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GRAFF

THE MOST FABULOUS JEWELS IN THE WORLD

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

GRAFFDIAMONDS.COM
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[0 Buon appetito!

0 00000000 Sous Chef, Rue D'or
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The St. Regis Osaka Executive Chef
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through big cities and honing in my culinary skills while working'in Italy, London, Dubai, Singapore, Beijingand ghai, 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 grandparents, 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 memories are what inspires my menu now.

As an Italian, 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
nal ingredien r d rmers with sincere attitude and passion.

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

Tinvite each guest of The St. dsaka to experience our menu at La Veduta.

U0 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
OO0o0o0mooOd
oooooooo
ooooo menu items using premium ingredients but maintaining the essence of a Bistro. I look forward to welcoming you to Rue D’or.

what is currently on my menu. Now, with my new expanded role at Rue D'or, I want to pm\'ide my diners with a substantial range of
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goooooono ooooboooooooad
Assistant Manager, The St. Regis Bar

00O OO MASAHIKO OHAMA
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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
ooooooooo 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
oonEnnont ka's Bar, and servi I ivates me daily and together with the rest of tri }
oooooooo Osaka’s Bar, an serving regular gucsts motivates me dai y 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.

p5



po6

pDooooooogo
oooooooo
pooooooo
oooo

Jooobobgobbddn

00 00 O 0O Banquet Chef
(00 0O KEIIMOTO
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The adrenaline from the banquet kitchen is one that is full of satisfaction. The ability to think on your feet and not be
swayed by the disruption, together with strong team work is paramount to a successful banquet event. The most
enjoyable process in a banquet event, is the first meeting with the client where ideas and visions are exchanged and for
us, to translate them into an unforgettable experience.

During my free time, I unwind by picking up the guitar and because music plays an important part to me, the biggest

memory and privilege I have had was to handle the wedding of my most favorite artist.

Joogoogooogogn

00000 0O Japanese Sous Chef, Banquets

OO OO YOSHIKATSU MIYAKAMI
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I grew up in Kanazawa and started my culinary career when I was 18. Personally, the diversity and zero boundaries of
culinary techniques is something that intrigues me in my discovery journey. At The St. Regis Osaka, the Japanese
cuisine under my care and whether it is planning for big banquets to small group gatherings, I take pride I curating
dishes for my guests, who comes from all over the world and ages. I also strongly believe in team work, and building
good working relationship with my service team is important in ensuring that all the dishes are presented well. T look

forward to you hosting your special occasion with us.
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00000000 O Bakery Chef
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00000000 O Pastry Chef
00 00 SHINJIITO
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“Accuracy and precision is key when it comes to baking” says Chef Ito and this attention to detail is in every cake and
pastry baked. With every individual guest in mind, we ensure that every cake is of consistent quality, using only
premium ingredients.

I also recognize that for every celebratory occasion, there will be cake on the table and this strives me to constantly
improvise on the recipes, to bring a different twist to the same dessert that you might have tasted yesterday at any our
establishments. My encouragement is see our guests enjoying what was presented by the pastry kitchen and to hear them

say “that was delicious”.
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For every roll and knead, each bread is baked with heart and soul — this is what drives me daily. Captivated by the
process of baking bread, I decided to pick up the skills and master the basics through self-learning and through that, 1
have learnt that the most important process in the baking process is getting the fermentation and aging control precise.
As such, the most popular item in our Boulangerie is the Baguette, that has gone through a 72-hours low temperature
fermentation process. Equipped with the right tools, our bakery is proud to create freshly baked breads for our guests

on a daily basis and with this passion, it drives me to create new and interesting variations for your indulgence.

obgdgogoobodobd
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LA VEDUTA

000000 Lunch time 113300 14730 L.0.14300[0 000 0 00O Dinner time 171300 22100 L.O.211300

noooomo oooooo Italian Restaurant
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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
O0Ood0o OboOobOOobbO THE BLACKO

1/5 Fri.(J 3/11 Sun.
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Ornellaia, famed in Italy for producing one of the I(‘;lding Bordeaux-style red wines, The St. Regis
Osaka has the priv ilcg(‘ to host an exclusive (m(‘fnighl—only wine dinner paired with signature dishes

by Chef de Cuisine Gianluca Visani.

Super Toscana Ornellaia Dinner 0000000 O0OOOOOOOOOOO

1/25 Thu. 18:30 00 /19:00 0000 ‘ 0 00300

oibo The Club Epicure nioo
032,000 per person gooo 128,800 per person

J0moooobooomoomooooobooooooOooomobooooooooooooo

ooooooooo
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goooooooooooo

Guest Speaker Deville Anthonyl]

Gianluca Visani and hosted by Pierre Casenave.

Veuve Clicquot Champagne Dinner J00O0000 O0OOOOOOOO

2/19 Mon. 18:3000 /19:00 0000 0 00300

0100 [124,000 per person
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Guest Speaker Pierre Casenave
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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"
goooooooooooooboooooboo

2018. 1/5 Fri.[] 2/28 Wed.onoo
11:300 14:300 L.O. 14:000

0100 13,500 per person
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Valentine's Day & White Day menu
gooooooooooooooooo

ooo

oooooooooo

oooo000 2/9 Fri.[] 2/18 Sun.
3/9 Fri.[] 3/18 Sun.

ooooo 0200 DG,OOO two persons
012,000 two persons
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RUE D’OR noooooomo oooo  French Bistro

000000 Lunch time 110300 14730 L.O.14100(0 000 000 Tea Time 151000 171000
0000000 Dinner time 171300 22700 L.O.213300
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The St. Regis Osaka is honored to host the chef owner of Japan’s most sought after
2-Michelin Starred restaurant Takazawa at Rue D’or for a one-night only dinner.

Be amazed by the complexity and intricacy of Chef Yoshiako Takazwa award-winning
French-Japanese fusion dishes, that is often dined by International celebrities, this

exclusive dinner is an experience not to be missed.

TAKAZAWA OSAKA OOO0OOOCOOO

3/16 Fri. 18:30 2fF/19:00 A% —1 000350

nioo The Club Epicure nioo
¥32,000 per person  [SENSNENS! ¥28,800 per person

» - -
- s e
goobooooboooooboo 0000 O002F0 000 TAKAZAWALDO 00000000 - % S
00000000000 - % e
LB
Seasonal Japanese produce coupled with the TAKAZ AW A oS % a3
talented culinary skills of Chef Kazushi Komaji, “ ‘ L |
Rue D’or presents an indulgent menu that is refined 00 oo . ‘ L
and delectable. 00000000000 D000000O0000000 ‘. 1
ooooooomooooo0omobOFOOD&WINE . . |
i MAGAZINED (D 00000000 000000000 . .

French Gourmand Dinner 10M0000000RI30000000000000
00000000000000 ASIA TOP 500 000000 - »

1/9 Tue.~3/31 Sat. ooooooo

0100 ¥13,000 per person
o 00000000000
The Club Epicure

oooo ¥11,700 per person SUSHIOOOOOOOOOOoooOo

010000000000 0200000000000
030000000 00000000

%ﬁi/)}w :5 %
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Experience a different Rue

OUOx Joooogoooboooooooo

D’or as we transform level two

into an Sushi Bar twice a

%ﬁd/ﬂéf/}oy
JoOoooooO000O000DO0ooOoODDLOmo0obO0mooooboobooooooDoon @ f o
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0MooooooDo0ooooooboDoDoo00 MmOoobooooooooo e ‘.
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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
O0oOoooooooooooooon

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

coooooooooon 2/9 Fri. ~ 2/18 Sun.
3/9 Fri.~ 3/18 Sun.

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

gooooooooo

Strawberry Dessert Buffet OO0 0000000000 Pink’n BlackO

1/11 Thu.~ 3/30 Fri. cooooooo 18:00~21:30 (L.O.)
Every Thursday & Friday

oooooooo 0200 ¥9,000 two persons

2017/12/29 Fri ~ 2018/5/13 Sun.

15:00~17:00 oOCOO 000000000 0200 ¥14,000 two persons

5t AvenueD 00 0100  ¥9,800 per person

00000000 mMOo000000Moo00000000

0100 ¥4,800 perperson 00401200100 ¥2,400 per person 55t Street 00 0100 ¥14,000 perperson 00 ¥1,300~ oooooooooo
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THE STREGIS BAR oooooooo

Taste of Distillers Edition

iZSW 0000 00 00000000

000000 Tea time 121000 171300 L.O.17100T]
00000 Bartime 00000 Mon-Thu & Sun 171300 241001 L.0.231300/ 00O Frid Sat 171300 251007 L.O.241300

gooodd
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‘ 0000000000 Reservation and Information TEL 06-6105-56590 10:000 20:000

DDDDDDDDDGTD ooooooobooooboboooooooboo
DDDDDDDDD DDD gooooboooooooboooooboobooo
omoooobooooooooboooooo
DDDD:’DDDDDDD goooooocmoooooooooooo
Savoring whiskey at The St. Regis Bar becomes an
00000 OoooOooooooon GT event to remember, with a tasting of some of the most
unique distillers’ editions. Aged in two stages in
|:| |:| |:|:| |:| |:| |:| |:| |:| |:| |:| |:| D:I |:| |:| |:| |:| Oomooo 333km/h[| ooooog sherry casks to enhance each whiskey’ s character, sip
and enjoy the deep smooth tastes from a selection of
000 oooooooooooo six distillers editions.

ooooomoooooooooo
oooooOoooooooooomo
0 Continental 3381 0000000
oooooooOrmoooooooo
ooooooobooooonooogoon

activated charcoal — a technique that is said to have health benefits booooooo
1/1 Mon.~ 3/31 Sat.

and improves complexion. Indulge yourself to an afternoon of

oboooooooooooooooboobooooo™@onog
omooooooobooobooboomobooobbooboo
obooboooooooboom@ooooboooooooood
gooooobooooooooooboo

Enjoy the timeless ritual of afternoon tea with a new menu using

The new continental GT from Bentley heralds a new era of unrivalled power, exquisite
decadence with our new selection of Black Sweets at The St. Regis Bar. ooooo ¥2,400  0oo ¥30,000

craftsmanship and cutting-edge technology. Inspired by this finest car and its maximum speed of

333 km/h, our mixologist created a new cocktail named "Continental 333"
000000 00000000 oooooao

Black Afternoon Tea 0000000000000
TALISKER DISTILLERS EDITION

12/29 Fri 3/11 S Bentley Cocktail D000 O0OOOO0O Continental 3330 0000000 00000000 000000
.0 un. LAGAVULIN DISTILLERS EDITION
1/1 Mon.~3/31 Sat. ¥2,000 0000 00000000 000000
0100 0100 CALLILA DISTILLERS EDITION
¥4,500 per person  ¥6,5000 0000000000 Cper person = - 00000 00000000 000000
000000000000000000000000 with aglass of champagne OBAN DISTILLERS EDITION
oooooooooo 0000000 00000000000000
oooooo _— 000100000MO00000 CRAGGANMORE DISTILLERS EDITION
\_8, 0000000000000000 00000000 00000000 000000 |
00000000/0000000000000/000000000000/ 00o0oo0oooooooooo GLENKINCHIE DISTILLERS EDITION
000000000/00000/0000000000/ BENTLEY (coooooomooooooo
0000000000 00000000/000000000 00000000/ 0000000000000000 oooo
0000000 oooooo oooooo/ 0o0ooooooooooosowmooooooooooo
L —| gOo0Ooooooooooooooooooooooooo
000000000000 0000000 000000 0100%0 0000000
00000000 0000000o0nn O00000000oooon THE 00000000000000000000000000000000000000
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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
AT THE ST. REGIS OSAKA accommodation rates. Take advantage of this opportunity and become a member today.
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Gimlets made using "Wasanbon” sugar from Awa,

Mimosas created with honey mandarin oranges from

Yamakawa; These are just some of the exceptional

craft cocktails created using Japanese fruit and

Rare cheeses and wines pair to make a gastronomic one-night event not #F& 100,000m(@iA) 0000000000000000000000 00000 0006-6105-46801 91000 181000)

X flavors, thrown together into a cocktail list known as
to be missed. A sampling of cheese like Camembert, Mozzarella, )
“Takumi”. A new line of cocktails introduced each

Roquefort, Chevre, Brie and others will introduce you to aspects of R . o .
Membershlp » Up to 30% discount for meals at participating restaurant&l 10% discount for beverages(

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

month, cocktail aficionados will enjoy taking their

cheese you have not yet discovered. Our St. Regis Sommelier awaits with

‘ time to enjoy their way down the tipple list.
answers to how best to match your wines with your favourite cheese.

Complimentary Offers from The St. Regis Osaka

01 accommodation voucher with breakfast for twol] [ A pair dinner ticket for Italian restaurant La Veduta”

TAKUMI The Cocktail
Le Fromage QODOODOO ¢ ocktal nononono 01 happy hour ticket (2-hour free flow) up to 4 guests fof' StCRegis Bar" O [ 6 vouchers (5,000 yen worth) valid at La Veduta” of Rue D'or”
. [ A 40% discount ticket for French bistrd Rue D'or” when dining with 9 guests or more[] *Some terms and conditions apply.
2/23 Fri. 17:30 00 /18:00 0000 1/1 Mon.0 3/31 Sat. 70 ¥2,0000 S
Qiojo) ioid el oo o) e giioeimoiaielio Annual Membership Fee[] ¥100,0001(Tax included)’
oo goooooooocnooooo gl1io0ooooODbOOo0o0ooOopDo20b000DbDOobObOOboOoOoOo TELD06-6105-4680 - - - -
¥8,0000 oo0000000moO00mooooooo 03000000000000000000 Emaildadmin@theclubepicure.com Be a part of this exclusive membership opportunity and contact us. at TEL[106-6105-4680] 970001 18100(]
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St. Regis Osaka’s talented Pastry chefs ring in the New Year with sweet
treats like Galette des rois, traditional sweets from France
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1/1 Mon.O1/7 Sun.
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Celebrate Valentines Day and White Day at the St. Regis Osaka, with sweet
treats to please and delight. Delight in bakes like chocolate baguettes made

with Madagascar chocolate, White chocolate pretzels and freeze dry
strawberry, pairing perfectly with a glass of red wine with that special someone.

00000000 10 ¥420 20 February
oooooo 10 ¥240 30 March
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With early spring brings the harvest of Japan’s famed strawberries, the star of the
quintessential Strawberry Short Cake, created by Pastry Chef Ito. Laid between
layers of soft sponge and light whipped cream, this dessert is a must try!
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0 ¥520 1030 January-March

O Boulangerie Rue D’or[d
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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.
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Movie buffs, make a date to join in a dining event with a cinematic twist. Enjoy

masterfully created dishes paired to cocktails and champagnes while immersed in

a movie screening of popular hits like 009.

Gentleman’s Cinema Night OO0OOOOO OOOOOO
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The Club Epi
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oooo o100 028,000 perperson
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Farewell and Welcome Party Plan 0000000

Graduation Party Plan 0O Q00O

2018.3/1 Thu.0 5/31The. 0O OO

2018.2/1 Thu.0 3/31 Sat. 0O OO
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LA CREME 128 £SOTHYS

PARIS

THE ULTIMATE PRECIOUS CREAM

Exclusively in
PROTECTED IN PORCELAIN. beauty institutes & spas.
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FROM THE KINGDOM OF BELGIUM
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Hotels, Shops & Restaurants

GARDEN CITY
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