Capital of Gourmet Osaka
Restaurant Week
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BOWaS / BIIR BUY ' oHyrd =

RFNESRR FTI AR M AH—1 ]

HOTEL MONTEREY OSAKA
French Restaurant [ESCALE]

& AR AL EHEES-3-45
3=3-45, Umeda, Kita-u, Osaka-shi

B 06-H458-5647  httpss/ Awww hotelmonterey.co.jp/osaka/restaurant

@ IR AR . WIS [

11:30~L014:00.17:00~L020:30
BEE.Monday) #2/11 (-8t 8%

WE(MBETIC) Required {up to previous day)
fEZCET  Included in the price

RN FEARI T
73T IIOINT =1 KERF=LHEIT”

Miniature Osaka-Dom. Three- layer of eel,
eggplant and goose liver.

[2#E] Bh e EEETTTEE
[# #1a-25000/ 2/1%2/28
#A—ZARNELLTRENBEEIORTD)

RMHOBRRET—FICEELELEED
D-kRMAFERADSHD AT
A FIEAACBAXERA. I AHTE
BF—LICRETTTVET,

u
French & Chinese restaurant[MONSELET |

& ARRAEEEE1-1-35
1-1-35, Shibata, Kita-ku, Osaka-shi

BT 75 7ar b KR

Japanese restaurant
TACHIBANA GRAND FRONT OSAKA

B ARTALE AFAT4-20 45700 KIREETE
GRAND FRONT OSAKA / South 7F, 4-20, Ofuka-cho,Kita-ku, Osaka-shi

T8 06-6485-7351 https://r.gnavi.co.jp/k082336/

IR AT ELE e

equias / ease eny o [

Subject to nules and )

Sl 17:00~LO2200(MEITETS . o fions of the venue,
FE  Not required
L. Not applicable

ZBYRF TR

Eel dumpling with starch sauce.

T
[®H#E] B &A= 2/1 » 2/28
[# <]980A(1B20%)

Et{ons
R E(E - A R RN TFOSE5E
EOHESER T RICAKBEH B,
BRAEFICLATEREIIETERATO
BhERARICEPLELL,

7% HAEBE K
Nakanoshima Plaza Minamo

® KR ILE Pz B6-2-30 2 BT IH12F
HNAKANQSHIMA PLAZA 12F, 6-2-39, Nakanoshima, Kita-ku, Osaka

B 0564496001 (L3R hitps/werwnakanoshimeplaza. jo/ restaurant/ minamo/

500 b2
FEME: R8T

B 06-6374-4466
https:/ Awww hankyu-hotel.com/hotel/hh/osakashh /restaurants/monselet/

@ [Ham] . JR [AHE]

() HKO1 % Umeda

11:30~L0O16:00 (8. No holiday)
FE Mot required
{Et&ICE  Included in the price

KR G3REO[KEF 20T
~RMISBLEFET~

Croquette of Naniwa sweet and sour pork,
named with a hope to unify all of Osaka. With love

to Senshu-Osaka.
.

[# 4&]3—23900A
HFII-ASEL TR (1B20%k)

RHMEDRIER—T0a2 34 HFERE

WH A EEELE . E5ICETHE{TRE

HYAlET RADHDEMIC, V—AHFE

MOBREEPLTVAIESL. BB TRAL

BEEAMELL,

[ B AL AT =T 2010 T EHD
—ERERELTEET,

BR.E.HMFOF YT
~HIRA TR FOEMERERICRITT~
AR 4

Ensemble of duck, green-onion and eggplant,
resembling to pouch and tea-cup of tea master Sen Rikyu,

(ERE] An H—x ST
[# @]3-x3000 -1 2/28

EHRICOI—ZO1RELTRE(1B20H)

BHHEOTHREA—Y BAEEL

FOMM EEECHRA VAL ETO

BETAIESLL H . 30D ERERM S

2t WEEELASERICME LT ELL,

#[BOHF L 2520 —T2018 | T EHD
—EREEELTHIET,

1700~-L021:00 {#4F - No holiday!
BE(O-ZOHIEMETIC)

Requirad for course meal (Lp 1o 3 days before)
S Ineluded in the price

15510~ 8 1 [R5 7°10%OF F
(O AREEFLALEENRK

L AR Osaka style sushi roll and tempura of skewed red ginger,

[B#%] LG HEE
[H &) BR800F 2/1» 2/28
(1E10&T2)
#2—24300M
BiO—26500 #EDA

S AT .=E0BREEMERRSEEC
B HEEERE L. XILORTEEDE
BB SHVEIA—JLTIHEED
FEIGEFATLL

e AT
Kushikatsu Akatonbo

® AR MARET 12 e EAEEHR
Hankyu Higashideri Shotengai, 1-12, Komatubara-cho, Kita-ku, Osaka-shi

@ 06-6362-0114 https://daiwa-kigyo.jp/shop/akatonbo/
@R AR . IR (15E]

17:00~L022:30 (. No fixed holiday)
A8 Not required
#L  Not applicable

RMzEVbEMABOIOY T &

AR g Skewered croguet of Sensyu-yam and Kawachi-goose meat.

T (Ep#) A0 2Es  EECETDEE
- O V. # #]410M0m0k) 2/1%2/28

g KEROEAOMALEEEIRADHEIO VT E,
| HEHDBDRMEE b EAEO R DI, B
N OI=ATTHREE A,




equiag / eare ety oHwr - B

Y AFAVERFV AR O —F Y |

The Weslin Osaka [Lobby Lounge |
AR HEEAES1.20 9127 b T L HABRIF
The Westin Osaka 1F,1-1-20, Oyodonaka, Kita-ku, Osaka-shi
@ 0E-5440-1060 hitps:/ Swww.westin-osaka.co.jp/

g M (B0 Frif I'fELLIJ JR [

e A RRIREEAR LT fd.-—sE'F" Aol LS AT
11:00~L019:00 {#E{ Mo holiday)
AEE Not required

{EHEICEE  Included in the price

KR/NZ—/NTT
Osaka honay parfait,

[ZWE] WO WE=E
[# £12000M

x&ﬁm%sﬁiiﬁfﬁhr-zni Jrj‘:ﬁﬁn _Jg
EAL, OFERCHTIIC, TRALKE—ROHL—RL
FENZ—EMABIET. RBEOT BVELEHAL
HEFTLET,

2/1» 2/28

K[ HAE#IXZ20 ]
Japanese restaurant'Hanano', The Westin Osaka
B AR AEEE AEF 14120 DT AT LR T ARRIF
The Westin Osaka 3F,1-1-20, Oyodonaka, Kita-ku, Osaka-shi
& 050-3188-0312 http:/ s www.westin-osaka.co.jps

IR (B B e . JR [XRR ) -
et rphaioganbin e ® w16 WE2 Umeda
11:30~L014:30 (#|fH - No holiday)

HE(FIRETIC) Required (up to previous day)
EH&ICEE  Included in the price

FAROWERT BF BOTUE NUNIBRRE

Deep-fried blowfish with a light scent of Yuzu-citron, with soft cod roe,
dressed in a sauce made from armowroot starch and baked turnip,

topped with potherb mustard leaves
(2R &4 LF8=

B #]2—A55008(a—=&nTLo) _2/1 > 2/28
HHITT—~ R0 RELTHRE

FEEOEDEELLABFIEE AU FRSEFRELIREIC
AMELELE mELE AUNFREISIEIMTOEY
EfRHERCL, BFON—AMEEIHRS M EO7E T 52,

D ATAVET N

ZHBEE ~BEFTOBEENFRAENT~

Two tastes of EbiHmo(shrimp shaped potato)
~ with starchy sauce of ebi<imc and conger ee] ~

[FHE] 3% L8
[# £)3—25500AE—2&eTLs) 2/1 v 2/28
AT 2RO REL TR -

AR EEFORFEET LB, 2OOEDE, EB LB,
ENEE-THRIM. ELMEALELRE. BIRFRENRT
RS0, BICRMOELRS TRBETFALELL,
HEAMRRECE), BEREEE TSRS TEVET,

— R -
Hamagurian -kissyoubettei-

B KEHILEZE-1-3 EE=EHnMmB2F
Hankyu Sanbangai South Wing B2F, 1-1-3, Shibata, Kita-ku, Osaka-shi

BECHHE

T 06-5373-3456 https://r.gnavi.co.jp/ k007690

® HEER IS 5 R, SETHR R | JRI A%

17:00~L02200 (ki 15/ Subec bksard
FE Mot required
%L Mot applicable

HH PROVIDE TIME]

[ZWE] U R
[# £]11296F(185%8)

ATREATIC. mTEEHERRGTCL. FdH+
A-ZOBONFHAOFI-TEHTHEAR
it bV gL,

_2/1» 2/28

BQWSS / BaIE BUY “JHW E

TrIrT J4—%

KELLER KELLER vita
& KRR R AN 0-12 NUZF R ETSF
NU chayamachi 8F, 10-12, Chaya-mach, Kita-ku, Osaka
 06-6372-6262 htlps:/.-”l.gnavi.co.jpfstleasgbkﬂﬂ{][}f

@ R RS 150 | 3R, ST EE). IR AR

A s -k re o Subjeet dondes and
17:00~LOZZ00 (A= S Cryiioes of the venue.

FE Mot required
%L Not applicable

BBO/—t—VERRBROIT) IV

Grilled duck sausage and vegetable.

(29 %)] 4 &
2/1» 2/28

[+ ﬁ] 1580F‘¥(1E|5m

A‘HC")J:E‘LE%EEBDJLJ» W7 ﬁl’ﬁl;lﬂ)‘f‘
FHIMHTY—t— o b ELE BAD
HWOABEFREG—#IC. AESLLSLLIY
HEEHRELAEZ,

TIrT 797
KELLER KELLER KRANZ

& FEEAAE MARE2-4 FEEEE AL 709 74 AR A TFBIF
OSAKA FUKOKU SEIMEI BUILDING FUKOKU FOREST SQIUARE
B2F, 2-4. Komatsubara-cho, Kita-ku, Osaka

@ 06-6131-1320 https://r.gnavi.co.jp/c297905/
@ BEWHFEA-RE IR, S RS | JA K

1700~L02200 (BRI TS/ S oo )

FE  Not required
%L Not applicable

o RHO-LF+AY in BEFR-7 with R
AR l' Rolled cabbage of Senshu cabbage and domestic pork.

2/1» 2/28

[(2WE] PEX &R
[# #&]950M185%)
EEDH

ﬁﬁF?‘LU’Jl DR F AV EIRF ODHRT
BUBEER—TEE O E Y, HE
DELFRLOBLI, BIREELBICERALE
L7z

¢ B ii 7 e B i

KELLER KELLER CAVE

® KRN EFEDES16-1 JRITARERSF 7IL7 8 AR
arde SHIN OSAKA, 2F JR Shin-Osaka station, 5-16-1, Nishinakajima,
Yodogawa-ku, Osaka-shi

B 06-6309-5511
https:/ /taste-osaka.com/search/detail. php?shop_id=1800232

@R (AR . JR [0 ]

17:00~L021:30 [#E4 . No holiday)
FE Mot required
%L Not applicable

HMEDQA=IRFE=7EDHEUVDL=R
~KBREYFFEILT~

Mousse of cold roasted Wagyu beef with Japanese horse radish.

A kind of salad.
2/1%2/28

[#H%E] LH rHiE
[# #&I11080M(1ES®&)
O
FEESMHERC, HEDHEMEFRLbDEY
EL—ARATIEL. ADEHFERABRICEDS

LTwEd.




B8 rawes / ver ey wohw [

R TRy F F LPEARE (PONTE VECCITO)

PONTE VECCHIO

& AR EIRE-8-16 AR #RAFRELF
Osaka shoukentorihikijo-building 1F,1-8-16, Kitahama, Chuo-ku, Osaka

@ D6-6229-7770 http://r.gnavi.co.jp/kaj8102/

@IFEE e . 2 |

1:30~L01400, 18:00~L021:00 (FE . Mo fieed holiday]
FE  Not required
10%

FE—F P4 R 7y (MODO DI PONTE VECCHIO)

MODO DI PONTE VECCHIO

@® KERFALEAH3-3-20 BT A% M S A A HEEIL30F
B Meii_iy_asuda Life Osaka umeda building 30F, 3-3-20, Umeda, Kita-ku, Osaka
@ D6-4795-8888

@ moEE EHE | DR8] R 8E | JRI AT

11:30~L014:00,18:00~L021:30 (FHESH Mo fined holicay)
FE  Not required
10%

AINFEITVAAEITOEI-L &L
(B = 5. (0 F 9% o 5 o Cotend

Involtini with a wrapper of potato and flour,
fillings of green peas pures and threadsail filefish

http://r.gnavi.co.jp/kaj9103/

[#H%] +5 BT
[ 2] BAI024FE-26s) 210 2/28

KENFE R AU ALEM ], kFE'sl,L\
y BHTEEHTVAALI BRI [FOBLELTN
¥ | aETHEBEERL T AELE.

AAEIDWBIR/NZAS FARBOEVLET
L AN

Five layers of peas pasta with local duck of Kawachi

[#H%] Hk BIF
# £] BR2T00M(a-26a0) 2/1 » 2/28

Sum IPICECADEEE BAREROITVAA
EIREHICEUIAZLDERR DS ROH2EEE. T
NESEIC G AL ERELE, KERETRUFORETT.,

W RE

Kappo Ajisai

@ AR SR 154
1-5-4, Sonezakishinchi, Kita-ku, Osaka-shi

. @ 06-6346-1818 https://r_gnavi.co.jp/e635r2gf0000/

@ JR [HEHiE ] | VLRI R

11:30~L013:30./17:00~L022:30 (EM . Sunday)
PEEBETIC)  Reguired (up to previous day)
%L Not applicable

184 —EX
CRNEARROZ KR

R )\l Matulal 2el in Yodogawa river like a"Tampolfishing tool)”

(Senshu vegetables roll covered with a natural eel)
e (R Tk B

(H i] 100[)P][1E|§5t &'10‘!’1

%ﬂ‘bﬂhbf?zf&t’ﬁéﬁllmﬂt EI:FLA L;?“E
MOMTVEES O 2. JENDKEN EDTIEEA A=

Ilfe—d

EIPPE TRy 14 —EX

| smsm |
2/1» 2!23

B XIS® —@miEsld
E AR § Tennoji wnip dressed with two colors starchy sauces.
[BH&] 42 HEE

T
[# 4]1000M(1B858.%10 M
TR RO R E FRERE I twﬁﬁb :EJ Ii!ﬁ *:Hb
BETHIEMBLY, M DEESHITHRLEL L BOE
ERAEOBETL, FHERT L EPLIERTT,

BQUWAS / BaIR BUY NoHwA+ E

oA )at

Cuisine d'Osaka Ryo

W AT EREE -2 7 EREAF
Syoei building 1F, 4-2-7, Nishitenma, Kita-ku, Osaka

B 06-6364-1194 http://cuisine-d-osaka-ryn.com/

AL |RER | A4 [ FRT)

13:00~L013:30 - 17:30~L022:00
[Ake-32H1E . Mondays The 2nd Sundays)
WEFIOETIC)

Required [up 1o previous dayt

M- EE Included in the price

DRU T H—ER

am BENAEROIERE
| IS. | Deep-fried dumpling of minced Kawachi Renkon
(Osaka’s traditional lotus root)
and pike conger (representative fish of Osaka)
[a#] #E e
[# &]3-28 5500F(1810%)
-7 6500M(1H10%) 2/1 > 2/28
#OA—APRMIREL TR

[ABBLE| LA ERIEIT B2, EHLLOEOEE
NEBOBREPEREOPTORVEEEVET. AL
BEOTIOSHIREEAELL, BIRDLE-ELERE
LU ELERBEERLARTE—&TT.
HAOAB I RVBGHOESRTHALET.

R AINHTL

Béchamel Cafe

& AER AL & BETHE B T #72-0Whity 28 /—2E-2
Whity Umeda Noth Mall 2, 2-9, Undergrand shopping center,
Kakuda-cho, Kita-ku, Osaka

® 06-6361-4470
® HEEER RS KR, SR F A58 | IR KRR
11:00~L021:30 (FRE 4. No fixed holiday)
AE  Not required

%L Mol applicable

AIR/X=—=

! Osaka Panini

http:///bechamelcafe.jp/umeda/

[2#E] LO FihE T
B #]756M(iE10&) 2/1» 2/28

AREREGUA AL LB RGO 15
ST, MR BT EY - FLE
Lk,

NORTH LOUNGE JtFxfis
NDP\TH LOUNGE Hokuou-Kan

@ AR ALE A EET7-10 HEPH EFB2F
HEP NAVIO B2F, 7-10, Kakuda-cho, Kita-ku, Osaka

@& 06-4709-0112 https://r.gnavi.co.jp/c604513/ |
@ BRI KR, AT FAaE ] IRl AR

A 0 (M52 - sz, - Subect o ks and
11:30~L02100 (RT3 / Sec ke )
AE Mot reguired
Tl Mot applicable

B A FrERBD IV
R )\t Iy

Pumpkin and apple tart

[FH#] BinE AT
[# 2] FotabT
972F (16 108)

zf:wmf&uu‘a‘a&im f=th. =i Em
A AT —PRFREDT)— LA EHIZRE S
AZEPHEOI R TRBHRLOET.




W 11:30~14:30,17:30~L021:30 (#4.~ Mo holiday)
FE  Not required
fli#&=(E5)  To be added

18 R B3

pa Chinese Restaurant KARIN

JJJZ @& AR E A B 1-3-1 ANAZ S T ¥ RT L ARER

7 ANA Crowne Plaza Hotel Osaka 6F,1-3-1, Dojimahama, Kita-ku, Osaka-shi
g & 06-6347-1112 https:/ /www.anacrowneplaza-osaka.jp/
) iR EEE] &) M7 REMR Vodoyabashi
g

~

w

@

3

8

MOWEEH“To~NA"

Mountain looking dish of Wagyu beef. e
[E=ME] EH ¥ 2/1 » 2/28
[# 2] 8821380 =
—210000F7 (fE5 8-S a B -B )
HEFETTAN~21401GELTRE

( AMADEGTHUEARERLEBRAS . KIRO
[TomnAlEERNAERDHELTHIERESE
S EELNBVE-BEHIECH A,

Seiichiro, NISHIZONO

Seiichiro, NISHIZONO

@ AR E AT 1-12-25
1-12-25, Kyomachibori, Nishi-ku, Osaka-shi

@ 06-6136-7771 https://www.seiichiro-nishizono.com/
®mom [Ea)

11:00~L01900 (k7K. Tuesday - Wednesday)
HE(FIHFTIC) Required (up to pravious day) |
#L Not applicable

X7t
—KEAEDALIIILFELILD>OTYT—a
RECRITLRECHAUADT—

[Hibana.] Marriage of tangerine and roasted green tea
in a bowl looks like a fire work ball.,
[BRE]/NE hthe
[# £]1728M0E08)  2/22 > 2/25

AAS AR EENE[ KRS BETEREA—ILT
. - fEUEL L, REICRITTAREOHIZHEICED
B A-AarAE MEBUSRRN BN EATT.

FTNVEVR F-A—IVARR [BEfRE |
HOTEL MONTEREY LA SOEUR OSAKA[ZUIENTEI]

@& XEMhRERR2-2-22 15F
15F, 2-2-22, Shiromi, Chuo-ku, Osaka-shi

@ 06-6944-7480 https:

@ JR- TR [5#5] =) KHO4 Bl Kyobashi

www.hotelmonterey.co.jp/lasceur_osaka/

W 11:30~14:00.17:00~L020:30 (k& - Wednesday)
DE2ERTETIC)  Required (up to 2days before)
%L Not applicable

BalE S)1SED BYESQ N CHEE B

iy ® iy A BT
R-Bx N mfmﬁze BhcL
Ny NCLEY  Hemooroshil Conger eel cracker,

| smum |
Lo (EHE] KR =8B 2/1 v 2/28
g [# £]3-Z5000M(1BEXE0K) ERIII-AROIBELTERE
[HEEIL, FEECL. MEREI T8 SEEremEshik

RENOEHET [BILIDSEELBEIL. BRERMEE
BFL. PR TA o 5L AL b EREL A VT,

TR 7Y —ER

BEMMLES ~2524LRIET~

Conger el pressed sushi, looks like a channel buoy..
[(RME] AR e 2/1» 2/28

[# #]3—-Z5000M(BEEENE) EHIII-AROIRELTHE

FIROBEAEIRLAFE] TR O KR #3638, E
SEokit e TR R C R T ST,

BOIE B[ISED BYRSO “oHEE E

FFVELD T A= KR HRE B

Chinese Restaurant SAIUN’, Holel Monlerey La Soeur Osaka
WHERREEER2.2.20 2F

2F, 2-2-22, Shiromi, Chuo-ku, Osaka
B 06-6944-7476 htips://r.gnavi.co.jp/c973801 /

B EEBRSIER- JR- 5[4

11:30~L014:00.17:00~L020:30

(B~ Monday) #2/12(A+#) I3 FUs s
SE(2HAETIC) Required (up to 2days before)
EHEICEE  Included in the price

LAY Gy TR0 —ER

B AIE ORI BEEEH
~RERROEREHEELE—-2/-AT~

Baked duck patty with ginger and green onion,

topped with century egg sauce.

[(21E] 511 £EE
[# #]0-25500M _2/1%2/28
HACI-AADBELTRENBEES20&T )

1005/ HoABRNRLLE LA TSR
HEEA, KEOHE-ERB T nEREE,
FEHEDHEEE LRI TLYLE,
FAREPEORYALERMSELLIERTY,

R H—ER
. KEEEEE ~EIAKRY REXOBE®II~

Chinese new year cake “Niango’
radish pudding with Naniwa X0 sauce. ]
[Z2H#¥] HE ESXE
[# #]3-255008 _2/1 %> 2/28
HHCT-AROIRELTHEEEER208T )
FETHEALETE~NGh BEHLIN
BIER|EVvIEEE. XEFE4 LRTS
LIS B vERSTRALELE. Bl
KR eAEOUEERAL. AESLELEE
DIERHEERSIEE—RTT.

{Tanabe r

LAY TRy TR0 =ER
EBEO7UyrEHER/—Z MTOEPELELIC

Fritto of conger eel with sweet sower sauce.
Baked eggplant added.
(2] Ew Ehier EEEITTEE

(# £]2-25500m _2/1»2/28
#HIII-AROSRELTHRENRERR208T D)

AW OMEERLIEEORVEEShY
=AUt T EL . MO TICH AN
F.FRER. AMARLEEXRFREES
AEAESTVET,

HEFL =7 Cosy

Seasonal Dining Cosy

B KEHERE S 2FAES-3-2
3-3-2, Ooimazato, Higashinari-ku, Osaka

@ 06-6977-5571 https://r.gnavi.co.jp/p07x8sve0000/

® FAN® SEHR S

17:30~1.022:00 (A4 No fixed holiday)
FE  Not required
flit&l=E L Included in the price

n pie and grilled

[2H¥E] hE LEEE
[# &]1080M(1E6&) 2/1» 2/28

[EFTUOETHIESAEARICETUR LR
TH<HE. COKEO TR EEE##ET
Fled, AR EETUREREOH T TS,
FOHAE1SHAN TS, T AAMETTHIH
HERANZ—HTT,




BOIE |WEBUIW s bin E

FFNEVR A7 NB AAEL B B s

Hotel Monterey Grasmere Osaka
Japanese restaurant | ZUIENTEI]

@ AERATRIERERT 23 22F
22F, 1-2-3, Minatomachi, Naniwa-ku, Osaka-shi

& 06-8644-5761  hitps://www.hotelmanterey.co.jp/grasmere_osaka/
@ R S48

11:30~13:30,17:30~L020:30 (8 Wednesday)
BHE(FEETIC)  Required (up to previous day)
ff#8I2&E  Included in the price

PR BEHER ~TRB o AntEROBEL~

Steamed lotus root staffed

with minced Kawachi duck meat.

(W] 1P Rl Sire 2,

(B ®]10—28 6000M (324 : mieE)
O—27% 12000/ (9—A4 : WHERE)
HIA—ARO1SELTHREE

KDL F AR EA A—2, MiRAR R THETE

DBEGEWEEF T HCEBEREFTALR

E2ANhCLELE,

ET—2F=TN 3757
BEER'S TABLE KELLER KELLER

eale ABg ~CHAD E

& AT LR 2113 TAEwalk By
NAMBA WALK The first Averua South street, 2-1-13, Namba, Chuodu, Osaka

@ 06-6213-2518 https://r.gnavi.co.jn/c297902/

[ gt R e R e i kA () M20 () S160) &A1 Namba

17:00~L021:30 kI 5, - St ks o

TE  Not required
%L Mot applicable

N KBRdeZ04 b

" Osaka crogquette

[BHE] BE 58
# %]680Mm(1EsR) 2/1» 2/28

KRTH—OTSLFBTH3REEER
MEwNUESOYE AZHECRITTEL
o KDWY —ZAEEREDE2-LEF
AT FADFIAMEMATVET.

VA ba ~- =
Bistro Baisse Voile

@ KEHAER=$RE-4-17 ST VIF
City Height 1F, 1-4-17 Sangenyanishi, Taisyo-ku, Osaka

@ 06-6553-6916 https://r.gnavi.co.jp/k749500/

@ BRI LI S A S8 K- LB RIS AL
11:30~L013:30. 17:00~L024:00
(BREREE. Sundaysholidays, pleass ask.)
TE Not reguired
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- PTERMELENEDIS4Z—T

N AR V' Senshu onion soup gratin with deep-fried small intestines of beef cattle

(B %] =0 T3k
# 4] 1200/ _2/1»2/28
KBS TP T BEIC LI SR ADBDA—T I BN
EEBE—ECRAERLATHIEAIZASTUBHER
LAEBak RS, BHEREET,

ARBOHITHAL

| Cassoulet (a slow-simmered one-pot meal mix of beans and meat from
" sputhwestemn France) with Kawachi Gamo {local duck of Osaka)
and deep-fried small intestines of beef cattle

[#KE] =8 LK
, [# %]2500/

[T 58A | GEELTRETRIIRAOBN T2 BH
MR MAMSEL A EH T MEHOARNRESD
T AOH AR DAL | E BRI P L ILELE,

i bifh hiDFa—XE—10

Japanese restaurant TACHIBANA Abero Q's MALL

B AIRTIE S KBS 5H1-6-1 BAOF1—HE—IL4F
Abeno Q's MALL 4F, 1-6-1, Abenosuji, Abenc-ku, Osaka-shi

@ 06-6633-3115 https://r.gnavi.co.jp/ k082334,

®ur- Wt XT3

1700~L02200(figic s 15 Subbcibrksard

FE  Not reguired
&l Not applicable

',. BELTEBEHEL

Steamed dumpling of conger eel and onion.

vaIe 0usqy, tlouus | JoHHEHE - ki [

£ N [BuE] R s
0S8 2] BO0MGIBROR)EmRs _2/1 0 2/28

REMOERE-ZOREBIFUIOMICEICER.
KEEOBMI-EEORVIZRIXEESE EEE
ArEbVRECERTT.

B FEHFE S HEEFA2-11-12
2-11-12, Qji-cho,Abeno-ku, Osaka

http:/ Awww kameya-shigehiro com,

() bus 425 Matsumushl

B 10:00~~19:00 (I -~ Wednesday!
TEAL20EEL F RO LR FHE]
Not required unless you require 20 or more.

Fa2A=a1—4 3241 p 2160

 BEEEFIFAAOvrO7RFIOEE
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L AR 2

D grape (rep famous product of Osaka) jelly,
puddingdike arowroct and agar cake inside, sweet bean jam in the center

pF T [B2aE] B EEE
- o [ £]324M(1820& - 51o75ho3)_2/1 » 2/28
KRS ESDEE RN LE T B, F T T OEE
. BESESM. AREDBESLLEINIIOFIIITD
Ea—LEERORIC AL, SEIDREF A ARRTEE
®. I ADAELFTT. A RELT,

@ 06-6623-1031

B AR 78262 62-64-67 [#d] @~
[iRmEE AT (A FER] A

B ST 1 9-9 (kS HE)
19-9, Takatsukimachi, Takatsuki-shi

i 072-660-9751 https://r gnavi.co.jp/ebwrifB80000/
@RS [

() HK72 BHT Takatsukishi

11:00~14:30,18:00~L022:00

(7 +- B8R Wednesday-Saturday-Sunday-Holiday)
#iRERSY - Substitute holiday apply
EO&AFHE]  Reservation required for dinner only
#L. Not applicable

Ao exeso apisino w3t [

ZEBIAOBRE SIS EROZIN-VRA

b AR Tomato from Sangamaki topped with agar, with seasonal fruit.
[ZHE] HE i T
[# &]450M(1R20%)
KBOATHINZMERE Mo 7 Y~ TT.

PRI TRIAALNTRIT L —F 1 —&lD
WV, FICOHES T S—hRFFRERERSEL
LHOERULTETVET.
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WCEDITR TR I LFEL . EORELTHRAEKIR,
M(R)E(CD)LEDhIBEERREBAACLETHLRA TV,
HAhLEERTHIHBEOEL L BREEZM T TV CLECRFLES e
EREEFHEETeLOFETLREBLACEICLD,
EE—-OTEeLOETHE LT LbBIDHE LD,
AmBEETHIEPA HHEZELBEEREEA VDD,
ABEA L EEMICSHbRE T T FaH I RO FiE.
AKRMEOEHZMY  KHTORHLIDHELWIDELCLTIEL .,

It’s a news even to the people in Osaka.
Of eyepopping yumminess Osaka's branded meat and duck.

Called “Kitchen of the nation”, Osaka flourished as a food city.

As being called Naniwa, combination of Naifish) and Miwa(gardaen),

fishery had been a thriving industry there.

But few people krow that farming also uniquely developed in Osaka area from the ancient times.

It had been the too duck farming area in Japan for the war lord Hideyoshi Toyotomi encouragad to raise ducks.
Although being urban farming and ot in a big scale,

brand-rame products known nalionwide, such as “Funaki pork”

have bean raised. We will ba happy if you get familar with and enjoy dining in Osaka.

Inunaki pork

ABFE—D 7 7 v K.
Ta7i—FHScIELhERESHE 2 HERL
HFXIREWHBAHORMFAT & EcTac LT,
HoxhilTHADDINEH Kb AL,

The only branded pork in Osaka.

They usa only hame grown compound feeds which enable pigs

to grow taking a longer period of 8 months.

You will enjoy plain glyco-fat pork.

RIChH B

Naniwa Kuroushi

MEMEOMCcTFERTLAL,
RERFHCIEH SRS,
AR SRL LobatE5,

Pedigread Japanase black cattle fattened
in Osaka prefeciure,
of carcass quality grade 3 or up.

KR AL —7

Osaka Ume-beef

WG RO A Kawachi-gamo :
*Qﬁa LTHfT 2, Y HEWaIED, tkﬁﬂﬂciéF)A7$EJ$§E§§1’HT6T47!%¢
HoXRREMEBELZZATAIRD — ML L T HHIS0H T s h i e sk,

TR T 4 1 4 2 A% 2 ) ft B 1 e R AR I TSHEE T 2o i @ c A e LA LS.
Fed with the Japanese apricot Ducks spesially bred by Tsumurerhonten in Matsubara city, .
used in the brewing progess of the spricot wine which started duck breeding in early Meii era (about 140 vears old).

famous for its rich dietary fiber and healthy properties Ducks normally mature for 50 days, but Kawachi-gamo mature for 75 days

fg'lfnsprnad’lai'dmaimasm ¥ Mmbsmmemnfmdqprlmdo(amdm




A BOH KBRL A NS4 — 23 ob KIRiE (bA) &k

[RIE AR R T QAT K SROE PEEHEN TS pmmpm—— FORRT Tt M 4 R B A, AR,
BO#HAIEOKEDSE, MORE, ZHMEEANOF4IIE P F R TSN AR O R S F Sh - EE,
BEL T EDICEEL TV ST RO KR Z-7) D ZORMAROEESBOSNANT &SI AKRE
FSRIER2051 fE@DE A RSN ASH BRIV ThdS wrBRIBET AREOVOERREAY. ()
FIEE A -185 15 TOABEA DI LIRS N T ST, 7 KR OFFA S R A R B oo
FDBUSKBRE (bA ) F BRI TVSTOTUREES TE LTIy P FEEBOI—F— BHEEOAZ 1 —REIC
SRS~ IRD S B TN TR TS, | Y KRE(bA)OHT— S TEET, KIE%ES

BEE R TEE RS K. AT R A SR e XD
WighEEShE T LEORLA-T . ENELRFHEOEED
[V TRANSZ—&. KRR ED - Zash5—A
HELEL. LA - TRAIEFEOEHIRICLELL,

=T 4] 1 H o
29| DRI R ___ KRX—FI ~EIMOR—TEENT~
_;Ei, Chinese Restaurant Suien : : ! 'Osaka noodle’ with Chinese-style soup full of both Osaka's local preducts including
_ TA= 513 YLl Inunaki Pork and many varieties of fishery products which were brought to Osaka
g @g{%tﬁﬁ?‘lg 4?( 2 ;1:3 :’;}\I{iﬁ;ﬂ ho. Suita-shi SLPP”  from all over Japan by kitamae-bune (famous cargo shipstnat sailed the Japan Sea
% menity Esaka, -43, Y 0SNIN0-Ccho, Sulta-shi ] during the Edo period)
g @ 06-6386-2750 https://r.gnavi.co.jp/k089705/ (W] S N8 2/’ ]
= (¥ #£]1620M(BEHI0RT2) e
S @@2BE LR (Resmlas) -8 14320/, 7 :9180F (1BEE20RT )
2
L=3

11:30~L014:30.717:00~L020:30 (B . Monday)
FE  Not required
{fi#& - &%  Included in the price

9:30~19:00-+A#~18:00% T (7K. Wednesday,
AT LSS, SRS C60 Ta & T TARLET)
Reservations recommended {up to 3 days before)

B8

% T :M--E:Zai

Japanese confectionery Furusato

& R _—AAT1-13-8 HTER/RIF Asuto Matsunohama 1F, 1-13-B, Futsuta-cho, lzumiotsu-shi

@ 0725-21-6086 http://www5b.biglobe.ne.jp/ okashifu/ WEEsE R (&) Nankai #./i% Matsuno-hama

T2 281M p260M s il Ti2 216 p200M
ABERAF70OMEIH AKEADPADIZOZNEE

:k E . -
ﬁ FIF Y Fie lrepresentative famous product of southeastem Osaka) purée Osaka orange and Osaka taro with cream cheese and

with cream cheese and sweet white bean paste wrapped in Uirou SW_eEt W""1e_ bear?\ paste wrapped in Uirou ) ) )
(thin and sticky rice cake madeof non-glutinous rice flour) (thin and sticky rice cake made of non-glutinous rice fiour)

[2##E] B0 BEx [#1%E] O BEx
(¥ £]281A(FA2FIOH) 2/1» 2/28 [H ﬁ]zwﬁtrwmmm 2»"1 > Zr‘28

R KETH, 2332 DEHL. P EROS
DAETRZ U SEAROBETZLET A LDE
WHEREAMRE, BrHOHIERTEERL . FIR
ForeinGMEEROTRRALELL,

1F o EHEICH S8, KR TR THEIF Thh,
BT ER - AEERTRIIEIEN SENET,
COEMCMESLABIET T INBEERELT,
A FITEERPPICLEEE, EMICRT TEABEHT
DAL KIROBERETEIREF SR ELE,

TEE (Z.No holiday)
FE (EELBREEDLD, FHngaL, [eservations recommended

for the limited number.
& E S Included in the price

RN FREBEFOHEREBT T (BEE] LE HEs
2/1» 2/28

Steamed eel and yam topped with sesame flavored tofu sauce. [# &) 1058F(&EE1H108)

WEFEMERTHRE L. BERVERMNATFEAHELE S ETCRLOERDLWOSAREREL I T. ATOBEHD
BUHELERITESDE. BICLTVET,
EARORRICE), RFOERFEDUET,

ERE OPEN
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BE7 A | ABTLES 620 BIF DEEIMETRRD | WOREEEE. AR R ESEE FEE  Nishilimada ¥11 A~%11:00~2300 (48 ~2200)

MR e R EHEEle 0BE3TE-P001 | MTESHER SR i il nEieE # M Umeda MI6 B 1 15308800 { LS ~24:00)
ZATAR AT SS BIE DEBIEARETA | HEIAeE. AR, SRR ED I Digash-Umcdn 1200 | Beefe] 100~PE00 (03 ~2200)

Eﬁﬁﬁ:{{: w2l AT 2E UB-G1510388 | BRI, JRATE. TR IR A Higersl-Uncks T20 | Fee] 10027380 (5 ~25000

SRR . DRETreEidces OBBH12E108 | EHINEITL. JRTIE ST BTl Higah-Ureda T20 | Feed1180~2200

EE HEIRAEART D OG-BE12G560 | WEES-THEG AL FAREN WAL | B Al Nanka h120 [-311 302300

HEAE FETIEERLL- 1 O6-ESA4B305 | MEES-TENSEAL SRR AL | mAl Narba M20 H-31100-2200

T S A Aot I e | 060800-1188 | SRR, ARl % M Kyabashi N22 F31100-2200
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FEALARLHEILASOT, EFHTIY. TR IREBC. BN SR,

LG ZARF =5 = LEooo ZARTR - AN DF§ERL Sht i BEEEE LR, Reseralion: Inguirg: Make o phone call o each reslauran,



