Dinner

Food Allergy Response Policy
BY7 LIVFE—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.
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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Vegetarian & Vegan Friendly

RIFYTY T —HURIG
VEGAN g Eh G

ng These dishes incorporate environmentally conscious practices, such as using imperfect ingredients.
BREABMOERLGE. REICEEBULZIXRZEND ANTVLBIRIETY,
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Course

Azure
¥20,000

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

Marinated Sakura Sea Bream with Clam
Cream Sauce, Mint Aroma, and a Touch of Caviar
BEDY IR V=D LD —LY—2R
SVRRAK FrETODTOEY

Pan-Seared Foie Gras and White Asparagus
Served with a Poached Egg
ROA T RARTHRET AT ITSNDRIL
D7 Ry EHR(IC

Pan-Seared White Fish, Scallops, and
Shrimp in a Fish Velouté-Style Seafood Broth
HBRA - K57 - BEORIL
BANOBERNEZFZ 2 X—TF - K - ROV IMHEILT

Grilled Wagyu Beef Tenderloin with
Sea Urchin, Squid, and Fresh Horseradish
EENF T« LADIT VI
£ BE b

Sakura Vacherin with Raspberry Sorbet
Moo 715y 25 VRIT—IYVILN

Coffee or Tea
O—b— FE&E IX

Oasis
¥15,000

Amuse-bouche
HEEFEDHRT OO

Marinated Sakura Sea Bream with
Citrus Condiment and a Touch of Caviar
BiAOYY R HENDIV T+ XV~
FYETOT OV

Risotto with Sea Urchin and Pecorino Romano

BRERIU—J - OV—/ DUV Y K

White Fish and Mussels Acqua Pazza
with Herb Sauce
BHOEELD BEROTIOTNRVY 7
FEY—X

/ Grilled Australian Beef Tenderloin
with Pepe Verde
FA—ASUTESE T« LAD
JUyYyy7—45 RR-J1)b7
or F7zl&
Roasted Bone-In Lamb
with Black Garlic Accent

BNEFENOT7VvO—X
\\~ BlcAlc<n7otEY R~

Matcha Terrine with Citrus Sauce
and Mascarpone Semifreddo
AROT)—X

~
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Coffee or Tea
O—k— Fzld fIF



Mons Mare
Per person/1&#k

¥8,500

Share plan For 2 persons or more
QBN DI T T IS

Assorted Appetizer
HIREGE

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

EIWNRZTRAILE - T 7 5BH

Meat Plate
Braised Pork and Beef Tagliata
with Hot Vegetables
=—r7L—hk
RE=DOIRTFTIAFFY
R—=0TU) BEIRRZ

Dessert of the Day
AEOFH— k

Free-flow drinks (L.0.90%3)
7U—270—¢
¥12,500
The discount is not apply.

CESDTSVIEFEIEIRRATT,
Sparkling wine = White wine - Red wine

Bottle beer - Whisky - Soft drinks

ACE /A2y ADE VN = Lok VRN WL @V

BME—I DA XF—-YITRUYD

¥ NATURE DELIGHT

~Dinner Course~

¥12,000

Vegetable Tartare with Lily Bulb Mousse
BROIIIILEDDIRD L—X

HATAKE
Wild Vegetable Fritters with
Paprika Hummus "Breath of the Earth"
HATAKE
WEDITVY FERTUATLR
~ Kt Bk ~
or ¥zl

Creamy White Bean Soup
NG HWATAZNDZ—F

~

_/

ﬁrilled Bamboo Shoot and Asparagus Steaﬁ

with Truffle Aroma
BETRARNSHIODRFT—F
a2 TDED
or £zl
Oven-Baked Jumbo Mushroom
with Ratatouille and Spiced Jus
I IRIY Y AIW—LDF =T VEE

\\\ 5&#@41&%E;2R42§5§1.//

Vegan Dessert
Yo —AY - FH—k

Herb Tea
N—TF 14—

NATURE DELIGHT PrixFixe Course
¥8,500

Please choose one from the menuin ( )
() ADSVINHESBOLIZE L\,




~Japanese Beef Sirloin Steak Course~
~EEFY—-O04Y7—F 01—~
¥13,000

Appetizer Plate
AL — bk

Chef’s Recommended Soup

JITDHIITHR—TF

Japanese Beef Sirloin Steak (200g) with Radish Sauce
EE4Y—-—O04YXF—F (200g) 27 rv¥a1Y—2X

Japanese Wagyu Beef Tenderloin (1509) + ¥6,500
Please choose a sauce from the options below.
Radish Sauce / Mustard Sauce / Red Wine Sauce
BEMFT « L X7—F (1509)
V—ETRLDERVEZST L,
ST4vYaVY—X /| YAI—RY—-X /| FITA4IY—-X

Please choose your side dish
YA1RTryvIa1ze—REBRVLETL,

® Sautéed Spinach @ Fried Potatoes
E5NAEDNYT—YFT— RTrhI75A

® Mashed Potatoes @ Mixed Vegetables
RrrEa1—L SVOIRRISTN

Additional side dishes are available for ¥ 500 each
A RFr v a1MBMEE¥500CEDFET,

Size-up is possible. Please ask your waiter.
YA X7 v TCHREDBEFIEABTRIIZST L,

Dessert of the Day
AEDFH— k

Coffee or Tea
O—kb— FzF I8



A la carte
Truffle menu

Pizza Truffle Bismarck
U2 TOEXVILD

Tagliatelle with Truffle and Spinach, Cream Sauce
FUITJEERISNAEDD ) —LY—X FUTPTvlL

Ravioli with Porcini Mushrooms and Truffle Oil
RIVF—ZEDST«AY rUaT7Fd1IbETHIC

Risotto with Truffle, Bacon and Mushrooms
kU1 T7ER—OAVEVYYIAI—LDYY Y

(. Truffle Flavored French Fries
vican N ATRAKDILVYFITISA

¥5,300

¥5,000

¥3,800

¥5,000

¥2,100
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A la carte
QOasis Garden Recommended menu

Q% Linguine Sea Urchin Cream and Tomato from Yatsushiro ¥3,800

SDGs

Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.
BERODZOU—LEBABN\RENY DU YT AR
BARNREDRBN Y ~ZFERA,

Seasonal Pan-Seared White Fish with a Rich Soupe de Poisson ¥4,800
BHOEELD BERODKRTL BNOEHFNET o2fc XA—TFTRRITYIEILT

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

BEMNFRT—FY VR NI TRAKDILYFISARZ

YA —R%=ER-,

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

Radish Sauce / Mustard Sauce / Red Wine Sauce

BEMF T« LADGT VIV (150g) ZHOFFEEH(C

V- HRULIESTL,

ST4vYa1VY—X /| YAI—=RY—=X / FITA4IY—-X

Foiegras Sandwich ¥6,380
TOSHY YR

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. ERANOEEZEZMZ. Z<DARXDEBENEEDRIRT Y ¥V ARTIVOEGENGE—,

RADHBEDNEED (I, —BEERNZSENSNEVWETTN. R<EBTNTEF LI,

LROEPEE. BRAIEXZ—MTY,



VEGAN

N2

[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

veorn BEREFTTE2=RISTIR—T



A la carte

[Appetizer)

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

272X - TJ7—L1 HATAKE

TLR - FvOT20DISVTIL - BE

Smoked Salmon with Cream Cheese and Salad ¥3,800
H—EVOBEREIE—Y JV—LF—XEYSTRZ

Today’s Fish Carpaccio with Caviar ¥4,000
AEBORADAINAvF3 FrETOT7 IV E

@g Fruits Tomato and Soy Cheese Caprese ¥2,300
VEGAN 7)'/_“J '\7 '\ (‘: \J’(a:_z“a)jjjl/_ﬁ‘

«{» Red Cabbage and Beet Salad Wine Vinegar Flavor ¥1,200
vican IMFE PRV EE—=VYDOYSH D+ vERH—AlK

Q}Qy Truffle Flavored French Fries ¥2,100

oy FUATRKROTLYF IS

Assorted Cheese and Dried Fruits ¥3,500
F—IXBEOEHOETEERSATIL—Y

ng Assorted Seasonal Pickles ¥1,000
VEGAN §Eﬁﬁ§2@ BD “JZ

ng Dried Tomato and Olive ¥1,500
vicany RS RY REFY =T

«, Vegetable Tartare with Lily Bulb Mousse 2 200
viean FHEDOIILIIVEPDIBD L—X

Pan Fried Foiegras Truffle sauce ¥4,500
T#7TSORIL RY1TVY—-2

Oasis Garden Home Made Paté with Pickles ¥4.200
A7 IRAA—FTVERENRTEEHHEEOE D LI

‘tg:? Dry-Cured Ham of Tokyo Beef ¥5,000

oo RRE—TDE/NL

Breads ¥500
AR
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[Sandwich]

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

BEENFRAT—FY VR cJaTJRAKDILVYFISARKRZ

YR —R &,

Clubhouse Sandwich with French Fries

Bacon, Chicken, Egg, Tomato, Lettuce, Mustard included.
DSTNDRYYRDcvF TJLYFITSARZ
R=2Y - FFY  -FF- +¥Y - LR VR —REFEH,

[Burger)

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

BENFN—H— FUVATEAKDILYFISAARZ

YRH—R, R=OV%EfF,

Vegarden Burger with French Fries

To—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.
HRONVACAZF Y. FrOv b 1V5Y, OLZE. FUBEREEBEDIAAR
BREEBONRT A ZRHFFE LR, F—XDRDDICKEEROBMZFERAL.
BRELCHDDY — I ERZZI00%EYBERD/N\NY =T —TTF,

¥10,000

¥3,300

¥5,800

¥3,800
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[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
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SDGs

SDGs

[Pizza])

Pizza Margherita
YTy -5

Pizza Quattro Formaggi
o7 O FIN YT

Pizza Marinara
YUFr—=

Pizza Truffle Bismarck
U2 TOEXYILD

[Seafood]

Seasonal Fresh Fish Dish
gihnEAEL D AKHOERIE

White Fish and Mussels Acqua Pazza with Herb Sauce
ABREL—IBEDOT7ZOT7RvYr BEREY—X

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

BHOZHEBEN SHEANCFHHEREFRALZI—TFTRRIDY LT

Bz RY C IR <FERAT B C & TSDGsICEEMY 2%

¥3,200

¥3,800

¥3,000

¥5,300

¥4,200

¥4,200

¥4,800

¥8,800



[Meat]

Grilled Fuji Chicken with Mustard Sauce
BFHEE ETORETEANDIT YL YVXI—-—FY—2X

Involtini of Veal with Fragrant Green Peppercorns
FEDOA VRIVT«—Z BRIAWDED

Hamburger Steak with Foie gras Rossini Style, Truffle Sauce
727 05OBRNYNA-000O0YY—2{33T Y2 TDY—2R

Grilled Australian Beef Tenderloin Steak 150g with Seasonal Vegetables
Please choose a sauce.

Radish Sauce / Mustard Sauce / Red Wine Sauce

A—ALSUTES T« LADTJIL (150g) ZEHDHFREH(C
V—zEHRVL STV,

S74vYa1Y—R /| NAHI—RY—-X / FT14VY—X

Grilled Japanese Beef Sirloin 200g with Seasonal Vegetables
Please choose a sauce.

Radish Sauce / Mustard Sauce / Red Wine Sauce
EEFY—O1>0OT YY) (200g) ZHDOEFF L
V—EHBULLLZET 0,

S74vYa1Y—R /| NAHI—RY—-X / FIT14VY—X

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

Please choose a sauce.

Radish Sauce / Mustard Sauce / Red Wine Sauce
BEMF 7 LADTJIL (150g) =HOFFHEH(C
V—EHBULLZET U,

STq4wyaV—RX /| VAI—RY—-X / KIT14IVY—-2X

[OASIS Signature Plate]

Chef’s Recommendation Meat Plate

The dish will take some time to prepare. We hope you do not mind waiting.
VITJEIIH=—rTL—+

CEANZERVWTHSEE EFEITOTRBICERBVZIZEXT,

(6009)
(1,000g)

¥4,300

¥4,800

¥4,800

¥8,000

¥9,500

¥17,500

¥14,000
¥23,000



[Dessert]

Rose Bouquet Parfait

A—X:-J=45 17z

With a rose-hued theme, layers of peach compote and peach mousse are combined with panna cotta,
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.
A—XAS—%7—VIc. eOIVR— PO L—X, /AVF Oy IPLTUZY EOOAVR— bk,
EXSFADY—L%EER. L—XU—XET—TICRBITTEDE LT

SARNY)—EO-XVAY IOV —IERZTETS(CEONCHEEFE LR,

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

Basque Cheese Cake from Hotel Maria Cristina
N F—=T—F from K7L YUT7 DIURF1—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 - NAOMADOERDHE. YV ENRIFv TS

(RFIV XUT7 DYRTF«—F, SOYa7U—-L0YaviRTiL) EED
KFEDHEEHELHLIEST W,

Tiramisu Affogato Style

Depending on the congestion situation, it may take some time.
TASZR TIAH—LRIAI

EAORERRICL D SBEZEBENRSTVET,

Vegan Petit Fours (Lime, Blackcurrant, Mango)
T —HY TP T7—=I(ZAL - AYR - YVOd—)

Assorted Fruits
JIL—VYBERbEHE

Gelato of the Day
AADY TS—

Assorted Macarons 5 pieces - Amaou Strawberry / Citron / Pistachio/ Chocolate / Vanilla
NAOVSE(SESS - Ay - EXSFA - va3q5 - NZ3)

¥3,500

¥2,500

¥2,800

¥1,200

¥3,000

¥1,000

¥2,000



Kids Menu

¥4,000
Ages 12 and under
INFE DTSR
Free-Flowing Beverages Jy—J0O—
Orange / Apple LI /) Ty
Soup of the Day AEDOKRY—J 2
Main Dish ALY+ FTa4wvIa
Please choose one main dish TRERED—BELBUC T,
@D Hamburger Steak @ NVIN=5

@ 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

QT LRT—F
@ HBREHBEETI S
@ TIVILFFY

G rYERY—X/IIRI(R—aV&EDI)
IR THbFET,
® F—XNN—H— TLYFISAHKZ

D~@DLBEHR - TJLYFISA - IVBD2WTEhET,
EFNEFNTSHAILTETEXWERITE D,

BE ¥2500

FH—k
TERELD—BREBEOLLZETL,

e N5 -Jx5—F



A la carte

¥ Vegan menu

VEGAN

Assorted Seasonal Pickles
SHBPFEOETILX

Dried Tomato and Olive
RS kY hEFU—T

Truffle Flavored French Fries
EUaATREKODILVYFISA

Vegetable Garden Salad

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

FLyovd (yzU—EXRA—/ LEVZU-T/ RIST))

OASIS FARM HATAKE

Hummus / Carob Crumble / Vegetables
A7 R - TJ7— LI HATAKE

TLXR - FvOT2DISVTIL - BB

Vegetable Tartare with Lily Bulb Mousse
BEOIILIIVEPDIRDL—X

Vegetables Soup
BREFTTE 2RI TIVR—TF

Steak of Bamboo Shoot and Asparagus with Truffle Aroma
BETIARSHAZAODRT—F U2 TDED

Pizza Marinara
ey . vUFr—>

Spaghetti Arrabbiata-Style with Mushrooms
PoSET=SRANNT YT EDAD

Vegarden Burger with French Fries

Ja—H—FIN—-H— TLYFITSAIRZ

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.
HRONV LA ZAVPFvOY bl 1V5Y, OLTE. FUEELGEEFDAAR

BREEBONRT 1 ZRHE LR, F—XDRDDICKEEROBMZFERL.
FREH(CHDDY — X E R X 1ZI00%BYIERD/\Y N —H—TT,

Baked jumbo mushrooms Spice-Scented Jus
I IRIY Y ANW—LDA—=TVRE RISAXE\EZI2

Vegan Petit Fours (Lime, Blackcurrant, Mango)
T4 —HBY TF4T7=I(ZAML-AIR-YVd—)

¥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



