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Brilliant reds of maple leaves.

The time ofyear when Japan reveals its unique
natural beauty-with the colors of autumn.

And just as special-as this beautiful scenery is,
the cuisine at the Osaka Marriott Miyako Hotel,
a culinary experience found nowhere else.
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A bento box featuring the colorful maple leaves “Momiji” will

be served at restaurant ZK. Please savor the taste of
Japanese autumn.
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Enjoy our menus presenting the colorful season of Japan.
Relish the blissful moment surrounded by the spectacular
night view.
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7w (10F 812" & ¥30,0003—2&V) (9R “»%¥-H"RRAOMI ¥15,0000—2X&H)
(98 “B8"Z~YvF ¥15,000 I—ZX&V) “Keiji” Salmon with Miso Marinated Mushrooms “Matsutake” Mushroom in Steamed Tea Pot

Hungarian Margret de Canard Duck Chest, Light Smoked Salad Style
with Sherry Vinegar French Dressing, Roasted Walnuts o
Restaurant ZK (¥ —4%—)
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Z>F Lunch/11:30~15:00
7« 7 — Dinner/17:00~21:00
%X Tapas/20:00~23:00
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Matcha Green Tea Menu, a pleasure for both palate and mind.

Also recommended is an exquisite dessert with freshly prepared chestnut cream.
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Grren tea latte features the rich aroma of fresh green tea. Carefully whisked with
every order, this drink is a pleasure for both palate and mind. Also enjoy “Assiette
Marron,” a set menu of desserts and a beverage such as matcha green tea. This
set menu includes ice cream, confiture, and vermicelles (mont-b/anc), perfectly

matching the deep flavor of matcha drinks. The simple and soft taste of Matcha
and chestnut will bring out the finest flavor from each other.

Lot 1or ol
[13:00~17:00BRE] -#X%X 5 7 Green Tea Latte ¥1,330 PLUS 5__

-7 ) b B> Assiette Marron ¥2,000 [BRZ5HAR:9A 18 (A) — 118308 ()] S o - A0~ 9-
7 yh %02 7Gxy L 7 Jx—Jb Assiette Marron avec le thé vert ¥2,200 LOUNGE PLUS (F7>Y F5R] &k IS;RH%OOU,Z}ZUZDOO
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Mediterranean Sea Buffet

1 1 | 2062 9ATB 0 — 108318 (8)

Period | September 1st[thu]-October 31st[mon]
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Specialties in September and October will feature delicacies from Mediterranean regions.

Also enjoy ever-popular grilled dishes, dishes for kids, and desserts.

FU—T . O—T-FREEULHEHLERAMEAVDIZETHMOh3hhERIE,
A-AyNBHORFHETEHLPSHRULENTVBIRIEFI-10BDT T 7IE
BLET TAVR=R TITINy Y7 AWy FahEBERTHHEELADE
FICMAT AV —TE->RNDRAD VAT F PR YT HEDINL VT
BUNSIDTIED . EEOEMNBEILIOAZ2—b 1 E5ICTI Tx v F o PSR
FLTEYRTIING TI TV EERIVAELET T —FI—F—PF vy X
—a— (XA bRETT,

Mediterranean cuisines are known for using a wide variety of ingredients including olives and
seafood. Our fair in September and October will feature this food culture, long nurtured in
Mediterranean regions. Not only bouillabaisse, acqua pazza, carpaccio and other dishes familiar
to many in Japan, we will also serve cooked octopus prepared with lots of olives Croatian style,
Valencian pael/a flavored with saffron, and other dishes full of each region’s unique features. In
addition, you can also enjoy pizzas and grilled dishes hot from the Live Kitchen, of course, as
much as you like. Also available will be a wide assortment of sweet treats and kids' favorites.

Dinner ry> s
= K

1V Pizza cs L-ive--Ki'tche__n_

e -

a—F—
Kid’s

I R AR :-

NLYITPRISIVT 43OV O7F 7R, o Section
(R~ ) (va7F7) BREO-ZRAEBENASHD
Pael[a Valenciana Boiled Octopus with Lemon and Olive Qil )
(Spain) Croatian Style (Croatia) )
Grilled Pork
Standard =sx:.-
FLF TA4F—
Live Kitchen . PPN ¥3,300(+R#¥3,800) | ¥5,800(+A4#¥6,300)
1 19 % E¥ | JLyy77—2R b Breakfast/6:30~10:00
() BFfE | 7w 71 Buffett/6:30~10:00 | 75 AL b Alacart/6:30~11:00 hEE ¥3,300(+A84¥3,800) | ¥4,600(+£B#2¥5,100)
. > F Lunch/11:30~15:00 (+E# 11:30~13:00/ 13:30~15:00) -
Live Kitchen COOKA 53— Dinner/17:00~22:00 (= 17:00~19:00/19:30~22:00) W& ¥1,600(£A#¥1,900) | ¥2,800 (£A#¥3100)
(517%yF> 7-9) %9R17H-18H.10A8H 9B D 7« F+ — 3 288, %8 (4l ) ¥800 ¥1,200
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Pomegranate Cooler ¥ 1,900 .
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Figs, pomegranates, and muscat

Enjoy a drink that highlights the fresh flavors of seasonal fruits!
A variety of dishes are also on the menu to pair with your drink.
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| Eleventh round |
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At the 11th Chef Seminar, we have invited Emi Miyatake,
who will talk about ingredients used in yakuzen, Chinese
medicinal cooking. In their talks, Miyatake and Yoshida will
each demonstrate how to make a yakuzen dish. For lunch,
you will be served a set meal incorporating yakuzen
ingredients prepared by Miyatake and Yoshida. Why not

learn how to introduce Chinese medicinal ingredients into
your daily cooking?
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Executive chef of Osaka Marriott Miyako Hotel. Has experience

supervising menu items for the Emperor and Empress of Japan and
preparing dishes for VIPs from various countries.
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+ 712X ¥ H > Cassis Marron ¥520
+7j 7 7—JL %O Vapeur Marron ¥562
+R7—JL YA > Poire Marron ¥562
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Angel Prawns with Sea Bass and Scallop,
Acqua Pazza Style ¥2,300
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Spaghetti of Raw Ham and Bacon, “Karasumi”
Dried Mullet roe Flavor ¥1,800
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BAR PLUS (/83— 75 X)
¥R | 12:00~24:00
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Yasuhiro Yoshida, Executive chef of the Osaka Marriott Miyako Hotel
Emi Miyatake, expert in Chinese cuisine and Chinese medicinal cooking
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Seasonal confections, made with our patissiers’ creativity and confidence, are full of rich chestnut flavor.
Savor the fall delicacy of three kinds of cake.
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Three kinds of fine cake using chestnuts, a delicacy of autumn, will be on the menu. They are “Poire
Marron,” featuring the juiciness of pears; “Vapeur Marron,” made with pot-roasted chestnuts for

enhanced flavor; and “Cassis Marron,” characterized by the pleasantly sour flavor of cassis. All are
made with our patissiers’ creativity and confidence.

9 MBoutique

M-Boutique (T4 7519 7)
EEERFRT | 10:00~20:00

BONJOUR! Nouvelle Cuisine Francaise!

FIIATEBBMICZEDY MFETILXILEHTVBIE—A
E N —FY 1T ADELARS IS THIBRIE - LD %E
BELENPSREMICEALAZ2— P THTIVN-INEIED
VAR LTV TTTIPREN2BDY 1T EBWT AR~
Ty RBATFIDY 1 75EDATKEAZ1—5ZBEVELET,

Ippei Uemura is a Japanese chef active in southern France who advocates the
importance of fresh ingredients and acts as a major contributor in promoting
Japanese wagyu beef in France. Chef Lionel Levy, from a one-star Michelin
restaurant, shows great creativity in his cooking, especially his signature
bouillabaisse, while also paying tribute to traditional Mediterranean cuisines and
cultures. Our chefs at the Osaka Marriott Miyako Hotel will team up with these two
top-notch guest chefs from France to create collaborative dishes for you.

| B8 | #5571+ — 9B6A(N) -2~ wbxr=a— 9B7TAGK)~T1A(R) 9
| AR | S7TBELX T2 TZK]
‘ e ‘ #7714+~ ¥18,000
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RAZH Keisuke Nagatomo
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[Make it Brilliant! |, ¥\ TE—RICIEVWTEHISEVWIT Uy
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Understanding and living up to the Marriott Hotels credos and moves “Make It
Brilliant”, we seek to achieve excellence in all aspects and shine in our service
In developing products and providing services that help our guests from
overseas to feel the wonders of Japanese culture, as well as domestic guests,

we strive to provide a warm and courteous welcome for our guests each and
every day.

201108 217 b #ATIVKIRIC AR LI MF 2R 297 IS TRERETET 20135
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Reservations & Inquiries
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Year-end/New Year party plan options

—FEOBDYEFHLVEDIATYICIE, LEESFEEE TR
ZULTHTROA P TLED 2R, 7 v 7 1 2 FORE FEIR
ROSEFIBESRUVL ESICTI=RY IDF 0T
FUTTERFEMRDAYEH 2D BB EERN-LET,
Why not enjoy high-quality cuisines in an elegant atmosphere to round
off the year or celebrate the coming of the new year? Choose from
among a full-course dinner, buffet style, kaiseki (traditional Japanese
multi-course meal), wazen (set of dishes served on an individual tray),
and a combination of Japanese and Western cuisines. In addition, free
drink refills are included. This is the perfect choice for enjoying a
year-end or New Year dinner with your special friends.

HARS [ 12818 (K) ~20174F18318 ()
AB|6BIELY T vTTid208 L0
#14:1¥10,000 - ¥12,000 - ¥15,000
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Have a fun time with your family on Respect for the Aged Day

BLVEE BHISFICAEDBRHEADTIRETNHE
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How about enjoying a meal together with your family to thank your
grandparents? If you reserve a table for 4 or more at Live Kitchen
COOKA on the 19th floor or restaurant ZK on the 57th floor for one day
during “Silver Week” (September 17-19) and order a bouquet (3,240
yen) to celebrate the day, you will receive a 10% discount on the meal
and a voucher that you can use at M-Boutique on the 19th floor.

SIS—ry«— 7 #ARE | 9A178 (£) 188 (B) 198 (A)
S4B ED T FHITIER (¥3,240) 3E X
H4t | HRER10%0FF. M-Boutique 3% ¥500
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Wine Cocktail Fair
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For a limited time only, BAR PLUS will serve a selection of cocktails made with
wine that you can enjoy on a long autumn evening. Perfect for days of lingering
summer heat is our wine slushy made with berries. Spicy mulled wine on a cold
winter day is a regular drink to warm your body and soul. Feel the change of
seasons while sipping your cocktail.

5P | 19B5[BAR PLUS] #AR3[9A18 (K) ~11A308 (%K)

+ Xy JANN = T4 22 Fy > — Mixed Berry Wine Slushy ¥1,500 () g
+EJVRTA > Mulled Wine ¥1,500
-0+ /¥> 7)) Ls—X Rose Pamplemousse ¥1,500
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We reserve for you a Premium Corner King room with a sweeping view of the southwest! Late check-out & a voucher to use at the hotel are included.
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