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The Evening Ritual

Ritual 1
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St.Regis

Rituals
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Dating back to the battles of Napoleon Bonaparte, who famously opened Champagne

ooooao with his saber in both victory and defeat, the art of saberage has become a signature

gooboobbobbooob0 oo™ oooob o

goooooon3gooooooooooooobomoooooooooOo0boooooOoOboOLoD

ceremony in our Evening Rituals series. The St. Regis Osaka performs this traditional

ceremony at sunset to celebrate the end of day, and toast the night with our guests.

goooooooooooooooOoooooOoooOoOobOOoODom@moooo@m oo oo moon

0000000000000000000000MMO0 000 000 00000000000000000 SABELAGE 00OOOODO

goooooooooooooboOoOobooooooboOobooomoooboooooboooooooooObbooOobo OO oog Everyday in the evening

O0O0D00O0D0O0O *Exceptrainy day

goooooooooooooooooo
USSR limited to first 10-20 guests *The sabelage could be cancelled on some occasions without prior notice

gooo0ooomoooooboooooboooooOooboooOoboooboobooobo

St. Regis rituals are at the heart of an exquisite stay, inspired by the traditions of the St. Regis

matriarch, Caroline Astor, and her lavish Gilded Age gatherings that were opportunities to gather and

socialize. At The St. Regis Osaka, rituals modernized from our hundred-year heritage are a way we

extend hospitality and act as a valued touchpoint with our guests.

THE STREGIS BAR ‘ 0000000000 Reservation and Information TEL 06-6258-3333110:00020:000
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Afternoon Tea Ritual Bloody Mary Ritual

Ritual 2 Ritual 3
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The St. Regis Osaka’s Afternoon Tea ritual offers its signature and original blend tea “The St. The Bloody Mary has been one of the most well-loved cocktails in the world since its

Regis”, using Green tea and Darjeeling tea leaves from the Sakai area— the famed homework of born at The St. Regis New York's King Cole Bar in 1934. The St. Regis Osaka’s own

Sen-no-Rikyu (heralded as the Greatest Tea Master) and also using soy sauce and yuzu as a interpretation of the classic is the “Shogun Mary” — a concoction of tomato juice, soy

hidden flavor. Sip teas from our wide range of Ronnefeldt teas, offering a wide array to cater sauce, yuzu and wasabi. To celebrate this unique piece of our history, we offer our

to your exploration of the variances of teas and discovery of new favorites. “Shogun Mary” in various styles and scenes, including “Shogun Mary spread” at our

breakfast table and a non-alcoholic cocktail, so both adults and children can enjoy.

AFTERNOON TEA O0O0OO00OO0OO0O goooobo@mOoooooooooo
00000000000000000000000M0000 BREAKFAST BUFFET 00 0OOO e
000000M000000000000000000000 12:0000 17:30 0100 ¥4,600 per person SESSDDDDDDDDDDDDDEDDDD
Domooobomoooooooboo0ooooo 6:30|:| 10:00DL09]30D 0100 ¥4,500perperson

THE STREGIS BAR 0000000000 Reservation and Information TEL 06-6258-3333110:00020:000 LA VEDUTA 0000000000 Reservation and Information TEL 06-6258-3333110:000 20:000

p4



LA VEDUTA ooooomo oooooo Italian Restaurant

000000 Lunch time 1113000 14730) L.0.141000 000 0 OO0 Dinner time 171300 22100 L.O.2113000

oobouon oobboobbboobodoon

‘ 0000000000 Reservation and Information TEL 06-6258-3333110:000 20:000 ‘
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Join in the revelry aud celebrate “Ferragosto” the way the Italians do at The St. Regis Osaka on
August 15th. The most important summer festival holiday in Italy, it is observed with a day of
feasting with family and friends. At La Vedura, enjoy an exceptional Italian buffet of classic antipasti,
salads, mains and sweet treats, put together by Chef Mauro Zanusso. A free-flowing selection of over

1o Italian wines accompany this festive feast!

gooooogn
gooougd
gooogoo

Special Bulet Festival "Ferragosto Italiano”
gooo0oooooboooooo@moooooooooogoo

8/15 Tue. 0OOODOO0 17:300020000

obooooooomoooboooo
ooooooooocooooooon
oboomooooooooboooo
ooooobOomooooooao
ooooooooooooooo
ooooooooocooooooon
ooooooooo

oooo
00 09,500 per person ooo 05,000 030000000000

The Club Epicure noos
oooo 0o 08,500 per person 000 04,500 030000000000

Jodoooooomooooooooooooomoooo

Delight in Chef Mauro Zanusso's flavorful
twist on classic Summer Cold Pasta dish! GUEST
Enjoy this specialty at La Veduta from July SPEAKER

Ist to the end of August.

— - — godoogoggoooonod
00000000000 oodooddn

1 Sat.[] 1 .

7/1 Sar.1l 8/31 Thu 000000000000000000000

oooo

Alacarce ¥3,80000 per person 0000000000000 00000000
000000000000000000000
000000000

Be inspired by an exploration of wines by a roster of
wine masters from Italy’s renowned wineries. Paired
expertly by our St. Regis Sommeliers, delight in a

tasting of these exquisite wines with Chef Mauro's

Joooobuobooobbooboboodgn

masterful dishes.

0000000000400000000000000000000000000000007"000000 talian Wine Makers Dinner 00000000000000000
0000000000 MMO0D00000000000000000

7/20 Thu. 18:30 00 / 19:00 0000 | 9/28 Thu. 18:30 00 / 19:00 D000

Nothing works better to take away the summer heat than a glass of chilled bubbly. For two hours in the month of July and
000000000000000000000000000 e

0000 MASIO

A i limited i f isite Ch La Ved ired fully with del bl 200onnnooononongd
ugust, sip unlimited pourings ol 4 exquisite Champagnes at La Veduta, paired carelully with delectable menus. 000000000 Bibi Gractz O

oooooooooobooodm MARCO ZAULIO
ooooooOoboOoooooooooo

] Jooooooooooooooooooooog
Summer Champagne "Magia" O0000000000000O 0000000 D Vincenzo d'Andreald

gooooooooooooooono

BIBI GRAETZ

Hoon The Club Epicure Qoo oo The Club Epicure Qoo
028,000 per person 0oooo 125,200 per person 025,000 per person  [JERSRERE: 022,500 per person

||

7/1 Sat.[d 8/31 Thu. Doooooo 17:300020000 0000 (015,000 per person

AGRICDLA

00000000 0000004000000000000000000O0OODO
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RUE D’OR 000o0o00m o 0000 French Bistro

000000 Lunch time 110300 14730) L.O.14100[10 000 000 Tea Time 187000 177000
0000000 Dinner time 171300 227001 L.O.211300

‘ 0000000000 Reservation and Information TEL 06-6258-3333110:000 20:000

L
% Fi.{.
o,/ WY
...
O0O0oi1o00 ©

Joogogon
Joooogd

ooooomo ooomoooooo
goooooboooooooooooobon
goooooooooooooooooo
goboooooooooooobooooo
gooooooooooooooo

Seat yourself amid exquisite surrounds and tuck
into a scrumptious selection of 10 petite menus on
woody lunch plates, in addition to fresh salads,

soul warming soups and delectable desserts.

French Gourmand Lunch
gooooboooooo

g0ooooooooooo

oooo 03,500 per person

0o000oooomooooooolon
O O000Mo0mooomooosoo0
‘0 OoOoooooooa

gbgoboobobboooooboboobooao

oooooooooooomooobooobooooOooOo0ooOOoOoboboooooboooo
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During summer, be charmed by the beautifully designed décor at Rue D’or as you admire the evening
sunset in our Terrace tables. Delight in an assortment of surrasco with Gourmand platter style with your

choice of beverage.

Happy Hour “Summer Terrace” OO00000MMOOO0OOOOO

7/1 Sat.0 8/31 Thu. 18:000 19:300L.0.0

oobooooooooooobYouoooooobooo
0000 06,300 per person 00@MO00O00b0D000 @ /OoOOOo Moo mopooooo
00O Currasco platterd Free drink (90min.)

0oodoboooooboodooobofdnooooonooo

noooo g er person
7,800 perp 00O Churrasco platterd Champagne Free Flow (90min.)

gubooobgoouogoobobnbgd

OgoooooooooooooobDoboOo0oobooooooooomoa
o000 moboooooboobooboooobooooooooooo
0000000 @oddodb Modoo0ooooooooboooooa
goooobobooobooboodooo oo oo mooo
DO00&OO000O00OO0MMOOODOOOOOOO0ODODOOOOO0ODoOOD
gooooboooooooooooboooboooooo

Our latest dessert buffet theme ‘Parisienne’ is certain to make its mark as a dessert buffet not
to be missed when in Osaka. An afternoon in the company of your closest friends delighting

in fancy French desserts such as Macarons, classic Opera cake and the delightful Saint

Honoré will transport you right to the shopping streets of Champs Elysées.

Dessert BuOet “Parisienne” 00000000 0O0O0O0OOO0O

6/1 Thu.0 9/30 Sat. 15:00017:00020 0000000000

oooo
00 04,800 perperson 000 02,400 04012000000 ¥2,400

“Rue D’or” Bastille Night

g oooobobobooo

goobooooo0oooboooooOooOooOooboOoooOObOO0oOoOoOOoboOo0oooOoOoOobOoOobOoOoOOOoOObOOOooon
gooooboboooomooooooooooooooooo

Rue D’or presents a special one night dining event, Quatorze Juillet, held on July 14th. This special dining event

will offer a buffet selection of Parisian dishes and desserts, complemented with unlimited pourings of French wines.

7/14 Fri. 18:00 00 0 18:300 000

oooo The Club Epicure oono
00 ¥8,500 perperson 000 04,250 oooo 00 07,600 per person

000000000 mOoooooooooooo0oo0o0o0omoooa

gobodogoooboooboooan

goomooooooooooboooodboob0mobooooooa
gobobomooooobooooooobooooooooobooo
goomoobooomooooboooboooooooom@ooonog
goooooomooooooooboboobooooooboooooboo

Dining out with the family in the summer and Obon season is a gastronomic affair at
Rue D’or. From cold pastas and specialty dishes like French style to hot dishes

freshly cooked by our team of masterchefs at live stations, as well as children’s menu

items like gratin, enjoy with your family.

Rue D’or “Special Summer BuOet” 0O O0000O0O0O0O0O0ODODOOODO

8/11 Fri.O 8/15 Tue. 11:30014:3000000000

oooo
00 ¥5,600 perperson 000 2,800

00mOodooo000Mooo00moo0n etc.
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THE STREGIS BAR oooooooao

BOULANGERIE RUE D’QR 00000000 0 0000 g“/@&%‘f
0000 1100018100 Braad

0000000000 Reservation and Information TEL 06-6258-3333110:000 20:000 ‘ by ST. REGIS

000000 Teatime 121000 173300 L.O.17J00CT]
00000 Bartime 00000 Mon-Thu & Sun 173300 241000 L.0.233300/ 000 FriO Sat 171300 25100 L.O.243300

0000000000 Reservation and Information TEL 06-6258-3333110:000 20:000 ‘
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For summer, be delighted by the wholesome
goodness of breads made with one of the

nature’s most celebrated superfoods, the humble
tomato.

Oo0oooooooo 10 ¥320
000000000000 10 ¥320
000000000000 10 ¥290

6/1 Thu.O 8/31 Thu.

Tomato
[ tarfine

This summer, our mixologist takes inspiration to create favorite
cocktails of The legendary author Ernest Hemingway, who was a

frequent guest at The St. Regis New York’s King Cole Bar.

[ T T

}‘,}\)(mffmé 000000000000

poo0oOODOO000OOO0OOoOoODOoOooDOoO
00 oo0OOo0ooOooCcoOoooooooo
ooooooo

A fluOy bread roll marrying two famed ingredients — Red
Azuki beans from the island of Hokkaido in Japan, and

creamy butter from the French region of Brittany,
resulting in a delectable union that is a must-try.

Come by with a book in one hand and delight in Frozen

Daiquiri, Mojito and Martinis.

000000b0O0dno O Frozen Daiquiri
00000000 OoDooO0ooODoDOoODODOOooOoODOOooOoOO
goooooooooooog

12,100

0000 0O Mojito

00000000000 Oooooo0ooooooooo
0000000000000 0O0OOO00O0O00O0O00OC0OO
02,300

oo00ooooooooo 10 ¥290

7/1 Sat.00 9/30 Sat.
o Jelly

00000 0 Martini

oooo0oooOO0O0O0oO0O0OO0OO0OO0OOOO0O0OOO000OOoOon
oooooOooo"0O000"0O0D0O00000O000000
01,850

gbdgbooodoooooobobbomao

gO0000oCoO0o00boOOooO0o000ODmOoooooooOooooooon
000000000000 MOOO0000O0OO0b000O0000O00O0

0000000 o0ooOoOo0O0oOO0O0OOO0OO0OO0OO0OCcOOOoOOO L J
goooo0oOo0oO0O0oOO0OO0OO0oOoOoOOooooo k
Inspired by vibrant colors and fresh summer fruits, those with a penchant for
sweets will be delighted by treats like Mango Jelly, Peach Trifle, Lemon Tarte and
V \ Muscat Tarte that are both a treat for the sweet tooth and the eyes.
O0o0GOLDODOOoOooooa T

ooooooo 10 ¥500 60 80 June-August
00000000 10 ¥500 70 80 July-August
000000000 10 ¥550 80 90 Augsut-Septemberl]

gogooad

pooopom@oooooomoboo+«GOoLbOo"ooooooog
gooobooooooo0ooooooomobooboboooooo ™ ooooooooooGOLDOOOom7yMmooooooomoo
vooobooboboboooooobobboboboboooooooo gobooooooooboooooobobooboobobobobbobd

goooooooobolwyooboozoooOOooOOooboOOO - M
Gather friends and colleagues for The St. Regis Bar's golden hours, where once . O Boulangerie Rue D’or[ J
True to the traditions of the founding family of the St. Regis, the Astors.

Divine bubbly and cocktails flow freely for 2 hours in the magical twilight time. 0oo0mooooonooooomoooao

a month, gold beverages of champagne, sparkling wine, and beers are served

free flowing for 2.5hours.
0MO0o0oo00000o0mooonoonooo

00 170300203000 0100 ¥6,900 per person
Monthly Night of 79 00000 000 00 DO0O00OO
0002000000000

00000000 oM o/00oo0 Mmooooomooooooooo
00 o0oo0oooooobooo

pJoi10o00ois5000000000000000000O0ODO20000006000 The Club Epicure
" p 0000 ¥10,000 per person  [INCISECRESEE)  ¥9,000

Jooo0o000ooomoOooooooboo
0ooo0oooOomoooooboooooooooa

7/4:' 8/].':' 9/5 18:3000 21:00 0010000 Once a month on Tuesday

Baked daily using cultured butter and specially

selected flour, our selection of breads, cakes or

pastries are great for an afternoon delight or a

light meal.

pll
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The St. Regis Osaka’s 3rd Gentlemen’s night is Japanese themed, and I | [ [ (] [ (] [le——
you will see a spread of Japanese buffet offered with Japanese Sake and F .

whisky. Immerse yourself in the Shamisen live performance and even
fortune telling. Why not join us by donning the Kimono and making

this a gathering amongst friends?

Gentleman’s Japanese Night goooooooo
0000000 000000 OO0 Vol.3 (yuyuysyeyspnynpnin)
7/12 Wed. 18:30 00 0 19:000000 O 21:30

B - v20.000 -~

oooo 0100 [125,000 perperson | O O 11FO000

ooo 000000 MO0000@MOo00mOoooooooo

000000000000 Moo00oo m ALL' IRE
00000 MO0ODO0MmOooOmon goooooo

Ooo20180300 00000

0OoODO0oO00ooodoooooad

goobooobobooon
goubooooooo

goooooooobooooooooooboommooo
oooboooooooooboooooooooooo
ooooooooooooboo

4000 0100 0000
01,990,000 026,800

p40000000000
b40000000000000D00MDOOO0OOO0DODOOO0OODOO

gooooo

omooooOomh@m®mooooooboono@mooooo o
gooooooOoO0omoboOobOobo0@Ooomoonn
ooooooobooo@oooooomolon
oooooboooomOolOomoooooooooo0 10

Summer Party Plan 000000O00OOO Hobboboomboobbooon

O 9/15 Fri.

000000000000 O Buffet or Course
900 O 00 O O 90min

- 00000000000 000 IEEEEN

ubobooooooooooooog 1100000000000000000000000000000

poooobboobO0o0D00oO0oO000O0b0000O0b0D000000 gobDoOooOOoOoOOooo0oOOoOoDOOO0bO000O0Og oooo
gooo0o0o00o0ooo000000 000 O00O00b0000o0oo
000000000000000000000000000

http://www.stregisosakaweddings.com

0100
000000 Buffer ¥9,0000 perperson gzo000
00000 Course ¥11,0000 perperson ngnon

7/9 Sun.[ 100000 19900

Oooooooooool1lFoooooooooo ooooooooo oOoooooooono oooooo ooao
TEL.06-6105-56140 11:000 19000 000000

0000000000 Reservation and Information

00000000000000000000000000OThe indicated price includes tax and service chargel D00 00000000000000000000O0O0OO
TEL.06-6105-5626000000 0 09:000 18:00 ’ J

00000020170 600000000000000000000000OOOOAI photos are images. Information is current as of June 2017. and subject to change without notice. p13
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l'he Interview

wiTH TEA MASTER & BARISTA
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gooooooobobogo

Crafted for connoisseurs, The St. Regis Osaka offers only the best to our
guests, and offer Ronnefeldt tea and illy coffee at our dining establishments.
Hear from our 5 tea masters and a barista who are passionate about their

crafts.

Dron, one of the tea masters, comes from Nepal which is famous for its vast
plantations of tea leaves. He says; “tea is drunk and enjoyed all over the world
and has a way of creating quiet moments of pleasure.” Intrigued by Japanese
tea drinking culture, he studied in Japan and got his qualification as a tea
master. His personal motto to educate guests on not only the tastes and
aromas of tea, but also how its production areas, history and combination

with food, makes teas much more enjoyable.

Our barista Nakajima says; “a cup of espresso may play a vital role in
enhancing a meal and leaving a lingering last impression, or it may come as
an unexpected yet pleasant surprise to the diner.” He is committed to making
each cup of coffee a delicious one for his guest. Paying close attention to
elements like coffee bean granularity, hot water temperature, the weather of
the day, Nakajima practices daily to get the right balance so as to deliver an

exquisite cup every time.

Both Dron and Nakajima agree; “what makes us happy is that a cup of tea or
coffee is an avenue for us to expand conversations with our guests. We
welcome your questions and requests and look forward to offering a cup that

exceeds your expectations.”

%

ooooooo
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DRON RAJ RAUT

gooooO0om®olsoOobOoD
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KUNIMOTO NAKAIJIMA
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nooooooooooood Fill the portafilter with coffee

Ensure the tea pot is warm and powder and with a tamper, use
pour in hot water of an consistent pressure in the tamp to

appropriate temperature compress the coffee grinds.

oooooooooooomon
oooooooOmooooon
ooooooooooooo

oooooooooooo
OCOoooo0oooosos
ooooOooomoooo
obobooooooooood

Start pulling the espresso shot. Even

L] ooooao with a machine, it makes a difference
‘ Add tea leaves into the hot water depending on the barista’s skill.
and steep for 3-5minutes.

oooooomoooooono
ooooooooomooon
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ooooooooo
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Tilt the cup and pour in steamed milk

Pour tea into a tea cup and enjoy slowly, and once the cup is half full,

while its hot hold the cup straight to the top,

keeping the crema of the espresso.

DO0O00oDOmoooooo .
0000mMOO0OOOon " B
Doooooooooon

0000000000

ooo000oooooooo —
oooooOoDoooooo
oooooooooOoo
oobooooooooo

ooooooo L
Design your own coffee with

a Latte Art of your choice. :"*,_b

Allow us to assist you in
selecting a tea based on

your taste and preference.

Tea Connoisseur Seminar OO0OO0OO0OOOOOOOO

J0o000oodoooodobdboooooooooodooobooooooodoDoo0ooooooo o
Oo0O000ooOo0DmooobobD00mOoobbooDoo o b0DoooooobOooooooooboOoooooa
Expand your interest in teas with a seminar by masters of tea Ronnefeldt, one of the most celebrated a tea brands favored by

5-star hotels and restaurants all over the world. Delighted in elegant scones and petit fours with samplings from the

Ronnefeldt Tea Series after the seminar.

7/19 Wed. 131000170000 000000000 00000 M O00000000000
8/16 Wed. 15700017000 0000 000 000000000000000000000 0000000 0000000000 O

9/20 Wed. 1270001410000 000 00000000000000M 00000000000

oooo 05,800 perperson 000000000 0000000000000 O00000000000

0opoo0o00000000000000D0000000000M 000000000000
000000001 0000000000000000000000O00000000000000
000000000 @®OODO2000000000000000000000000000000000O000MDOO001000M00000000D0O0000DOOOD0O

oo 00 O000M@F
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2017 7/1 sat.o 9/30 sat.
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Rejuvenate yourself with exclusive special treatment at IRIDIUM featuring SOTHYS. The St.

Regis Osaka offers various package deals of dining at our gourmet with facial and body treatments
at SOTHYS. We happily assist enriching your moments with your friends or families.

¥ SOTHYS

PARIS

A

uoobdboooobobooboboboobboboobod

Treatment Course 0000

Standard Beauty Plan

000000000 0000000000000 0000DODOD0DoODODO0OOO0ODOO0ODOO
Restaurants 0o oooo

ooo

Oooooooooo
0 60min0
Facial
treatment plan

oooooo
0 60min0

Body
treatment plan

oooooo 0ooOooooooo

ooooood

0oooooooooo '\ 000ooo Lunch set ooo Dinner set
oDoopoooooooo = Welalalalalalalalalnalalals 01ooogo Afternoon tea set 01000000
0120min0O i 0 60minD
Facial & Body Nail ple 000000000000000000 00000
trezltmentplafl ail plan 000000000000000000 00000000000000000
00000000000
gooooooodo 0OO0O00O0 Lunch 000000000000 Afternoon tea OOO00000 Dinner
EEEDDDEIED oooe21,90000 - (16,380 0D0D20,70000 - [J 15,680 ooo27,30000 - 120,880
oooooo
Body ireatment plan 0Doo21,90000 - 16,380 0Doo20,70000 - [115,680 ooo27,30000 - 120,880
B bot roamiols 000380000 — [] 28,260 00036,90000 - []27,560 0004350000 - [ 32,760
i HH Doo11,10000 - (19,900 000990000 - [19,200 0001650000 — (] 14,400

e 1ID000D0ODONDOODODDOODDOOMOONONONONOODDDOOO http:/www.stregisosaka.co.jp/IRIDIUMfeaturingSOTHY SHome

oo

ooo [ 0000IRIDIUM featuring SOTHYS 00000000 05,00000 O

00000000ooo0ooo0oooodooood Government tax and service charge included.

FEATURING

IRIDIUM ¥%soTHYS

14F Esthetic Salon
Oooood ooooood

PARIS

0O OO0OO IRIDIUM featuring SOTHYS

(00ooDoo |000000000000000000000000SOTHYSOOOOOOOOOOO00000000000000 000000

r

oooooooooo Reservation and Information

TEL.06-6241-0088 0000 Open 10:00 0 21:00(0 0 0 00 Last reservation 20:000

&
@ Japan. Tax-free Shop
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THE

CLU3 EPICIRE

AT THE ST. REGIS OSAKA
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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.

( oooao )

- 0000000000000000000000030%w0000001100000
- 00000000DOOO0O00O0OOOO00000O0O0OO00OOOO0bO0OO0O0O0O20000000000O00O0O0OO
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Ooo0oo 1oo,00000000

goboooOooooobooobooooooooo@m@mooboooOn0n0Oo6-6105-4680 97000 181000

( Membership Benefit )

* Up to 30% discount for meals at participating restaurants] 10% discount for beverages[]
« Up to ol flexible rate and/or preferred rate suite rooms, plus member exclusive olers

Complimentary OUers from The St. Regis Osaka

01 accommodation voucher with breakfast for twoll U A pair dinner ticket for Italian restaurant La Veduta”
01 happy hour ticket (2-hour free flow) up to 4 guests for StlJRegis Bar”[J [J 6 vouchers (5,000 yen worth) valid at La Veduta” o Rue D’or”
OJA 40% discount ticket for French bistrd Rue D’or” when dining with 9 guests or morelJ *Some terms and conditions apply.

Annual Membership Fee[ ¥100,0000 Tax includedO

Be a part of this exclusive membership opportunity and contact us. at TELJ06-6105-468@] 91000 187000

0000000o00oO0bD 000000 00 0 000 0000000000 TELD06-6105-46800 Emailladmin@theclubepicure.com
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