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Spaghetti with Japanese Ic:
Flavored with “"HOSHIS

DINNER
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Prawn, Scallop and Seasonal Fish “Teppanyaki-style”
(2 -AOI- ¥18,0000—X kW)
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Colorful dishes to welcome the arrival of a warmer season

TAVAND O T7F EDE - EEDBDEAP V- EVDI-Z 54
EPEREOH4IC. Eo EBPVWERHIOFNEEANL/1-<E52ET
LEd.bAREI L. SRREEFPFEESETN LT T
FE—NTIRHES 57 H - IR T,

Sunset offers set menus filled with the culinary delights of spring such as big-fin reef
squid, Japanese icefish, and field mustard. The dishes are rich in color, and will make
you want to welcome the arrival of a warmer season. There is a choice of Japanese
Spanish mackerel or sea bream for fish and Japanese beef or lamb for meat. Qur main
desserts are served at your choice are also popular.
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Teppan-yaki menu in the ZK-style using leading brands of Japanese wagyu
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We serve a wide range of wagyu sourced from leading Japanese brands such as Kobe
beef, Omi beef, and premium beef from the Kitauchi Farm on Okinawa's Ishigaki
Island. Succulent and juicy steaks cooked at optimum heat deliver an unforgettable
culinary experience. In addition to steaks, we offer unique dishes that showcase the
characteristics of teppan-yaki cooking style—unique treats only available at ZK.

EZE -Seiun- ¥9,000

DINNER
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Gastronomic experience with the highest level of sophistication that brings out
the wonderful flavor of seasonal vegetables
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Japanese cuisine epitomizes the four seasons. As cherry blossoms make their way
to northern Japan, the ingredients we use also change so that our chefs can bring
out the flavor of seasonal vegetables that are full of vigor. Our chefs choose the
best cooking method for each, different ingredients, create beautifully presented
dishes, and deliver elegant tastes. Please enjoy a beautiful meal with the highest
level of sophistication.
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We deliver Japanese cuisine using western ingredients and
European cuisine using Japanese ingredients in alternate
months. In March, we will offer European-style dishes
featuring traditional Japanese ingredients such as
vinegar-miso sauce, soy sauce and sake lees, while in April, we

will deliver a Japanese-style course menu featuring carpaccio
and beef-filet steak.
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Delicate handmade sugar scuptures.
A great choice for a special gift

| Special Menu | Q//?//(;/(A 3
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’ [M-Boutique | #&E 2 DI2 /N7 1 S TOIBEH TV ED
FTOFMEYTHLET BB IOO-XTT . AMDEVSD L
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> e Our pulled sugar roses make wonderful white day gifts: it is a joy to both
give and receive them. M-Boutique delivers sugar roses, each one sculpted
-: v by hand with our pastry chefs' elaborate techniques. With their high-quality
\ N o finish, they look just like authentic rose petals—a level of perfection that
/) / Y] \ i
| 13( Sﬁﬁ] ' LI_] % | *ﬁ nﬁﬁ | Tﬁ ‘ﬁﬁ] /. r makes customers reluctant to eat them. Please select a special rose that
! perfectly matches your loved one from a wide range of flower colors.
HEBEIURDTIET -8 RINTFyT o WEADSKIREE (V7R A HHIB/BE V- MBI EZEIURR IR /8
(ZNYw)F ¥15,0000—X &) (F ¥22,0000—X4&V) (8% ¥15,0000—2&4) & e -
Spaghetti “Arrabbiata” with “SAKURA" Sea Bream and Edible Wild Plant ~ "SAKURA" Sea Bream “Teppanyaki-style” and Salmon Caviar Deep Fried "SAKURA" Sea Bream Roll with Sea Urchin, — f g /FF-
with Seaweed Sauce Edible Wild Plant Tempura | - -]

| 19F

1 M-Boutique (T4 FF1v7)
Ue EERSR |10:00~20:00

O—X Rose ¥1,080 BR5EHAR : 3A18 () ~3A148 (X)
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A dessert plate filled with strawberries that delivers
a sweet-and-sour taste sensation

Ty a4 Fde o XWERLEY Ry F RKED
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SIRTE-EEERBHOY T — BOELEE HEBH BBEEE) BHELE) BRsALEY RH5 BBV WELTET,
TUNEFL ADHFOEY (F ¥22,0003—-244) HERE) EBESE We offer a dessert plate filled with a sweet-and-sour taste sensation
(ZRT w7 ¥15,0000—-X&V) Steamed Spanish Mackerel with Vegetable Starchy Sauce (8% ¥15,0000—24&H) such as sandwiches with fresh strawberries and strawberry sorbet with a
Sautéed “Toyama” Firefly Squid with “Lardo” and Bamboo Shoot, Spanish Mackerel, Striped Jack, Ridged-eye Flounder, richly-flavored froth (espuma). We serve this plate only in March and April
Leaf Bud of Japanese Pepper Flavor Sea Bream, Prawn the best season for strawberries. For beverage, you can choose either
coffee or tea.
RESTAURANT
| 57F Restaurant ZK (¥ —4—]
MM | > F Lunch/11:30~15:00 - 1 19¢
47— Dinner/17:00~21:00 —-
RINZ T /20:00~23:00 LOUNGE PLUS
apas 71y NI 52 B2 Assiette Printemps ¥1,800( K1) > 7 1F) L O LN CT E (5923 75%)
AR5EHAR : 3A1H (k) ~4A30R (B)
PLUS HERSRT | FR11:00~22:00

1+ H#210:00~22:00
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MelonSour ¥2,000 Mango Sunset
4 77—_1_: | ¥2,200
1 Kiwi Martini ¥1,800 ] . x4 YalyT
,H\H Fﬁﬁ | 2017% " ~ . 4 : . X " b -; 1 & ; 4 .K\W\Ju\eIJ ¥1,900 ! B EERES B —t—S0 BEREOF—FTIAETT
" : , ' ' ; — - S *' s . F—TMEE HYRZ—RIFA HIBRE Ny a>TN—IDY—2
3ﬁ 1 B x) 4ﬁ 3OE (H) ! 4 e P s . 7 ¥2,300 ¥1,800
. . i e Y Y Oven Roasted Lamb Chops and Sausages Hors d'oeuvre Style Duck Breast with

Period | March 1st[wed] - April 30th [sun] y i " 5 2 Y

L 7] 7 _-]—‘ % T‘ .7 N — \y O) 5%[1* L é E: 55%% i with Whole Grain Mustard Vegetables and Passion Fruits Sauce
BROATAZ21—& E ~ X4 Any Ry T-OHiLLSE

HREEDTVF Y b AZ2—H! : - . 7S5 2R R LT

ﬁﬂl‘ltz,‘rﬁ Eﬂ{iﬁﬁﬁ(:ﬁi‘_ﬁﬁiﬁﬁ Enjoy cocktails to rediscover the delicious taste of fruit! | 19F

) . . A glass packed with the freshness of kiwi, melon, and mango. ] % l\ I 2 BAjR P';E’S
Pa_frt] R/tlupul_arttmenus afre coming taatcr:( fortleéo months only, COOKA SIgnature Rec1pes Marriott Recipes PLUS [/\%; ;‘7?0]0 s
with Marriott menus from around the world. o e . . S EERERY | 12:00~24:
Don't miss this opportunity! J=hoJxFv—LE 2VFy L YE
REPSCNETICRBHINAFREAZ2—D 2016%1°2A 2016211-12A HRIRITAZALI) YT

48717 #REEDMarriott A =2 —»"2BEHY T EVENTS
N BIBOLLET,
] Time travel around the world! We will offer dishes

from Marriott Hotels worldwide. A new menu will | =140 |:/I7ts-j—_ ’I'ﬁ'w 5% g@ﬁ*j%’g” ~S—OETY A T—lb~

appear every two weeks.
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STFEL|EVSANEE/ 2B COOKANIES

TEFT E-HREBEDEKRIELHBZT) Ly b | 2R | | Fourteen Round | Chef Seminar by Junya Takeuchi Color of spring: European lobster (homard)
LYBICHRETT, ERICEENO—ZX RE—T /N . 3A168 ) -3A31A (%) - . - _ | \ _
?:‘)Iﬁ’,l“‘%@;*f— %y XA a— (LB BHLERDRERNYT =2 ARTYTO T MERS 7;275.'7—};; —_:E:/F‘ B14RBEARD Y T TEIF—IF ZKERI I 7R L 20178 4ESE (7) April 5th (wed) A2 IBENF TCHRESMEMTHBI—0O
) b6 2R BELTEIET, (Aime S 52402 spere s Stenedn foneto Savee Chred Colfowes Aand & DEGAZUTHIRICED oL BBREED L FMO 15 B | 12:00~15:00(F£$11:30) BT AT E o RO LD E—REEY D
CHE ° _ ranberry Salad BEkaEr LR AETCEED/ISAEZAXZ2—%L 7 15 Fi | 20F & Akane Room DB S - ZHBWELET BRI D 1R
Out of a huge range of menus offered since our opening, our 201529+ 104 FreNELET R LTIV R T Fo 5l K 2 | 5—AKE Per Person ¥7,000 D BABMT BAEAEY R R

chefs have chosen to deliver the most popular menus for a
limited two-month period. These include:lamb tapenade, /
which was a dish offered during the Australian Fair;and
Circassian chicken, an overwhelming customer favorite
during the Turkey Fair. In addition, we are offering our
all-time favorites such as roast beef, handmade desserts by
our pastry chefs, and a kids" menu (only on Saturday, Sunday,
and national holidays).
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For one night only, we will offer a special dish using the

European lobster (French: homard), the highest grade homard
lobsters. The European lobster is characterized by its bluish
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Mr. Junya Takeuchi, the western
cuisine chef at ZK, will make his R E e T

i

]

; H—EURSYIRDTF— first appearance as the lecturer for . shell and extraordinarily delicious, refined and sweet flavor.
- : Cm— ke N i ilizing hi KROASVT - ORFEH > 7XyFFICCI2UTFEESY. 1 Do not miss this opportunity to enjoy the taste of sprin
* Ny # F—EVRRKONE—)— i the 14th Chef Seminar. Utilizing his 15VT > ORERR T -1 ; pp y to enjoy pring
F?L::TT?;IZ-H—\P’&ZQ) 7T :\:ZI‘DE§ TERT Salmon Trout,Lemon Mashed Potato ficbZ s experience as an Italian cuisine [V |\7/T_{__I~ Tj ITf?ﬁyyﬁez]_‘éauﬂﬁﬁ%gméc%o : brought to you by our western cuisine chef, Junya Takeuchi.
e Hroke and Almond Butter AZa— B chef, Mr. Takeuchi will show howto ~ #2FEHEI a5 %1 #|:7Z;w>ms§u:ém:rv?1wl— ‘
ive Kitchen . . TeFa S = ' . )
119 G ° K I cook pasta dishes using a method ;;;ﬁi’;’z;g;;ibﬁz&ma&201e¢8ﬁ:t JKBE= Y 2017 48148 %) April 14th (ir)
) A SoF FaF— rl that will bring out the natural taste - ° :
pxnm | oos | TOPo 5o T . - of ngrdients. In addton aquest 1 lew i gt o e a st R ) 1690721902 #1800
R H = g e S > r (£H#2¥3,800) . +H7¥6,300 H H . - | M
Live Kitchen COOKA e (3A318% ) (4R LIRE) ‘eﬁ'tuhrer “'OQ NC|SShm FOOdSblnC.d, Mode di Ponte Vecchio. He later became the head chef at Macelleria ! ;j ;é | ?:37 EIA*% P 7P/ ¥30.000
(Z1TxyF> 7—H) = which sells De Cecco pasta bran di Takeuchi, which was selected as a Michelin Guides’ Bib Gourmand ! - — AR rerrerson P
¥R 11:30-15:00 17:00-22:00(L.021:30) hEE | ¥3,300(+£8#¥3,800) | ¥4,600 (LB ¥5,100) products, will help participants  twoyears ina row, before taking up a position as a western cuisine |
B JLy977—2Z | Breakfast . chef at ZK at Osaka Marriott Miyako Hotel in August 2016.
R | e w630 toon +RA 2285 2WEIE | (B 28880(L.0 21:30) ANBE | ¥1,6000£RRY1L900 | ¥2,800(£ARY3100 learn more about pasta.
5 e /6:30~11- ————— 11:30-13:00 | 17:00-22:00 | 17:00-19:00| 19:30-22:00
Z77h Ala carte/ 6:30~11:00 B4R | 13:30-15:00 | (Lo21:30) (PR 26513 9 R ¥800 ¥1,200
Z>F Lunch/11:30~15:00 (4Ll k)
714 7 — Dinner/17:00~22:00 3%3/4,5,18,19,4/29,30D 7 1 F— & TR T2ER#l,
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FESEEE S| 53EE~55BI5 T DB HEI1E 244 % T¥30,000!!

[Third Anniversary Celebration] Stay in a room on the 53rd to 55th floor with access to the club lounge for just 30,000 yen a room!!
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My main job is to answer inquiries from customers about staying at our hotel that we NHSBEDOTEIHABMRENK /I —ZAHNF R g 1; ERERAD | ~2017%4A30H (8)
receive by telephone, email or fax. | always try to maintain a spirit of hospitality during * 3 . g _ . p B &7 = E
my work. In whatever situation | am in, | try to put myself in the customer’s position, AXERROBIIEEIAKIBVOY/ X413 KBRS *T}L;'J*Wﬁ%ﬁ/?sﬁ ;H’ ﬁ | TARS ’)/¥15,000(2%1§7ﬂ]ﬁﬁﬂ-*;)
place the customer first, and make best efforts to please them. | think this is the best JH—HEICELDHB10LIEEN/NUMD SEBIRfF BINV—Z ATIVEUHTHREER TR HIBLNTTUR2EHETOERALLVET,
way to show my sincerity. Especially, | strive to help overseas guests, who may have o o 0% - N KZTEI Al %D HBGHE D VELETHSHLHT ZEL,
more questions or may feel anxious about visiting a foreign country, in order to help EOREM KEBANZLE HL2EMPKIIE iﬁgjEg?%iﬁ;:)g;ggéé)ﬁ:};ﬁ;tg%f;77;(ng:b voSTRCRE
them come and stay at our hotel with peace of mind. ﬁgﬁ(o“ﬂ(ﬂ*l’ﬁéﬁgbth‘5372%%%[/&) =
20N BB F oy H NI E 21— HF AR 20135 SPET— b — KIS BERIN=ZEDEVIIRAEZBVOENSHE ;;igg;%;%;z%;iﬁ;;gﬁ,& BATADRFEIFFLLEVLELT RTIVATA BB TESY | Tocelebrate our third anniversary on March 7, we offer a special accommodation
Uy MIEB. 2014 EAARNESES, 2016 E AR~ U7y MBATILIC A, HT. 25 THEERBLESTHLLY, R AR OBREET K- EED STSHLS T IR AFORN TS EZHEEVAELELE. BRE | plan with access to the Club Lounge. The rooms in the plan are all located on the
BHICES, BB MAEHA T -V 2 KRB — L= N £ ¢y = o——— . ¢+ 953rdto55th floor—over 250 meters high. In the Club Lounge you can enjoy
B & AT IEERRKI250m Ll ED53ME~E5EECHE. VT T T

. afternoon tea, cocktails, and a relaxing time including breakfast.
VT TIEAX=T1&ECDDITIVEALREHARETO /) |

ELBEEEBBRILWVETET,

TOPICS&NEWS BETH-SEWEHY | 06 6698-6111#)

Reservations & Inquiries
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Third Anniversary Premium Plan Enjoy Happy Hour at twilight Buffet-style lunch and an afternoon of art X X=IeHI Vv
FHTEDAZ2—RBTTODAINL M Eff4 R
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To celebrate our third anniversary, we offer fantastic plans suitable for Wouldn't you like to unwind at the end of the day watching the sun set After enjoying a seasonal buffet, how about appreciating art at the KB Fy MR I
various types of parties. For your meals, you can choose from Western, from Bar Plus located on the western side of the 19th floor? This bar offers ABENO HARUKAS Art Museum on the 16the floor? Moving from the 1‘/\"—#»&9;‘#”‘/‘\*/\”\/@0)
/[;aisek/;j(_trad\’tional Japa:ese muItAi—”course cuizipe:(, andl?uffe_t—s_ty\le ?eggs over 80 types of drinks including cocktails, wine, beer and soft drinks. LeAséillJ(r:Snt\}\? the m_useumfis easy si?mla both are located in ABENO 7,;{7>Z,*7__)[/TT° V;l;ﬁ?;%ﬁaz?;ﬁ m 0120—61 1 -1 47 #HHEEE-PHS 06-6628-61 87
epending on your preference. All you can drink package is included in a-r. £ . We promise an afternoon of elegance. o ZFHK- BEWE (214A%RT 10:00~20:00)
the price . Enjoy a peaceful and relaxing time in our spacious rooms. 357 - 19BSTBAR PLUS] I - . ©&® Universal Studios. All rightsreserved. CR17-0326 < =
B$f:17:00~19:00 BT 19FE S 1 T% v F2[COOKA]
35?53:201731}315 (k) ~201852R288 (%) #&: H—AHk 2Glasses ¥1,200 FEPH ¥4,000~ . 1-A-11 ¥4,400~ 4 HEICEBE-V-—EXR-BABRSEETNTSHYE T, Prices include tax and service charge. All photos are
5P 20BEEE HEMBEORBEEABTTHENEDVET, BHETRTIA—UTT, for illustrative purposes only. Menus are subject to
TIUME Ak ¥15,000(R5E - H#E) AR FELCEBIABBANTENET, change without prior notice. If you have any from of
BEW AT T (285R]) H—AH ¥2,500 Cover item created by Junya Takeuchi BRTLLE—DHBHIEHRUEEIN, food allergy, please notify our associate.
BT 7> (2B§fE¥) H—AHk ¥3,500
B SRR =TT 8 9



