Dinner

Food Allergy Response Policy
BYM7 LIVF—NILRY & —

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. Atour 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
o NIBUTY - I —H G

These dishes incorporate environmentally conscious practices, such as using imperfect ingredients.
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Course

Azure
¥20,000

Tokyo Beef Bresaola with
Shredded Mimolette Cheese
BRE—7 - JLYAS
SELYERF—DIAR

Marinated Sakura Sea Bream with Clam
Cream Sauce, Mint Aroma, and a Touch of Caviar
BiADYYR V=05 LDDYY—-—LY—2X
ZVKEK FrETOTOEY

Pan-Seared Foie Gras and White Asparagus
Served with a Poached Egg
RIOA T RRSGHRET AT T SDRI L
D7 Ry EHR(C

Pan-Seared White Fish, Scallops, and Shrimp
in a Fish Velouté-Style Seafood Broth
HEf& - K57 - BEDRIL
BANMTOEHRNEZ > X—TF - KR - ROVYIHIT

Grilled Wagyu Beef Tenderloin with
Sea Urchin, Squid, and Fresh Horseradish
EEMFE T« LARDITY I
Ef BE LWbTU

Sakura Vacherin with Raspberry Sorbet
BMOTd715Y 25 VRT—XVILRN

Coffee
d—k—

Qasis
¥15,000

Amuse-bouche
HEBEDHRITOO—M

Marinated Sakura Sea Bream with
Citrus Condiment and a Touch of Caviar
BiAOVYIR HEOOA VYT XV~
FrvETFOTOEY

Risotto with Sea Urchin and Pecorino Romano

-~

BRERIU—J -OY—/ DUV Yk

White Fish and Mussels Acqua Pazza
with Herb Sauce
ZFDEELD BEBRAODT7 U7/ Y7
FHEY—X

Grilled Australian Beef Tenderloin
with Pepe Verde

~

T—XSUTEF T« LAODTYUDT7—5

o

R J )T
or ¥7z1&
Roasted Bone-In Lamb
with Black Garlic Accent
BEFFEOT7YvO—-—X
RlcAlcKDT7otEY R

Matcha Terrine with Citrus Sauce
and Mascarpone Semifreddo
®wRDTYU—X
HEY —XEXYZANIWR—REZ=ZTL YR

Coffee
ol b—

_/



Mons Mare
Per person/1&#k

¥8,500

Share plan For 2 persons or more
2BEHD\SDI T T TSV

Assorted Appetizer
HIESE

Seasonal Fish and Shrimp from Regional
Fishing Ports Bilbao-Style Carta Fata Wrap
BHOBEELODABOREBE

EIWNAZTRAIVLE - T 7 IBH

Meat Plate
Braised Pork and Beef Tagliata
with Hot Vegetables
=—+JL—+h
AE=ONRFTINFFY
R—=0T0U) BEERZ

Dessert of the Day
AHOFH— bk

“YNATURE DELIGHT

~Dinner Course~

¥12,000

Vegetable Tartare with Lily Bulb Mousse
BREOIIVIIWEPDIRD L—X

///ﬂ HATAKE ‘\\\

Wild Vegetable Fritters with
Paprika Hummus "Breath of the Earth"
HATAKE
WENITYY RERTFTIARTLR
~ KittdEMm ~

or #zl&
Creamy White Bean Soup

\\ FHWAITATNHI—F //

ﬂBriIIed Bamboo Shoot and Asparagus Steah
with Truffle Aroma

BETARTGHAODRT—F
U1 TDED
or ¥zl&
Oven-Baked Jumbo Mushroom
with Ratatouille and Spiced Jus

Free-flow drinks (L.O90%3)
JYU—270—{7
¥12,500
The discount is not apply.

CESDTSVEEIBIRENTT,
Sparkling wine + White wine - Red wine

Bottle beer - Whiskey - Soft drinks

2=V V004> - BIAY - FRIAY

WE—I - D94 XF— - VYITRRUVD

Jv YRV YY1 I—LOF—TVEE

\\_5&#941&%EZH%Z§5§1///

Vegan Dessert
Ja4—HAY - FHF—k

Herb Tea
N=T7T1—

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




~Japanese Beef Sirloin Steak Course~
~EEFY—O4YRTF—FI—~
¥13,000

Appetizer Plate
IR L — bk

Chef’'s Recommended Soup

JITDEIIHR-T

Japanese Beef Sirloin Steak (200g) with Radish Sauce
EE4&Y—O14YX57—F (200g) STrv¥yav—2X

Japanese Wagyu Beef Tenderloin (1509) + ¥6,500
Please choose a sauce from the options below.
Radish Sauce / Mustard Sauce / Red Wine Sauce
BEEMF 7L X7—F (1509)
V—2ZETRELDERVP LT\,
STa4vya1Y—R /| NRAI—RY—-X / KZITAVY—2

Please choose your side dish
AR TrvI1Z—REBVLLZTV,

@ Sautéed Spinach @ Fried Potatoes
ES5SNABEDNST—YFT— RFFrT754

3 Mashed Potatoes @ Mixed Vegetables
RFbEa—L ZVHRRIZT)

Additional side dishes are available for ¥ 500 each
AR Tr v 1DBMERY¥Y500TED T,

Size-up is possible. Please ask your waiter.
YA X7y PCHRBOBEFEABITRILZT L,

Breads
ADY

Seasonal Special Dessert by Chef Patissier
VITNRTAVILDFHOTT -k

Coffee or Tea
O—kb— F721F IR




A la carte
Truffle menu

Pizza Truffle Bismarck
U2 TOERYILD

Tagliatelle with Truffle and Spinach, Cream Sauce
AT EEFINARDD U—-LY—X FUT7FvlL

Ravioli with Porcini Mushrooms and Truffle Oil
RIVF—ZEDOSTAY MJaTJdA1ILETHIC

Risotto with Truffle, Bacon and Mushroom
)21 7ER=-OAVEVYIAI—LDIYV WY

, Truffle Flavored French Fries
VEéAN I TRKDILYFISA

¥5,300

¥5,000

¥3,800

¥5,000

¥2,100



A la carte

Oasis Garden Recommended menu

Linguine Sea Urchin Cream and Tomato from Yatsushiro

Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.
BEGODZDOY—LEBRAENRKENY DY VTR
EAREN\REDREN Y L ZEA,

Seasonal Pan-Seared White Fish with a Rich Soupe de Poisson
ZFMOEELD BERAORIL BNOEH#NET >t A—TFRRITVYIMHLILT

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

BEMFEIT—FYUF FJa2aTRAKDILYFISARZ

YR — K=,

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

Radish Sauce / Mustard Sauce / Red Wine Sauce

BEEMFET7«LADOT VIV (1509) EHOFFREH(C
V—ZETRIDERVIZTL,

STa4vYaY—R /| NRI—RY—X / KTKIA4IY—-2

Foie gras Sandwich
J270SY IR

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. BRADEZEEZLZ. Z<DARDENEEDIRIRTY ¥ ZRT IIVOIRHIIE—F.
RADHBEDNEED ([, —BERZSENSNENETTN, R<BTNTEH L,
LUROEPETE, BRIEZZ—MIMTY,

¥3,800

¥4,800

¥10,000

¥17,500

¥6,380



VEGAN

\"Z

[Salad]

Vegetable Garden Salad ¥1,800
Dressing (Sherry Vinegar (v) / Lemon Olive (v) / Vegetable (v) / Yuzu)

RNIZTIWH—FTI5S5

RLyoyd (xzU—EXRA—=(v) / LEYFYU=T(v) / RIBZT)u(v) / #F)

Additional Topping BMkvEYS Each &R&E ¥1,000
+ Smoked Salmon  AE=DOY—FEY

* Chicken CFFY

- Bacon KA S

Poached Egg and Prosciutto Salad ¥2,800

ENLER=—FRIvVvIDYSS

Green Goddess Salad from Palace Hotel, a Luxury Collection Hotel, San Francisco ¥2,800
JYU—=y - JuFR Y35 ~5rI5ry2002MKRTILED~

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.

1875FRIE. YRFTIERULK ST Ia7Y—-aL Y3y - RFcREER. KEBY YISV XOERERTS
(USLRRTI) o« BRLKEBEINTER (ILARTIV) EHROY ST &, FRIGHIDE &

WEOL VEICLBRLYy Y YITBRLFE U, BREFFENREDIHRDWESLRELHLZE L,

PALACE HOTEL
SAN FRANCISCO

[Soup]

Minestrone (chicken bouillon, bacon, tomato and other vegetables) ¥1,550
ESXIAMA—XR (FFYTq3V. "=V, kY k. RIBHT))

Soup of the Day ¥1,550
KHOX—F
Vegetable Soup ¥1,550

vy BRETTE> RIS TIR—TF



A la carte

[Appetizer]

'QQ? HATAKE Wild Vegetable Fritters with Paprika Hummus "Breath of the Earth" ¥2,800
HATAKE LD T Uy hENRTYART LR ~ KHMOER ~

VEGAN

Smoked Salmon with Cream Cheese and Salad ¥3,800
b—EVOBRRBAE—U VU—LF—XEYSHTRZ

Today’s Fish Carpaccio with Caviar ¥4,000
KHORDANNAvFa FrvET7OT7IEY

& Fruits Tomato and Soy Cheese Caprese ¥2,300
=YY rEVLF-—DANTL—F
VEGAN
\&7 Red Cabbage and Beet Salad Wine Vinegar Flavor ¥1,200
RFEIRVEE=YDTSHY T4 VvERT—REK
VEGAN
‘::%7 Truffle Flavored French Fries ¥2,100
FYaADRERKODILYFISA
VEGAN
Assorted Cheese and Dried Fruits ¥3,500
F—XBOEDEERSATIL—Y
Q%/ Assorted Seasonal Pickles ¥1,000
SHFEFHOEDUILX
VEGAN
Q?? Dried Tomato and Olive ¥1,500
N2 Sl el i B
VEGAN
Q% Vegetable Tartare with Lily Bulb Mousse ¥2,200
FROITILIILEDDIRDL—X
VEGAN
Pan Fried Foiegras Truffle sauce ¥4,500
J#7TSORIL fYa1TVY—-2X
Oasis Garden Home Made Paté with Pickles ¥4,200
ZT7IRA—FTVERE/NTEEHFHENEIILX
Dry-Cured Ham of Tokyo Beef ¥5,000
db FRE—-—TNE/N\L
SDGs

Breads ¥500
A



VEGAN

[Sandwich]

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

BEENFXAT—FY VR MJaAaTJRAKDILYFISARKRZ

YR8 —R%=ERA,

Clubhouse Sandwich with French Fries

Bacon, Chicken, Egg, Tomato, Lettuce, Mustard included.
DSTNDRYYRDawvF TJLYFISARZ
R=AY - FFY - FF - Yk LIRX - YXH—RZEFH,

[Burger]

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

BENFN—H— FUVATEAKDOILYFISAARZ

YR —R, R=OV%fF,

Vegarden Burger with French Fries

Ja—H—FTIN—=H— TLIYFISAHRZ

A grilled tofu patty made from onions, carrots, green beans, chickpeas, and dried shiitake
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.
HRONVACAZF Y. FrOv b 1V5Y, OLZE. FUBEREEBEDIAAR
BREEBONT 1 ZHHE L, F—XDRDDICKEHEROEBMZFERAL.

BREECHODOY —IERZZI00%BIERD /N Y IN—H—TT,

¥10,000

¥3,300

¥5,800

¥3,800



0

[Pasta]

Spaghetti Arrabbiata-Style with Mushrooms

VEGAN PEE\P_QEZ/KE\y?‘( %G)CAD

SDGs

Tagliatelle Truffle and Spinach, Cream Sauce
AT EEROINABRDD U—LY—X FUT7FTvlL

Tagliatelle Beef Bolognese with Mozzarella Cheese
HFARROR—EDIV 7Tyl EYYFPLSF—IRZ

Linguine Peperoncino with Sakura Shrimp and Clams
MzxuoEbTsborRROAVF—/) YVTIXR

Linguine with Rich Sea Urchin Cream and Yatsushiro Tomatoes
Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.

BEREDZD ) -—LEBRARN\RERY DY YT
AEARRNREDRESN b ¥ h &,

Ravioli with Porcini Mushrooms and Truffle Oil
RIVF—ZEBEOSTa74Y hUaTdArILERIC

¥3,000

¥5,000

¥3,000

¥3,200

¥3,800

¥3,800



Y

VEGAN

SDGs

SDGs

[Pizza]

Pizza Margherita
NILgY—45

Pizza Quattro Formaggi
o7 A7 FINYYY

Pizza Marinara
YIr—>

Pizza Truffle Bismarck
U2 TOEXYILD

[Seafood])

Seasonal Fresh Fish Dish
gitnEAEL D ARKHOERIE

White Fish and Mussels Acqua Pazza with Herb Sauce
HEREL—IWEBD7Z7OT7RvYr HFEY—X

Seasonal Pan-Seared White Fish with a Rich Soupe de Poisson
BMORELD BBRORIL RNOEHNET o A—TFRRITYIEIUT

MINATO ~ OMAKASE Seafood Plate & Shellfish ~

b=

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.
ZOZHEENSHEANFEFTREFERAL X -FRRIY T

BUZERY C X< HERAT 3 C & TSDGSICEEMT 3%

¥3,200

¥3,800

¥3,000

¥5,300

¥4,200

¥4,200

¥4,800

¥8,800



[Meat]

Grilled Fuji Chicken with Mustard Sauce
FHERE EXTO0REERADI VI YRI—RY—-2X

Involtini of Veal with Fragrant Green Peppercorns
FEDAVRIVT +—Z BRIBWOED

Hamburger Steak with Foie gras Rossini Style, Truffle Sauce
J#370cEOERNNN-JoAOy Y —_fT U1 TDY—X

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—XSUTEF T LADOT VIV (1509) EHOEFFFREH(C
V—RETRBIDERVLLEZT L,

S74vYa1Y—R /| YAHI—KRY—-X /| FIT14VY—-X

Grilled Japanese Beef Sirloin 200g with Seasonal Vegetables
Please choose a sauce from the options below.

Radish Sauce / Mustard Sauce / Red Wine Sauce
EE4FY—O0 VDT UL (200g) ZEHOEHE EHIC
Y—RETRBLIDERVLEZT L,
>F4vYa1Y— /| NAI—RY—-X / FITA4VY—2X

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
BEMNFTLADT UL (150g) SHIDOBFF EHIC
V—RETRLDEEF LS,

S74vYa1Y—R /| NAHI—RY—-X / FIT14VVY—X

[OASIS Signature Plate]

Chef’'s Recommendation Meat Plate

The dish will take some time to prepare. We hope you do not mind waiting.
VITJBIIHE—+TL—hF

CENZEBVWTHSREE LFFITOTCIRECHSREVZEEET,

(6009)
(1,000g)

¥4,300

¥4,800

¥4,800

¥8,000

¥9,500

¥17,500

¥14,000
¥23,000



VEGAN

YEGAN

[Dessert]

Spring SAKURA Parfait
AV 0905)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.

CODELCHEITITHDEDHNERVELHCKIKERRELZ/AT T
EROEMRRICL D SREEBEBGENRSTNET,
CRHLIERS: 3:30 p.m. - 7:30 p.m.

Basque Cheese Cake from Hotel Maria Cristina
NROF—=ZT—F from KTV YUT7 DYRXFa—F
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 - RRAOMADERDE. YV ENRIFv V(LT

(RFIV XUT DUYRT«—F, SHOYa7Y—-L0YaviRTiL) EED
KIBDOFREHELHL S,

Tiramisu Affogato Style

Depending on the congestion situation, it may take some time.
TASERXR TPIAH—EXIA)
EROEMRRICLD SRFEEBEBENSTVET,

Vegan Petit Fours (Lime, Blackcurrant, Mango)
Ta—HY FP74T7—=I(ZA4L-AIYR-¥YVOd—)

Assorted Fruits
JIL—VYBEbEaHE

Gelato of the Day
KHODITS—~

Assorted Macarons - 5 pieces
YAaY (5@)

¥2,500

¥2,800

¥1,200

¥3,000

¥1,000

¥2,000



Kids Menu
¥4,000
N D TR R

Free-Flowing Beverages
g =0

Orange / Apple
TLVI | PYyFI

Soup of the Day
AHORY—I 1

Please choose one main dish
TEHEED—REBEVTT T,

/ @ Hamburger Steak @ Grilled Beef Fillet Steak \
INIIN=T 74 LX7—%F
® White Fish and Deep Fried Shrimp @ Grilled Chicken
HEREBETSA JUIFFYV
® Pasta with Tomato Sauce ® Cheeseburger with French fries

(Bacon & Mushrooms) with Bread F—=XN—=H— TLIYFITZARK
FYRY—X/ARY (R—av&ENDI)

z
\\\ RYBOWTHEDET, ///

@D~@ come with Hot Vegetables, French fries, and bread.
O~DLBEHHE - JLVYFITIS1 - VD D20WTHEDET,

Main dishes are available a la carte. Each && ¥2500
FNEFENTSAIELTESEXWZREITE T,

Qegsert
FH—
Please choose one Dqssert
TEHEELD—RBEBVCLLEZSTUY,
VanillaGelato /\=5 - 3J 15—k

Chocolate Gelato F¥3JdL—k - Jx5—F

Fruits ZJb—Y



A la carte

?%?Veganrnenu

VEGAN

Assorted Seasonal Pickles
SHBFEOET IV

Dried Tomato and Olive
RS bhkvhEAU—-T

Truffle Flavored French Fries
FYATDREKODILYFISA

Vegetable Garden Salad

Dressing (Sherry Vinegar/ Lemon Olive/ Vegetable)
RIZTWH-—F VY55

RLyy g (v )—EXH—=/ LEYAY=T/ RIFT))

HATAKE Wild Vegetable Fritters with Paprika Hummus "Breath of the Earth"
HATAKE LD 7Yy b ENSTINT LR ~ KO ER ~

Vegetable Tartare with Lily Bulb Mousse
BEOIILIIVEPDIRDL—X

Vegetables Soup
BHRIZTTE2ERII TV —TF

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

Pizza Marinara
EY - vUF—>

Spaghetti Arrabbiata-Style with Mushrooms
TPoSET—=FRINRTYvTFa EDIAD

Vegarden Burger with French Fries

T4 —H—FIN—=H— TLIYFISAHKZ

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.
HRONVZNCAZA VT Oy~ 1V5Y, OKZE. FUHEREEFDAAR
BEEBEBONRT 1 ZH_FF LIz, F—XDRDDICKEHFOEMEFMAL.

BREHCHHDOY —IERZTZI00%BHIHRD/\N Y IN—H—TT,

Baked jumbo mushrooms Spice-Scented Jus
JvIRYYYaAIW—LDF—-TVREE RINMREZIJa

Vegan Petit Fours (Lime, Blackcurrant, Mango)
Ja—HY T4 7=(5A L - AYR - ¥VOd—)

¥1,000

¥1,500

¥2,100

¥1,800

¥2,800

¥2,200

¥1,550

¥2,800

¥3,000

¥3,000

¥3,800

¥3,200

¥1,200



