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One-day family extravaganza with traditional carnival activities as well as a scrumptious buffet
spread that will suit the different taste buds of the family at our outdoor Zen Garden.

5/5 Fri. 17:00%4f 17:30~20:00 487 place 12F £> FL YR H—F>
A A adult ¥12,000 F{# child(4~127F) ¥6,000

Take a stroll along “Tenku no Niwa”, a charming Japanese garden located 50 meters
above ground. There, two Kouryu dragon shapes greet you as you take in the
serenity of the lush greenery. Perfect respite from the hustle and bustle is the

contrast of this healing garden, an urban oasis in the heart of Osaka.
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The St. Regis Osaka celebrates the passion in Art & Culture, with a red-carpet night to honor The Cannes
International Film Festival. Come sip unlimited pours of Piper Heidsieck, the official Champagne of the festival.

5/28 Sun. 18:30%ff 19:00~21:00 %P7 place 12F £> FL 2 H—FVEHAITF 52
H1AH ¥10,000 per person

Welcome to the Urban Garden

Chapter 1
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EHTA  Summer oden HIERO1AXRERE Tempra of boiled octopus

A=V FIAER IR, JE AT kv R e — v, VA Y 20U DK 7 F R HEL AT
U5 NRDETH =T v AL ECIILET, vx v v 3 E I~ ) — - 7V v Ay Mol ks hrz s
NR—e 2 F Y92 | 6= MI=a—a = TFN=V U Ri#HELI T 7 e— [ TNy 2TV a7 ) — |2 ZH
BwzLilrz, 7= R R 2a— 2 MO 7 Y VERIC v by o2 BUs 7 vy IR il 2 i 0 bE R
DA=2—F TEHEIHOHZ T3 ) 23, TRAL AFMEL  KRDLNL D) 27 28K 2 BB T LLTES W,

Make evening drinks with your closest friends and associates an elegant affair at The St. Regis Osaka. Seat yourself in
the open terrace garden and enjoy icy-cold beers like craft beers from New York’s ‘Brooklyn Brewery”, Champagnes
and wines from some of the world’s most premier wineries, and over twenty expertly mixed cocktails. Enjoy unlimited

servings of beverages and food for 9o minutes, with grilled meats, tempura, sukiyaki, and other delightful dishes.

ST. REGIS CHAMPAGNE AND BEER GARDEN TERRACE 2017

2V TRA VR VKETHF =TT I 2017
4/22 Sat.~ 9/30 Sat.

TH Weekday 17:30~22:30(L.0. 22:00)
++A-4% Sat.-Sun.&Holiday  17:00~22:30(L.0. 22:00)

WETEDOET7277SADTEEEE  Sukiyaki with foie gras

v >»/R»5—X> Champagne ramen
1HRE208
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THE STREGIS BAR ‘ TP VA b Reservation and Information TEL 06-6258-3333 (10:00~20:00) ‘
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Welcome to the Urban Garden Welcome to the Urban Garden

Chapter 2 Chapter 3
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Sip our special SAKURA cocktail as you partake in our
signature Afternoon Tea set of delectable sandwiches,

soufflés and pastries married with the soothing colors of - -

pink and yellow to enhance your afternoon experience -

this Spring.

ATV T FIIX—>F4—

4/1 Sat. ~4/30 Sun. 12:00~17:30

¥4,500
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The St. Regis Bar welcomes men who

seck afternoon light meals amidst the

=
stunning surrounds. Offered on tea XoFvasy7 Bh W
stands are substantial bites, enjoyed Kitchen Staff HARUKA KITA

along with tea or alcohol.

‘ o ) B SUFERNEFIRILEOER
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The St. Regis Bar welcomes guests to an enchanting environment Wanting to create a menu that
t=}

. befits an afternoon tea experience
4/1 Sat. -~ 6/30 Fri. presented in the traditional
. . tiered-stand but with substantial
1 1 '30 ~ 2 1 * 00 light bites was the thought process
behind Gentleman’s Afternoon
BIAE ¥4,800~ Per person Tea. Comprising of more savory
items with seasonal vegetables

that can be enjoyed with a drink.

True to the traditions of the

founding family of the St. Regis, with unique and cozy interior. Set amidst deep turquoise panelled

. walls a precious blue tiger’s eye bar, tall mirrors, and a deep corniced
the Astors. Divine bubbly and allsap 5 ye bar, 3 anda p

ceiling to exude the Momoyama era of Japan, a period of hope,

cocktails flow freely for 2 hours }/

in the magical twilight time prosperity and harmony when Japan opened up trade from the east to

the west. With a drink in hand, wind down to the soothing sounds of

ﬁ EI 17:30~20:00 1A% ¥6,700 Per person live music at The St. Regis Bar.

THE STREGIS BAR ‘ TP VA b Reservation and Information TEL 06-6258-3333 (10:00~20:00)
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L /\ VEDUT /\ A2 TRETS ~F72—%] [ralian Restaurant

5vF %4 L Lunch time 11:30~14:30(L.0.14:00) 74 F+—%4 A Dinner time 17:30~22:00(L.0.21:30)

‘ ZF R WA b Reservation and Information TEL 06-6258-3333 (10:00~20:00)
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The Italian maestro Chef Mauro celebrates the cherry

blossom season with a host of dishes to pay homage,

AZYV 7L 6TIID AV A=F =0 LT A%
AV PBEEIICHE Bolz—%RYD T4 — BN

such as Sakura risotto, colored in pink with beet,

topped with Sakura shrimp and fresh cheese.
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SAKURA menu “Primavera”
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Chef de cuisine
LA VEDUTA

[Z RFa—5|>x7

Mauro Zanusso
<on-¥ryy

AN

4/1 Sat.~ 4/30 Sun.

1A% Per person

Ala carte ¥3,700~ ‘ Lunch ¥5’200~ ‘ Dinner ¥11,400~

i
RT. HoT. BT, HOMNELELDIFMHEY Yo b3 TERLI, , 7{{ 0L

D2V T D1 THB) Yyt # Sz 74av%
HOMLFLTHEIFYLCMEY L2, RIBRH. #5000
owiiev It B RE LR AR S LS b o
LED, BROLTROBRDbLZHELD B Yy Mzt B3
L2, D TOHS Je—2—DF b izl vy
Yy b O THRSIZS 0,

I have always paid attention to the use of seasonal ingredients
in my dishes. In Osaka, I am fortunate to be surrounded with
flavors unique to the region. This spring, the use of Sakura is
the highlight as presented in the Sakura risotto. Prepared
using the |n‘l‘1|.< of the (jl](‘lly blossom in our signature
bouillon broth, this lightly pink risotto is sure to translate

spring into a multi-sensory dish.
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Vino Italiano is beloved the world over and celebrated for its
wide variety and vast productions. This season, La Veduta
showcases choice selections from some of Italy’s most esteemed

wine estates like Case Basse, GAJA and Super Tuscan wines.

Be inspired an exploration of wines by a roster of wine masters from
four of Italy’s renowned wineries. Paired expertly by our St. Regis
Sommeliers, delight in a tasting of these exquisite wines with Chef

Mauro’s masterful dishes.

Italian Wine Maker’s Dinner
AGYTF IAVAR—D—XFT 4 F—

Italian Wine Promotion
AZYFP>I94>FaE— 3> “Fiera del Vino”

4/1 Sat. ~ 6/30 Fri.

4/13 Thu. TENUTE RUBINO (Puglia)

5/1 Mon. LAVIS (Trentino Alto Adige)

5/17 Wed. DE STEFANI (Veneto)

6/29 Thu. CASTELLO DI MONASTERO (Tuscany)

By the gl;l\s ¥2,500~ ‘ Bottle wine ¥12,500~ ‘
Pairing (3#F glasses) ¥5,000 ‘ Pairing (5#F glasses) ¥9,000

#1A48 Per person
4/13 ¥23,000 | 5/1 ¥20,000 | 5/17 ¥28,000
6/29 ¥25,000

The Club Epicure & B1fif&

4/13 ¥20,700 | 5/1 ¥18,000 | 5/17 ¥25,200
6/29 ¥22,500

“Private Champagne Dinner & Seminar”

ERAR—IVY—X [FIAR=P 2oV TaF—][T5FA4R—P£ZF—]

BAGY vy ETNA—REEMLAVLTIECHABRED T FAR— b v T4 F =R Y PP ADTRI—IER TA
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() TKrug SN—=XFA ]| W& Krugy xRy =¥ a7 p850c CRET 2 7va— 27
(6~844. 31 Ak ¥100,000)
[AOF—XETAV ]| WE VL) 22V 2 b T 5F—KEVAY
(6~84. 1A% ¥10,000)
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RUE D,OR 7v>Fraralil k=) French Bistro

Y F %4 L Lunch time 11:30~14:30(L.0.14:00) F4—%4 L Tea Time 15:00~17:00 74 F—%4 A Dinner time 17:30~22:00(L.0.21:30)

\

D) C7'
FEBEARZIOLZA AENII0M! BiEboizbmsTToTT, (64/4{ oL

[biotTo WAAR A= a—RRENTIC]|ZAL3B%4E  AsaChef itis my passion to present a menu that delights the

OB DB 2 72D E 20 T D 35S El D A T T guest. [ have always valued receiving the compliments from

SR A= 2= B R LA CKIER VDDA FY ¥ 7127
— — 7 < L ) - =3 VP 7S

J=T7m—RFANLO TR o L THERIY S L would like to try as many items on the menu as possible. The

Boid, 53200t 3 ApsBANLE-TH ED10M%P Petit Degustation menu, a curated menu of 10 signature

‘ ZFH - A b¥ Reservation and Information TEL 06-6258-3333 (10:00~20:00)

my guests as well as feedback to innovate and expand my

boundaries in the kitchen. I have often heard that our guests

a2 LT TR LE T, dishes, will be an epicurean sojourn.
Chef de cuisine, I5VRENDLA RSV TR—S 27 Ay Koz T B HREEDLR M52 R, GHHRT LY FRIANESI RS DD, DL
RUE D’OR B IcH 2725 ~<  BAMEDBHEIMIANTZD & FLOKPED DN—E=—%AIDHT -0 B4 HBEERTN S,
v K=wj>=z2 7522 AL—XBF 21—, 20014 Lycée Hotelier Jean Monnet®=2, 20084 Ladurée restaurant] BA#HE I &b LR E, 20144

3‘3#} = BRA=a2— 7 Z Vincent Gadaud 9B Yk LYUR R KR F— RHR R (- B1E,
FYv2izgbeTthLTo IreyAE-

T—TINA—RX=—DT 9y 72 AZANVT A= a—
DD b B & % B2/ NS D D4 X T101I
FTCTELCREYET, 7)—7a—0DvA R
VR EDBRAILLLIZ. Vv v T
HEDONTZT A EANR SHEZLO(ETH
LA,
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Iz Ry 2= =X 22— X7 2R2T (028D VL) [ 27 ve v b,

Francophiles will be enthralled by up to 10 dishes
Create special moments with the family and show your appreciation to your mother or father as you bond over
quintessential bistro fare at Rue D’or over two hours at
delicious French meal.
dinner time. Diners will also be treated to free-flowing
Mother's Day: 3 course lunch, a cake with a personalized message, a carnation flower

wines, sparkling wines, beers and soft drinks. . .
Father's Day: 5 course lunch, a cake with a personalized message, a box of chocolate

Petit Degustation FF4*F¥axF> %>
Mother's day & Father's day plan [V F—W]|BOHFS>&RXOBTF>

} 4 4/1 Sat~6/30 FI‘I. & D H Mother’s day 5/7 Sun.~5/14 Sun. R DH Father’s day 6/11 Sun.~6/18 Sun.

2 1A% Per person - - s
. %7500 gméf%l;%b Epicure ¥6,750 H1A% Per person Lunch Gi=—2) ¥5,500 ‘ Dinner Gita—=) ¥8,000 $
‘;) PI%E A a—X b 3B & 2 28294 ZRFELLOML. PHE: R, Ry —or —% H—F—vavTBOH). Faav—F (ROH)

4 904 MD7Y)—7a—F) s
..’, = R/AVAY ANR=2 VT T4y €= Y7 F) v 2)
2 9
T
T—NT V4= DEBRIIFHLEIA VLW ET

ANZD[ 7Y 5757 2withx br<Y =% 4 1| psT—n 5 v 4 —2
Ny =797 BRI 2L —v LTz, v 28— ) v tuxrva
D7) =7u—Ri LA TET,

Delight your senses in a special lunch treat at Rue D’or with luscious Japanese

strawberries featured in the menu selection as well as unlimited pourings of rosé

GUEST

wines and sparkling rose.

ANRTIAFV = LRV VA v it SPEAKER

Golden Week Special Lunch “Rouge et Rose”
T—WTr 14— FIN—Ya-T-0€]

AEOTHLDETA4 V20, Lol DEBLALCERL VA VECRIECIA v F v T 2o H) 72 v =T JHIED T4 ) —
[rozn-Ix 2|, Urv v o=7 B394 N 45be TN CHE T BRL D=y F o7 BT LA IZS W,

Oenophiles and wine lovers will be delighted to hear from the master vintners of some of the best wineries expounding on their love for the

cwiis 4/29 Sat.~5/7 Sun. 11:00~14:00

craft and production, matched perfectly by exquisite French gastronomy by Chef Vincent.

s1AE ¥7,500 Per person %79 —7u—7% L3 ¥5,500

KENDALL-JACKSON Wine Maker’s Dinner 7> &) T v oYY TAVA—H—XFT4F—&TAVITIARYI VR

6/9 Fri. 18:30 =1+ Reception/ 19:00 Start B1A% ¥27,()00 Per person ¥24,300

WE Ny v Ix 2 v | vAY T4 F— FAL2E =T —I12 LB =2 a—
(Guest speaker) 7Y 7 AFHFEHIR bL+2U—TH UH—K Sales Director Asia Pacific Tom Kriegshauser

PE: AL VELYSERE TV F Ty 7zt A b ux) =Ty 7= QOFE) + V4 v 7Y —71—(904)
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THE STREGIS BAR LML IR =

F14—%4 L Tea time 12:00~17:30 (L.0.17:00)
IN—% 4 L Bar time A~A&-H Mon-Thu & Sun 17:30~24:00 (L.0.23:30) / 4+ Fri & Sat 17:30~25:00 (L.0.24:30)

ZF R VA b Reservation and Information TEL 06-6258-3333 (10:00~20:00)
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The Bloody Mary - a cocktail that has been synonymous with The St. Regis history since 1934.
Created by bartender Fernand Petiot at the King Cole Bar in St. Regis New York. Till this day,
the Bloody Mary remains as the signature cocktail served at all St. Regis hotels around
the word, with each address concocting their unique recipe. Shogun Mary, our signature
Bloody Mary cocktail, uses local flavors such as soy sauce and Yuzu juice and adds on the
distinctive flavor of Was

on the rim of the glass. Enjoy this libation at The St. Regis Bar.

Staff’'s Voice

rn—5vx— 2z L AP Bartender SHOHEI INOUE

Our very own Shogun Mary, although
the name might sound daunting,
especially for some ladies, they get

ARAY =BT Iy T4—%
YU=DAA=T ELDHBZXT
o N s
Bofzrhs., ALHRD pleasantly surprised with the mild
DRIICEHILNDZBEHD  savory and sweet nods of the
% BEHLDHIFFFETE, cocktail If you're a guest in Osaka
o e - and would like an experience like no
va—2svvU— 1,9500 THBLEETIROKDLDWE

. . other, come to the St. Regis Bar and
R EFEE X Faff— L7 RoTHFTENELL, UBHLCTEEN,

have a Shogun Mary.

T AGOLDDIZ LS  BEDL I LK

TR URY AA=2Y 7 =L E“GOLD D1 S ERAUED A< %
WAV FTT, GOLDDEF#HF B [79] 224 tviciE L1z Aii—E0 K
WRTITI2T V=L ANTNFA L RLWS ETHELAIZE W,

Gather friends and colleagues for The St. Regis Bar's golden hours, where once a

month, gold beverages of champagne, sparkling wine, and beers are served free

flowing for 2.5hours.

Night of 79 FAk 37 €TV F4F (>

4/4 ° 5/2 ° 6/6 18:30~21:00 4571 % H Once a month on Tuesday

B1AK ¥10,000 Per person ¥9,000
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Bread

by ST. REGIS

/
BOULANGERIE Rl”i[)()R (F5v Y L K]

EEMF 11:00~18:00

‘ ZF R RV A b Reservation and Information TEL 06-6258-3333 (10:00~20:00)
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. The sweetness and tartness of the Red Cherry Griotte Jelly encased within a

pink white chocolate shell, decorated with the Sakura and berries is not only
pleasant to the eyes but a delight to the palate.

#a—2 18 ¥550 | ~ 4/30 Sun.

Onange

1'.‘.. Danisy,

RBEEOHERLISIBLLWL]
Fre o v ps BRI BR & T &Y

Hap < #THTLCTREA W ERE 50— F
F=FrFyoaR® A=F Ty FEELH . ZHOTIV—

EfEolcT oy aRERRBICTRTLES, STEFRDZ5H
DHERFLRL LA TSN, =
The highlight for this season are onions from the Awajishima’s region.

Touted as the best and sweetest onions in Japan, delight in our

Roasted Onion Quiche, freshly baked Onion bread and a selection of
gourmet Danish pastries.

B DHE
A

FEALOFy a2 1f# ¥360 N
TW—RY—F=yva 1 ¥450 wﬁ
ALY SFowa 111 ¥360 4/1 Sat.~ v
HREREE 1115 ¥480

AE—IY—EYDTZy¥a

7NV —I DBV SDS
HBHDRIEL A

WEEAERLWADIN -V EFolcTI LT &S
BbOOTCIHELES, Voo a—4hic HS
EMRICHRI—FIU—LEhHs BREITNV—V%
BAIZAMICHLEVWE LT,

Take home this choux puff pastry filled with fresh custard cream

and a generous topping of Japanese seasonal Fruits, such as
sweet summer orange in April, mango in May, and cherry in June.

Jryvazn—yzzr7 Ml 550yen~

BEoIILT 4H April
XyI—DT7L7 5/ May
FzU—DPTILF  6H June

[Boulangerie Rue D’or]

Y VIR RFN RRONVKAA—=Y Y avT[TS5oTxY— v B—], BEETFETIC72 BE%E
DT INAT Y bR KBNS — & IATEAMERLI[Foy 2 | NEMIC I b o[ Ry B2 RE
DEBTZATLICNZ FHOIN—YRHHEBVAVEREDBARTT, £ F—FPFaar—b &
SHFIREORTIVEBHIAA—YEFTFELTHRETT, 7z AR—ZHHFRLTVET,

Allow the aroma of freshly baked breads and pastries at Boulangerie Rue D’or to delight your senses. Baked

daily using cultured butter and specially selected flour, our selection of breads, or pastries are

great for an afternoon delight or a light meal. Perfect for take-away or dine-in, our

sp!
the popular 72-hour Baguette are great for simple yet delightful meals.
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Don your crisp Tuxedo and silk hat, and make a statement at our
exclusive one-night only Gentleman’s Classic Bistro as we celebrate all
things French. Savor an exquisite menu of French heritage specialties

paired with fine French wines for an unforgettable experience.

Gentleman’s Classic Bistro Night
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All photos are images. Information is current as of March 2017.

and subject to change without notice.
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4/16 Sun. 5/7 Sun. 6/11 Sun.

11:00~15:00 11:00~15:00 11:00~15:00
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http://www.stregisosakaweddings.com

Venue Coordination
Dress Fitting

Bridal Treatment
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With over 100 years of heritage, the St. Regis Butler Service has been a treasured

hallmark of the St. Regis experience across all hotels around the world.

The smiles of returning guests and the trust of that these guests placed in our
hands are two strongest accolades that The St. Regis Butler team endeavors.
Whether it be remembering your favorite of welcome beverage, packing and
unpacking of your luggage, these are just some of the iconic services of our Butler

Service. For us, no request is too small, no matter the time of the day.

To provide tailored consideration for our guests, we pay great attention in

understanding the unique preferences of each guests and the purpose of their visit.

Shiho Kiyokawa, Executive Butler of The St. Regis Osaka and her team of
experience butlers are dedicated in providing immaculate butler service with each

guest departing with a memorable stay that is of a St. Regis experience.
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(PILLOW MENU)

1.EUROREAN SQUARE PILLOW / 2.BODY PILLOW / 3.BODY PILLOW S
TYPE / 4. NECK ROLL / 5.TATAMI PILLOW / 6.COMFORT PILLOW
/7.BUCKWHEAT PILLOW / 8.U-SHAPE SOFT PILLOW / 9.U-SHAPE NECK
PILLOW / 10.BALLOON PILLOW / 11.POCKETED SPRING PILLOW

*Please contact your St.Regis Butler for assistance
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-Pressing Service
-Shoeshine Service

TVLARHEES Y —EATEBEIED
BIH DG %2 F4alcd R—FLE T,

sdese

u AM6:00

-Breakfast delivery

-Daily Newspaper

-Packing
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Rejuvenate yourself with exclusive special treatments at IRIDIUM featuring SOTHYS.

The St.Regis Osaka offers various package deals of dining at our gourmet restaurants with facial and body treatments at SOTHYS.

We happily assist enriching your moments with your friends or families.
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Treatment Course

Restaurants

R A R e SyFeyh TIRLRSTA FAF—ty b

7°Z  (60min) (60min) Lunch Set 4 Dinner set

- - - I : S Afternoon tea set

Facial treatment %) Body treatment @ @

= plan plan W "
" i r - F
o < Gl - B

BN S a4 / AANTS . SN

T L enen) \é'ﬁ. (R2%aT0r <71 %a7) *LEY=2fe AL
i L (G0mi
w (120uin) - Ok #5YFEFAF—E, ARYTREL [5 N7 a4,

Facial & Bu[dy Nail treatment FIRR—FAE [ DR N— | CIRBESETORESET,

e Lrcatment plan plan BRI A—TTF,

W &% (3 1 AKR)

VEX I S0 7

SR 7o

Iz

ZvFtyh

S ECEEET ¥ 16,380
3 ¥21,900 41 2% = AT |
3 ¥38,100 4 = EARIIIAD |
# % ¥ 11,100 1 %= @EEETND |

ONER LV Ty TV —FLIE[FoIv 2275V THELTVET.

IR

14F Esthetic Salon
AVF4v s 74—=FxY

UM

FEATURING

¥SOTHYS

£

27 V5 4A IRIDIUM featuring SOTHYS

* Rl iz & TRIG - +— ¢ AR AA D TF.  Government tax and service charge included.

PIRZ—YF4twh

3 ¥20,700 411 % = EHENIID |
3 % ¥20,700 #1 %4 = ECHENTID |
i ¥36,900 1 Y4 > EEETD |
i ¥9,900 41 %= @EEID |

74+ —tvh

3l 3 ¥ 27,300 41 % = EEIEEND
i % ¥ 27,300 48 4 = EIEED
¥ ¥ 43,500 1 % = @EERPIIN)

3 ¥ 16,500 41 % = EHERND

# L < & http://www.stregisosaka.co.jp/jp/IRIDIUMfeaturingSOTHYSHome

KR IRIDIUM featuring SOTHYS €% —24—(5,000) %k
K[ ASEHM] T2 ATHBLOFZERICE. 51 ACI2F D2 SOTHYS AV F NV ISRV E—=F T A=TAR T LY M EHFTTH

WINMER
Hih

ZFH - A Reservation and Information

TEL.06-6241-0088 #%# Open 10:00~21:00 * F &2 Last reservation 20:00

.@ Japan. Taz-frea Shop

THE

CLU3 EPICIRE

AT THE ST. REGIS OSAKA

U LIRKRTIV KIRDTRET 2 SEH "EREXEER”
(Y057 TEF2—)V ]

I CHRBENTAAZVTICLBEZ VB THELEZERICTRHBHOELES,
LANSVTOTRBER. CEHDFIRELE L. BREELTHELZTHERESIIEL,

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 accommodation rates. Take advantage of this opportunity and become a member today.
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( Membership Benefit )

o Up to 30% discount for meals at participating restaurants (10% discount for beverages)
o A complimentary hotel night's stay for two persons/1 room
o Cash certificates worth JPY30,000 ° Complimentary dinner set menu for two
o Up to off flexible rate and/or preferred rate suite rooms, plus member exclusive offers

Annual Membership Fee ¥100,000 (Tax included)

Be a part of this exclusive membership opportunity and contact us. at TEL:06-6105-4680 (9:00~18:00)

Complimentary Offers from The St. Regis Osaka

+1 accommodation voucher with breakfast for two <A pair dinner ticket for Italian restaurant “La Veduta”
+1 happy hour ticket (2-hour free flow) up to 4 guests for “St. Regis Bar” +6 vouchers (5,000 yen worth) valid at “La Veduta” or “Rue D'or”
+ A 40% discount ticket for French bistro “Rue D'or” when dining with 9 guests or more  *Some terms and conditions apply.

[BREGY - BHRH] € LIRKTIVARR Y 757 TEF21—)VEFKEF TEL:06-6105-4680 Email:admin@theclubepicure.com
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TASAKI
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TEL. 06-4074-5862 URL www.tasaki.co.jp
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