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Favorite foods
that originated
in Osaka!

Local farm-fresh
Osaka beef!

40 years of local producers’ passion
and researchers’ dedication have led
to the development of a local artisanal
beef brand, Naniwa Black. Please enjoy
the authentic flavor of premium beef.

Ome-rice Udonsuki

[(_,seafood, meat and
vegetables cooked sukiyaki style
and served with udon)

(rice-filled omelette)

Invented in 1925 by Shigeo Invented in 1928 by Heitaro
Kitahashi, previous proprietor ~ Satsuma, then proprietor of
of Panya no Shokudo (present-day ~ Mimiu.

Hokkyokusei).

Favorite foods
that originated
in Osaka!

Instant ramen Pre-packaged foods

Momofuku Ando, founder of Otsuka Foods released the
Nissin Food Products, released  world's first commercial
the world’s first instant noodles,  pre-packaged food, Bon Curry,
Chicken Ramen, in 1958. in 1968. At the time it was sold

only in the Osaka-Kobe area.

English menus

The roots of Osaka’s renowned fine and casual dining lie in its traditional culinary culture.

n Facts about Foo

Welcome to Osaka — the Capital of Cuisine!

ince ancient times, Osaka has prided itself on a rich culinary

S culture, and many elements of this culture remain intact to this
day. One is Osakans’ insistence on delicious dashi, the umami-rich
broth that serves as the base for all sorts of dishes.

Dashi, clear with a pale amber tinge, is a key flavoring in a wide
variety of cuisines, including elegant, traditional kappo ryori, said to
have originated in Osaka, and the city’s wheat flour-based specialties
like udon, okonomiyaki, and takoyaki. Please try and enjoy a range
of this diverse, spirited and sophisticated Osaka cuisine.

Naniwa Traditional Vegetables

ngredients unique to Osaka (known in the olden days as

Naniwa) are an indispensable part of its culinary culture. These
include vegetables that used to be cultivated in specific areas, but
disappeared from store shelves as a result of postwar modernization.
Today, however, people are once more paying attention to these
vegetables that farmers in different districts of Osaka have grown
throughout the region’s long history. Through the efforts of Osaka
Prefecture and advocate organizations, |8 varieties are currently
certified as local Naniwa Traditional Vegetables including Kotsuma
pumpkin squash, Tennoji turnip, Kema cucumber, and Namba spring
onion. Try them, and you'll taste the hidden depths of the regional
food culture of Osaka, the “Capital of Cuisine.”

Shabu-shabu
(nabe hot pot dish of

thinly sliced meat and
vegetables boiled in water)

Invented in 1952 by Chuichi
Miyake, then proprietor of
Suehiro Honten.

Kaiten (conveyor belt)
sushi

Yoshiaki Shiraishi opened the
first Mawaru Genroku Sushi
revolving conveyor-belt sushi
restaurant in Higashi-Osaka in
1958.

*Credit cards accepted vary depending on the restaurant. Please check beforehand.
*Please be aware that some restaurants may have no English menu, and/or have no staff that speak English.

Yakiniku

(table barbecue)

In 1946, Mitsuo Ezaki, founder
of Shokudoen in Osaka’s
Sennichimae district, popularized
yakiniku (beef grilled at the
restaurant table).

akoyaki (ball-shaped snacks consisting of bite-sized octopus bits fried in batter) is

known as an Osaka “soul food.” It originated as “radio-yaki” (containing various
ingredients including meat and gelatinous konnyaku, made from a powdered root), which
Tomekichi Endo, first-generation proprietor of the Aizuya eatery in Tamade, Osaka,
invented in 1933. Here we introduce some more dishes that hint at the Osaka spirit:
embracing the new and interesting, while being hard-driving and, well, kind of impatient
sometimes.

Beer gardens

Beer Garden New Tokyo, on
the roof of the Osaka Dai-ichi
Seimei Building, sparked a
nationwide boom in “beer
gardens” where people beat the
heat with cool breezes and
copious amounts of beer.

ﬁ%/ English menus are available at restaurants that display

AFIE) the sticker at left. Look for this sticker when you go out to eat.

Osaka Food Guide @Edited and published by KEIHANSHIN Lmagazine Co.,Ltd., Media Planning Office

@With the cooperation of the Osaka Convention & Tourism Bureau

Great Sushi and seafood s

Experience delicious and stylishly presented Japanese cuisine

that meets the high standards of Kansai diners.

Sushi handmade and served piece by
piece as you request it at affordable prices, |
carrying out the previous proprietor's
mission: “Keep on serving terrific food to
the common people.” Don't miss the tasty
tuna selections. Tuna roll (tekka-maki) k
¥380. <

Kamesushi Kamesushi Annex
Sohonten (main restaurant) (in front of the main restaurant)
P 2-14-2 Sonezaki, Kita-ku, Osaka City P 2-10-26 Sonezaki,Kita-ku,Osaka City
J06-6312-3862 J06-6311-2528

©12:00-22:30 (Openuntil 21:30 on Sun. ®17:00-22:30 (Open until 21:30 on
and holidays) Open every day Sun. and holidays) Closed every Mon.

1= Approx. 3 min. to the southeast of I™Approx. 3 min. to the southeast of
JR Osaka Station ®™Credit cards not JR Osaka Station ®Credit cards not
accepted BNo smoking

accepted BNo smoking

Endo Sushi A venerable institution

P |-1-86 Noda, Fukushima-ku,OsakaCity (inside with a history of over 100

- .\ years. The tsukami style, with
the Osaka Municipal Wholesale Market Honjo) [ - fluffy rice more loosely
06-6469-7108 ©5:00-14:00 Closed every Sun. pnched together than usual,
and holidays I®Approx. 10 min. to the south of s distinctive. You can't go
Tamagawa subway station wrong with the five-item

®Credit cards accepted BNo smoking jo-maze omakase (chef's
selection), ¥1,050.

This long-time restaurant served great sushi at reasonable prices. Lunch menu
ranges from ¥ 1,000 to ¥3,000 in the day, with a minimum of one order per
person. In the evening, nigiri courses start at ¥5,000 and sashimi courses at
¥8,000.

Kitahorie Sushikyu

P 1-14-19 Kitahorie, Nishi-ku, Osaka City «?06-6534-0269 ©11:00-13:30, 16:30-
21:30 Closed every Sun. and holidays I™Approx. 3 min. to the southwest of
Yotsubashi subway station ®Credit cards not accepted BNo smoking

The restaurant specializes in tuna and has
people lining up for it. Famous for its jumbo
maguro-don (tender tuna sashimi with special
sauce on a large bowl of rice), which proprietor
Osamu Takeuchi offers "in order to show
people how truly delicious tuna can be.”

Tsuruhashi

Maguro Shokudo

P 3-18-9 Higashiobase, Higashinari-ku, Osaka
City +206-6974-9779

O11:00- (sales end when supplies run out) The smal d half-don
Closed every Wed. ImApprox. 5 min. to the (SR RENNECIIEEE)
A . and medium-fatty chu-toro. A
northeast of Tsuruhashi Station (JR, subway generous portion embodies the
and Kintetsu Line) proprietor's love for tuna!
®Credit cards not accepted BNo smoking

Fuminosato
Matsuzushi
P 4-1-5 Fuminosato, Abeno-ku, Osaka
City 06-6621-1752 ©10:30-20:00

Closed every Tue. ™Approx. 5 min. ©
to the east of Fuminosato subway g &
station ®Credit cards not accepted
BSmoking allowed

Established in 1939. One of the few places
you can still enjoy genuine old-fashioned
Osaka-style sushi. Don't miss the famous
oke-zushi (¥1,050), in a round wooden tub with
| half-and-half kodai (small red snapper) and
chirashi (assorted scattered ingredients).

Masaaki Sotsuka

Masaaki Sotsuka was born in Kyoto in
1968 and lives in Osaka. A food writer
on diverse subjects, he investigates local
specialties everywhere in Japan.

A sushi dining bar produced by the Fujiya Group. While prices are reasonable,
with a piece of nigiri starting at ¥2 16, great attention is paid to detail and there are
some fabulous original creations. Have a grand time matching these with sake.

Fujiya Seconds

» 102, Coop Fukushima, 5-12-14
Fukushima, Fukushima-ku,Osaka City

< J06-6454-5678

‘ ‘ ©18:00-23:30 Closedevery Thu.
J\ (subject to change) ™ Approx. 3 min.
to the east of JR Fukushima Station
Credit cards accepted

BSmoking allowed

/ith cheerful,

energetic staff, up dishes that

change daily with

An izakaya (dining pub) nestled
in the rear of a building. At
lunchtime, the yakizakana teishoku
(set meal with grilled fish of the
day, ¥800) contains 20 to 30
ingredients including assorted
simmered vegetables. Dinner
menu revolves around local fish.

Shuyusaisai Sako e .

»4-3-12 Kitakyuhoji, Chuo-ku, Osaka City +#06-6251-2357 O11:30-14:00,
17:30-22:00 Closed every Sat., Sun. and holidays [® Approx. 5 min. to the south
of Hommachi subway station ®Credit cards accepted only in the evening
BSmoking allowed (but no smoking until 13:30)

A long-time local institution serving
Osaka-style sushi for about 120 years, run
today by third-generation proprietor
Toshiro Kobayashi. Osaka sushi with three
pieces each of three types (small red
snapper, shrimp, and conger eel) ¥1,500.

Sushitora

»2-3-1 Sakuragawa, Naniwa-ku, Osaka
City 206-6561-4014 ©11:00-20:00 (Open
until 15:00 on Sat.) Closed every Sun. and
holidays ®Just east of Sakuragawa subway
station ®Credit cards not accepted

BSmoking allowed

The restaurant’s atmosphere is sophisticated, and so
are the culinary touches, like slipping sweet-simmered
shiitake mushrooms in along with the conger eel.

Fresh fish is sold in the shop and seafood
cuisine is served in the back. Sakanaya no Ban
Gohan (Fishmonger's Dinner) ¥1,500 contains
fish served all kinds of ways, like small appetizers
and in miso soup, in addition to sashimi and
other main dishes.

Hareya

P 3-1-25 Tennojicho-kita, Abeno-ku, Osaka
City +#070-4440-4649 ©18:00-22:30 Closed
every Sun. and holidays ™ Approx. 7 min. to
the southeast of |R Teradacho Station ®Credit
cards not accepted BSmoking allowed

Buri-daikon (simmered amberjack and Shogoin daikon radis
deep-fried aji (horse mackerel) ... the menu completely chan;

Famous for its tachiju, where tachiuo (cutlass
fish) from Wakayama and the Kii Channel is
charcoal-grilled and served with special sauce
on rice. At lunchtime, tachiju is limited to 40
servings (¥1,350). Mini-courses and a la carte
selections are available in the evening.

Tachiju Sono

P 3-17-4-102 Matsuzaki-cho, Abeno-ku, Osaka
City ~06-6623-3483

O11:30-14:00, 17:30-22:00 Closed every
Mon., Sun. and holidays I™Approx. 5 min. to
the southeast of Abeno subway station
®Credit cards not accepted BNo smoking

US-born translator Colin Smith picks out

Udon, soba, ramen and more... Explore, enjoy, and remember

it's OK to slurp! W

)\

They take pride in the texture of their udon,
splendidly springy yet firm, made from Japanese
wheat dough aged to perfection before shaping,
and generous servings of tempural Yonpachi
bukkake (noodles with splash of concentrated
broth and toppings) ¥900.

Yonpachi

» 105, Chisan Mansion Daigo Esaka, 3-29-2 Tarumi-cho, Suita City
J06-6170-9173 O11:00-14:15, 18:00-21:45 (Evening: Sat. and holidays
17:30-21:15, day before a holiday 17:30-21:45) Closed every Sun. I®Approx.
6 min. to the northeast of Esaka subway station ®Credit cards not accepted
B No smoking (smoking allowed throughout in the evening)

Kishimen are handmade noodles pounded
into flat strips, which gives them a mild taste
and fun-to-eat texture. Hiyakake (noodles
with cold dashi broth), ¥750, comes with
iriko (dried young sardine) kakiage (fritters).
Get a mouthful of crispy fritter and then
slurping some broth at the same time.

Udonkura Fujitaya

P 8-9 Sujikai-cho, Kishiwada City »#072-432-7712
O11:00-14:00 (Sun. 11:00-, 3rd Sun. 7:00-),
17:00-21:00 Closed irregularly (Open only for lunch on the Ist Wed. of every
month) I®Approx. 5 min. to the northwest of Nankai Kishiwada Station
®Credit cards not accepted BNo smoking on Mon. afternoon only

The secret is in the soup (pork
and chicken base), thick and
hearty, yet delightfully light and
refreshing!

Tonpitotorino Koryumasu

The irresistibly creamy  ).5.9.5 Nakano-cho, Miyakojima-ku, Osaka City
R c‘fprgiﬁ’earfﬁcgg‘;ng 206-6923-5604 ©11:30-13:30, 18:00-20:00
pork skin, for a miraculous (may close early if soup runs out) Closed every
balance of “heavy yet light” Sat. and Sun. ™ Approx. 2 min. to the northeast
that goes down splendidly. of JR Sakuranomiya Station ®Credit cards not
After ordering, each bowl accepted BSmoking allowed
is prepared before your
eyes. Ramen ¥800.

The soup is a flavorful, slow-simmered
masterpiece. How did they get all that
condensed chicken goodness into
every mouthful?

Medium-thick, straight
handmade noodles ideally
absorb the white, milky
chicken-based soup, made
from generous amounts of
nourishing chicken bone
and cartilage. It's a liquid
you “eat” rather than drink,
chock full of chicken umami.
Tori-nikomi soba ¥780.

.
Ramen Jinsei JET Fukushima Main Restaurant

P 7-12-2 Fukushima, Fukushima-ku, Osaka City +#06-6345-7855
O11:00-15:00, 18:00-23:00 Open every day I®Approx. 2 min. to the south of
JR Fukushima Station ®Credit cards not accepted BNo smoking

It's a great place to go with friends and enjoy the
traditional “soba shop style” of drinking, where you slowly

Soba sample a variety of sake and tidbits before wrapping

. things up with noodles.
Shuhari n

» IF, Ando Bldg, [-3-20 Tokiwa-machi, Chuo-ku,
Osaka City +*06-6944-8808

O11:30-14:30, 17:30-21:30 Open every day
I®Approx. 3 min. to the northwest of Tanimachi
4-chome subway station

®Credit cards accepted only in the evening

BNo smoking (separate smoking and non-smoking
sections in the evening)

You can enjoy numerous small dishes — savory
stewed chicken liver, dried whole squid, homemade
soy-simmered herring, etc. — as well as noodles that
pack a punch. Tsuke-jiru soba (soba you hand-dip in
sauce) with jidori chicken and mushrooms ¥1,156.

Born in the US, lives in Osaka since 1998.
A translator and writer working in many
different fields, he has also been exploring
the world of Osaka noodles.

Silky noodles are handmade by the proprietor,
an alumnus of the local favorite Kamatake Udon.
Broth made with umami-rich dashi (stock)
containing konbu (kelp) from historic Konbu
Doi. Tamaten bukkake with whole egg tempura
(¥800) is simple but full of artistry.

Karahori Kinugawa

P 7-6-35 Tanimachi, Chuo-ku, Osaka City
J06-6761-7744 O11:20-14:00 (Open until
14:30 on Sat. and Sun.), 17:30-20:30 (sales end
when supplies run out) Closed every Mon.
evening and Tue. ™ Approx. 3 min. to the west
of Tanimachi 6-chome subway station

= Credit cards not accepted BNo smoking

Tantalizing bonito dashi and silky-smooth noodles
are a winning combination. This is the mild,
comforting taste of authentic Osaka udon!

This restaurant’s specialty is ajitama
Fukuryu ramen (¥860), topped with
bubbly, creamy authentic yuzu citrus
espuma (culinary foam), and containing
a flavored egg. The flavor evolves as the
foam mixes with the ingredients and
soup. With no egg ¥750, deluxe ¥970.

Fukuryu Ramen

Wadachi Sohonke % ‘
» IF, Higashida Bldg,, 2-5-6 Terada-cho, Tennoji-ku, 1) T

Osaka City +06-6776-7875 % E

O11:30-14:30, 18:00-22:00 Closed every Tue. (Open P(> 9\ 9).\\‘

only for lunch on the last day of every month) - 49

I®Just north of JR Teradacho Station

®Credit cards not accepted BNo smoking \E > |
The proprietor grinds the

soba himself every morning
in a stone mortar to bring
out its fragrance. Try juwari
soba (made with 100%
buckwheat flour, unlike most
soba) and taste them first
with just salt and a bit of
wasabi. Arabiki hoso
(coarse-ground thin-noodle)

Sobakiri Sekkasen soba ¥900.

P 6-6-4 Enokimoto-machi, Sakai-ku, Sakai City «#072-229-2760 O11:30-17:00
(sales end when supplies run out) Closed every Thu. I™Approx. 5 min. from
Mikunigaoka Station (JR and Nankai Line) ®Credit cards not accepted

BNo smoking

Freshly ground soba with a wonderful and =~ &
inimitable flavor and fragrance served in elegant,
laid-back restaurant. Appetizers and sake are
carefully selected for each season, and in the
evening you can enjoy drinking. Zaru soba (cold
noodles served with dipping sauce) from ¥750.

WATOH

»4-5-3 Nishitemma, Kita-ku, Osaka City

06-6809-2242 O11:00-15:00 (sales end when
supplies run out), 18:00-21:30 Closed every
Wed.,, Sun. and holidays I®Approx. |5 min. to
the southwest of Minamimorimachi subway
station ®Credit cards accepted only in the
evening B Separate smoking and non-smoking |
sections (smoking permitted

throughout in the evening) Extensive soba menu and a terrific

selection of sake. Sure to satisfy for both
lunch and dinner!

Piping-hot, fresh-cooked udon has a springy surface
texture but a firm core. Creamy-textured toriten
cheese kamatama udon (udon in sauce with raw egg,
topped with cheese and chicken tempura) ¥988. The
local seasonal vegetable tempura is also
recommended.

Utsuwa

P 2-14-10 Handa, Kaizuka
City »2072-426-2202
O11:30-14:30, 17:30-21:00
Open every day I®Approx. 8 min. to the east of JR &
Higashi-Kaizuka Station ®Credit cards not accepted
BNo smoking

Your handy guide to delicious Osaka specialties!

Sure-to-satisfy foods that come with our editors’ seal of approval.

This shop specializes in
steamed dishes that retain all
the flavor and nutritional value
of the ingredients. These
ingredients are fresh, raised
with natural farming methods,
and change over the year

B according to Japan's four
mus seasons. Mus Lunch ¥1,058.
P IF, | & F Umeda, 3-10-2 Toyosaki, Kita-ku, Osaka City +#06-6377-6363
O©11:00-16:30, 18:00-21:30 Open every day ®Approx. 3 min. to the
southeast of Nakatsu subway station ®Credit cards accepted BNo smoking
inside (there is a smoking area on the terrace)

Osaka Naniwaya

P 1-9-21 Nakazaki, Kita-ku, Osaka City
(Tengo Nakazaki Dori Shopping Street)
J06-6371-1877

©10:00-22:00 Closed irregularly

I®Just east of Nakazakicho subway station
®Credit cards not accepted BNo smoking

A smaller branch of Naniwaya Sohonten, a specialty baker with about a
|00-year history. Taiyaki is a delightful traditional street food — sweet bean jam is
folded in batter and grilled crisply and fragrantly before your eyes. One
fish-shaped treat is ¥150.

An eel cuisine restaurant with a long history. Charcoal-grilled Kansai-style eel is
a rarity, and truly delectable with the secret sauce that they have used, with some
fine tuning over the years, since the restaurant opened. Deluxe Unaju (grilled eel
on rice, with soup and pickles) ¥2,600.

Jinta

P 7-6 Ikeda-cho, Kita-ku, Osaka City
~06-6882-5115 ©11:00-15:00,
17:00-21:30 Closed every Sun. and
holidays ™ Approx. 5 min. to the
southeast of Tenjinbashisuji
6-chome subway station ®Credit
cards accepted BNo smoking

Zesty secret sauce goes splendidly
with the fluffy grilled eel! With white
rice, it makes a combination you can't
get enough of.

Located in a stylishly remodeled
former rice storehouse, the restaurant
serves ltalian with a tantalizing twist,
incorporating elements of Japanese and
French cuisine. Dinner courses (from
¥5,980) start with appetizers made with
|5 varieties of seasonal vegetables.

Delectably chewy handmade pasta
with sauce containing generous
portions of goodies ... You'll love
the chic interior as well.

Giardino Gamo

» 3-4-20 Gamo, Joto-ku, Osaka City »#06-4255-7038
O11:30-13:30, 18:00-21:00 (bar 20:30-22:30) Closed every Mon. I®Approx. 5
min. to the southwest of Gamo 4-chome subway station ®Credit cards
accepted BNo smoking in the day, separate smoking and non-smoking
sections in the evening (smoking at bar only)

Specializing in whale cuisine since it opened in
1952. Famous for its whale nabe hotpot (¥2,830)
made with special broth rich in whale meat essence,
called hari-shabu (dipping slices of meat in the broth
and swishing them back and forth to cook).

Whale cuisine restaurant MURASAKI

P 1-15-4 Edobori, Nishi-ku, Osaka City
J06-6441-3871 |
OWeekdays 17:00-22:00, Sat. 17:00-21:00 (Open
twice a month irregularly between Apr. and Sep.,
see website for details.) Closed every Sun. and
holidays I™Approx. 2 min. to the west of Higobashi
subway station ®Credit cards accepted

BSeparate smoking and non-smoking sections

Authentic Chinese restaurant in
an atmospheric old building dating
from 1921. Tianjin Curry Fried
Rice (¥790), originally concocted
based on customer requests,
combines spicy curried fried rice
with creamy soft-boiled egg for a
zesty but well-rounded flavor.

Ryumon

»BIF, Aoyama Bldg., 2-2-6 Fushimi-cho, Chuo-ku, Osaka City
06-6203-7870 O11:00-14:30, 17:30-21:30 Closed every Sat., Sun. and
holidays I™Just south of Kitahama Station (subway and Keihan Line)

®Credit cards accepted BSmoking allowed

Casual coffee shop with a stylish,
laid-back atmosphere, where the
proprietor is serious about his coffee
and everything from espresso to drip
coffee is carefully hand-prepared. Hot
latte ¥490.

Escape from the everyday by drinking a
deliciously brewed cup of coffee in roomy,

relaxing surroundings.
CAFENOTO COFFEE
» |-6-4 Uemachi, Chuo-ku, Osaka City +?06-4304-2630

OWeekdays 10:00-18:00, Sat., Sun. and holidays 10:00-17:30 (vary by season)
Closed 3rd Mon. and Tue. of the month ®Approx. 10 min. to the west of JR
Tamatsukuri Station ®Credit cards not accepted BNo smoking

In business since 1987. The showcases are lined with more than 20 kinds of
cakes fresh-baked by Chef Tetsuya Nakatani, a renowned chocolatier. Caraibe
(¥540) combines biscuit, mousse, and Caribbean cacao.

These cakes are so scrumptious you could eat

any number of them — but look so charming
you might hesitate to bite! But go ahead...

NAKATANI

»6-6-27 Uehommachi, Tennoji-ku,
Osaka City »206-6773-5240
©10:00-19:00 (Open until 18:00 on
Sun. and holidays) Closed every Mon.
and 3rd Tue. of the month
®Approx. 2 min. to the south of
Kintetsu Osaka-Uehommachi Station
®Credit cards not accepted

BNo smoking

Up to 120 varieties of bread in a single
bakery, from classics to unique novelties!
Higashi-Osaka Rugby Curry ¥173 contains
flavorfully slow-simmered beef sinew. Joyfully
gooey cream-filled roll (Cream Pan) ¥151.

Narutoya Momodani Main Store

P I-1-2 Katsuyama-kita, Ikuno-ku, Osaka City
J06-6718-1001 ©7:00-22:00 Open every
y day I®Just south of JR Momodani Station
®Credit cards not accepted BSeparate
smoking and non-smoking sections

You' Il be amazed at how
delicious genuine takoyaki
tastes all by itself, with no sauce
or mayo!

People from all over Japan line
up for Yamachan's famous
takoyaki. The batter here is made
with a chicken-broth soup
containing 10 kinds of vegetables
and fruits as well as bonito and
konbu (kelp) dashi. Try the Best
Eight assortment (¥440) — great
without toppings.

Abeno Takoyaki
Yamachan Main Store

» 1-2-34 Abeno-suji, Abeno-ku, Osaka City
06-6622-5307 ©11:00-23:00 (Open until 22:30
on Sun. and holidays) Open every day

I=Just south of Kintetsu Osaka-Abenobashi Station
BCredit cards not accepted




There’s no end of great food in Osaka,
Japan’s “Capital of Cuisine”!"With this
handy guide, try and enjoy an amazing
variety of dishes and sweets in these
recommended areas of Osaka City and
Osaka Prefecture.

_/

\ What do you want to eat or drink? It's ALL here'

Temma/Tenjinhashi

In this bustling area where top chefs put their skills to the test, there are no end of unique and delightful restaurants.

The backbone of the neighborhood is Japan’s longest shopping arcade, and restaurants specializing in all kinds of cuisines are everywhere you look.

Stroll for a bit and you’re sure to find something that whets your appetite.

Raised in the lzumi Mountains south of
Osaka, “Naniwa Black” is premium beef,
every mouthful bursting with umami. The
proprietor raises, ships, and butchers the
cattle himself. Premium ichibo (H-bone)
¥1,500, premium haneshita (chuck rib)
¥2,000, and much more.

i - : s
Nikusho Rousutei RNECRIE S EYoElglYet)]

P 1-5-26 Ukida, Kita-ku, Osaka City +#06-6882-1129

©18:00-22:00 (Sat., Sun. and holidays 17:00-22:00) Closed every Mon.

[ Approx. 2 min. to the southwest of Tenjinbashisuji 6-chome subway station
®Credit cards accepted BSmoking allowed

Here's the place to explore the
world of horumon (organ meats,
generally beef, pork or chicken).
Besides the house specialty kushiyaki
(skewer-grill), there are various
selections. Super-affordable kushiyaki
includes mino sandwich ¥190, marucho
(reversed small intestine) ¥220.

Marutaka

P IF, Yonnokura Tenjinbashi, 5-3-19 Tenjinbashi, Kita- kﬂ)’ﬁ
Osaka City «206-6351-3020 OTue.-Fri. 17:00-24:30, Sat. &
15:00-24:00, Sun. 14:00-23:00 Closed every Mon.

[® Approx. 5 min. to the southeast of Tenjinbashisuji 6-chome
subway station ®Credit cards accepted BSmoking allowed

Kamaboko at this restaurant is wrapped around various ingredients and
cooked. The tempura is freshly made and fried after you order. There are
always around 30 different selections on hand, including the Oeuf de Royale
(¥486), a whole egg coated in kamaboko and fried.

Kamaboko
(boiled fish paste) cuisine

Yao Kamaboko

P IF, 5-1-5 Tenjinbashi, Kita-ku, Osaka Clty #090-4275-4351 ©17:00-22:00
(Open until 21:00 on holidays) Closed every Sun. and Mon. ®Approx. 5 min.
to the north of JR Temma Station ® Credit cards not accepted

B Smoking allowed (but no smoking on Sat. and holidays, and after 19:00 on
weekdays)

Sagiri's famous thick-cut steak is
surprisingly delicately cooked. Their own
unique way of cutting the beef ensures
maximum enjoyment of the lean red
meat. Kamui beef uchihira (top-round)
¥10 per gram, Wagyu lean meat from
¥12 per gram (price varies depending on
cut of meat.)

Steak and Okinawa cuisine

Sagiri (branch near Temma Station)

P 4-5-11 Tenjinbashi, Kita-ku, Osaka City +?06-6351-6788 ®©17:00-1:00 (Open
at 15:00 on Sat. and Sun.) Closed irregularly [®]ust south of JR Temma Station
®Credit cards not accepted BSmoking allowed

The proprietor has around a decade of
experience at a kappo restaurant. The kitchen
is visible, and watching the master chef at work
in the kitchen is part of fun. Over 60 strictly
selected varieties of sake. lka no akegarashi ae
(squid with matured rice-malt and Japanese
mustard) ¥800.

» Kappo o
IVEISSIZ4l (traditional Japanese cuisine)

P 4-6-19 Tenjinbashi, Kita-ku, Osaka City
J06-6147-7327 ©17:30-22:30 Closed every
Thu. ™Approx. 5 min. to the east of Ogimachi
subway station ®Credit cards not accepted
BNo smoking

Casual Mediterranean dining
bar style restaurant where you
can enjoy a variety of suppon
cuisine, including karaage
(deep-fried), ¥500 per piece. The
nabe hot pot containing a whole
turtle (¥2,000 per person) is
so rich in collagen!

Suppon (soft-shelled turtle)
cuisine, nabe (hot pot)
Tsubaalo Suppon Shokudo
Osaka Branch
P 2-24 Suehiro-cho, Kita-ku, Osaka City «206-6940-0206 ®17:00-24:00 (Open
at 15:00 on Sat., Sun. and holidays) Closed irregularly ™ Approx. 2 min. to the
south of Ogimachi subway station ®Credit cards not accepted BSmoking
allowed

The okonomiyaki chock full of
goodies like thick-cut pork, cooked in
plenty of fresh whipped egg white and
yam (various choices including pork
okonomiyaki ¥850), is from the
proprietor's own original recipe. Enjoy
sizzling teppan cuisine with all sorts %
of delicious twists. 4

[6%e]31aT=Y Tcppanyaki (hot plate grill)

» 101, Forte Minamimorimachi, 2-11 Yoriki-machi,
Kita-ku, Osaka City 4206-6353-0101 ©17:00-1:00
Closed every Sun. and irregularly I®Approx. 5 min. to
the north of Minamimorimachi subway station
®Credit cards accepted BSmoking allowed

Seasonal shellfish are
brought to the store alive
from all over Japan and
served grilled or as sashimi.
Shellfish sizzles on the grill
while dripping sauce from a
special konbu (kelp)-based
recipe, and the result is
chock full of concentrated
umami. Kaisuke course
¥4,730.

Ofukuro Kaisuke EEIEEI
P IF, Miki Bldg., 3-14-9 Nishitemma, Kita-ku, Osaka City +#06-6365-7761
©17:00-23:00 Closed every Sun. and holidays

I™Approx. 6 min. to the west of Minamimorimachi subway station
®Credit cards not accepted BSmoking allowed

The proprietor, who has cooked at all kinds
of luxury-class traditional Japanese restaurants,
is an expert chef obsessed not only with flavor
but also with the dining experience—location,
interior décor and so forth. Elegant creations
with a dashi (stock) flavor base include the
8-item kaiseki lunch course from ¥5,400.

Temmabashi Fujikawa

P IF, Hiro Bldg., 2-2-21 Temma, Kita-ku,
Osaka City 06-6360-4799 ©12:00-13:00
(Reservation is required at least one day in
advance), 18:00-20:30 Closed irregularly

= Approx. 3 min. to the north of Keihan
Temmabashi Station ® Credit cards
accepted BNo smoking

Premium ingredients like fresh fish flown in from Kyushu and local Senshu
vegetables are cooked with bonito dashi, made rich and flavorful by adding
grilled ara (the nutrient-rich head and bones of a fish after it is filleted). All
sashimi is the same price, ¥600 for one variety or ¥1,200 for two!

Muku

P 1-11-12 Tenjinbashi, Kita-ku, Osaka City
L06-6949-9145 O11:30-14:00, 17:00-23:30 (Sat.
and Sun. 15:00-23:00) Closed irregularly
I™Approx. 5 min. to the south of Minamimorimachi
subway station ®Credit cards accepted

BSmoking allowed (but no smoking at lunchtime on
weekdays)

\ Up-and-coming area with lots of stylish restaurants /

From around Tanimachi 4-chome to around Tanimachi 6-chome is a
mix of office district and old-school residential district, with many
traditional houses on narrow lanes off of the main streets. The area is
home to an ever-growing number of hip restaurants with interesting
proprietors.

Healthy, nutritionally
balanced Japanese meals with
loving attention to detail —
for example miso soup with
mugimiso (barley miso)
added just before eating so
the enzymes remain active.
Set menu of rice, miso soup
and three dishes changes day
by day, ¥850 (¥950 in the
evening).

ie
»2-4-5 Yariya-machi, Chuo-ku, Osaka City «?06-6945-0120 O11:30-14:30,
17:30-20:30 (Service ends when set meals run out) Closed every Sat., Sun. and
holidays ™Approx. 8 min. to the northwest of Tanimachi 4-chome subway
station ®Credit cards not accepted BNo smoking

The proprietor, a chef trained at both classic
Japanese restaurants and overseas hotels, arranges
kaiseki ryori (traditional Japanese haute cuisine)
in fascinating new ways. Kaiseki courses (from
¥3,900) bring new life to an old culinary tradition.

Redang

P IF, Tanimachi Futaba Bldg., I-2-1 Yariya-machi,
Chuo-ku, Osaka City «06-6947-1661
O11:30-13:30 (Tue.-Fri. only), 17:30-22:30 Closed
every Sun. I™Approx. 3 min. to the northwest of
Tanimachi 4-chome subway station

®Credit cards not accepted BSmoking allowed

Around 200 varieties of sake
selected by proprietor with
encyclopedic knowledge, including
rarities like his own artisanally brewed
koshu (aged sake). An omakase
course (¥6,000) features dishes
including home-fermented selections
that bring out the full flavor of sake.

Umazake Kamunabi

»2-7-12 Uchikyuhoji-machi, Chuo-ku, Osaka
City 06-6765-0930 ©18:00-21:00 Closed
every Mon. and irregularly ™ Approx. 5 min. to
the east of Tanimachi 4-chome or Tanimachi |
6-chome subway station

®Credit cards accepted BNo smoking

With over 20 years of experience at a
luxury-grade seafood wholesaler in Osaka’s
famous Kuromon Market, the proprietor
truly has a professional eye for good fish. He
is also a consummate chef who prepares fish
to bring out the best flavors.

Susa

P 1-1-2 Kawaraya-machi, Chuo-ku, Osaka
City 206-6761-5020 OAround 18:00-22:30
Closed every Sun. ™ Approx. 5 min. to the
southwest of Tanimachi 6-chome subway
station ®Credit cards not accepted BNo
smoking

The winery's own wine is brewed on the first
floor. Look out over the brewery while sipping the
121 | Shimanouchi Wine made right there, or a selection
-, of other wines from around the world. Accompany it
with an extensive choice of stylish dishes like terrine
with colorful vegetables (¥1,080).

Wine & dining

Shimanouchi Fujimaru Brewery

» IF, Sanwa Bldg., I-1-14 Shimanouchi, Chuo-ku,
Osaka City +206-4704-6666 O |3:00-22:00 Closed
every Wed. and 3rd Thu. of the month

I®Just southwest of Matsuyamachi subway station
®Credit cards accepted BNo smoking

\Terrific food and drinks on a shoestring budget! /

ohashi

Kyobashi has a unique atmosphere. There seem to be more older guys
around than in the main hubs of Kita (Umeda) and Minami (Shinsaibashi /
Namba)... proof that it’s your destination for cheap, tasty places to eat
and drink?!

Oden, sometimes known as
Kanto-ni, makes an excellent
companion to sake. Enjoy [#g
delicately flavored broth, with dashi
stock made without bonito flakes.
Special and seasonal offerings like
hamo (pike conger)¥486, old
standbys like egg ¥100, and unique
selections like tomato seasoned
with basil ¥486.

DAIHACHI [XEY
P 5-8-10 Higashinoda-machi, Miyakojima-ku, Osaka
City +206-6928-3175

©17:00-23:00 Closed irregularly ™Approx. 6 min.
to the north of Kyobashi Station (JR and Keihan
Line) ®Credit cards accepted BSmoking allowed

The counter is lined with large dishes containing diverse selections, mainly
based around fresh vegetables from the proprietor’s family farm on Awaji Island.
Alongside these is an intriguing lineup of sake bottles. Osozai chokotto-mori
(an assortment of dishes in small portions) ¥432.

Wasabi [ e e Rt

P 1-8-10 Gamo, Joto-ku, Osaka City »206-6933-1935

O11:30-13:30, 17:00-22:30 (Menu written on board served until 22:00) Closed
Sat. lunchtime, Sun. and holidays ™ Approx. 5 min. to the northeast of Kyobashi
Station (JR and Keihan Line) ®Credit cards not accepted BSmoking allowed

Like a museum of sake, with
around 140 varieties shipped
directly from 42 different
breweries. All you can drink for 30
minutes, ¥518. The seafood is also
brought in directly from the fishing
port.

Ueyoshi Kyobashi Branch

P2 & 3F, 2-3-3 Higashinoda-machi, Miyakojima-ku,
Osaka City #206-6352-0188 ©7:00-24:00 (Sat. (i
16:00-25:00, Sun. and holidays 16:00-24:00) Open I
every day I®™Approx. 3min. to the north of Kyobashi
Station (JR and Keihan Line) ®Credit cards accepted
BSmoking allowed

Here they serve lyo Zangi, a local
variety of fried chicken from Ehime
Prefecture in Shikoku. Made by soaking
chicken in salt marinade and frying it with
breadcrumbs, it goes great with a highball
(whisky and soda). lyo Zangi from ¥345.

W}l Karaage (fried chicken)
P IF, 2-3-5 Higashinoda-machi, Miyakojima-ku, Osaka Clty J06-4801-7248
©18:00-5:00 Closed every Sun. and irregularly

[ Approx. 3 min. to the north of Kyobashi Station (JR and Keihan Line)
®Credit cards not accepted BSmoking allowed

You can taste authentic Tosa cuisine popular for
its distinctive ingredients like katsuo (bonito), utsubo
(moray eel), and chanbara-gai (a kind of conch). The
unique dynamism of Kochi cuisine is replicated here,
with rare salts and artisanal sake from the
prefecture.

Tosa (Kochi Prefecture in Shikoku area) cuisine
Miyazawa Kyobashi Main Store
P 2F, Senju Plaza 1, 2-5-4 Katamachi, Miyakojima-ku,
Osaka City +206-6355-0333
O11:30-14:00, 17:00-23:30 (Open in the evening
only on Sat.) Closed every Sun. and holidays
[=Approx. 3 min. to the north of Kyobashi Station
(R and Keihan Line) ®Credit cards accepted
BSmoking allowed

\Ehantic evolution and expansion make for a fascinating tuwnscape
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At the foot of Japan’s tallest skyscraper, the neighborhood and its
restaurants are constantly developing. Enjoy a range of tempting cuisine
that makes an impact no less than local landmarks Abeno
Harukas and Tsutenkaku!

One of the most famous
and time-honored
purveyors of the Shinsekai
neighborhood specialty
kushikatsu kushikatsu (from
¥100). The coating has a
satisfyingly chewy texture,

| and it almost tastes like
takoyaki with the special
| sauce. Soft breading like
this is a rarity nowadays.

NEGEREIEN] Kushikatsu (breaded, deep-fried meats and vegetables)

P 3-4-13 Ebisu-higashi, Naniwa-ku, Osaka City +206-6643-6332 ©10:30-21:30
Closed Thu. and one Wed. of every month [®Approx. 5 min. to the northeast
of JR Shin-Imamiya Station ®Credit cards not accepted BNo smoking

Specializing in kaki (oysters), offering over
20 diverse dishes — smoked oysters, ajillo,
okonomiyaki, and more. A wide selection
of wines goes well with seasonal selections
like summer iwagaki (rock oysters). Kaki no
sundubu (spicy Korean-style stew with
oysters) ¥1,080.

Yamato

P 2-1-2 Asahi-machi, Abeno-ku, Osaka City
06-6636-5959

©17:00-23:30 Closed irregularly ™Approx.
6 min. to the southwest of Tennoji Station
(R and subway) ®Credit cards accepted
BSmoking allowed

Horumon grilled on skewers are an Osaka
“soul food.” This eatery is run by a meat
wholesaler, so there’s an extensive lineup of
around 30 varieties, including rarely found parts,
from high-quality Wagyu (Japanese cattle). From
¥160 a skewer.

Momonji [ e

P 2-4-48 Abeno-suji, Abeno-ku, Osaka City
06-6624-7000 ©17:00-1:00 (Open until 24:00
on Sun. and holidays) Closed irregularly

1= Approx. 5 min. to the south of Tennoji Station
(R and subway) ®Credit cards accepted
BSmoking allowed

This izakaya was built 18 years ago to

resemble a kura (storehouse), and keeps
gaining more charming g
layers of atmosphere. &
Today, it's an ideal spot
to get that neon-lit
back-alley photo! Also
very popular for chic
cuisine like stir-fried
shrimp with chili sauce
in pie crust, ¥907.

YEBISUYA B rr ool

»2-4-48 Abeno-suji, Abeno-ku, Osaka City +#06-6629-6476 ©18:00-23:00
Closed every Mon. I®Approx. 5 min. to the south of Tennoji Station (JR and
subway) ®Credit cards not accepted BSmoking allowed

For two generations, this Abeno spot has been serving the delicious food and
artisanal sake of Mie Prefecture. There are delicacies that can't be found
elsewhere, like Ise udon and cold-smoked Shima mackerel. CIaSS|c Abeno Ise
udon ¥540. ;

Dadakko

»2-4-28 Abeno-suji, Abeno-ku, Osaka Clty
06-6629-7666 O11:30-13:00, 18:00-23:00
Closed every Sun. and Mon. I™Approx. 6
min. to the south of Tennoji Station (JR and
subway) ®Credit cards not accepted BNo
smoking

\Bafes and confectionery that warm the heart /

Nakazakicho

Nakazakicho delights with a combination of nostalgic old-school
atmosphere and stylish sensibilities. These charming cafes and shops will
have you reaching for the camera, but that’s not all — the flavors are out
of this world.

old-timey

d curry p
i Napolitan

-coffee shop- WARARA

P 3-2-22 Nakazaki, Kita-ku, Osaka City +#06-6147-6262

©9:00-19:00 (Sat. -18:00, Sun. and holidays | 1:00-18:00) Open every day
I Approx. 2 min. to the north of Nakazakicho subway station

wCredit cards not accepted BSmoking allowed

This library-cafe and gallery is housed in a
nagaya (row house) dating from around 1930.
With coffee (¥500) fresh-ground and brewed
each time you order a cup, spend some
leisurely time with a book of your choice.

Book & Gallery Café Arabiqg

P 3-2-14 Nakazaki, Kita-ku, Osaka City
06-7500-5519 ©13:30-21:00 (Open until
20:00 on Sun. and holidays) Closed every
Wed. and irregularly on Tue.

[= Approx. 3 min. to the north of Nakazakicho
subway station

®Credit cards not accepted BNo smoking

The cafe has a
partnership with a
farm, and they
collaborate on
producing the most
scrumptious satsuma-
imo(sweet potatoes),
starting from the soil stage.
Creamy anno-imo (orange-fleshed
yam) ¥220 per 100g, crispy-fried
satsuma-imo chips ¥450.

MIKKOUYA =T

P 1-6-20 Nakazaki, Kita-ku, Osaka City «#06-6147-9320
©12:00-19:00 Closed every Tue. ®]ust east of Nakazakicho subway station
®Credit cards not accepted BNo smoking

An old-fashioned Japanese coffee shop long
loved by locals since before Nakazakicho
became the tourist attraction it is today. New
MASA has a neighborhood feel rather than a
chic ambience. Blended coffee (¥420) is made
with passionate dedication to finding the right
balance of beans.

New MASA

P |-1-16 Nakazaki-nishi, Kita-ku, Osaka City
06-6373-3445 ©9:00-18:00 (Open at 12:00
on Tue.) Closed every Mon. ™ Approx. 4 min.
to the west of Nakazakicho subway station
®Credit cards not accepted

BSmoking allowed

Unlike the recent trend of pancake with a
smorgasbord of toppings, this coffee shop offers
old-fashioned hotcakes with a pat of butter.
Slow-cooked the authentic way on a low flame,
and well worth waiting a little while. Homemade
hotcakes ¥550.

Akarimachi

P IF, Shirono Bldg., 3-41 Banzai-cho, Kita-ku,
Osaka City «206-6312-2251 ©9:00-17:00 Closed
every Thu, Sat,, Sun. and holidays [®Approx. 5
min. to the south of Nakazakicho subway station
®Credit cards not accepted BNo smoking

\Restaurants in outlying areas that are worth the trip! /
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Enjoy leisurely, unforgettable meals in areas of Osaka Prefecture outside Osaka City.

These shops and restaurants offer delights that draw people from all over.

A soothing dining experience away from the hustle and bustle nurtures not only the body but also the spirit.

The proprietor, with
many years of experience
at leading chocolatiers,
creates chocolate
characterized by a brisk
flavor with no cloying aftertaste. The Jivara
(¥500) is made with black sugar for depth
and umami that resonate on the palate.

Patisserie cri de coq [CleaEued

P IF, La Garellia, 3-7-2 Hakushima, Minoh
City »2072-729-0285 ©10:00-19:30 (Cafe
opens until 19:00) Closed every Wed. and
Ist Thu. of the month ™Approx. 2 min.
walk from Ishimaru bus stop (bus from
Hankyu Minoh Station)

®Credit cards not accepted BNo smoking

This steakhouse is under management
of a popular, long-time yakiniku restaurant,
and they really know their beefl This
beef is premium Japanese Black Angus
from Kagoshima Prefecture in Kyushu.
The steak lunch (¥2,670) splendidly
satisfies with 120g of beef plus salad and
drink.

Ogawatei B2l

P 1-1-39 Hakushima, Minoh City «072-720-5655 O11:00-15:00, 17:00-21:30
Closed every Tue. [®Approx. 3 min. walk from Hakushima bus stop (bus from
Hankyu Minoh Station) ®Credit cards accepted BNo smoking

Both beef and pork organ meats
are procured in Japan as whole
animals, so they are super-fresh and
there are many rare parts. The staff
will advise you on how long to grill
each piece. We recommend starting
with the omakase (chef’s choice) mix
plate (¥1,296).

Yakiniku
(table barbecue)

Nakamiya Futabacho Branch

P 15-5 Futaba-cho, Ibaraki City +#072-634-2919 ©11:30-14:00, 17:00-24:00
Closed irregularly (Weekdays: open evening only) [®Approx. 5 min. to the
east of Hankyu Ibaraki-shi Station ®Credit cards not accepted BSmoking
allowed (separating smoking and non-smoking sections at lunchtime)

In business since 1850, they are
located in a renovated townhouse
over 300 years old. The
fifth-generation proprietor, a
6-dan (level) master green tea
sommelier, concocts sweets that
match the taste of green tea.
Zenzai (red bean soup) with
homemade bean paste ¥756,
matcha tea parfait ¥864.

TEA TSUBOICHI the Tea House
P |-1-2 Kukencho-higashi, Sakai-ku, Sakai City «2072-227-7809 ®11:00-17:30
(sales operations carried out 10:30-18:00) Closed every Tue. Closed every
Tue. (Open if Tue. falls on a holiday, and open every day in Dec.)

I®Just east of Hankai Tramway Sinmeicho Station ®Credit cards accepted
BNo smoking

Savor gourmet cuisine made with the finest,
freshest ingredients while gazing at a magnificent
mountain view. Satsuma Chiran chicken (¥1,650),
. charcoal-grilled and served with Aso organic
vegetables and homemade koji (rice malt) dip.
The rice in the “Inferno hot pot,” cooked at a
rolling boil rather than simmered as usual, is also
a rarity.

Chicken and vegetable

Kawataya nabe (hot pot)

»20-1 Oaza Tsuzuyama, Tondabayashi City
0721-29-0835 O©11:30-21:00 (Lunch available
until 15:00) Closed 3rd Tue. of the month
I=Approx. |5 min. to the northwest of Kintetsu
Takidanifudo Station ®Credit cards accepted
BSeparating smoking and non-smoking areas (no
smoking | 1:30-15:00)

This butcher's croquette
worth waiting in line forl Mea
bought by the whole animal, an
the freezer cases are full of ra
and luxury-grade cuts. In such an’
authentic, premium-grade butcher
shop, the croquettes are fried up
and sold at a miraculous ¥70.

Fried foods

Maruwa Butcher Shop
P 2-16-6 Aobadai, Izumi City «#0725-56-0800 ©9:30-17:30 (Fried foods served
10:00-17:00, sales end when supplies run out) Closed every Mon., 3rd and 4th
Tue. of the month, and irregularly

I®Just north of lzumi Aobadai bus stop (bus from Semboku Rapid Railway
Izumi-Chuo Station) ®Credit cards not accepted BNo smoking

The house specialty Sumire Plate
(¥1,080) features various dishes made with
fresh seasonal vegetables from the
restaurant’s own farm in Kanan-cho. Enjoy
umami of the brown rice, with a springy
texture resembling mochi rice, which is
cooked in a two-layer pressure cooker.

Sumire DEMERNENY

» 1-16-52 Domyoiji, Fujiidera City
»072-937-3770

O11:30-16:00 (Lunch available until 14:30)
Closed every Sun., Mon. and holidays
I=Approx. 8 min. to the west of Kintetsu
Domyoji Station

®Credit cards not accepted BNo smoking

The Japanese Black
Berkshire pork is
bought by the whole
pig from a Kagoshima
producer. Try the
Black Berkshire
Millefeuille (¥1,050)
with thin-sliced thigh
meat wrapped in
cheese and perilla.
Breading is made
from homemade
breadcrumbs.

So! Korekore Butanikuya [ESiSny

» 105, Paru Heights Kumeda, 1057-1 Komatsuri-cho, Kishiwada City
072-444-8960 O 1:00-14:00, 17:30-21:00 Closed every Wed. and 2nd and 4th
Thu. of the month ™Approx. 5 min. to the east of JR Kumeda Station

®Credit cards not accepted BSmoking allowed

Savor cuisine made with
seasonal ingredients,
including local Senshu
T vegetables, in a remodeled
70-year-old traditional
row house. The healthy
1 Sora Lunch (¥1,250) satisfies
with generous portions. For dinner,
everyone gathers around a large dish in a
homey dining style.

kominka sora cafe IR

» 8 Shinmachi, Kaizuka City +#072-493-8003

OLunch 11:00-14:30, Cafe 15:00-16:30, Dinner (By reservation only) 18:00-22:00
Closed every Thu., Sun. and holidays I®Approx. 5 min. to the west of Nankai
Kaizuka Station ®Credit cards not accepted BNo smoking

Feast on fresh fish, locally procured
at the lzumisano fishing port auction, at
affordable prices. Sashimi moriawase
(assortment) ¥880 per person (photo
shows a three-person order). From
October to March, don't miss the
Japanese blue crab from Senshu, which
tastes terrific boiled with salt!

Izakaya
Takada IRGEERES:Nellllf-ge10e)}
P 1-13-29 Onishi, Izumisano City J072-463-6763
©17:00-24:00 Closed every Mon. I™Approx. 10 min.
to the east of Nankai Izumisano Station
®Credit cards accepted BSmoking allowed

Take it home as
a gift or souvenir...
or enjoy it on the spot!

There are lots of tasty treats you can nibble on while walking around, or
bring home as a memory or gift for that special someone. Discover amazing
taste sensations.

Five classic types and three seasonal
types of ohagi, a Japanese sweet made
with rice and red bean paste. Hokkaido
Dainagon mixed-grain mochi (from ¥130
each) and other varieties are all
delightfully colored and all-natural.

Mori no Ohagi By
»2-25-10 Nakasakurazuka, Toyonaka City *06-6845-1250 ©1]0:00-13:00,
14:00-19:30 (sales end when supplies run out) Closed every Sun. and Mon.

1™ Approx. 7 min. to the east of Hankyu Okamachi Station

®Credit cards not accepted

This shop's castella is made with the finest ingredients and lovingly baked for a
distinctly delicate flavor and sophisticated sweetness with a charming design
branded into it. “Sheep Branded Castella” (small) from ¥1,188. *Separate charge
for box, from ¥108

DE CARNERO CASTE

P 2-18-19 Shinmachi, Nishi-ku, Osaka City
L06-7710-8071 O11:30-18:30 Closed every Wed.
[®Approx. 4 min. to the northwest of Nishiohashi
subway station ®Credit cards not accepted

Delicious dashi (stock) based on konbu (kelp) is
the backbone of Osaka's culinary culture. It's easy
to take this authentic flavor, made only with natural
makonbu, Kagoshima bonito, sun-dried salt and no
additives. Authentic 10x Concentrated Dashi
(dilute x10 with hot water) ¥850.

Konbu Doi BERElS
P 7-6-38 Tanimachi, Chuo-ku, Osaka City L06-6761-3914 ©9:00-18:00 Closed
every Sun. and holidays I®Approx. 3 min. to the south of Tanimachi 6-chome
subway station ®Credit cards accepted

Specialty sandwich shop has
everything from old favorites to
innovative combinations, and
even fruit sandwiches. These
sandwiches are hand-prepared
in the department store
kitchen and popular for their
flavor balance. From ¥324.

Sandwichhouse Meruhen
» Daimaru Umeda BIF 06-6454-8422 OClosed when
Daimaru Umeda is closed ™Directly connected to JR

Osaka Station ®Credit cards accepted 2

The chewy crust is made with Okayama red
bean paste and Yoshino kudzu starch, and the
filling is soft, sweet chestnut. The 1:2 flavor
balance is the secret to
scrumptiousness.
Steamed chestnut yokan
(boxed, half-size) ¥2,268.

Angetsudo

»2-8-29 Higashi-shinsaibashi, Chuo-ku, Osaka City JL06-6211-0221
©10:00-21:00 (Open until 18:00 on holidays) Closed every Sun. I®Approx. 5
min. to the south of Shinsaibashi subway station ®Credit cards accepted *Also
available at Daimaru Umeda, hours depend on department store hours

Over 190 years after its foundation, this venerable
establishment still carries on the traditions of miso. It
offers “snack miso” — miso with delectably flavorful
additions like red snapper (¥864) and iriko (young
dried sardine) (¥648) that make a perfect
companion to rice or sake. Also try s g
the cream-filled miso-croissant bun
(¥300), a limited-edition special
collaboration with the bakery
Hattendo.

Daigenmiso IITEM
»2-5-6 Nippombashi, Chuo-ku, Osaka City «#0120-17-4130 ©7:30-18:00
Closed every Sun. and holidays ®Approx. 3 min. to the south of Nippombashi
subway station or Kintetsu-Nippombashi Station ®Credit cards accepted *Also
available at Daimaru Shinsaibashi, hours depend on department store hours





