DINNER

Please enjoy a selection showcasing a celebration of the world of small plate
culture utilizing local products and the creativity of our chef team.
WMITOBMEY 2 7F—LORIEREZEI LV/NOBMEBEOERZEREULHALS LSV,

B Sour Dough Bread-Seaweed Butter (¥7—7LvR-iB%/N¥—) ¥570
B Signature Cabbage Wedge (Y7 %XFv—-FvRXYODUzvY) ¥490
B Cauliflower Steak, Shiso Genovese, Almond (AY 73 7—R7—F EHEOIz /R—E. PF—FYR) ¥7240
B Edamame Hummus, Wasabi Furikake (KE7LX. bEUHOHNF) ¥610
B Pumpkin, Yuge Farm Fresh Cheese, Dukkah (»"E5%. 5HI77—LDT7Lvy>¥aF—X.Fa2h) ¥880
B Inka Potatoes Gratian, Truffle, Parmesan Crisps (1 YADOHEIHDI 5> MU T, ILXFYIURT)  ¥910
B Roasted Maitake Mushroom Salad, Balsamic Vinegar, Semi Died Tomato
(O—XAREEYSY. NILYIIFE. EIRFC1MTER) ¥950

B Hokkaido Jamon, Grissini, Pickled Vegetable (dtBEELNL. JUYIY—Z HBROEIIR) ¥1,180
B Duck Confit Rillette, Green Peppercorn (%371 0UITv b, JU—rRy/){—0—>) ¥980

B Truffle Shumai, Truffle Aioli (MY 78R, KVa1T7F714Y) ¥750

B Roasted Chicken, Romesco Sauce (OA—X+rFFr, OXRXIYV—X) ¥1,000

B Grilled Pork Shoulder Loin, Chorizo, Capers (BEO—ZR®J VI, F3UV—.7vI/{—) ¥1,030

B Grilled Japanese Domestic Beef, Arima Shansho Jus (EBE4oD 7 U, EFELUWY—X) ¥1,690

B Beef Cheek, Gochujang, Green Onion (4#%EW.dJF2Y v Y. *¥) ¥1,400

B Carrot “Cube”, Sea Urchin (¥vOv bh*a2—7,.7=) ¥630

B ROCK< 75> Gin Cured Salmon, Créme Fresh, Smoked Salmon Eggs ¥1,400
(ROCK< "> VY TEBBULY—EV . EIV—L. RE—V 19 7)

B Bonito Tataki Carpaccio, Nara Pickle Salsa (AYADffcZE2AL/N\yFa, RREFYYILY) ¥700

B Hokkaido Grilled Scallops, Black Garlic Butter, Gremolata Crumble ¥1,160
(ALEBEEEMIZIBEDIT VI, BICARKNI— JLEZF—TDIZ>TI)

B Filet of Daily Fish, Chefs Special (FHOBADT7 L. Yz T7ZAXRYvI) ¥1,280

B Octopus Frit, Black Lemon Aioli (#3®7Uv bk, 7Sy ILEYFAAY) ¥1,330

M Shrimp Ajillo, Roasted Garlic (BEZOrt—Y3. O—ALH-Uv7) ¥2,040

B Blue Cheese Cake, O0SAKA HONEY (7L —F—X¥7—F, KR#EE) ¥760
B Uji Matcha Panna Cotta (FR&F/{r7F+3dv¥) ¥550

All prices are quoted in Japanese Yen, and Price inclusive of taxes and service charges.
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LUNCH ¥2,800

Please enjoy a selection showcasing a celebration of

the world of small plate culture utilizing local products
and the creativity of our chef team.
MITORMED 7 F—LDORIERZENL/NMEOHAZEELH S W,

B Sour Dough Bread-Seaweed Butter (¥ 7—7L vk -B&E/N\Y—)

KOZARA

B Signature Cabbage Wedge (Y7 %XFv— - F+rRXRYDUzvY)
B Bonito Tataki Carpaccio, Nara Pickle Salsa (AVADEREHILNYyFa. KRREFYTILY)
B Carrot “Cube”, Sea Urchin (A&%21—7.7>2)

B Enjoy our daily preparation of rice (H&bLDODCHRZEEELHALLIKEETW)

DESSERT

B Uji Matcha Panna Cotta (FR&EFK/\>F+av¥)

PRICED INDIVIDUALLY / & &t

B Pumpkin, Yuge Farm Fresh Cheese, Dukkah (@5 ».BHIZ77—LD7Lyv>¥aF—X.FTah) ¥880
B Inka Potatoes Gratian, Truffle, Parmesan Crisps ¥910
(AYADHEHDT IV NI T IILATY I URT)
B Roasted Maitake Mushroom Salad, Balsamic, Semi Dried Tomato ¥ 950
(A—XRRFEYSY. NIV EIRFAETR)

B Roasted Chicken, Romesco Sauce (A—XhFF>, OXZXIY—2X) ¥1,000
B Grilled Pork Shoulder, Apple, Chorizo, Capers (KEO—ZX0J7 Y. UyId. FaVVY.7vit—) ¥1,030
B Grilled Japanese Domestic Beef, Arima Shansho Jus (EE#o07J VI, EFELUWY—X) ¥1,690

SEA

B Hokkaido Grilled Scallops, Black Garlic Butter, Gremolata Crumble ¥1,160
(AEBEERZBEDT U, BICAIRKNI— JLEF—FDIFVTI)

B Filet of Daily Fish, Chefs Special (FHO®&ROT7 L. ¥z 7ZARYvIL) ¥1,280

B Octopus Frit, Black Lemon Aioli (#A®7YUv k. 75y JLEYF7AAY) ¥1,330

All prices are quoted in Japanese Yen, and Price inclusive of taxes and service charges.
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DRINK

B CC:Coffee (Hot or Ice) (CC:d—k—)
B Café Latte (Hot or Ice) (H7x57F)

TEA
B English Breakfast/Earl Grey/Green Tea
(A>T Vy2ad Ly IT77—RAN/ =T LA/ ER)

B Herb Tea/Canopy by hilton Osaka Umeda Original Tea
(IN=TF4—/Fv/E—by EILNYKEREHAY IFILT 1)

M Royal Milk Tea(Ice) (AAVILINIFT4—/FAR)

SOFTDRINK

B Coca Cola/Coca Cola Zero/Ginger Ale/Sprite
(Ah-3=5/723Hh-3—-5€Q/IYIv—I—=I/RTFAH)

B Still Water (Acqua Panna)/Sparkling Water (San Pellegrino)
(RFANIA—=G—(FPOTFNIF)/ RAR=0 V0TI =5 — (HYRLTY/))

B Asahi Maruefu (7¥k ¥ILI7)

B YEBISU Kohaku (T E X 3%H)

B SUNTORY THE PREMIUM MALT'S (V> U—=T7LIZF7LEILY)
B SUNTORY ALL-FREE (B> bhU—A—=ILT7YU—)

CHAMPAGNE

B Vevue Clicquot Brut Yellow Label N.V (J—7-2U3 40—~ FUavh)
B Vevue Clicquot Burt Rose Label N.V (J—7-2U3 O—X3AXN)L FYavh)

WINE/GLASS

B Sula Vineyards/Dindori Reserve Viognier 2024
(RZ T4V =X /F4YRY-UYF—=F JT4AZT)
B Gérard Bertrand/Art de Vivre Clairette du Languedoc 2020
(5= RNV /FP=)bRy - TF4—=T)L JLLYb - Ry -SVIRvY)
B Matthiasson Family Vineyards/
Matthiasson Chardonnay Linda Vista Vineyard 2021
RYAT7YVY - T7IV— T4 YV—R/XTFATPYY IvILRR YT T4 R -T142T—R)
B Heritage/Orange wine 2020 (NUYF—Y /ALY I T1A V)
B Bonny Doon Vineyard/Vin Gris de Cigare Central Coast 2022
(R=—+ Ro—y JGao¥—R/T7Y - JYU - R-2H=)L EVF3)L =)
B CUVEE 58 Maison Bouey 2019 (¥a27x 58/ XYYy 7I)
B Sula Vineyards/Zinfandel 2023 (R35 -J« vV —X/IvT7 7Y FI)
B Mlecnik /Merlot 2019 (ALF=v ¥ /X)LO—)

¥1,100
¥1,200

¥1,000

¥1,200

¥1,300

¥900

¥1,300

¥1,600
¥1,700
¥1,700
¥1,380

¥3,250
¥3,950

¥1,500

¥2,300

¥3,200

¥1,500
¥1,650

¥1,500
¥1,800
¥2,900

All prices are quoted in Japanese Yen, and Price inclusive of taxes and service charges.
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CANOPY BREAKFAST A LA CARTE
¥r/E—#8 FS5ALL

Order At Your Table -From the Show Kitchen
F—=7INICTEX -Ya—FvyFr&D

B Your Eggs for the morning (Plain omelet or Mixed Omelet)
Mixed Omelet with Cheese, Tomato, Mushroom, Spinach, Onion, Ham
(T P27 -0z (FL—=Y - ALLYERER@EIVIR-ALLY)
SYYRALLY -F—X, bIMIYY2I—AL EFSNAE. AZAV. L)

B Pancake, Mitarashi, Caramelized Walnhuts, Banana
(R T—F, HSUL.INLZIDFYIFIRAUE, NFF)

B Okonomiyaki Terrine, Poached egg
(BFHFEETYV—X, R—FRIvY)

B Osaka Braised Beef Tendon, Benedict, Hollandaise (Diamond Only)
(KBREH T UEBAHNRKXTFTA I ASFYTF—X(FIVEVROEERDH) )

Order At Your Table -Morning Beverage
TN TEX -E—=ZVJIRUVY

B Mixed Calpis (X2 v 7 RAIER)
B Yuzu soda (b3'V—%)
B Café Mocha (#7zEH)

B Tropical latte (FOEAILST)
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CANOPY BREAKFAST A LA CARTE
¥r/E—#8 FSALL

Order At Your Table -From the Show Kitchen
F—=7IICTEX -Ya—FvFr&D

B Your Eggs for the morning (Plain omelet or Mixed Omelet)
Mixed Omelet with Cheese, Tomato, Mushroom, Spinach, Onion, Ham
(T P22 7 -0z (FL—=Y - ALLYERER@EIVIR-ALLY)
SYYRALLY -F—X, bIMIYY2I—AL ESNAE. AZAV. L)

B Odamaki Mushi -Steamed Egg, Osaka Udon
(NEBZZEUL - EZULIR. KRS EA)

B Smashed Avocado, Tamagoyaki, Yuzu Aioli
(ARyYa7RAR, EFHRE. BFT71AY)

B Oven Baked Frittata, Octopus, Inka Potatoes (Diamond Only)
(A=—TVBRETYYY—F . I AVARTE (FAVEVROEEHRDOH) )

Order At Your Table -Morning Beverage
TN TEX -E—=ZVJIRUVY

B Mixed Calpis (X2 v 7 RAIER)
B Yuzu soda (b3'V—%)
B Café Mocha (#7zEH)

B Tropical latte (FOEAILST)

NANIN LSY4Av3IHE




