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what | like about Osaka
Fashion

| love that people in Osaka dress more colorfully, pop, and
original than anywhere else in Japan. | especially respect
the style of the "Osaka no Obachan" because they are one
of a kind. Just looking at them gives me energy!

KEODARBBEDEZEDHEAFTILTRY ZTAYIF VT —BNBBIFELTVS
ADSLTRFE  HICTKROBEE v AIDATAILISHE—FE-TEFHICUART +
LErWET, RBEFTNT—ZH523!

Osaka has a lot of cheap and delicious eats! Takoyaki in
particular is surprising in its authentic taste when you eat
it in Osaka.There are also takoyaki shops where the dough
tastes really good even without any sauce or mayonnaise.

KREBFEERDSELSTEHRULVWBDH K TA! FIIEIHRER, KERTRRB L
ZOFYDEKRLSICY><DNT B, V—A VIAR—XB U TEMOKRDEYICEKL
WECHREESALH S,

The people of Osaka are just so friendly! Ilived in NY for a
long time, and the friendliness of the people of Osaka is very
similar to that of New Yorkers.That feeling when people
you don't know compliment you on your hairstyle or
clothes on the street.

KRDOATBREIHSTLYRY— T AINYICRVWHEHES LTWelFE, KEROA>
TZ2—3—HA—DILYRV—-ZILE>THUTS, MSBVWATHHRTERED
REEHZRHTINS . HDRU,

Front Cover Art Work: HINA

Since 2010, HINA has been working at “search and Destroy”, a legendary punk rock vintage store in East Village NYC.
sShe was known as an iconic figure. While there, she painted and remade many vintage items and began her career as
an artist in New York.

Her style was more like art than fashion; she was active at the time in providing costumes for musicians and her works
were used in humerous fashion magazines such as Vogue, ELLE, and iD etc. She then evolved her artistic expression
to painting and sculpture, based out of Bushwick, Brooklyn.

She is currently based in Kyoto. Her expression centers on a unique worldview inspired by the underground scene in New
York where she lived for such a long time.

2010F LD NY, 1 —ZAr T LY VEHZNVIAY I T4 T—IZANPELTLY Y RHNGEHTHSISearch & Destroy IcT7( A=y VBEEE UTHES, 5T
T VTF=IDTFATLIERAI YR ZELED, YRS UIERZBRFHEULNYTO7—F 1 ANEEHZRY—FEE 3,

77y 2arTRELTZ—MDESBERTEHE, S2—I I INORERHP. VOGUE ¥ ELLE. IiD BEBRDT 7 v Y 3 VEEANDIERERR E TERE . ZDRIEMDRIRZIGE P
AANWTF 27 GLEATI D) IKEZX. T IV DT 22104y VEWRICT —T« ANFBHZT>TEK,
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In 2001, he began his hotel career in London, England, and in 2007 was appointed Sous Chef at a
“Top 20 Restaurant in the World” in the United Arab Emirates. In 2009, he relocated to Australia,
where he served as Executive Chef of a hotel and opened an airport hotel. In 2015, he became
Executive Chef of a Perth city hotel, and the following year won Best Buffet Restaurant at the
Australian Catering Association's Gold Plate Awards, which are given to those who are highly
respected in the hospitality industry. The restaurant received the highest ranking on TripAdvisor
for the third year in a row. In recognition of these achievements, he was selected as Executive
Chef of the global chain hotel in 2017 from the time of its opening. He led a team of chefs serving
multiple restaurants and bars and was awarded the Chef's Hat by the Good Food Guide, a guidebook
that showcases the best restaurants in the UK, in its first year of opening. In 2024, he was
appointed Executive Chef of Canopy by Hilton Osaka Umeda .

2001FEIRAFYR - AYRYTHRTFILDF v UFERAF—KU. 2007 ElcEZ7 > 7EREERO MBROL ANV Ny 720, 2#EEULE
LAV CREIBHIERICFHIE. 2009 FIC@F@A—RAMSUTICMEZB L. RTILOBRERPIZR—MNRTILOBREZFHITE UL,
201 SEIEFEN—RADIT 4 —RTIVICTHREEBRZED . ZOBFICF A—ANSZYTZIT—5 IV IHBEORAESY Y 71 ER Ta < 5

SNAICESN % T6old Plate Awards) ICT.RAK - Eav 7z« LANSVEZE Ny TITPZ RN PF—ClE3EERRE IV FV
JEEBULE L. Zho@EN IS . 201 7F ICIEBEBEID /O—NILFz—VRTILORKREBRICIRE . EBHOLANT Y - IN—
DT T7F—LERVWTH—EREZREL . A—TVIEEIAIFT IV ADEEDOL AN S Y EBNTZHA KT v "6Good Food Guides M
VIT7AN\Y N EZE, 20245 . Fv /E—by EILNVAREADORKER ICFIE,

Paul Gaspa
R—IL - HRIX

Three highlighted dishes from CC:

B Grilled Japanese Domestic Beef, Arima Sansho Jus ¥1,670
(EBEFDJVYI. EELURY—R)

Japanese sourced rump steak slow-cooked and finished on the grill,
served with sansho jus, a hallmark spice of Arima in Hyogo.

EEFDSYTAT—FETVITUKDEEELET. EEEEREREDRA/INI R, BE
WY —REHICEEULALEET W,

(MEB», MESHIKREBOILY Y2 F—X, Tah)

B Pumpkin, Kobe Yuge Farm Fresh Cheese, Dukkah ¥880

idadal Food Menu

1IJaJga! Burger & Fries ¥X3,000

Cheese, Fried Onion, Lettuce, Tomato, House Ketchup

1Jadal N\—H—8&7SARRFk F—XTSARAZAY, LYR. hIb NIRTFryT

1IJaJda! Vegetarian Sandwich & Fries ¥2,400
Truffle Cream Cheese, Mushroom, Awayji Island Onion, Rocket Carugula)

1I9aJalRNI IV TP IH Y RAYF & TFARKRTE MJadoU—LF—X, ¥Yv2all—L, XBEFERE, LvI3

Caesar Salad ¥2,500

Chicken, Bacon, Cage Free Egg, Anchovy, Parmesan

Y=Y—H%35 FFr. A=Y, FEWR, PYFaE, RLXTFYF-X

Tuna Tataki Nigoise Style Salad ¥2,600

Smoked Quail Egg

RITADE=Z—-ZARAYZY SI5HDER

Chicken Karaage ¥1,500
Curry Spice, Blackened Lemon Aioli

BODSBITFAL—RANRAR TSYILEYFAAY

Ten Ten Gyoza ¥1,400
Nara Pickle salsa

TRAX1 VEKBERT RRRETYILY

Osaka Braised Beef ¥1,800

Okonomivyaki
Truffle Mayonnaise

ARFRABEFHBEE FYa1T7vIAR—X

Hermmes Glazed Chicken ¥1,400
Mushroom, House Ranch

Edamame Hummus ¥1,200
Stone Baked Garlic Bread

BEI7LR BBEEH—VYYITLYR

Octopus Hushpuppies ¥1,000

AADINY > 21 IE—

1IJaJda! Furikake Fries ¥1,000
Yuzu Aioli

1IJadal 3O 7514 WMF7ZAAY

Pork Belly Bao ¥1,600
Pickled cabbage, Cucumber

BINZAE FrAYOEIILA, ¥29V

Quattro Formaggi ¥1,400
Yuge Farm Fresh Cheese, Truffle Honey

ANIVARTL—ZXFFY Ivyalb—L, \DRASVF

Monhnaka semifreddo Slider ¥600
Green Tea, Red Bean

7bhO7AIYYY #BMESHBEBEOILY Y 21F—X.
KVa7N\=—

Flowerless Chocolate Cake ¥900
Salted caramel, vVanilla Chantilly

EFH EITLYRRSAY—, HH. IE

INERFAERDFIAL—FT—F BF v+ X)L,
NZZIv VT4

Roasted pumpkin served with fresh cheese from Kobe Yuge
Farm with the perfect acidity to balance out the natural
sweetness of the pumpkin, highlighted by our house-made
dukkah (blend of spices and nuts).

Hokkaido Cream Cheese Smashed Crackers ¥800
Lemon & Honey

tEEIV—LF—X I97vh—. LEY & /I\=—

A—ZXbLEBRBHADNEE v I, U BEBRERONT Y AN EncHBFESHI
BIBDOTLY Va1 F—XZRZA.BRERYARKTLYRUVLIERANRAIREFYYT
roevvhZEDFFEULE,

All prices are quoted in Japanese Yen, and Price inclusive of taxes and service charges.
AZ1—DRTHERETHEFEATREINTED,. REVECREHE - Y —EXRDPEINIT,

B Carrot “Cube”, Sea Urchin ¥630 v
(EES£DT UL, BELKRY —2R) /i

A dish that combines the earthy sweetness of carrots with _
the delicate, briny flavors of sea urchin, showcasing the A
harmony of land and sea.

ZVIVVOHAEVZOHBBTEFVWAKISEAGDS . BEBO/N—EZ—
EREL—mo

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

AZ21—DRTHAERETHEAATREINTED. RTBECRBIBRE - T—EXARDPEENET,




COCKTAIL
COLLECTION

idJadal brink Menu

BHEEIC!
OH! Kini! ¥2,000

White Rum/Agricole Rum/Brown Sugar Syrup/Lime Juice

RIARNSL [ PTYIA—NTL [ BHD [ FALY2—2

COCKTAIL
CLASSIC

Martini (¥71—=) ¥1,700

Negroni (X7 0—=) ¥1,800

Bramble (75> 7I)l) ¥1,800
Moscow Mule (EXJ3a1-Jl) ¥1,800
Margarita (¥I/IL7iY—%) ¥1,800
Tommy’s Margarita(b=—XVILAHU—%) ¥1,800
Mojito (Ek—F) ¥1,800

AmMmaretto Sour(Z7v¥Lvy k47 —) ¥2200
Pornstar Martini (RIL/X29—371—=) ¥2,200
Jungle Bird (Y +¥ > JJL/I\—K) ¥2200

Penicillin (k=¥ VU Y) ¥2200

COFFEE

OR
WAKOUCHA

INn Kansai, “bh& 5" (thank you) is often said as “G&Zic!” (Oh!kinil) . {5_;{--17,‘ Bartender Recommended Cocktail ¥2,000 ~
The word “8&ZIC ! ” is used frequently in the historic city of Osaka, - (K—F v F—BEEHIFI)
since ancient times and carries a range of meanings including 4 -‘.'P .

gratitude, affection, and greetings. This cocktail is based on a
Daiquiiri, a classic cocktail that serves as a foundation for various
creative interpretations. Just like this cocktail, enjoy the fusion
of the playful spirit of “B&ZIC | ” with the versatile Kansai dialect.

TBODNESIZEBETIETEEEI!) EEVWEI, BADHIKRTHS MSEDNETEHEEIC !, &

WS SERBEPHLY. BEBESHRBBHRNBDET, CONITIVRTLENR—RICLIETIF

VTS FAXVRBIFIYINITINDERERBDRRIBETBAESNTWIERH D NI TILTY,
CDAVTIERULL TE—ZIR I EVWSZTELHBAOEV DL DMEZERELHALIES L,

%

KIKU ¥2,000 Lillet Blanc/Vermouth bianco/
VvVermouth Secco/MIZUNARA /Sakura Bitters J

YLTSV IRNILEYREZYO[TTILEY MY [ K [ ##EY—X

The chrysanthemum is a flower that represents Japan, with
meaning of longevity, nobility, with deep culture and historical
significance. Blooming from September, the chrysanthemum was
used as an inspiration to create this cocktail, which reflects
the grand and impressive nature of the flower, much like the i
opening of Canopy by Hilton Osaka Umeda.

HIIEHEXZRRIBETREPERES PEHR - EENBEHRZFOETI, QALSEZRIED
FEORICHAEZNZZF v /E—by EIL MY KBRIEBHZA X—J L TEHEL X UTc o KERDTED
ESBHITIESHEESEE W,

Highboall

YIWVFYRITSVITI—-Y
Salted GRAND GREEN ¥2,100

MIDORI/Vermouth/salt/Absinthe

SRV IRLVEYN B ZTYY

This vivid green—colored cocktail, inspired by the nature that
grows in the urban environment of the newly opened Grand
Green Osaka in the Umekita area, is salty, fruity, and refreshing.

SHERTV P IRFALICA—T VU I T V-V KRDBEDHRICEEFNZBARZA XA —I LTk
EEYRNBIV—2AF—DZDHI TR ERKDOBWETIL—T 1 —TRPHIBHITILTI,

Y IN—=R AT
The Birth of..

Agricole Rum/Craft Cola

F7VIA-LVSL 127783 -F

¥2,100

This cocktail, which pays homage to the Cuba Libre, celebrates
"birth." At canopy by Hilton Osaka Umeda, we celebrate your
new birth and your new start.

Fa—NVTLZEAV—TIaLEZDAITIRB TRE,ZRSHITILTI, ¥v/E—by
ELEYRBRBHICTHUWEEPZA T - L ZHRBELLES V.

AAYHYT—
Osaka Sour ¥2,100

Rye whiskey/ Lemon juice/Spice/
Wine Reduction/Syrup

YTy IR H2JU7
Re—Mix Sangria ¥2,000

Wwine Reduction /Lychee Syrup/Vermouth/
Lemon Slice/Grapefruit Slice

SHARED

COCKTAIL

FAVAARFX— | LEVI2A—R[JRIRMR [ T4 VT I3 >] T4V 02ay [FAFYAYT [ RIVEYN [LEYRFAR]

IJL—=TIIN—YRF1R

100ml

PANESE
IASAKE

GLASS

GLASS

Seasonal Fruits Cocktail ¥2,400 ~
(=ZXFIW7I—=YAHITI)

Hand Drip Ccoffee (HOT or ICED) ¥i1,200
(WNRRYyTOA—E—(Ry bEBETZAR))

Benifuki (RI£35&) ¥1,100

Kyo—bancha (Non caffeine) (R&%) ¥1,200
Tsuyuhikari—special Tea (oWwUHnbh) ¥1,300
Japanese Oolong Tea (f15#ER) ¥1,500
Flower Tea—mango /Osamanthus

Fragrans ¥i,500
(739—F7«1— &KEZY>I-)

@ JIAPANESE PURE KOMBUCHA Kisaki #lk(Z22Z)(Yv/{=—XEa7I2Y7F¥) ¥1,500
® Nose Ginger Ale (i2Y>Jvy—I—Jl) ¥1,500 @Ise Cardamon Cola (1t AIFE>Y 1—3F) ¥1,800

@ still water(Acqua Panna) 271 A—49— (P2 7I/XvF) ¥1,300
@ sSparkling Water (sanpellegrino) 2/X\—=2 Uy 9x—5— (Yo RLJY /) ¥1,300

®Bunraku (X%) ¥1,400

Draft Asahi Super Dry ¥1,600
(RZS7K PHER—IX—KZ1)

BIERE DES AMIS BLOND (Belgium) ¥2,000
(RRLE=IL EF7 - FHFI—7TOYK)

BIERE DES AMIS CR[AJZY IPA (Belgium) ¥2,000
(RMILE=JL E7 « THZ—ILA14I—IPA)

Kamigata Beer White Style (Osaka) ¥2,200
(RRIVE=IL EBFE—=IL KIAIK)

Kamigata Beer Weizen Style (Osaka) ¥2,200
(RMILE=IL EBFE=IL RAYTVRTAI)

Kamigata Beer Stout Style (Osaka) ¥2,200
(RRILE=IL LEAE—=I RZIBRRIALIR)

Non—alcoholic Beer BIERE DES AMIS BLOND 0.0%o (Belgium) ¥2,000

(/Y7ZILaA—ILE=)] E7 - -FHZI—0.0)

Kuzuryu Junmai (hEEE #iX) ¥1,800
KID Junmai Ginjo (ftt #:kKE H>3IF*vER) ¥2,000
Kamoshibito Kuheiji Junmai Daiginjo

@ Penicillin (/>7Z)Lad—)L R=ZYYY) ¥1,400
@Seasonal Ccocktail (¥—XFI/>7IaA—=ILhYTIl) ¥1,800

Born in Kurodasho (BUAAFR fikKE ZEHEICEFEFNT) ¥3,500

Veuve Clicquot Brut Yellow Label NV ¥3250
(=723 1x0-3R)L TYavh)

Veuve Clicquot Brut Rosé Label NV ¥3,950
(=729 A—X3RIL TYavhk)

Woodyfarm&Wwinery Sauvignon Blanc (Yamagata) ¥1,900

(99F1477—L 94F)— VY—"d14=3Y - T5> 2023)

domaine tetta Chardonnay d'or (Okayama) ¥3,000

(Fv¥ YvILR%R - R=Il 2022)

Chateau sakaori Winery Muscat Bailey A Clairet i—vines vineyard (Yamagata) ¥1,400
(v b=ifillf YRAY bk - RU—A JL—L i—vines vineyard 2023)

yav7

Kiyosumi Shirakawa Fujimaru Winery Tabletop Orange (Tokyo) ¥2,300
(BEEA7YVIEER Tabletop #& 2023)

Homemade Wine Essence Tea HT—AXARIAYIvEYRT1—

Simmered Champagne and wine with honey to craft our own
wine essence. Savor the vibrant, concentrated fruit flavors
paired with Wwakocha

D YN—ZaVPTAVEBELHICERBED. BRBROTVAI VIV EYRAZERLE L, EPHICED
BRESNIERRRZMAREHLERELALLEST W,

Ginger Wine Essence Tea
EZRBWVD MES (YYIv—IMVIvEYRAT1s—) ¥1,600
No ginger, No life

AJIMU BUDOUSHU KOUBOU/Ajimu Wine Moroya Tannat (Oita) ¥2,300
(ZOREEELE | RDBR71Y X 9+ 2021)

Suntory Tomi no Oka Winery / Tomi no Oka (Yamanashi) ¥3,300
(PYhYV—EXZDET7A4F)— EEDE 2020)

Seasonal Citrus Wine Essence Tea
(=ZFI YRFRITAVIVvEVYAT1—) ¥1,800

All prices are quoted in Japanese Yen, and Price inclusive of taxes and service charges.
AZ1—DRTHERETCHFATREINTED. RRMERCBHE - Y —EXARNEILI T,

All prices are quoted in Japanese Yen, and Price inclusive of taxes and service charges.
AZ1—DRTHERETCHEFAATRE SN TED. RRBERLBHE - Y —EXARIPEILI T,
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