Dinner

Food Allergy Response Policy
BY7 LIF—RERY > —

Accommodations regarding food allergies at our restaurants, banquet facilities, etc. shall cover only the eight specific
raw materials (shrimp, crab, wheat, buckwheat, egg, dairy, peanuts, walnuts) that manufacturing companies, etc.
(our food suppliers) have an obligation to label under the Food Labeling Act. Guests who wish for accommodations
regarding any of these eight specific raw materials 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 seven specific raw materials.

Guests are asked to acknowledge statements 1-2 below and make their own judgments regarding the patronage of
our facilities.
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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.
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2. The allergy information (eight specific raw materials) is based on the ingredient information (food labeling) of the
ingredients used and from their manufacturers, efc.
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Please be advised that occasionally menu items change based on availability on the market.

TANDKRRICEL D, BM - AZ1—([CEERHBBERTTNET,

Price includes consumption tax. An additional 15% will be added for service charge.

RTRBCITHERNZINTED T I, AIBRIEHBICY—EXR (15%) ZMESE TV LEEXT,

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

BMCK. FRLGE)DEMBRS LU, BEFENESCOVTIE. RICEFRTETL,

Image is for illustration purposes.
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(v) vegetarian menu, vegan menu
V) XIEUF> T =X 2 —



Course

Azure
¥20,000

Small Appetizer
,,Abalone and Caviar Cocktail”
PBEOBFTOO—M "7IOEEFVYETDAITIL

Meat Paté OASIS STYLE
ATIRA—FTVRE/INTRAVII—Z2

Lobster Rectangle with Green Vegetables
INV—IVBEODL DI VT FROBREEHKC

Pan Fried Foie Gras and White Asparagus
T3P ISERDTA LT RISSORIL

Surface Grilled Sevenband Grouper

Green Sauce
The fish is directly delivered from Yawatahama in Ehime.

BIR/\IBREXY/\Y ORAKS
V—TJI—J

Sirloin of Tokyo Beef Sirloin
with Sweet Wine Essence, Saltimbocca Style
RRE-JY-—0O0Y BEIIVOIvEYR
HFIVTF 1+ VIRV ARI A

Tokyo Milk Panna Cotta
Raspberry Sauce
RRFAONRYFIVE
IS5VRD—XY—2R

Coffee
J—b—

Oasis
¥15,000

Small Appetizer
SREORIOO—

Lobster Rectangle with Green Vegetables
INV—IBEOLIIVTI FROBIEHKC

Pan Fried Foie Gras and White Asparagus
TATISERTA ST IRZDRIL

Today’s Fish Cuisine with Tokyo Vegetables
by Chef’s Inspiration
RRBFR EEMEE L D AR OREIE
VITDUSHET

/ Grilled Australian Beef Tenderloin \

Organic Red Wine Sauce
T—RSUTEFT«LADT UL
F—HZvOKRIAVY-2Z

or

Lamb Navarin

with Flavor of Spice and Seasonal Vegetables
FNRSVF Za—

\\\_ SHOHRLEILIOED ~///

Citron Souffle Cheese with Vanilla Ice Cream
Served with Honey from Tama, Tokyo
YRAYRILF—X NZS5T74AR
RRZEENEFEHDEHRIC

Coffee
O—b—




Course

Garden

¥10,000

Small Appetizer
SREORI OO

Appetizer Plate
FIEAVESES

Today’s Special Pasta
AHD/IRRH

/ Today’s Fish Cuisine by Chef’s Inspiration \
Fi0EEL DABOERIE
JITDUSHET

or

Galantine of Foie Gras and Tokyo Shamo Chicken

\ FRYVELTATISDASYF 14— /

Citron Souffle Cheese with Vanilla Ice Cream
Served with Honey from Tama, Tokyo
YRAYRILF—X NRZSTAR
RRZEEDFEHDEHIC

Coffee
i P

NATURE DELIGHT

-Vegan Dinner Course-
¥12,000

Small Appetizer
SEEDIREI O DINSE—F
PRAR, FaDU, FOADEWYY X

OASIS FARM “HATAKE”
47 X7 7—L"HATAKE”

Fruits Tomato and Soy Cheese Caprese
TNW—YRIYREVLF—IDATL—F

Onion Potage
MIREDRY —Ya

Baked Jumbo Mushroom
with Spicy Flavor Sauce
I VYIRYY Y AI—LDOF =T VS
AN XEBI 2

Plant-Based Meat with Cannellini in
Cacciatore Style
TS RR—R=Z—hEhHYRYVY—Z
AFv =3 T

Today’s Vegan Dessert
AADT 1+ —HYFTH—k

Herb Tea
Il —



~Japanese beef sirloin steak course~
~EEFY—-O404YXF7—F1—X~
¥12,000

Appetizer Plate
IR FL— bk

Chef’s Recommended Soup
JITDEITIHRX—T

Japanese Beef Sirloin Steak (200g)
with Radish Sauce
EE4Y—O« Y XFT—F (2009)
T4 wvyaY—2R

Please choose one side dish
FARF 1y Y 1E—REBULEL

/1. Sautéed Spinach 2. Fried Potatoes \
FO5NABEDNT—YFT— RFETS4
3. Mashed Potatoes 4. Mix of Vegetables
RFbkEa—L SVORRIZT)I
k YART 1w 1DBMEE¥500 TEDEY /

Size-up is possible. Please ask your waiter.
YA X7 v ICHLEDBERDAEHNEDEL SV,

.
--------------------------------------------------------------------------------------

Breads
AR

Citron Souffle Cheese with Vanilla Ice Cream
Served with Honey from Tama, Tokyo
hAYXILF—-X NZZT7A4X
HRZEEDFIEHDEHRIC

Coffee or Tea
d—k— FEF IFR



)

v)

A la carte

[Appetizer]
OASIS FARM HATAKE
47227 7 — s HATAKE

Smoked Salmon with Herb Cream Cheese and Salad
H—EVOBRREIXE—Y N—TDU—LF—XEYSIRZ

Today'’s Fish Carpaccio with Caviar
AHOROAWNRYFa FYETOTOIEY

Fruits Tomato and Soy Cheese Caprese
TW—Y LI rEVLF—IDATL—F

Red Cabbage and Beetroot Salad Wine Vinegar Flavor
FETRVEE—YOYSE D1 YERA—AK

Truffle Flavored French Fries
cUaATREKRODILVYFISA

Assorted Cheese and Dried Fruits
F—XBEOhEHLE RS-V

Assorted Seasonal Pickles
SHBHEOEDILR

Dried Tomato and Olive
RS4 kv hedyU—T

¥2,800

¥3,400

¥3,800

¥2,300

¥1,200

¥1,600

¥3,500

¥1,000

OASIS FARM HATAKE
F 7R T 7 — L HATAKE



v)

Pan Fried Foie Gras and White Asparagus ¥4,500
TATISERTA T ZIRSORIL
Meat Paté with Pickles on the Side ¥4,000
AT IZAA-TVREINT ESHBROED LR
Dry-Cured Ham of Tokyo Beef ¥4,500
BERE—TDE/N\L
Bread
3OS 1% 0
[Salad]

Vegetable Garden Salad ¥1,800
RIZTIWH—-FIHS45
Dressing (Sherry Vinegar (v) / Lemon Olive (v) / Vegetable (v) / Yuzu)
RLyYvT (YzY—ERH— / LEVAU—T / RIZT)L / #F)

Additional Topping * Smoked Salmon ZE—/H—Fv ___ ¥1,000

L semhvEYYS * Chicken F¥y ¥1,000

* Bacon R—av ¥1,000
Caprese OASIS STYLE ¥2,400
NTL—E A7 IRRIAI
Poached Egg and Prosciutto Salad ¥2,500

ENLER—FRIVvIOHSS



Green Goddess Salad

JY—y - JvsFR Y345 from YV ISUI R

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. 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.

U=y - JduFR-HSFE URTIVERLLKSTI27 AL I Y3 VEMBIZKREY YIS YYD TRLREKFIV, STIa7

UY=L D YavRFI] OBPAZ1—TI, USHFERITBIRLY Y YITRESHNS 100 FRICHLE LZ/IL RRFIVIMEO L Y ETIES
NTHED, SO, HRFIICZDEREHSINERGAZ1—ZESBILEY,

PALACE HOTEL
SAN FRANCISCO




v)

v)

[Soup]

Minestrone (chicken bouillon, bacon, tomato and other vegetables) ¥1,550
TRIAO—-R (FFYTAIY, A=OY, FT k. RIFTI)

Soup of the Day ¥1,550
ENEIP S

Vegetables Soup ¥1,550

BEL T THE> eI TIWR—TF

[Sandwich]
Clubhouse Sandwich with French Fries A dish with mustard. ¥2,800
DSTNDRY YR D wF TJLIYFITISARZ XYRI—REFEHLTENET,
[Burger]
Vegarden Burger ¥3,500

R e AT

A grilled tofu patty made from onions, carrots, green beans,
chickpeas, and dried shiitake mushrooms,

and served in a bamboo-charcoal bun.

A 100% plant-based hamburger that contains vegetables
and a sweet sauce, and uses a soy-based cheese substitute.
HRONVRIE, ZZFVPFvOY b 1V5Y, ULKZE.
FLEETHEIBRESEBO AT+ ERHBF LT,
F—XORAICEREHROBME L

BREREHCEHODY —ITHENDS 100%BAERD/NYNN—H—-TT,

Kuroge Wagyu Beef Burger with Truffle Flavored French Fries ¥4,200

BEMNHEN—A— FULTRAKDODILYFISAHRZ A dish with mustard.
XVRXI—REFALTHEDFT,



v)

[Pizza]

Pizza Margherita
NITY =5

Pizza Quattro Formaggi
O7 AT ANV IF

Pizza Marinara
YUF—5

[Pasta]

Tagliatelle Beef Bolognese with Mozzarella Cheese
FROROXR—E YUT7TvL EvY7LSF—IRZ

Linguine with Yatsushiro Tomato and Sea Urchin Cream
BEROZD ) —LEBARBRENILY DU YT AR
ORERAENRERBHN SV L EEA L SDes X =1 —

Spaghetti in Arrabbiata Style
TSEV—SRINT VT«

Peperoncino with “TOKYO X” Pork Sausage and Vegetables
“TOKYO X" R—OV—t—IJEeBHEHAROAVF— )

This dish is supporting local production for local consumption.

KIMEEMSH | RREFTNOBK TOKYO X' £ B = L iz RIIE

¥2,650

¥3,000

¥2,650

¥2,800

¥3,800

¥2,800

¥2,800



[Seafood]

Today'’s Fish Cuisine by Chef’s Inspiration ¥3,800
BMORELDABORKE Y1 T7NDV5HET

WDIFF—F XU from Excelsior Hotel Gallia

®EARENREREN Y FEEA L SDs X Z1—

Please enjoy a special menu from Excelsior Hotel Gallia Milan, The Luxury Collection, a landmark
located in the center of the sophisticated city of Milan.

VT ZSJOFLTSYRY—OLULTAREBTITS

TIOCWIA—WERFIVAIT, SHIa7 V=0 aVvRTIb. Z5/ ] BEBXAZ1—-2HELHLELT L,

THE

LUXURY

forrgemio®

[Meat]

Grilled Fuji Chicken with Mustard Sauce ¥4,000
BEMEE ESLTBETTANIUI YVRI-—RVY—X

Galantine of Foie Gras and Tokyo Shamo Chicken ¥5,000
BRIV EETFATISODAS YT+ —X ¥With pork & beef

XBAEFRNZESD
Lamb Navarin with Flavor of Spice and Seasonal Vegetables ¥4,500

TNSUFZa— ZHFOFREILINED

Grilled Australian Beef Tenderloin Steak 150g

with Seasonal Vegetables ¥6,000
Sauce (Mustard / Radish / Red Wine)

Z—ASUTEFT« LADGT UL (150g) SEHIDEFF & HE(C

V=X (¥RI=F / ZFTcwva / FIAV)

Grilled Kuroge Wagyu Beef Tenderloin Steak 150g

with Seasonal Vegetables ¥14,500
Sauce (Mustard / Radish / Red Wine)

EEMFT7+LADGT UL (150g) ZEDOEFH &

V=X (¥RE—=F / ZT1wvoa / FIAV)



v)

v)

[OASIS Signature Plate]

Chef's Recommendation Meat Plate
JITJHEITIH=—rTL—k

The dish will take some time to prepare. We hope you do not mind waiting.
ROENZRVWTHSBRE LFETIOTITRBICHERBV ZLEET,

[Nature in The Sky]

Vegetables Plate (v) ¥2,200
RIZTIVFL—k

Plant-Based Meat with Cannellini in Cacciatore Style (v) ¥2,800
TSV RR-Z=Z—bEAYRYI—Z AF v b—3{1T

Baked Jumbo Mushroom with Spicy Oil Sauce (v) ¥2,800
JvYRY Y Y A—LDF—TVEEE ARAY—F 1Y =2

Baked Jumbo Mushroom with Spicy Oil Sauce
I YRYY Y AIW—LDF—TVEE ZRAI—F (Y —X



[Dessert]

N F—X5 —% 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 - RROMBOEROE. YV ENRRF v VIETE

[RFI YUT7 DURFa—F, SOI17 V-0 vaVvRTI] EEORBOHEEHELH< TV

2
1

HOTEL
MARIA CRISTINA
AN SEDASTIAN

THE
LUXURY

Sourgeriot

FTASZR TFIAH—EXIAI

Depending on the congestion situation, it may take some time.
KEROEMRRCL D BREEEUBENRTTVET,

Assorted Fruits ¥3,000
TJI—VEDhEDE
Gelato of the Day ¥1,000

AHOIYTIS— K



Kids Course

¥3,500
KINPEDI TR
Juice
Ja1—2
Orange or Apple
FLyy FqrE 7y I

Soup of the Day
AHORY—I 1

Please choose one main dish
TRED—RBEBEVTTIU\,

1. Hamburg
NYN—=5

2. Grilled Beef Fillet Steak
G74LRT7—F

3. White Fish and Deep Fried Shrimp
AEREBET S

4. Grilled Chicken with Vegetables
JUNWFFY (BFERZ)

5. Pasta with Tomato Sauce
kY RY—X/IRRH

No.1 ~5 with bread.
EE No.1~5( /3BT THhbxd,

6. Cheeseburger
F—ZXN—F—

Gelato of the Day
AEHODIYTS—h

Vanilla or Chocolate
NZZ Efzld 3L -+




