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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HAWAIIAN FAIR 2026 "TOKYO MEETS HAWAII"
IND A 77> 7 1772026 "TOKYO MEETS HAWAII" TIRAZ1—

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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Ccourse

Azure
¥20,000

Amuse-bouche
SEEFO/NSKE—I

Smoked Grilled Bluefin Tuna, Nigoise-Style Sala
AEOEEIT VI Y55 ZVYDI—-XHLIUT

Squid Viennoise with Blue Cheese and Lemon Confit
PAIVAL DT+ ) T—X
TJI—F—XE&LEVYVOOAVY T 2

Foie Gras Royale with Corn Velouté
J#20>0074%I
ESEB3CLDTIL—F

Sea Bass Nacré with Whelk Nage and Herb Essence
AXF0FoL YVIEOF—I 2
N—=TnHIvtrX

Grilled Lamb
with Basil Semoule Couscous Style
FEDTYI
NINWDEBDRAL—IV DRORZZFAI)

or ¥/zl&

Grilled Wagyu Beef Tenderloin
with Red Wine Sauce
MFET7v LA KRITAVY—X  +¥3500

or ¥/zl&

Wagyu Beef Tenderloin with Foie Gras
and Truffle “Rossini”
MFET7«LA 72705
a7 "OvI—I" <+ ¥5500

Seasonal Fruit Gelée
SHOTIL—VDI L

Ciel Citrus
IV RS X

Coffee or Tea
d—kb— FE IR

Qasis
¥15,000

Amuse-bouche
SEEFO/NSE—

Smoked Shinshu Salmon Salad
with “Anchoiade”
EMY—EVDER YSHHIUT
"PovaJdaA4v—R"

Conger Eel Beignet
with Corn and Summer Truffle
NFORZI &£E583LEYVY—KUIT

Seasonal Fresh Fish Dish
SoEELD KEBOHERIE

Roasted Duck
with Spiced Lacquer and Marsala Sauce
BEoO—X ~
ANRAV—1ESv D EXITTHENDY —X

or ¥7zl&

Grilled Wagyu Beef Tenderloin
with Red Wine Sauce
MET LA FRIT1rVY—X + ¥3,500

or X7zl&

Wagyu Beef Tenderloin with Foie Gras
and Truffle “Rossini”
MFEZ7«LA 72705

V2T "Ovy—=" + ¥5,500

Chilled Melon Soup with Lime Granita
AOYVORBI—T SALDTSZF

Coffee or Tea
O—k— Fzl3 fIF



Hawaiian Course

1B E per person ¥9,000
SB3E  members ¥8,000

Chilled Palm Potage Soup
VIOHEDBERNT -T2

Risotto with Lobster Tartare
DYw k QXI5 —D5 )L I

Pan-seared Aged Beef with Red Wine Sauce
BRE—TDRIL FI1VY—2X

Pink Palace Haupia Cake
EYONRLR NDET7T—F

Coffee or Tea
O—kb— 1 I8

¥ NATURE DELIGHT

Vegan Course for 6 dishes

¥12,000

Amuse
7=a1-X
Wild Rice and Quinoa Croquette
TJAIVRESAREFIT7OOOT v ~

Appetizer
Z—RT
HATAKE Served with 10 Seasonal Vegetables
HATAKE 10 BDHHZHRZ T
Cold Cappellini with Tomato Gazpacho
BEAYR)—-Z FYRDOAR/INF T
Main Dishes
XA

Grilled Zucchini with Truffle
and Eggplant Bolognese
XvFE——DTU) bYaTRAKE

MFOROR—EHIIT

Oven-Roasted Jumbo Mushroom
with Asparagus and Spiced Jus
I IIRIY Y AIW—LDA—=TVRE
P2 HREH(C RNRARE\EDI 2

Vegan Dessert
Yo—AY - FH—h

Herb Tea
N=TF+—

Prix fixe course
FIVT740X0—-2
¥8,500
A 4-course prix fixe menu is also available, allowing
you to choose one appetizer and one main course.
=R XA UNSIRT DOHRULEEL
4ARI—IAECABLTEDET,



Japanese Beef Steak Course
X7Fr—+1—2X
¥13,000

Appetizer
B3

Soup of the Day
AHDODRX—TF

Japanese Beef Sirloin Steak (200g) with Radish Sauce
EE4Y—-—O04YXF—F (200g) 57 rv¥aiY—2X

or &z (&

Japanese Wagyu Beef Tenderloin (1509) + ¥6,500
Please choose one sauce.
Radish Sauce / Mustard Sauce / Red Wine Sauce
BEMNH4 T« L X7—F (1509)
V—EHBULLLESTL,
STq4wvYa1V—R /| NAI—=KRY—-X / FKITA4IY—2X

Please ask our staff if you would like to upsize.
YA X7y TCHEDBEFIREAETRIZT L,

Please choose one side dish. Additional side dishes are available for ¥500 each.
A RTFTrvI1Z—@EBROKIZTV, BIMIEZ¥500CTEDFT,

@ Sautéed Spinach @ French Fries
F5NAEDNI—YFT— JLYFTIo5A4

(® Mashed Potatoes @ Mixed Vegetables
RFrEa1—L SwHIRIZT)

Dessert of the Day
ABOFH— bk

Coffee or Tea
dI—kb— FEF IR



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

0, Truffle Flavored French Fries
VEGAN |\ J ljr‘,u}k@j I/J9:77’r

¥5,300

¥5,000

¥3,800

¥5,000

¥2,100
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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.

BRI —LEEBRBARELY DU YT AR
SRR N\RE DRI b EER,

Cold Capellini with Caviar, Sea Urchin and Sweet Shrimp, Gazpacho Sauce ¥5,000
FrET7 D -HIXUOBBAOYRY—-Z HRNRFI3V—-2X

Seasonal Pan-Seared White Fish with a Rich Soupe de Poisson ¥4,800
BOBEELD BERDKRIL BNOEH#NET > R—FRRITY LI T

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

BEENHFRXT—FY IR NJATRAKDILYFISARZ

Y5 —R%=EHER,

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

Radish Sauce / Mustard Sauce / Red Wine Sauce

BEMF 7 LADT VIV (150g) =HOFFEEH(C

V—EHBULLIZET U,

S74vYa1Y—R /| ¥NAHI—RY—-X / FITA4VY—X

Foiegras Sandwich ¥6,380
TAT7ITSHUR

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, BERAOERZMNZ. Z<DOARDENEZESHRIRT ) ¥ KT IV OIGHRGE—.
REHDOHBEDNEEFD (. —BBRZSENOSNBVEFHIN. R<EBINhTETFH L,

LEFOEPEE, BRICEZ 3T,

Ahi Katsu Sand ¥5,000
eEAYH IR



[Salad]

Vegetable Garden Salad

VEGAN Dres‘sing ‘(Sherry Vi“negar (v)/ Lemon Olive (v) / Vegetable (v) / Yuzu)
RIZTIWH—-FTVHSH
RLwood (vz)—EXRA—(v) / LEYAY—=T(v) / RIBZTI(v) / HF)

Additional Topping EBmMkvEYS Each #&&
- Smoked Salmon CRE—DOY—FYV

+ Chicken cFEY

+ Bacon R=V

Poached Egg and Prosciutto Salad
ENLER—FRIvVvIDHSS

Green Goddess Salad from Palace Hotel, a Luxury Collection Hotel, San Francisco
JY)—y - dvTF X Y355 ~4y 7509 20A08MARTILED~
Founded in 1875, the Palace Hotel is an iconic landmark of San Francisco and, like our hotel,

¥1,800

¥1,000

¥2,800

¥2,800

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. WRFTIWERULK ST Ia7U—-aL 03y - KFllcgzER. KBV YISV I XD2RKRTS

(IRLREBFI) o BKESINTER (ALARFI) SHROT S5 %, FRILHTOE &,
WEOLYECLBZ LYY YITBRLE Uiz, BREFBNEIKHEDLVWESRELHLEST L,

PALACE HOTEL
SAN FRANCISCO

[Soup]

Minestrone (chicken bouillon, bacon, tomato and other vegetables)
ERAMA—XR (FFYT143Y. R"=Y. kY k. RIBZT))

Soup of the Day
AKHOX—TF

<, Vegetable Soup
VEGAN ﬁﬁft‘(j'C‘{’FDf:/\‘D’S'ijX—j

¥1,550

¥1,550

¥1,550



VEGAN

VEGAN

VEGAN

VEGAN

VEGAN

VEGAN

SDGs

A la carte

[Appetizer]

OASIS FARM HATAKE

Hummus / Carob Crumble / Vegetables
A7 R J7— L HATAKE

TLX - FvOJ2DOS VT - BE

Smoked Salmon with Cream Cheese and Salad
H—FEVOBRRIET—YU VU—LF—XEYSTHZ

Fruits Tomato and Soy Cheese Caprese
TI—Y Y hEVLF=DODNTL—E

Truffle Flavored French Fries
cUaATDREKODILYFITISA

Assorted Cheese and Dried Fruits
F—IXEOEHOLEERSATIL—Y

Assorted Seasonal Pickles
EMHBFROED IV

Dried Tomato and Olive
RS kY hEFU—-T

Wild Rice and Quinoa Croquettes
DAIVRSAREFXT7OoOOT Y ~

Pan Fried Foiegras Truffle sauce
J270SORIL kUa1TVY—-2

Oasis Garden Home Made Paté with Pickles
A7 IZRA-FTVERENATEESHHROE T IV

Dry-Cured Ham of Tokyo Beef
RRE—J0O%/N\L

Breads
A

¥2,800

¥3,800

¥2,300

¥2,100

¥3,500

¥1,000

¥1,500

¥2,200

¥4,500

¥4,200

¥5,000

¥500



VEGAN

[Sandwich]

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

BEENFAT—FY VR ~cJaTJRAKDILVYFISARZ

Y5 —R &R,

Clubhouse Sandwich with French Fries

Bacon, Chicken, Egg, Tomato, Lettuce, Mustard included.
DSTNDRYYRDawvF TJLIYFITSARZ
R=AY - FFY - FF- ¥ b LIX - YXI—-FZFHH,

Ahi Katsu Sand
eV IR

[Burger]

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

BENFN—H— FUVATEAKDOILYFISAARZ

YRH—R, R=OV%fF,

Vegarden Burger with French Fries

TJ—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.
MRONVCHAZAY. FrvOv b 1V5Y, OLCEH, FUEEBREERDIAARL
BREEBONT 1 ZHHE L, F—XDRDDICKEHEROEMZFERAL.
BREECHODY — X EHRZZI00%EIEED /N /IN—H—TT,

¥10,000

¥3,300

¥5,000

¥5,800

¥3,800



0

[Pasta]

Spaghetti Arrabbiata-Style with Mushrooms

e PSET—SRANRT YT« EDTAD

SDGs

Tagliatelle with Truffle and Spinach in Cream Sauce
FUATEFRINARDD )V —LY—X 5UT7FvlL

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

Portobella Mushroom Pesto Pasta
R—IRSRZIKIRRH

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

BERRDZO ) —LERARRN\RERY DY YT AR
AEARRN\REDRIESN b = ER,

Cold Capellini with Caviar, Sea Urchin and Sweet Shrimp, Gazpacho Sauce
FrYET - D - HAUORBENDYRY—Z HR/IAFaV-X

Ravioli with Porcini Mushrooms and Truffle Qil
RIVF—ZEBOSTs74Y cUaTdAdrILERIC

¥3,000

¥5,000

¥3,000

¥3,200

¥3,800

¥5,000

¥3,800



[Pizza])

Pizza Margherita
NITY—5

Pizza Quattro Formaggi
o7 O ANV I

c;%: Pizza Marinara
vican ¥ JTFT—3

Pizza Truffle Bismarck
U2 TOEXRYILD

[Seafood]

Seasonal Fresh Fish Dish

BihDRAE L D ARHDOREEE

% Roasted Lobster Azure Style
A7 X5 —nA—X k Azure Style

@0 Seasonal Pan-Seared White Fish with a Rich Soupe de Poisson
e, BHIOEELD BERODKRIL BNMOEHNEET >z I —FRRIYIHIUT

¥3,200

¥3,800

¥3,000

¥5,300

¥4,200

¥5,700

¥4,800



[Meat]

Grilled Fuji Chicken with Mustard Sauce
HERE ELTOREERDITUI YXI—-—KFY—-2X

Pineapple BBQ Chicken Wings
IRA4FvFILBBQ FFV DT

Hamburger Steak with Foie gras Rossini Style, Truffle Sauce
D37 05EOERNYA-TJ0OOY Y- T FUa1TDY—2X

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

Radish Sauce / Mustard Sauce / Red Wine Sauce

T—ACSUTEF T« LADIT YL (1509) ZHDHFHEH(C
V—EHRULZE 0\,

STq4wvYa1VY—R /| NAI—=KRY—-X [/ KIT14IY—2R

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

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

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

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

Please choose one sauce.

Radish Sauce / Mustard Sauce / Red Wine Sauce
EEMH T LADOT YL (150g) Z=HIDOEFF EHE(C
V—XEHBEOLLEZET L,

STFq4wya1V—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.
VITJHIIH=Z—rTL—+

CENEZEBEWTHSBEZ L(FF I, CREFTOLEREEVZLEEET,

(6009)
(1,000g)

¥4,300

¥4,800

¥4,800

¥8,000

¥9,500

¥17,500

¥14,000
¥23,000



[Dessert]

Coconut Mango Parfait ¥3,500
da+wY - ¥Yvd—--R7zx

A tropical, fruit-forward parfait layered with mango, berries, soy milk-based coconut milk whipped cream, and rice
flour crumble, offering a balance of acidity and aroma. Finished with a generous assortment of fruits and ice cream
for rich texture. A refreshing summer dessert to enjoy with a stunning view.

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

VYd—0R)— BAR—ZOAAFYVYIWIADKRA v I KPOOS U TIiGERER. BEEFEDDINSZ Y %
ZEUSDBEERIIN—T1—/{T 1, ZI—YPT7A IZERICHRZ. BRENMELFE LR, LIFSUDSDIERE
EECHEDZ B, BICU272DDOEROHNVE—RTT,

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

Basque Cheese Cake from Hotel Maria Cristina ¥2,500
N F—=ZT—% from KFIL 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
ARA Y - NROMADERBOHE. YYENIFv VICTD

AT
o - &

THE
LUXURY

(KT XVT7 DURFTo—F, Z0TJa7YU—aL0yavikrib) BEED Corgenio®
KISDFREHELHL SV,
Tiramisu Affogato Style ¥2,800
Depending on the congestion situation, it may take some time.
TASZR TIAH—LRIAI
EROEMRRICLDBSBEEBEGENRSTNET,
Q% Vegan Petit Fours (Lime, Blackcurrant, Mango) ¥1,200
vy DA—=HY T T7=I(ZA4L - AIYR - YVT—)
QQ? Assorted Fruits ¥3,000
VEGAN 7 “/_ ‘\J@ D @bﬁ
Gelato of the Day ¥1,000

AHOIY TS5—+

Assorted Macarons 5 pieces - Amaou Strawberry / Citron / Pistachio/ Chocolate / Vanilla ¥2,000
YHOYVSE(HESS - vyhOY - EXSFF - 305 - /N23)

Pink Palace Pancakes  Serving Hours : 8:00 a.m. - 9:30 p.m. ¥3,200
EVDINL RNV —F TR - 8:00 a.m. - 9:30 p.m.



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—F V555

RLyood (xU—EXRA—/ LEVAY-=T/ RIST))

OASIS FARM HATAKE

Hummus / Carob Crumble / Vegetables
A7 R 77— L HATAKE

LR - FvOJB0OOZVTI - BE

Wild Rice and Quinoa Croquettes
DALIVRSAREFIXIT7OOOT Y

Vegetables Soup
BREFTTE 2RI TIVR—TF

Grilled Zucchini with Truffle and Eggplant Bolognese
AVvF—ZDTVIEY 2 TAKEMFOROR—EHIT

Pizza Marinara
ey . vUFr—>

Spaghetti Arrabbiata-Style with Mushrooms
PoSET=SRANNT YT EDAD

Vegarden Burger with French Fries

To—H—FTIN—-H— TLYFISAHRZ

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.
RONVZNCAZAIPFrvOY b 41TV, OKCE. FUEERGEEZREDIAAR
BEEBONRT 1 ZRHF Ulco F—XDRDD CXKEHKROBMZMAL.
BREZCHODY —XERZZI00%BIERD/N\N Y A—-H—TF,

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

Vegan Petit Fours (Lime, Blackcurrant, Mango)
To—HY FTF4T=I(SL AYR - IVT-)

¥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



