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A diversity of services and high-quality relaxation.
The Osaka Marriott Miyako Hotel delivers world-class
hospitality and excitement.



MELr 7S5 AEE
7/

e

E=-73>ux MEORIEE E-TDFT—F 2 (¥21,3800—2&V)
Grilled "MATSUTAKE" Mushroom and Stewed Beef Consommé




Mﬁ (E. 7 5 y Z}ﬁgzﬁ MATSUTAKE AND FRENCH-GROWN MUSHROOMS
#2014 9ATH (B) — 9A30H ()

Period | September 1st[mon] - September 30th [tue]
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Ingenious, original Japanese, European and Teppanyaki dishes packed with the blessings of autumn
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We offer menus with matsutake mushrooms, the king of Japan's autumn flavors, out in full force. The delicacy of

rare French-grown mushrooms should not be missed. Enjoy to your heart's content original and creative 7
deliciousness from our highly competent chefs. | 57F

/@% LOBSTER,SPINY LOBSTER AND PRAWN
# | 2014 10A1H k) — 10A31H (¢)

Period | October 1st[wed] - October 31st[fri]
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You will inevitably be impressed by the flavor of our elegant and luxurious lobster

RESTAURANT

REBEAT-—NBELER2LBELT Y BMIORE, Restaurant ZK (¥ —4—)
SEREIEREEDVOEAZDLDLETERELALEZ L, B | 5 F Lunch/11:30~15:00

We chose theme ingredients of Japanese spiny lobster for our Japanese and Teppanyaki dishes and lobster for our RS
European style dishes. You will undoubtedly be impressed by the quick succession of elegant and luxurious flavors.

74 7 — Dinner/17:00~21:00
% /XX Tapas/20:00~23:00
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AUTUMN DESSERT
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Enjoy the rich taste of chestnut.Freshly squeezed, airy

chestnut cream is a masterpiece. L—N=F1—(WAZ.7OY) bERERETH
ELAWVELETET,

Special sweets are now available in the lobby-lounge

LOUNGE PLUS for limited during autumn season. The

Mont Blanc cake is particularly noteworthy. Chestnut

cream is squeezed onto a piece each time a customer orders

it. Try this speciality, full of flavor and melt-in-your-mouth.

Flavored tea (apple, marron flavor) is also available during ~ 7L—/¥—=71— (WA Z)
this period. Flavored Tea (Apple)

¥1,330
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LOUNGE PLUS
(59>Y 752)
EERFR 10:00~22:00
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Baked Salmon Champignon Sauce
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Chestnut and Chicken Liver with Spicy Miso Sauce
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Brassed Chicken and Eggplant with Tomato Sauce
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AUTUMN GOURMET FESTIVAL «
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#2014 9FTH (B) — 10A31H (&)
Period | September 1st[mon] - October 31st[fri]
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Have you been waiting for the bounty of the mountains and the ocean?

We offer a diverse lineup of dishes perfect for the appetites of autumn
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Saury, salmon, chestnut, mushroom, persimmon and more. The arrival of our lineup
of the bounty of the mountains and the ocean heralds the start of this invigorating
season. Allow us to serve you with oven-cooked dishes, or stewed Chiken and
Vegetables with inspired sauces and other various dishes appropriate to the
appetites of autumn. Our fun Halloween event begins Friday, October 17.
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Live Kitchen

COKA

Live Kitchen COOKA (51 7%y F> V—4)
H¥ | JLy777—2Z b Breakfast/6:30~10:00
BEfE | 5> F Lunch/11:30~15:00
74 7 — Dinner/17:30~21:30
HERME T F T F—EH28H
skService hours will be divided into two parts on weekends and holidays.
Z>F Lunch/11:30~13:00/13:30~15:00
74 F— Dinner/17:00~19:00/19:30~21:30
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xA ¥3,200

¥3,300
(£B41¥3,800)

¥5,800
(£B#2¥6,300)

Ers

¥1,600

¥1,600
(£B#¥1,900)

¥2,800
(£B#1¥3,100)
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Grilled Saury and Bonito

Sunazuri Fritto and Baked Persimmon
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Devising menu items made with the culinary
techniques of Italian, French and various other
cuisines. They are healthy, with plenty of vegetables.
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Draft beer, wine and nonalcohlic
cocktails are also available.
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Introducing our special Halloween
menu using pumpkin that everyone
from adults to children will enjoy.
We also have presents that will
make children happy.
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Persimmon Martini
ILyya-Tvy70—X ¥2,150
Fresh Jack Rose

HHATEYY L ¥1,780

Mikan Blosssom
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Six kinds of refined, seasonal cocktails that bring out the appeal of tangerine, persimmon, and pomegranate
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by refined favors that bring ot h appest of tangerime, 1 3 £ >~ IR
persimmon and pomegranate. Tell the bartender your mood

and what you feel like having today, and he will find the
perfect drink for you.
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BAR PLUS (/S— 7’5 Z)
EERRT | 12:00~24:00
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| Firstround | Chef seminar Yasuhiro Yoshida
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Hotel Executive Chef Yasuhiro Yoshida will present pasta
and fish dishes using olive oil. And we have invited olive
oil expert Nori Ogido as a special lecturer. Enjoy a special
lunch course after the seminar.

20145 TOA9H () october 9th (thu)
B 1] 12:00~15:00 (1} 11:30)

12 Ffr | 20F & Akane Room

# 4| —AH4E Per Person ¥7,000
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Executive chef of the Osaka Marriott Miyako Hotel. He has
experience supervising the menus served to Their Majesties the
Emperor and Empress and has been in charge of cooking for VIPs
from various countries
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Pound Cake
¥1,080~¥2,160
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We recommend our pound cakes and baked sweets carefully designed and
made with carefully selected ingredients and flavors.
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% BREFHERZABLTVET, MBoutique
Our sweets are made painstakingly with attention not just to
ingredients and flavor, but also to the combination of form and color w1 oyt Th TF4
and other details. We have pound cakes and baked sweets that will (iuthué [~ ) 7747)
satisfy you once you taste it. AR | 10:00~20:00
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Enjoy wine with Mr. Jim Clendenen
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Enjoy the wine Au Bon Climat and Clendenen

g LR Family Vineyards by legendary wine maker Jim

Howe Ogeclo Clendenen with the dish at the restaurant on
{2 PMNRFRE S — T4 the top floor of the hotel.
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SO-LDREAP AN 20142 TOH27H (B) october 27th (mon)
BEEFEBISIICED, B% B9 18:30~21:00(= 1+ 18:00)

An Italian regional government a2 o ==

certified olive oil judge. She is tﬁ i | 57FL-R b 2ZK Restaurant ZK

active in a wide range of ¥} €| $—AKE Per Person ¥20,000

undertakings including serving
as a judge in international olive
oil contests and appearing in . SIS .

events L TULT Ry e Clesiclericn
HITHINZTREY > 2 N=NTREFE R SEADT A BEA CE¥EED D,
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After graduating from the University of California, Santa Barbara, with a degree in Pre-Law,

Mr.Clendenen studied at wineries in various countries. He also studied under Henri Jayer,
known as the god of burgundy.
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An Abeno stroll
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Ingredients are thoroughly tested at the restaurant ZK on the 57th floor. Using
vegetables from the Naniwa region (a former name for Osaka) and marine products
from its coastal waters, this restaurant takes careful account of quality and food
safety. ZK gathers together the ideas of the chefs to create its menus. They are
collections of delicacies full of good original ideas, even for standard dishes.
COOKA on the 19th floor is popular among women well attuned to beauty and
health. We entertain guests with French and Italian cuisine, as well as dishes from
avariety of genres, with essential spices added. At our restaurants, enjoy good
flavor that reflects the individuality only available at Osaka Marriott Miyako Hotel.
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Our fitness gym with a stunning view
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The hotel has a fitness gym open 24 hours a day where guests can
refresh their minds and bodies. Guests at the hotel (age 16 or older)
who have their own gym wear and shoes may use the gym. Why not
work up a good sweat while gazing down on the wide-open
townscape of Osaka from the 38th floor?
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ReTRUEET(LAF— by h-RRET(LH
A Beef Fillet Steak Set or Western Style Beef Fillet on Steamed Rice you can eat at the bar

19F[BAR PLUS| TR . BRFHLHRLAWVLLTET 21
BECREDFILAT—Fy MA-T IZHF4,
IN ¥3,800) EFERE T« LH (BRETorI =¥ 741
¥2,800) ARV —LbBREVAELTIIEBOXZ 21—
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You can enjoy a meal at BAR PLUS on the 19th floor. From noon to 9
p.m., we offer a choice of a Beef Fillet Steak Set that includes soup,
a small salad and bread (3800 yen) or Western Style Beef Fillet on
Steamed Rice (2800 yen). We are proud of these generous,
satisfying options. By all means give them a try.
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A celebration in a small, elegant, private room
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On the 20th floor, we have six small private rooms perfect for
various dining events from get-togethers to birthdays and other
celebrations. Our Japanese and European courses are available for
groups of between six and 20 customers, and a stand-up buffet is
also available. The rooms are conveniently accessible from multiple
directions. Don't hesitate to contact us for an estimate.

N

\

\

7
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Just For Ladies L T4—ZX7x=F5 1ty heRERFBAEGZ <I5TI90 S /> MARRIOTT
95TFS5 9y AN —ATREICDBVTVEL TS AFASOLAUERBETS>TT,  OSAKA

All sorts of special privileges that will make your stay Club Deluxe Room comfortable and relaxing. Pamper yourself with exclusive package for ladies. MIYAKO
KBR<ZYUA v bEBFRTIV
T545-0052 A i B 5 2F (X B 5 B %1-1-43 TEL:06-6628-6111(f¢%)
1-1-43,Abeno-suji,Abeno-ku,Osaka 545-0052 Japan

facebook
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KEBAANRTZTT—I=T IF5-FNDTAZF1# Thisisaplan for women that includes access to the Club Lounge, WEHMEGR  LHTHITSR %(ﬂ:ﬁ‘bBSﬁFf\) BV
oy MBS EEICOINLWT S Ty T T AZAILD including buffet-style breakfast, afternoon tea, bar time and \'d TrIAAD o W

- - N . - _° o more. It is a good value that comes with hotel credit for LOUNGE o o e RISHAFIL
ZHRPT 7EX—2 74— AT TINEALHRELD S pLys, BAR PLUS, and M-Boutique and other amenities such as » Ve zEez | % —
95759V ZFIRWIETET, cosmetic oil, flower soap, and mirror. # 79 873/ |03 in KERZ YAy b BATI
——————————————————————————————————————————————————————————————————————————————————————————————————————————————————————————————— i £ 7 AUHR 70>k (19F) A~
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- T = NP . — a oo s (@i ] EEARR
HRICEBS - Y—EXRN BTN TENET, - BEEIFTRTIA—T T Pricesinclude tax and service charge. All photos are for illustrative purposes R, B 5 Hoop

Fo AZa—WFELLEBILABBAN IEVET, -BET7LILF—  only. Menus are subject to change without prior notice. If you have any from of * - RE ® and

DNHBHIEHBLH I, food allergy, please notify our associate. =




