SONATA TEA TIME MENU

MONDAY TO FRYDAY 2:00 P.M.- 5:00 P.M.
SATURDAY, SUNDAY, PH 12:00 P.M.- 5:00 P.M.




CAKE SET

Your choice of cake and drink.

Drink

Americano

Café Latte

Cappuccino

Espresso

Patina Osaka Signature Blend Tea

Darjeeling

Soleil

3,000

15

All prices are in Japanese Yen, inclusive of 15% service charge and consumption tax.
To ensure your comfort and wellbeing, please advise our teammate of any food preferences or dietary restrictions.

COFFEE & TEA (ICE / HOT)

Americano 1,700
Café Latte 1,800
Cappuccino 1,800
Patina Osaka Signature Blend Tea 1,800

Rare Japanese black tea features a smooth, natural sweetness with rich aromas
reminiscent of fruit and honey. Blended with the fresh, distinctive fragrance of
Yuzu, it offers a perfect balance of mellow body and a clean, refreshing finish.

Darjeeling 1,800

Darjeeling Second Flush is celebrated for its distinctive muscatel character. This
smooth, approachable blend showcases the natural sweetness and elegant
aroma of the China variety, prized for its unique fragrance.

Soleil 1,800

This caffeine-free rooibos tea is delicately infused with the refreshing flavor of
bergamot.



SOFT DRINK SPARKLING & STILL WINES

Orange Juice 1,500 Champagne by The Glass by The Bottle
Telmont Reserve Brut Patina Osaka Label 3,700 22,000
Grapefruit Juice 1,500
Apple Juice 1,500 White Wine
2023
Prunotto Langhe Arneis 2,500 13,500
Coca-Cola 1,200
2022
Henri Bourgeois Petit Bourgeois Sauvignon Blanc Vin de France
Coca-Cola Zero 1,200 2,800 15,400
2023
Domaine Jean Collet et Fils Chablis 3,000 16,500

FEVER-TREE SELECTION

Red Wine
Elderflower Tonic Water 1,200 2019

Clos de Los Siete Valle de Uco 2,500
13,500
Mediterranean Tonic Water 1,200

2022

Henri Bourgeois Petit Bourgeois Cabernet Franc 2,800
Premium Ginger Ale 1,200 15,400

2014
Haut Medoc Giscour 3,000 16,500

Rose Wine

2023
Chateau d’'Esclans Whispering Angel 2,300 13,000



Draft Beer 300ml 500ml
Sapporo Yebisu 1,800 2,200
Bottle Beer

Kawachino Tachibana Gold 2,100

Fruit beer crafted with Nihon Tachibana, a citrus fruit unique to Japan, featuring
a yuzu-like tartness and aroma complemented by a marmalade-like bitterness.

Asahi Super Dry 1,700
Suntory Premium Malts 1,700
Sapporo Yebisu 1,700
Kirin Lager 1,700
Heineken 1,700
Guinness 1,700

Suntory All Free 1,500



FOOD MENU - LAST ORDER AT 10:00 P.M. -
/ Pinchos

Selection of Grilled Smoked Lacto Fermented Vegetables

Broccoli Beignet, Vegan Yuzu Mayo

509
Iberico de Bellota 509

Parmesan and Truffle Fries

Squid Toast and Spicy Mayo

/Starters

Chinese Style Cucumber Salad, Chili Oil and Sesame Cream

Caesar Salad
Grilled Bread, Grilled Chicken, Yogurt and Basil Caesar Dressing

Smoked Salmon Carpaccio
Dashi and Yuzu Kosho Dressing, Pickled Radish

P72

Burrata Caprese
Cherry Tomatoes, P72 Fresh Basil, EV Olive Oil

Soup of the Day, Ciabatta Grilled with Cheese and Ham

8 / 8 Major Allergens
/Egg E /Milk M / Wheat W / Shrimp S /Crab C
/ Buckwheat B / Peanuts P / Walnut  WA)

1100

1,000

4,500

M, W
2,000

W, M, E
1,900

M, W

2,500

S, WM

1,900

W, M
5,500

W, M
2,800

To ensure your comfort and wellbeing, please advise our teammate of any food preferences or dietary restrictions.

Please be advised that seasonal ingredients will be changed depending on market availability.
We are proud to serve rice harvested in Japan.



/ILarger Pl ates

M
Robata Grilled Dry Aged Sirloin Tagliata
Arugula, Parmesan Shavings, Cherry Tomatoes, Balsamic Glaze 7,600
W, M, E
Fish and Chips
Battered Cod Fingers, Triple Cooked Fries,
Tempura Shiso, Yuzu Kosho Tartare Sauce 6,000
M
Grilled Cabbage Wedge, Miso and Dukkha, Grilled Over Charcoal
Triple Cooked Potato Fries and Salad 1,800
W,M,C, S
Crab Mac and Cheese Gratin
Maccheroni Pasta, Bisque Béchamel,
Cheddar, Parmesan, Panko, Chive, Bacon Crumble 8,200

8 / 8 Major Allergens
/Egg E /Milk M / Wheat W / Shrimp S /Crab C
/ Buckwheat B / Peanuts P / Walnut WA)

To ensure your comfort and wellbeing, please advise our teammate of any food preferences or dietary restrictions.
Please be advised that seasonal ingredients will be changed depending on market availability.
We are proud to serve rice harvested in Japan.

/Burger & Sandwi ch

W, M
Robata Grilled Beef Cheese Burger
Bacon Jam, Lyonnaise Onion, Cheddar Cheese,
Tomatoes, Lettuce, Whole Grain Mustard Mayonnaise
Triple Cooked Potato Fries and Salad 4,000
W, M

Patina Club Sandwich

Focaccia with Smoked Daikon, Rotisserie Chicken, Tomato, Avocado, Lettuce
House Smoked Bacon, Cage-Free Egg, Miso Mayonnaise

Triple Cooked Potato Fries and Salad 3,900

/Sweet s

5
Chocolate Plate House-made Chocolate Pralines and Bonbons 5 pieces 2,500

INAKI
INAKI Cheese Cake 1,800

8 / 8 Major Allergens
/Egg E /Milk M / Wheat W / Shrimp S /Crab C
/ Buckwheat B / Peanuts P / Walnut  WA)

To ensure your comfort and wellbeing, please advise our teammate of any food preferences or dietary restrictions.
Please be advised that seasonal ingredients will be changed depending on market availability.
We are proud to serve rice harvested in Japan.



SONATA SNACK TIME MENU
5:00 P.M.- 11:00 P.M. (BEVERAGE L.O. 10:30 P.M.)



EXPO 70 COLLECTION

1970 EXPO 70
2025

EXPO '70

Drawing inspiration from the profound cultural and technological
legacy of Expo '70, this menu celebrates Osaka’s pivotal role in
showcasing Japan’s emergence on the global stage. As we look
ahead to Expo 2025, each cocktail serves as a bridge between past
and future—an homage to a golden era and a tribute to the spirit of
innovation that continues to define Japan.

Each cocktail captures a unique narrative—infused with the energy of
Expo ’70 and elevated by contemporary craftsmanship—offering a
drinking experience that is both timeless and forward-looking.

15

All prices are in Japanese Yen, inclusive of 15% service charge and consumption tax.
To ensure your comfort and wellbeing, please advise our teammate of any food preferences or dietary restrictions.
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Crisp, effervescent highball with citrus lift and herbal depth

Tequila, Miso, Shiso, Cardamom, Soda

1970 12

EXPO '70 brought the cosmos closer, showcasing an apollo 12 moon rock

and humanity’s spacefaring dreams. A toast to those who dared to reach
beyond earth.

2,600
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TIGER CHILD
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Crystal-clear martini with layered complexity
Roku Gin, Dry Vermouth, Mirin, Hinoki Bitters

IMAX

Introduction of the world’s first Imax film; tiger child, a sensory breakthrough in
cinematic storytelling.

2,800
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Vibrant, kinetic with spice and citrus brightness

Whisky, Plum Wine, Coconut Water, Yuzu, Lime, White Chocolate

Unveiling the future of high-speed travel with the debut of the maglev train, a
levitating marvel of precision and velocity.

2,900
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Sleek and modern, a composition with crisp structure and
layered botanical depth

Vodka, Yoghurt, Mulberry Sake, Absinthe

Cityscapes of the future—harmonious, efficient, and endlessly innovative.
Embodying that ambition, in a composition as sleek as a modernist skyline

2,800




SPARKLING & STILL WINES

Champagne

by The Glass by The Bottle
Telmont Reserve Brut Patina Osaka Label 3,700 22,000
White Wine
2023
Prunotto Langhe Arneis 2,500 13,500
2022
Henri Bourgeois Petit Bourgeois Sauvignon Blanc Vin de France

2,800 15,400

2023
Domaine Jean Collet et Fils Chablis 3,000 16,500
Red Wine
2019
Clos de Los Siete Valle de Uco 2,500 13,500
2022
Henri Bourgeois Petit Bourgeois Cabernet Franc 2,800 15,400
2014
Haut Medoc Giscour 3,000 16,500
Rose Wine
2023

Chéateau d'Esclans Whispering Angel 2,300 13,000




CLASSIC COCKTAIL

Gin Tonic

Moscow Mule

Paloma

Daiquiri

Margarita

Amaretto Sour

Aperol Spritz

Martini

#2

Corpse Reviver #2

Last Word

Cosmopolitan

Pifia Colada

Espresso Martini

Negroni

Whiskey Sour

Pisco Sour

1,800

1,800

1,800

2,000

2,000

2,000

2,000

2,300

2,200

2,200

2,200

2,200

2,200

2,200

2,200

2,200



Mojito

Sidecar

Old Fashioned

Frozen Daiquiri

Trinidad Sour

MOCKTAIL

Herbarium
Grapefruit, Mint, Lemon

Citrus Fizz
Yuzu, Salt, Elderflower Tonic Water

Sighature Tea Sour
Patina Osaka Signature Blend Tea,Yuzu, Lemon, Egg White

FRESH FRUITS COCKTAIL

2,300

2,400

2,400

2,500

2,600

1,900

1,900

1,900

3,200




JAPANESE WHISKY SINGLE MALT SCOTCH WHISKY

Glass (30ml) BTL Glass (30ml) BTL
12
Yamazaki 3,000 60,000 The Glenlivet 12y 2,100 42,000
12 18
Yamazaki 12y 4,500 90,000 The Glenlivet 18y 3,500 70,000
18 12
Yamazaki 18y 14,000 252,000 Glenmorangie Original 12y 2,200 44,000
12
Hakushu 3,000 60,000 Aberlour 12y 2,400 48,000
12
Hakushu 12y 4,500 90,000 Bruichladdich The  Classic Laddie 2,400 48,000
18 12
Hakushu 18y 14,000 252,000 The Macallan Double Cask 12y 3,200 64,000
Japanese Harmony 12
Hibiki Japanese Harmony 3,000 60,000 The Macallan 12y 3,600 72.000
Blender’s Choice 2023
Hibiki Blender’s Choice 4,500 20,000 The Macallan Rare Cask 2023 7,600 145,000
100 — Anniversary Blend — 18
Hibiki Suntory Whisky 100th — Anniversary Blend — 12,000 216,000 The Macallan 18y 13.200 247,000
21 12
Hibiki 21y 14,000 252,000 The Glendronach 12y 2,700 54,000
Single Malt Yoichi 2,800 56,000 12
Ingle Malt Yoichi ’ ’ The Balvenie Double Wood 12y 2,300 46,000
10 10
Single Malt Yoichi 10y 3,500 70,000 Laphroaig 10y 2700 54.000
Single Malt Miyagikyo 2,800 56,000 Arran Sherry Cask 2,800 56,000
The Akkeshi Single Malt Japanese Whisky Boshu 5,000 100,000 Lagavulin 16;6 3300 66.000
The Akkeshi Blended Whisky Taisho 5,000 100,000 18

Bowmore 18y 4,200 84,000



BLENDED SCOTCH WHISKY

12
Dewar’s 12y

12
Chivas Regal 12y

18
Chivas Regal Mizunara 18y

12
Old Parr 12y

17
Ballantine’s 17y

AMERICAN WHISKEY

Maker's Mark

Woodford Reserve

Knob Creek

l. W. 12
I. W. Harper 12y

10
Whistle Pig 10y

BRANDY

1738
Remy Martin 1738

XO
Remy Martin XO

13
Remy Martin Louis XIlI

V.S.O.P
Hennessy V.S.0.P Fine Champagne

XO
Hennessy XO

Glass (30ml)

1,600

1,900

3,200

2,000

3,000

1,800

2,000

2,000

2,800

2,700

2,700

5,200

75,000

3,600

5,300

BTL

32,000

38,000

64,000

40,000

60,000

36,000

40,000

40,000

56,000

54,000

54,000

98,800

1,290,000

72,000

100,700

GIN
Suntory Japanese Craft Gin Roku
Ki no Bi Kyoto Dry Gin
Osaka Gin Origin
47 Dry Gin

Monkey 47

VODKA

Suntory Japanese Craft Vodka Haku

Grey Goose Vodka

Ciroc Vodka

RUM

Ron Zacapa

The Okinawa Island Rum

TEQUILA
Herradura Silver
Don Julio Anejo
1942
Don Julio 1942

Clase Azul Tequila Reposado

Clase Azul Mezcal Durango

Glass (30ml)

2,000

2,000

2,300

2,400

2,000

2,200

2,200

2,400

2,200

2,000

3,200

5,000

5,000

7,500



SHOCHU

/ Barley

Hyakunen no Kodoku

/ Potato

Daiyame

JAPANESE SAKE

35
Daimon 35 Junmai Daiginjo

Dassai 23 Junmai Daiginjo

BEER
Draft Beer

Sapporo Yebisu

Bottle Beer

Kawachino Tachibana Gold

Glass (60ml)

2,600

1,600

Glass (90ml)

3,600

4,500

300mi

1,800

500ml

2,200

2,500

Fruit beer crafted with Nihon Tachibana, a citrus fruit unique to Japan, featuring
a yuzu-like tartness and aroma complemented by a marmalade-like bitterness.

Asahi Super Dry, Suntory Premium Malts, Sapporo Yebisu, Kirin Lager

Heineken, Guinness

Suntory All Free

1,700

1,700

1,500



SOFT DRINK

Orange Juice, Grapefruit Juice, Apple Juice

Coca-Cola, Coca-Cola Zero

FEVER-TREE SELECTION

Elderflower Tonic Water

Mediterranean Tonic Water

Premium Ginger Ale

COFFEE & TEA (ICE / HOT)

Americano

Café Latte, Cappuccino

Patina Osaka Signature Blend Tea

1,500

1,200

1,200

1,200

1,200

1,700

1,800

1,800

Rare Japanese black tea features a smooth, natural sweetness with rich aromas
reminiscent of fruit and honey. Blended with the fresh, distinctive fragrance of
Yuzu, it offers a perfect balance of mellow body and a clean, refreshing finish.

Darjeeling

( )

Soleil

1,800

1,800



FOOD MENU - LAST ORDER AT 10:00 P.M. -
/ Pinchos

Selection of Grilled Smoked Lacto Fermented Vegetables

Broccoli Beignet, Vegan Yuzu Mayo

509
Iberico de Bellota 509

Parmesan and Truffle Fries

Squid Toast and Spicy Mayo

/Starters

Chinese Style Cucumber Salad, Chili Oil and Sesame Cream

Caesar Salad
Grilled Bread, Grilled Chicken, Yogurt and Basil Caesar Dressing

Smoked Salmon Carpaccio
Dashi and Yuzu Kosho Dressing, Pickled Radish

P72

Burrata Caprese
Cherry Tomatoes, P72 Fresh Basil, EV Olive Oil

Soup of the Day, Ciabatta Grilled with Cheese and Ham

8 / 8 Major Allergens
/Egg E /Milk M / Wheat W / Shrimp S /Crab C
/ Buckwheat B / Peanuts P / Walnut  WA)

1100

1,000

4,500

M, W
2,000

W, M, E
1,900

M, W

2,500

S, W, M

1,900

W, M
5,500

W, M
2,800

To ensure your comfort and wellbeing, please advise our teammate of any food preferences or dietary restrictions.

Please be advised that seasonal ingredients will be changed depending on market availability.
We are proud to serve rice harvested in Japan.



/ILarger Pl ates

M
Robata Grilled Dry Aged Sirloin Tagliata
Arugula, Parmesan Shavings, Cherry Tomatoes, Balsamic Glaze 7,600
W, M, E
Fish and Chips
Battered Cod Fingers, Triple Cooked Fries,
Tempura Shiso, Yuzu Kosho Tartare Sauce 6,000
M
Grilled Cabbage Wedge, Miso and Dukkha, Grilled Over Charcoal
Triple Cooked Potato Fries and Salad 1,800
W,M,C, S
Crab Mac and Cheese Gratin
Maccheroni Pasta, Bisque Béchamel,
Cheddar, Parmesan, Panko, Chive, Bacon Crumble 8,200

8 / 8 Major Allergens
/Egg E /Milk M / Wheat W / Shrimp S /Crab C
/ Buckwheat B / Peanuts P / Walnut WA)

To ensure your comfort and wellbeing, please advise our teammate of any food preferences or dietary restrictions.
Please be advised that seasonal ingredients will be changed depending on market availability.
We are proud to serve rice harvested in Japan.

/Burger & Sandwi ch

W, M
Robata Grilled Beef Cheese Burger
Bacon Jam, Lyonnaise Onion, Cheddar Cheese,
Tomatoes, Lettuce, Whole Grain Mustard Mayonnaise
Triple Cooked Potato Fries and Salad 4,000
W, M

Patina Club Sandwich

Focaccia with Smoked Daikon, Rotisserie Chicken, Tomato, Avocado, Lettuce
House Smoked Bacon, Cage-Free Egg, Miso Mayonnaise

Triple Cooked Potato Fries and Salad 3,900

/Sweet s

5
Chocolate Plate House-made Chocolate Pralines and Bonbons 5 pieces 2,500

INAKI
INAKI Cheese Cake 1,800

8 / 8 Major Allergens
/Egg E /Milk M / Wheat W / Shrimp S /Crab C
/ Buckwheat B / Peanuts P / Walnut  WA)

To ensure your comfort and wellbeing, please advise our teammate of any food preferences or dietary restrictions.
Please be advised that seasonal ingredients will be changed depending on market availability.
We are proud to serve rice harvested in Japan.



