B
Y
INTERCONTINENTAL

OSAKA

Wk F BT EBYT LAF SOV T

AVE—=—avFAVEZLFTAKRKTIE, BT LA —RFHICHEHTIIEE»ER IR
Tk, ZEeETHELLWEBFEORKHZBEI L WEEL 010, BEEOCEHYE I EIE2T 5 X
IBDHTEY 9,

BT LAF—CERFICHEATIIEER I ELAEZL, TTFHOBICLA 7 v PRE T
BHIGELFE W, 72770, BFICARY Y VT4 LA MT Y [z =] 13, B0 TEE L,
THRIEYHICERLEBWAZOWEBICE, CHEBICHRZEWESED TS wET, v - L TlE
BOa—ApbhbT7X¥aRAEZ AV Ama—%ZHELTEY T, BEEOTLALF—IE
WK BHEBOBERICITTEBENZZWTED T,

W, M ODFEEZIL->TEY T2, URT AR, kidiE, . 770 —i%, EE 2
—a—tRENBOmFICHEHEINE 20, 100% T LAYy 7 ) —OBERA RIS 52 13T
THA, T O T LA vEESORECEIE X W 2 A[REE O b 5 {E At o Sl TR f I
WLUCTHRIAFT2 2Lz TcEEHA,

InterContinental Osaka, Food Allergies Policy

At InterContinental Osaka we take food allergies and dietary requirements seriously and
we strive to accommodate our guests’ needs ensuring a safe and enjoyable dining
experience.

Please highlight any food allergies or dietary requirements to our restaurant reservation
upon making a reservation and we will endeavor to meet your needs. However, in
particular as it relates to “Pierre”, our specialty restaurant this may not be possible
should you have multiple dietary requirements or if we receive your request on the day
you visit our restaurant outlet. Chef Shibahara and his culinary team at Pierre prepare a
degustation menu of multiple courses created and prepared in advance. We regret to
inform you that we are not able to accommodate guests with severe allergic reactions.

Whilst every care is taken with your meal, we cannot guarantee a 100% allergen-free
environment at our hotel as the kitchens, washing facilities, crockery and cutlery are
used for both the regular menu dishes and any special dietary dishes.

Additionally, we are unable to guarantee against the processes used by our suppliers or
products which may be produced in an environment with other allergens.
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