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Enjoy fish and meat, and pasta, too!
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This course is the perfect choice for those who wish to enjoy
everything! Savor the tastes of the moment with seasonal fish and
pasta dishes, and complete your meal with the popular Grand Dessert
for a delightful meal that will satisfy you to your very last bite.

Sunset ¥9,000

LUNCH
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Filled with the fun of picking and choosing

BERDDOREIEEDKRET v TR T X1 >
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KbZ2T 7T E—IVEBELALIZEN,

With the ZK Lunch, start your meal with appetizers offered
in a buffet style, laid out with the delightful tastes of the
season with a focus on vegetables. And for your main dish,
choose from a variety of meat or fish dishes. Follow up with
a Grand Dessert that lets you enjoy your preferred sweets
to your heart's content.

ZK Lunch
FH¥4,700 £H¥5,300

LUNCH

ZWEDI=H D
WEloRho 07+,

A lunch for ladies, featuring plenty of vegetables

FHNEIPEMBORIRPRA—T 22X DEEH
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Enjoy colorful Japanese-style appetizers and soup, as
well as an ample amount of vegetables which can be
prepared in your favorite cooking style. For the main
dish, select from a choice of Japanese beef sirloin
steak or fresh seafood.

2 -Sachi- (LT4—2Z5>F)
¥7,000(EEFHLIEHHR)

DINNER
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ZZilfRIny,

Offering the best of the best with high-quality teppanyaki dining

e BEMG £ % AR H R B Sk iR BE D ERBAK %
BRbOWWAICETTONIA-XBUTSHDEME
SI7NBEDRTRELTES,

This course is recommended for those who wish to enjoy all the
best that teppanyaki has to offer, including baby abalone and
Japanese Premium Beef. These and other choice ingredients will
be prepared in front of you by the chef.

Z£ -Aoi- ¥18,000~
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Outstandingly fresh seafood, delivered direct from
the fishing port

SHMEBEEDREIPSEXSNIANTEE. &
B BEEMTIHREECESV B ORI
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Seafood sent directly from the fishing port of Sukumo,
Kochi prefecture are offered as sashimi and grilled

dishes. These dishes are the perfect way to enjoy the
tastes of authentic Japanese cuisine.

EE -Seiun- ¥9,000

LUNCH
FHIED AN DR
BARYRAXANVT,

Selective seasonal delicacies enjoyed in bento-style

T HEN ELM BRI EE TRIMELY
ToRMES UL TIRB AOKREICESH
NS FHERUSNBANETTT,

Carefully prepared dishes, including appetizer, sashimi,
steamed item, and grilled item, are offered in the style of a

bento (box lunch). You'll be delighted by the different
seasonal delights that this lunch has to offer.

FIZEF Y -Koyo Bento Box-
¥4,700 %11A30H % T

| Special Menu
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(X347 ¥15,0000—2&Y)

Foie-Gras, Liver and Mushroom Rolled Steamed Chicken

FEHFIEAT—BEDLIOEKL
ZA—=bFVI=RETALEFAT

(/& ¥30,0000—24&4))

Steamed Canadian Lobster with Sweet Chili Sauce and Lime

BOhAEED/NBHEILT
(FBADBIL ¥15,0000—X&Y)
Minced Duck Meat Ball and Mushroom Hot Pot

v = S 72 i
¥ | &5/ B - 3
ATNEERE DRI IALILT 27 NEOEI1O%L W SELHB
IRNZILEQUTLE—DT AV —XJ—2

(Z~RY w7 ¥15,0000—2 &)
Steamed Red King Crab and Beans American Sauce Flavored
with Estragon and Coriander

(/& ¥30,0000—24&H)

(BENDIL ¥15,0000—2&Y)
Steamed King Crab

Fried Unshelled Crab Covered with Tofu Skin

RESTAURANT

| 57F Restaurant ZK (¥ —4—)

EERFE | T2 F Lunch/11:30~15:00
7 47— Dinner/17:00~21:00
£ /X2 Tapas/20:00~23:00
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The menu offers a lineup of winter delicacies, including crab,
lake smelt, and yellowtail fish, to be enjoyed with an ample
amount of winter vegetables. At dinnertime, guests can enjoy
different dishes that bring out the great flavors of crab, such
as boiled crab served chilled, steamed crab, and crab
tempura. The live kitchen, where dishes are prepared in front
of the guests, offers hot items such as roast beef as well as
grilled pork and beef. Kids Menu is offered during the

weekends, and the desert corner has been enhanced, for
the enjoyment of everyone from children to grownups alike.

Live Kitchen

BRNETCAREDEVRIASL BREMTMOREFLLY

SATXyFv

FH—r
S& i dessert
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Simmered Duck Meat and Shimonita Leek Chinese Omelet with Pak-Choi and Tomato ~ Wakasagi Japanese Smelt Fish Escabeche ~ Mini Cone / Gelato etc

Live Kitchen

| 19¢ C()c K A

Live Kitchen COOKA (1 7%vF> 7—#)

~JLw777—Zh Breakfast/6:30~11:00
77 1 Buffett/6:30~10:00

TZAhI b Alacart/6:30~11:00
f=E 15105 +Z>F Lunch/11:30~15:00

+7 4 F— Dinner/17:00~22:00

(12BDtmER- 7 X< XHARE

(£ F457 11:30~13:00/ 13:30~15:00) ‘
17:00~19:00/ 19:30~22:00) ‘

5o7 FoF- TIAXE | BERTLF | BEAT(H—

X A ¥3,300(+B#¥3,800) | ¥5,800(+AH#¥6,300) ¥7,000 ¥4,500 ¥7,500
REE ‘ ¥3,300(+RA#¥3,800) ‘ ¥4,600(+RA#¥5,100) ‘ ¥5,800 ‘ ¥ 4,500 ‘ ¥6,300 ‘
NFEE ‘ ¥1,600(+A#¥1,900) ‘ ¥2,800(+£A#¥3,100) ‘ ¥3,500 ‘ ¥2,200 ‘ ¥3,700 ‘
h 18 (amil k) ‘ ¥800 ‘ ¥1,200 ‘ ¥1,400 ‘ ¥1,000 ‘ ¥1,700 ‘
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+2a kL2 Stollen ¥2,160
+HR—+ K-/ T Cadeaude Noel BREBookZAw 7 XAl ¥3,780

7 !')—X =02 Marron Terrine ¥3,000
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702X K /IJL Couronne de Noel
(EX2FFEFRVRE/18cm)
BRZE201E ¥6,000

DB 7Y A=Ay — X 13318,
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Delightful Christmas cakes offered in three varieties
A special dessert only available with advance reservation.

DITDIEDUNEESETVARZT X FF I DERAELIE
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The Christmas cakes are made with care by our pastry chefs with attention given
to every detail, offered in three uniquely different varieties. The Douceur features
a juicy compote of Le Lectier pear, known to be of the highest quality of Western
pear available in Japan, which creates a perfect harmony with the milk chocolate.
The Ange displays a lovely contrast between the red of the strawberries and the
white of the fromage blanc. The Couronne de Noel is an enchanting mix of three
different textures, with its light choux pastry, the pistachio cream, and the
compote of red berries. And don’t miss the Marron Terrine, only available with
advance reservation.

3 LB M-Boutique (T4 FF1v %)
EEERERT | 10:00~20:00

23372 3— Chocolat Chaud ¥2,000

“BENTO” ¥5,000 [17:00~21:30BR ]
K20 BERIE KN ERSTEORY L It
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KDEHLHBFIZIZHEAZA VDL IR Y H B

A dessert set, made with care by the pastry chef, enjoyed with
a heartwarming cup of hot chocolate.
And at dinner time, enjoy a tiered bento box meal

BADWES—%233523—IC TILTRNCTER (FEREMA
EBEET) hEEE DYy MBS k- BERTS L1 BRAICER
EFMBAZ2— 2BRBICIEY > RMy FEF—R TV, ZUT3EBICIZEH
DTF Y- ELDZ . ZEHMEDSHFUINTEISDTLITLTT,
The lounge now offers a set that comes with hot chocolate that has a hint of
bitterness, combined with different sweets such as éclair and pain d'epices (baked
sweets made with spices). And after 5 p.m., enjoy a three-tiered boxed dinner, a
premium meal that is only available during the dinner hours. When you open the lid,
the first tier reveals elegant Japanese dishes, the second tier has sandwiches and
appetizers, and the third tier includes seasonal desserts.

| 19
LOUNGE PLUS
LOUNGE + (5929 752)

PLUS R | FH11:00~22:00
+B4710:00~22:00
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ﬂuuhqum ¥1.]80 Yuzu Mojito ¥2,150
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Elegant aroma and gorgeous colors
Spend an unforgettable night with a cocktail of strawberries,
pear, and yuzu citrus

N

w4

DY XEE—YDEFBEMAILT FT74LVHRETATIZ
WFvRa—KY—2 TEABEDZ—THILT LR
Marinated Japanese Amberjack and Beet in Salad Roll Style, Beef Fillet and Foie-Gras, Shimonita Leek Soup Style,
Yuzu Citrus Mustard Sauce Flavored with Wasabi

23vF717 ¥1,800 ¥2,300

12A18 (k) A% — b

Iy TR TFARTA2 Ty b
Classic Malts Tasting Set ¥2,600

d TERATEE L b, &15ml 1 19F .
T gL %2 F— 12y (GLEN KINCHIE 12y) le
S —J8> 14y (OBAN 14y) )U }/‘ BAR PLUS
¥ +5 4 7—1)> 16y (LAGAVULIN 16y) ]% 1\ R UN— F3R)
95% 27 12y (CRAGGANMORE 12y) PLUS ,‘ BERERT | 12:00~24:00
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MARRIOTT CHRISTMAS

ceveeeees EB | ¥23,000 ceeeeeeees
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Marinated Japanese Amb d Beats Mille-Feuille Style
Flavored Framboise
EHO LRI
YADNVKR—2EYT—I)—L FvETHZ
Bluefin Tuna TarTar witl rpone, Sour Cream and Caviar
FX—IViFEDIN— TV
MATEKRDF—XT+R.
Wrapped Lobster in Pate Bril " Fondu Flavored Truffle
r277E
Spaghetti
HiEX/S5H5TL
DT Y2 TIVEE
Kitauchi Premium Beef Ste:
Turnip Ensemble

HFLBIWLIF DX YN

FIXT—2%T77E M

“Le Lectier” Zuppa
and Bergamott Espuma

AAZIWNBEREFFDT 7274 T
-2 OFTARILF e

Pistachio Ice 1 “Vacherin” Si with Strawberry
and Basil Sauce

Live Kitchen

OKA

X'mas Special Menu
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Spiny Lobster k with Lemon Butter Sauce
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of Vegetable Steak

—Uv 74 Kt DY
Garlic Rice, Red M i

HEOO—-IF . FILyMEL TVRARRIEGTDAZ 21—
ISEBFFEZNZh ARDEKRL EPAES,
Enjoy dishes only available during the Christmas period, such as

whole roasted chicken, raclette, and more. Feast on a gathering of all
the popular dishes from both Japanese and Western cuisine.

| #1/ | 12A23A8 (fi£)~25H (H)
| Period | December 23rd (fri) - 25th (sun)

JYRRRANY w)bAZ2— BUFE. F—FEbFTH
DN BH AEBOO—ZN FTL vk,

ZL=YTF TR (F1F—DH)

Christmas Special Menu: Nigiri sushi, pie crusted salmon trout, whole
roasted chicken and a georama made from Christmas desserts.

RESTAURANT

FEHIRE | VVRATZAAZ 21—
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Premium menus to heighten the excitement of Christmas will be
offered for three days only. Enjoy choice delicacies prepared by

Restaurant ZK's chefs specializing in Western cuisine and
teppanyaki with all the finest skills that they have to offer.

| #3f8 | 12A23H8 (#i£)~25H (A)
| Period | December 23rd (fri) - 25th (sun)
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Rooms on the 53rd to the 55th floors, guaranteed! Enjoy a luxurious stay with gorgeous nighttime views of the city lights. Comes with access to the Club Lounge.

| #8128 | Y12 7€3IF— BhH EF

| Twelveth Round | Chef Seminar by Kiyohide Nakamura

FH Y1 FUayh LELVI NV | XN 7 =T 0—

B HXRHEEERTH Taittinger Brut Réserve N.V | Free Flow Champagne
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The 12th Chef Seminar offers a lecture by Masahide Nakamura, the head chef of COOKA, with a focus
on dishes using chicken, a popular ingredient often enjoyed during Christmas parties held at home.
After the lecture, participants will enjoy a special lunch course featuring Tosa-Hachikin free-range
chicken.

2016 128B7H (k) December 7th (wed)
¥ R 12:00~15:00 (5 £111:30)
35 Bl | 20F # Akane Room

¥l 4| H—A4E Per Person ¥7,000
MEIF-MHE HSRERED

The free flow of Champagne package is available for the Champagne lovers. We
will be offering Taittinger Brut Réserve N.V., a delicate Champagne with crisp
palate and vivacity,impressive flavors of fresh fruits and honey.We recommend
to enjoy your glass with an appetizer plate assorted with raw ham and seasonal
ingredients.

| #3f8 | 12A18 (/K) ~201782H28H (A)
| Period | December 1st (thu) - February 28th (tue)
2016/12/23~25.31~2017/1~313 (R &£ T,

BAR PLUS
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P EFE Kepoticde Habianinra
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After serving as the chief chef at Cafe in The Park at ANA Hotel Osaka,and the

banquet chef at ANA Crowne Plaza Osaka,in2014,he joined the Osaka Marriott
Miyako Hotel as the chief chef of COOKA.

FTIVERBEHI250mE EDEELSDREEMETESTFTT, | Thisaccommodation plan offers rooms in which you can enjoy panoramic views on
IS5 TN — LI EAVEE WS EREOAZFBWELEFE95T | the highest floors of the hotel, from more than 250 meters above ground. A stay in
— s . . . . . i these rooms come with the use of the Club Lounge, which is only accessible to
7'7/{,\0)77th¢_(3_°9:1‘{7{/"9—1‘/777 P —ER%EI . those staying in the Club Rooms. Enjoy a stay of luxury that is a rank above the
USH.ZEAR. 7V—RV I —ERBE TS IEDKRTIVATA | rest—from check-in and checkout services, to breakfast, and complimentary drinks.
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Take care of associates and they will take care of the guests”- having inherited this . N
philosophy form the founder of Marriott,we strive to create an environment that allow —ARITZHOEAS LIS, O#IR it RIFER S KERZ Ay bERATIVIE,
our associates to give 100% of their efforts toward our customers.We conduct trainings e N RFIENEN ATIVE ) HT 0 =N ZETF TP - — e
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associates to become a first-class hotel person who can welcome the guests brilliantly. ktﬁ’ﬂ(iﬂ:bf(«‘f‘ FEEED,F LTﬁ:E( R ERIESS D ZFH-BRVEDE ({859 10:00~20:00)
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Cover item created by Tetsuro Akasaki
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Prices include tax and service charge. All photos are
for illustrative purposes only. Menus are subject to

AT FELLEBICABIBAN TEVET, change without prior notice. If you have any from of
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food allergy, please notify our associate.



