Lunch

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

Lunch Course ¥7,000
JVFIA—X

Appetizer, Soup, Main Dish, Dessert, and Coffee will be served.

Please choose one main dish.

Z—RTI. =T A4V Fqvya, Y-k, O—E&—

AALVTwIa%1 G HBULLESTU,

Lunch Course with Pasta Dish ¥8,500
IRAIZYFOA—-R

Appetizer, Soup, Chef's recommended Pasta, Main Dish, Dessert, and Coffee will be served.

Please choose one main dish.

d—RTI. A—=F, YT TEITIH/IIRI X4V Fvvya, -+, O—k—
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[Pasta]

Linguine Peperoncino with Sakura Shrimp and Clams
BMzUoEeHhesboRrRROVF—) YITA4R

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

BEROZOU-—LEBRRBNRELY DY YT AR
BEARRN\REDRESN b7 ~EER,

Tagliatelle with Beef Bolognese, Served with Mozzarella Cheese
FAROR—TEDIVT7TYL EFTYVYF7LIF—IRKZ

[Plant Based)

Baked Jumbo Mushroom with Spice-Sceted Jus
o, TP YRYYYAN—LF—TVEE N1 2EBVa



[Fish]

White Fish and Mussels Acqua Pazza with Herb Sauce
HEREL—IWEOT7OT7RvYr FEY—X

Seasonal Fresh Fish Dish
gittnEAEL DO ARKHOERIE

[Meat]

Sous-vide Pork Tenderloin, Parmesan-Crusted
R—OFIF—O4VDX—EYER RILXTFVDODIL— RESE

Veal Involtini with Fragrant Green Peppercorns
FEOA YRILT«—Z BRIEAWROED

Hamburger Steak with Foie gras Rossini Style, Truffle Sauce
J#x7050OENINN-J0oOy Yy —ZH43NT cJ21TDY—X

Grilled Australian Beef Tenderloin Steak 120g with Vegetables

+ ¥2,000

Please choose a sauce from the options below.

Radish Sauce / Mustard Sauce / Red Wine Sauce
T—XESUTEFT« LADOT UL (120g) ZHOBEFREHIC
V—RETRLIODEBRVPLLS L,

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

Grilled Japanese Beef Sirloin 200g with Vegetables

+ ¥4,500

Please choose a sauce from the options below.

Radish Sauce / Mustard Sauce / Red Wine Sauce
EEFT—O0 (200g) DTV ZHOBFFELH(IC
V—XETRLIODEBRVPLLEST L,

STa4vYaVY—R /| NRAI—RY—-X / KIA4VIY—-2

Grilled Japanese Kuroge Wagyu Beef Tenderloin Steak 120g with Vegetables

+ ¥9,000

Please choose a sauce from the options below.

Radish Sauce / Mustard Sauce / Red Wine Sauce
EEMFT«LADITYIL (120g) SEIDOFHFREHI(C
V—RETRBLIODERVPLLEST WV,

ST4vYa1VY—X /| NAI—RY—-X /| RITA4IY—X



~Japanese Beef Sirloin Steak Course~
~EEFY—-O04Y7—F 01—~
¥12,000

Vegetables Garden Salad
RIZITIWH—FT2935

Soup of the Day
NP S

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,
STq4wvYa1V—R /| NAZ—=KRY—-X / KITA4IY—2X

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



Garden Lunch
¥5.,500

Vegetable Garden Salad and Petit-soup
EOBROA—FVYS5ET 7 2—F

Please choose your main dish
AL VT4vI1E—@mEBULKLEITL,

@ Today's Pasta
NEIOVAWES,

QQO @ Linguine with Rich Sea Urchin Cream and Yatsushiro Tomatoes + ¥800

Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.
BEGODZOY—LEBRAENRKENY DY VTR
BEARENREOHEEN -~V ~Z /A,

SDGs

® Tagliatelle with Beef Bolognese, Served with Mozzarella Cheese
SRAOXR—FEDOIIVT7TvL TYVYPLSF—XHKRZ

@ Grilled Fuji Chicken with Genovese Sauce
BETOEOIUIN Jz/)TI—CEY—-2X

(® Seasonal Fresh Fish Dish
FhoEBE L D ARKHOERIE

Focaccia / Bread
TJANvFv¥ / IRV

Dessert of the Day
AEDFH— k

Coffee or Tea
O—kb— FF I8




Weekday's Lunch

FERESVF

¥4,000

Vegetable Garden Salad and Petit-soup
EOBHION—FVYS5ET T4 2—F

Please choose one Main dish
XA VT 4w a1E—@mEBVOLIETL,

/@ Today's Pasta

N =IOVAV &,

+ ¥800

Q% @ Linguine with Rich Sea Urchin Cream and Yatsushiro Tomatoes

SDGs
BEROZOU-—LEBRRRN\RELY DY YT AR
HEARRN\REDRESN b ~EER,

® Tagliatelle with Beef Bolognese, Served with Mozzarella Cheese
SRAORXR—TEDOIIVT7TvL TYVYPLSF—XHKZ

@ Grilled Fuji Chicken with Genovese Sauce

\ BtV I/ T—tEY—-2

Focaccia / Bread
TJxRAvFv [/ IRV

Coffee or Tea
O—kb— FF I8

Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.




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



A la carte
Oasis Garden Recommended menu

QQ/) Linguine Sea Urchin Cream and Tomato from Yatsushiro ¥3,800

SDGs

Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.
BEGOZOY—-—LEBARENRERY DUV TAR
EARBNREOCHEBN SV S ZEEH,

Seasonal Pan-Seared White Fish with a Rich Soupe de Poisson ¥4,800
ZMOEELD BEREORIL BNOEHFNET >z R—FRRIYIMEIT

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

BEMFX7—FY VR N2 TRKDILYFISARR

? Z 9 - l\“ %1%%0

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

Radish Sauce / Mustard Sauce / Red Wine Sauce

EENGF T LRI VIV (150g) SHOHFHEH(C

V—REHBRULLLEST L,

T4 vYIY—R /| YRAI—=RY—=X [/ KIAVIY—-2X

Foiegras Sandwich ¥6,380
2370 UR

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.|

BRI, ERAOERZNZ. Z<DODARDENEESHRIRT ) ¥ RTIVOGSRIG—5.
RIDHBEFEDNEED(E. —BBRZSENSNEVEFIN, R<BIhTEF L,

LEFDEPEE, BRICIEZZ3—ITY,



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]

Smoked Salmon with Cream Cheese and Salad
H—FEVOBRREIET—YU DU—LF—XEYSTHRZ

Today’s Fish Carpaccio with Caviar
AHOBRDAI/ISYFI3 FvETDT7OEY

Q%q Truffle Flavored French Fries
VEGAN |\ Ja 7@‘,”*0)7 L/\/9’-75’r

Assorted Cheese and Dried Fruits
F—IXBOEDHLE RS1T7IL—Y

Q:Q? Assorted Seasonal Pickles
viean ZEIBRDOE DIV R

Q%} Dried Tomato and Olives
vean RS RYREFY=T

Breads
ADY

¥3,800

¥4,000

¥2,100

¥3,500

¥1,000

¥1,500

¥500



N\ 7
VEGAN

[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



[Pasta]

'\\gf) Spaghetti Arrabbiata-Style with Mushrooms
o, PSET =SB YTF 4 EDTAD

Tagliatelle with Truffle and Spinach in Cream Sauce
AT EEFRINARDD U—LY—X FUT7FvlL

Tagliatelle Beef Bolognese with Mozzarella Cheese
FRROR—EDIVT7TYL EvY7PLSF—IRZ

Linguine Peperoncino with Sakura Shrimp and Clams
BMzUoEbsborRROAVF—) YVTAR

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

BEGEODZOY-—LEBARNRERY DU YT AR
SRR N\REDRESN b S EER,

SDGs

Ravioli with Porcini Mushrooms and Truffle Oil
RIVF—ZEOS T rUaTFd1ILERIC

¥3,000

¥5,000

¥3,000

¥3,200

¥3,800

¥3,800



VEGAN

S
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[Pizza])

Pizza Margherita
NITY—5

Pizza Quattro Formaggi
o7 O ANV I

Pizza Marinara
YIr—3>

Pizza Truffle Bismarck
U2 TOEXRYILD

[Seafood]

Seasonal Fresh Fish Dish
itnEAEL D AKHOERIE

White Fish and Mussels Acqua Pazza with Herb Sauce
HEREL—IWEBDT7Z7OT7RvwWYr BFEY—X

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

¥3,200

¥3,800

¥3,000

¥5,300

¥4,200

¥4,200

¥4,800



[Meat]

Grilled Fuji Chicken with Mustard Sauce
BHERE ELOREERADITUI YXI—-—KFY—-X

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

Hamburger Steak with Foie gras Rossini Style, Truffle Sauce
D37 05OERNYA-J0OOYy Y- T FUa1TDY—2X

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

Radish Sauce / Mustard Sauce / Red Wine Sauce

T—ASUTEF T« LADITYIL (1509) ZHDFHREH(C
V—EHRULZE 0\,

STq4wvYa1VY—R /| NAI—=KRY—-X [/ KITA4IY—2R

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

Radish Sauce / Mustard Sauce / Red Wine Sauce
EEFY—O1>VDOT YY) (200g) ZEIOHFHEHIC
V—EHBEULLZST 0

ST4vYa1VY—X /| YAI—RY—=X / FITA4IVY—X

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

Please choose a sauce.

Radish Sauce / Mustard Sauce / Red Wine Sauce
EEMF T LADOT YL (150g) Z=HIDOEFF &L
V—EHBVOLLEET L,

STFTq4wya1V—R /| NAH—=KRY—-X [/ KIT14IY—2X

[OASIS Signature Plate]

Chef’s Recommendation Meat Plate

The dish will take some time to prepare. Thank you for your understanding.
VITJHBIIH=Z—rTL—+

CENEZEBEWTHSBEZ E(FF IR, CREFTOLAEREEVZLEEEXT,

(6009)
(1,000g)

¥4,300

¥4,800

¥4,800

¥8,000

¥9,500

¥17,500

¥14,000
¥23,000



VEGAN

VEGAN

[Dessert]

Basque Cheese Cake from Hotel Maria Cristina

NRAOF—=T—F from KTV ¥YUT7 DURF1—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 - NAOMADERDHE. YUY ENIFvUITE

(RFIV RUT7 DURFT—F, SHOIa7Y—aL0Y3avKRTIb) EBEED
KBDHEREHELHLZS W,

THE
LUXURY

Corrgerio™

Tiramisu Affogato Style

Depending on the congestion situation, it may take some time.
TADZR T IAA—KRIAI

EROEMRRICL D SREEEBENRSTNET,

Vegan Petit Fours (Lime, Blackcurrant, Mango)
T —HY FT7T7—=I(ZAL - AYR - ¥VOd—)

Assorted Fruits
JIL—VYEbaHhE

Gelato of the Day
AADY TS—

Assorted Macarons 5 pieces - Amaou Strawberry / Citron / Pistachio/ Chocolate / Vanilla
YAQVSE(EESS - YAV - EXSFA - 305 - NRID)

¥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
SHBFFEDOE DIV

Dried Tomato and Olive
RS kY hEeEFU—-T

Truffle Flavored French Fries
cYUATRIKDILVYFTSA

Vegetable Garden Salad

Dressing (Sherry Vinegar/ Lemon Olive/ Vegetable)
RNIZTWH—=FTITS5

FLwooud (zU—ERA—/ LEYAY=T/ RIBZT))

OASIS FARM HATAKE

Hummus / Carob Crumble / Vegetables
A7 R J7—1 HATAKE
TLX - FvOJ200SVTI - BE

Vegetable Tartare with Lily Bulb Mousse
FEOIIWIIVEPDIRDL—R

Vegetables Soup
BREFTTIE2 RIS TIVR—=TF

Steak of Bamboo Shoot and Asparagus with Truffle Aroma
BETRINGHRODRT—F FY1TDED

Pizza Marinara
EY - vUF—35

Spaghetti Arrabbiata-Style with Mushrooms
TSET=SRXNT YT EODAD

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.
MRONVZCAZAVPFvAY b 1TV, OKCE. FUHEREZBEDIAATR
BRETBEBDON T ZEBE Ulzo F—XDRDDICKERHFOEBMEFERL.
BREECHODY — X EHRZZI00%EIEED /N N—H—TT,

Baked jumbo mushrooms Spice-Scented Jus
Jv VRN YD aAI—LDOF—-TVRE XISMREZDIa

Vegan Petit Fours (Lime, Blackcurrant, Mango)
To—HY T4 T7—=I(ZAL - AYR - YVOd—)

¥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



