Capital of Gourmet Osaka
Restaurant Week 2015
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OSAKA 77~

Discover the exquisite cuisine in ‘Kitchen of the nation"OSAKA !
During this special period, 43 award-winning dishes from “Osaka
Grand Prix”(a professional culinary competition in Osaka that aims to
produce new and original dishes which express the distinctiveness of
Osaka) are offered at each of the winner chefs' restaurants. This event
will provide you with the opportunity to get to know Osaka's
traditional food culture, somewhat edgy yet sophisticated foods by
rising chefs, as well as seasonal OSAKAMON (the agricultural
products, the fishery products and the foods processed in Osaka).
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Capital of Gourmet

Osaka Restaurant Week 2015
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BBCR) DA 255 BARE 2258% G5 unca
Tachibana in Hankyu Department Store

KRMALX AEAET8-7 BR2SHLAEI2R B06-6313-1524 @ MEFH#RM5E . JRIAMR]
http://r.gnavi.co.jp/kbhz624/lang/en/

W E T NNA Z A D KB

Japanese-style soup with Kawachi Gamo(local duck of Osaka) and
Kawachi Renkon(local lotus root of Osaka)

BRT ¥780(&RNOA). HHYUT ¥3,300(1H108)
DHEEEFEOTERE S TEWEEY ARBO
EMEEALKEERELTHBEICL BHEER
LTHBTELABROLFLIEETSEEL. K
DB B ILUERRF BREKE—RT—E
ICELDBIHIETT  HARNAZADEAN BV
B BEONAZATRALET.
~3/3 11:00~L022:00
a2 R K } 3/4~11:00~L021:00

(fk: #& No Holiday)
TE(BL BREEDLD. FHFLELL)
unnecessary, but better to reserve

BNORTH LOUNGE bk #88 Umeda
NORTH LOUNGE Hokuou-Kan

ABRHALXAEE7-10 HEPFE#B2f @06-4709-0112
@M= FHIR[HEHE | SETR[RAEM ] BR24EE]. JRIABR] http://r.gnavi.co.jp/c604513/lang/en/

OSAKAF» Va2 KUY o7&ty hT¥940(1B108)
'Osaka Quiche' resembling Osaka's local soul food Okonomiyaki

B5E . BEFABEDEMEIA—T Licxy Y BNT
By PUERIBH— I DI F 1o 8 F oY RN
: F oY EERAOBIHRPRTI1F Y
ZELIRER IR BRIRD/N T > 25 R,

9:00~L022:30 ({£: # No Holiday)
ZE unnecessary

RS

fade/S—  IFF A, W Umeda
Sakana de bar Uochika

KBRmALX A BAETE A T #2-8 WHITYS 87/ —XE—IL2 B06-6311-4782
O R SRR FMEE | BRS[#HE ] JRIABR] http://r.gnavi.co.jp/c297906/lang/en/

TIEMTFDA VRNV TF4—= HETY¥O18(18108)
Horse mackerel and eggplant Involtini or braciole (representing
distictiveness of Osaka by Italian method)

EAFBEOEOYLEVDFREBOD ST
| £8bETRAY_TU—RTAADKIH L
FRHERE T,

15:00~L022:30 (#k: & No Holiday)
RE unnecessary

S 3 1 F2 8
FPZ%? 7Y B*ﬂ&mﬁi 25 @ Nakanoshima (Keihan)
Japanese restaurant Minamo,
Nakanoshima Plaza

ABRFIRFZ2E6-2-39 FZBETSH128 B06-6449-6906
OFRFZEMR[FZE] /X (KIRERAT 2 5) 535 R #47245] http://r.gnavi.co.jp/k835402/lang/en/

REFREED FEYGHA A B B AT

Tennoji Kabura (Osaka's traditional turnip) minced ball stuffed
with local octopus and conger ell, dressed with a thick starchy sauce
B&T¥1,000(1H208).3—2T¥6,000~8,000
’ HENTVWBLITHENHShTWEVAEY (KE
BTRRBERMAT) £ LACHOERFRORE
FERTBHRAAELLNRRICEZARICEVLLD
DHFBHBATTLIEVIZEERELEVERVET,

17:00~L021:30 (#k: B Sun.)
BRI (R I—20%)
TEa-2N0 % 3AABE
by the previous day
6,000f3.8,000[:10%0F F

B = 274 YR PV KBOTERE 85 G e
Chinese restaurant ‘Imperial Palace’,
The Westin Osaka
ABRMALX KiE$1-1-20 B06-6440-1065 @ FHHR(#5HE ], bR [15E ], JRI AR
HJRABREREAE OSALIES 22T 2 5 EHS + MLNZE  http://www.westin-osaka.co.jp/

mEfE FHoOMLBEAVEY V-RiRR

Fish in season wrapped with radish thinly sliced into a long strip
a—AT¥7,000
KERD/N Y 77 EEBOEHAEIERER] 2 FH
DBEEDRRTRBE AN EICLBRKIRE XE
HICLBDEE R3>SR VLT E LB TH
TEED ST ROREDRTY-2E XA To
2/20~2/280% only
11:30~L014:30 ({k:#& No Holiday)
ATHZIC by the previous day
TURYLTY—ER

get one drink for free

B 00
BHEET K b 133
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[ =274 wF VKR HARRZZO ] @) umeda
Japanese restaurant ‘Hanano’,
The Westin Osaka

ABRAIEE AEH1-1-20 B06-6440-1066 @7 R[5 . BR###5ME ] JRIABR]
KIRABRERBAB OSALES L T H 5 A + ML/ ZE  hitp://www.westin-osaka.co.jp/

TRSMEREIZYAATELI-R[LTLZ] ¥5,300

WEOMEHT ZEF o T LA
NYNY) B

Deep-fried blowfish with a light scent of
Yuzu-citron, with soft cod roe, dressed in a
sauce made from arrowroot starch and
turnip, topped with potherb mustard leaves

KRDEZDHKREDVABHEBENIN) TN E%E
PEEURBICBER L E U AR E NN
KILEILOMFOEN £ FUEBFICL.EFD
N=Z eI BOEP RV ET TR KRRE ST
DEMEAEBEDHEELESELHTE,

WML TR L5 X

Stewed turnip and Moriguchi Daikon
(Osaka's traditional radish) wrapped
around by fresh Yuba (the film that
forms on the surface of boiled soymilk)
KBREVWS EBEFEHEFEDVDIATEY
BLBBLALEASN. SRIBICHDIEHTE]
EBLLTVWBFOXIRE HEEEDE . FEHEEL
IWTHICED 2 HHBEERLE L,

SR E 2D =t S 5E

Baked Sensyu Onion (representative
famous product of southern Osaka; juicy
and sweet) stuffed with seasonal foods
ETENTOHHROHI2RMEBEABRZICTE
EWLE>THAZRICEIEHL. ZOEBOHRICK
FREMEANTKRIRS LV EiFs 2 RBLE LT,

11:30~L014:30 (4%:# No Holiday)

EOLESLNel AZ  unnecessary
7> KU> 74 —EX get one drink for free

R TF Ry FFJLEAR)E ;I;ji Kitahama
PONTE VECCHIO

KRR RXALE1-8-16  ABREHIEIFTE V1B B06-6229-7770 @RFHIR[ALiE]. mR[ALE]
http://r.gnavi.co.jp/kaj9102/lang/en/

EEEERE) 11:30~LE14:00, 18:00~LE21:00 (4k: A7 Irregular)
EZESVA A2  unnecessary

o S TN S Y11
BE-F 71 K7yt FE4EE Nishi-Umeda
MODO DI PONTE VECCHIO

ABRMALXAEES-3-20 BAAREEGARMEHEEL30E B06-4795-8888
O OEKR T E ] % AR #5E | B (45 | JRIABR] http://r.gnavi.co.jp/kaj9103/lang/en/

IEEEEIEES 11:30~LE14:00, 18:00~LE21:30 (#K: R E Irregular)
EITEENEI RE  unnecessary

HINFEITVRAEIUDE 2L %
WO LR WP ERMDA VRN T A==
Involtini with a wrapper of potato and
flour, fillings of green peas puree and
threadsail filefish
HRT¥3,024(+¥—ERE10%). 2—R6HY)
KA ER[HY o EBEF AR DAL KBRS
LWEMTHB[STWAAES IEBHITHOEZ
FehINF | ETHIBEBR L TAE L,

LRI UDBCAE—7 LIERO
FALE MEVT KEFHROY Y'Y b
wmx Ry VI ER
Lightly smoked tuna (farm-raised by Kindai
Univ.) and warm egg, served with risotto of
Tennoji Kabura (Osaka's traditional
turnip), dried mullet roe sprinkled
HERTY¥4,104(+¥—EZ$10%) . 2—2&HY
KEROEHHENRFRCEREFTER A4 DE
DEVJy FEBER PROELLICYIOERE Y
TANEAIBREEBR LSRRG B AL,
AETHIEKRLSEBKTHIETARSLEER
B OORAECAPRATELVBRREES LCIRARER

IFTVRAL) DHIFIR SRS
MHHOBWLET
5-layer-structure short pasta of green peas
and Kawachi Gamo(Local duck of Osaka)
BRTY¥2,376(+¥—EZ#10%). -6 HY
HIAZTICEVHDEEIN HARERDITVAAL
FEEBICRYAALDDEBEDERNDE 2BEEL, Th
ESBICEBEICERE L AREIZTDBETT,

b3S

FANA—H— LE-- FAMIL M) — (RIEARE) ZFH-BBVWEDOEIE EEEESABEVLET, Reservation/Inquiry: Make a phone call to each restaurant.
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Capital of Gourmet

Osaka Restaurant Week 2015

T21-K13
FEEFRAT Minami morimachi

B¢zt B.O.F
Bistrot B.O.F

ABRHALX X#453-9-1 BBFEIL 1B 06-6353-5100
@B ETHR - R AH AR AR AT IR AR RAT ). J REBIRAR[ K]  http://r.gnavi.co.jp/k360400/lang/en/

FNNRoZHLLADSS=1 T Yy s aHh KRiER GG 75 % HRAT
Amber-colour clam of Yodo river (the principal river in Osaka)
wrapped with pate brick, served with Osaka's local vegetables.
O—A(3M)¥2,500~
127 LEEED S DRMEEIMNE R 2 OEER
WOEHEREBSEEDMET T TRED/I—
r Ty TARBT. ZOEY ERARICHZ
HUKBRADPFEEF v HY v ELERRBUCHELE
Lo V—ZRRBOEHRBELIATN-2
D2BEFATVET KL UANEAYRERT
17:30~L022:30 (#k: 4 No Holiday)
BIEZIC by the previous day

J—R- K. . BISHIE
#14 YRR A4S Ya @ Ijaniwabashi(Keihan)
Cuisine d'Osaka Ryo

ABRMALRER#4-2-7 BBREL1BE B06-6364-1194
O RhZ Bl & IS hiE | BETHR - R AF#R[MFRET)  http://cuisine-d-osaka-ryo.com/

fith & oy PSR 0D 15 i B 2—2T¥5,800
Deep-fried dumpling of minced Kawachi Renkon (Osaka's traditional
lotus root) and pike conger (representative fish of Osaka)

[REESLEJEIRANERBAICT D EEKRLLVBD
ERNIEHOREEBPRENORTORNEERWE
T ZALBOTIOHHEBEEAELLERDD
BobULEBBETUELERBESELATEED
— BT HMOAF N BB MOBSATRALET,

17:30~L023:00 (tk:B Mon.)
ELLESEAEI AT H32(C by the previous day
TRYL Y —ER

get one drink for free

. . > ~ O (=
Y3 dining R LA 23 ﬁé%?fvﬁ)ashimeihan)
Vegetable dining AWAJIN
KEEMALXFAEXE4-6-28 —21—HBEIF B06-6312-4505
@B BIR[ & IChiE] HEFHIREEE] http://r.gnavi.co.jp/ka3k100/lang/en/

LTEAKRBRS VT Gupsiiis sefesto s t)

‘Osaka tart’ full of Osaka's products such as Kawachi Renkon
(Osaka's traditional lotus root), fig (representative famous product
of southeastern Osaka) and Hiyashi-Ame(Osaka's traditional sweet
candy drinks made from malt syrup with ginger)

HRTY¥580 ¥x0—ATHLIAE
FRER, BIER 2 R"MIC KRAPFCORLSH
BHEV—RILT ETEARRICZED 57 X1 —
VI EFELARERDOEHE. S vy
FORBEEROHB S EEELT7F-XTEA
TUWETOOTRERPAFTE LB RE MEBDD
DIHNEZET,

bbobRIHLLF—ATr—F
Sticky No-bake cheesecake with MITARASHI sauce(sweet and salty
sauce made from soybean sauce, sugar, starch powder )

ARERERTBH 5 LEFESEICMEFEDS
BFDATRL =23 ICHBLTAHE LK
DHRICLTF—RT—XEAHRAEIETH WA
S5LbHABRETICH v/INUEKRLSBNBZ LW
TEET,

LE2REN—TEN=TTEE.FFI2—A¥1,800.71F—3—2¥3,000(&#20%)

11:30~L014:30. 17:30~L022:00 ({k:H Sun.)
EZTETRAIM RE  unnecessary

KASHION Café&Bar OLiOli ©) %2 rigovesn

KRHEXREIE1-7-5 TIVHT—FREHE 1B B06-4256-7688
O OER[AE#ME]  http://r.gnavi.co.jp/s63r37vk0000/

BN 7 7 =— BRTY¥A30(5 157 MA¥B00./ME¥180)
Nut and Mirin-pickled gourd Brownie

KBRICIEERL VKRBT P BN ET ZDEN &
EPTICRF v Y FadrmiEl. BN LEAEDE
EEDMBEPHLNERAN AYICHEENY T
TTIHLVKRDOEREBEL AL 2SN,
17:30~L022:00 (#k: R Irregular)
AE  unnecessary
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eale ouaqy

5 — Cc13

HjrpA —2 2004 #XH] Bentencho
Konaka ORC200

KBEH#EXAFX1-2-2-300 #—72%H3MKE B06-6577-1286

@FRIR[FHKRAT]. J REERIR[FXET] http://www.orc200.com/restaurant/restaurant.html

KBEbAYF5 BRTY,598(2~3HTHBL LAV ET)
A Salad full of Osaka's local vegetables

HREHALEETHIMBEDR T THALEAR
BEORE R AN —hEHFH EEEEHICK
DTS2 RHEEHTOELWT T HEHE AR
A PRSI FHHACSVERTRITDIET

17:00~1022:00 (£ #& No Holiday)
REBLBBREN:H. FHFLELL)
unnecessary, but better to reserve

ARZ¥100 OFF

z Ry 2+ — N11
B.X]‘U . ,\/Tk AN KIE Taisho
Bistro Baisse Voile

ABRMAEX=#FRE-4-17 T 1/N\1 V1B B06-6553-6916
Q@ EEE RRWIRIAE] Bth AR K— L7, JRERIRIAE]  http://r.gnavi.co.jp/k749500/Iang/en/

WA OPTHAY HRTY1,800
Cassoulet (a slow-simmered one-pot meal mix of beans and meat from
southwestern France) with Kawachi Gamo(local duck of Osaka) and
deep-fried small intestines of beef cattle

[PTIEAIBEELTRRTIEEIZEA DR D
TIEONBEBF D) I EHAFHEP T
FOAB B L 72 FR—M T o KBRFFRAR T DA NS
EEDETTIIAOHENEB[HAL | EEL
CARBREUCT LS LE L,

17:00~L024:00(fk: A Sun. % ERI&#)
AE  unnecessary
KBROT A1
get a glass of Osaka’s local wine
for free

= Q. M23-T27
XEE#%K‘* il 22 X EF Tennoji
Tennoji Miyako Hotel
KBTI E XHAIGET1-2-8 1fEOE—F7> 2 B06-6628-3267
O EHIR- BETARIR £ E k[ ABRFTEBEE]. J RIREF]

http://www.miyakohotels.ne.jp/tennoji/

REFMDTHLTET 2L BRTY¥1,000(1H58)

Brilée of Tennoji Kabura (Osaka's traditional turnip)

REFHEOAVABVHEZOEEZT 2. —
FEERCTTRE CVKRE HVIALFK-MNEOR
HEMBL—BEIAA ERNERBETE L,
ARTA R H Al ERRDEM EFY AN At
ICEWIL—LT)abICEEFE L,
10:00~21:00 (#k: & No Holiday)

RE(BL KEREDLD, FHNLELL)
unnecessary, but better to reserve

BEEE I

KB4y MiEd 7V LOUNGE PLUS  (E)%2 5 enno
Osaka Marriott Miyako Hotel

ARMFIEHFXFEEH1-1-43 T06-6628-6111 @R R BRHRIX T F] AL ARFIBEHE]. JRIXES]
http://www.miyakohotels.ne.jp/osaka-m-miyako/english/index.html

0-SU-SO-WAKE~KMRAPALTNTA Y THEF L7~
D?shsgt Olf IOslakalor@mge containing its jam, cream, mousse and candy,
with Dsakass focalwine mousse KUY 7E 4y NT ¥1,800(1H208)

HDEATVREZATIREMAD ., L RYPEH
REEEAMEPOIEZE T ZAL BT TH
" LTIEBWARME T — MILE LA ARE S
TROREBDA NI E ZDTICRABEL
SERBELEL,

10:00~L022:00 (fk: £ No Holiday)
AE  unnecessary

M 1R )RR 8%

= Jo -

. Lo @y Matsumushi (bus)
Japanese confectionery Kameya-Shigehiro

ABRATR 5 EF X EFH2-11-12 B 06-6623-1031

@T/N262:63:64-675 Rk HAR|EA FIREE LAHRRA TREIRA hitp://www.kameya-shigehiro.com/

WHETT 7 F T OELRY I ClE-7- W L0 T

Delaware grape (representative famous product of Osaka) jelly,
pudding-like arrowroot and agar cake inside, sweet bean jam in the

center HRTY¥324(FAIT7 I DH)

| KBRS OEERFSETREL. FIIITO
HEBULESMAROBEREHEINEZOT
FIITDE1—-LEBDPICAN RESDREN S
PEMEFEERARDHLEICL>TELLTT,
ICEE(EEESNN 10:00~19:00 (#h:k  Wed.)
FEUELAOBL LSXD 0SB EHFHE)
unnecessary, but better to reserve

¥324-¥216

T T r——n
- ~= -~

FARF—=Z— LE-FXMILR)—(RIEAE) ZFH- BEVWADLEIE. BEEZEHABBEVLET, Reservation/Inquiry: Make a phone call to each restaurant.
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Osaka Restaurant Week 2015

N2t KBRE S 2 R/3—7
Osaka Business Park

BHFLES LS
7« A=V KRR R R
Chinese Restaurant ‘SAIUN’, Hotel Monterey La Soeur Osaka

KBRMFRRRXEER2-2-22  B06-6944-7476
O RIER RRHARIKBRE 2% X/¥—7 | R R=E] JRIF4E]
http://www.hotelmonterey.co.jp/en/htl/lasoeur_osaka/dining.html

EDTIRP LI 7 A
Shrimp paste and steamed foie gras in the shape of Osaka Prefecture's
emblem, served with top-grade Chinese-based soup stock

BHEWHDFEDORRAIRTE2EEETWE

apgs | U AE-BRAMEBODOOREFOY—7

‘/ ol LIICZ b (hEZ-TICKBRRBO—

X EBENL FEEANBMON-E=—-2EL
HB—IILEL,

KBRZED Y IR 1

Mille-feuille made up of some layers of fried egg plant and pork with
mixture of Chinese chili sauce and Japanese Sake lees

REEFAZAINEERT 5D KRN KBRE
(bA) EPEFRIEDIATRE T —TICERBEOA
BRIE, REFEMORMA G HFEBDINT -1,
KEERD MMAD REDREVSLEFENRZR
NTEHFIETT, XBEMFOEEIMIEI2OTOR
HELET

W7y MEHTEY - HliFOBRELEDIC

Frit pike conger (representative fish of Osaka), Ume(Japanese apricot)
sweetened vinegar sauce, served with crisply fried egg plant

N KRERET 2R THBEETY Y ML MO
RBEE | B OEDY X THEFELAFAFOERE X
_/ 54 RFRDT 51 BARANIFE BB LT

FUAETICRER v r FREEZLLKEEHD

TWET, HBHEILESTVWIEELSHREET

LRE3MERESCI-A[ROBARYI 77 VREI—-A(£8/)IT ¥5,000

11:30~L014:00, 17:00~L020:30 (fk:7k Wed.)
AE unnecessary
7> RS 7H#—EZ get one drink for free

= = e — =) N2 KBRE SR Z/IN—7

7]‘7___)1"""1 * 7:—-}(5}5& = Osaka Business Park
[77 Y 2882 7 |

Hotel New Otani Osaka SAKURA Restaurant, French Cuisine

KPR RXFER1-4-1 18 T06-6949-3246
ORI RRIARIAFRE 2% X/¥—7 | JRBRER[ KPR ARE] http://www.newotani.co.jp/osaka/

Congre a la royale~ KBRHA L7 5V ARHOBE K\ikdig~
Foie gras rolled by conger eel and Komatuna (Japanese mustard spinach;
representative famous product of Osaka) cooked in a classical Franch
method, served with wine-based a la Royale sauce, togather with locally
grown vegetables

a—Z[Marguerite|T¥5,400 (+%—EZ#10%)

KERBRKENWESN BEHEE T RMATFIR
RABATRADBEVZDRFETATITIDOA
Bk, FJ2T7DFENEEHICHERDA D — & KBRE (B
A)DEAREAEBIIRMFCLIICEDENT BT
FE[AVWE] 2 RE,

PIZEENEEES] 11:30~L014:30(#k: B Mon.)
BIHIZIC by the previous day

5 =

SAPF—4— LE-FXRI> M) — (REAE)
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ZFH-BEVEDE R EESEHENBEVLET,

S Y M20+Y15-S16

B 7 > 7 —7 s @ % Al% Namba
Krungtep

ABRshRKEEE1-6-14 FRFEEEIBI B06-4708-0088

@ ML WOFIR- TR &AL SESADEskE R ] -#E A IE]  hitp:/r.gnavi.co.jp/k282700/Iang/en/

KBREKGTDTY) = HL—15d BETYO80(1H108)
Thai-style curry-fried Mizu Nasu (representative famous product of
southern Osaka, juicy and sweet egg plamt)

KIREHFREZMRBRMEMESLE L KR DS
CELPSCTHVWAREKXEFRI)->HL—0
FHESLEVET  ZAHL—ICRDPEBEVEA X
A= MYV RRDZIERTHIBELHDTT,

17:00~L022:00 (k:# No Holiday)
AE (L HEBREDLD, FHNLELL)

unnecessary, but better to reserve
55 E110%O0FF

(A=Z T2 FN1% 2 TR ASEHBR)

4 > 1 1) — M20-Y15-S16
B>777 )r—F @f;hliNamba
KELLER KELLER RETREAT
KPR R REEEE-1-18 BAH A= T X)L 8F (EBEBABRIER) T06-6643-7676
QMR WOFER- THATR[ LA L] BB A AE] http://r.gnavi.co.jp/c297904/lang/en/

FADTY) Y b A)—=TDOFY 2OV —AT
Frit Egg plant with a scent of olive and two types of sauce
B RT¥1,380(18108)
' ANV =BT UITLEEMEDFY-THTFHR
EEBEE L EAEADERBEET Y MRDAYU S
URBIELDET,
16:00~L022:30 (¢£:£& No Holiday)
FE(BL. BERED:H. FHNLELL)
unnecessary, but better to reserve

FH-M-EZ

get one dessert for free

S e = = M20:Y15-S16

BY7—X5—7V 5557 @txhl;’Namba
BEER'S TABLE KELLER KELLER

KRR RXEE2-1-13 HAIEWALKIEZEEEY T06-6213-2518

@ FHAR- OIEHR- T HATER 4 A (] ESATKBREERK] http://r.gnavi.co.jp/c297902/lang/en/

{bvoua—r—x KUZoE£y FT¥810(1R108)

Arrowhead Swiss roll

KEPTERICED LIS FPHEIEVDRB<bW

EFEALEO-T—XEEVE LI KADSFH

FTERTWELEGZ ST —%TT,

14:00~L017:00 (4k:#& No Holiday)

A E unnecessary

K17-517
BZ#5 Nippombashi

B ZFHir %
Seasonal Japanese cuisine En

KRR XEEETHF6-20 &+ MU YTRETIE TR06-6634-0147
@554 - T RATKRI BA4S] http://r.gnavi.co.jp/990wuxe20000/

WAERFL T AT OHREH YW ~FHHOBOZEEY AAT

Steel cut rice gruel with baked fig (representative famous product of
Osaka) and Ume Beef (raised in Osaka and fed on Japanese apricot)
J—RT¥5,000(2%#~)

2014~15F [ KIRDME|H5400F N5 ET
| EEANTVABERE. ZOFEIIFATAN
WIREEIVIIC AREBRTEROEH EFY £l
A ABRDT T RE[HAE—T | £ELVBRDULIC
3T kDB SRR AR 1< BT T AT %

¥ * "y e
& U e o 56K BRAE S TE B FERIE O %

17:30~L023:00 (fk: B Mon.)
2H#EIC by 2 days in advance

= R O Y14
VARV TN F L2 09 @m‘yﬁ% Yotsubashi
French Restaurant épouvantail

KRR RXEMIFE4-13-19 B06-6252-4648
@ DFHR[ MY 15 M= iR - RIS RRMWAR[DFB] http://r.gnavi.co.jp/9s15mjcw0000/map/

FFA—-AT¥2,700
74 F—3—AT¥5,400
(B-&%.Z108)

MOXEXVY—ALAVRT VT IV

Sautéed carp with potato gratin
AP —MIHEBLE L,

11:00~L014:00, 17:30~L021:00
=) (fk:ATE  Irregular)
ELENeI RTREIC by the previous day

[KD#-ABR] TIRINAEES-BEN BERLE
U7z B INE IS U 8 & T 2RRD AR EFEEA
DEDIEEZEEMFELT. 77 AKHETHEE

Reservation/ Inquiry: Make a phone call to each restaurant.
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Capital of Gourmet

Osaka Restaurant Week 2015

Hankyu)

AOBIUHE MO VAT VIl & @) KT
Gz ino-o(
Restaurant Sankirai,
Minoo-Sansou Kazenomori

HEMERE2-14-71 B072-722-2191 @RSEmMREE] » S3M/N X
http://www.minoo-kazenomori.com/

RS L R EF MO R ML T~ A~

a—AT¥10,000

Pot-au-feu of Tennoji Kabura (Osaka's traditional turnip) , foie gras and
black-haired Wagyu (Japanese cow) rolled in Osaka's bok choy hybrid leaves

R

BREBRFETATI I KRUAEE£O0-ILICLKH

EERLO—R b REFHEICIIIUM EM BT

VW R BOEREFVEFEOAA AFT LW

WOI—L—REFATE—T7A>UXTRII T

AL TUHLLVHEWO—I,

£+RADH Fri.Sat.Sun.only
18:30~L021:00

NGAR K

4BHNEZIC by 4 days in advance
By vxny
Chinese Restaurant Le Jardin

M11

I3k Esaka
AN EFE13-45 TA=711KA B06-6386-2764
@HEFHIRGIIR] (BRA 5 %M/NZF)  http://r.gnavi.co.jp/k089704/lang/en/

BN DBT I bR A—TH: VT (s bk )

Deep-fried steamed-rice with filling of swimming crab (representative
crab of southern area of Osaka) served in Chinese-based turnip broth

BIRETFVENSOEMMEIEICHKET 20N K
RELELZEESABFBIHDI-THILITEND
FLOWZEZMIWOREEER BT BENFTIELE
LEOHADH W X-TEEDEARBNDOES
CURICHILTE U,

11:30~L014:30 (fk:#& No Holiday)
FEEBL BEBREN:D. FHINLELL)

O—-AT¥2,000(1H108)

AV S Tmm— unnecessary, but better to reserve
rhEDREEE R A
. . 73R Esaka
Chinese Restaurant Suien
AN EFE13-45 T7A=711KA B06-6386-2750
@ HEFHIRIIR] (BRA 53N XE) http://r.gnavi.co.jp/k089705/lang/en/

K ZX—F N ~ILHiEDA—F 21 ENWT  3—RT¥3,000(18208)
'Osaka noodle' with Chinese-style soup full of both Osaka's local
products including Inunaki Pork and many varieties of fishery products
which were brought to Osaka from all over Japan by kitamae-bune
(famous cargo ships that sailed the Japan Sea during the Edo period)

FEE V) AL RS THE IS h AL E & KPR AL AT AR A B A
ERMERBRDOIUBNEEEHE TRENELZ—
TN ELRHBOEEDOMAFHEIENTER
NB—FABRPREED A PR 2L T — A THE
ERU.LANICTRRNZESOHERIRICLE U,
11:30~L014:30 (#k:#& No Holiday)

FEEBL HEBRENLD. FHHFLELL)
unnecessary, but better to reserve

Blroyth)7 a-—v-—
Trattoria Cosy

RARMEE2-2-18 7%y MilE1E B06-6788-8007
@ T $4ZRi3- ABR#S[#HE] http://r.gnavi.co.jp/jtaa7dcv0000/

FMBR LT L EARDNNALAPEE
Beef tendon stew and seasonal vegetables wrapped in pie and grilled
BHT¥1,080(1HS5R) (FHOBEIIRERLL)
[ETLNETEIEEAEABICETCRHEEIE TR
KR, CORBRDTEIMAL T FFRIETT LD 8
FREFTURERBOHITTHRE. ZOHTE15RK
KNI N BAEETTHIHEAERNEZ—RTT,
18:00~L021:00 (fk:H Sun.)
FEEL. HBREDLD FHHFLELL)
unnecessary, but better to reserve

TURYLIH—EZ

get one drink for free

O
Fuse(Kintetsu)
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ZFH-BEVWAEDEIE EEREHANBEVLET,

— = 5 (e] 3
B ATMUAZ TAAS=[ VAR VME] &2 @) BN cumanka
Restaurant‘Ozu’, Hotel Lake Alster

RAFEMBET18-5 7F B®0725-33-2569 @FBAIMRIRAZE]
http://www.alster.co.jp/index.html

PR ESERFDOAN BRT¥900(1H20%)
Dumpling of minced Kawachi Gamo(Local duck of Osaka), lotus root
and miso(Japanese soybean paste)

B Db TN (). 454 & 5 E1R, 5
| #5HICRSSUAFHEE DT RSP OHN
ICUIBR LU THKREED LAETHENICHILT
Fl7o

17:30~L020:30 (fk:# No Holiday)
RIAIZIC by the previous day

3 =,
F oS,

. T
\EH A 3

> Yl — Je 3 RK
@ FTVHIN }‘EQI FHZ'S:*"HE EleJ @I?umi?Ohtsu(Nankai)
Japanese Restaurant'Hakusui’,
Hotel Sunroute Kanku

RAENLESAS-1 B0725-20-1108 @FEARIRKAZE]
http://www.sunroute-kanku.com/

KBRHERES (B) TN 2 ABF I-2T¥6,480
White miso soup with grilled Japanese sea perch, dumpling of minced
Kawachi Gamo(Local duck of Osaka) and lotus root and others,
served in Zouni style (the way usually served on New Year day )

AL B(F)ERS BN LT LW ETHHICHED
' VORI EBVE T M ROEE UV SEROBE A
HEEDDANTARL B A% 754 SN E BRI (T
TIEHEX(B) DT HRLEEHE[KOB] KRB B
M LA WABRE 5 TIROBRIIMEERE LE U,
11:30~L014:00, 17:00~L021:30

(#£:#%& No Holiday)
3H#MZIC by 3days in advance

T /s
i?ﬂ&%i 2% Matsuno-hama(Nankai)
Japanese confectionery Furusato
RAEN_MAEN-13-8 HTEMR/RIE  B0725-21-6086 @FEAMRIIA /K]

http://www5b.biglobe.ne.jp/~okashifu/

KA F 327 ofE DA BET¥281(F 157 DH)
Fig (representative famous product of southeastern Osaka) purée with
cream cheese and sweet white bean paste wrapped in Uirou (thin and
sticky rice cake made of non-glutinous rice flour)

1F TP ERICUESNE ARTREERTHEY D
Thh ERPBEMEBLNEHRTRP IR L
PELENES COFMICHAEShAFEA4RT T
TIDEEERELT AF IV EELRPICLEER
EEMICRITAABERTIAL KROEBE
RIETEIEFEMENELL,

N
=g
R35ES

KIRADPADIF-ZYEE BRTY¥216(F 1279 DHK)

Osaka orange and Osaka taro with cream cheese and sweet white bean
paste wrapped in Uirou (thin and sticky rice cake made of non-glutinous
rice flour)

e “;v’s—h- Befk KPR T, ZHZA D5 H L XL ED
wrgry ANAEBEENOSHBOBESTILET MBI L
DEVEHEREAEBEPADH D EEFERHR
UL HEFOEROGREEZAVTRELE U

9:30~19:00 +H Sat.&Sun.~18:00 (fk:%k Wed.)
FAEBL . HEBRENH. FHHNLELL) unnecessary, but better to reserve
KIRA F 57D DH 281H 260/ KERAHADE-> 4 % %216MH—+200

BLAN Y avERATT & MR
Restaurant COMPOSTELA 2 1zumi-Chuo(Senboku-Kousoku)

FRFDZHEF1-2-41 1F7FEN2F B0725-56-9933 @RILE:H[FIRFR]
http://r.gnavi.co.jp/1smjhj1e0000/

[SLARD RN IZ o725 |—16 -2 TF— HRT¥1,800
Roasted Kawachi Gamo(local duck of Osaka) and candied sweet
potato topped with sesame and Yuzu kosho (citron rind, salt, chili
peppers) and other seasonings

- FHRKEEBICERARICBRORBEEBLREEL.
b)) HERROSDE WL EMECAEECH LI M2
HREEAA—VLCEBOBOLSICKEICEY D
FUEMRIFALZEEELP LEY - THMFD
2ay EMFIRUK, *BRGIEESSFETT
11:30~L014:30,17:00~L021:00
(kX Tue.)
EZTEEAEN AE  unnecessary

Reservation/ Inquiry: Make a phone call to each restaurant.
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HLAY JEkE @ Aﬁnﬁgasaki(JR)
Ashikari Amagasaki

FBIBEH#I1-3-1 HEFIEF2—XE—IL4E B06-6470-3456
@ JR[BIE] http://r.gnavi.co.jp/5zfy1w2f0000/map/

HLY CFE @ EEakenan
Ashikari Kuzuha

WA TARETERR 14-1 RERIEZEERE LA B072-856-1229
@ RPRAIR[MEZE]| http://r.gnavi.co.jp/f6d609ph0000/map/

B & LA H OMMJE
Ashikari OMM

ABRAFREAFFI1-7-31 OMMEIL#TF 2/ &06-6943-2295
@ BHEIHR[ KGR KiE]
http://r.gnavi.co.jp/fkpkv09a0000/map/

T22
Ki#t& Temmabashi

AFRDOEGENO=FEMIC[ZEIALS DAL |OBIBETENME LT STV
MABDZMI<SDADPMICEHRT ZIL-RARD[ZAET NI FEARDENE
MIAD T EES/ [P TIEAIEETTRELA—NANEBHLLIEAEER,

A LIMATOMADHES LA

Udon (Japanese noodle made of plain
flour) with burdock root and deep-fried
small intestines of beef cattle in hot

6

HLMY OMMEE  11:00~L021:00(4k: B Sun.) 3 +Sat.~14:00
broth HLrY <FIEE  10:00~L021:30 (#k:#% No Holiday)
HUrY JRIAIE  11:00~L022:00 (4k: & No Holiday)
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HET¥700

RN £ERE  unnecessary

B H3A C (38) i)

Ganko

http://www.gankofood.co.jp/

gL, EMEZBENTDECS | ERAT KRS LK TRERETIBMREADE L1
7 b i E AR OPEN
i 77EA Nearest Station BT B:Sun. A:Mon. K:Tue. K:Wed. A:Thu #:Fri. F:Sat
Z & oo = KEEBI-620B1F D 18 45T BB | JRTABR | B - L 48 Nishi-Umeda(¥11)  06-6346-7880  A~%11:00~23:00/4+H11:00~22:00
]
Ed ?; wERE R ZE-5-11 BRI (e JRI AR B3R 2 458 ] Umeda(M16)  06-6376-2001  A~11:00~28:00/E11:00~24:00
S 1) BEOC e ALE/VAREIS.3BIF BT FASE . JRIARR . B SR 2[5 ) Higashi-Umeda(T20)  06-6363-8614  A~11:00~28:00/H11:00~22:00
= 7 s
g R e o BIVARTA-7 2F RIS AR JRI AR B B 2 468 Higashi-Umeda(T20)  06-6131-0388  A~+11:30~27:30/B11:30~23:00
8 BREXE  RERK2-813 S ETARI FABERL JRT AR | B B 2 450 Higashi-Umeda(T20)  06-6312-5108  11:30~23:00
S EEEE PR H1-2-2 R TOER FANRBAG | ESTARRE BB 5] NambaM20)  06-6212-6550  11:30~23:00
3¢ 3 o=
*2 L REWONE  gamsswrEe BERG RABRRR DA ERIARRE BB 5AL] Shnsabashile)  06.6211.2853  17:00~28:00
% ';'): ﬁmf hRXEENE1-8-24 WL WOBR- T AFHR A AL ST ARER] B HAIE]  Namba(M20) 06-6212-1705 ~ A~%11:30~23:00/%-A11:00~23:00
g B
g 7 mmEE PR HH3115 R EOBE- TRIRI LA S ARIAL BETGAL]  Nambai20)  06-6644-6396  11:00~23:00
_9 K N ot FRRECIR3-6-20 2F WEGHRIERIE] KRR Yodoyabashi(M17)  06-6201-7002  A~%11:00~23:00/%+H11:00~22:00
g % ﬁfﬁﬁ ENXER4-1-21 1F R AR AR JRIH AR Shin-Osaka(M13) 06-6150-3510  A~%11:30~15:00.17:00~26:00/4 H11:30~23:00
o
S w [ I52E ENIK+=AH1-9-9 Ra+=] Juso(Hankyu)  06-6302-9371  11:00~23:00
=]  ar
° SATREE B REEHE2-6-1 BIF EIRE LA RIEL KI5 J R 508 Kyobeshi(N22)  06-4800-1188  11:00~23:00
o
g’: ﬂiﬁﬁmi XEZRKE4iE1-3-25 JRIHA] Momodani(JR) 06-6779-8282  11:00~23:00
< HRONITAE e s KGR 151 15F W AR XIS JRIXES] Tennoji(M23)  06-6643-5500  11:00~23:00
THBBE ok PERAEHRF-3-19 JRTHIE) KamiUR)  06-6796-0728  11:00~22:00
_;, K Ko KRB A1 ] Takojizo(Nankal)  072-438-1162  B~%11:00~15:00, 17:00~21:30/4+B11:00~21:30
§ g z%?ﬁ,g EhihH T ERA1-5-3 2F AR BIT[FEFRR]ARE/ LI [FEhR] Senri-chuo(M08) 06-6871-3588  11:00~23:00
25 BHE AL ERT14-18 Al Takatsuki-shiHanky)  072-681-2002  B~711:00~22:00, /4 £11:00~22:30
° BRI EEIHSTFA10-16 RERBERIIH) Neyagawashi(Keihan) ~ 072-820-1120  H~711:00~22:00/4%11:00~22:30
o
4 K,ZZE WA HERET11-17 R A Hirakatashi(Keihan) 072-843-2225  11:00~23:00
=
;_ T%y'ﬂﬁa B OAT7-10-3 KIRE/ L —IL[DER] Shoji(Osaka Monorail) 06-6845-6577  11:00~22:00
< 5
MEBRBA Kk pmhEES-3-18 B A Ishibashi(Hankyu)  072-760-3888  11:00~22:00
RERUE  KBHUBRCHOK 2775-3 Al 2 Kongo(Nanka)  072-368-2929  11:00~22:00
ﬁﬁﬁf SR AL R R 2-17-27 JRIFISAFh | [{E AL lzumifuchu(JR) 0725-20-1383  A~%11:30~15:00, 17:00~22:30/£-A11:00~22:30
e X gﬂg«ﬁ};ﬁw AT TRESABENETIL 2F  JRIRE] Kyoto(JR) 075-342-5995  11:00~23:00
c r -
§ PR ERNSRIA ok cprinxARTASETARENTISSE  RRIZE) Sanjo(Keihan)  075-223-3456  11:00~22:00
s egawa Nijo-en
2 % S Aar RETRRSREIRURAGEBEI0  RE[=E Sanjo(Keihan)  075:255-1128  11:00~23:00
) THIEAE  EhRkRKTBNTES ORI Tamba-bashi(Kehan)  075-606-3322  11:30~22:00 +-H11:00~22:00
°
e eI ERMHEL,E67-6 ESEFEAB L E] Gakken Nara-Tomigaoka(Kintelsu)  0742:52:2711  11:00~22:00
BRE R4 THET852-1 B0 Ninokuchi(Kintetsu) ~ 0744-25-6363 B ~%11:30~15:00,17:00~22:00/%+E11:30~22:00
MR = K HIAELE1-3-22 JRIFIFIL | v AOgL Wakayama(R)  073-4227163  11:00~22:00
SEEAE . WEmHRRKARKEL-5-1 WAlME=E] M =B JRI=/E]  Kobe-Sannomiya(Hankyy)  078-331-6868  E~11:30~22:30/4-+11:30~23:00
ﬂﬁj:",fgﬁﬁ WEMHPREABER3-1-1 TUIMFR  JR[HF] Kobe(JR) 078-361-2134  11:30~22:00
[l R B AL 2-20 R AmagasakiHanshin)  06-6412-3412  A~11:00~28:00/H11:00~24:00
Tiagfuka_en * THETHE3-3-15 JR-BRE[=5] Takarazuka(JR) 0797-85-8188  11:00~22:00
SHOR . Kk SEHARILO JRIF=H) Shin-SandaR)  079-563-1001  11:00~22:00
s 0 AT #i#E %R 710-1 JRZEANE)I1] Higashi-Kakogawa(JR)  079-425-6868  A~%11:30~15:00,17:00~22:00/- F11:00~22:00

BOFHEY KM

)

Simmered yellowtail with radish in soy sauce
based Dashi (Japanese soup stock made
mainly from dried kelp and dried bonito)

AROERHTE MIAR (AR CRBEED |
ToNbEosl-HAEEER T RELS—ERTHD
EAIRE FECTLL D LTARRED RS E LTH

*BEEES  Old traditional Japanese-style mansion

SAMA—H— LE--

"SRRI R — (RIEATE)

ZFH-BRVEDE R EESEHENBBEVLET,

SEEREN(TEER)
EERE(BL BBREN:D. FHNLELL)

unnecessary, but better to reserve
B¥T734(1BH:Y  EEHTEERIOR)

M7= CBEE R THELHHEL

Deep-fried dumpling of minced lotus root, green onion
and beef sinew, served with grated radish and others
on top, Takoyaki-style (flour-based ball filled with
diced octopus; Osaka's soul food)

EIREFIBHC L ERBBOO L0 EBEY 7y EREH L ARICAT IV AR
B AAEANEEIBEICRL TE L REDERITEI N ECS |OFH SRR

Reservation/ Inquiry: Make a phone call to each restaurant.
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BIEETY OO RDORBULI RGBS -OICAZHT
ELTWKZEDW“RRE LE"EERBWE T IARNE
ROHOBNBENY v EBARFDISBER
L TTHRD VR ETFE L,

17:00~L022:00 (tk: Fi2 £ H)

AE  unnecessary

7— K20%OFF (LER¥5,000)
D7 —R > HARE]

BEAE7—F7ayxs b3k
OHDAI FOOD PROJECT

http://www.chikuchikuya.com/store/index.html

SRR & BEEAR D WAL

Conger eel (representative fish of
southern area of Osaka) and dumpling
of minced lotus root and glutinous rice
flour in Kasujiru (a soup made by
dissolving sake lees and miso in broth)

BRT¥950(1BHWEEHT20R)

Kk (CLOSED
EHE I zHD 7ot gf:;zﬁ ﬂ*?.:(No Holiday)/
B :Sun.
*421IU7 - 5 . -
Northern BALEE 28 ZCF&?LEJWE KERmALXHEEH1-9-20 KFRZILVEIL 3F  06-6345-1208 = AR ]. JRIARR] Umeda(M16) =
(Kita) Mamesuke Osaka Maru-Building
area
BREWHE BWAR  JRABRERAE  ApRmALRHEE3-2-136 06-6442-1112  JRIKHR] Osaka(JR) &

Chikuchikuya JR Osaka Station

SECHIE RIEL MEAIXNE

Kyo-komachi Umeda EST

ABRATALX & HET3-25 -E27 06-6376-1335  MEFH#R[1GH] -BL2[15H] Umeda(M16) i3

WH-FE-HR A2l NUREAE kpRiit K EE10-12 NUZER 8F

Jinosuke NU Chayamachi

B=EBEE T— REHE

Mameichi Chayamachi

THIARER Lb®

Shimotaya

kit S8) BEOREE

06-6359-1163  HEFH#RHEH] B2 15H] Umeda(M16) &=

ABRFALXZEA2-16 1—XYI75F 06-6372-0102 HEFFRIEE]-BRA[15HE] Umeda(M16) il

KEEmiREXES2-8-14 06-6131-8823  JREEAR[#H1EE] JRERIREE] Shin-Fukushima( JR) =1
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(1]
(2]
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c
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IFITV7

AR R X FELEET-10-18 06-6253-0919  #IE AR RIEES RIGHAR[ L] Shinsaibashi(M19) B

(Snzrr:grer:l? Mamesuke Nishi-Shinsaibashi

area
EE Ef% R KBRAT R X #3711 06-6649-1197 IR FOHHR: TR 4 A K] Namba(M20) %%
ikuchikuya Namba
BREWE 55 THAE KRR X KT BEi11-24 2F 06-6645-1148  MEfHR- WO TRARI LA Namba(M20)  #&
Chikuchiku Sennichimae

gfhl‘ﬁﬁil’q RS B4R FERBEAE kAR IKEHE3-18-4 06-6100-1345  HEHRIEFSES RE[EA]  Nishinakajima-MinamigataM14) B
P a0 i

b
BALTE BB FBALZA-TUE ARHHEREHEM2-61 JILXSH—FOB1  06-6882-1232  KIEMHERGHIR ] - JRIEWRIR [545] Kyobashi(N22) &
Mamesuke Kyobashi Coms Garden

ABRRFSH BRETE T8 BEEALOE BEMSHA110 S bLEEIF  0798-63-1863 MRIEEHO) Nishinomiya-Kitaguchi (Hankyu) %

Outside Mamesuke Nishinomiya-Kitaguchi

Osaka pref.
SHLIEBE d(th) BEILORE FEEHRAE-4-11 AT EL1F 0798-66-9115  FRA[E=EILO) Nishinomiya-Kitaguchi (Hankyu) ~ 4&

Sen Nishinomiya-Kitaguchi

Hhigi Ry
FHEOVFZRELTIE

KBREETHhD
EpkL&
[AYE{AY

HHERKR!

DR

| RO#-
IN Va0 ')kﬁi

KIRVAIT 74— 7}_—_@ N T AC YR =

KB LB 2 e B 549 [ D - KB
i ZFEAVEERME L T2 RO 7 R -
254 VI GORI T Y F AN JE AT —< Ik
WCTHEFNCTEAULE 5 F 2 72 LTHAE#EAT
D" KPS LS " &AE R ORI 79— P TR
FTHIE KB STIIOHEMERE WAL MY
REROLEB BHETHE T RIS EEAT—
V=PI R T IA VYR THEAL
TVETEN200% B2 2 /ERISESH Y 1
1]~ B DB G R TR 11684 o

FEBR IR B Ay b= [F IR (R 75
YASRNEY )T Y7 THE—IELT WA
KO EDOKEDHS WORES  SHIEEZ NI O
FRVCFEEL T2 2oL E [ AD
KW 7T > 7Y JORFEAEHLI68MER O TS
RS2z KBTI BRI -85 4 2
IZORBEANDE N RO LN TOE T 7z,
ZD% ATEKRBE (BA) ISR TWETOT
1RHEFEZTEEDL M= VLR KROS5 "%
—HTHD T ENTELIETLL) .

KBRRFTHEG - L RES N2 2 REW 5 W
BEW KBS TRINS KR HF N O P8I R
FENDHIH ZOEIHRBEOFERELEED S
MM TRMKBED AR DB E5 .

A PNESEE SO OK 7y
Kawachi Gamo  Tennoji Kabura Mizu-Nasu
(duck) (turnip) (egg plant)

1L

FRB FRBNN. EER FUELTIROH - KBRY 7> 7) RBRER GE1RTR23F2A6H. H2EFH23F 118270 E3MTFR24F12A20 . H4EFHA25F10A 130 . E5EF R 26 F

1MA23R)DHD. HLLIEEhE—

BEELEBDTHY [BOEH-ABELZANT > —72015] CRESNBHDEE BM. ER FIEE BUNT. BREEY —BREZBAPHVET EHICE

EEBRAICEEXEFAREMENDRLEF > DICDVTIR I TL Y MIZDERFINTVETH HBRORRI B VEETH.
. FEEVICEBINZGEPHNETOT SFHRTTH. TFHME IREFIC.BECHSHVEDECEIL,

FHORMPZOER G REPEOEE FADEFZICL

LO:++ SANF—H— LE--- SAMIL MY — (RIEAKE) ZFH-BREVALEIE EEREHABEVLET, Reservation/Inquiry: Make a phone call to each restaurant.



[BDH - RKIRVALF ¥ 74—22015 ]~

KRBT gk - 7 NADMER] T

0 KR E # T 8%
Osaka Subway

, Kita Osaka )
1?11 i & Kyuko Line Hankyu Line
Midosuiji Line

&
Tanimachi Line

m D B

Yotsubashi Line IR
@ th Py 2 /Esaka MT1
Chuo Line I
%} + B @ &

Sennichimae Line %ﬁ'j(lg}i M13

) % % il XMIEHATE 118
Sakaisuiji Line Tenjimbashisuji 6-chomeK”
o)1

Nagahori Tsurumi-ryokuchi Line

- ) A = H HT
IZazatu:!u?i Lim:gﬁ " ﬁeda Mi16 Hlﬁﬁmeda 20 ’
FEMEHE v

Nishi-Umeda FIFRA] T2l g
Minami morimachi <13 Kyobashi
- KRG

ngobashl Yodoyabashi K14 KRED 2 ZI18=7
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