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Enjoy the fun of having choices with a lineup of new summer menus
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Available only on weekdays is a special set that comes with a pasta of colorful
summertime delights in your choice of oil, tomato, or cream sauce, combined with an

appetizer buffet that lets you enjoy what you want, as much as you want. Complete
the meal with a wagon service grand dessert offered especially by the pastry chef.
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Teppan-yaki menu with seasonal delicacies, perfect for enjoying an elegant lunch
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Take pleasure in the array of highly selective ingredients, including wagyu beef in
perfect condition, impeccably fresh seafood, and luscious vegetables. Enjoy an
elegant lunchtime with a teppan-yaki menu featuring a rich variation of colorful dishes
that bring out the best of early summer ingredients.
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A presentation of the early summer season with the unique aesthetic
beauty of Japanese cuisine
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Enjoy a cool breeze bento box that is perfect for this season of rejuvenating southerly
breeze and fresh verdure. Japan's unique sense of aesthetics that cherishes the
passage of the seasons has been infused into the dishes offered in this lunch box, and
features the heartfelt care and excellence of the Japanese practice that places value
on seasonal tastes, displayed on bamboo-weaved vessels. This lunch is filled with a
revitalizing deliciousness that can only be enjoyed during this period.
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Chefs from the two hotels offer special menus featuring the
ingredient of “Kyogamo“(kyoto duck). At the Osaka Marriott Miyako
Hotel, Chef Taniguchi serves “Kyogamo” for the appetizer as well as
the main dish, prepared in French style. At the Westin Miyako
Kyoto, Chef Takeuchi serves "Kyogamo” in his expertise of Italian
style, prepared as pasta and for the main dish. Each of these chefs
brings something new to the ways of enjoying “Kyogamo”.
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Homard Lobster Steak
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Gnocchi of Green Asparagus and Potato with Prosciutto
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Steamed Japanese Brown Cattle Sirloin and Vegetables

with Sesame Mayonnaise

("KUMAMQTO" Salty Tomato, Brown “ENOKI” Mushroom, Potherb Mustard)
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Abalone Meuniere, Potato, Broad Bean and

Pureed Celeriac Flavored Gorgonzola with Seaweed Sauce
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Steamed Abalone and Asparagus Tofu with Soup Stock vinegar Jelly
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Restaurant ZK (¥ —4—)
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Gateau au fromage
joins our series of exquisite and luxurious desserts
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M-Boutique offers signature cakes shaped like a boat. These cakes,
with its elegantly curved lines that you won't find anywhere else,
make a great choice as luxurious gifts to bring with you when visiting

EREX 2 —
someone. And now, we offer a new product for the summer season— #5A8H (A) SUARFEAZ— b

the "Gateau au Fromage"—only available by reservation. This is an # h— # 70v—Y 2 Gateau au Fromage

unparalleled cake, created by a recipe developed by the late Juichi ¥2,500 %4BFTE THREF L4
Yasui, a key figure in Japan’s world of pastry, which has been passed
down and reproduced by our head pastry chef, Tetsuro Akasaki.
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Torreon de Paredes Valle de Rengo Rose
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Rose Imperial
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The allures of the rose, which creates a moment of grace,
has been locked into this deep crimson drink
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We're offering a rose fair that will fill your heart with a sense of
exquisite charm. During this fair, enjoy your pick from an elegant menu
with a lineup of four gorgeous drinks of deep red hues, including an
elegant fruit tea and a champagne made in the style of Kir Royal. The
lounge also offers a dessert plate—Frais Verdures—featuring a melon

soup and coconut sherbet, as well as a refreshingly cool iced matcha
dessert.
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Pasta Bolognese with Mushrooms and Scamorza

17Dy H74—23
Sardine Beccafico

Live Kitchen

[ 19¢ C@ ° A g

Live Kitchen COOKA
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Embassy of Italy in Tokyo-Tourism Promotion Office
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A gathering of gastronomic delights from various areas in Italy
for a highly satisfying buffet for everyone
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This is a great gathering of popular dishes from Italy, a country known
in Europe for its gastronomical delights! Enjoy caponata known as the
national dish of Sicily and Naples, saltimbocca originating from Rome,
carpaccio born in Venice, and other dishes that represent the various
areas in Italy. Furthermore, Chef Takeuchi of the Restaurant ZK,
whose specialty is Western cuisine and is particularly known for his

Italian cooking, supervises the daily pasta dishes. Daily pizzas fresh
out of the oven will also be brought to and served at the table.
Prosciutto will be served during the dinner hours. With the addition of

regularly available roast beef and hotel-made desserts, thisis a
buffet that will give high satisfaction to all.
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Uncured Ham, Salami, Grissini, Condiments
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Beef Tenderloin Cutlet with Boiled Egg and
Parmigiano-Reggiano

Brown Butter Sauce with Tomato and Parsley
¥2,300
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The juiciness of fruit for a wonderful evening!
Enjoy lots of tropical delights such as passion fruit, pineapple, and mango
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| Fifteen Round | Chef Seminar by Masashi Takemura
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The 15th Chef Seminar will be offered by Masashi
Takemura, the sous-chef for Japanese cuisine at the
Restaurant ZK. The chef will give a lecture on cooking
with pike eel and bonito, which will soon be in
season, including how to handle and prepare these
ingredients at home. Furthermore, a guest will be
invited from Yorikisuisan Inc., a company that handles
fresh seafood in Kachi Prefecture, who will talk about
the characteristics of seafood that will soon be in
season and other interesting information, as can only
be provided by a professional connoisseur.
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Masashi Takemura joined the Tennoji Miyako
Hotel after working at sushi and Japanese
cuisine restaurants in the Senshu area of Osaka.
He was appointed in 2014 as sous-chef of
Japanese cuisine for the Restaurant ZK on the
57th floor of the Osaka Marriott Miyako Hotel
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I'handle sales of banquets held at the private rooms on the 20th floor of our hotel. We pd ‘I': N
not only have private but also many corporate customers, and the banquets are ILRELENSOTELESN S JERKI/NT H1 R & n, &8 AR 20725818 (A) ~6A308 (&)
booked for a variety of purposes, such as school reunions, betrothal ceremonies, and . . _ e N . . - . =
various meetings. And for each event, we develop a plan that matches the needs of PIE2TWBHEWTEAD A FF 2 ORI, &7 IVET BOHH ARMAEKRXILIE2-7-9 *"' £ | BN/ B~AK¥ 25,275 - £.+¥ 32,700 ez1=Hms)
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until the customer feels fully satisfied with what we have planned. We strive to ?)ﬁ&T?:Cﬁkﬁht.ﬂﬂ-—?ﬂ}iEE*LTL‘%E #5838 (11-K) ~68 (+) BRABESE TV AELEEE T,
answer our customers with integrity, from the initial telephone call to the 3%(50&'175) PHB . ERIFRBEIRTRREKKRTLA HZEABDEHATELY100%DBEERN BEVAELET . H5PLHT THELILI L,
preparations, while always thinking from the perspective of the customer and asking o = B o B
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ourselves, “what can we do to give them satisfaction?
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BHEFTNZI—LIIZIFSMCELAEBDBH BE 2—/NZXEFREJAA : Enjoy dynamic panoramic views, from daytime to nighttime.
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We offer plans that combine a classic ambience with seasonal cuisine that :  buffet-style meals and all-you-can-drink beverages, including alcoholic ;| FAB.E@ETILH > M HE LEARETHREL A LZE,
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are perfect for celebrating the important moments in life, such as rinks! We offer international beer and cocktails only available during this Come and quench your thirst from the summer heat with champagne. A= Sl RE T SO
graduation, school enrollment, betrothal ceremony, wedding, and the kanveki ;  event period, in addition to the regular alcohol menu. So come and enjoy ;e offer free refills of Jacquart, a champagne that is powerful yet 7;47‘/1«-}:5—»{670/ LRARSUICRITS 18 0120-611-147 #===-rus 06-6628-6187
60th birthday celebration. Choose from your choice of cuisine — Western, i the weekday nights to your hearts’ content. refreshing on the palate, with a well-rounded taste. Enjoy the high ZFM-BEVAEDY | (2448209 10:00~20:00)
Japanese kaiseki, or a mixture of Western and Japanese dishes. Beverages 8RS #AR: 2017465810 (B) ~201746H30H (2) quality and elegant appeals of this champagne in a luxurious setting ©&® Universal Studios. All rights reserved. CR17-0992 SR : :
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