Lunch

Food Allergy Response Policy

BY7 LILF—RLRY & —

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.

LHDLI LSV, BRBECHSTIZRYT7LILF—/BICDEXL T,

8@mB (XU, M. <3H. IhE. ZF B8, A BIEE) OHESETWVWLEEFT,
BmMENDHLECHFENHESTXIE, BRICHSHALESZS L,

PETINREZRBHRLETECVWEEL . BEBUADHIGEWzUNRET,

T1~30ABECENMNDS X, SBESTKICLBHMCCFRAESEVLWLWZLET,
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.
LU TR IRNTORBYZR—FRBETWMORS 126, EAERMRUADT LILT Y OMBRAZTEICHLIT ZENTELIEA
2. The allergy information is based on the ingredient information (food labeling) of the ingredients used and from their manufacturers, etc.
LHOT7 LT VERE. FRARMNRUEESEEN S ORMAER (BREXT) EECTERAVZLED,
3. If it would be difficult to provide safe food and beverages to a guest, we may decline to provide service to that guest.
BETENRZELERE - SRACOORBPRBLIBSCE. CHAZEMOTE TV EEKEHEERTTNET,

Please be advised that occasionally menu items change based on availability on the market.
FANDIRRICELD, B - XZ1—(CEEHRHIBENTNVET,

Price includes consumption tax. An additional 15% will be added for service charge.
FETRZLC(THBRNZINTEDET, AESHEICY—EXR (15%) ZMETETVWELEEXT,

Please ask your server if you have any questions about the ingredients, such as production source/area.

BHMCK. FARE)DEMBEERS LU, BFE#RESCOVTE. RICEBRILIV,

Image is for illustration purposes.
BEEEFAA—-ITT,

Vegetarian menu, Vegan menu
viean NIFUTY - T —HYURBAZ 21—
:-:-:-: OASIS GARDEN Signature menu
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Winter Lunch Course

Lunch Course ¥7,000
ZVFIA—X
Appetizer, Soup, Main dish, and Dessert Coffee to be served.
Please choose 1 main dish.
Z—RITI. R—T A1 YT7TrvPa, 79—k, O—k—
ALY T4yl BBRPLLES L,

Lunch Course with Today's Pasta Dish ¥8,500
AHDNRARILGZYFI—-X
Appetizer, Soup, Today's Pasta, Main dish, and Dessert Coffee to be served.
Please choose 1 main dish.
Z—RTI. =T KHD/ARY A4V Fqvya, -k, O—E—
XA VT vy azlFm. RO IZT L,

<PASTA>

(Linguine)

Octopus and Fennel Ragu Bianco
HAETIVRILDOST—-ET7> T

(, Sea Urchin Cream and Tomato from Yatsushio + ¥800
e BEREOZOY—-LEEBRENRKENY DY VT AR
BEARBNREDRIEN NV ~ZFEH

(Tagliatelle)

Beef Bolognese with Mozzarella Cheese
AAROAAOR—E EYVYF7PLSIF—IRZ

<PLANT BASED>

Q?J Baked Jumbo Mushroom with Spice-Sceted Jus
vican I YIRNY Y aAl—LA—-TVkRE X/ISMR&E3J2



<FISH>

Fried Lobster with Citrus Tartare
AV—=IUBE 7540 HEBOIILIIVARZ

Today’s Fish Cuisine
BHOEE L D ARBHDORREE

<MEAT>

Braised Pork with Celery Root and Tasmanian Mustard
R—=UTLE RBEOVEHIIVITIYRI—NR

Poélé of Veal Loin with Sauce Albufére
FEHEO—-XORIL V—7ILE21T7x5

Hamburger Steak with Foie gras Rossinistyle, Truffle Sauce
J#x705OEN\YNN—-PJ0oOyvY—Z4YT cJa1T7DY—2X

Grilled Australian Beef Tenderloin Steak 120g with Vegetables + ¥2,000

Sauce (Mustard / Radish / Red Wine)

X Please choose one of the 3 types of sauce above

FT—XLSUTEF T« LRDT UL (120g) ZHOHFFE EH(C
V—X (NRI—=K / STavva / KIAYV)

XY —2% FEBBELDVWITNHEBRUCEZL

Grilled Japanese Beef Sirloin with Vegetables 200g with Vegetables +  ¥4,500

Sauce (Mustard / Radish / Red Wine)

XPlease choose one of the 3 types of sauce above
EESLY—O0Y (200g) DTV ZHOBHFREH(C
V=2 (RZAHF=R - S5Frwya - KIC1Y)

XY —X & EEBELODVITNHERRUICZTV

Grilled Japanese Kuroge Wagyu Beef Tenderloin Steak 120g withVegetables +  ¥9,000

Sauce (Mustard / Radish / Red Wine)

X Please choose one of the 3 types of sauce above
FENFT7 s LADIT VIV (120g) EEHOHFR & HI(C
V=2 (¥RH—=RK / SFTqvva [/ KIAY)
XY —2% FEBBELDVWITNHEBRTCEZL



~Japanese Beef Sirloin Steak Lunch~
~EEFY-—O4/4YRT—FSVF~
¥12,000

Vegetables Garden Salad
oy ke e o)

Chef's Recommended Soup

JITDEIIHR—TF

Japanese Beef Sirloin Steak (200g) with Radish Sauce
EE4Y—O4YX57—F (200g) STrvyav—2Xx

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
EENHF T« L X7—F (1509)
XY —XETEBELDVWINHOE RV ZTL
ST4vya1Y—R or YAH—RY—= or HRIAVY—2

Please choose your side dish
BARTFTrvI1T—REBOCLETN

1.Sautéed Spinach 2.Fried Potatoes
ESNAEDNT—YT— RrhT7o54

3.Mashed Potatoes 4 .Mixed Vegetables
RrkEa1—L SO RRIAST)I

X Additional side dishes are available for ¥ 500 each
XU RT v 1MBMEEY¥Y500CEDEY

: Size-up is possible. Please ask your waiter.
! YA X7 v I RLEDBEARDABHNEDE LS

Breads
A

Seasonal Special Dessert by Chef Patissier
VITDNRTAVILDEHOTT -k

Coffee or Tea
d—kb— FE TIF




Garden Lunch
¥5.,500

Vegetable Garden Salad and Petit-soup
EODBIEOA—FT IS FETT« =T

Please choose your main dish
XAVTavI1zez—@EmEBULLZSTWV

®DToday's Pasta \
AHD/IRE
&’ @Linguine Sea Urchin Cream and Tomato from Yatsushiro ~ + ¥800

T OBERY SO U—LEERBNARERYROUY TR

@Tagliatelle Beef Bolognese
FARAOROR—E U7 TvL

®Braised Pork with Celery Root and Tasmanian Mustard
R—=UTLE BEOVEFIRIAVITVREI—R

@Today's Fish Cuisine

B EE L D ARHDRREE /

Focaccia / Bread
THRNvF+v [/ IRV

Patissier's Recommended Dessert
RF«IIHETTHTH— -

Coffee or Tea
O—kb— FE IR



A la carte

Truffle menu

Pizza Truffle Bismarck
KU1 TDOEXRYILD

Tagliatelle with Truffle and Spinach and Bacon, Cream Sauce
AT EEFINABER-OAYDOY—-—LY—X V7TVl
»Can be changed to Penne

HKRYRICTEEARETT

Porcini Mushroom Ravioli with Truffle Oil
RIVF—ZEDOS T« RUaTJdArILERIC

Risotto with Truffle, Bacon and Mushroom
ka2 T7ER—QAVEYYIAI—LDYY Y L

Truffle Flavored French Fries

e

et FULTRBKOTILYFISA

¥5,300

¥5,000

¥3,200

¥5,000

¥1,800



Y

SDGs

)
B )

A la carte

Qasis Garden Recommended menu

Linguine Sea Urchin Cream and Tomato from Yatsushiro
BEROD U —LEBABNRERY DY VT AR
BRARNKEDOREN Y ~ZEA

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

BMOZHBEBD SHEANFHEREFALZI-TRRIY IHIT

BMUZERY C LI FEHT ST & TGS [CHEMYT %G

Japanese Kuroge Wagyu Beef Steak Sandwich with Truffle-Flavored French Fries
FBENFRXRT—FYYR M2 TRAKDILYFISARZ

ZMustard included

XYY —R{EH

Grilled Japanese Kuroge Wagyu Beef Tenderloin Steak 150g with Vegetables
Sauce (Mustard / Radish / Red Wine)

XPlease choose one of the 3 types of sauce above

EENMFT«LADOITYIL (150g) SHDHFREH(C

V=2 (¥YRH—=RK / ZTqvva [/ KIAV)

XY —XR%E LEIBELIDOVITNANEBRULZE 0L

Foiegras Sandwich

J470S9 VR

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.

BHOBER. ERADBEEZSNIANL,. EL<DODARDODENEEDHEFRIRT) D ARTILO
GERA = 2—,

FHOHIEREFY TR EPEIENLFFZEL. —EENELENLNALKRELT
BINTEFELz, BHOECEFLZHRITEZADS—HTT,

¥3,800

¥8,800

¥10,000

¥17,500

¥6,380



[Salad]

Q% Vegetable Garden Salad

VEGAN

Dressing (Sherry Vinegar (v) / Lemon Olive (v) / Vegetable (v) / Yuzu)
RLyood (vzY—EXRA—/ LEYZAY—T / RIZT)L / WF)

<OAdditional Topping Bl kv E VS Each
* Smoked Salmon XE—DOH—FV
 Chicken F%+v
- Bacon RX—1JV

Poached Egg and Prosciutto Salad
ENLER—FRIVvIDYSH

Green Goddess Salad from Palace Hotel, a Luxury Collection Hotel, San Francisco
JY—> - dvsFR Y345 from UV IT75UI X0

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.

¥1,800

¥1,000

¥2,500

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.

Y=y duFR - HYS5EF URFIEBULKSTIVaT7Y-ALIYa VMBI BIREY YISV I XOAD/IL ARTIV
SOYaAT7Y-ALIYaVRTFILOBYAZ1—-TY,

YSHEATBNL Y YV IESNS100F/ICHE U/AL ARFIMEOL YETESNTE D, SEL WRFIVICZOEAZASNRRGXA Z1—2EBFLE T,

PALACE HOTEL
SAN FRANCISCO

[Soup]

Minestrone (chicken bouillon, bacon, tomato and other vegetables)

Soup of the Day
KEHODR—Z

Vegetable Soup
BHEZTTETERIITIVR—TF

¥1,550

¥1,550

¥1,550



VEGAN

N7

VEGAN

VEGAN

A la carte

[Appetizer)

Smoked Salmon with Cream Cheese and Salad
H—EVOEREIE—Y JV—-—LF—XEYSTRZ

Today’s Fish Carpaccio with Caviar
KADORDAOIWNAYvFa FvEFODT7IOEYH

Truffle Flavored French Fries
cYUATRKDILVYFITSA

Assorted Cheese and Dried Fruits
F—XBOEDHLE RS-V

Assorted Seasonal Pickles
EMBFROEDTILX

Dried Tomato and Olives
RS kY hEFY—-T

Breads
AR

¥3,400

¥3,800

¥1,800

¥3,500

¥1,000

¥1,500

¥300



VEGAN

[Sandwich]

Japanese Kuroge Wagyu Beef Steak Sandwich with Truffle-Flavored French Fries
BEEMFRAT—FY VR ~rJa2aTRAKDILVYFISARZ

ZMustard included

XYY — RER

Clubhouse Sandwich with French Fries
DSTNDRYYRDevF TJLYFITSARZ
*Bacon,Chicken,Egg,Tomato,Lettuce,Mustard included
¥AR—=JY - FFY - FF YL LR VRI—R%EEH

[Burger]

Japanese Kuroge Wagyu Beef Burger with Truffle Flavored French Fries
BENFN—H— M2 TRAKDOILVYFISARZ

¢ Mustard included

XY RH—REFEH

X Bacon included

XAR—OVEFEHR

Vegarden Burger with French Fries

T —H—FTIN—H— TLIYFISARZ

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 X, ZZAVPFrOY A 7VTY OLCE
FULEETERBEESIBED/ AT+ ERBF LTz,

F—XORAICEARZHROBEBMEFL,

FREECHDDY — I THD S 100%EIBRED /N /IN—H—TT,

¥10,000

¥3,000

¥5,300

¥3,500



[Pasta]

(Spaghetti)

Spaghetti Arrabbiata Style With mushroom
TPSET—=9RRINT T4 EDAD

(Tagliatelle)

Tagliatelle Truffle and Spinach and Bacon, Cream Sauce

FUIDEESNABER—OYDIU—LY—R JUTFFYL

*Can be changed to Penne
KRYRICCEEARETY

Tagliatelle Beef Bolognese with Mozzarella Cheese
FHRORAR—Y EVvY7LSF—IHRZ
(Linguine)
Octopus and Fennel Ragu Bianco
FAETTVRILDST—-ET7>3
(Ravioli)

Porcini Mushroom Ravioli with Truffle Oil
RIVF—ZBEDST«4Y rUa1TAAILERIC

Linguine Sea Urchin Cream and Tomato from Yatsushiro
BEGOZOU—-—LEBRKENRKERY DY VT AR
BARENEOHRBN AV ~E/EA

¥2,800

¥5,000

¥2,800

¥3,200

¥3,200

¥3,800



&

VEGAN

SDGs

[Pizza]

Pizza Margherita
NILgY—45

Pizza Quattro Formaggi
O7 O ANV IA

Pizza Marinara
YUFr—=

Pizza Truffle Bismarck
kU2 TOEXYILD

[Seafood])

Today’s Fish Cuisine
BHOEE X D AR OERHE

Fried Lobster with Citrus Tartare
AV —ILEE 7510 HEBDOIILIIVRZ

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
BHOZHBEBNSHEANHELRREFERA LI -TFRRIYIHEIUT

BIZERT C L <EAT S & TGS (CEEMT 2 %M

¥2,800

¥3,400

¥2,800

¥5,300

¥4,200

¥4,200

¥8,800



[Meat]

Grilled Fuji Chicken with Mustard Sauce
HERE EXETEANT VIV YVRI—RKRY—-2X

Poélé of Veal Loin with Sauce Albufére
FHO—-XORIL V—XF7IbE2T IS

Hamburger Steak with Foie gras Rossinistyle, Truffle Sauce
J#70 SO RNYNAN=-O0OYvY -2 T kY1 TDY—2X

Grilled Australian Beef Tenderloin Steak 150g with Vegetables
Sauce (Mustard / Radish / Red Wine)

¥Please choose one of the 3 types of sauce above
ZT—XSUTEG T« LADT VI (150g) SHIDEHE (T
V=X (YR —K / STa4vya / KITAV)

XY —2% FEE3BELDVWITNHERRUCZST0

Grilled Japanese Beef Sirloin200g with vegetables
Sauce (Mustard / Radish / Red Wine)

¥Please choose one of the 3 types of sauce above
EEFY—OCY (200g) TV ZHOBHFFEH(C
V=X (NRI—R - STFqvya-KIAV)

XY —X%&EFEBEBELD VWITNNEBRTCIZTV

Grilled Japanese Kuroge Wagyu Beef Tenderloin Steak 150g

with Seasonal Vegetables
Sauce (Mustard / Radish / Red Wine)

¥Please choose one of the 3 types of sauce above
EENMFE T LADOT VIV (1509) ZHOBFFREH(C
V=X (¥YRI—=K / SFTq0va / KITAYV)
XY —%ELEIBERELDODVITNHERZBOLCZTW

[OASIS Signature Plate]

Chef's Recommendation Meat Plate (6009)
VITEIIH=Z—rTL—hF (1,0009)

The dish will take some time to prepare. We hope you do not mind waiting.
MOENEBOTHSHE LFEIOTTRBUCHIBUZEET

¥4,000

¥4,800

¥4,800

¥8,000

¥9,500

¥17,500

¥14,000
¥23,000



VEGAN

[Dessert)

Basque Cheese Cake from Hotel Maria Cristina

INZX D F—X45—% from Hotel Maria Cristina

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 - NAOMBDOERDHE. YVENAXF v VITE

TRFI YUT DURTFc—F, STT17U—0L 02 aVhTI] BEOKBOKESELH TN

Tiramisu Affogato Style

TASER TIAH—ERIAN
Depending on the congestion situation, it may take some time.
KEROEBARCL D BREZEUBERSTNET

Assorted Fruits

JIL—YBEbEahtE

Gelato of the Day
AHNOY TS—h

Assorted macarons ( 5Pieces )
YAOY (5{@)

¥2,200

¥2,600

¥3,000

¥1,000

¥2,000



o

[

Kids Menu
¥3.500
SN I TSR

Drink
FU>o

Orange or Apple
LI FelE 7w

Soup of the Day
AHORS—I 2

Please choose one mai

7 J

n dish

TRLO—BERVTTIW

1. Hamburgr Steak

NYIN=1T

3. White Fish and Deep Fried Shrimp
AEREBET S

5.

Pasta with Tomato Sauce
kY RY—X/IIRH

2 . Grilled Beef Fillet Steak
HT4LXT—F

4 . Grilled Chicken with Vegetables
JUINLFFY (BEARZ)

6 . Cheeseburger
F—XN—H—

No.l~5 with bread.

5 No.I~5FR VROV TEDFET,

XA La Carte

Each ¥2,500

XENENTSAIWEFTETEXWEREITFET

Dessert
FH—k

Gelato (Vanilla or Chocolate)
Jr5—k (NZSorFaadlL—+)

or

Fruit
ZIL—Y




A la carte

¥ Vegan menu

VEG,

Assorted Seasonal Pickles
FEHMBEOEDILR

Dried Tomato and Olive
RS kv hEFU-T

Truffle Flavored French Fries
FUaATDRIKODILYFISA

Vegetable Garden Salad

RIZTIWHA—-FTIHSH

Dressing (Sherry Vinegar (v) / Lemon Olive (v) / Vegetable (v) / Yuzu)
RLyovd (vxzU—EXRA—/ LEYAU-T /| RIZTIL / ®F)

HATAKE Paprika Hummus and Fragola Terrarium Style
HATAKE /SZ7YU AN TLRETL—O35 73 UDLHEIUT

Avocado and Yuba Skin Tartare
PRARESIZLEIFSEDSILY IV

Vegetables Soup
BRETTE2IERNIZTIVR =T

Roasted Cauliflower Mushroom Duxelles Truffle Aroma
AUVTST—0OO0—Xb BEOFa29TI0 fUITDOED

Pizza Marinara
Y YUF—35

Spaghetti in Arrabbiata Style in mushroom
TSET=IRINNT YT EDIAD

Vegarden Burger with French Fries
Jo—H—FVN—H— TLYFISARZ

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.

RONVR(C, ZZAVPFvOY b 1YY OLIE FUHETEZIRITEO/RT 1+ EHHFE LT,
F—XORAICEAZHROBMEME, BREL(CHODDY — I THD S 100 %EMHRD/\ Y A= H—TI,

Baked jumbo mushrooms Spice-Scented Jus
JvIRYY I AIN—LDA—-TVEE M REZI2

¥1,000

¥1,500

¥1,800

¥1,800

¥2,800

¥2,200

¥1,550

¥2,800

¥2,800

¥2,800

¥3,500

¥2,900



