Dinner

Food Allergy Response Policy

Regarding food allergy accommodations at our restaurants and banquet facilities,

we are only able to address the following eight allergens: shrimp, crab, walnuts, wheat, buckwheat, eggs, dairy, and peanuts.
advance. To give top priority to the safety of our guests, we regret we are unable to make accommodations
regarding ingredients other than the eight allergens.

Guests are asked to acknowledge statements 1-3 below and make their own judgments

regarding the patronage of our facilities.

HHDOLRA SV, BERBICETSEYT LAF—RBITDOEEL T,

8B (AU, MIT, < %H. /ME. ZIE, B, 2. BELE) OHELESETWEEEET,
SHMEDHEECHEDHEIFIL. FHNTHBLHLCZELY,

BEIFDREZREXLESETVELELL S, 8MBUNDORIG I -LIARET,

LT1~30ORBECRMDSZ. BESFICLDHTHIHTIHRAZHSEL L -LET,

1. At our facilities, as all food and beverages are handled in the same environment,
we are unable to completely prevent contamination with minute quantities of an allergen other than the ingredients being used.
LUHTRHIRTOREYZR-RETRYRS O, EFRARMBLUNADT LAYV OBERAZREZICHLET Z2BENTEERA,

2. The allergy information is based on the ingredient information (food labeling) of the ingredients used and from their manufacturers, etc.
LHOT LIS UERIE. ERRMHRVEESHEN S DRMHIER (BRERT) ZRICCTERAVELES,

3. If it would be difficult to provide safe food and beverages to a guest, we may decline to provide service to that guest.
BESEANRELENE - BRALOORENRBLIFESICE, CHAZHEHY SETLEE(BAENIEVET,

Please be advised that occasionally menu items change based on availability on the market.
HANORKRIZEY ., BHM - AZa—ICEBERHIBEATINET,

Price includes consumption tax. An additional 15% will be added for service charge.
RTBRITITHEBRNEENTEY ET, JRSHBICH—ERH (15% ZMESETWLEEET,

Please ask your server if you have any questions about the ingredients, such as production source/area.
BMCR. AL E) OEMBFRS LV, BARBIESICOVTIE, RICESER LI,

Image is for illustration purposes.
S‘E[i’r )( _:)—G-g—o
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Course

Azure
¥20,000

Paté de Chevreulil
Beets and Red Cabbage
INT - F-2adiq4a

E—VERFryrAYDEaL

Cauliflower Mousse and Button Shrimp
Shellfish Jelly with Caviar Accent
AV ITST—L—REREVEE

BEOC1L FYETOTIEVE

Foie Gras and Shiitake Mushroom Tourte
with Madeira Sauce
TH+F7ITZELWIFDRYILE
FELEITAIBEDY—R

Grilled Scaled White Sea Bream from Ehime Prefecture
and Ezo Abalone with Nage-sauce
EREE SHBAOBRS LBRR
F—oaftiaT

Grilled Japanese Kuroge Wagyu Beef Tenderloin
Milt Croquettes with Truffle Aroma
BENF T4 LADT )L
BFD/A%7y bk FJaTDFY

Oolong Tea Mousse with Citrus Fragrance Yuzu Sorbet
RERDL—R HIBEDEY #MFULA

Coffee
a—k—

Oasis
¥15,000

Stuzzichino
AbYyYqaF®—r

Cauliflower Mousse and Button Shrimp
Shellfish Jelly with Caviar Accent
HVITSV—L—RERFIVEE

BRENOTaAL FYETOT7IE K

Milanese Risotto

with the Beef cheek meat braised in red wine

-~

ES/RYVY R
AN T Y — FEHIc

Baccara Mantecart and
Today's Fish Saltare
NYhS - IvTh—hkE&
KHOAYILE—L

Grillata Australian Beef Tenderloin
Chrysanthemum Greens Croutons

F—RCSYTEFT4LADT YY) T—4

o

EHDYIL— b
or
Roast Bone-in Lamb
Black Garlic Accent
BFEFFEOT7TYO—X b+
E-L=HOT oYk J

Mousse Chocolate Blanc
L—R3a5T5Y

Coffee
=] —



Mons Mare
Per person/1&#

¥8,500

¥ Share plan For 2 persons or more
X2EBMILDL T T TSV

Assorted Appetizer
AIRESE

Today's Fish and Shrimp Karta Fata Wrap
EHDEELY
AEHDORERBE HILE - J7538H

Meat Plate
Braised Pork and Beef Tagliata
with Hot Vegetables
S—rITL—F
R—=oJLEELEE—TH2)T—4
BEFERRZ

Dessert of the Day
AKBDOTHY—hk

Free-flow drinks (L.O90%)
7y—7n—f
¥12,500
2 The discount is not apply.
KIBLDTZUIFEIGIRENTT,
Sparkling wine = White wine - Red wine
Bottle beer - Whiskey - Soft drinks
RIN=9)2T742 - BIA> - FKIAY
ME—IL D4 RF—- VYT LRI Y

V]

-

¥ NATURE DELIGHT

~Dinner Course~

¥12,000

Avocado and Yuba Tartare
FHRAREBIZLEIFBEDRILAIL

HATAKE \
Paprika Hummus and Fragola in a Terrarium Setting
NTYADITLRETL—TF TIUDLIEILT
or

Root Vegetable Risotto and Jerusalem Artichoke Chips

-
-

Seaweed Tuile
BEOUIYY FEEEDFY TS
HFEBEDF AL //

Roasted Cauliflower with Mushroom Duxelles
The aroma of truffles \
AhYIST—0O0—R+ EOTatIL
F)aonFY
or
Baked Jumbo Mushroom
Spice-Scented Jus
SRRy aAl—LDF—TUMEE
2 REB T -

Vegan Dessert
J4—HoTHF—F

Herb Tea
N—JF 41—

XNATURE DELIGHT PrixFixe Course
¥8,500
Please choose one from the menu in ()
() ADAZa—msVVThhEeHERUS S,




~Japanese Beef Sirloin Steak Course~
~EE4Y—04 VR T—FI21—X~
¥13,000

Appetizer Plate
RERITL—k

Chef's Recommended Soup
DITDETTHR—T

Japanese Beef Sirloin Steak (200g) with Radish Sauce
EE4Y—04 U XT—F (2009) FTa4v¥avy—2R

Japanese Wagyu Beef Tenderloin (1509) + ¥6,500
X Please choose one of the 3 types of sauce above
Radish Sauce or Mustard Sauce or Red wine sauce
BEEM4 T4 LRT—F (1500)
MKY—RETRIFEEIYDVITNMAZEEBUCLZEL,
7T4vaY—R or YRE—KY—X o FIAVY—R

Please choose your side dish
YA RT49v1Z2—EBBEULLTFEESLY,

1. Sautéed Spinach 2. Fried Potatoes
EF5SNAEDNI—YT— RT L7354

3. Mashed Potatoes 4. Mixed Vegetables
RTFFE2—L SYYRRTETL

> Additional side dishes are available for ¥ 500 each
XYM FT4 v 1DBMIER¥500TERY EFT,

YA X7 v TCHREDBERYABENEDLE CLZELY,

! Size-up is possible. Please ask your waiter.
I

Breads
Ny

Seasonal Special Dessert by Chef Patissier
DITNTAVIXYFHOTY—F

Coffee or Tea
a—b— FiE &




A la carte

Truffle menu

Pizza Truffle Bismarck
FJaTDERTILY

Tagliatelle with Truffle and Spinach, Cream Sauce
F)aATEEFEINAEDY )—LY—X BRYTFTYL
2 Can be changed to Penne

XRURIZSEEARETT .

Porcini Mushroom Ravioli with Truffle Oil
RILVF——EDST4F1) b)aTxAILEHIC

Risotto with Truffle, Bacon and Mushroom
f)adER—aETYIAIIL—LDY I Y+

“ Truffle Flavored French Fries
viean FUATRBEKOILUFITSA

¥5,300

¥5,000

¥3,200

¥5,000

¥1,800



A la carte

Oasis Garden Recommended menu

A Selection of Three Aperitivi 3:00P.M. ~ 7:00P.M. ¥2,700
Montanara, Cod Croquettes, Chickpea Hummus

FRYT4—T+ 35&

EVAF—F | 250087 v b+ | VEIEDTLR

A Selection of Five Aperitivi 3:00P.M. ~ 7:00P.M. ¥4,000
Montanara, Cod Croquettes, Chickpea Hummus, Anchovy Butter Bread, Milanese Meatballs

TRYT4—T#+ 5&

EVRF—5 | 45005y bk | VKIEDILR | PUFIENRE—+b—X b+ | SS/AI—FKR—L

Linguine Sea Urchin Cream and Tomato from Yatsushiro ¥3,800
Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.
BEGO=ZJ)—LEERBN\REFT D) VT A2

BARN\REOREN M7 FEER,

Harbor-Fresh Pan-Seared White Fish with a Rich Soupe de Poisson ¥4,800
BEEX - ARRORIL ANOEH#NEE Iz A—TRFRIVIMEIT

Japanese Kuroge Wagyu Beef Steak Sandwich with Truffle-Flavored French Fries ¥10,000
XMustard included

BEMFRT—FYUF FMJa2TRAKODILUFISAHRA

XKIRE—FEHEA,

Grilled Japanese Kuroge Wagyu Beef Tenderloin Steak 150g withVegetables ¥17,500
Sauce (Mustard / Radish / Red Wine)

¥ Please choose one of the 3 types of sauce above

EEMGFET74 LADY YL (1509) FEIDEFE &I

Y—R (RRA—F / Z3T4v¥a / FIA4Y)

KY—RELEEHIY VTN ESEUCLESL,

Foie gras Sandwich ¥6,380
I2ATISHUFR

This legendary dish from the Showa era was once served to esteemed guests from Japan and abroad at

the prestigious Akasaka Prince Hotel, a place that captured the admiration of many. With its rich flavor and

deep aroma, this dish received high praise from diners and became a beloved taste that left a lasting
impression. This timeless creation brings the elegance and splendor of that era into the present day.

BHOER, EANOEEEZEDLIANL, E<DARXDBREEDEFRIRT) D XETFLO
RERIA =2 —,

BADHIREFYRIBRELEBESENLFTEEL. —EENLLBALNGIKRE LT
BINTEEL. UBOECELRARITEALS—ATY.



[Salad)

Vegetable Garden Salad ¥1,800

VEGAN RNROCEITNH—FUOHYSHE

YEGAN

Dressing (Sherry Vinegar (v) / Lemon Olive (v) / Vegetable (v) / Yuzu)
FLys oy (xzY—ERA—=W)/ LEVFAIY—=T W)/ RSE2T)L(V)/ #F)

<©Additional Toppingd & kv EV S Each  ¥1,000
* Smoked Salmon RE—YH—F
* Chicken F¥%>
- Bacon ~N—3av

Poached Egg and Prosciutto Salad ¥2,500
ENLER—F RIVIDOYSH

Green Goddess Salad from Palace Hotel, a Luxury Collection Hotel, San Francisco ¥2,800
JYU—r-TyTR Y345 from B2 275293

The Green Goddess Salad is a specialty of the Palace Hotel, a Luxury Collection Hotel, San Francisco, which is also a member of the Luxury Collection.

The dressing used for the salad is a secret recipe from the Palace Hotel that was created 100 years ago, and we have been given permission to offer this special menu.
TU—=2 TTR-HSHE ARTLERLLCST D27 )—aL s avItmBTEREY TS50 R0 LRKRTIL
392a7U—aLsavRTILOEYA =1 —TY,

YIFIHEATE LY o TESHLI0FFISHE LI LARTABEOLVETELATE Y., SE. YRTLICZOEAEHFSNERINEAZ1—2BBITLET,

PALACE HOTEL
SAN FRANCISCO

[Soup]

Minestrone (¢hicken bouillon, bacon, tomato and other vegetables) ¥1,550
SRA A= (FXUITAI2, R—=aY, kI b, RTOE2T))

Soup of the Day ¥1,550
ABODR—T
Vegetable Soup ¥1,550

BREFTESTARCEITILR—T



A la carte

[Appetizer]

QQ; HATAKE Paprika Hummus and Fragola in a Terrarium Setting ¥2 800
VG HATAKE /NT Y AD I LRETL—TF5 TIYDLEILT

Smoked Salmon with Cream Cheese and Salad ¥3,400
Y—EUDBERERE—Y V)—LF—XEYSHHRA

Today’s Fish Carpaccio with Caviar ¥3,800
AEHDARDAILIRYF 3 FYETFOT7I >+

c;%; Fruits Tomato and Soy Cheese Caprese ¥2,300
VECAN JJL—Y kI b EVYAF—RXDAhTL—E

‘QQS’ Red Cabbage and Beet Salad Wine Vinegar Flavor ¥1,200
VEEAN FREF Y ARYEE—YDY T H TA U ERAT—RK

& Truffle Flavored French Fries ¥1,800
VEGAN R 2 TRBRDILUF IS4

Assorted Cheese and Dried Fruits ¥3,500
F—XBEYEHLE FSM47)IL—Y

Q% Assorted Seasonal PicklesO ¥1,000
VEGAN ZEIHFRDE YV LR

Q% Dried Tomato and Olive ¥1,500
VAN RS R NEFY—T

@7 Avocado and Yuba Tartare ¥2,200
VEGAN FIRA R ESIEEIFBEDAILEIL

Pan Fried Foiegras Truffle sauce ¥4,500
T+xTITIDRIL bJa1TVY—R

Oasis Garden Home Made Paté with Pickles ¥4,000
FT7ORA—TFTUVBEBREUNRTEEHHRODEI LR

(:99 Dry-Cured Ham of Tokyo Beef ¥4,500
spes RIRE—TDHENL

Breads ¥300
N>



0
Y

VEGAN

[Sandwich]

Japanese Kuroge Wagyu Beef Steak Sandwich with Truffle-Flavored French Fries
EEMFRT—FHUF MJ2TRAKDILUFIZTAHA

»¢Mustard included

KIREP— FEEA,

Clubhouse Sandwich with French Fries
DZTNIDRY R4 9F TJLUFITARA
»¢Bacon,Chicken,Egg,Tomato,Lettuce,Mustard included
MR-V - FFU-EFF- bbb LER-IRE—FEER,

[Burger]

Japanese Kuroge Wagyu Beef Burger with Truffle Flavored French Fries
REMFN—FH— FPJ2TRKDILUFISAHRA

»¢Mustard inciuded

KYRA—FEERA,

»¢Bacon included

MA—O U EFEA,

Vegarden Burger with French Fries

DA—H—ToN—H— TLVFISAHA

A grilled tofu patty made from onions, carrots, green beans, chickpeas, and dried shiitake mushrooms,
and served in a bamboo charcoal buns.

A 100% plant-based hamburger that contains vegetables and a sweet sauce,

and uses a soy-based cheese substitute.

MRONVRIZ, FZFoPFrvOy b, 10570, VECE
FLEETHEIREERONT 1 ZRAFELT .
F—AORAICIFREHRDOEMEHEL.

BREAICHOD Y —XTHD S 100%EMHED /N N—FH—TT,

¥10,000

¥3,000

¥5,300

¥3,500



[RISOTTO]

I I Milanese Baked Risotto “Riso al Salto” Mediterranean-Style Arrangement

ST/0BEY Yy R YUY -TFIL-HILL MiBBRT LD

[PASTA]

(Spaghetti)

Spaghetti Arrabbiata-Style with Mushrooms
TFI2E7—RRRNTY T4 EOIAY

(Tagliatelle)

Tagliatelle Truffle and Spinach, Cream Sauce

)T EEFEINARDY )—LY—R BYTFTTylL
% Can be changed to Penne

MRURIZCEETHTT .

Tagliatelle Beef Bolognese with Mozzarella Cheese
$RAAR—EDFUT7TIL EYYFLIF—XHZ

(Ravioli)

Porcini Mushroom Ravioli with Truffle Oil
RILVF—=—EDST4A4Y) F)addxqLEHIC

(Linguine)

Linguine Sea Urchin Cream and Tomato from Yatsushiro

Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.
BELGIZOV—LEEBRBR/I\KELT DY T4 2
BARNREORKN b7 FEFERA,

¥3,500

¥2,800

¥5,000

¥2,800

¥3,200

¥3,800



¥

VEGAN

SDGs

SDGs

[Pizza]

Pizza Margherita
2T —5

Pizza Quattro Formaggi
7 RATHILIYD

Pizza Marinara
RYF—7

Pizza Truffle Bismarck
RJaTDERTILY

[Seafood]

Today’s Fish Cuisine
HFHDEESI Y RXBDENE

Sautéed Squid and Artichokes Tricolore
ANhET—T4Fa—oDY7T— +Jaa—L

Harbor-Fresh Pan-Seared White Fish with a Rich Soupe de Poisson
BEEE - ARADKRIL ANOE#NFEE >z A—TRRITYHAILT

MINATO ~OMAKASE Seafood Plate & Shellfish~
3

Harbor-Fresh Pan-Seared White Fish with a Rich Soupe de Poisson

A masterpiece that contributes to SDGs by using every part

BEER - HHADORTIL ANOEHNFEE>F A—T - F- ROV EIT
B ERTCEURFERTHILETNGs ICHEMT kM,

¥2,800

¥3,400

¥2,800

¥5,300

¥4,200

¥4,200

¥4,800

¥8,800



[Meat]

Grilled Fuji Chicken with Mustard Sauce ¥4.000
HERE ELREERADITVIL YRF—FVY—2X

Milanese Regional Dish Veal Meatballs with White Wine and Sagee ¥4,800
ST/ OPBIHE FERDI—FR—IL BT 2 EE—DREK

Hamburger Steak with Foie gras Rossini-style, Truffle Sauce ¥4,800
TAxT7T52&DENNA—=70AYy—=44T FJaIDY—R

Grilled Australian Beef Tenderloin Steak 150g with Seasonal Vegetables ¥8,000
Sauce (Mustard / Radish / Red Wine)

X Please choose one of the 3 types of sauce above
T—RSUTEF T« LADT YY) (1509) FEIDEFFR &I

V=R (RRE—F / STavva / FI4Y)

MY —RELESBELYVTIAOERBEUL S,

Grilled Japanese Beef Sirloin200g with Seasonal Vegetables ¥9,500
Sauce (Mustard / Radish / Red Wine)

X Please choose one of the 3 types of sauce above

EEFY—O4> (200g) BTV FEOEFXREHIC

V=R (RRA—F - T4v2a-FIAY)

Y —RELEIBELIYVTIAOELBULCESLY,

Grilled Japanese Kuroge Wagyu Beef Tenderloin Steak 150g [
with Seasonal Vegetables[]

Sauce (Mustard / Radish / Red Wine)

X Please choose one of the 3 types of sauce above

BEEMFE T4 LADY JIL (1509) FHOBFFR L HIC
V=R (RRE—F / STa4v¥a / FIAD)
XY—RELEIEHELYVNTNHELEVLIZEL,

¥17,500

[OASIS Signature Plate]

Chef's Recommendation Meat Plate (6009) ¥14,000
VBT ITHEI—rTL—+ (1,0000) ¥23,000

The dish will take some time to prepare. We hope you do not mind waiting.
KIEXZBEWTALREELFETOTIRBICERELN-EET,



AN

[Dessert]

Montblanc Snow Parfait ¥3,500
EVISVUR/—NT T

Mont Blanc Parfait made with plant-based ingredients, inspired by the snow-covered winter wilderness
A portion of the sales proceeds will be donated to the Japan Nature Conservation Association,
a public interest foundation dedicated to creating a society where nature and people coexist
ENBUELILOKRERERE EYBERXD TS PA—XEMTHESIEL TS0/ T
KEY LFO—MEAREADNRICEZTHHLDOERREZAEYT AHHEEABXBRRERS] ITFFVLET,
X Depending on the congestion situation, it may take some time
KIENDBRKRICEY BHEZEGENIENET,
%3:30P.M.~7:30P.M.

Basque Cheese Cake from Hotel Maria Cristina ¥2,200
INRY F—ZX 4 —% from Hotel Maria Cristina e,
Please enjoy an authentic taste of Hotel Maria Cristina, The Luxury Collection,
located in the gourmet town of San Sebastian in Basque region, Spain
ARA Y - NRAIWHDEBRDE, Y UEN\RF v VT
IFRTIL VT JVRTa—F, S227Y—aLP2a3 RTIL] BEEOKRGOKRESELALLESLY,

Tiramisu Affogato Style[ ¥2,600
TAZIR TIAA—RREZA)L

X Depending on the congestion situation, it may take some time

KERNDEHKRICLY BEHREZECGENITVET,

Assorted Fruits ¥3,000
JIL—YEYEht

Gelato of the Day ¥1,000
AHO T S—h

Assorted macarons ¥2.000
<hBor (5{@)



Kids Menu
¥3,500

KINFELITHR

Drink
N2y

[ Orange or Apple }
LoD FhE 7T

Soup of the Day
AKEHOREZ—Ta

Please choose one main dish
TRHREY—BBEUVT I,

1. Hamburgr Steak 2. Grilled Beef Tenderloin Steak \
NIN—=Y 74 LRT—F

3. White Fish and Deep Fried Shrimp 4. Grilled Chicken with Vegetables
HERALBETI A TJULFxY (BRHA)

5. Pasta with Tomato Sauce 6. Cheeseburger

\ e WA VAV & | F—XN—H— J

No.1~5 with bread.
EEE No. 1~5[F/ UMD THEYFET,

XA La Carte Each ¥2 500
KENENTSHILETETEXWNEREITES,

Dessert
FH—

Gelato (Vanilla or Chocolate)
Crx5—Fk (UNZSorFzaL—FhF)
or

Fruits
L=



A la carte

W Vegan menu

VEGAN

Assorted Seasonal Picklesl
FHHERDEVILR

Dried Tomato and Olive
KSA k< bEX)—T

Truffle Flavored French Fries
F)a2T7RBKROILOFISA

Vegetable Garden Salad

RNOBITNA—T Y34

Dressing (Sherry Vinegar/ Lemon Olive/ Vegetable)

FLoivd (b —ERA—/ LEVFAI—T/ RTET)L)

HATAKE Paprika Hummus and Fragola Terrarium Style
HATAKE NTYATLRETL—TF TFUDILKIRIT

Avocado and Yuba Tartare
FHRAKRESIZLEFEEDZILZIL

Vegetables Soup
BRETTELZRCEATILR—T

Roasted Cauliflower Mushroom Duxelles Truffle Aroma
Hh)I757—0R—X bk EOT29€IL F)J1TDFY

Pizza Marinara
EY-<UFr—3

Spaghetti Arrabbiata-Style with Mushrooms
TFS2E7—2RRNTY T4 EOAY

Vegarden Burger with French Fries

T4 —H—FToNR—H— TLUFITAHRR

A grilled tofu patty made from onions, carrots, green beans, chickpeas, and dried shiitake mushrooms,
and served in a bamboo charcoal buns

A 100% plant-based hamburger that contains vegetables and a sweet sauce,

and uses a soy-based cheese substitute.

MRONVRIZ, A=FooFvyOy b 12070 VKCE, FLEETHEIRETFEO/NT + A ELT,
F—AORAICEAZAEDEMEHEL, HREXICHOD Y —XTHRD S100%EHMHKD N N—H—TT,

Baked jumbo mushrooms Spice-Scented Jus
DY URI YD ALN—LDF—TURE RNAMREFSHDa

¥1,000

¥1,500

¥1,800

¥1,800

¥2,800

¥2,200

¥1,550

¥2,800

¥2,800

¥2,800

¥3,500

¥2,900



