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RUE D,OR noooooomo oooo  French Bistro

000000 Lunch time 110300 14730) L.O.147000 000 000 Tea Time 157000 171000
0000000 Dinner time 173300 227001 L.O.210300

‘ 0000000000 Reservation and Information TEL 06-6105-56590 10:000 20:000
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SABON GOURMET SWEETS PARTY QO 0O0O0O0O0O0 OOOOOOOODO

upodoogoogddd 7/2 Mon.~9/17 Mon. 15:00~17:00(2000) 0000 Everyday 0000

0100 ¥4,200 per person 000 @0120) ¥2,100 per child
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SABON GOURMET Stay Plan 0000000 OOOOOOOOOCOOO

"'9/30 Sun. #xzv274v4%<c ooooooooo

Fashioned to celebrate Israel’s famed bath and body care brand

“SABON”, be enthralled by the parade of exquisitely crafted 000000000 51 00 m¥44,000~
o00ooooooooooooa

0000000000000M4500mM¥47,000~ o0oiwno01010000

desserts, chocolates and sweet treats by St. Regis Patissiers. For

the first time in the world, SABON GOURMET collaborates with
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The St. Regis Osaka to showcase their brand of body care

reimagined as desserts.
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SABON : 2008000000 000MO000000000000000000
000000000 MMO00 D00 OO0 000 TEL.06-6258-33381 000
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00000 (Champagne)Dd 000 (Caviar)D OO0 (Cheese) O 30 [ C
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For guests peckish for a pre-dinner snack, savor one of 3Cs; Caviar, Champagne and Cheese, St. Regis

savories certain to begin the evening on a decadent note.

3C’s Bar @Rue D’or OOO0D0OO000O @O O0O0O

713 Tue.~9/29 Sat. 0000000 Every Tue. O Sat. 18:00~21:30 (L.O.)

ooooo ¥1,800~ noooooo ¥8,600~ oooooooo ¥2,500~
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Bourgogne “Louis Jadot” & Oregon “Resonance” Dinner
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7/18 Wed. 18:3000 /19:0000 DOOOOOO 0 00250

0100 ¥23,000 per persort) 0000 0 0oooooooo
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Guest Speaker Jacques Lardiere
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Savor an indulgent menu of classical French dishes complemented

perfectly with seasonal Japanese produce. Helmed by Chef Kazushi

Komaji, diners can expect a refinement in an evening spent at Rue D’or.

French Gourmand Dinner 0000000000 OOOO

7/1 Sun.~9/30 Sun. ooooooo
0100 ¥13,000 per person
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LOUIS JADOT

Sip and swirl Burgundy wines from the world-famous Maison Louis Jadot
winery, whose history of over 150 years in wine-making speaks for itself. The
St. Regis Osaka invites you to a spcci;ﬂ wine dinner, uniting the (‘xccptit)n:ﬂ
plate by Rue D’or with “Louis Jadot” fine wines.
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