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Bubbly lovers will rejoice with a Champagne dinner enjoyed with hearty Italian menus at La Veduta.

Sip glasses of Veuve Clicquot Champagne as you partake in dishes skillfully prepared by Chef
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Be enthralled by an elevated dining experience at La
Veduta as our newly appointed Chef de Cuisine, Gianluca
Visani introduces a menu that promises hints of

earthiness in taste and a visual surprise.

Gianluca’s Special Menul THE BLACKU
O0oodbo OboOobOoOobbO THE BLACKO

1/5 Fri.(J 3/11 Sun.

oboooomoooooo

ooo 01 010,000 per person
noooo 02,8000

ooooooooooooomooomooo/ooooo
000000 mo0/00000000000M000o
omoomoooobbooooooomoooooom
ooo/00mooooomo0ooooomooooo
000000000 @mooooo0oo/00000000
oomooooooooooooooboobobbD

ooboooooooooooooobooooomoonobcooooooboooggn
obooomooooooo@mOo ocoooo@mooooooooooobomoooooo
oobooooooobooboobomooooooboboooooooobooooonoo

Ornellaia, famed in Italy for pr()ducing one of the |cu(|ing Bordeaux-style red wines, The St. Regis
Osaka has the priv i|cg(‘ to host an exclusive (mC—nighlfon]y wine dinner paired with signature dishes

by Chef de Cuisine Gianluca Visani.
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Guest Speaker Deville Anthonyl]

Gianluca Visani and hosted by Pierre Casenave.

Veuve Clicquot Champagne Dinner JO000000 O0OOOOOOOO
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Fans who delight in hearty Italian dishes will be pleased to know La Veduta now presents a semi-buffet

lunch from Mondays to Fridays. In addition to a sumptuous spread of antipastis, dessert, and a selection of

5 main dishes to choose from, epicureans can also supplement your meal with an additional main course.

Weekday Semi-Buffet Lunch “Laboro"
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Valentine's Day & White Day menu
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