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Enjoy the Finest Brands of Wine by the Glass
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“CORAVIN" — the sensational wine opener/preserver
system that pours the wine through a fine needle without
removing the cork from the bottle. It allows to serve good
wines not by the bottle but by the glass. The perfect new

offer to try high-ticket wines more casually or to taste
several different brands.

[A5T72 [ CELIZRTCEBZDIE. VLY IH
BiExH-THREITTI291ELE,

Our sommelier has proudly selected nine fine wines for
the “CORAVIN" service.
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Period | September 1st[Tue.] - September 30th[Wed.]

l : I MOVIE 2Fzv 7! l l::l XZa=%FzvY! l

| R R

| SRARBE |

| BAKE

N

g m 120202 T0A1TH () —10B31H (+)

Period | October 1st[Thu.]-October 31st[Sat.]
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Blessings of mountains and seas of Hokkaido like yezo
shika deer and scallop all gather up here. Meet the
delicacies of the sensitive and rustic flavors, inspired
by the cuisine of Ainu, the native of Hokkaido.

Seasonal ¥13,000
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Our lunch course features the beef sirloin nurtured
by the great nature of Hokkaido fully and affordably.

True edible luxury to every detail including the
palate refreshing baked apple gratin.
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With the dish of hairy crab and snow crab as the

main feature, total nine dishes are waiting for you.
Savor the delicacies of Hokkaido to the fullest.

EX ¥16,000
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Discover the marriage with Pacific saury and sea eel
in this assortment of matsutake mushroom dishes.
Enjoy the flavors of the season from the very first
encounter, the amuse-bouche.

Seasonal ¥16,000
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Matsutake mushroom and other ingredients of
autumn are generously used for the salad, soup, and
basket-steam. This full course features the choicest
black-haired wagyu beef steak as its main.

UK ¥26,000
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Restaurant ZK (¥ —4—)
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Indulge yourself in the aroma and the symbolic flavor
of the season of matsutake mushroom in dobin mushi

(soup in the teapot) and sukiyaki. And do not miss the
delightfully fatty sea eel that is best in October.

EX ¥16,000

HRTHEBICHE HER B LY —EZXR(10%) &
MESE TN 2EET,

Z>F Lunch/11:30~14:30(L.0)  3%Consumption tax and service charge (10%) will be
71 7+ — Dinner/17:00~21:00(L.0)

added to started prices.
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“COOKA" —the Live Kitchen to Enjoy the Harmony of Your Favorite Foods
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Plantation's Vegetables Leaf Salad

Reopened with the New Style to Focus
on a la Carte Dishes

In August 1, 2020, COOKA departed the buffet - its signature
service style since the founding, and started as the new
restaurant for a la carte dishes, with French Provencal seafood
stew and meat as signature dishes. Along with this duo, a full
array of dishes including pastas, curries, as well as appetizers
like “Homemade Country-style Paté” and “Wine-steamed
Mussels” (only for dinner) and desserts, are waiting for you.

anese Beef

Signature Dishes
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The chef’s cooking process of our French Provencal seafood stew

begins when you pick your favorite ingredients from our Fish Station
stocked with seasonal catches. Enjoy the umami from the sea.
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Your selection from the finest beef from in and outside Japan will be
grilled at the Live Kitchen to make the hearty dish. When time
allows, our chef will visit your table to explain your choice of cut.

Live Kitchen

COoxKA

Live Kitchen COOKA (ZA4 7% vF> —H)

[PICEDE T . BIFE L RIIEEGHICHA  This is a restaurant you can pick and choose
AbhETWEEE USy XL THBE%SH  any combination of foods to enjoy the relaxing
BELHWELETBZZADLARTLTE,  dining experience.
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JLwy 777X Breakfast/7:00~10:30 [L.O] Z>F Lunch 747 — Dinner
FrF Lunch  /11:30~14:00 [L.O] T Z-HhIL ¥800~ TZ-hILN ¥800~
T1F— Dinner /17:00~20:30[L.0] oy hXZa1— ¥2,800~ |ty hXZai— ¥4,200~
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% Consumption tax and service charge (10%) are included in prices with in parentheses.
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Savory Bites & Desserts
to Bring You out to a Picnic
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Served on a Stump plate, this afternoon tea set brings you right out on a picnic.
The theme is "Naturalité" and the savory menu features autumnal flavors such

as pacific saury and pumpkin. For dessert, enjoy three "Mocktails" and a hot
dessert of seasonal fruits served on a cocotte.

7> 1yh A Assiette Marron ¥2,300 73 1vk %02 71y L 5 1—JU Assiette Marron avec le thé vert ¥2,600 12tHAR:2020F 9818 (&) ~118308 (B)
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Freshly made Chestnut Cake and Brand-New Beverages
Are the Choice of this Autumn
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The Freshly made chestnut cake our pastry chef finishes to order with chestnut
cream has come back again this autumn. Other must-haves are Espresso &

Tonic to rediscover the beauty of this coffee beverage and the gorgeous
non-alcoholic cocktail accentuated with tiny floating roses.

A—X71—57 Rose Tea Latte ¥1,300

IXTLyY/h=7 Espresso Tonic ¥1,100 'EQ};NGE PI:L;(S]
HRULHART:20204£9R 18 (4) ~10A318 (+) e LOUSIGE 77
PLUS =EERERE | 11:00~19:00

MRRHE ISR GHEB S LUV —EXH(10%) EINEI L TN EEET,
% Consumption tax and service charge (10%) will be added to started prices.
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Superbly Photogenic,
the Cocktails Are the Gifts from Autumn
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We proudly present the cocktail that seals in the flavor of fresh seasonal
fruits, and the photogenic mixed drink that is perfect for Halloween.

Y wove s
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BAR PLUS (/X\— 75 X])

B IR B | F A 17:00~22:00

IPIL S LR 14:00~22:00

MRTHE IR GHERS L UY—EXH(10%) MBI TWAELEET,
* Consumption tax and service charge (10%) will be added to started prices.
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Elegant and Classy Chestnut Terrine
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Our chestnut terrine is the season’s favorite for its elegantly sweet taste of

chestnut and rich and classy flavor. Available from September 1st. At least
four-day advance reservation required.
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| have been feeling the “hospitality spirit” in my days in Japan as a foreign
student. | have grown to hope for mastering the spirit, and that was why |
decided to join this hotel. The biggest reward | get as a hotel associate is
the appreciative words from smiling guests. | am committed to further

improving my service quality to provide our guests more satisfying time
here at Osaka Marriott Miyako Hotel.
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Reservations & Inquiries
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Private Room on the 20th Floor / ZK / Celebration Package

CECHB AN E BHRIEVE LR EEHWLET,

touch to your special occasions with special people.

20F% A2 ¥12,500~

DN
# 5788 LXRZ[ZK] ¥14,5620~

HRRHEICIEHBR - —EXR(10%) PEFhTHY E T, %Consumption tax and service charge (10%) are included in prices.

FELEEBEZDHD20DEERRTIVE EEF270MICLETS
LRRSUIZKIICT EEE HEXRREMN. BEHD SRV, THEBE
ZALERAEFMNICIESHLWENEMERWESRIETS

Made with seasonal ingredients, our celebratory lunch/dinner packages
in the 20th floor private room of the tranquil ambience or the “ZK"
restaurant at the top of the hotel, 270m above the ground, are perfect for
the pre-wedding get-together, engagement ceremony as well as
celebrations for longevity and wedding anniversaries. Let us add a fine

| Explore our Guest Room — EE#Ef+ —

55f& A v ~_Y) TILAA—FIL—Ls Imperial Suite Room

RTFILDOBEER EEGS5E. &3258mNDRED XA —Rb—L,
DELGIV—L FAZ T AINR—=Z Ny RIb—Ls INZIV— L,
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smuabe | 06-6628-6111 =)

l : IVirtuaI Room Tour I

This celestial suite is located on the 55th floor, the top of guestroom floors
and 258m above the ground. All rooms - living room, dining room, bedroom
and bathroom - have floor-to-ceiling windows that show the vista of north,
west and south sides of Osaka, changing with the passage of time.




