PERFECT
DAY

A Journey Through Osaka’s
Culinary Heritage

InterContinental Osaka invites you to
experience a truly memorable day.
To help you enjoy a moment of refined
indulgence, we have prepared a

day-long itinerary called “Perfect Day”.

From morning until evening,
leisurely savour the culinary culture
unique to Osaka

— a city long celebrated as Japan’s kitchen.

Our Concierge team will be delighted to offer
bespoke suggestions and arrangements tailored

to your preferences.



PERFECT DAY

~A Journey Through Osaka’s Culinary Heritage™~

9:00 ~ Breakfast spots near the hotel

In the morning, take a leisurely stroll through Umekita
Park, just north of JR Osaka Station — a peaceful pocket of

greenery and crisp morning air in the heart of the city.

A short walk further brings you to Flinders Lane, a café
known for its refined atmosphere. Its signature Flinders

Plate, vibrant and generously portioned, is a popular

breakfast choice.

We also recommend taking your breakfast to go, along with a cup of expertly crafted
speciality coffee, and enjoying it surrounded by the park’s greenery. Take a moment to
unwind and savour a slightly indulgent start of your day.

10:30 ~ CUPNOODLES MUSEUM

Cup Noodles Museum is an interactive museum
celebrating the achievements of Momofuku Ando,
inventor of instant noodles, and the history of instant
ramen.

The exhibits showcase "Chicken Ramen" — the
world's first instant ramen, created in 1958 — and
the story behind the creation of "Cup Noodles".

At "My Cup Noodles Factory", visitors can design
their own cup, choose their favourite soup and

toppings, and create a one-of-a-kind Cup Noodles.

A popular destination for all ages, the museum offers |
a wonderful glimpse into food culture and the spirit

of invention.



PERFECT DAY

~A Journey Through Osaka’s Culinary Heritage™~

13:00 ~ Temma

Tenjinbashisuji Shopping Street is known as the
longest shopping street in Japan, stretching

P approximately 2.6 kilometres and lined with

| everything from long-established specialist stores to
casual eateries.

Street food is a highlight, with local favourites such
as takoyaki, freshly fried croquettes and crepes on

offer, loved by locals and visitors alike.

Just one street west lies Ura-Temma, a warren of narrow alleyways filled with characterful
izakaya and standing bars. Retaining a wonderfully retro atmosphere, it is one of Osaka’s
finest spots for food and drink, offering a different side of the city’s charm found only in
its backstreets.

18:00 ~ Kitashinchi

To conclude your day, head to Kitashinchi — a
sophisticated, adult district, perfect for savouring the

lingering memories of your journey.

Kushidokoro Mogami, a long-established restaurant ! .
with over 40 years of history, serves creative kushiage, / -

Japan's skewered and deep-fried delicacy, made with ! / | i
seasonal ingredients. Its relaxed setting makes it a > Sl
wonderful choice for first-time kushiage diners and special dinners alike.

Round off your culinary journey with a nightcap at a quiet bar in Kitashinchi. Amid soft

lighting and refined surroundings, take a moment to reflect on the flavours and sights

of the day — a fitting way to make your time in Osaka all the more memorable.
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