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NEW LINEUP
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This lunch-exclusive course meal is the perfect choice for epicures

who want to enjoy bath beef and seafood. You can choose
tenderloin or loin for your Japanese Kuroge Premium Beef steak,

¢ Jand conger eel or fresh abalone (small) teppanyaki to go with foie'™

gras in May/June. Enjoy the exquisite harmony of beef and seafood
cooked right in front of you on the iron griddle.
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“Foie Gras and Conger Eel Teppanyaki” from the
May/June Lunch Course Meal “Sekirei”
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All ingredients -seafood, vegetables, and, of course,
beef — are proud choice of our chef.

SR TF - 8858
¥10,800~

0 =T

HRNHEICIEGHEEBR IO —EZR (16%) P EFNTHVET,
»%Prices include consumption tax and 15% service charge.




0 U

#2021 5F108(B)—6B9H (k)

Period | May 10th[Mon.] -June 9th [Wed.]
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Back in 2016, the G7 Ise-Shima Summit
attracted the global spotlight for local
specialty of Mie. “Matsusaka Beef” known
as the artistic meat, “Kumano Jidori
Chicken”- the crosshreed of gamecock from
Mie and brand-name chicken, bamboo char
food-fed “Osumituki Red Sea Bream” off&
gorgeously translucent flesh, and more.

Enjoy the wide variety of blessings of
mountain and ocean.

Seasonal ¥16,500
-

% Prices includ mption tax and 15% service charge.
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\White asparagus is in season for a very
short period before the sun turns harsh.
Nurtured generously by the rich soil, the
fully-grown delicacy of the early summer is
known for the smoothly sweet flavor due to
the higher sugar content than green
asparagus. Japanese or Western cuisine,
or teppanyaki - Savor the unique flavor of

the season highlighted by different culinary.
techniques.
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Toast over the Colorful Tapas!
Groups or Solo

A wide array of tapas menu, the perfect pals of alcohalic
beverages, are waiting for you. Order a colorful variety
like char-grilled foods, ajillo, and carpaccio to share with
your friends, or enjoy the “Solo Tapas” for a light snack
over wine in solitude. Our tapas start from ¥600. Don't
miss the free-flow package — a great value for money and
everybody’s favorite.
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Boiled Egg with

Anchovy Mayonnaise Sauce
¥600

P—ELEHEDZILZIL BREBFEND/N—Z+vhHI4
Salmon and Bagna Cauda with Vegetables
BELHENTE—Va BADERE/SZ NS I L Amanatsu Oranges Tartar ¥600
Shrimps and Vegetables Ajillo Duck with Homemade Pastrami ¥1,200
¥1,200 ¥600
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Live Kitchen
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ZSEEOEMEFERLUAT7I 7 ERMEV LT T, We have the fair to show the beauty of specialty foods from Mie.

S dEh ) Fa = (12 Treat yourself to the delicious array of blessings of mountains and
= R DR V) 7 s A |1 :
"'_i hIcRRD RS td—" == ‘L\Lu'ﬂ@%@%jj ocean nurtured by the rich nature of the prefecture.
PREE A2 HELALEZ N,

*rrn

2200000

2222

19F§547 %5 COOKA D A=2—1LD 19F$ [ BAR PLUS D A=2—4b
WBRG DA vk /N —H— ¥3,500 % | EiEAOLHT— ¥2,500

A | 7A-X> AT 4L FU—X ¥2,000 %ﬁ'ﬁf é?ﬁ,&l[% ' x C) (:%j}ﬂ,ﬂ - ':I XZa—%FIvY! l
PNVAR RO T LA Porihons| fog e EInEbolr—% >

Meet the New Creation! Our Cakes Are .
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In collaboration with the "Vege Fes" event held at the "Kagome x Kintetsu ~3- 70)’15'- REA—E—DEHY ﬁﬁ;@? N
Department Store Main Store Abeno Harukas" we have prepared a menu W'HE ZHEBLTWEEITZERKRLEIDREE->TVET, | 19
that allows you to eat lots of vegetables in a delicious way. 10 new & refreshed cakes are waiting for you. “Choux a la Créme” proudly mw-'qw M-Boutique
1985 T% » F2 [COOKA] DA =2— k) shows off the rich flavor of custard cream made of Jersey cow milk, and (TL TT1v7]
hZ RIS F T 6 SENKRZ2—T 1] ¥1,800 our new creation of “Idéal” fascinates you with the exquisite ensemble HETHEIE HBRBD BTN THIET,
I »F Ay S ERER #-al of sweet chocolate and bitter coffee. All are deliciously delightful. #¢Prices include consumption Tax.
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Passion Fruits Tea Margarita
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Fruity Taste
Captured in the Glass
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Passionfruit meets tequila and tea in “Passion Tea Margarita”, and

the perfect blend of cherry, sake and sparkling wine in “Cherrini” is
simply charming. Fruity elixirs only available in May/June.

“Naturalité (FF27U7)”
¥5,700
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Fruit Mix ¥2,000
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Virgin Mojito ¥1,700
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Enjoy the Sweet Delights for Early Summer
with the Vista from the Upper Floor
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Discover our refreshing array of sweets — “Mixed Fruits” of orange and
kiwifruit accentuated by our original recipe, “Mango Parfait” of fully
ripe mango and more. Our beloved afternoon tea set now wears the

brand-new attire of maccha and plenty of early summer fruits.

\\\HI/,/ \'

\\ //
= CLicK! = 119
Y wovie e72771 )| B8] 5=a—e72v71 | LOU~IGE + Lounce pLUS
PLUS

~>d—/N¥71 Mango Parfait ¥2,800 MFRH SIS HBR B LU —E K (15%) RN THUET,

*Prices include consumption tax and 15% service charge.
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| handle a wide range of tasks from safekeeping our guests’ luggage to
scheduling a taxi. As the cooperation of different sections is often essential
to cater to the requests of the guests, | make sure that | am ready to
cooperate with other staffs anytime to make every single guest happy and
find his/her time with us very special. | believe this is what the unique
hospitality of Osaka Marriott Miyako Hotel is all about.
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Reservations & Inquiries
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Private Room Plan “Brilliant”
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We offer heartfelt hospitality for ceremonies such as engagement
ceremonies, face-to-face meetings, longevity celebrations, and other
gatherings for important acquaintances and family members. We welcome
you with our heartfelt cuisine, which includes a gorgeous Western course,

a sumptuous Kaiseki course using seasonal ingredients, and a
Japanese-Western eclectic menu that offers an ensemble of Japanese

and Western cuisine.
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BAR | 2088 751 N—RL—Ls
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HRRASITIEHBR BIUY—EZH (15%) FEEN THYET, ¥Prices include consumption tax and 15% service charge.

| Explore our Guest Room — Z=&/x —

VAT AA—FL—L

Junior Suite Room
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Take an extra breath in this spacious room with separate living
room and bedroom. The bathroom is equipped with the View
Bath with the window overloaking the scenery. Rooms facing
the west have the grand vista of the sun setting in the Osaka
Bay as well as the Akashi Strait Bridge and Awajishima Island
on sunny days.




