KBRBIZAHAF

A Guide to Osaka Rappou

a small restaurant with counter seats where guests can enjoy authentic Japanese cuisine or Washoku (especially local food of Osaka)
face to face with chefs looking on their dynamic cooking performance

LTOER(T)

All of them

FRELTODIEIL(T)  Almost all of them

Z< D5 (T) Many of them

FA<LBUVDEIE(T) Roughly half of them

the “Kitchen of the nation”.
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Food Culture of Osaka

Osaka, located approximately in the center of Japan, faces the productive fishery bay on the west, and
the fertile plain region on the east, and has hence been called Naniwa (the old name for Osaka), which can
literally mean “the garden of fishes” or “the garden of vegetables”. Due to its favorable geographical location,
Osaka has long been blessed with fresh ingredients from the surrounding environment and diverse
foodstuffs from all over Japan, and has therefore developed itself into an important distribution center called
Eventually, Osaka formed its distinctive culinary culture, creating Ryotei
(traditional Japanese restaurant mainly serving high-class authentic Japanese dishes) and Kappou (small
restaurant with counter seats where guests can enjoy meals face to face with chefs looking on their
dynamic cooking performance) cuisines, as well as Dashi (Japanese soup stock made mainly from dried kelp
and dried bonito containing rich UMAMI, often called the 5th taste), all of which later became the foundation
of today’s Japanese cuisine. Following its long history of accepting various food cultures from abroad,
Osaka, full of enterprising spirit, has arranged and developed them into its own cuisine style. For these

reasons, Osaka is called the "Capital of Cuisine" both in name and reality.

OBAMDE-E—IHHB Japanese Sake and Japanese beer available
OFE (HREMLERE) D WASHOKU (UNESCO's Intangible Cultural Heritage) available

OF/MFHZE Reservation required
ORIFHHS Sashimi (raw sliced fish) available

OB E2—EET—TIVENHS Both counter seats and table seats available
O=EZHDOHENHD Local Sake from throughout Japan available
Ozl ybhh—RfERR] Credit Card accepted

OfZ=h %5 Private dining room available
OHBENHPH#HS Store website available (mainly written in Japanese)

OBFBLLIHADTA > HDHS

O—mPEEO—ADDHS Both course menu and a-la-carte dishes available
OffifgIFEERHAH Consumption tax included
OZfE  Smoking prohibited

Japanese or foreign wines available

OEEgiNHS Zashiki (Japanese style tatami room) available (may be charged)

O—®AHE. A—AREDSIENFThHA—DLDHE

Either course menu or a-la-carte dishes

O—mHHEDAREHEREFBADODITHWICI > TRETEZS Menu could be determined by communication with a chef.

WODDEIE(T)  Some of them

OZ < BLRIES

OBAHIELMDOEDOFIENFELHRIENHS Fushion dishes available
O—m#HRICHMA$H2 Some are at the current market price
EasatAEEN VD English speaking (though limited) staff available

O aF7VHAMRDEMETHS Michelin starred
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Kappou Mutsugorou
KR IE X SR ETH1-10-16 K EEIL2F

Kita-ku Sonezaki-shinchi 1-10-16 Eiraku Building 2F , Osaka city

OJRFREERR [HL it |35, MOER [ FEigH |55

JR Tozai Line Kitashinchi (3min.) , Subway Yotsubashi Line Nishi-Umeda (5min.)
®06-6341-0377 E-F#Y reservation required

®r.gnavi.co.jp/kb81100/lang/en/
@ H-fi Closed : Sundays & public holidays

KBREZ 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥7,000

Only a few of them 2R

HIBE EF<GERBEEH VB English speaking (relatively well) staff available

ALt D X°

9 Kitashinchi Nunoya
KERTAL X & iR I 3T 1-5-32 Rx—ILE JLBT

Kita-ku Sonezaki-shinchi 1-5-32 Bonaire Building B1 , Osaka city

OJRHAE LR AL #h | 39, MOE#R [ FakgH | 55

JR Tozai Line Kitashinchi (3min.) , Subway Yotsubashi Line Nishi-Umeda (5min.)

®06-6347-5555 ZE-FHJ reservation required
©r.gnavi.co.jp/kbm7900/lang/en/
@E +#1  Closed : Sundays & public holidays

KBREIZ 4Ek2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000

OFTIDH2 Sushi available
ORERLUSNCH —EZARXRHBELADHE Dining charges (a fee added to the bill)
OFEE-hEFZENMDA=1—H#H% English and Chinese menu available

ORLAO—KHH3 Having dress code

6 Yoshlnobu
KERT AL X & iRIG S Hb1-5-2 KJIIEJVAEE2F

Kita-ku Sonezaki-shinchi 1-5-2 Okawa Building Main Building 2F , Osaka city

O JRRFER LT | 293, M OHEH#R [ T H |35

JR Tozai Line Kitashinchi (2min.) , Subway Yotsubashi Line Nishi-Umeda (3min.)

®06-6348-1456 E-F#Y reservation required
®r.gnavi.co.jp/kc42400/lang/en/
@ H-f Closed : Sundays & public holidays

ABREIZ 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥15,000

OZ>FEFEHIHS Lunch available
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How to enjoy Kappou
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The word Kappou consists of ‘katt’ which literally means'cutting’ (with kitchen knives) and ‘pou’ which

literally means ‘simmering’. ‘katt’'was the fundamental cooking method in Edo (the former name of Tokyo)

whereas ‘pou’ was so in Kyoto (the former capital of Japan).

Meanwhile, Osaka integrated these two

into Kappou and established its own style of cooking, and refined its store space so as to welcome the
guests to watch the chefs’ dynamic cooking performance including cutting and simmering from their
counter seats. This is the beginning of so called Counter Kappou restaurants and they were recognized
as something unique to Osaka already before WWI. This kind of setting allows both chefs and guests
to converse directly with each other. And chefs can thereby create original dishes without being

restricted by one certain style depending on the preferences of guests as well as ingredients in stock,

and can serve fresh-cooked dishes. Such communication skills and creativity shown off by chefs are
the fundamental essence of Omotenashi, the spirit of Japanese hospitality. At Kappou, while the chefs
explain the materials and recipes to their guests, the guests would make comments on what they have

eaten. Such interactive communication has helped raise the overall standard of both sides, and as a

whole, it would be fair to say that it has contributed to the development and refinement of food culture

in Osaka.

Recently, Kappou has come to include more broadly the high end Japanese restaurants but the
original definition of an authentic Kappou is as something mentioned above. The 56 Kappou restaurants
introduced below are all participants of the “Osaka Kappou Experience 2015” and are well-known
Japanese restaurants in Osaka. They have talented chefs who are capable of selecting the finest

materials and can cook and serve seasonal delicacies bringing out the potentials of the materials. These
chefs will offer you the taste of Naniwa(Osaka) created with traditional yet innovative methods including
fusion of Japanese and Western techniques.

We would recommend that you reserve a counter seat

(open kitchen seat) where you can see, hear, smell, touch, and talk with chefs, and fully enjoy the real
essence of Kappou. If you are not sure what to order, you could try the full-course (mainly Kaiseki-Ryori)
or the set menu of chef's choice instead of a-la-carte.

#2& Al

a Suisan lwakawa
AR X SiRIEH#1-2-9 F1=4FEIL

Kita-ku Sonezaki-shinchi 1-2-9 Daiichi Miyoshi Building , Osaka city

OJRFRFERR L Fit |35, MOER [FEiGH |55

JR Tozai Line Kitashinchi (3min.) , Subway Yotsubashi Line Nishi-Umeda (5min.)

006-6345-5588 E%ﬁ"] reservation required
©r.gnavi.co.jp/c284200/lang/en/
@ H-fi Closed : Sundays & public holidays

KBREIZ 4Ex2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000

¢S\< 0)’(9

6 Fukunoya
KERAL X &R IEFH1-1-11 dLEBEILIF

Kita-ku Sonezaki-shinchi 1-1-11 Hokuyo Building 1F , Osaka city

OJURFREERR [JL it |55 OHELR [ FEiEH 9%

JR Tozai Line Kitashinchi (5min.) , Subway Yotsubashi Line Nishi-Umeda (9min.)

®06-6341-2908 ZE-F#Y reservation required
®r.gnavi.co.jp/k033902/lang/en/
@ H-fi Closed : Sundays & public holidays

ABREIZ 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥15,000
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We welcome you with added twist and attention given to our dishes
which bring out the natural flavor of ingredients.

At#hith F1F

Kitashinchi Wahei
KR AL X & iR IE T 1-7-8 STRAAREFHEILIF

Kita-ku Sonezaki-shinchi 1-7-8 Shinnihon Shinchi Building 1F, Osaka city

OJRRFER LT | 59 M OHEHR [ Tt H | 75

JR Tozai Line Kitashinchi (5min.) , Subway Yotsubashi Line Nishi-Umeda (7min.)

006-6345-5236 ;%fﬁ'\] reservation required
®r.gnavi.co.jp/kc9d600/lang/en/
@ H-f Closed : Sundays & public holidays

ABREIZ#E22015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000

6/

Enjoy our chef's skilled work elegantly laid out on custom-made
ceramic dishes.

© lL¥ith ELE

Kitashinchi Kimishima
KERH LXK SiRIGEHH1-2-24 —1—I A4 E LB

Kita-ku Sonezaki-shinchi 1-2-24 New Umeda Building B1 , Osaka city

OJRRFER LT3t | 39, M OHE#R [ FEkgH |35

JR Tozai Line Kitashinchi (3min.) , Subway Yotsubashi Line Nishi-Umeda (3min.)

@06-4797-8800 E-F#Y reservation required
@r.gnavi.co.jp/kbj4400/lang/en/
@ H-fi Closed : Sundays & public holidays

KBREIZ AEX2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000

Taste our elaborate dishes and extra fine Japanese sake in a relaxed
and warm atmosphere.

o HiEE heE

Ryoriya Nakajima
KBRS AR ETH1-3-1 ARBEJL2F

Kita-ku Sonezaki-shinchi 1-3-1 Ohashi Building 2F , Osaka city

O JRRFER LT | 293 M OHEHR [ Tt H | 25

JR Tozai Line Kitashinchi (2min.) , Subway Yotsubashi Line Nishi-Umeda (2min.)

®06-6450-8578 E-F#Y reservation required
®r.gnavi.co.jp/kc1n600/lang/en/
@ H-f Closed : Sundays & public holidays

ABREIZ#E22015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000

Pursuing distinct flavor of materials from mountains, seas (mainly from
Akashi Fishing Port) and rivers, our owner-chef carefully selects the
ingredients from the market every morning.

KR X SRS H #11-6-29 FEJL201

Kita-ku Sonezaki-shinchi 1-6-29 Takara Building #201 , Osaka city

OJRRFER LTt | 59 M OHEHR[ FEkgH |55

JR Tozai Line Kitashinchi (5min.) , Subway Yotsubashi Line Nishi-Umeda (5min.)

006-6345-1 108 ;%ﬁ'\] reservation required
©r.gnavi.co.jp/kc1j500/lang/en/
@ H-fi Closed : Sundays & public holidays

KBREZ 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥7,000

Fugu (globefish) dishes are served in a cozy 'Sukiya-Zukuri' style room.
Hamo (Japanese conger pike) hot pot is popular during summer season.

© LHith Bk A5

Kitashinchi Yuki Honten
KERHAL X SR IGHT#1-7-12

Kita-ku Sonezaki-shinchi 1-7-12 , Osaka city

O JRRFER L7 | 39 M OHE#R [ FgH |55

JR Tozai Line Kitashinchi (3min.) , Subway Yotsubashi Line Nishi-Umeda (5min.)

606-6348-2000 ;%fﬁ'\] reservation required
®r.gnavi.co.jp/kc1j401/lang/en/
@E +#1  Closed : Sundays & public holidays

KIREIZ 4820154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥7,000
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Try our specialty 'Tai-Meshi' (wild red sea bream rice) in a hideaway
place in Kita-Shinchi.

= PR3
Kappou Ajisai
KR X ERIGEH 1-5-4 HHRZATLYREJL1FR

Kita-ku Sonezaki-shinchi 1-5-4 Iwashin Spread Building 1F Back , Osaka city

O JRRFER LT | 59 M OHEHR [ FtgH |55

JR Tozai Line Kitashinchi (5min.) , Subway Yotsubashi Line Nishi-Umeda (5min.)

®06-6346-1818 E-F#Y reservation required
®r.gnavi.co.jp/kc1s500/Iang/en/
@ H-f Closed : Sundays & public holidays

KIREIZ 4820154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥7,000

1)

We value encounters and harmony between people, ingredients and
season. Suppon (soft-shelled turtle) is also available.

@ JL#itk B S LA
Kitashinchi Kappou Fujikyu
AR AL X SR IGHTH1-2-13

Kita-ku Sonezaki-shinchi 1-2-13, Osaka city

OJRRFER LT3 | 193, M OHEHR [ FEkgH |35

JR Tozai Line Kitashinchi (1min.) , Subway Yotsubashi Line Nishi-Umeda (3min.)
@06-6344-4341 E-F#Y reservation required

©r.gnavi.co.jp/c373100/lang/en/
@i- H-fi Closed : Saturdays & sundays & public holidays

KBREIZ4ER2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000

Committed to the freshness of seasonal ingredients, we arrange our
menu every day to serve the best materials available.

© JLHith A

Kitashinchi Koryu
AKERFIAREET1-5-1 TX/SZILEH#23 1F

Kita-ku Dojima 1-5-1 Espace Kita-shinchi 23 1F , Osaka city

OJRRFERR[ L FH |35, MU OFEHR [ FEsEH | 3%

JR Tozai Line Kitashinchi(3min.), Subway Yotsubashi Line Nishi-Umeda(3min.)

®06-6347-5660 ZE-F#Y reservation required
@r.gnavi.co.jp/kc9k800/lang/en/
@B - Closed : Sundays & public holidays

KBREIZ#E22015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥15,000

Michelin 1-star. Though located in city center, you can still stay away from
the hustle and bustle and enjoy local ingredients and fishes of Osaka.

14 DPHA
Kagaman
KAt X & 51-2-33 tREJL1F

Kita-ku Dojima 1-2-33 Saka Building 1F , Osaka city

OJURRFER L F |79 HEHR[TERE 79

JR Tozai Line Kitashinchi (7min.) , Subway Midosuji Line Yodoyabashi (7min.)

®06-6341-2381 E-F#Y reservation required
@ r.gnavi.co.jp/k033900/lang/en/
@ H-fi Closed : Sundays & public holidays

KBREIZ 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥10,000 / ¥15,000

As a grandson of Teiichi Yuki, the founder of the world famous Japanese
restaurant Kitcho, I'm happy to welcome you and offer authentic Japanese
cuisine with the spirit of hospitality.

15, Jtifrith (3 LA

Kitashinchi Hashimoto
KERH LK 2 B 1-2-23 HEEJL2F

Kita-ku Dojima 1-2-23 Denen Building 2F , Osaka city

O JRRFER LT | 59 M OHEHR [ FtH |65

JR Tozai Line Kitashinchi (5min.) , Subway Yotsubashi Line Nishi-Umeda (6min.)

606-6348-9222 ;%fﬁ’\] reservation required
®r.gnavi.co.jp/kc93300/lang/en/
@E +#  Closed : Sundays & public holidays

KIREIZ#E2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥2,000 Dinner ¥5,000
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Founded 34 years ago in Kita-Shinchi. Enjoy our dishes full of
Osaka-Mon (the agricultural products , the fishery products and the
foods processed in Osaka)

We have been keeping traditional recipes of Osaka taste here in
Kita-Shinchi for over 60 years.

®"

Kantome

Michelin 3-star. We serve Naniwa cuisine using fresh ingredients from
nearby seas and Naniwa vegetables (traditional vegetables of Osaka).

@J:b%

Yoshitome

As a Michelin 1-starred longstanding Japanese restaurant, we offer

original and elaborate dishes made from carefully selected ingredients.

et B RS I

@ Kitashinchi Kappou Ajiyoshino

Considering the high quality of dishes, prices are reasonable for what
you would get in Kita-Shinchi area.

o dLHith EOM

Kitashinchi Honokawa

KR X E E1-4-6 FIFEEIL1F

Kita-ku Dojima 1-4-6 Wako Building 1F , Osaka city

OJRRFER Lt | 105, HMEHR [ EEE] 105

JR Tozai Line Kitashinchi (10min.) , Subway Midosuji Line Yodoyabashi (10min.)

606-6341 -0908 ;%fﬁ'\] reservation required
®r.gnavi.co.jp/kc26100/lang/en/
@H-fl Closed : Sundays & public holidays

ABREIZ 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000

ABRHIERES1-3-4 AREIVIF

Kita-ku Dojima 1-3-4 Taniyasu Building 1F , Osaka city

OJRRFER L Fi |35 MEHR[TER 59

JR Tozai Line Kitashinchi (3min.) , Subway Midosuiji Line Yodoyabashi (5min.)

006-6345-71 00 %%ﬁ“'\] reservation required
©r.gnavi.co.jp/kbvn800/lang/en/
@B % Closed : Sundays & public holidays

KBRE|Z4ER2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000

ABRHALX 2 51-3-8 25T EJL2F

Kita-ku Dojima 1-3-8 Doujima Rinden Building 2F , Osaka city

O JRRFER LT | 59 M OHEHR [ FtgH |55

JR Tozai Line Kitashinchi (5min.) , Subway Yotsubashi Line Nishi-Umeda (5min.)

606-6344-8088 ;%fﬁ’\] reservation required
®r.gnavi.co.jp/kbsm200/lang/en/
@H-fl Closed : Sundays & public holidays

ABREIZ#E22015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000

AR ES1-3-4 AREIL2F

Kita-ku Dojima 1-3-4 Taniyasu Building 2F , Osaka city

OJRRFELR L Hib | 35, HEFHAR [HH 109

JR Tozai Line Kitashinchi (3min.) , Subway Midosuji Line Umeda (10min.)
006-6345-0222 %%ﬁi’g reservation required

@ r.gnavi.co.jp/k204504/lang/en/
@B % Closed : Sundays & public holidays

KBREIZ 820154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥7,000

KEEFIEREE1-4-2 E—ILT 127t HiitbaF

Kita-ku Dojima 1-4-2 Building Kita-shinchi 4F , Osaka city

O JRRFER LT |49, FPR P2 SR [ ATHE 49

JR Tozai Line Kitashinchi (4min.) , Keihan Nakanoshima Line Oebashi (4min.)

®06-6345-3335 E-F#Y reservation required
®r.gnavi.co.jp/kak4700/lang/en/
@H-fl Closed : Sundays & public holidays

KIREIZ 4820154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥7,000
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EST.1952. Devoting a great deal of time and effort, we offer good
foods which go well with local sake brands from all over Japan.

AL#hit ;AR #HE

Kitashinchi Yuki Shinten
AR XEE1-5-39 Y JLAEJV1F

Kita-ku Dojima 1-5-39 Maruta Building 1F , Osaka city

O JRRFER LT | 493, M OHEHR [ T H |55

JR Tozai Line Kitashinchi (4min.) , Subway Yotsubashi Line Nishi-Umeda (5min.)

®06-6348-2777 E-F#Y reservation required
®r.gnavi.co.jp/kc1j400/lang/en/
@H-fl Closed : Sundays & public holidays

KIREIZ 4820154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥7,000

21

For more than 30 years, our well trained chefs have been bringing out
the natural flavor of ingredients without applying pretentious techniques.

e AH

Otagawa
KPR R & E1-3-16 EEA—+> F—

Kita-ku Dojima 1-3-16 Dojima Merry Center , Osaka city

OJRRFELR L Fi |39 PR 24 [#H [ 105

JR Tozai Line Kitashinchi (3min.) , Hankyu Line Umeda (10min.)
®06-6344-0141 ZE-F#Y reservation required

©r.gnavi.co.jp/c372800/lang/en/
@B % Closed : Sundays & public holidays

KBREIZ 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥7,000

With the belief that quality of the ingredients matters most in Japanese
cuisine, our owner-chef himself selects the finest materials from the market.

v
@ 75‘ — &
Kakomi
KERHAL X EE1-5-25 FTILTILt&5—KBRB1

Kita-ku Dojima 1-5-25 Hotel Elsereine Osaka B1 , Osaka city

O JRRFERR LT | 59 M OHEHR [ FtgH |55

JR Tozai Line Kitashinchi (5min.) , Subway Yotsubashi Line Nishi-Umeda (5min.)

®06-6136-3135 ZE-F#Y reservation required
®r.gnavi.co.jp/kaxt800/lang/en/
@H Closed: Sundays

KIREIZHER2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥7,000 / ¥10,000

We offer authentic Japanese cuisine made from only the finest
seasonal ingredients. Enjoy Hamo (Japanese conger pike) in summer,
and Fugu (globefish) in winter.

o EXil HE &
Nishitemma Iwasaki
KPR AL X B K 52-3-2

Kita-ku Nishi-temma 2-3-2 , Osaka city

© JRRFER L |59 FIRAR EERE]59

JR Tozai Line Kitashinchi (5min.) , Keihan Main Line Yodoyabashi (5min.)
o 06-6363-2299 E%ﬁ.’q reservation required
© r.gnavi.co.jp/kbup900/lang/en/
® ARFEFK Closed : Imegular holidays
ABREIZ4822015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥7,000

We entertain you sincerely and warmheartedly so that you can fully
enjoy the essence of authentic Japanese cuisine.
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Shurakuwaso Yuigokoro
KR AL X FEXKiE4-10-5 1F

Kita-ku Nishi-temma 4-10-5 1F , Osaka city

OJRRFER L FT | 79 WEHREER] 79

JR Tozai Line Kitashinchi (7min.) , Subway Midosuiji Line Yodoyabashi (7min.)

®06-6809-6311 ZE-F#Y reservation required
®r.gnavi.co.jp/kbhh404/lang/en/
@H-fL Closed : Sundays & public holidays

ABREIZ 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000
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As a grandson of Teiichi Yuki, the founder of the world famous Japanese
restaurant Kitcho, I'm happy to welcome you and offer authentic Japanese
cuisine with the spirit of hospitality.

@ EXAVHSL
Nishitemma Igarashi
ABRTT AL X F K j55-12-18

Kita-ku Nishi-temma 5-12-18 , Osaka city

OREHR [ BT |55 JRREHR [ KPR Kim = | 5%

Subway Sakaisuiji Line Minamimorimachi (5min.) , JR Tozai Line Osakatemmangu (5min.)
006-6949-851 0 ZEF#Y reservation required
®r.gnavi.co.jp/kc1f700/lang/en/

@ H ?R Closed : Sundays & public holidays
KBREIZ 820154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥7,000

Our Daily Special consists of approximately 50 kinds of dishes,
including traditional Japanese cuisine as well as unique menus
designed by the owner-chef.

7 2B o
Nakanoshima Honokawa
KBRATILE th 2 B3-3-23 th2 B4 AL JL3F

Kita-ku Nakanoshima 3-3-23 Nakanoshima Dai Building 3F , Osaka city

O M OiEHR [ AE#4E 85 RER 2 B#R [ 1048 | 49

Subway Yotsubashi Line Higobashi (8min.) , Keihan Nakanoshima Line Watanabebashi (4min.)
006-6445-0002 BEFHY reservation required
®r.gnavi.co.jp/kak2600/lang/en/

@ H -*R Closed : Sundays & public holidays
KBREIZ 4820154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥5,000 / ¥7,000

Enjoy the contemporary Japanese dishes served by the talented young
owner-chef who endeavors to reinterpret the traditional beauties of
Japanese cuisine.

gE =t
Kappou Takase
KPR R X 2%71-17-23

Higashiyodogawa-ku Houshin 1-17-23 , Osaka city

O S REBKR [ LI E |84

Hankyu Kyoto Line Kami-Shinjo (8min.)
006-6324-31 33 ZEF#Y reservation required
®r.gnavi.co.jp/kb60800/lang/en/
@H Closed: Sundays
ABREIZ 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000
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Owner-chef exhibits his outstanding culinary skills and serves you
seasonal Kaiseki dishes.

In Nakanoshima district which attracts attention these days, enjoy our
foods that reflect the season served on unique plates.

Being persistent in using natural ingredients including sashimi, we
pursue "deliciousness” of the four seasons.

The owner-chef who has acquired both Japanese and French culinary
techniques offers contemporary Japanese dishes with intrinsic flavor of
the ingredients.

Being particular about Dashi, we pursue a good balance of savory and
UMAMI of the food by serving them at its best temperature.

GLOSSARY

[fpoacacagosaoaaacoa Japanese soup stock widely used in Japanese cuisines made mainly from dried
kelp and dried bonito containing rich UMAMI, often called the 5th taste
[foooc0 (Da full course meal form to enhance the taste of Japanese Sake at a
special occasion @a full course meal with relatively small portions which
follows the manner of Japanese tea ceremony

- old name for Osaka

-- Japanese Hot pot dishes

-+ Japan’s national liquor brewed from rice grains. There are many kinds of

local Sake throughout Japan, whose characteristic varies from region to region
[Jpocoes traditional Japanese architectural style based on the style of
Japanese tea ceremony.
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NETWWE Kappou Kigawa
KBRSk X AR 1-7-7

Chuo-ku Doutonbori 1-7-7 , Osaka city

OMEGHR[ AL ]5%

Subway Midosuji Line Namba (5min.)
®06-6211-3030:4736 ZE-F#Y reservation required
®r.gnavi.co.jp/kc9j800/lang/en/
@H Closed : Mondays
KBRENZ482015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥7,000 / ¥10,000 Dinner ¥15,000
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Honkogetsu

KPR R X AR 1-7-11

Chuo-ku Doutonbori 1-7-11 , Osaka city

OMERHR[BAIL]55%

Subway Midosuji Line Namba (5min.)
@06-6211-0201 ZEF#Y reservation required
Sr.gnavi.co.jp/kb6h500/lang/en/
@H Closed: Sundays
KBREIZ 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥15,000

@ IEEFHT WAL
Hozenji Yokocho Seitaro
B 7T Fp R K YR 1-7-11

Chuo-ku Doutonbori 1-7-11 , Osaka city

OMEGHR[ AL ]5%

Subway Midosuji Line Namba (5min.)
®06-6213-3174 ZEF#Y reservation required
®r.gnavi.co.jp/kc19900/lang/en/
@H-ATFE{K Closed : Sundays & imegular days
KBREIZ 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000

@ EEFHT IR
Hozenji Yokocho Shobentangotei
IR o S X AR 1-7-12

Chuo-ku Doutonbori 1-7-12 , Osaka city

OMERHR[BAIL]55%

Subway Midosuiji Line Namba (5min.)
®090-7887-1012 ZE-F#J reservation required
Sr.gnavi.co.jp/k027200/lang/en/
@H Closed: Sundays
KBREIZ 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥5,000

@ Kawase

KRR X #%1-6-19

Chuo-ku Namba 1-6-19 , Osaka city

OMEGHR[ AL ]3%

Subway Midosuji Line Namba (3min.)
®06-6213-3553 ZE-F#Y reservation required
®r.gnavi.co.jp/k416300/lang/en/
@H Closed: Sundays
KIFEIZ 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥5,000 / ¥7,000
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For 50 years, we have been pursuing traditional Osaka Cuisine which places
great importance on Dashi and distinctive flavor of natural materials.
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Chuo-ku Higashi-shinsaibashi 1-6-3 Heights Sennencho 2F , Osaka city

OMEHR[ LR 55

Subway Midosuji Line Shinsaibashi (5min.)

®06-6243-9126 E-F#J reservation required
®r.gnavi.co.jp/kapc700/lang/en/
@ E 0*}% Closed : Sundays & public holidays

KBRE|ZAER2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥15,000

Michelin 2-star. Enjoy the beauty of Japanese culture through our traditional and
seasonal Japanese cuisine together with tableware and architectural interior.

o B &L

Kakurin Yoshida
KPR R X 0 1E2-5-21 AIRESEE 1F

Chuo-ku Higashi-shinsaibashi 2-5-21 Osakaya Kaikan 1F , Osaka city

OMEBHR[OFE 59

Subway Midosuji Line Shinsaibashi (5min.)

006-621 2-9007 E%ﬁ.’\] reservation required
©r.gnavi.co.jp/kc1m800/lang/en/
@H Closed: Sundays

KBREIZ4E2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000

We serve sushi and fresh seafood Kappou foods made with materials
directly from farmers and fishermen. You can also enjoy sake from breweries.

36 BAFIE 2
Nihon Ryori Sui
KRR R HOEAE2-8-23 17 AL EE1F

Chuo-ku Higashi-shinsaibashi 2-8-23 Ikeda Kaikan 1F , Osaka city

OMEBHR[ LR 55

Subway Midosuji Line Shinsaibashi (5min.)
®06-6214-4567 ZE-F#9 reservation required

®r.gnavi.co.jp/kbdf600/lang/en/
@7}( Closed : Wednesdays

KBRE|ZAER2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥7,000

Since our establishment some 120 years ago, we have been loved by the
cultural figures including a famous Japanese novelist Sakunosuke Oda.

g BBEPHE ElssH
Osaka Ryori Kigawaasai
AR PRE R OFE1-6-19 O VILRFRIF

Chuo-ku Higashi-shinsaibashi 1-6-19 Royal Nakaya 1F , Osaka city

Rk [ RIEE 49 EZHR[OFE]59

Subway Sakaisuji Line Nagahoribashi (4min.) , Subway Midosuji Line Shinsaibashi (5min.)
O 06-6243-7100 ZE-F#J reservation required

@ r.gnavi.co.jp/kb81600/lang/en/
@ H Closed : Sundays

KIRE|Z 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000

With our highly skilled culinary techniques, we offer genuine Kappou
dishes of Osaka.

38 BN XLH
Shunsenwaraku Sanai
AR RRELFE2-2-11 KRBTt 2—EIVIF

Chuo-ku Higashi-shinsaibashi 2-2-11 Osakaya Seven Center Building 1F , Osaka city

ORBHAR [ BAAE |59 HEBHR[LAIX]109

Subway Sakaisuji Line Nippombashi (5min.) , Subway Midosuji Line Namba (10min.
®06-6214-0371 ZE-F#Y reservation required

@r.gnavi.co.jp/kb8b100/lang/en/
@ H Closed : Sundays

KBRE|ZAE2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000
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Enjoy our traditional Kansai cuisine that brings out the distinct tastes
of ingredients to the fullest without involving pretentious works.

TTERE B 5
Chikusuian Kappou Koga
KR R X A EIPIRT2-34 mHh PT RIS

Chuo-ku Soemoncho 2-34 Nanchi-chikusuian , Osaka city

ORHAR [ BAKE |59 HEBHR[BLAIX]109

Subway Sakaisuji Line Nippombashi (5min.) , Subway Midosuji Line Namba (10min.

006-4708-01 20 E%ﬁ'\] reservation required
®r.gnavi.co.jp/kann300/lang/en/
@ E 0*}% Closed : Sundays & public holidays

KIREZ#E2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥2,000 Dinner ¥7,000
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Our Kaiseki cuisine is made by maximizing the potentials of materials.
Kani (Matsuba crab) or Fugu (globefish) Nabe is also on the menu.
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Naniwa Kappou Wako
KRR X RAEPIET2-13 KR FJLARD 2F

Chuo-ku Soemoncho 2-13 Hotel Metro 2F , Osaka city

OWMEHR[HAIL 109 REHR[BANE] 105

Subway Midosuiji Line Namba (10min.) , Subway Sakaisuji Line Nippombashi (10min.)

e 06-6212-6303 E %ﬁ.’\] reservation required
©r.gnavi.co.jp/kc1s200/lang/en/
@ H Closed : Sundays

KBREIZAE2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥7,000

Michelin 1-star. To invite young people to enjoy genuine Kappou, we
offer affordable genuine Naniwa Kappou cuisine.

@ BHENHE R
Osaka Ryori Asaitougei
KR R K O E B E2-2-30

Chuo-ku Shinsaibashi-suji 2-2-30 , Osaka city

OMEHMR [ OFIE 105, HEHRELAIX 109

Subway Midosuii Line Shinsaibashi (10min.) , Subway Midosuji Line Namba (10min.)

®06-6213-2331 E-F#J reservation required
®r.gnavi.co.jp/kbf0500/lang/en/
o-

KIREZ#E2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥7,000

Michelin 1-star. Carrying on the great culinary tradition of Osaka, we
are truly intent on "deliciousness", and offer over 150 exquisite
arla-carte dishes daily.

42) KA

Kamikougetsu
KBR AT R R OB 2-2-13

Chuo-ku Shinsaibashi-suji 2-2-13 , Osaka city

OWMEFHR[OFIE]59 WEBHRHAIL]59

Subway Midosuji Line Shinsaibashi (5min.) , Subway Midosuiji Line Namba (5min.)

006-621 3-8520 ;%ﬁ'ﬂ reservation required
©r.gnavi.co.jp/kc1j300/lang/en/
@H- ¥ Closed : Sundays & public holidays

KBREZ#4822015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥7,000

Michelin 1-star. Taste our bright and beautiful Osaka cuisine full of
Kuiaji, a taste Osakans have long favored.

© EHHE FE e

Kisetsu Ryori Mamagotoya
KRR HFIET1-10-4 T-ZEJLVSF

Chuo-ku Nishi-shinsaibashi 1-10-4 Ace Building 5F , Osaka city

OMEHROFE15

Subway Midosuiji Line Shinsaibashi (1min.)
®06-6121-5077 E-F#J reservation required

®r.gnavi.co.jp/kb82000/lang/en/
@ E 0*}% Closed : Sundays & public holidays

KBRE|ZAER2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000
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In a hideaway-like space, you can forget the busy days of the city and
taste foods in season, ahead of season, and behind season.

BIE {F—

Nishimise Sakuichi
KRR HFIE1-10-3 T—XEJV1F

Chuo-ku Nishi-shinsaibashi 1-10-3 Ace Building 1F , Osaka city

OMEHRLFE15

Subway Midosuiji Line Shinsaibashi (1min.)
®06-6243-2391 E-F#Y reservation required
@r.gnavi.co.jp/kc9j100/lang/en/
@H Closed : Mondays
ABREIZ 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥10,000

34

Naniwa cuisine bringing out the potential of materials with a fine
balance of Japanese and Western culinary method. Enjoy our chef's
dynamic cooking at counter seats.

E Ko Sakuichi
KPR R X OFE1-10-3 T—XEJL2F

Chuo-ku Nishi-shinsaibashi 1-10-3 Ace Building 2F , Osaka city
OMEBRLFE1H

Subway Midosuiji Line Shinsaibashi (1min.)
®06-6243-3914 E-F#Y reservation required
©r.gnavi.co.jp/kc9j101/lang/en/
@ X Closed : Tuesdays
KBREIZ 58220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥10,000

150 creative a-la-carte daily, some of which are fusion of Japanese,
Western, and Chinese. At the counter seat, you can watch the chefs
cook right in front of you.

@ BEAIH<
Utsubohommachi Gaku
KR EX S AET1-14-15 KRBTV 4/4—/N\—EJL1F

Nishi-ku Utsubo-hommachi 1-14-15 Hommachi Quiver Building 1F , Osaka city

DOiE#R [ AHT |35

Subway Yotsubashi Line Hommachi (3min.)

®06-6479-3459 E-F#Y reservation required
®r.gnavi.co.jp/kc06300/lang/en/
@ B Closed : Sundays & public holidays

RBRE|Z 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥7,000 / ¥10,000

No efforts are saved in carefully selecting seasonal fishes and vegetables
from all over Japan, and cooking them.

@ BEHIE MR

Nihon Ryori Wagen
AIRTEXALYESI1-6-12 M YiEHhREJLIF

Nishi-ku Kita-horie 1-6-12 Yotsubashi Chuo Building 1F , Osaka city

OmOE#R Y15 ] 243

Subway Yotsubashi Line Yotsubashi (2min.)

006-6532-0873 ;%ﬁ.’\] reservation required
©r.gnavi.co.jp/kb9a400/lang/en/
@ﬂ( Closed : Wednesdays

KBREIZ4ER2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000

About 80 a-la-carte dishes daily using the freshest ingredients directly
from markets and 25 Japanese Sake brands which go well with foods.

o BB 657
Fukushima Mouri
KERTREEXESE6-17-7

Fukushima-ku Fukushima 6-17-7 , Osaka city

O JRABRIRIAAR 4511043 JRABRERIAHR [ KPR 109

JR Osaka Loop Line Fukushima (10min.) , JR Osaka Loop Line Osaka (10min.)
®06-6453-1117 E-F#Y reservation required
®r.gnavi.co.jp/kbsp900/lang/en/

@H Closed : Mondays
KBREIZ 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000
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Enjoy the eclectic mix of Japanese and Western cooking, whose pure
desire is to serve truly delicious dishes.

BHAEIE Fi
Nihon Ryori Rakushin
KRHESXES1-6-14

Fukushima-ku Fukushima 1-6-14 , Osaka city

O REER [F1E S ] 19, REER[ES 59

JR Tozai Line Shin-Fukushima (1min.) , Hanshin Main Line Fukushima (5min.)
006-6451 -2323 ;%ﬁ'\] reservation required
®r.gnavi.co.jp/kc1m200/lang/en/

O FRTFE4K  Closed : Imegular holidays
KBRE|ZAER2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥15,000

49)

Enjoy the eclectic mix of Japanese and Western cooking, whose pure
desire is to serve truly delicious dishes.

EST2013. Taste the real Dashi and rich Shun (seasonal cuisine) and
enjoy the experience of getting new inspirations.

Michelin 1-star. "Do my work with scrupulous care and set realistic goals"
is my motto. Enjoy your time with us is a relaxing atmosphere.

Our innovative Japanese dishes are full of surprises presented in a
unique style.

ABRmEEXESS-14-13 EXEY)

Fukushima-ku Fukushima 8-14-13 Shoten-dori , Osaka city

OJURRFER [ F1E 589, JRABRIRIKIR[E5 1109

JR Tozai Line Shin-Fukushima (8min.) , JR Osaka Loop Line Fukushima (10min.)
@ 06-6454-0058 E-F#Y reservation required
©r.gnavi.co.jp/kc13100/lang/en/
@H Closed : Mondays

KBREIZ4ER2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000
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Michelin 1-star opened in 2013. Amazing and surprising dishes
having good harmony with tableware and atmosphere are designed
and produced by our young chef.

NE FIE
Kawatomi Honten
KPR AT R K 8 4-1-15 S8k E LB

Chuo-ku Namba 4-1-15 Kintetsu Namba Building B1 , Osaka city

OMEHR[ AL 25

Subway Midosuji Line Namba (2min.)
®06-6641-9500 ZE-F#Y reservation required
®r.gnavi.co.jp/k002606/lang/en/
@Z_\'E{* Closed : Irregular holidays
ABREIZAE2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥5,000
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Taste our course menu full of finest seafood in a relaxing Japanese-style
atmosphere. Soba (buckwheat) noodle of the chef's own making is also
a specialty.

@ —iT=RIZ0N SHIE
Ichijunisai Ueno Toyonakaten
Echy FHR3-1-5

Ueno-higashi 3-1-5 , Toyonaka city

ORAEFR 2+ |FH109

Hankyu Takarazuka Line Toyonaka (10min. drive)
®06-6853-3955 E-F#Y reservation required
©r.gnavi.co.jp/kbdy100/lang/en/
@ ﬂ Closed : Tuesdays
ABREIZAER2015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥7,000
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Established roughly 70 years ago, we proudly offer genuine Japanese
taste in which our heart and techniques reside.

FHEE <BA
Ryoriya Kuon
2 chry L RIF3-7-28

Kita-sakurazuka 3-7-28 , Toyonaka city

O 2 EFE [ FET | 124 R EIFIR[ 2k 159

Hankyu Takarazuka Line Okamachi (12min.) , Hankyu Takarazuka Line Toyonaka (15min.)

®06-6850-4120 ZE-F#Y reservation required
@r.gnavi.co.jp/kb92500/lang/en/

@H Closed : Mondays

ABREIZ 4820154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥5,000 / ¥7,000

53

Michelin 1-star. With special attention not only on expression of the
changing seasons but also on selection of tableware, we pursue
authentic Japanese cuisine.

Be

@ E =3
Sakurae

EchriikDET7-10-7 202

Sakuranomachi 7-10-7 #202 , Toyonaka city

OKIRE/L—IVET VL1059

Osaka Monorail Line Shoji (10min.)
®06-6845-3987 E-F#Y reservation required
@r.gnavi.co.jp/kb56800/lang/en/
@H Closed : Mondays
KBREIZ (58220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000
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Though not too showy, you can get the feel of something new through
our subtly added touch of "playfulness".

R LG

Shunsai Yamasaki
B HETH T AET36-17

Taketanicho 36-17 , Suita city

ORSTERITRLIES

Hankyu Senri Line Senriyama (5min. drive)

®06-6389-5131 ZEF#Y reservation required
®r.gnavi.co.jp/kb54400/lang/en/
@ ATFE{K  Closed : Imegular holidays

KEREIZ4E22015% Osaka KAPPOU Experience2015Winter (2/2~2/15) Dinner ¥7,000

55

Michelin 2-star. Maximizing the quality of fresh materials and their
intrinsic flavors, we attempt to create a new Japanese cuisine
harmonizing well with plates and store space.

@ BEHE L 57 — KK

Nihon Ryori Mochizuki Ichimian
AR ARTH1T2-3

Sakai-ku Ocho-higashi 1-2-3 , Sakai city

OFRFHR[TabT 19, mEA#R[ R ]109

Hankai Line Shukuin (1min.) , Nankai Main Line Sakai (10min.)
0072-232—0362 ;%ﬁ.’\] reservation required
®r.gnavi.co.jp/k001200/lang/en/

@H- %1 Closed : Sundays & public holidays
KIREIZ 48220154 Osaka KAPPOU Experience2015Winter (2/2~2/15) Lunch ¥3,000 Dinner ¥5,000
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Our hope is to gratify your five senses with our Japanese cuisine. Not
only our menu but also our plates change monthly.

Enjoy the colors, scent, and not to mention flavors of the different
seasons in our highly refined space.

K Kita-Shinchi or Shinchi (1~23)

A district nearby Osaka station noted
for its cluster of famous and luxury

restaurants.

& Hozenji Yokocho (29~32)

Located in the southern

entertainment area of Osaka, a
narrow, stone-paved lane still
retaining the trangil Naniwa
atmosphere where you can feel the

Osaka of olden days.




