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Sensitively yet stereoscopically decorated, this mango
parfait - our pastry chef’s proud creation - is a treat for
your eyes as well. Made with a generous amount of
uniquely tropical, mesmerizingly sweet and juicy mango.

Enjoy the tasty harmony, together with crushed lime jelly
and coconut cream.

~>d—/¥7x Mango Parfait ¥2,800

| 19F
LOU] CI E + LOUNGE PLUS

i. o (59>% 752)

HRRAL I HBEBRSLIUY—EZXR (15%) FEFhTHIET,
*%Prices include consumption tax and 15% service charge.

O\ AB7 ULy HBE 7L
T545-0052 ABRATRI & EF X I EEFAH1-1-43
~

&€ 0120-611-147 #%m:x06-6628-6187 (=t 10:00~18:00

MARRIOTT
OSAKA MIYAKO

TEL:06-6628-6111 (k%)

1-1-43, Abeno-suji, Abeno-ku, Osaka
545-0052 Japan

BONVOY"

MARRIOTT J

LZARZUIZBET S
ZFH-BEVEDYE

CBEEITRNTAA=IUTT, Prices include tax and service charge. All photos are for illustrative
AT FEELEBICEDBEPTEVET, purposes only. Menus are subject to change without prior notice.
CBMT7LILX—DHIFIEHBELH I, If you have any form of food allergy, please notify our associate.
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The seasonal ingredient for August is the
beautifully jade abalone — how it looks from
the outside suggests the quality inside.
Nurtured in the fertile marine area over
several years, you will find those large
oceanic gems are both exquisitely soft and
crunchy. Excellent when cooked and perfect
for sashimi. Together with the rich flavor of
liver in sauces, they will show you yet
another culinary delight of the king of
shellfish.
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An elegant moment at the hotel. Toast with Champagne
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A free-flow plan including "Brut Souverain" from HENRIOT, a
long-established Champagne house established in 1808, will be
held in two dining rooms and bar. Savor long-term aged Champagne
to your heart's content.
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HENRIOT Champagne Summer Fair
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Sip the Taste of Hawaii, and
Take a Mini-trip to the Tropical Islands of
Perpetual Summer

A wide array of tapas menu, the perfect pals of alcoholic beverages,
are waiting for you. Order a colorful variety like char-grilled foods,
ajillo, and carpaccio to share with your friends, or enjoy the “Solo
Tapas” for a light snack over wine in solitude. Our tapas start from
¥600. Don’t miss the free-flow package — a great value for money
and everybody’s favorite.
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the relaxing dining experience.
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SUBI"Hawaiian Raw-Fish
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Waikiki Beach Marriott Resort's recipe for Blue
Hawaii now has a touch of BAR PLUS style.

TIL—I\TA IN=TSZZJ4/4 X~ ¥1,800
Blue Hawaii BAR PLUS Twist
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Cool, Refreshing and Rich Beverages and
Summer-only Afternoon Tea Set
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Two special beverages to invite the cool breeze — very premium Melon Cream
Soda to enclose melon pulps and juice in a glass, and refreshingly bubbly and
elegantly aromatic Tea Soda — are waiting for you. Also available is the
summer-only afternoon tea set with the seasonal savories as well as the
assortment of sweets including shaved ice our pastry chefs specially make.

“Naturalité (F7F23")7) " ¥5,700

1™
- =

Rl

J:

AOXT) =L =5
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Tea Soda (Peach,”Earl Grey)

CLus (Z9>Y 752A)

| 19F
LO L'\I CT E + LOUNGE PLUS

MRRHEICEEBEH S LY —EXR (15%) P ETNTHIET,
*Prices include consumption tax and 15% service charge.
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In Season Now! Peach & Mango
Discover the Clean, Fresh and Sweet Flavor of Fully Ripe Fruit
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Tart aux Péches Rose with plenty of juicy peach is famed for its rosy decoration as
the name suggests. Clean, fresh and sweet with just a touch of acidity, its flavor and
flaky texture are simply delightful. The beautifully layered cross-section you just

cannot help admiring is the signature of this Chantilly Coco Mangue. Don’t miss this
marriage of fresh ripe mango and meltingly smooth cream.
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