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This winter, Patina Osaka welcomes you to Winter Forest — a celebration in.\pin'x{ l\} the
quiet lw(';lLll}' of nature and the warmth of being m;;clhvr.

As one year comes to a close and another lw;in\ we invite you to pause, reconnect and cel
brate the moments that matcer most. '['hnuglni'uH) curated experiences 1|11'oug|mul the hotel
invite you to g:ll]n'l‘ with loved ones, discover new pvl\'pwli\ es and create |:1\'1in‘; memories.
Insp red l»}' the ¢ anting stillness of a winter forest, Winter Forest l»ring\' warmth, wonder
and festive joy to the season — ¢ ating space for meaningful connections, ]«w)ihl discoveries
and the simp|<' be uty of being mgclhcr.

As we celebrate this \‘pwi:1| time ()1')«':11} we are p|) gr:ucild Lo everyone w ho has been
part of the Patina Osaka journey. It is our >ge to welcome you and wre this season
with you.

May your winter be filled with joy, connection and cherished moments, and may the year
ahead lwring more li;hl, in.\pil‘:uinn and lots of Infinite [mprim\.

We look forward to \\'v|cnmin; you to Winter Forest.

The teammates of Patina Osaka
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At signature restaurant P72, seasonal cuisine is
inspired by Japan's traditional calendar of 72
micro-seasons, featuring locally sourced seasonal
ingredients with approximately 70% of the menu
being plant-based.

L This holiday season, P72 presents a special
‘g‘} 5 Christmas Dinner and Afternoon Tea inspired

by “Winter Forest,” celebrating the flavors of

winter in a setting surrounded by nature and soft,

7‘?715'(:{ I H 6
j(ﬂ]@:}\k!:%;l‘?‘}x—?x‘w)—FJ\’TW)“H}%%F’W%

warm lighting. Enjoy the beauty of the season

A\ . 1 T through all the senses
NTA—F KD 2AT 7 & =AY B (TIN5 il‘L‘iP‘)iTo\-l N § 3 \ '
Wrapped in the warmthi of festive lights, ‘ \’ _';: \'4 ;
gather with loved ones to share the special moment W e
when the Christmas gree comes to life. /| ‘A
The Festive Season.at Patina Osaka begins here. 4
"\ e,
& -
)23 2Z23—R 12H23H~26H
N Christmas Set Menu: December 23-26
\ Z>F / Lunch: ¥8,000, ¥13,000
‘ ﬁ 17—/ Dinner: ¥13,000, ¥20,000
Za—4¥—3—-X 12A30H~1H3H
New Year Set Menu: December 30-January 3
R 527 / Lunch: ¥8,000, ¥13,000
N € 54—/ Dinner: ¥13,000, ¥20,000
N
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At INAKI, fire is at the heart of the experience. Inspired by the bold culinary traditions

of Spain’s Basque Country, INAKI brings seasonal cuisine to life through dry-aged
meats and seafood and wood-fired specialties. This holiday season, INAKI presents
a special Christmas Festive Dinner, where the warmth of the flames meets Osaka’s
glittering skyline. Savor contemporary Basque gastronomy and wood-fired flavors in
an intimate setting for an unforgettable Christmas experience.

7IRF475vFa—2 12823H~31H
Festive Lunch Set Menu: December 23-31

¥6,000, ¥7,500, ¥9,500

SYRRRATF4F—a—2 12A23H~26H
Christmas Dinner Set Menu: December 23-26
¥22,000, ¥30,000

NOCHE DE FUEGO

KRR AR DIEE 28 $12 %, NOCHE
DE FUEGO(/—Fx-T - 7T3) Tld. X%
BOR AR 2 — (Y= TEBBILET:
SRZHF DEEAE T AHEL, BE S
A5 MEBOMMISEREG T, RADLE,
LR AOBMERL. KD HTHEM OB
HEBIEHTHEECABLEE, LEES
HEE S DEAVEA S, —EORh) ST
B Qi) R DR B LAN]
{fEsu, b

As darkness falls:over Osaka.Castle fire takes

/eenlter stage. Gather aroundsasfeast inspired
. by the Basque:.coast and anecient-traditiogs

of communal dining. Gharcoal}'smoke; aged
meats, open flames, andbold seasonal ingre-
dients come togetherin_a high-energy cele-
bration of the year's final night. Designed in
Patina’s signature style, the experience bal-
ances rustic authenticity with refined luxury,
creating a vibrant atmosphere where guests
move, explore, share, and celebrate.

Za—M1¥—12¥3i7v7x 12B31H
New Year Eve Semi Buffet:

December 31,/17:30-22:00 (L.O.)

KA /Adult=¥380,000, 6~12mDEF R /
Children aged 6-12y: ¥15,000

—a—4¥—3—X 1A1H~3H

New Year Set Menu: January 1-3
Z>F / Lunch: ¥9,500, ¥12,000, ¥18,000
7 17—/ Dinner: ¥22,000, ¥30,000
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NIJIRI offers a tranquil retreat where Japanese
aesthetics and seasonality come together.
This festive season, NIJIRI presents a special
WABARA Afternoon Tea inspired by the deli-
cate beauty of Japanese roses grown by ROSE
FARM KEIJI. Soft colors, delicate aromas, and
seasonal sweets and savory creations capture
the beauty of WABARA. Paired with carefully
selected teas and sweeping views of Osaka'’s
winter skyline, the experience offers a grace-
ful moment to savor the festive season.

WABARA V49 —=F779R—>T4—
WABARA Winter Afternoon Tea
1MA138~12823H.1R4B~1R128/
November 13-December 23 & January 4-12:
¥9,500, ¥12,500

128 24H~27H / December 24-27,
11:30-20:00 (L.O.): ¥12,500, ¥16,500
12288 ~1H3H / December 28-January 3:
¥9,900, ¥12,500

\ N\

YRR RAO—R 12A24H~26H

Christmas Set Menu: December 24-26
27> F / Kaiseki Lunch: ¥12,000
Hho>vy—8kiRBEZ > F / Teppanyaki Counter Lunch:
¥15,000, ¥25,000

#iRBEN V> 5 —T1F— / Teppanyaki Counter
Dinner: ¥38,000, ¥60,000

—a——1¥—3—-X 12A31H~1H3H

New Year Set Menu: December 31-January 3
£fEZ > F / Kaiseki Lunch: ¥12,000

Ay —#iRBET > F / Teppanyaki Counter Lunch:
¥15,000, ¥25,000

kMR BEH V> ¥ —F 1+ — / Teppanyaki Counter
Dinner: ¥38,000, ¥60,000

198 [ B Tld, KEROF AL AZLHRA S, BAZHOBDOEMEZBDRT
EEF285IRIEESE LAWITET, BILBEHSIERMITIEFICHAD
ZDbE, PxTDREXPBI)BRTRHNRIVARR - T2 RTAT T4+ —%
CRE, AOBMABEEEASZFIELVWEY EEDLIZ, KROBRELET LT
SINBOELEEEBBILLIZEL,

Located on the 19th floor, BARIN offers sweeping views of Osaka’s skyline and
contemporary teppanyaki featuring seasonal ingredients from across Japan.
Inspired by Japan’s rich cultural heritage and the flower symbolizing strength
and elegance, BARIN brings together fire and culinary craftsmanship. This festive
season, enjoy a special Festive Dinner with live cooking, captivating aromas,

and contemporary Japanese gastronomy against Osaka'’s glittering skyline.




Symphony of Flavors at SONATA

FIVSFLEITIL, AT +)— RA4—" / Original Mocktail, Savories & Sweets
12A23H~1A3H /December 23-January 3: ¥5,000

ZV)RAR XA T/ Christmas Cocktails

12A1B~26H / December 1-26: from ¥3,300-

NEW YEAR’S EVE
O p—— EY | COUNTDOWN PARTY
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o % =1 : PO
* : - = -t - : to [ i As the year draws to'a close, SONATA Bar & Lounge
. 3 L% W= . 1 S et ieewinvites guests toian electrifying New Year's Eve
A L e e - Countdown Celebration at Patina Osaka. Live per-

33 . o s -
e k = ¢ formances and dynamic DJ sets fill the space with
— - | TR . y i

i S | sound, light, and energy. Enjoy handcrafted cock-
- A“ tails and Osaka's, glittering skyline as you gather

B ol with others to celebrate the arrival of a new year
O l \ ‘ E at SONATA.

R)F—2 =X DSONATA BAR & LOUNGE Tl IRDESDEIZEENARH S, .
ANENEDDD)RHT BB R VWA EENDIVELEEBRITLET, KEROE% Za—AY—RAT AV IIN—F 14—
Lanns, TEIHLTIAVFLOEHORDLEELE, KIBALESS b e {ECRSIEVEC OUNTR WINIRARTY:

. m . 12A 31 D 1, 22:00-24:
BB LDEEBB LR, A ‘\ A318 / December 3 00 00

EFET 7> / Seated Plan: ¥30,000

This festive season, SONATA BAR & LOUNGE invites guests to gather, connect, ] . *ENLyY7)—70— HRE /Beverage Free Flow, Food
and celebrate against Osaka’s glittering skyline. Enjoy handcrafted cocktails & R&>F 47T 5> [ Standing Plan: ¥15,000
and seasonal creations as SONATA transforms from relaxed aperitivo hours into *ENLyPT7Y—70—ND% /Beverage Free Flow Only
spirited festive evenings. Discover memorable moments beneath the city lights
and celebrate the warmth and joy of the season.
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This festive season, discover deeper connections and new perspec-
tives at Patina Wellness. Inspired by the gentle rhythms of nature,
each experience is thoughtfully designed to encourage reflection,

spark curiosity, and inspire renewal. Slow down, reconnect, and
embrace new inspiration for the season ahead.

WINTER FOREST GLOW

HROBARBERELDEEZRELLA D LEPNERT 71 vILUFaTll,
A restorative facial ritual inspired by the crisp air of the forest and

the serene glow of winter.

October 1-December 31, 75 minutes: ¥36,000

PERPETUAL

JOURNEY
PROGRAM

ZDERIZTD, BRI RIIN—RFaT7IL - v —=—%,
BARAYHAXXbIZHN, FHIARBEERRICHEI.
RREDEBEEZAHELE LT,
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Discover a special winter edition of Patina’s Perpetual
Journey. Reconnect with nature and Japanese culture
through experiences created especially for the season.

FOREST SOUNDS

BOFIZSENBLSITI HARFEXTT—>aY,
Guided meditation surrounded by the sounds of the forest.
Bi-weekly Wednesdays, 8:00 AM

DARUMA PAINTING EXPERIENCE
HEOEVEZAHT, BRI 2 E 2R,

Paint your own Daruma with your wishes for

the year ahead.
January 1-3, 90 minutes: ¥6,500



HRHAE / Contact

T4 —F KR

T 540-0007 KPFRAFABR A R[XFI5ET3-91
Tel. 06 6941 8888
https://patinahotels.com/osaka/ja

Patina Osaka

3-91 Banba-cho, Chuo-ku, Osaka-shi, Osaka 540-0007
Tel: +81 6 6941 8888

https://patinahotels.com/osaka

AEFICEEBOMAE IE. BARTORTERY,
Y—ERRSREHERNBENTENET,

All prices stated in this brochure are in Japanese Yen,
inclusive of a 15% service charge and consumption tax.
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