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Celestial View in Fe@it of Your Eyes
Enjoy an Enchanting@Moment with a Ofie and Only Skyscape and Epicurean Delights

v

—
H E#270m. R TILBR EEDLZA RS [ZK] 1E2h @=L D=EH»SEHD0  Located 270m above the ground, Restaurant “ZK” sits at the top floor of our hotel. It _ . .
HUEAECEEIEN TE FIREEVNVSEENLESHLLASF—S T offersaspectacu\arvigw_ofthe _sceneryfrom miles around as we_Hasthe townscape ﬁ;@%&:\%ﬁ(l?]\ﬂz’(‘\ﬁtﬁ@ﬁ—EZE%
T RN EST T RO A TERI SR A A H DR at the foot of the building. It is truly located at the “celestial” IeveI: Famovus EIRES, v x—Tv— - FUEHLEF]D

° mOT TR ~ B & W ARIITRR AU prand-name wagyu beef from all over Japan and the freshest seafood filled with ICBESKENEEFEIET

THRETHMBEIE. ZORKLIFIDZ DS D2 T#UICILH B seasonal flavors are cooked right in front of you on our teppanyaki grill. In addition to s o ° )
K EEHERENIEHE, CCTUI BT AZENTEL WSS Eap  culinary delights, the magnificent view behind the chefs adds further excitement to We SPBC‘;'&ZT.‘U soph|_st_|catsT3ﬂ S%\((‘“Cte' stulnglgg
G0 7 S ORI < T HE A X your dining experience. Treat yourself to a glorious experience orchestrated by Khz‘a’: ?3? Maeséc‘:lliis‘\rgufr‘nnaeWori o etl?:rmtoeoffeyr
' e / - ° delicious cuisine and the view seen exclusively from our hotel. servic% of the h}/ghest Iyevel g
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Meet the Perfect Marriage

of Wine and Culinary Gems Our wine waiters offer guests the perfect selection of 2,000 bottles from our wine

cellar. The wide array of labels we carry include rare vintages as well as the excellently
reputed New World wines.
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Treat Yourself to the Seafood of the Season
while Admiring its Elegant Presentation

BUVRECHADLSCREE Lo B LED[BDE]D I57¢
Be2. BE1-2RR B DA3RABHIMELBEL TIRERICEL. 2
DHEDLVWHZEEZIETT BICHEPH G ERLBRIMITELET
DOEDEHEMBE TIHEELLZE L,

Winter “blessings of the ocean” are packed with nutrients to counter the
season's chilling weather. The largest variety of seafood offering a variety of S
flavours is in season in January and February. Indulge your senses with the Restaurant ZK (¥ —4 =]

elegant presentation and delicate flavours of the season in our famous HERTRHE IR EHBER S LU —EXR(10%) #IEI L TVAELEET,
Japanese cuisine. % Consumption tax and service charge (10%) will be added to started prices.

RESTAURANT

R
Z>F Lunch/11:30~15:00
74 7 — Dinner/17:00~21:00(L.0)
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Period | January 6th[mon] - February 29th [sat]

Bone-in Cured Ham Has Arrived!
Enjoy Excitingly Passionate Spanish Cuisine

A wide variety of "delicioso" (Spanish for "delicious") cuisine of the
passionate country of Spain are on offer here. "Tapas" (small portioned
appetizers), the staple of local Spanish bars, are famous for their
garlic-rich delicacies such as “garlic-flavored potato salad” and
“Tortilla". In addition, the tomato cold soup “Gazpacho” and “Lentil and
Duck Confit", the classic combination of lentil and duck meat! Don't miss
the freshly-cut slices of "Jamon Serrano" bone-in cured ham and “Paella”
which represents Spanish cuisine.

BTTH e

Chef's
Recommendation

COOKA

TREEE BME

- ., Hironobu Irabu
L]

BNEHROTE—Y 3
Ajillo with Seafood and Vegetables

Eyez=Z0%FDEF

J—THAII - ROF,
TOZTERWELEEEZVWEST
FTHDER!
The secret of this dish is the olive
4 oil sauce with piquant garlic
flavouring. Definitely a must-try
delicacy!

ENFIZEFIAVI—D
FehEAZHI IR

“Cajos” Stewed Tomato Beef Hachinos
and Chorizo

YIS (FENF/R) & RO
OF CRAALKDESEFIE,
TAXRNTy hEDEMED
KRBT,

A classic winter dish with stewed

trippa. This dish goes extremely
well with wine and baguette.

ARAVRY VR4 F
“KHFq—Ya”
“Bocatillo” Spanish Sandwich

ANA TNy MTEN
LeF—Z MVFA—V7HE
BRATERZDOH AR BEFH
DIINREANTHIEZYA
ZFTBDHARZIATY,

A popular Spanish raw ham, cheese
and tortilla in a baguette sandwich.

We also recommend customizing
your creation with your favorite tapas.

| 19F

HERM, 5> FIELT 284,

EBBH . 1/12.2/23D 71 F—E TR T28E],

KEAMBDOT 1 F—I3 28R %) BAID B3 2865,
$ORDRREEICHHBR B LU —EXH(10%) PEENTENET,

INIY T Paella

AARIDINTYTE LD=E
o R)DINLY T REE?2
BECAB.BEXNLAEY
S5HELALLEEL,

We offer guests two distinct types of
paella: squid ink and Valencia-style
featuring an abundance of nature's
bounty from land and mountain are
waiting for you. Enjoy both to savour
the difference.

Dinner

ANYIRDERO—Z b
FIFaVRA

Roast Iberico Pork with Chimichurri

Lo & EFBkb VR
WA—XMR—=T%1NtEU%
N=ZELIEV—ZEEDHIC
BBLEP NSV,

Enjoy the juicy and subtle flavour of

roasted pork with parsley-based
sauce.

ARSI VBRIV F =R
“NYsN/FaOR
“Triha” Spanish-style French Toast / Churros

ANACTEHELADFE
7Y =R R EDSHTY
TYDEKRLETEDT 2D,
3DEFHRMUET,

This delicacy is a wonderful marriage
of lentil and duck meat and is very
popular in Spain. Allow your
tastebuds to explode with the
meat's juicy umami.

Ch\ld (4years +)

$Please choose 1 of 2 seating time for lunch on weekends,National holidays

3 Please choose 1 of 2 seating time for dinner on Saturdays, 2020/1/12,2/23

¢ Dinner time for Sundays and Natioal holidays : windows side tables are divided
in 2 seating times, inner side tables are limited up to 2 hours use.

s Consumption tax and service charge (10%) are included in prices with in parentheses.

Live Kitchen ‘ > F/Lunch ‘ > F/Lunch ‘ 7 1 F—/Dinner ‘ 7 1 F—/Dinner ‘
( A Live Kitchen COOKA (¥FH) (£B#H) (FH) (=A%)
1. S4TEyF H—

) (3AT%vF> 7-7) ‘ i‘du)‘% ‘ ¥3,141(¥3,800) ‘ ¥ 3,471 (¥4,200) ‘ ¥5,207 (¥6,300) ‘ ¥5,537(¥6,700) ‘
| argensrs | . ‘ M\dd\eandnghSChuo\ ¥3,141(¥3,800) ‘ ¥3,471(¥4,200) ‘ ¥ 3,967 (¥4,800) ‘ ¥ 4,380 (¥5,300) ‘
+JLyo 77X Breakfast | 7v7x  Buffet/6:30~10:00

75H)Vk Alacarte/6:30~11:00 ‘ E\emeljn\t;_y%chon\ ¥1,488(x1,800) ‘ ¥1,736(¥2,100) ‘ ¥2,479(¥3,000) ‘ ¥2,727 (¥3,300) ‘
+Z>F  Lunch/11:30~15:00 (2Bl 11:30~13:00/ 13:30~15:00)
-3 (% — Dinner/17:00~22:00 [L.O 21:30] (25%) 17:00~18:00/ 19:30~22:00) ‘ lamsL) ‘ ¥744(¥900) ‘ ¥744(¥900) ‘ ¥1,074(¥1,300) ‘ ¥1,074(¥1,300) ‘
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Praline Chocolat ¥700 Grand Blanco ¥700 Foré t Noire Exotique ¥850 ~233377 KT -~ Alto El Sol ¥700
Mille Feuilles ‘Chocolat Framboise’
¥650

L

Trq KR IL—L
AxyY
RIXRy—Ib Hj—Ib £ Ry - Petit pot de créme ‘Mexique’
Pompadour ¥700 Saveurs en Douceur ¥850 ¥700
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Presenting the Hidden Charm of Cocoa
with Cakes, Beverages and Western-style Meals

BRSERLBEHK-ERICMAT. FELFNDT
ESLWhDA | EBEMICLAERIAN b HIE
FEZDBENET—FTCIRETIDEEE5A,
RYMRUIRAT TV ESICERDAZ1—TH
b TWEETETS,

A special event featuring “cacao”, the cocoa nut with a

profoundly bitter and astringent taste as well as rich aroma. [zK] [ LOUNGE PLUS ] [ LOUNGE PLUS ]
Discover the beauty of the nut in not only the go-to pairing EEFO—-ZADZT—F HHAEFRTA > DERERAH HHAERDEDT4T7T 57 —X
with cakes, but in beverages, cocktails and Western-style FEAHFDY—Z TADYFHNTIET—HEIC BULAENZLILZADY—R
meals as well. HHAFa1-IVHRZ Stewed Beef with Cocoa and Foie gras Terrine, Cocoa Butter and Nuts . — . -
LE— S, _
Japanese Beef Loin Steak, Cocoa Sauce Red Wine Sauce With Basil Focaccia with Banurus Sauce L2 AL = 2 ity S a2l LUz LS | 2heiafs = e 20 el
With Cacao Tuille ¥2,800 ¥2,800

MZKIEAHF I — VEARRICRRY REAFIEDI—ZAD A LIS BE5DAZ2— 2 BBVVELTET, 8 ] MRINHEICEE HER S LUY—EXF (10%) EMNEI LT =£EEF, X Consumption tax and service charge (10%) will be added to started prices.
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Strawberry Bellini |

¥1.900 [
o

| ZEDH T 7V | 1818 (K-#7) -28298 (£)

BhrLEHEEDY
AFT A4 —T4—D
CIE S /E e

Rich in Colors and Aroma
Strawberry and Oroblanco Citrus
Seasonal Fruit Cocktails

1M9f 13 b~ IR

PLUS

BAR PLUS (/N\— T'FX]

SR | £ H 15:00~24:00

L H#T 12:00~24:00

MRAHE IR GHER B LUY —EXR(10%) ZINE S TWAELEET,
s%Consumption tax and service charge (10%) will be added to started prices.

294—T4—Kv T
Sweetie Dog
¥1.900

FHRICU 50D
BTTHRY>Y

P!

BTVDHIVINY F3 TLyoadIvTaxT)—

YL TJERBREMKDRL Y > T THMAREY S EFA Fresh Bloody Mary
Yellowtail Carpaccio Served with Root Vegetable Salad ¥1,500
with Apple and Miso-flavoured Dressing

¥2,480

EEFNTIRDT VIV IFBEDREADSTRA
Grilled Japanese Beef Outside Skirt Steak Served

with Three Kinds of Saltand Wasabi ¥1,500
¥2,480

BMANTR—IL ISP NEA
Hakushu Whiskey Highball with Mintleaf

T 72X —>2F 14— Afternoon Tea ¥3,200
RELHAR:1A68 (A)~2H298 (£)
X HIERHAR (2020/1/1~1/3) [ AR )L X Z 21— ¥4,300

GAIEIDOERLEMLS T 7R A= 74—
HIMRED W TAL =V b EH &

Afternoon Tea with the Exclusive Flavour of Winter
Don’t Miss the Strawberry Sweets Available For a Limited Time Only

SITENRTAVINFENFEAZ 21— D LT DEAAL
TIER—2 T 4= "BEEDX Y V1" R XTI HEESR
DIL—7O-I"5E 1 2BLHDEKRLIPVSIEVNT T,
FEAROWEZET VA Yy aTHRALEY LRIy F 75
by K JU—XHHBERRE CTRMBVALET,

Small portions of different dishes created by our chef and pastry chef served
together at afternoon tea. Enjoy delicacies available only in January and
February, such as "Baked Sweet Potato Quiche”, “Snow Crab and Garland
Mum Roll Crépe” and more. Also limited to this period is “Plateau de Fraises”,
alarge strawberry and brioche sandwich.

T5bhy K 7L—X(2A—k—orflFord FA 71 1)
Plateau de Fraises ¥2,350

1r LOUSIGE +

LOUNGE PLUS (37> F5X)
EEE | ¥ B 11:00~22:00
+H# 10:00~22:00
MERINH BOHBEB S LU —EXR(10%) EMNES TV
3% Consumption tax and service charge (10%) will be added to started prices.
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19850 5 DBFR LM AL ZE T D5
DFA—2ALEHBILVELETS
[LOUNGE PLUS]o 7L A5 TIRDIL A
S AETEROWEEHIC [Rik] 2HB A
3L THELERZYT—RLDLH T
WE T RGP A S 12 TRIET 2721
Th BBEREDSFEPSINHVEBL T
ZRIEQBHEREL. ZD=—X(CHICA
THIEPRDEAZLRESI Y —EX. %D
Vot iNflifEE =L PROFFIALL
W EFTRTOBERRICE STV LD LS
EHMEENEIEIALSHBEITLTVE
7=2\WTd,

“LOUNGE PLUS" offers guests a leisurely tea break in
a spacious venue enjoying the view from the 19th
floor. All our staff are dedicated to creating a
hotel-quality elegant ambience and providing
heart-warming service as though welcoming our own
family members. My idea of heart-warming services
goes way beyond merely providing the place and
foods/beverages. Rather, | attempt to understand the
purpose of our guests’ visits through conversation
and interaction in order to meet their real needs. | am
committed to providing satisfaction of the highest
level to all guests in order to create a valuable
experience such as to compel them to visit us again.

FBREE LOUNGE PLUS ¥ %—2v—
N—-=

HFHE Em

R

KERHRD ST S 2T =R FINTH 47 & MH 20185 ICKBRY U Ay MRF T IV ARG, R TFILAD
LZhZ2[COOKA] & [ZK]TDENFE %2 T20195E9A » 5 R Mo

SNy

UWN[0d s — M

BT BEX
KIRAFREATEE N,
JAE-5142—.BEER.

20195 7ACHEHE
[fed3ER] EHR L7,
PA=ALS X6
(http://keitata.blogspot.com)
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NVAHRDSZDEEBEBAENIERTEDI >TCELENEL
DIFFHHRFAISZDOETICAYR TV BXE. EHY FHE
WS ETOHURIESEBELIFLLEBANEFIATIS,
AN I UV RDEETIHHEICRENIEA L. SR EVHBEESE
SHHIMITENPFHUREZLEALTNE.2FV . ZWD. Z5»T
50 . AV2—F2aF N EICHhOTEIATHROTEIINEED
JDDOH 3. £XLHURINAIDHF Y DESICERERE
IKHBDED S FURTIZENH IRAEIIHL VR OSRH
BIGER BHIIF< BICIIRB . RHF D LORERIAST
W3 EBEDSHEBENHERAALNSAPEENOEVHORD
100fE LA EIE X5 TFHoTNB, Z2ICIEWVBALAN R STLS,
FThBEVWT—T1AMEFIC ThTVWBIAEL3E). . V-2,
HIEDE>EPA KEHB. THOERENDAIZAA TNV
THBRDIVH=I VT 57148— HEARITE. H 305 12HED
ADERBLTWAZESH o ENTN—TIEZZICVBEICL
THEDYVE. ZH)HBATERIP EDLIELB LV EELELRDS
HREWALEREL FEE2XDL.7H4EEZL.ABBAF I H
BEBOTHPEBRDNB STV ADISBERIETTHED.
EOVEVFRICEEDONNVFEY D TETOLEE BV FLS
EEICZZIZWS,

TOPICS&NEWS

EEIFH-BEVEDE | 06.6628-6111 40

Reservations & Inquiries

- el

20 EE-ZK- S| T T
Private Room on the 20th Floor / ZK / Celebration Package

Tapas Night

AHAMAXLA IS V[ZK]
Roan Matsuda x Restaurant ZK

PHEEDEPHEM RFOSMV. JRHIELEAL el
BRNCHSHLWENEMERAW-HFIBT I 2 ZHE
LTHWET LEEICTUTICHEN EEEEDHZ2MH
EBELAVELETB20BEEP. AT VR EE BEH
270mICHIE T2 LR b T [ZKIZ TABRD # 8 P I 4
DRIEEHEEVLE DICEDVERESRI L LS,

We are looking forward to hosting your celebratory occasions
including pre-wedding get togethers, engagement parties, longevity
celebrations and wedding anniversaries with seasonal dishes worthy
of such occasions. Choose from the 20th floor private room with calm

ANA Ty 7 T RERDT A TH Yy FL[COOKAIC
TABRRN TI7 AT TR LR A—F—HE
B h TRy zU— BT UTEEDTIVa—ILA
Za-HZHBVELET —RRVDENET VT 1%
BELALEE N,

During our Spanish Buffet, our Live Kitchen COOKA is offering a
live flamenco performance and a special tapas section for one
day only. Special alcoholic beverages, such as cava, sherry and
sangria will also be served. Enjoy our special buffetin an
authentic tapas setting.

ambience and fine décor or Restaurant "ZK" on the hotels's top floor H 820201878 (4)17:00-21:30

270m above-ground. Guests can enjoy an unforgettable experience
dining on seasonal cuisine with a stunning view of Osaka city.

7524205 47:19:30~
% FRI19RES 1 7% v F>[COOKA]

# £ (206 BE ¥12,500~ # & KAB—AH ¥7,000

57F& LX 5 [ZK] ¥14,520~

HERRAEICIEOHER- Y —EXF(10%) PEFIhTHY £, #Consumption tax and service charge (10%) are included in prices.

REERERIUTICHZIVATNVENDEEZDRIE[S2HA
REI2CEEFMEEZNRELZ NS S [ZKIDY 277 %
B SIHRAZ 21— ERHBBRETCIHBVWLET BEXAR
KPFEODEHNPEIL DI DYDY Z I & M A FAlT T
T EFShBeDkmEZHEEC S,

We proudly offer a special collaborative menu created by Mr.
Shinnosuke Matsuda, the 2nd owner of the Tanbasasayama, Hyogo 1
Michelin Star soba noodle restaurant “Roan Matsuda”, and the chef at
Restaurant “ZK" for a limited time. Savor the meticulously kneaded
“Morisoba” with the original umami of buckwheat together with
culinary masterpieces made with delicate cooking techniques.

i FE202052R8248 (B-4%)~28278 (K)
% FI576 LANT[ZK]
# 2|72 F (BEXMRE) ¥7,260
T1F— (BEXMFINR) ¥19,360 XZRE0R
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| wWETIV |STAYPLAN

| i BRVADY \ 0120-333-001 =

AT T =Y FH o a—F 12 l3weblCTHESTHNE T,

FPMETEZODRRE.VFTIIV I TLEEVELEEE

Enjoy the Sparkling Night View in Your Guest Room and Quality Time in the Club Lounge

BEBEIIE3~E5REIMBL. W) ELERSEF—T NI ERA LN
W—LDANRDT Ty VAN =Lz 77T I ZHBWEE G BERE
ICEWEBBRT I7EX—> T4  HITINH—EREETL S I EDFRTIVATA
ERELAHVELETES,

BEZ1T|53~55[ 75755y IRV L/ B TIVIL— L
TEIAHAM | 20208 1A5H (H) ~2H29H (L) #msta:1/24~30
¥l 4 | va2ak 78 ¥45,000~ +-taa ¥55,000~

HITEAD6HRTLV100%DHBUE LR BENLLET,
HRERICEBE P-EXR-BERIEEATENET,

© This package features our Deluxe Room, popular for its spaciousness and

glass-walled bathroom. Guests have access to our Club Lounge where one
can enjoy breakfast, afternoon tea or cocktails depending on the time of

i day. Enjoy a superior quality stay at our hotel.
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F—LR=TENERTIBERVLTET,

18 0120-611-147 ##=m=-ris 06-6628-6187

CFH-BREVEDE | (248509 10:00~20:00)

KBR= Ay MBRT IV,

S A== RETF TN D LARSACEIT S

! H= ' FIATLRARFNTE,
TM & © 2019 Universal Studios. CR19-4201

© = o s
ALLIANCE .55‘;3’/\—({)(_\/?3—0
H EL
OF
UNIVERSAL STUDIOS
JAPANTM

AZa—BFERLERICEZBANIEVET,
CBRTULX—DHBHEHRLHLEE N,

Prices include tax and service charge. All photos are
for illustrative purposes only. Menus are subject to
change without prior notice. If you have any form of
food allergy, please notify our associate.



