[0 Buon appetito!
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The St. Regis Osaka Executive Chef
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now finally step foot in Osaka. What
inspires me in the kitchen is driven largely by my love and passion'for traditional Italian cuisine but also staying on the pulsefofculinary trends by constantly innovating my
dishes to provide fresh perspective for my diners. Whether innovating in-terms of taste, flavor profiles or even delving inflayers of textures, to bring out the beauty of the
ingredient and my interpretation of the dish.
Growing up in a family farm with my ndparents, I have had the luxury to be constantly exposed to different seasonal fruits and vegetables and meats which was served on the
dinner table. Since then, it has developed my interest in culinary and those memori re what inspires my menu now.
the use of fresh produce and the natural flavors of ingredients is vital in the kitchen and I am fortunate to be in a country where there is no lack of quality fresh

seasonal ingredients, produced by farmers with sincer itude and passion.

With my team of culinary maste fs, we strive to give each dish a meaning and quality — through countless R&D, team effort and hard work.

Iinvite each guest of The St. Regis Osaka to experience our menu at La Veduta.
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Assistant Manager, The St. Regis Bar
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0 00000000 Sous Chef, Rue D'or
OO0 OO KAZUSHI KOMAJI
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It is not often that one gets to realise his or her dream, and for me, I am fortunate that I had the support from my family at a young age
to pursue my passion in culinary. Trained in a 3-Michelin Starred restaurant in France, I had the opportunity to learn the basics from

my respected Chef, including how to choose the right products, the importance of balancing flavors and how to present a visually

oooooooo stunning dish. With these, the most important lesson is to have an uncompromising attitude. Hungry for knowledge and passionate for
oooboooodo exposure, I spend my rest days going for food tours and reading a lot of cooking books, to get inspiration for my next dish or enhance

omooooo what is currently on my menu. Now, with my new expanded role at Rue D’or, I want to provide my diners with a substantial range of
ooooo menu items using premium ingredients but maintaining the essence of a Bistro. I look forward to welcoming you to Rue D'or.

I remember being in a bar when I was young and was intrigued by the charisma of the bartender, and that was how my
career in bartending begin. Putting on a show for your guests as you concoct a cocktail for your guests, shows the flare
noooooooo of a bartender and that is the most appealing part of this job. Having the privilege to be part of the team at The St. Regis
oooooooo Osaka’s Bar, and serving regular guests motivates me daily and together with the rest of my team, we strive to put the

oooooom St. Regis Bar on the list of the World’s 50 Best Bars.
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