RUE D’OR noooooomo oooo  French Bistro
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) ) e The St. Regis Osaka is honored to host the chef owner of Japan’s most sought after
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Be amazed by the complexity and intricacy of Chef Yoshiako Takazwa award-winning
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French-Japanese fusion dishes, that is often dined by International celebrities, this
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talented culinary skills of Chef Kazushi Komayji, “ ‘ .
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Experience a different Rue
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D’or as we transform level two

into an Sushi Bar twice a
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week, for a limited time only.
Helmed by Chef Miyakami
and with an extensive sake
menu, be delighted in this
authentic gastronomic

Japanese dining experience.

Valentine's Day & White Day menu
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With the luscious strawberry season upon us, The St. Regis Osaka innovates this year with a Black &

Pink themed Strawberry spread. A feast for all your senses from the visually stunning spread of 40

strawberry sweets and dishes, to a treat of these sweet seasonal fruit, you can now enjoy this

oooooooooooo 2/9 Fri.[] 2/18 Sun.
oooooooooo 3/9 Fri.[] 3/18 Sun.

popular buffet with friends and family at Rue D’or. SUSHI Bar @ Rue D’'or SUSHIOO @ OJO0OO
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