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BE DUCK

TLILEBDIE—IHSH BEFLLIRLYI YT

VAL DHLybEFZT(¥21,380a—2 &)

Smoked Wild Duck and Watercress Salad with Honey Orange Dressing AEE (¥20,0000— 2 &V)) MELTHEEL ¥2,380

and Parmesan Cheese Galette arie ooms Teapot Soup with *“MATSUTAKE" Mushrooms

FJ 27 TRUFFLE

FBEEMIBEDHI/NYFa KTA-DIFaNEFAT
M27FEBEXT Ly (¥21,8380a—X &) EEDSARBE 17T EREDY—X (¥20,0000—24&V)
Scallop Carpaccio and Poireau Scallion Etuver with Truffle Flavored Vinaigrette Grilled Salmon with Salmon Caviar and "SHISO" Leaf Sauce
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SR FB T OFE REZILHELEEELDIEE—REMOFNERL TWELETET, BAOEMEEELKELRE, AARE SIFEZhZhOS 175
Featured as a special ingredient from Western cuisine will be soft and juicy duck meat, which will be smoked or EERH SN BRIBEEY T ES,

prepared as a sausage. If you would like a meal grilled on the teppanyaki plate or Japanese cuisine instead, we _ . . b B N
will provide dishes using matsutake, a delicacy of autumn, and other types of mushrooms. These dishes will BIE—EBBHHDHY > 8—THRELHIEN,
——— .

surely make you feel the onset of autumn.

% # : MU 7 TRUFFLE
gkmipi: i SALMON
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# /| 2015 10B1H x) — 10B31H (1) 7

Period | October 1st[thu] - October 31st[sat]

FERTIRCL ERLEND HE. THROVEDTH D BEFHPMEICES, B/ X D

RESTAURANT

SIRBECHBLLEY VLIV FFRBEIS VN 278 F /- 0- X422 -6 ZHABLTEYET, | 57F m Restaurant ZK (¥ —4—]

Used as special ingredients from Japanese cuisine will be tilefish, called “guji” in Kyoto, as well as a taro-like tuber called
“ebi-imo,” a type of vegetable from Kyoto. In addition, you can enjoy a rich savor of salmon grilled on the teppanyaki plate. If
you would like Western cuisine instead, we will offer a course menu featuring truffle with a charming aroma.

HE
R

Z>F Lunch/11:30~15:00
74 7 — Dinner/17:00~21:00
4/ X Tapas/20:00~23:00

A
Borcery 77y 0EH BRI
AL720DBRDOLARERET THREEL!

Welcome the advent of the season with mont-blanc featuring freshly-prepared cream

with every order! Matcha latte with a good mouthfeel will be also available
for a limited period!

I S
BWIETELT I TNV e SELHERECHEBULET -4~
PASTHPSEATI L TIYAL T —LER>THETRELTILBEE~
OY7)—LOEKLIFERNTT, KU IR/OTL— R T2y bzOL" T
CHEWELET . EONFIVEFERULATAREA2YTALHETE THD
TO-—ZOALTrEEBHIIBRELHLIEEVE - ERHRBIEER ] DS %
FRUEFREITHHEBRECES T TRBICATAKRREINIDON-F
Z—PRELV—RTT,

Vermicelle will be available only for the autumn season again this year. We will serve this
dessert with fresh chestnut cream dispensed from a special machine every time we receive
an order. The savor created by the richness of the chestnut cream is marvelous. This year,
the dessert will be accompanied by chestnut ice cream and chestnut confiture. In addition,
matcha latte using matcha from the long-established tea store Syogyokuen will also be

available for a limited period. The carefully-made matcha tea and milk will generate a
delicate and gentle harmony.
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EEERFR 10:00~22:00 AoTH BB

T xy b O Assietté™arron ¥2,000 ZXZ 7 Green Tea Latte ¥1,330
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FRICEZHTHTIIN.F14TXvFUPAR
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Try vigorously grilled dishes at the popular Live Kitchen.

Enjoy a rich lineup of desserts and drinks as well.

A—X2—THERICGEEHTIEEBELHYFLED S —T— KR FHN, V-
VB ENPHRITTELDET E/2 Y 7P EORITHIN A2 ARNDO—
ZANE=TRBHDT A F—ICBB ESICTIA—IEHBNRI My FHEI-ILRE
Ry M Za— BBVEY NXREZ N N=H—0—F -2 T 211HT7TV-P7F
RTBRNWENT A VLI EBZF VS FNT YR TU=RU T (T F 2L
VINRYLTDH) bty Mo mBROMIS Y 572 DA Z 12— ERIVT T,
Why not try COOKA's hugely popular menu items, such as whole prawns, bonito, and other seafood, as well
as beef and sausages all cooked vigorously on a grill? At the Live Kitchen section in the restaurant, you must
also try menu items that chefs will prepare right in front of you—and serve piping hot. COOKA is an
|-you-can-eat buffet restaurant where you can enjoy eleven categories of menu items, including cold and
ot meals that go perfectly with alcoholic drinks, daily special pizzas and pasta, and hamburgers. In addition,
ou can also enjoy as many of the patissier's original desserts and drinks (only non-alcoholic drinks during
lunch time) as you like. This is the place to be, especially in autumn, the season of good appetites.

Fa-iv
7U—=KUrs

FHREEBPSOBIHRENINBON-FH—  KMKZRBDO . BORITY - LD S FEIRESIEALTEZHERI> T,
FXUDYN-H—ZHE. INZZZBRREZZE— o N=F L Z=PEDHITINET =K T,
The restaurant’s hamburgers are popular among  Enjoy the restaurant’s appetizing, daily special (F4F+—D&),

children as well. Deep fried chicken burgers will - pasta, which is cooked with carefully controlled The restaurant offers a wide range of drinks that

be available. I;eat, e:znd tossed with a special sauce rightin i) complement your meal. You can enjoy as
ront of you. many of them as you like. These include cocktails
V prepared for you by our bartenders (only during
Standard s
JAY = AN b
EDEVHENATRNRF v EE LY TERIAE E BAERDRME v “ r?'f T o . )
AAEAICEYAALEI—ILR& Ky X =2—0 B ERICIBRE AR MEBLET | SFRICEREOEHLRIALVWTLES M
Arich lineup of cold and hot meals featuring autumn ingredients will be available, such as During this special period, we will set up a special photo-taking section in the restaurant!

sweet potato and apple salad, marinated Pacific saury and various mushrooms, and

Provence-style grilled venison and eggplant.

Live Kitchen

Live Kitchen COOKA
(ZA4TxvF> v-H)

For children, costumes will be available, and we will provide presents.
# 11098 () ~10A31H (4)

Period | October 9th(fri] - October 31st[sat]

Ty 7P—2Rk SUF F1F—
¥ | JLyUT77—2A Breakfast/6:30~10:00 ¥3.300 ¥5.800
B | 5> F Lunch/11:30~15:00 (B 47 11:30~13:00 / 13:30~15:00) x A ¥3,200 (£B#%3,800) | (LAR¥6,300)
71 7 — Dinner/17:30~21:30 (£ H#% 17:00~21:30) ¥1,600
g ¥1,600 : ’ 7
HEEBR SR L EBIC A BAN IENET, EERFATT) || ESRERI,
MERMD T > FIE28H). 71 F— 1L 285, % 12 (amgll L) = 8 ¥800 ¥1,200
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TLy¥a Y4y ZHA—X Fresh Jack Rose ¥2,150
EIg&EE— b Kyohou Mojito ¥2,150
TO—XEIER L1 %) Frozen Fig Daiquiri ¥1,900

£TALART—F 1y b(FTH 2-T 8> a—E—1)
Beef Fillet Steak Combination ¥3,800 [F#(]

H#R4FT LA 2" ZZAN (54, Z~7, A—k—1})
Western Style Beef Fillet on Steamed Rice

¥3,200 [54]

v yalRDBARYH 7 TV T ] l
FWEOL L R EINT 39 2% —0 Ly b

Enjoy cocktails featuring fresh fruits of the season! R
A set menu of whisky and dessert will be available Ses ' L :

h . i . ! Y=NR)=H IXFT IV P=Yaty b
making your time here even more enjoyable. CHIVAS REGAL MIZUNARA set with Dessert =

BRSO EREAVEHRON I TN EZRE, 200 Lo
FEIARX—DEKRLVWERICHDE T TH—
Dty FEHRRRE CHELHVELITET, 1 19F

B~ R

77> 7)b— k=02 EnCrodte de Marron ¥2,000

e AP A= Dlkbu %
YTV N—F—TEBICLLET

Chestnuts, a delicacy of autumn. Enjoy the simple harmony created by chestnuts.
HEFOOFEEEHBERNNA YL B2 —7 & RT—I-=wA YOV EEIRIE
BLY Y IDINA TRBALET L 7= O £ 1-HB WA AOT7 722 M
Br—0 * hIALEHEFE. COFEHLEFOIND vILEFHCTHEEC SV,

Enjoy the shop’s special confectionery available only during autumn: Cake aux cassis, presenting a

delightful combination of chestnut and sweet and sour cassis; cake aux poire marron, featuring an
excellent marriage of spiciness and the rich sweetness of pear; and en crolite de marron, a dessert

FEd,

At the bar, we will provide cocktails made from autumn

fruits: figs, pomegranates, or kyohou (a large, purple-black
grape). You will also be able to enjoy a set menu of whisky
and dessert for a limited period—you might feel that
whisky tastes even better now than in the other seasons.

PLUS

BAR PLUS (/3\— 7’5 X)
EERFR | 12:00~24:00

EVENTS

| 6@ |1z 7t3If— HH TR

| Sixthround | Chefseminar Yasuhiro Yoshida HBhRBE7-AHXEH
FOMBEADZY I 7 IS - HBHER SH REP/INIEZAZ -5 BHW
ELET CRETCHILKERTEINIAZ, D1 7E5TCIROTONAVELY
Fr—WELETOT. B VDOEDKRETL I T EANE NXEZTFUR
‘Fa-Frd" ERROAB T - ABMASHIVBAEHBIVEZLELT /IR
ADELREELEICDVTHE N LEEET  IF—DRIE ERZFO—
ZEZHEBELTHUET,
1 At the 6th Chef Seminar, Yasuhiro Yoshida, the Grand Chef of Osaka Marriott Miyako Hotel,
will share with you how to cook pasta menu items, which you probably often cook at home.
Learn professional skills from the chef, and enhance the taste of your home-made cooking! In
addition, we will invite a lecturer from Nisshin Seifun Group Inc., who will speak about the
history and types of pasta. The company is the Japanese distributor of the renowned pasta
brand De Cecco. After the seminar, you will be able to enjoy a special lunch course menu.
2015 T0A6H () october 6th (tue)
¥ [ 12:00~15:00 (1 11:30)
12 Bt | 20F % Akane Room
¥} 4| $—A4E Per Person ¥7,000

=H =R Yoslricle
KBRYUA Y MBATIVEHER RELEBETOXZ2—BEBEEL
O EEVIPOFIEEIEY L = RBREFFD,

Grand Chef of Osaka Marriott Miyako Hotel. Has experience supervising menu
items for the Emperor and Empress and preparing dishes for VIPs from various
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using chestnuts lavishly wrapped in a crispy pie.

ler (TMBoutique

M-Boutique (T4 T5F1v %)
EERSRE 110:00~20:00

BERT7A4717

Japanese Wine Fair

AERDTA L REDH TH BIIELE A,
BIRLIR[ 22— THRBDODE] &
VOEZDHEEERIEN ST U EBEE
TFEP I TWBBBEEI. BADT (>
ELTHIHTEVREEICERE SN/ BN
AL AEZBETAFT)-TF. AKX
FEOERICEEESZZRMT 1> 2ZD
ERICHELALZEN,

Katsunuma, Yamanashi prefecture is the birthplace of Japanese wine. The
Katsunuma Winery has run their company in line with the credo: “We shall only make
wines of great quality even if we produce just one barrel.” The Katsunuma Winery
has been cultivating grapes and brewing Koshu wine for 3 generations. Please enjoy
Koshu wine from Japan, the first wine exported to the EU, and impressing the world.

| #9F9 | 201589818 (%) ~11830A(
| $% 7R | 198 LOUNGE PLUS,BAR PLUS

772 ¥1,900

) | .
‘ B2 | ki ¥10,000~

“TIHTZH T +7 ARUGA BRANCA BRILHANTE
< TIVH—/ K4 ARUGANO BOSQUE

“TIVHTZ>H A48/\F ARUGA BRANCA ISSEHARA
*TIVHTZ2H K—=Z ARUGA BRANCA DOCE
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ERTEBVRBITRITH S Y RREATLDI,
Za—-3A-UPOVFUICEMT3EORBEELINY
FMCHZ RETIREITIAMIEERBBEET
Hol . BEREEFER->TLEI EERNE T
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Ho/-BKOLERBEBETHB ALRVICNIVAZIOE
EEHNSRIMEFRALDOEIC60FENFEZEL S,

RAZH Keisuke Nagatomo

15— 82— KIRMRIMEB R A Eh TR EFoARE, 19695 (C BEIEABBE K2 L. S DM BRDT—bF (L I3 PRT 2172,
BE DA TR DIFF T ANAIZOEE] TOEH[HVLVLFH0F] 30 EH S B REGRRAEE.
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Superb scenery from the tallest building in Japan and high-quality dishes... By
adding first-rank service, we can help customers experience a relaxed,
world-class atmosphere, and this is exactly what we at ZK aim to do. To see the
smiles of customers, we would like to continue our growth by reviewing and

reinforcing our service every day; to have every member of staff making a
concerted effort to serve you.
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Original Pasta Sauce

19B&[M-Boutiquel IS T AU T FILINZ & —ZADERFEE X
Z—hrLELEFRUBBEDDULESFDE NI I =X Ty
2% A" (¥1,800) EZHB A CL/INA2EMEDH BT
RETHKTNAIRDERESBLEP VWAL GET E
I—T—FEDHEMELIRFETTDTEFADEMTTL U HS
HLHLLEE,

m-Boutique on the 19th floor has begun to sell its original pasta sauce,
Puttanesca (1,800 yen), a mildly spicy tomato sauce which originated in
the Napoli region. By simply tossing pasta with the sauce in a frypan, you
can upgrade your home-made pasta dishes into those you might have at a
hotel. In addition, since the sauce goes perfectly with seafood, you can
use it for a wide variety of ingredients you like.

NANNNNNNNNNNNNNNN

WENBICIE I REEHRT

Have a fun time with your family on Respect for the Aged Day.

19BE 51 7% v F[COOKA| B7FELZ h T [ZKIZTHL
EDBICHELVIE BEHIFE—HICBRFRLVPHT
L&2?2iN—74—7 (9A198~230) #iREHIC 4 Bt LU
EDZFHTHERVELTIER(¥3,240) DTEX & V7
WEHEHICIE B REREL10%0FFE198M-Boutique |
THEATE3500MDEHETLE L PNELET I
Wo7b) & LR E CRIEEHR TEULSKBBI L LS,
Why not enjoy a meal together with your grandparents at Live
Kitchen COOKA on the 19th floor or the restaurant ZK on the 57th
floor on Respect for the Aged Day? If you reserve a table for 4 or more
persons for one day during the so-called “Silver Week” (September 19
—23) and order a bouquet (3,240 yen) to celebrate the day, you will
receive a 10% discount on the meal and also a 500 yen voucher that
you can use at M-Boutique on the 19th floor. It's a great way to spend
arelaxing time together with your family!
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Harukas Ladies’ Plan

HBRONIVHZEHFAREAR o OREEL—FT1 7=y 7" TX
FTRU=FXDRERBRZ YAy MRATILTOZEAY £y Mk
FLMICIBLWT T o) ELERL DB ESBI L7
FETFL IXT M- AP FETZK] [COOKAITDZ > FH2
WETFAF =Dy M7 I DZHEBHIEVET,

Good news for the ladies! We have launched a beauty treatment package at
Takano Yuri Beauty Clinic in Kintetsu Department Store Main Store Abeno
Harukas including accommodation at Osaka Marriott Miyako Hotel. Enjoy a
relaxing time in a leisurely atmosphere! We also offer a package involving
beauty treatment and lunch or dinner at ZK or COOKA.

ZIEAT 7 (3B 1E) H—AHk ¥28,975~
BRET T H—AH ¥16,335~

Accommodation package (one room for three guests): from 28,975 yen
per person; and lunch/dinner package: from 16,335 per person
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875 | STAY PLAN A

REEOZHAICHETTH! MARRIOTT
CEAREDAT.5TRLANI UV [ZKIDZ Y BE Y —E X OSAKA MIYAKO
Perfect for celebrating your special day!
Pay your accommodation fee and enjoy a free dinner at ZK, the restaurant on the 57th floor! * M k4 I) 1— D I\ gl; ;j; 7‘-}[,
BEEAT | V22T R1—h = # ¢
N T545-0052 AFRATRIfEEF X B E 27 551-1-43 TEL:06-6628-6111(ft%)
EAME | 20529818 () ~10A298 () 1-1-43,Abeno-suji,Abeno-ku,Osaka 545-0052 Japan

HZEBDT T AR~KBDFEREDT 5> EB>THNET,
%“9A21H~23H.10812BEMABESE TV AL EE T, < Sy NERARTIL %=
HIFHIE. CEAASEMDITEE CRSTHYET, EaS s hERT facebook
SREB7:30CFRESETVELEET, KIEZ YAy MEBRTILIE,

BOBLZN T [ZKIBBRRN&IRY S 7 & YN RETH TN OD
TIAT 2AKRTIVCY
# & | s1Assr0¥28,610~ CEIEHMR) lo | ©&@ Universal Studios. Allrights reserved. CR15-2534
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uNIvERSAL sTUDIOS
SRPANT
5% N
S JR?E’E\%%R JREME A
O
VE LTIV —LENY RIL—LP TSNzt /SL— 24 TDZXA— The junior suite is a separate type consisting of a living room and a RFIVEEIHEAO
- > - bedroom. Located on the west side, the suite commands a distant view of (1F# 5B3FA)
— o < 34 = N = 3 y .
MY —LoERICHIET 2 HEEN 51 &R UCKIRA, Z L ITRED Osaka Bay. In fine weather you can also view the Akashi Kaikyo Bridge and RwTHmEmR  MTHRRESR > Al BULH
BUOBHICIBARBIEAE O REET TEDET T+ F—Id. ATV Awajilsland. For dinner, enjoy a course menu at ZK, the restaurant on the ERFAAD T IN | gimmErmg AL
= E £ = - o . o . 57th floor, the hotel's top floor. We will reserve a table on the window o o ® KEZHATFIL
B EBESTRLANS A [ZKICTA-2 4R % CRBT 3 RROS side, where you can fully enjoy not only the dishes but also excellent night " J/Df "; ﬁ*jz § N
B TRBE BRIEBETEHICTHRAE L, scenery. %70 2730 |02 i .
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*4ﬁt‘ ﬁ}i’!ﬁ HP—EZRPEENTENET, ‘BEEBINTIA—ITF, Prices include tax and service charge. All photos are for illustrative 1-ZADL e B 1R o Hoop
BFEBLEBILHBBENTEVET, - BRTLILX—ND&HS purposes only. Menus are subject to change without prior notice. If you RE and ERA—FTEN
75 ihEF LHECESL, have any from of food allergy, please notify our associate. =




