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Thanks to all of you, the Osaka Marriott Miyako Hotel has
successfully operated for four months since its opening. Thank
you for your continued support. At this time we are publishing
the quarterly magazine MADO, which gives timely information
about events and other things. We created MADO to give
readers a sense of our facilities, restaurants and sincere
hospitality, in addition to our prized high overlook. We hope
you look forward to the content of the next issue of MADO.

Sincerely

General Manager
Osaka Marriott Miyako Hotel
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HBEVEBRRXARZ BRKEDI D
Parboiled Pike Conger with Summer Vegetable, Plum Pulp ¥2,140

METLADRT—F FBEVTDEBAN—ZY—2
Grilled Japanese Beef Filet with Onion and Apple Soy Sauce

BOHRY) =27 —)— BEHROIEby 1 LEHARDY 54
Roasted Pike Conger, Tomato Coolie Sauce,
Summer Vegetables Ratatouille and Cucumber Salad

MEO—AWAS
Cold Shabu-Sha

PIKE CONGER AND CALF
g L 74
#2014 7TRHTH ) — 7THA31H k)

Period | July.1st[tue] -July.31st[thu]

EREEI2POOE R REL
KEI VL EDOERLE®
FEORBTIHEEC sV

Get your fill of the magnificent view from a high floor and impressively
delicious Japanese and European food.

¥270mDBEENPSRTATAT—IVEDRENRBELEDIC,
FRERHE - BARIE - kiR i & CHEEVW AL BB LI M [ZK],

TR P4 8RR 2T —< BMICKEL . MEDOWT

hEEL 7L THREIEEVE LDEKRL S ESHROEZLET,

The restaurant ZK allows you to look down on and enjoy expansive scenery
from a floor some 270 meters above the ground. You will also enjoy its
European food, Japanese food and teppanyaki. Our culinary themes are set
as pike conger and calf for July and Japanese beef for August, and we
promise you delicious food that will leave an unmistakable impression
whether you select Japanese or European food.

D

HFRIEO-ZFE(¥21,380) MBIF—SKETCIHBEL B ET,

For European food, we are offering a 21,380 yen course, and for Japanese
food, a la carte dishes.
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# 9 | 2014 8B1H (¢) — 8A31H (A)

Period | August.1st[fri]-August.31st[sun]

I 5 7 F RESTAURANT

AR

Restaurant ZK (¥ —4—)

2%
BFE]

> F Lunch/11:30~15:00
7 47— Dinner/17:00~21:00
£ /X2 Tapas/20:00~23:00
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# /| 2014 7TRA148B (B) — 8A31H (A)

Period | July.14th[mon] - August.31st[sun]
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Enjoy the true appeal of delicious, juicy U.S. beef and summer vegetables served in the buffet style.

BRI Z+RBUSE—T2E -2 BERIEE EHR/ - XWDSEMEET v T
ZZANTHBELAWVELEGETHELTCI 21— -6 T UNEIELD. 22 T7DBIEE:
O—ZXME=T . 7NA=NEEHICHEDVWEVWFDIALRIRET. ZHEEKLEED
BEEC VAR, T F—DRYU L T a—F—IINR T F P RBE-ILHE,

Enjoy our buffet of hot dishes made using filling U.S. beef and plenty of cold summer vegetable dishes.
Enjoy a wide variety of delicious variations, beginning with thick, juicy, grilled steaks, and also including

the chef's specialty roast beef and painstakingly prepared appetizers that go well with alcohol. For a
limited time, Budweiser and the dark beer will also be available in the drink corner at dinner.

* Kk ok AUSERVFOHEEFRK * % Kk USE—T04NTE O—RRE—7 * Kk BRIRETRIADOYFHMALT LESRLy DY

Okura and Skipjacks with Shiso Plum Flavor Roasted US Beef Kebab Style Couscous and Fresh Tomato Salad with Lemon Dressing

C BIBLEBICHITINE | BEREREDEE— LD N—FL A TEIEEHITILE
Enjoy cocktails with your meal | Z#o71F—WETINA-NEFEET)-KI> T,
The bartender carefully mixes cocktails including the popular mojito.
Dinner is served with free drinks, including alcohol.

S5 4 USDA 53 kEANE©LES 2 (USVMEF)
[ S IR T X AR T A HRENRSEE (ATO)

Live Kitchen

19, ° K A ' HPRBREEHENREYET,
; FLysTP—AR S 7 FaF— # | 2014 8A13H (k) — 8A17H (B) [2564!]

Live Kitchen COOKA " - Period | August.13th [wed]- August.17th [sun]
ive Kitchen 3,300 5,800 == =
(54T%9F> 5—A) KA ¥3,200 (+B#Y¥3,800) | (£A#Y¥6,300) 57 TaF-
) . ¥1,600 ¥2,800 PPN ¥4,000 ¥6,500
E3% | JLyy 77— Breakfast/6:30~10:00 A ¥1,600 (£A#Y¥1,900) | (£AH¥3100) N ¥2,000 ¥3,200
B | 7> F Lunch/11:30~15:00 - . il 2 5 5 |
5 47— Dinner/17:30~21:30 8 R (L) a3k e pl200 18 (amilb) ¥800 ¥1,200

HEEM-BAREIE S F T 1 F—EH2EH *Service hours will be divided into two parts on weekends and holidays.




SUMMER ICES
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| —20145 8A31H (A)

Period | —August.31st[sun]

HRE vy FHRDFOD
OARY B ERL 3
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Their pleasantly cool, refined flavors,
perfected with homemade syrups, are perfect for hot summers.

KELEBPSEIERACHE XY OBV AE-FTT D
[LOUNGE PLUS] TR EEICU 74 DKEZE ZR
ZEAXNERITPSKRET Ty V2T 2 BEIKIEOBE
PEVEMEERLSARETFOLEELHERFEX. 7Ly
TN—=YERWE AV FLIOyTHRODFETT,

In the comfortable lobby lounge "LOUNGE PLUS", sunlight pours in
through the large windows and ices perfect for summer are served. Block
ice is crushed after each order is taken, so the crushed ice melts well in

the mouth and has a refined flavor. The ices are perfected with original
syrups made using Gion Tsujiri's high-grade green tea or fresh fruit.

I*JFv7 | Exotic
¥1,500

Y425« 23 | Chantilly Coco
¥600

LOUIGE +

# LOUNGE PLUS
(922 732)
BRI | 10:00~22:00
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Cocktails in which juicy, in-season fruit plays the leading role. Sweets and other items to take with you.
Their refreshing coolness and vivid colors never fail to charm. A pound cake conceived by our chef is just superb.

left) 24577 (— = RIEBDSERBOBI, TN —Y & o1N IS4 =% | Pound Cake

I Watermelon Martini TTIVHEDAFF T Ak.BIE. X1H ¥1,080~¥1,620

) ¥1.780 HEBDKREED LI=—HRIEFE) BEER oV
LYIFERDTAHE D,

FTIWALRDRA—=IX KT
IWERTA T LW R) T —
V> 3y 7M-Boutique .
THREMENE TV LD EERE
DINYRr—FE 227D
BIEETY,

In the retail shop M-Boutique,
sweets made in the hotel and
items carefully selected by the
hotel line the shelves. One of the
products, a much-talked-about
pound cake with an unusual
shape, is an original creation of
our chef.

These cocktails, which are made of fruit and look as
cool and refreshing as they taste, are highly
recommended for summer. These drinks make the
most of peach, Kyoho grapes, watermelon and other
seasonal flavors and are vividly colored. Please also

try our wines, carefully selected by a sommelier.
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right) 7L 2 E# R & 19"3 l
Fresh K'\sshou-tenny'o y 4
¥1,780

MBoutique
B R

PLUS

M-Boutique il
(TL TF1v7) FYZ THUF 5% | Delice Exotic
SRR | 10:00~20:00 ¥594

J0-XEIEEE—H " ) o .
Frozen Kyoho Mojito BAR PLUS (/N\— 7’5 X]

¥2,380 B | 12:00~24:00

EVENTS
[LAFSY T7UIIEH 1708 AZ 21— ZdRAEEZEACLZIEAS TERELEY 3 —

The special menu of Chef Takai of Restaurant Varier An amusing and magnificent show by an incredibly talented street performer
ERELANT O THEBWV-EH 172 HBELT, MrA 7 FICEBINANRALRR D 9 T T— IV =B EQKEREHE
—RRYDTZZRPIRER - e HElL AN EEE T, LHLIEE WV BFHRIEBBEAA KADERY) LA NBEZ EBBVWELTT,
Chef Takai, who trained at a starred restaurant, is made available to explain the dishes that make up Enjoy pantomime, magic and art balloons by street performer "Mr. Okuchi." Both
your French cuisine course while you eat. children and adults are sure to get into the spirit of the show.

8H19H ) August.19th (tue) 5 Ff | 20F % Akane Room
B ] 18:00~20:00 # 4| 3—A4E Per Person ¥28,000

KEHLITEBBELTDINS M LRIBDH ZOERLUTOYM T EH L s 70X Z2—ERHFLET,
The event to which the chef is invited is on the one day mentioned above only. After that, during the periods mentioned below, Chef Takai's special menu is offered.

I 8H20H k) — 8H24H (B) reriod| August.20th (wed) ~August.24th (sun)
BF | > F Lunch 11:30~15:00, 7« 7— Dinner 17:00~21:00
%5 It | 57F Restaurant ZK (LA RS> S—4—) # €| T F Lunch ¥6,000 71 F—Dinner ¥13,000

#A R | 7A308 ¢.8A13H (k). 208 (4).278 6k
Period | July.30th (wed),August.13th (wed),
20th (wed),27th (wed)

B | B &2EAE (59159)

Times \ Two performances each during the day and night
(each lasting about 15 minutes)

3% 7 | 19F Live Kitchen COOKA
(S1T%9F> 7—H)

/Crofle
/P file Za-U-FRTREEERUD BALHRELDERAANT + —v— | ELTHANRE AE
1963 FEFN[ROBE| EHENZRTINT T YR T IR TCHEEEERLH IRL2001FICK %WXVvTX?Jf~y k fiﬁiﬁﬁ-if%mi®¢TT§E§%*§$HJ§7§)\!?J ELTOHBBRE 7171
BRABETILANTS T7 T &4 —7 2 2000 ch2 BN, 2011450, JRAR= 5 N> bERDICRASR TERS.
ICfezb@ JrUT]EA-T 2 He began street performing in New Zealand and returned to Japan with various skills as a "reimported

performer.” In the major street performance spots Osaka Aquarium Kaiyukan and Mount Tenpo, he is
well-known as the showman who draws the most spectators. Today he performs all around Japan, 9 __|
mainly at live events.

Born in 1963. After studying at Hotel Plaza, which was known as a "food palace," and in France, he
struck out on his own. In 2001 he opened Restaurant Varier in Fukushima, Osaka. In 2009 it
relocated to Nakanoshima, Osaka. In May 2011, he opened Bistro Varier in JR Osaka Mitsukoshi

Isetan AN PORBRER FELCCERICAZHAN TEVET,

*The contents of the event may change without a prior notice




RA®EH Keisuke Nagatomo

[FEFEXREFIEENLILRABRTTN? | L<HE
PhBJ[AREBHNESLHATTRIEERBILIC
LTLBH KRDZEE LS EVOANITRETHCERR
LIKWEDSLW &S5BS, 25F5TThE]

ETC.CDW)TEENE2EHDEL TR AELELZ
CHPER. ZZRIREFERFIZLTVB DN/
FUVEZNRDOPSEVJR(BTVS EZADESK) D
ERATXEF 1 6mb VO FIEREFE I3 EEKDERELS
ZENEOENLTVB REFRICIIEFBAXFEAD
[MXEFIEANHY FL2ADPAEKREFHMEIC
XEFEMEF T—AEH B FBEHFRICIIBNDN
WAHRESREN SV AKX THERLEREHEAMLEL
TORBFEEFHENODLATVS ER A ENVEIR
OIREFESRIE AEHFEICHZDOICKEF LA
ENTVBWRRPZADNSH >2TELHND/NIVA
AHD5360ERELTHBEVNBNBEIEEZRVEHT,
PIfEEFE REFITERL!

| am often asked, "What is the connection between Abeno
and Tennoji?" | make a practice of answering, "It's like Osaka
and Umeda," but it seems people who don't know much about
Osaka just get even more confused. If you think about it, that
is to be expected.

Well, as someone who was born and raised around here, |
have a vague line in my mind that shows that this is Abeno
and that is Tennoji, but it is not completely clear. It is clear that
Kintetsu Abenobashi Station is part of Abeno, and JR
(formerly Kokutetsu) Tennoji Station, which is across from it, is
on the Tennoji side. The Tennoji side has Prince Shotoku's
Shitennoji temple, and if you head north, you will find Tennoji
Zoo and Tennoji Art Museum standing there imposingly. The
ABENO HARUKAS Kintetsu Main Store Abeno Branch is on the
Abeno side, and Abeno Seimei-jinja shrine, a subordinate
shrine to Abeno Oji-jinja shrine, that is famous for feng shui, is
in an inconspicuous spot there as well. Also, when | think
about it, our high school Tennoji High School is on the Abeno
side even though "Tennoji" is part of its name. Oh dear. I'm
getting confused. If | take in the 360 degree panorama from
ABENO HARUKAS, | remember many things. The subject of
Abeno and Tennoji runs deep.

AL —E— KBRS HXE RN FFILR EFSKE 19695 IC BEEARBE HITK2R L SOMB BREOT—bFL 7Y 3 PRTET . B ORI FXMOIFF T ANATEOEE COEH SV LV F 4P |30 E# S BEERREE,
Illustrator. Born in Abeno ward, Osaka city. Graduated from Osaka Prefectural Tennoji High School. Established K2 with Seitaro Kuroda in 1969. Performs art direction and formatting for many magazines and books. His own illustrations are highly
regarded and many of his works have been serialized, including "Delicious Presents" in ANA "Tsubasa no Okoku". He currently lives in Tokyo.

TOPICS&NEWS

BEEAOIASHRHER
Free to enter the observation deck early in the morning

ZHEBAOBERIRE T, ZEBBRIADO[/\ILAHZ300/ICE
ERBRIORAICEBRTCIAB VAL ET SSAE—%F
B[BRDNIVAHR | & L)BRN LSNP —EXTT,

Guests staying at the hotel may enter the observation deck HARUKAS
300 early in the morning before its normal operating hours for free the

morning after they spend the night. It is a service intended to allow
them to fully enjoy ABENO HARUKAS, the tallest building in Japan.

SERER ® Un | Studios. All rights reserved.

Special privileges that come with staying in Alliance Hotels of Universal Studios Japan®

IN=TF Ty NI =R TOR|ERANRELZRZTA - IXZH
Ty MBS hBBBETILHE IX— =R TG STIEDE
LWEBHEZRBLIEYET £ 2= N—YIL- 28T F -
JrIN O THBETHBAE TV ERGETHAL—Z K
FRERSE DA E LTARR YU Ay MBRTILEZERL LS,

There are special privileges that accompany staying in a Universal Studios
Japan partner hotel, such as a bargain plan that comes with a Studio Pass
that doesn't require conversion at the park ticket booth. Also, it takes about
15 minutes to get to Universal Studios Japan® by train, quite a smooth
experience. Feel free to use Osaka Marriott Miyako Hotel as a base of
operations for your Osaka sightseeing.
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/ Products you purchase are delivered to your room
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[BRONIVHZRHARE] CZEABRERICSEN SR
MmE AV MEEZRSHBETCENTHEBIVAEALET . BF
FMELTIO-KN & BEMPEREHELAIZE,

We will deliver products purchased at ABENO HARUKAS Kintetsu
Main Store during your stay to the front desk or to your room free of
charge. Please enjoy your shopping and sightseeing at your leisure
without being weighed down by things to carry.
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f8@7 5 | STAY PLAN

Marriott Advance Booking ~308#R2~ (75759 Uft]
30HBIETCOIFHRE. 7 7TV —LTERICBBEILLEEL,

Reservations must be made at least 30 days in advance. Have a luxurious stay in a Club Room.

# | — 20145 9B30H (K) Period | -september30th[tue] ¥} 4 Rate| 1% ¥32,300~

BERAODISTI9L T IFIBWELTBARATE  Thisis an appealing boarding option that grants exclusive
HT S TTAIETCHEE BV LB ISR 2epg  use of the Club Lounge. Experience luxurious moments in this

. o N < = special room you will want to visit many times, be it for the
<. 7_/71 X';‘l'r)bo?‘_éﬂﬁi)‘ 57795 /“T'r > buffet-style breakfast, afternoon tea or cocktail hour.
HITIWEALETEREVEEEETHRAECZE L,

HEICERE-Y—EXRPEFITENET, -BEREITRTIA-ITT, AZa—RFELGEBICEDHBEN TEVET,
The prices include tax and a service charge. All phatos are for illustrative purposes only.  Menus are subject to change without prior notice.
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OSAKA
MIYAKO

KBR=UA Y #BETIV

T545-0052 AR AR5 EF XA EFA%1-1-43 TEL:06-6628-6111 (k%)

1-1-43,Abeno-suji, Abeno-ku,Osaka 545-0052 Japan
[(xmevrs a7 | JEEEM facebook

KER=) Ay bERAT IV

__ AZN=YIZRETH TN BN
TIATLARTIVET
©&® Universal Studios. Al rights reserved. CR14-2085
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