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Savor colorful spaces and moments
Like cute, budding flowers in spring
At Osaka Marriott Miyako Hotel,
packed with happiness
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White Asparagus Potage and Sautéed Scallops with Sprout Salad
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Period | March 1st[tue] - March 31st[thu]
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Period | April 1st[fri]-April 30th[sat]
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Enjoy seasonal, special gourmet dishes

Savor their beautiful colors and rich taste
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The main ingredient for March will be sakura-dai (cherry bass).
Featuring a beautiful color like cherry blossoms, the fish heralds the
advent of spring.In April, please enjoy a special dish with an excellent

combination of sawara (Japanese Spanish mackerel) with a rich taste,
and white asparagus with a soft and delicate texture.
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Enjoy uniquely arranged dishes in teppanyaki style

Savor sakura-dai and Omi Beef to your heart's content
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During the severe winter, sakura-dai accumulate a rich fat content. The
fish will be uniquely arranged by our chefs into beautiful dishes —
based on the motif of sakura-mochi (traditional Japanese sweets eaten
in spring) and other arrangements. The special course meal for April
will feature Omi Beef, one of the three renowned Japanese beef

brands. Please fully savor the pleasant taste of the beef, which will be
served as steak, cooked as sukiyaki, or steamed in a basket.
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“SAKURA" Sea Bream, Yellow Jack, Tuna, Prawns Sashimi

Weekday Lunch ceamse

BRZOPELC FEHRES > F
Special lunch available only on weekdays — select your favorite dishes
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A special pasta lunch using seasonal ingredients will await you! Appetizers
will be served in buffet style, allowing you to enjoy 16 types of seasonal
vegetables and other items as much as you like. You can select the main dish
from among three types of pasta — tomato, oil, or cream-based. The course
menu will end with a grand dessert as an after-lunch pleasure. Our server
will prepare popular pastries and sweets in front of you, cutting them into

your preferred portion sizes. Select your favorite items, making your lunch
time even more fun.
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Restaurant ZK (¥ —4—)
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Relish the marriage of tasty food from the sea and the mountains
Truly experience the advent of spring by enjoying Japanese cuisine
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Featuring sakura-dai, the special course meal for March will help you
appreciate the splendor of the mildest season. Special dishes for April
will include steamed sawara and young bamboo shoots, as well as grilled

sawara and bamboo shoots with Japanese pepper. Savor an amazing
harmony of seasonal delicacies from the sea and mountains.
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Enjoy the taste of fresh fruits in a cocktail!
Rare malt and Japanese sake will also be available
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We will offer cocktails featuring the attractive
taste of fresh kiwi fruit, melons, and mangoes. Why
not try a fresh cocktail on a pleasant spring night?
Added to these will be Tomatin Scotch whisky
which will be sure to make a mouth-watering treat
for liquor aficionados. Moreover, rare Japanese
sake from a local brewer in Mie Prefecture will also
be available. Only limited quantities of both the

whisky and sake will be available. Meanwhile,

dishes prepared by the hotel’s restaurant chefs, AR FEROYF— BT U—2

EE RS L EEK V\_/iHsure\ycomplementyourdrinkand make your 175 E3(= Sea Bream and Scallop
[fR2448] ¥1,500 time at the bar_even more comfortable. The bar can Adductor Muscle, White Wine Sauce with
%94 EE—F Kiwi Mojito ¥1,900 TLwsa #=— #i—5> Fresh Sunny Garden ¥1,900 AL kLt ¥1,500 be used for various purposes. Salmon Caviar. ¥2,300
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Commemorative cocktails created by two bartenders based on the themes of Gorgeous rose-shaped candies
K ing glow” and “flying high” . . v g N . o
crening gionr ant TYng ‘ ‘ INFAYTH VEDVEDFEETON B LML BT LV € —H D1
FTNAALTFANCRESNI2ADN T I—I2 85, BEICRBLESICHE BV EI LR A O T 71y VRICTERIEE T,
2B FERLZHTTIV " BRDNIVARICH T BT E R4 R FE— DB,
1A=V L[ ZF] (AL 18 15) BICE<RAT DR ED 1 19F Each of our delicate rose-shaped candies will be made with the patissier’s elaborate handiwork.
EF—TD[Next One] (FRE 7] 1F) 2 B VHRA LI, Featuring authentic-looking three-dimensional petals, our rose-shaped candies will bloom
Two bartenders selected in a competition held at our hotel have J 3 R R beautifully in our Boutique. Perfect as a gift for March 14th,”White Day”.
created cocktails to celebrate our second anniversary. Please try the PLUS

cocktail Spring Evening, created by Yu Kuyama, inspired by the evening

glow shining into Abeno Harukas, as well as Next One, created by BAR PLUS (/S— 75 X) | 19¢ 7 M-Boutique (L TF1vY)
Tsukasa Matsuba, based on the motif of birds flying high in the sky. EERSRY | 12:00~24:00 LB EEERERT | 10:00~20:00
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More menu items will be available at the restaurant! Whether lunch or dinner,
you can have as much as you like. About 75 dishes will be offered to please
any generation. During March and April,items featuring seafood, such as tuna,
blue mussels, and shrimps, as well as seasonal a la carte featuring rape
blossoms are recommended. Added to these will be popular items available at
the grill section and at the live kitchen,and the menu will vary depending on
the day of the week and time of day. Piping-hot dishes cooked by chefs in
front of you will be served. And do not miss the Bluefin Tuna cutting show at
our 2nd anniversary event!
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Grilled Beef
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Grilled Scallop
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Grilled Tuna
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Roasted Beef
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HTHFTLVHRE EHI0BEEEEIHEL BECRADDL—RF XD BERXE-—TLHENR F-RX o FXWOBELTEFR . E-LPTL S0 —MTOFHELRHELTY T 525
THNET HFADALTAAIIPRL YT BHNTEB  AAIOBEIA BFRICHEEAT EHRAMNYF MVEL TR . EBBMP OGN OARE/NZ2AF) TIABNEZLET,
THELHLIZEN, WEREEAZ2—TF, FEMEFESLDETHEDY TREWVWAZLET,  Achef will cook and serve each pasta dish for you. We
Enjoy a variety of 10 kinds of fresh vegetables with ~ Our curry chock-full of ingredients is popular among both  Featuring lots of cheese, our pizzas just from the oven go  Will offer a number of authentic pasta dishes, depending
condiments and dressings of your choice. children and adults. The ingredients, such as chicken, perfectly with wine and beer. We will offer a wide variety 0n the day of the week.

vegetables, or beef, will vary depending on the day of the week.  of toppings, depending on the day of the week, ranging

burger ./fjap ajn csoamm 10551
00

B EFUIEBOF X RBIBEEN—H—D B, Ho8)ELERMTOMBE, SAD—RIZH-TIV RN —FHER FRIBRWB /T4 VIF—LHFE BENENDTI5—MLEBDNZTHETIL—YD

[BICHKRDABZ/NEDY X TT, DEYFRPERUD EEBLIFILMRI—F—, HTEICELHBIT Y- EZREVELET, TU—N—¢TEMI2EBREE STy T LTVET,
Teriyaki chicken burgers, characterized by their glaze and Featuring Japanese dishes, this sec_tion is popularfqr |ad_iES Our pastry team led by Chief Pastry Chef Akasaki will We will always have on hand a rich lineup of colorful
mouth-watering aroma, will await you. Since they will be offered and gentlemen of all ages. You will be able to enjoy side  suggest you delightful seasonal desserts. gelato — about a dozen types — including regular vanilla
in small portions, you will still have room for other dishes. dishes with a lighter taste, including a bow! of rice and to fruit flavors.

broth — perfect for rounding out your meal.
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FHDZ DY BMEGRALENSIT B 4X=2—»EHi\. We will offer a wide variety of menu items, including both hot and SEFWEVYITRRYLIDH T F—3E
HOT.COLDE EHICHERDEITT . cold dishes, using excellent seasonal ingredients. E—IL . TL2 VTR IHTY—=RY
. CURCERBREDRY IR N—F>

i) AGTiverear B F¥E2RFERRVLELTOBADOAYIODRE R 3 —% HB—CENTCERDITILHTENET,
. V~ HELAWVETET /2 B3ASE~THD I F 71 F—IlH. During lunch time, you can drink as many
Zk K4 7 a ﬁgﬁ va—- BRIEHETTORE» BB ELET, non-alcnh_olic drinks as you like. For dinnertimg,
Bluefin Tuna Cutting Show K X . . please enjoy draft beer, wine, and non-alcoholic
To celebrate our second anniversary, we will hold a dynamic bluefin drinks. Seasonal drinks will also be available, and

tuna cutting show. For lunch and dinner from March 5 to 7, tuna dishes, you can order cocktails from the bartenders.

such as sashimi, will be served.

# R | 3A5H (£).6H (H) Period | March 5th 6th

B% B | 71 F— 17:30 Time | Dinner 17:30 77 T
. . ¥3,300 ¥5,800
Live Kitchen * A (£B#¥3,800) | (+AR¥6,300)

Ty 77— Breakfast/ 7'y71 Buffet/6:30~10:00 | 757Uk Alacarte/6:30~11:00

I 19F 5 H¥ -
@, K ¥ | 5> F Lunch/11:30~15:00 (£E4% 11:30~13:00 / 13:30~15:00) hEE (ié‘ﬁ’fa%o) (ié.‘%fé’,?om
47— Dinner/17:00~22:00 [L.O 21:30] (GW 17:00~19:00/ 19:30~22:00) - ¥1.600 ¥2.800
Live Kitchen COOKA HEEBE RS UEBIC L ERCRBBE N TEVET, e (£B#R¥1900 | (£A#¥3100
(SA4T%vF> U—5) HERR, T2 F 28 LBROF 1 F — 28 5 B (ambLL) ¥800 ¥1,200

¥GW 4/29—5/1.5/3—5/4 T 1 F—2884
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Enjoy your relaxing moments
With desserts making you truly feel the spring and smoothies that make you even more beautiful
BDOAFITERICEERLIEREY Ry FHIBBNFIVETIXL
FAFTENZFTARb—HICELDBRETL — FTTRBOFPTIERL
= 75 B ~ 28T < S5 _
FEZ f&ﬁE?J . 1!3!1‘5 FbBAA. 2“_ BRIB % TEKL (#EX&‘M,\K =17 EATEZE I SAKURA-SAKU ¥2,000
FTREMPSBERDESEALFTRDIA—IN=T—FE 7-ILEZX
L—=3—=TED%, 3?/\1)‘_ T
Enjoy a luxurious sandwich with carefully selected strawberries to celebrate the Spring Goii Berries
season. This special dish with vanilla ice and strawberries marinated in honey is available ZELYF
only in spring. Also savor oukarenka, flowering Chinese tea whose flower blooms in a tea pot Supirulina 2
when hot water is poured. The tea is excellent, not only when brewed once, but also when
brewed even twice or three times. In addition, we will also offer cool smoothies of
much-talked-about super foods with lots of healthy nutrients.
[3
| 19F [TZbANY = NFF ZAL=I=(FFY—KAW)
Strawberry and Banana Smoothie FFL—K
27— Zb—9— Chia Seeds
LO (;'hl GE + (AUAY— ZELYFAY)
Green Smoothie
LOUNGE PLUS (57> 7352Z) B3y 72RY— ZL—Y—
BREERERY | 10:00~22:00 YRSy FA+T)1A ~\5I~ Strawberry Sandwiches (#7772 —RAW) Mixed Berry Smoothie
41~ FE11:00~22:00 +E710:00~22:00 ¥1.800( K1~ 1) #1430

[F55HAR1:3A18 () ~4A308 (£)] [FFE#IR:3A18 (K) ~4A308 (£)]
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| Nineround | Chef seminar Masashi Takemura Anniversary Premium Plan

BEOEBEARDY T T IS~ 57TRLA NS U [ZK]BAREZ -2 17 1H
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At the 9th Chef Seminar, Masashi Takemura, the sous-chef of Japanese cuisine at Restaurant ZK
(57F), will demonstrate how to cook katsuo-no-tataki (bonito in which the outer surface is lightly
grilled, leaving the inner flesh raw), shrimp dumplings, and other dishes to be served to celebrate the
Boys' Festival on May 5. Why not learn professional skills that you can use at home when cooking
even ordinary Japanese dishes? After the seminar, you will be able to enjoy a special lunch menu
consisting of dishes to celebrate the Boys' Festival, including demonstration menu items.

20162 4 A 13H () April 13th (wed)

% & 12:00~15:00 (% f111:30)

35 Fff | 20F & Akane Room

¥t & | $—A4E Per Person ¥7,000
HEIF-MHB BREREE
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S57TBEL A NS U [ZK (V=7 —) BARREEZ - 1 7, KR RMNOEEE,
B ZEER T REFMARTIVICA.20145F £V B

Sous-chef of Japanese cuisine at ZK, the restaurant on the 57th floor. Joined
Tennoji Miyako Hotelafter working at a sushi restaurant and
a Japanese-style restaurant in Osaka. Has been in his current position since 2014.
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To celebrate our second anniversary, we will introduce a new package in which you
can enjoy dishes using seasonal ingredients, in a private room on the 20th floor with
a relaxing atmosphere. You can select from among Western cuisine, kaiseki (a
traditional Japanese multi-course meal), buffet style, and other options, depending
on the purpose of your event. As a special bonus, sparkling wine for making a toast
will be offered. You can use this package for a wide variety of events, such as
welcome parties, farewell parties, thank-you parties, and even after-parties.
| 7584 | 5—AHE ¥15,000(R15E, H118)
| B8 | AT 5—AHE ¥2,500/B7 5> H—AH ¥3,500
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An Abeno stroll
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As a sales representative, | work with overseas travel agencies to attract foreign
guests to the hotel. Although the sales department has few opportunities to
engage directly with hotel guests, we are always aware of the guests who are
enjoying their stay at our hotel. Maintaining this attitude, | will keep on delivering
the attractiveness of Osaka Marriott Miyako Hotel to the world.

RAZH Keisuke Nagatomo
1FAR —2— KRTFIMEBFREEN FFLREFSKE, 1969 FICRAMEARR EFHICK2REIL ZDHRF BHEDT— (LT3 PET£79,
BEDH# A FXHFEF C ANA[BROEE | TOEHI SV LWF AP E EH S B REESRREE.

KBRDATIVTEFEBERRUAE 2013FICT) Ay MNAFEMREAAM. £—ILX
BICER.2014F &V A TIVEERPERER >/ FEYERE.

H‘ 2nd Anniversary HIE & H‘

2nd Anniversary — Japanese Gourmet Dishes to Appreciate Spring

FxXFT wUFyh UJ—h & RNENFIERFIEREZHWAL .
FX2EFziEm LARIBEE 23557 L ITLE-T 2 ZifiE
W2 B4R A -2 BBV LET,

Welcoming Grand Chef Terashima from Okinawa Marriott Resort & Spa, we will offer a

special course meal featuring premium beef from Kitauchi Stock Farm on Ishigaki Island,
in order to celebrate our second anniversary.

CEHEEEETEE e SPECIAL PRESENT  HHTTEEHTELITEEITTTETL
HZ7T1F=BULLRZKANRS v A Z2—%BLEN STV EWERD
h SR TERAFET LS b LET,

“FXFT 2UFyb UJ—b & Z/V[ 15828 G XTERHE 218
~KBRY Uy bBRTIV | 17828 GIRH) N7 TERS 248
MEMFTORBEREETNTENE LA,

7]57_'{ 7’— Gala Diner
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BDEDE A HETR . BDWRVWRELRIEEE/5B
BT LITLE—T & IHEEC 28 L,

A spring feast will be presented by Grand Chef Terashima and four chefs
from Osaka Marriott Miyako Hotel. The main dish will feature tasty,
high-quality premium beef from Kitauchi Stock Farm on Ishigaki Island.

Hi$:20165E3A7H (B) R%18:00~21:00
5200 7
#14:1¥20,000

ZKANRY )b X Z 21— Special Menu

HBESTIRNERLRMERYANMEET 3FIERAER,
BAORMOFEHRPBEHETIHEN TZKERFER #,
ZACEBATRL YN ERVAELET,

Grand Chef Terashima’s dishes are characterized by the use of a wide
variety of Okinawa's distinctive food. Meanwhile, the chief chef of
Western cuisine at Restaurant ZK, Kenji Katsura, is skilled at enhancing
the natural taste and characteristics of seasonal ingredients. Please
enjoy the collaborative work of these two excellent chefs.

HARS:2016 5 3A5H (£)~130(R)
G 5TREL X NS [ZK]
F&:152F ¥6,000 F1F— ¥13,000
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I R ‘ STAY PLAN M

|E2BERLE | B~KBE ! 53~557 57707551 A4#¥20,000 MARRIOTT

. NS . OSAKA MIYAKO
( 5T r7 > y{vj‘) Available only from Sunday to Thursday! 20,000 yen per person for a stay on a Club Floor (53th to 55th floor)
<including access to the Club Lounge>

BBEAT| 75TV NETIN (75T TR A)
24190 | 201623818 (4) ~4F 308 (£) T545-0052 KRR EF X B 527 551-1-43 TEL:06-6628-6111 (%)

1-1-43,Abeno-suji,Abeno-ku,0saka 545-0052 Japan
R | 201654810 () ~6H308 () : ’

¥5H3E~5A4ARARL K TOEREET, AR U MEFTI facebook

KT 2BIREEDET,
HIBENT T BRA~ABENIEERE LS TVAELEET,
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A= R2TF T30
TIATLRKTINTE

©&® Universal Studios. All rights reserved. CR16-0291

Bt
BIF N
% JREEFR JRERIR A
B¥2EFARZLELTC RTINERBBDIZ 7 707D HEFEE  To celebrate our second anniversary, we are offering a special package for v/t%JbSiEi%]\D
o - uEm A == a room at the Club Floor for 20,000 yen per person. The package includes 1E/ 5B3EA
H—AME20,000fCTTRAVELETBEEAERTTTTY use of our spacious Club Lounge with a ceiling of 9 meters high, giving you T SHEERR TR REFR # ﬁ) HUZH
SIUNDT IR T RAABHIOMEE BFMBIRE DZRE T a great sense of openness. You can spend a relaxing time from the Q = ST =
5 morning enjoying the buffet-style breakfast, until late at night for EETAAR $;&}5§!§i%l\ﬂ
7‘y715(9*f)l/(7)'§}1ﬁb‘57’)l/:|—)lab',?e[,&)éj)77-)l/7'fl_\i cocktails and other alcoholic beverages. Vb ,3 l:"%? % :\ii#gﬁrw
TN EBBILWLETET, E 7 E“V;j g N
"""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""" B2 e & o KR UA Y NBAHF
ZFH-sEVEDE | 0120-333-001 EAFILI&I—YFHtL 2—) £1-BWEBIC TR THEWET, B 2 70>k (19F) AN
A SFEAABREY T
- N R = . < o ; . . A @) O ;
HEICEBL- T —EXRPEENTENET, " BEHEPETRTIXA—I T, Pricesinclude tax and service charge. All photos are for illustrative HRO B SESKEABRER
AT - FELELBEBICEBZBANPTEVET, - BRTLILE—DHS purposes only. Menus are subject to change without prior notice. If you Fa1-Xay @ :g{% . H°d°P
FlEBEHUHE I, have any from of food allergy, please notify our associate. = an ESIN—-FTEN




