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In pursuit of using the freshest ingredients, we present the Takumi Cocktail
translating the season’s ambience in your beverage. From now till early

summer, discover the taste of the season every month at The St. Regis Bar.

TAKUMI The Cocktail OOOOOOOO
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Bentayga V8 is designed to balance exquisite

refinement with astonishing performance. Reflecting
such style, this Bentaya cocktail uses 8 ingredients

including gin and Earl Grey, both from England, the birthplace of Bentley.
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4/ 1 Sun.00 6/30 Sat. ‘ 02,000 per glass
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Ooooooooogoo Famed pastry Chef Susumu Koyama, owner of “Patissier eS KOYAMA” will grace The St. Regis Osaka
with a one-of-its-kind afternoon tea collaboration. Famous for his Koyama Roll and top winner of the CCC
. . . : . . contest - the most prestigious competition in France for 7 consecutive years, it is our pleasure have Chef
Delight in an afternoon of respite with a ) .
Koyama at the St. Regis bar this summer and we invite you to join us for this exclusive experience

selection of cherry blossoms inspired

desserts and spring pastries as you

admire the undeniable beauty of the
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BLACK Afternoon Tea x ByKURO “SAKURA”MIX
BLACK OOOOOOOOO DOoOooo

Savoring whiskey at The St. Regis 0ooon Dewar’s
1100 4,500 per person Bar becomes an event to remember, 0000 [ Cutty Sark
3/12 Mon.O 5/6 Sun. 0100 06,500 Coooooooon) witha tasting of some of the most QOO ODOOOODO Royal Brackia

unique distillers” editions

per person with a glass of champagne
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Show your mother the love she deserves with an edible piece of art! Made from
the sweetness of Muscat grapes, this flower filled jelly that shines bright like a
woman’s best friend is sure to be the perfect gift for this Mother’s Day!

0000000000000 000 10 ¥3,500 0OOO0O
5/3 Thu.O 5/13 Sun.
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Indulge your father this Father’s Day with four petite chocolate cakes. With this
gift set, he can delight in the sheer decadence of chocolate cakes.

0000000000 O0OO0O0D0OO0 10 ¥1,100
6/7 Thu.O 6/17 Sun.
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A star feature at the Boulangerie is our Golden Orange Eclair. With a hint of citrus
tang married with the sweetness of an eclair, this seasonal eclair is not to be missed!

DOO0O0O000O0O00O00 10 ¥520
4/1 Sun.O0 5/31 Thu.
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Sprinkle of Sakura-ebi is kneaded into our house-made dough with Béchamel

sauce to give this seasonal bread its savory flavor. Also featured during this season
is a pinkish Sakura Melon Bread with Sakura patterns.

O000000 10 ¥390 OOO0O0OOO0O 10 ¥260
O 4/30 Mon.
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