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LA VEDUTA ooooomooooooo Italian Restaurant
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La Veduta's Cold Pasta is a favorite in summer time and back on the
menus again. Tri-colored fresh cold pasta in hues of red, white and
green are topped with the sauce of sweet sun-ripened tomatoes and a

generous sprinkling of mozzarella cheese and fresh basil.

Chef Gianluca’s Summer Menu
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ooo 0100 ¥8,500~ per person
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Truffle season is upon us and La Veduta invites your indulgence in a
menu where Italian Summer Black Truffles take centerstage.
Characterised by their dark exterior and light brown core, these
mildly-scented tubers are more delicate in flavors. Shaved thinly to
crown Chef Gianluca’s specialty dishes, this dinner is an extravagant

one not to be missed.

Summer Truffle Dinner JOOO0O0OOOOO

7R A ~8/31 Fri. noooooo
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Taittinger Champagne Dinner
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Maison de Grand Esprit
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7/18 Wed. 18:3000 /19:0000  9/14 Fri. 18:3000 /19:0000

Champagne and wine connoisseurs will appreciate the line-up

R T § 000250 100 ¥35,000 0 00250 100 ¥35,000
of exquisite wines from Champagne “Taittinger” and Negociant per person per person
Manipulant brand “Maison de Grand Esprit” with carefully
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selected wines from Burgundy, Bordeaux, Rhone and Provence. @ -

CHAMPAGNE

Chef de Cuisine Gianluca has created a special La Veduta menu
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as the perfect accompaniment to this exceptional wine list.

Jooogo3ogbomgoooag

ogoobodod
oooooouogod

gobooooo@O®oooooogoooooooooo
gooooombooooboooooooboobooooooo
o0 boboboobooboobooobooooooboboobooo
goooooooooDooOoooobDoOoOoOoobooooboo
goocoooooOoOO0oo0ooobooo0ooobobooooo
gmoboomobobooooooooooo

Join in the revelry and celebrate "Ferragosto” the way the Italians do at The
St. Regis Osaka on August 15th. Celebrate Italy’s most important summer

festival with an exceptional Italian buffet of classic antipasti, salads, mains

and sweet treats, put together by Chef Gianluca at La Veduta.

Special Bulet Festival "Ferragosto Italiano"
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Allow St. Regis Sommeliers to take you on wine expeditions through the old and new worlds. With unlimited
pouring of over 30 bottles of wines, wine lovers can unwind with sips of old favorites or new discoveries.

Wine by the glass Sommelier’s choice 0000000000000 0OOO00O0OOO0O

7/1 Sun.~9/30 Sun.
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