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Bask in the sunshine and cool breeze on your cheeks in the serene greenery of our St. Regis Garden,
and be transported to Central Park, New York. To complete the experience, enjoyed a picnic lunch

prepared for you by St. Regis master chefs and enjoy the simple pleasures of a meal outdoors.
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Central Park Picnic 0000000000000

5/1 Tue.~ 6/30 Sat. 12:00~15:30 (L.O.)

goooooooo o100 ¥3,000 perperson
ooooooooo 100 ¥5,000 perperson
Ooooooooooooooon o100 ¥6,000 perperson
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For the adventurous palate, The St. Regis Osaka presents a
modern sushi dining experience created by our Miyakami
chef. Savor sushi rice adorned with western fine ingredients
like caviar, foie gras and white truffle, served alongside
lobster miso soup and rice Mont Blanc. Matched with sake
and wines, the NY Sushi Bar is a unique dining experience

not to be missed.

NY SUSHI BAR @ Rue D'or OOGQOOO0O OOOO

4/3 Tue.~ 6/30 Sat.

ooooooo  18:30~21:30 (L.O.)
Every Tue. O Sat.

NY Experienced 00 0100  ¥7,000 per person
5t Avenued 00O 0100 ¥9,800 per person
55t Street(] 00 0100 ¥14,000 per person

noooo ¥1,300~
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Make new discoveries into the world of fine, organic teas with a New York cult favorite, ‘SerendipiTea’. Made with loose-leaf

NY SUSHI BAR x Chateau Mercian
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organic tea and served in top restaurants and sold luxury food stores in New York city, The St. Regis Osaka invites you to try this
premium tea for a limited time only.

6/28 Thu. 18:3000 / 19:0000

Organic Tea “Uerendipillea” O000000M 0000000000 1000000 O0O000000000000000000000000 D100 ¥20,000 per person o 00300 % "
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Chateau Mercian
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3/1 Thu.~ 5/31 Thu. 12:00~17:30 | 0 0 12F0000000000| oo ¥1,300 ge 2
Sere/‘nc]iPiTEA SerendipiTea Japan

~ . . dinitea.co.i
HHEnnHERERR R Hee Bouean D o0 Nepal 2nd Flush, Slngle Estacecl] . \\&. U G L Originating from a Yamanashi winery, the Chateau Mercian embodies the true essence Japanese OoooooooomoOoooooooobooobbooobcoooon
00000000 Marquise Grey (DO0000 Blossom (M OO000 & 0000 Passion & Envy %’}

wine with its elegant finish. A sushi pairing is available for a one-night only at the SUSHI BAR. OO0O0000 GuestSpeaker Mitsuhiro Anzo

THE STREGIS BAR 0000000000 Reservation and Information TEL 06-6105-5659110:000 20:000 T2F Rue D'or 0000000000 Reservation and Information TEL 06-6105-56590 10:000 20:000
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