Dinner

Food Allergy Response Policy
BY7 LILF—XBRY > —

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.
Guests who wish for accommodations regarding any of these eight allergens are asked to make a request in 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.

Information
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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Course

Azure
¥20,000

Amuse-bouche

SREFIONSE—I

Smoked Grilled Bluefin Tuna, Nigoise-Style Sala
AEOEEFTYI US55 - ZVI-XFIUT

Squid Viennoise with Blue Cheese and Lemon Confit
TPAIALIDT« L) T—X
TW—F—XELEYOOAV T«

Foie Gras Royale with Corn Velouté
J#00>0OA7AYIb
ESEBZLDTI—F

Sea Bass Nacré with Whelk Nage and Herb Essence
AXFxnFoL YIBOF—Ja
N=TDIvEYX

Nacré Sea Bass with Whelk Nage
and Herb Essence
FEDT I
NINWDEBRXL—I DXDXXZFAI

or £/zl&

Grilled Wagyu Beef Tenderloin
with Red Wine Sauce
MET LA KRITAVY—X  +¥3,500

or £/zl&

Wagyu Beef Tenderloin with Foie Gras
and Truffle “Rossini”
MET«LA T2705
U7 "OvIY—Z" +¥5,500

Seasonal Fruit Gelée
SHOTI—VYDIalL
Ciel Citrus
IV ERSX

Coffee or Tea
O—b— FiE IR

Oasis
¥15,000

Amuse-bouche

SREFIONSE—I

Smoked Shinshu Salmon Salad
with “Anchoiade”
EMY—EVDER YSHHIUT
"YrovaJdaA4v—R"

Conger Eel Beignet
with Corn and Summer Truffle

NFORZI £E5FE32LEYVY—RYUaT

Seasonal Fresh Fish Dish
Bio@EELD KHOHERIE

Roasted Duck
with Spiced Lacquer and Marsala Sauce
BSoO—X
ANRAI—RRSVvDEXIVYITHNY —X

or &z(&

Grilled Wagyu Beef Tenderloin
with Red Wine Sauce
MG« LA KRTAMVY—X +¥3,500

or Fz(&

Wagyu Beef Tenderloin with Foie Gras
and Truffle “Rossini”
MFET«LA 74705

ka7 "Avy—Z" + ¥5,500

Chilled Melon Soup with Lime Granita
AOYVDOREIA—T SALDTSZF

Coffee or Tea
d—k— Fld fIx



Mons Mare
Per person/1%#%k

¥8,500

Share plan For 2 persons or more
25DV T T TSV

Five Assorted Appetizers

e - o
AISE 5

Plancha-Grilled Seafood
with Harissa-Spiced Tomato Sauce
BNOTSVF v
PYIUYHYHEDIINRAY—FYEY—X

Meat Plate
Grilled Beef Tenderloin and Pork
with Warm Vegetables
=—k7L—h
74 LADT I
R=059)

N=| Eav
EFIERZ

Dessert of the Day
AHOTY—

Free-flow drinks (L.O0.90%3)
JU—=7J0—f¢
¥12,500

The discount is not apply.
CESDTSVFEBIREATT,

Sparkling wine / White wine / Red wine

Bottle beer / Whisky / Soft drinks

A=V T00«4y [/ BOAY [ KRIAY
BME—I / D14 RF—/ VYIERUYD

¥ NATURE DELIGHT

~Dinner Course~

¥12,000

Wild Rice and Quinoa Croquette
TAIVESAREFIXTOOAT Y H

HATAKE
Served with 10 Seasonal Vegetables
HATAKE
10ENHFRZRZ T

or ¥fzl&

Cold Cappellini with Tomato Gazpacho
AEAYR)—-Z RV RDOARINF I

Grilled Zucchini with Truffle
and Eggplant Bolognese
AVvF—ZOTUI b a1TEKE

MFORAR—LHILT

or ¥fzl&

Oven-Roasted Jumbo Mushroom
with Asparagus and Spiced Jus
Jv RN Y2 I)b—LDF—TVhRE
TRINSGHRERIE RNRARE\EZDI 2

Vegan Dessert

Yr—AY - FH—k

Herb Tea
N—=TF 14—

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

() ALSWVWITNHESBOLLIZT L),



Japanese Beef Steak Course
AT7—F+1—X
¥13,000

Appetizer Plate
AL —

Soup of the Day
AHDODX—TF

Japanese Beef Sirloin Steak (200g) with Radish Sauce
EE4Y—O04YX7—F (200g) 57rv¥a1VY—2X

or &zl&

Japanese Wagyu Beef Tenderloin (1509) + ¥6,500
Please choose one sauce.
Radish Sauce / Mustard Sauce / Red Wine Sauce
BEMNMFT « L X7—F (1509)
V—EHRVLESTL,
STq4wYa1VY—R /| NAF—RY—-X / FIT14VY—2X

Please ask our staff if you would like to upsize.

YA X7y PCHLEDBERBEASITRIIZS L,

Please choose one side dish. Additional side dishes are available for ¥500 each.

A RTrvI1Z—@EBUOKETV, BIMEE¥500TEDET,

@ Sautéed Spinach @ French Fries
FEFS5SNAEDODNY -V F— JLYFITS5A

® Mashed Potatoes @ Mixed Vegetables
RFrrEa1—L SO RRIZT)

Dessert of the Day
AHOTY—

Coffee or Tea

O—b— & I



N 2
VEGAN

A la carte
Truffle menu

Pizza Truffle Bismarck
U2 TOEXRYILD

Tagliatelle with Truffle and Spinach, Cream Sauce

FUATEEFSISNAEDD ) —LY—X FUFPFvL

Ravioli with Porcini Mushrooms and Truffle QOil

RWVF—ZEHOST«AY hU1TF1IVERIC

Risotto with Truffle, Bacon and Mushrooms
JaJEeER—OEVYYIYAI—LDYYV WY

Truffle Flavored French Fries

FUATERKDILYFISA

¥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 ¥3,800
Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.
REROZOY—LEBRRKBNRENY DU YT AR

ERARBNREDKEBN -V ~ZEA,

Cold Capellini with Caviar, Sea Urchin and Sweet Shrimp, Gazpacho Sauce ¥5,000
FrE7 D - HRUODBRNDYRY—-Z HRF3V—2X

Seasonal Pan-Seared White Fish with a Rich Soupe de Poisson ¥4,800
BMOEELD ABRORIL RNOEHDET ofc R—TFRRIDY LT

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

BEENFRAT—FY VR NJaATJRAKDILVYFISARZ

YR — R 7=ER,

Grilled Japanese Kuroge Wagyu Beef Tenderloin Steak 150g with Vegetables ¥17,500
Please choose a sauce.

Radish Sauce / Mustard Sauce / Red Wine Sauce

BEENF T« LRADTYIL (1509) SHIOBREH(C

V—EBRULLIES L,

STq4wYaVY—R /| YNAF—=RY—-X / FIT14IY—2X

Foiegras Sandwich ¥6,380
Jx7TSHUR

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 andbecame 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— G
RIDHBFEDVNEED(F. —BREALZSENSNGEVNEFIN, R<EBTNTEFH L,

LRoFELEE, BACEZXZ—MMTY,



[Salad]

s, Vegetable Garden Salad ¥1,800
VEC;N_A, Dressing (Sherry Vinegar (v) / Lemon Olive (v) / Vegetable (v) / Yuzu)
RIZTIWH—-F7I89355
FLyoyog (xU—EXRA—=(v) / LEYZU=T(v) / RIHZFT)u(v) / HF)

Additional Topping EBmMkvEYS Each &&E ¥1,000
+ Smoked Salmon  AE=—DY—FEY

* Chicken - FFY

- Bacon A S

Poached Egg and Prosciutto Salad ¥2,800

BENLER—FRIVvIDOYSHS

Green Goddess Salad from Palace Hotel, a Luxury Collection Hotel, San Francisco ¥2,800
JY—> - dvTFX - U35 ~YyIS5UIXI0BMARTILED~
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.
1875FBIE. BWRFTIWERULK ST Ia7I—-aL 0 Y3y - RFllczER, KBV YISV X02RKT B
USLRRTI) « BXEEINTER (ILARTIV) EROY S &, FRIGHFIDE &
WO L VECLBRLY YV ITEBRLE L, BREFENREDKHRDODVWESELH LT,

Ny

PALACE HOTEL
SAN FRANCISCO

[Soup]

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

EXRIAMO—X (FFYT13v R=OY, k¥ k. RIHFT)V)

Soup of the Day ¥1,550
AHODX—TF
Vegetable Soup ¥1,550

vican BREFTTE2 RIS TV -



A la carte

[Appetizer]

s OASIS FARM HATAKE ¥2,800
vecary Hummus / Carob Crumble / Vegetables

472X - T 77— 1 HATAKE

TLR - FvOTBENISVTIL - BR

Smoked Salmon with Cream Cheese and Salad ¥3,800
H—EVOEREIETE—Y VY-—LF-—IEYSTRZ

Today’s Fish Carpaccio with Caviar ¥4,000
AEHORDAIWNRYF3 FvEFDOT7IEYH

«¥» Fruits Tomato and Soy Cheese Caprese ¥2,300
VEGAN 7)'/_‘y '\7 '\ t ‘J’(a:—z“o)jjjb—t“

%> Red Cabbage and Beet Salad Wine Vinegar Flavor ¥1,200
viean TRF TRV EE—VYDOTSH D+ VERA—RAk

,v Truffle Flavored French Fries ¥2,100
vicay FYATZRKDILYFISA
Assorted Cheese and Dried Fruits ¥3,500
F—ABOBDEERSATIL—Y
«J, Assorted Seasonal Pickles ¥1,000

o EEIBEOE D IR

«» Dried Tomato and Olive ¥1,500
VEG‘AN R%’r "7"(‘_’_7_'”)_7\

a Wild Rice and Quinoa Croquettes ¥2,200
veean JTIVRSAREFXT7OoO7 Y k

Pan Fried Foiegras Truffle sauce ¥4,500
J74750SORIL fUaTVY—2X

Oasis Garden Home Made Paté with Pickles ¥4,200
ZT7IRA—-TVERE/N T ESHHFROE I ILX

Dry-Cured Ham of Tokyo Beef ¥5,000
BERE—TDE/N\L

SDGs

Breads ¥500
A



VEGAN

[Sandwich]

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

BEENMFEIT—FYIUF ~Ja2aTRAKDILYFISARZ

Y 25— R,

Clubhouse Sandwich with French Fries

Bacon, Chicken, Egg, Tomato, Lettuce, Mustard included.
DSTNODRYVYRDowvF TJLIYFTSAHRZ
R=AY - FFV FF - :¥Y+k  LIRX - YXI—FZHH,

[Burger)

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

EENMFN—H— FJVATREAKDILYFISAHRZ

Y2 =R R=OVE[FEH,

Vegarden Burger with French Fries

TJ—H—FTIN—H— TLYFISAHRZ

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.
MRONVCAZA Y. FvOY R ATV OLCE. FUHBLGEE@DRAAR
BREIBD/INT+ERBIEUIzo F—XOHDDICKEHROBMEFERL.

BHREL(CHDDY —XERZZ100%EMHERD /N /N—H—TT,

¥10,000

¥3,300

¥5,800

¥3,800



[Pasta]

Spaghetti Arrabbiata-Style with Mushrooms ¥3,000
PSET—IRRITYTe TEDOAD

Tagliatelle with Truffle and Spinach in Cream Sauce ¥5,000
FUATEEFESINAEDD ) —LY—X 5UT7TvlL

Tagliatelle Beef Bolognese with Mozzarella Cheese ¥3,000
FARROR—EDIVT7FTYL EvY7LSF—IRZ

Linguine Peperoncino with Sakura Shrimp and Clams ¥3,200
WZVEBSDDRROVF—J UVHAx

Linguine with Rich Sea Urchin Cream and Yatsushiro Tomatoes ¥3,800
Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.

BRI —LEBRBE/\RERY DU YT AR

BARBNAREDOKEBN -V ~ZER,

Cold Capellini with Caviar, Sea Urchin and Sweet Shrimp, Gazpacho Sauce ¥5,000
FrET7 - D - HRUOBBEHOYRI)—-Z FR/IAFaV—X

Ravioli with Porcini Mushrooms and Truffle Qil ¥3,800
RIVF—ZBEDOST«AY bUaTJFrILER(C
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N7,
Y

VEGAN

[Pizza])

Pizza Margherita
Rl ')

Pizza Quattro Formaggi
OF7RATAILRY Y

Pizza Marinara

TUF—3

Pizza Truffle Bismarck
U2 TOEXYILD

[Seafood]

Seasonal Fresh Fish Dish
BitnEAEAL DO ARKHOERIE

White Fish and Mussels Acqua Pazza with Herb Sauce
HEREL—WEDTOT7RvYr BEY—X

Seasonal Pan-Seared White Fish with a Rich Soupe de Poisson

Bio@EELD ABRORIL BNOEH#NGEF > X—TFTRRDIYIGFIUT

MINATO ~ OMAKASE Seafood Plate & Shellfish ~

i<

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.
BHOZHEBENSEAN T EREFBALZI-TRROY IHIT

BIZRY CEE<HERAT B & TSDGslc HEEMT 3i%m

¥3,200

¥3,800

¥3,000

¥5,300

¥4,200

¥4,200

¥4,800

¥8,800



[Meat]

Grilled Fuji Chicken with Mustard Sauce ¥4,300
BEEE EL0OBEEARADT VI YRI—RKRY—2X

Involtini of Veal with Fragrant Green Peppercorns ¥4,800
FHEOAYRILT«—Z BRIEARDED
Hamburger Steak with Foie gras Rossini Style, Truffle Sauce ¥4,800

D737 05OERNYA-TJ0OOY Y- T FU21TDY—X

Grilled Australian Beef Tenderloin Steak 150g with Seasonal Vegetables ¥8,000
Please choose a sauce.

Radish Sauce / Mustard Sauce / Red Wine Sauce

=S UTESET« LADOTYIL (150g) SHOBFREH(C

YV—REHRULLET L,

S7T4vYa1VY—X /| YNAI—RY—-X /| FIAVIYI—-X

Grilled Japanese Beef Sirloin 200g with Seasonal Vegetables ¥9,500
Please choose a sauce.

Radish Sauce / Mustard Sauce / Red Wine Sauce
EEFY—O1>0DT )L (200g9) ZEIOEFR EHIC

YV —EHROLLIZETL,

STA4vYa1Y—R /| YAI—RY—X / FKIA4VY—2X

Grilled Japanese Kuroge Wagyu Beef Tenderloin Steak 150g with Seasonal Vegetables ¥17,500
Please choose a sauce.

Radish Sauce / Mustard Sauce / Red Wine Sauce

BEENF T« LRADTYIL (1509) SHOBREH(C

V—REHBBEVPLLES L,

STa4vYa1Y—R /| NRAI—RY—X / FKIAVY—-2

[OASIS Signature Plate]

Chef’'s Recommendation Meat Plate (6009) ¥14,000
The dish will take some time to prepare. We hope you do not mind waiting. (1,0009) ¥23,000
JITJHEIIH=—+TFL—h

CANEBRWTHSREE LFFTITOTRECERBEVWZEEET,



[Dessert]

Rose Bouquet Parfait ¥3,500
A—X:-J—=45 17z

With a rose-hued theme, layers of peach compote and peach mousse are combined with panna cottq,
griotte cherry compote, and pistachio cream. The mousseline is delicately piped to resemble a bouquet,
then finished in a more festive flourish with a raspberry and rose syrup sauce.

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

O—XAS—Z7—7IC. BDAVR—EPOPOL—X /AVFIvIPTUTY FOIAVR— K,
EXIFFO)—LEER L—R)—X&T—TCRITTRDF L,
SANY—=O-2OvTOY—-IZEFRZ TS S(CEPHMLLEFH U R,

CRHLHFRD: 3:30 p.m. - 7:30 p.m.

Basque Cheese Cake from Hotel Maria Cristina ¥2,500
NIAODF=T—=F from KTV YUT7 DYRFa—F ;
Please enjoy an authentic taste of Hotel Maria Cristina, The Luxury Collectior i

located in the gourmet town of San Sebastian in Basque region, Spain
ARAY - NROMBOERDE. YYENIF v VT

(KT YV DYURFTa—F, ST9a7)—-L0ravkTb) BED
REDKRZEHELHL LTV,

Tiramisu Affogato Style ¥2,800
Depending on the congestion situation, it may take some time.

TATER TPIAH—LRXIA)

ERORBIRRIC LD SREERIBENRS TV T,

Vegan Petit Fours (Lime, Blackcurrant, Mango) ¥1,200
T4—HY FT47=I(5AL AYZ - TvT-)

Assorted Fruits ¥3,000

o T I—YERD B DY

Gelato of the Day ¥1,000
AHOIYTS—K

Assorted Macarons 5 pieces - Amaou Strawberry / Citron / Pistachio/ Chocolate / Vanilla ¥2,000
YAQYVSE(HEEHS - v rOY - EXRAFA - 335 - NZ3)



Kids Menu

¥4,000
Ages 12 and under
INFAE LU &R
Free-Flowing Beverages Jy—J0—
Orange / Apple FLVI ) 7y
Soup of the Day AHORY -2
Main Dish X4V Fa4wva
Please choose one main dish TEHELD—RESEUCT I,
@D Hamburger Steak @D NYIN=T

@ Grilled Beef Fillet Steak
® White Fish and Deep Fried Shrimp
@ Grilled Chicken

® Pasta with Tomato Sauce
(Bacon & Mushrooms) with Bread

® Cheeseburger with French fries
®~@ Served with hot vegetables,

French fries, and bread.

All items are available a la carte. Each ¥2,500

Dessert

Please choose one Dessert
¢ Vanilla Gelato
¢ Chocolate Gelato

¢ Fruits

Q4T LRAFT—F
G HBRLEEISA
@ JIUINFFY

B® RYERY—X/INRI(R—OV&EDI)
IRV DNWTHEDET,
® F—XN—H— TLYFITISAHKZ

DO~@IFTEHFH - JLVYFISA - 1AVBRD2WTEhFT,
FNFNTSHAIWLTEEXW R FE T,

BE ¥2,500

FH -k
TERELED—BRBBEOLZETU,

e NZS5:PxI5—F
o Fadl_ |k Bt Sk

o JIL—Y



A la carte

¥ Vegan menu

VEGAN

Assorted Seasonal Pickles

ZHFROET IV

Dried Tomato and Olive

KSRV hEFU—T

Truffle Flavored French Fries

FUATRAKDILYFISA

Vegetable Garden Salad

Dressing (Sherry Vinegar/ Lemon Olive/ Vegetable)
RIZTIWH—-F7TI9355

RLyovud (yxU—EXRA—/ LEVAY=T/ RIZT))

OASIS FARM HATAKE

Hummus / Carob Crumble / Vegetables
7R - TJ7—L1 HATAKE

LR - FvOTEDOSVTIL - BH

Wild Rice and Quinoa Croquettes
TALIWESAREFXT7OOOTY K

Vegetables Soup
BRI eRI I TR~

Grilled Zucchini with Truffle and Eggplant Bolognese
AYyF—ZDTJ VLY 1TAKEMFOROR—ELHEIT

Pizza Marinara

EY - TUF—3

Spaghetti Arrabbiata-Style with Mushrooms
TPSETP—SRARINT VT4 EDAD

Vegarden Burger with French Fries

TJ—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.
ARONV A ZAVPF OV b 41VT Y OKCE. FUBRERGEZREDIAAR
BEEBONRT 1 ZRHF LIz F—XDRDDCKEHROEMZMEAL.
BREZCHODY —XERZZ100%BEABRD/NYN—H—TT,

Baked jumbo mushrooms Spice-Scented Jus
I VR YD ANW—LDF—TVEE XA XEZI 2

Vegan Petit Fours (Lime, Blackcurrant, Mango)
T =AY FT4T7—W(504L  AYR - TvTd-)

¥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



