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GRAFF

THE MOST FABULOUS JEWELS IN THE WORLD

FEATURING THE ‘ROYAL BRIDE TIARA” AND THE GRAFF ‘PROMISE”’

GRAFFDIAMONDS.COM
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@stregisosaka_wedding
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The consumption tax and service charge will be added to the displayed prices.[] All photos are images. Information is current as of June 2018. and subject to change without notice.
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garden terrace.
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7/1 Sun.O 8/31 Fri. 12:00015:0000 000 L.0O.14:300
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000000 The Terrace | 0O00 00 OThe Garden | 000 00 O The Roof
0100 ! Do D100
¥15,000 per person

¥8,000 per person ¥10,000 perperson

Herald the arrival of summer with a NY-style rooftop grill with friends
and family. We prepare all the ingredients, so all you have to do is to

show up and start grilling. Enjoy dining out with ice-cold beer at our
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uoooobomoboooooooooon Summer Afternoon Tea in collaboration with PATISSIER eS KOYAMA

ooooobooo@ooooooooo Chef Koyama is an award winning Patissier and the owner of a popular pastry shop “PATISSIER eS Oo0sSsomO0 D000 0&&OODODOODO00OD0 0000000
KOYAMA” in Sanda city, Hyog refecture. Our St. Regis Pastry Chef Shinji Ito tea 1 ith him t

DDDDDDDDDDDDDDDDDDDD n ‘1”(1(]) y()‘g()pl( ecture ur (gl\ ]Sr), 1€ ]l”ll O teamec ll‘p\\l 1 him to D”DDDDDDDDDDDDDDDDDDDDD]DDDDD
create a special collaboration afternoon tea, themed “Nature in the city”. Gather with friends for a delightful
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afternoon tea ritual that promises to tempt and treat, only at the best address in Osaka.

Venture to The St. Regis Osaka’s rooftop terrace and you will be greeted
by soaring views of the city while you sip on Champagne in the evenings.
Savor moreish bites inspired by the city’s trendy eats and imbibe

Champagnes and Maker’s Mark craft highball loved by New Yorkers.

es koyama x St. Regis Afternoon tea
00000 xOoODoOoOo ooooooooo

NY Champagne & Beer Garden NYOOOOO&OD OOOOO

7/1 Sun.09/30 Sun. 000 everyday | 0 0 12F 00000000 0 9/30 Sun., 00 Weekdsy 17:300 22:300 L.0.22:000]

00000 - Sat. - Sun. & Holiday 17:0000 cooooomoooooooooooooo

0100 05,000 per person 0100 [08,500000000000000
per person with a glass of champagne

00000 oo000o0onD o100 ¥10,0000 perpersol 00000 000000 000106000 M 000000000
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LA VEDUTA ooooomo oooooo Italian Restaurant

000000 Lunch time 1113000 147301 L.0.141000 000 0 OO0 Dinner time 171300 22100 L.O.211300
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La Veduta's Cold Pasta is a favorite in summer time and back on the
menus again. Tri-colored fresh cold pasta in hues of red, white and
green are topped with the sauce of sweet sun-ripened tomatoes and a

generous sprinkling of mozzarella cheese and fresh basil.

Chef Gianluca’s Summer Menu
joooooodooogoooogoog

7000 09/30 Sun. coooooooooo

ooo o100 08,5000 per person
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Truffle season is upon us and La Veduta invites your indulgence in a
menu where Italian Summer Black Truffles take centerstage.
Characterised by their dark exterior and light brown core, these
mildly-scented tubers are more delicate in flavors. Shaved thinly to
crown Chef Gianluca’s specialty dishes, this dinner is an extravagant

one not to be missed.

Summer Truffle Dinner JO0OO0O0OOOOO

70000 8/31 Fri. noooooo
000 0100 018,000 per person

0000o0000000000000000000000 000000
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Taittinger Champagne Dinner
goooboooboooooooo

Maison de Grand Esprit
goooooobooooooog

oooooboooOoooooooooooood

7/18 Wed. 18:3000 /19:0000  9/14 Fri. 18:3000 /19:0000

Champagne and wine connoisseurs will appreciate the line-up

- R y 000250 100 ¥35,000 000250 J100 ¥35,000
of exquisite wines from Champagne “Taittinger” and Negociant per person per person
Manipulant brand “Maison de Grand Esprit” with carefully
00000000 mOooooo 0ooooooomoon
selected wines from Burgundy, Bordeaux, Rhone and Provence. @ o

CHAMPAGNE

Chef de Cuisine Gianluca has created a special La Veduta menu

ooooooO0O0Ooooo
“'gﬂ“" 0000000000000

050000000000
e st 000000000

as the perfect accompaniment to this exceptional wine list.
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Join in the revelry and celebrate "Ferragosto” the way the Italians do at The
St. Regis Osaka on August 15th. Celebrate Italy’s most important summer

festival with an exceptional Italian buffet of classic antipasti, salads, mains

and sweet treats, put together by Chef Gianluca at La Veduta.

Special Bulet Festival "Ferragosto Italiano"
goobooboooboobooobobooooboooboooon

8/15 Wed. 0ooooo 11:30~ 14:30020000

I nanooo
cooooon ¥6,000 perperson 000 ¥3,000 per child ooooooo

0oooooooomoooobooooooooo0000

ooooOooooooooOoOs3oO0ob0o0omOoooOoooOoO0OoooOoOooOoOo0obOoOooooOn

Allow St. Regis Sommeliers to take you on wine expeditions through the old and new worlds. With unlimited
pouring of over 30 bottles of wines, wine lovers can unwind with sips of old favorites or new discoveries.

Wine by the glass Sommelier’s choice 0000000000000 OOO0O0OOOO

7/1 Sun.~9/30 Sun.

goooooooooo

sounooooomeocn0mnino ¥7,000 per person 00010 0¥1,600~ per glass
0000000000 ooooooddd /GHMumm /000000 /00000 etc.
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RUE D,OR noooooomo oooo  French Bistro

000000 Lunch time 111300 14730) L.0.147000 000 000 Tea Time 157000 171000
0000000 Dinner time 173300 227001 L.O.211300

‘ 0000000000 Reservation and Information TEL 06-6105-56590 10:000 20:000
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SABON GOURMET SWEETS PARTY Q000000 OOOOOOOODO

gupodogoogdd 7/2 Mon.00 9/17 Mon. 15:000 17:00) 20 0000000 Everyday 0000

0100 4,200 per person 000 40120) 02,100 per child
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SABON GOURMET Stay Plan 0000000 OOOOOOOOOCOOO

0 9/30 Sun. cooonoooo ooooooooo

Fashioned to celebrate Israel’s famed bath and body care brand

“SABON”, be enthralled by the parade of exquisitely crafted 000000000 51 00 MmO 44,0000 O
o00ooooooooooooa

0000000000000 45 00mO 47,0000 001001010000

desserts, chocolates and sweet treats by St. Regis Patissiers. For

the first time in the world, SABON GOURMET collaborates with

O0O0000SABON GOURMET 000000000 OOOO 0O0O00000001000
[D0O000000 00000000000000000000000 M
goooooooooooo

The St. Regis Osaka to showcase their brand of body care

reimagined as desserts.

01300000000000000

SABON : 2008000000 000MO000000000000000000
00 000000000000 D00 OO0 000 TEL.06-6258-33381 000
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00000 (Champagne)D 000 (Caviar)D OO0 (Cheese) O 30 I C
JgooooooooooDbOOo0oooOmOobOOooooooooooooooDoog
0 000200000000 0003C’sBar 000000000 O0DO0OOO
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For guests peckish for a pre-dinner snack, savor one of 3Cs; Caviar, Champagne and Cheese, St. Regis

savories certain to begin the evening on a decadent note.

3C’s Bar @Rue D’or 00000000 @O O0OO

713 Tue.~9/29 Sat. 0000000 Every Tue. O Sat. 18:00~21:30 (L.O.)

ooooo ¥1,800~ noooooo ¥8,600~ ocooooooo ¥2,500~

00000000o00000o 00 00 /0000 ooooooo oo/
00000000 0000 0000000000 0000 /00 D00UOO00O oooo oooo /
Jo00000 0booooooD oooooo 00000000000000000000 490 000000000
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Bourgogne “Louis Jadot” & Oregon “Resonance” Dinner
goooomoobobomobooo@mooooomooo

7/18 Wed. 18:3000 /19:0000 DOOOOOO 0 00250

0100 ¥23,000 per persort) 0000 0 0oooooooo
oOoooooodoo
Oooo0oooooooooa

Guest Speaker Jacques Lardiere

oooooooomooo
00 oooooooooooo
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goooobooooboooobooooo™ooooo
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Savor an indulgent menu of classical French dishes complemented

perfectly with seasonal Japanese produce. Helmed by Chef Kazushi

Komaji, diners can expect a refinement in an evening spent at Rue D’or.

French Gourmand Dinner 0000000000 OOOO

7/1 Sun.~9/30 Sun. ooooooo
0100 ¥13,000 per person

goooooo
oooomomom
gsooooomoomoo
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LOUIS JADOT

Sip and swirl Burgundy wines from the world-famous Maison Louis Jadot
winery, whose history of over 150 years in wine-making speaks for itself. The
St. Regis Osaka invites you to a spcci;ﬂ wine dinner, uniting the L‘xccptinnnl
plate by Rue D’or with “Louis Jadot” fine wines.

pll



THE STREGIS BAR oooooooo

000000 Teatime 121000 171300 L.O.17J00CT
00000 Bartime 00000 Mon-Thu & Sun 173300 247007 L.0.233300/ OO0 Frid Sat 171300 251007 L.O.243300

0000000000 Reservation and Information TEL 06-6105-56590 10:000 20:000
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For those who delight in the subtle elegance of tea, join us
for a tea discovery themed around “Jewels of Fruits”.
Presented by Dallmayr, a German tea of over 300 years of
history and tradition, embark on a tasting of quiet luxury

in every sip.

Seasonal Tea “Dallmayr”
gooooooooooooooo

6/1 Fri.0 8/31 Fri. | 011,300 er orcer

goooooooooooo
oooooooooono
gooboooooooooooooooooboooooo
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00000000000 MoO0000000000

0000000000 0ooooooooo
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000000 0000000000
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Rare cheeses and wines pair to make a gastronomic one-night event not
to be missed. A sampling of cheese like Camembert, Mozzarella,
Roquefort, Chevre, Brie and others will introduce you to aspects of
cheese you have not yet discovered. Our St. Regis Sommelier awaits with

answers to how best to match your wines with your favourite cheese.

Le Fromage 0OOOOOOOO

9/7 Fri. 17:30 00 /18:00 0000

0100 000D000000MO000O
¥9,000 per person | nppppoO000000D 0000000
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Doclitadils
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In pursuit of using only the freshest ingredients, the St. Regis Bar

presents the Takumi Cocktail, tipple that reflected the tastes of the

season each month.

TAKUMI The Cocktail OOOO0O0OO

7/1 Sun.O 9/30 Sun.
02,2000 vper glass

000000070000 0000000000000 O0OOOOOO0O
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BENTLEY

20170110000000
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O00oooooGT30 0o
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oooooooooo

Bentley Motorsport will unleash the new Continental GT3 race car at Suzuka 10 Hours
Endurance Race this summer. Commemorate the debut of this championship-winning

racer with a special cocktail.

Bentley Cocktail 000000000000 O0OO0O0OOGT30

A® gottle Fa/,

goooog °

gooodboooobooooooood
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Keep your favorite limited edition bottles of Suntory Scotch

Whiskey and Bourbon at the St. Regis Bar.

7/1 Sun.O 9/30 Sun.

ooooooo ¥22,0000 per bottle

7/1 Sun.00 9/30 Sun. 02,000 per glass
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Bread

by ST. REGIS
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Inspired by vibrant colors and fresh summer fruits, those with a penchant for sweets
will be delighted by jelly treats in fruity flavors like mango, peach and berry.

(TR T 7 AT 1 ] A e 7]
0 ¥580 7/1 Sun.O 8/31 Fri.
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Enjoy the summer collection of our artisanal breads. “Wa no Kiwami”, a premium bread
using only Japanese ingredients such as Sake from the Kyoto maker “Tsuki no Katsura” and
sea salt from Okinawa; “Summer Focaccia” using summer vegetables, Camembert cheese
and olive; “Basil (B), lemon garlic (L), and tomato (T) Brioche” are sure to satisfy your appetite.

[ 8 4 A 10 ¥2,000 9/1 Sat.00 9/30 Sun.
00000000000000000 10 O0¥320 7/9 Mon.O 8/31 Fri.
BLTOOOOODO 10 0¥420 7/9 Mon.O 8/31 Fri.

[ T A T T T 7 e T A R
000000000000 000000OO00OO0O0mOn
[T T A T 1 7 T 5 5 T

Tarts crowned in slices of sweet Japanese Muscat grapes, this pastry is
a must for every dessert lover.

00000000 10 ¥600

8/1 Wed.[O 9/30 Sun.
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THE
CLU3 EPICURE

AT THE ST. REGIS OSAKA

goo* goooogr
g o ood obodgboo o

0Doooooooooo
000 00D OO0 00 O 000 0O00o0OOooOoo0
TELO06-6105-4680
Emaildadmin@theclubepicure.com

oooooooOOO0CcoooconobOooooooooooobooooOOOoOooOoon
ddboboocooOoOoooomooooOOObOo0OOmOoooooonoooooooooa

The St. Regis Osaka proudly presents The Club Epicure. Filled with distinctive gourmet dinning experiences for the
modern connoisseur in you. Enjoy a host of privileges, ranging from food and beverage discounts to special
accommodation rates. Take advantage of this opportunity and become a member today.
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Membership * Up to 30% discount for meals at participating restaurantsl 10% discount for beveragest]

Benefit « Up to off flexible rate and/or preferred rate suite rooms, plus member exclusive offers

Complimentary Offers from The St. Regis Osaka
01 accommodation voucher with breakfast for twoll 0 A pair dinner ticket for Italian restaurant La Veduta”

01 happy hour ticket (2-hour free flow) up to 4 guests fof' StCRegis Bar" [ [] 6 vouchers (5,000 yen worth) valid at La Veduta” of Rue D'or”
0 A 40% discount ticket for French bistrd Rue D'or” when dining with 9 guests or more[] *Some terms and conditions apply.

Annual Membership Fee[] ¥100,000(Tax included)!

Be a part of this exclusive membership opportunity and contact us. at TEL06-6105-4680 97000 1810001
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Sothys Athletics.

My number one
well-being coach!
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¥ SOTHYS

PARIS

Official partner

to Caroline Garcia.
WTA international tennis player.
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Il ¥ SOTHYS

PARIS

’ WINNER
) 208

14F Esthetic Salon
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HOMMACHI

GARDEN CITY
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Hotels, Shops & Restaurants
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