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£ T UROR RS LHEDRNIHHELH Triple-Stacked Box Lunch

The tastes of spring come with many colors. More than twenty 3/1(£)~4/30k)

varieties of food are together in the boxes beautifully such as sashimi &— Atk per person ¥6,800
In the middle row and chirashi-sushi in the bottom row.
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Welcome and Fairwell Party
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Beginning with grilled fish topped with All-You-Can-Drink

with an egg that arranged like a

spring flower following many more 3/1(i)~4/30(7k)

tastes of spring include sea bream <4FHL>

roe and red sea bream sashimi. 64K FDFIET
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“Yoshitsune” Kaiseki 102 4RU LD FIBT
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The special afternoon tea set for this time WS> U LVLVKER
when Osaka is in the spotlight. The afternoon 779; N ) —
—T71—tYh

tea all hearts and souls of Osaka you can

enjoy such as cream puff imitated as Welcome Osaka

“takoyaki” or glazed rice dumpling called The Afternoon Tea Set
“mitarashi-dango’.
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The meat dish features duck from Hokkaido
with sauce mixed herb, asparagus and

miso paste, also enjoy the appetizer that

North Pacific Giant Octopus with the sauce
bean and rich dashi broth.
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The Tastes of Hokkaido

3/1(x)~5/25(8)
&— AR per person
7> F X000 195X 22,000
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Option menu
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Serve the salmon roe caught in A4 ASSV I DMEZERIC.EH
Hokkaido with popping texture on “ORZE EBERATIIAR—)LF—
top of rice right before your eyes. o y 1
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The Hokkaido Salmon Roe A4, A5 ranked wagyu beef to be main, %4/1 040 DB EE R
on The Rice together meaty hair crab and scallops and

&— Atk per person ¥2.800 camembert cheese for the teppan-yaki grill.  &— A%k per person ¥30,000
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The unexpected togetherness with the freshly vibrant
spring vegetables and rich flavorful seafoods. Savor the

full variety of menus such as the pasta and the gratin or
carpaccio.
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The Seafood Gourmet Buffet Style for
The Colorful Spring Cuisine
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Jv7HE @ Lunch(®x90%) BIDinner(@&x120%)
¥ B EEEEGEN ¥ B EEEERE
EH /FRRE 11:30-3E000 17:30-21:00  17:00-21:00
Rl ¥5,000 ¥5.800 ¥6,800 ¥7,700
Y=L CMAD y4. 500 ¥4,800 ¥6,300 ¥6,700
1or
et;{;;?;a%old ¥2,500 ¥3,400
SR GRetamult) ¥1.250 ¥2.000
4 to 5 years old ’ ’

XIMU T DHEFHRIZEEITI, Children 3 years old or younger are free.
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Welcome and Fairwell Party
with All-You-Can-Drink

The full course menu with the delights of spring such as a plate of spring
vegetables and red sea bream enhanced flavor by the salt made burning
seaweed, wok-fried the Saga beef shoulder with oyster sauce.

3/1(x)~4/300k)
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The Tastes of Spring - Flavorful Colorful Spring Cuisine e ¥ 2
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&— Afk perperson ¥16,000 x24#&n &— Afkperperson ¥12.000~
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Enjoy tasting whole strawberry
with sweet and bitter lychee
and lemon liqueur in the glass

The cocktail imaged by the global
event start in Osaka. Creates the
sweetness with mixed gin and

of cocktail. Pour the plum wine.

champagne as the finishing
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The Gift with Strawberry The Symbol

4/1(x)~5/31(%) 4/1%)~5/31(L) >

¥2,900 ¥2,700
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Tea Lounge Fountain | 1F

LABMZY Restaurant

TRAIAOQVEXEMEBUERL)/C Hh7xLARZV[2F] All Day Dining SERENA
Ty R TT TP SERBLIZAI— K ) 6:45~21:00 (LO20:30)
< e & : -~ . 06-6244-1036 Breakfast 6:45~10:00
?/\71& f(u D7 E s /t A la carte 11:00~21:00(L.0.20:30)
TEHEZEHIEDNT . 2BEDO7 LYY T Lunch buffet 11:30~14:30
\ S8 (X904 / a 90 minute limit)
e, - 3 o ,
CRRNNDIE D Dinner buffet 17:30~20:30
The luxurious parfait uses entire half of the (|&X120% / a 120 minute limit)
muskmelon. Available two kinds of flavors both X+-8-%H 17:00~
sweet one and herb-infused refreshing one. Saturdays,Sundays and national holidays
— BHARIE[3F] Japanese / Sushi Benkay
= AaJ414>I\7x
ZLSFAN 712N cill: Lunch 11:30~14:30

The Premium Melon Twin Parfait

5/1Kx)~6/30(8) ¥7,000

06-6244-2419  Dinner 17:30~21:00(L.0.20:30)

R ER E [3F] Chinese Toh-Lee

ok = Lunch 11:30~14:30
06-6244-2455 Dinner 17:30~21:00(L.0.20:30)

7oA [3F] French Les Célébrités

L-tL7YTF Lunch11:30~14:30
06-6244-2472 Dinner 17:30~21:00(L.0.20:30)
X1 -B-REELURAEEEXE

Open on Saturdays, Sundays,national holidays
and Special event

gk IE [3F] Teppanyaki ICHO

iR & Lunch 11:30~14:30
06-6244-2468 Dinner 17:30~21:00(L.0.20:30)

ERE: B (HBRES)
Closed on Mondays except for national holidays

4/1(K)&DBHEFRNVULET,
Open daily from April 1st.

279> Lounge
T4—27>Y [1F] Tea Lounge Fountain

Take out Sweets TPIVTY  1:00~18:30(L018:00)
06-6244-1695 *x-B-#HIX 10:00~

Saturdays, Sundays and national holidays

OE—>r9>3) LobbyLounge
[2F] 11:00~16:30(L.016:00)
06-6244-1598

J\— Bar
XA I\—[2F] Main Bar Vol de Nuit
| ' RERIT 17:00~23:00(L0.22:30)

Sy VR \ e 2 . ¥+ -H 14:.00~ Saturdays and Sundays
/85— DEREEPH BRI F2—7 06:6244-1197 P (o S
BOBNRNVPIITHFOIRIICOTE Piano Entertainment Daily
X S 2% 48 . 4/1(R)EDMEH14:0005EEWVULET,
~ &, u*h\'aiﬁ L& Open at 2:00pm on national holidays
Our rusks popular for butter flavor and airy from April 1st.
texture with cinnamon flavor is now available.

SHERARELIETVWELEVWTEDET,

o J\H =33 J=—S5 R4 Butter Sugar Rusk

All directly managed restaurants, bar lounges in the hotel are

R=TF IV A% Maple Rusk non-smoking throughout the day.
14(1109) ¥500 XEWLTWE 7 7AR. EXRMB. KLV EXAZ
- FEBKEETIBANTZTVNET,
BRDIE A7z VA7 BU—F The contents of the fairs, hours of operation, and days of operation

are subject to change without notice.
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BRVEDE -BHRLAHY ERREIIL—TEE@R-8wB%R) TEL.06-6244-1020

XERIBETHER. U —EARZEVCRERTERDE T, XEREEAA—ITIXBMOFEHI’REELBDIGEREAZ21—ARZ
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All prices listed are inclusive of service charge and consumption tax unless otherwise stated. Product images for illustration

purposes only. The menu is subject to change based on availability in case of difficulty in arranging ingredients.
Other the contents presented are subject to change. Please check the official website for the latest information.
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