Dinner

Food Allergy Response Policy
BY7 LIVF—RIGRY 2 —

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.
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.
2. The allergy information is based on the ingredient information (food labeling) of the ingredients used

and from their manufacturers, etc.

3. If it would be difficult to provide safe food and beverages to a guest, we may decline to provide service to that guest.

Please be advised that occasionally menu items change based on availability on the market.
Price includes consumption tax. An additional 15% will be added for service charge.

Please ask your server if you have any questions about the ingredients, such as production source/area.
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Vegetarian & Vegan Friendly
RIBFYTY - T =AML

)5 These dishes incorporate environmentally conscious practices, such as using imperfect ingredients.
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i5. OASIS GARDEN's Signature Dishes
fane. ATYRA-FTYETTHOREIRIE



Course

Azure
¥20,000

Tokyo Beef Bresaola with
Shredded Mimolette Cheese
BRE—7 - JLYAS
SELYEF-DIR

Marinated Sakura Sea Bream with Chiclam
Cream Sauce, Mint Aroma, and a Touch of Caviar
BADYYUR V=05 LDIY—LY—2R
SVKEK FrETFTOTOIEY K

Pan-Seared Foie Gras and White Asparagus
Served with a Poached Egg
RIOA LT RRSARET 2T ITSDRI L
D7 RIVTEH(C

Pan-Seared White Fish, Scallops, and
Shrimp in a Fish Velouté-Style Seafood Broth
HE®R K97 - BEDORIL
BANOERNEF > XA—TF - F - ROVYIHIUT

Grilled Wagyu Beef Tenderloin with

Sea Urchin, Squid, and Fresh Horseradish
BEENSG T LADT VIV
EN BE O WbHhET

Sakura Vacherin with Raspberry Sorbet
BOI7a15Y TSVURIT—=IVILR

Coffee
d—k—

Oasis
¥15,000

Amuse-bouche

SREOKRET DO

Marinated Sakura Sea Bream with
Citrus Condiment and a Touch of Caviar
EEOVYIR BNV T+ AV E
FrvETOTOELEY

Risotto with Sea Urchin and Pecorino Romano

BRERIU—J  -OV— /DU Yk

Aqua Pazza Primavera with

White Fish Sourced from Local Fishing Ports

-~

o

gio@ELD BEBRADT7 O T7/IAvY P
JUvdr—5

Grilled Australian Beef Tenderloin
with Pepe Verde
FT—ARSUTEF T« LAD
JUYyr—45 RR-J1)v7

or ¥fz(&
Roasted Bone-In Lamb
with Black Garlic Accent
BNUETHFFO7vO—-X b+
BlCAlKDT7otEY ~

Matcha Terrine with Citrus Sauce
and Mascarpone Semifreddo
wRDTU—X
WY —XEVRANWR—RE=ZTL YR

Coffee
=&

~

_/



Mons Mare
Per person/1&#%

¥8,500

Share plan For 2 persons or more
2BENSDI I T TSV

Assorted Appetizer
HIESE

Seasonal Fish and Shrimp from Regional
Fishing Ports Bilbao-Style Carta Fata Wrap
BiDEE L O ARBOREBE
EINARAILE - T 7 53H

Meat Plate
Braised Pork and Beef Tagliata
with Hot Vegetables
=—rFL—Hk
2ZE=ONRFTIANFFY
R=00U ) BEXRZ

Dessert of the Day
AHOFY—k

NNATURE DELIGHT

~Dinner Course~

¥12,000

Vegetable Tartare with Lily Bulb Mousse
BEOIILIIVEPDIRD L—X

/ HATAKE \

Wild Vegetable Fritters with
Paprika Hummus "Breath of the Earth"
HATAKE
DT Uy bEIRTURTLR
~ KtoEW ~

or ¥zl
Creamy White Bean Soup

\ BHWAITASNI—F J

/Grilled Bamboo Shoot and Asparagus S’reqh
with Truffle Aroma

BETRINSHIDZAT—F
)2 TDED
or ¥zl
Oven-Baked Jumbo Mushroom
with Ratatouille and Spiced Jus
Jv IRV YD 2 I)—LDF—T VRS

Free-flow drinks (L.O90%3)
JU—=70—1]
¥12,500
The discount is not apply.

CESDTSVEFEIBIRRATY,
Sparkling wine = White wine * Red wine

Bottle beer * Whiskey * Soft drinks

ZAR=DIV0T4Y - BIA4Y - RKIAY

WE—I D4 XF—VYTRRUVD

\ SHrmaA1ERIC RISAREBY 2 J

Vegan Dessert

Yr—HY - FH—k

Herb Tea
N—=TF 14—

NATURE DELIGHT PrixFixe Course
¥8,500
Please choose one from the menu in ( )

() AhSVWINHESBULIZT LY,




~J]apanese Beef Sirloin Steak Course~
~EE4Y -0V XT—FI— X~
¥13,000

Appetizer Plate
FIEAE

Chef’'s Recommended Soup

JITDOHIIHRX—F

Japanese Beef Sirloin Steak (200g) with Radish Sauce
EE4Y—O04YXFT—F (200g) STrvyaivY—2

Japanese Wagyu Beef Tenderloin (150g) + ¥6,500
Please choose a sauce from the options below.
Radish Sauce / Mustard Sauce / Red Wine Sauce
BENFT7 L XT—F (1509)
V—XETRIDERBULLRLTL,
STa4vYaAY—R /| NRAI—RY—X / KIAVIY—-2X

Please choose your side dish

YA RF vy 1E—BEROL LT,

® Sautéed Spinach @ Fried Potatoes
EF5NABDNT—YFT— Nl A

® Mashed Potatoes ® Mixed Vegetables
RFrbEa—L SV OZRIZ T

Additional side dishes are available for ¥ 500 each

A RFT v 1DEMIERY¥500CEDET,

Size-up is possible. Please ask your waiter.

| '
| YA X7y PCHLEDBERBEASTRIIZS L, |

Breads
AR

Seasonal Special Dessert by Chef Patissier
VITNRTAVILDFHOTY— K

Coffee or Tea

O—b— & I




A la carte

Truffle menu

Pizza Truffle Bismarck ¥5,300
U1 TDOEXVYILD

Tagliatelle with Truffle and Spinach, Cream Sauce ¥5,000
Can be changed to Penne.

AT EESNABDD ) —LY—X ZFIUT7FvlL

RYRICCEBNREITET,

Porcini Mushroom Ravioli with Truffle Oil ¥3,200
RIVF—ZEBEOSTaA4Y MUaT7F1ILERIC

Risotto with Truffle, Bacon and Mushroom ¥5,000
f)a7ER-OVEXYIII—LDYY WY~

o7 Truffle Flavored French Fries ¥1,800
VEGAN FUATREKDODTILVYFITSA



A la carte

Oasis Garden Recommended menu

I I A Selection of Three Aperitivi 3:00P.M. ~ 7:00P.M. ¥2,700
Montanara, Cod Croquettes, Chickpea Hummus
PRUT—J# 3@
EVHFT—Z | FZ0oOATvE | OKZENDTLX

I I A Selection of Five Aperitivi 3:00P.M. ~ 7:00P.M. ¥4,000
Montanara, Cod Croquettes, Chickpea Hummus, Anchovy Butter Bread, Milanese Meatballs
PRYTFT1—T4 55
EVSF—Z | oo/ OTvE | OKCEDTLX | PYFIENI—r—R+ | ES/JRZ—FR=I

Linguine Sea Urchin Cream and Tomato from Yatsushiro ¥3,800
Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.
BERODZOU—LEBREBN\RENY DY YT AR

EARBNREDRBN Y ~ =R,

Seasonal Pan-Seared White Fish with a Rich Soupe de Poisson ¥4,800
BMORELD ABRORIL RNOEHDET ol X—7F - F - ROYIEIT

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

BENFRXT—FY UK ~JaTRAKDILYFISAHRZ
Y X5 —R%ZHER,

Grilled Japanese Kuroge Wagyu Beef Tenderloin Steak 150g withVegetables ¥17,500
Please choose a sauce from the options below.

Radish Sauce / Mustard Sauce / Red Wine Sauce

EENF T« LRADTYIL (1509) SHIOBREH(C

V—ETRLDERVEST L,

STa4vYaAY—R /| NAI—RY—-X / FTKIAVY—-2X

Foie gras Sandwich ¥6,380
TJxT7ITSHUR

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.
BHORA. ERANOEEZEZMR., Z<DARXDEBENEEDKRIRT Y ¥V IARTIVOEGENGE—,
RIDHBEDVNEEFD T, —BEBRAZSENSNEVEFIN, R<EBTNTETFH L,
LEOEPEE. BRAIEZXZ—MTY,



[Salad]

), Vegetable Garden Salad ¥1,800
v;éArl Dressing (Sherry Vinegar (v) / Lemon Olive (v) / Vegetable (v) / Yuzu)
RNIZTWHA=FTIHS5
FLyoYD (yxzU—ERA—(v) / LEYZY—=T(v) / RIZT)L(v) / #HF)

Additional Topping Each && ¥1,000
* Smoked Salmon

* Chicken

* Cbacon

EBmMrkvEYS

C XRE—DH—FEYV

cFEY

A

Poached Egg and Prosciutto Salad ¥2,500
ENLER=FRIVIDYSY

Green Goddess Salad from Palace Hotel, a Luxury Collection Hotel, San Francisco ¥2,800
JU—=r QTR Y35 ~5YIS5UI2OA0EMARTILED~
Founded in 1875, the Palace Hotel is an iconic landmark of San Francisco and, like our hotel,
a member of The Luxury Collection.This traditional salad, long cherished as one of the hotel’s signature dishes,
is recreated here with special permission using its secret dressing recipe.
Enjoy a refined and distinctive flavor imbued with history and elegance.
1875FRIZE. YRFIVERULK ST Ia7 -0y - RFIVICREER, KBTIV RO%RKTS
UL RIRTIV) o BREEBINTER (ALRRTIV) BEHEOSSI %, FRlGHFT0E &
WoOL VECLBRLY Y VITEBRLEI LR, BREFFENEDI<KHRODWESELHLIZS L,

PALACE HOTEL
SAN FRANCISCO

[Soup]

Minestrone (chicken bouillon, bacon, tomato and other vegetables) ¥1,550

EXRZMA—R (FFVT13Y, R=OY, k¥~ RIFT))

Soup of the Day ¥1,550
ZN=[OP S
«s Vegetable Soup ¥1,550

veoen BERETTE RIS TIVR—TF



A la carte

[Appetizer]

» HATAKE Wild Vegetable Fritters with Paprika Hummus "Breath of the Earth" ¥2,800

VEeAN HATAKE LUEDTUw RENRTURTLR ~ KittOBEWR ~

Smoked Salmon with Cream Cheese and Salad ¥3,400
H—FEVOBRRIET—YU VU—-—LF—XEYSTHRZ

Today’s Fish Carpaccio with Caviar ¥3,800
REHORDAIWNARYF3 FvETF7DOT7IEYH

af Fruits Tomato and Soy Cheese Caprese ¥2,300
VEGAN D =Y R hEVAF—XDOHTL—F

Y7 Red Cabbage and Beet Salad Wine Vinegar Flavor ¥1,200
VAN FE TRV EE—YDY S Do VR — K

fw Truffle Flavored French Fries ¥1,800
VEGAN N2 DJRKDODILVFITSA

Assorted Cheese and Dried Fruits ¥3,500
F-—XBOEHE RS1T7IL—Y

r Assorted Seasonal Pickles ¥1,000
vicAN ZEEIFFDOE DIV

v Dried Tomato and Olive ¥1,500
VEGAN RS A R hEeFd)—T
i, Vegetable Tartare with Lily Bulb Mousse ¥2,200
VECAN BFZRD I LI IV EPDIRD L—X

Pan Fried Foiegras Truffle sauce ¥4,500
TJ74750SORIL fUaTVY—2X

Oasis Garden Home Made Paté with Pickles ¥4,000
FATP7IRAA—FTVERENRTESHHEEOE D LI

i

_ Dry-Cured Ham of Tokyo Beef ¥4,500
spes RRE—TDHE/N\L

(4~

4,»5(} >
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Breads ¥300
AR



N\

VEGAN

[Sandwich]

Japanese Kuroge Wagyu Beef Steak Sandwich with Truffle-Flavored French Fries

Mustard included.
BEENFERXRT—FHT VR M2 TRKDILYVYFISAHZ
Y X5 —R%=E{HEH,

Clubhouse Sandwich with French Fries
Bacon,Chicken,Egg,Tomato,Lettuce,Mustard included.
DSTNDRYVYRDovF TLIYFITISAHRZ
NR=Y - FFxY - FF - ~Y L LIX - YX5—R%ZEFEH,

[Burger]

Japanese Kuroge Wagyu Beef Burger with Truffle Flavored French Fries
Mustard, Bacon included.

BEMFN—H— FVATREAKDILYFISAHRZ

YVREI—F, R=OV%=FER,

Vegarden Burger with French Fries
TJ—H—FTIN—H— TLIYFISAHRZ

¥10,000

¥3,000

¥5,300

¥3,500

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.

MRONV XA ZZFY, FvOv b, A1V5Y, OLKZE. FULEERGEEBEDRAATR
BEEBEBONT+ZRHFFE L. F—XDRDDICKERAKROEMEFEAL.
BREEL(CHOHDY — I ERZ100%EAERD/N\NYNN—H—TT,



[Risotto]

I Milanese Baked Risotto “Riso al Salto” Mediterranean-Style Arrangement ¥3,500
ES/OBREEYVY R “UY -7 - BT iRER L VY

[Pasta]

(Spaghetti)

Spaghetti Arrabbiata-Style with Mushrooms ¥2,800
PSET—=SRRINT YT EOAD

(Tagliatelle)

Tagliatelle Truffle and Spinach, Cream Sauce ¥5,000
Can be changed to Penne.

AT EEFISNABDD ) —LY—X ZFIUT7FvlL

RYRICCEETHETT,

Tagliatelle Beef Bolognese with Mozzarella Cheese ¥2,800
SARAOAR—TDIYTTYL EYVYFPLSF—IRZ

(Ravioli)

Porcini Mushroom Ravioli with Truffle Oil ¥3,200
RIVF—ZEBEOSTaA4Y bUaT7F1ILEHRIC

{Linguine)

” Linguine Sea Urchin Cream and Tomato from Yatsushiro ¥3,800
sncs  Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.
BERDZOY—LEBREBN\RESNY DY YT AR
BEARENAEOREN A Y L ZE[A,



VEGAN

[Pizza]

Pizza Margherita
YTu—5

Pizza Quattro Formaggi
orsO- ANV YY

Pizza Marinara

TUF—3

Pizza Truffle Bismarck
KU1 TDOEXVYILD

[Seafood]

Seasonal Fresh Fish Dish
HioEE L D ARKHORRIE

Sautéed Squid and Artichokes Tricolore
1RAET7—FT«Fa—OnYr— KUIIO-L

Harbor-Fresh Pan-Seared White Fish with a Rich Soupe de Poisson
BOBELODABRORTIL BNOE#NEF > X—F - K- ROVYIMEUT

MINATO ~OMAKASE Seafood Plate & Shellfish~

&

Soup de poisson made with fresh fish purchased from contract fishing ports around the country
A masterpiece that contributes to SDGs by using every part.
BIMOZKEBENSHEANCFHGREFERALEZZI—T - K - ROVYIHEIIT

BIiE RIS C LR FERATBCETas (CHEEMIT I RMTI .

¥2,800

¥3,400

¥2,800

¥5,300

¥4,200

¥4,200

¥4,800

¥8,800
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[Meat]

Grilled Fuji Chicken with Mustard Sauce
BHRERE ETOBREEANDITYI YRI—-—KFY—X

Milanese Regional Dish Veal Meatballs with White Wine and Sagee
=5 OBHRE FERO=— R R—)L B4 Y EE—JRK

Hamburger Steak with Foie gras Rossini-style, Truffle Sauce
JF70SEOBRNYNAN-00O0YY—2{23T FY21TDY—2X

Grilled Australian Beef Tenderloin Steak 150g with Seasonal Vegetables
Please choose a sauce from the options below.

Radish Sauce / Mustard Sauce / Red Wine Sauce
FT—ARSYUTEGF T« LADGITYIL (150g9) ZHOFH L H(C

V- TRLDBERVLET L,
STA4vYAYV—R / NAI=RY—=X | KTIAIY—-2X

Grilled Japanese Beef Sirloin200g with Seasonal Vegetables
Please choose a sauce from the options below.

Radish Sauce / Mustard Sauce / Red Wine Sauce
EELY—O-Y (200g) DTYIL ZHOFFREEH(C
YV—RETRLDERVLLLEET L,

>7F4wv¥Ya1Y—R /| NRI—KRY—-X /| FITAYY—X

Grilled Japanese Kuroge Wagyu Beef Tenderloin Steak 150g with

Seasonal Vegetables

Please choose a sauce from the options below.

Radish Sauce / Mustard Sauce / Red Wine Sauce
BEENG T LADTYIL (1509) SHOBFREH(C
V—XETRIDERBUTLLRLTL,

ST7T4vYaAY—R /| NRAI—RY—=X [/ KIAIY—2

[OASIS Signature Plate]

Chef’'s Recommendation Meat Plate (6009)
The dish will take some time to prepare. We hope you do not mind waiting. (1,0009)

VITEIIH=—rTL—h
CANZEVWTHSBEE LFFITOTIRECHSI/RV ZLEEEX T,

¥4,000

¥4,800

¥4,800

¥8,000

¥9,500

¥17,500

¥14,000
¥23,000



[Dessert]

Spring SAKURA Parfait
A7V O08903/)87x

¥3,500

A parfait celebrating the arrival of spring, featuring vibrantly blooming cherry blossoms, recommended this spring

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

Serving Hours: 3:30 p.m. - 7:30 p.m.

ZDEICHEITITHOEDINERVEPLPHNCIKSWERIBLZ/A T T
EROBRMEIRRICLD BEBEZEIBENS T NETD,
CIRLEERE: 3:30 p.m. - 7:30 p.m.

Basque Cheese Cake from Hotel Maria Cristina
NRDF=XT—F ~ZRAY KT YUT DURF1—F&o~
Please enjoy an authentic taste of Hotel Maria Cristina, The Luxury Collection,
located in the gourmet town of San Sebastian in Basque region, Spain

ARAY - RAOWMBDERDE. UVENRXF v VIATE

(RTIW YU DYURFo—F, SOTa7U-L5vavRTIL) BED
RBDOREHZELH LTSV,

Tiramisu Affogato Style

Depending on the congestion situation, it may take some time.
TATER TIAH—ERXIA)

ERORERRICE D SREZEBENRSTVET,

Assorted Fruits

ZI—vEbaHhE

Gelato of the Day
AKHOIYTS—

Assorted Macarons - 5 pieces
YAOY (5@)

¥2,200

¥2,600

¥3,000

¥1,000

¥2,000



Kids Menu

¥3,500
INFE DU

Drink
KUVD

Orange or Apple
LYY Feld 7y

J

Soup of the Day
KEORY—I 2

Please choose one main dish

TRED—RBBEBOT I,

\

® Hamburgr Steak
NYIN=1T

® White Fish and Deep Fried Shrimp
HEREBET ST

® Pasta with Tomato Sauce
kY RY—XIRRH

@ Grilled Beef Fillet Steak
G741 X57—F

@ Grilled Chicken with Vegetables
JUIFFY (BRARZX)

® Cheeseburger
F—XN—H—

/

MD~@® include bread.
O~/ ROV TEDFET,

Main dishes are available a la carte. Each &8 ¥2,500

ENENTSHIETESEXWELEFE T,

Dessert
FH— k

Vanilla Gelato or Chocolate Gelato
NZZ -Jxz>5—bk Ef2ld FadAL—k- - Jz5—F

or

Fruits
L=V



A la carte

' Vegan menu

VEGAN

Assorted Seasonal Pickles

ZHAFXOET IV

Dried Tomato and Olive

RSAhvheEFU—T

Truffle Flavored French Fries

FUATRAKDILYFISA

Vegetable Garden Salad

Dressing (Sherry Vinegar/ Lemon Olive/ Vegetable)
RIZTWH—=FIYS5

FLyyyT (YzU—EXRA—/ LEYZFYU-T/ RIFT))

HATAKE Wild Vegetable Fritters with Paprika Hummus "Breath of the Earth"
HATAKE LD 7 Uy hE/RTUNT LR ~ KHDRBIR ~

Vegetable Tartare with Lily Bulb Mousse
BEOIILIIVEPDIRDL—X

Vegetables Soup
BRE T RIS TR~

Steak of Bamboo Shoot and Asparagus with Truffle Aroma
BEVINRSZHAZRDRFT—F FJ1TDED

Pizza Marinara

EY - TUF—3

Spaghetti Arrabbiata-Style with Mushrooms
PSETV-IRINRT VT4 EDAD

Vegarden Burger with French Fries

T —H—FTIN—=H— TLIYFISAHRZ

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.
HRONVCAZAVPF Oy b 1 V5Y, OLKCEH. FUEEBREERDAARL
BEIBOIT+ZRHIEUIze F—XOHDD [CKEHROBMZFEAL.

BRERICHDDOY —RERZ100%EAERD/NY RA—H—TT,

Baked jumbo mushrooms Spice-Scented Jus
Jv YRV YD aI—LDF—-TVkEE XA XEFEZIa

¥1,000

¥1,500

¥1,800

¥1,800

¥2,800

¥2,200

¥1,550

¥2,800

¥2,800

¥2,800

¥3,500

¥2,900



