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Restaurant Manager, Michelin-Starred French Restaurant L X FS YR —Iv— =Y aSVEMETILIYFLARS
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QOur client, an international luxury brand, is seeking a Restaurant Manager for their Michelin-starred French restaurant in
Central Osaka. This role offers the opportunity to lead a renowned operation with an established team, including ownership
of the wine program, within a structured F&B leadership framework. Enjoy full access to global career mobility, training
programs, and benefits from day one.

HHOVSATY FTHIERNRS TV a7 U-T5Y FE. ABRHTHALERICHZZIY15VERETILYFLALSY
DLARSYRR=Iv—&BELTET, CORIYaVTIR, BUSHEF-LERNTESBILIA LSV DEEE
BEL, D107075LOEBERVFRBY -5 -V vy TOMBEHFOPTY -5 -y TERBTE RN HVET,
A#PIBASTO-/LaF v UFEEUT 4 PHETOT S A, BIEEERITENET,

Key Responsibilities:


https://www.careercross.com/company/detail-34951

- Lead Michelin-starred restaurant operations

- Shape and manage the wine program

- Collaborate with F&B leadership team

- Ensure high standards of service and guest experience
- Implement strategies to elevate restaurant standards
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Qualifications:

- 3+ years of experience in fine dining management

- Fluency in Japanese and English

- Experience with wine program management is preferred but not mandatory
- Knowledge of contemporary French cuisine is preferred but not mandatory
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