OSAKA, KANSAI, JAPAN

EXPO2025

[Appendix: List of sales facilities]

V EAST and WEST GATE

O EXPO0O2025 EAST Post Office /| EXPO2025 WEST Post Office

The concept of the post office is “Play at the Post Office!”

=% ®  goods, the post office will also provide customers with hands-
T — tent related to letters that th I ith!
—~— on content related to letters that they can play wi
Why not write to others about the excitement you felt at the
( /\_lj Expo? We look forward to seeing you at the Post Office!

*Concept image of the EXP02025
WEST Post Office

' _ In addition to selling exclusive original postage stamps and
-
B

V' East and West Ringside Marketplaces
Located close to the Pavilions for Official Participants, this area is filled with food and beverage
outlets that incorporate the ambience of the surrounding area and allow visitors to enjoy cuisine

from around the world.

O Sanuki Udon (Restaurant)

“Udon noodles made with Japanese tradition and sincerity”. Our
udon is a dish that respects Japanese tradition but is adapted to
modern tastes. The ingredients are sourced from areas rich in
nature, and the first soup stock is painstakingly made every
morning in the restaurant. Enjoy our carefully selected udon

noodles to your heart's content. We welcome you with warm

hospitality. We also offer an “udon lunchbox” for take-out. By
ensuring the number of meals provided, we will reduce visitors’
stress and enhance their Expo experience. The containers will

be 100% recyclable.
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O PAULANER IMMBIS(German beer and Western food restaurant) (Restaurant)

This is a restaurant where you can drink draft beer from the
Paulaner Brewery in Munich, Germany. It is a friendly restaurant
that offers more than five different kinds of beer at any one time,
authentic German cuisine such as Bratwurst and Eisbein, and an
original Goulash, which has been made to suit Japanese
customers’ tastes, to satisfy both stomach and mind. In autumn,

the restaurant will serve a limited quantity of Oktoberfest beers,

which are drunk at the original venue in Munich. Let's “PROST”

with a large mug of authentic German beer.

O SOFRA produced by Mrs. Istanbul (Restaurant)
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TURKISH™ RESTAURANT

Turkish cuisine is one of the world’s three grand cuisines. The

restaurant's cuisine is based on the royal cuisine from Ottoman
Turkey.
Enjoy the authentic taste and exotic atmosphere prepared by

Turkish chefs at Expo 2025 Osaka, Kansai, Japan.

O SOLEIL EXP0O2025 STORE (Restaurant)

The restaurant's concept is “borderless fusion cuisine”, which

combines the culinary cultures of different countries and regions.

SOLEIL

Clobud Cafe & Din You can enjoy not only Western food such as pizza, pasta, and

burgers, but also authentic Thai and Middle Eastern cuisine.

O African dining room PANAF' (Restaurant)

PANAF's concept is to offer a monthly menu of dishes from six
different regions: five regions of the vast African continent and
diaspora (the mixed culture of those with African heritage living
abroad). Visitors will be able to enjoy Africa through all five senses

while in Japan. The restaurant consists of food and drink sections:
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VvV EARTHTABLE~Future Diner~

beer bar “Zinya”.

In addition, there will be a live stage and special events such as
Afro-music, video, and fashion shows by African artists to
entertain the guests.

The restaurant also offers a VIP corner (reservations required)
where you can enjoy African flavours and B to B meetings and a

gift shop with a variety of African goods and souvenirs.

Located next to the Forest of Tranquility, this area contains food and beverage outlets that lead the

way to the future of food.

O THEO'S CAFE (Restaurant)

V' Wind Plaza Marketplace

This shop, designed to resemble a white, round spaceship of
the future, will offer freshly made Baumkuchen by “THEQO”, an
Al oven specially designed for Baumkuchen. The Baumkuchen
are baked one by one by three “THEO” units. In the shop,
visitors can enjoy Buontalenti, an exquisite milk gelato that is a
reproduction of the world’s oldest gelato, and 12 other types of
gelato from the long-established Italian brand Badiani. There will
also be Juchheimmeat pies made with sumptuous Kobe beef

and baked in-store.

This area promotes food and products from Osaka, Kansai, and Japan, the host of the Expo, to

visitors from all over the world.
O Grand Food Court (Restaurant)
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GRAND FOOD COURT
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This restaurant offers the cuisine of five countries, served by
authentic chefs, with typical dishes and street food from each
country. During the meal, there will be live music performed by
Bangladeshi musicians on the Bashi, a traditional Bangladeshi
wooden flute, creating an authentic atmosphere. In the food
court, a rickshaw imported from Bangladesh will be on display,

where visitors can take photos.
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O Ethnic Fusion Restaurant (Restaurant)

V' West Gate Marketplace

This restaurant offers a unique and creative fusion of various
ethnic cuisines from around the world. Enjoy our
recommended premium beef skewers and authentic kebab
dishes cooked right in front of you. This is a restaurant where

you can enjoy authentic dishes from all over the world.

An area where shops selling mainly food and goods from around Japan, Kansai, and Osaka, the

host of the Expo, to promote the Expo to visitors from a wide area.

O KANSAI Marche Ichibirian (Shop)

From “omoroi mon (interesting goods)” to “homma mon (real
and genuine goods)”. This shop has a large selection of
souvenirs from each of the six prefectures in the Kansai
region. The famous takoyaki restaurant Dotonbori Kukuru will
collaborate to open a branch in the shop. Visitors can enjoy
Kansai's trademark souvenirs and gourmet foods to the

fullest.

O Kobe Beekeepers café (Restaurant)

CAFE « su.

“Full of nature's bounty.” Kobe Beekeepers café is run by a
honey specialist. Honey is a precious and important gift from
nature, and it is said that if the honeybee disappears from the
world, the earth will not last four years. Honeybees are
important pollinators to produce delicious fruit. The café
welcomes customers with a varied menu featuring honey and

fruit as the main ingredients.
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O NORIMUSUBI (Omoriya’s Omusubi Specialty Store) (Restaurant)
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V' Water Plaza East Marketplace

Omoriya is a long-established seaweed manufacturer. The
new shop will follow the concept of their Kyoto flagship store
and will offer a wide range of dishes such as grilled rice balls,
tamagokake gohan (raw egg on rice), and rice burgers, as well
as omusubi (rice balls), to enable visitors to rediscover the

delicious taste of seaweed and rice.

An area where visitors can relax, taking advantage of its location near the waterfront.

O MARE produced by Mrs. Istanbul (Restaurant)
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*As of 25 December, 2024

Located in the Water Plaza area, MARE offers a
Mediterranean atmosphere that will make you feel like you
are on vacation. Visitors can enjoy pizza made in an open
kitchen, paella, mackerel sandwiches, and other

Mediterranean favourites.

The information provided includes information that is still to be confirmed and is subject to change in

the future.



