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BIERDVIVAT—ZFL XIWHFFTI—R
Japanese BeefLoin'Steak’and Fig Jam with Marsala Sauce

DINNER

| SRABE |

£ -OU- ¥30,000

DINNER
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Enjoy a truly special night of
fascinatingly creative menus and magnificent city views

FTNVREEPOSRTATHARLGRBEEDIC. ANV vILEVEEEE
EHTIREEZRE AR AT AT VR ERAICT TV E
BMER—2a B VITDORBINETATTIRENIEOSATVET,
BIERLEEADREMEFED LI Hm2LVWEHOKRDVWEDHCETT
WEEWEETET,

Delight in a truly special dinner as you enjoy dynamic views of the city lights spread
out beneath you. Every successive dish that brightens the table—from the appetizer
to the soup, main dish and more—are prepared with the uniquely creative flairs of

the chef. All of these dishes are made from highly selective ingredients, for you to
savor the seasonal delicacies to your heart’s content.

A AN AR
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Brand-name beef, together with blessings from mountain and sea
create an elegant harmony served in teppanyaki style

DITEDRFEEELALN S BORI THLEF STV SR EEIEHE
AMTT . ZOMIPLEBREYPRELT I RERR)T)DOHFEELIL
BOEEA-AMANLTCTCIABZKESTROEBTNITI UG
Za-DHARICESETHR VL IBIRT T,

Enjoy conversing with the chef as you watch teppanyaki style dishes being prepared
for you, right in front of your eyes. Choose from a broad range of choices that include
beautiful, delicately marbled brand-name beef to highly selective ingredients from
both the mountains and the sea. Come and be filled with the satisfaction of dining on
elegant and high quality menus offered as only ZK could offer.

EZI—X ¥12,000

DINNER

B LR | 7 A5 15
MEOREMIIIEDHY

Experience the quintessence of Japanese cuisine
with sophisticated use of colors and delicate traditional techniques

ERHI 25 BEITIDRARNHIEBOEREBDRRIENY
BOESNALFR2 DRMPF OB N+ 2B IFHTHEDWIEEN DR
BHDTT AARFERL STIEDBBLFSY) A ICE TITE B L1
FHEDERLAENS FRBEEHICAZTEMAIEEHBILLEE,
The kappo counter delivers extraordinary dishes that capture the quintessence of
Japanese cuisine. Each and every dish offers unforgettable delights, made from
highly selective seasonal ingredients that have been carefully prepared to bring out
its flavors to its full potential. Bask in an elegantly sumptuous experience as you
enjoy the sophisticated use of colors and the meticulous attention to details that are
the hallmarks of traditional Japanese culinary techniques.
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Revel in the delights of autumn truffles

"TRBVWAIYECRTEDBFIINZF)SEN 27T —
TELEERNE—REEINOD T EZ-FEREICTS
AE.—MIEICHEMOBENESSHLLEFNI-X%
BEIVELETS7MEZKIRERBES 17 MR iZH
PZORDEHEZFICHEALTEIFEELETIDO N 2T %
ol AZa—DEAEERELALLEEL,

We offer a special night themed to the aromatic delights of truffles,
otherwise known as the “black diamond.” Each dish in this special
course is prepared to bring out the flavors of the ingredients to its
fullest. Enjoy our highly exclusive menu featuring the aromatic
truffles, specially prepared only for this day by our chef.
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Conger Eel Meuniére with Balsamic Sauce, Fig Jam on the Side
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HIEFDOREN 7L A60gEA—XA60g THEEL
(F ¥26,0000—2&V) (BI% ¥18,0000—2&V)
Japanese”Miyazaki” Beef Tenderloin (60g) and Loin (60g) Steak “Matsutake” Mushroom in Steamed Tea Pot
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24 F Ak (F ¥26,0000—-24Y)

(AN w7 ¥15,0000—-2&4)) “Matsutake” Mushroom “Teppanyaki-style” with Japanese Citrus
“Matsutake” Mushroom , Pike Conger and Dried Chicken Consomme Soup

with Japanese Citrus Flavor

(8% ¥15,0003—X&Y)
Tilefish, Tuna, Yellow Jack

RESTAURANT

Restaurant ZK (¥ —4—)

EERFE | >F  Lunch/11:30~15:00
74 7 — Dinner/17:00~21:00
%/8XZ  Tapas/20:00~23:00
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Tablette de'Chocolat

*TILRIILJIL ¥1,300
7Ok ¥1,300
27Ty bhyaaT KMk ¥1,800
27l ybhaaT LY ¥1,800

27l y k307 4-7 ¥1,800
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Gorgeous course only offered for four days
to enjoy the depth of possibilities in the world of desserts

NRIZN—HEBREBDDI/EG AP FHF ML T
Y—hI—2% AHRBERETCHELAVELETET , I—X(F
BEODPETT7o T2 StAEY BYMITOELSICH
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ZULTREBEO—IICIE T T 17— BiEEh k.7 —hC
EhEENIIHD T FBYZHBEWELET AT
A—FETHEBULENN W T - FERICI T TEDREE
HITHEEWALTET,

Tetsuro Akasaki, our head pastry chef, serves a course of delicate
desserts offered for four days only. This course begins with an elegant
pre-dessert, continued by a beautifully presented plate of desserts that
is guaranteed to capture your heart. The course ends with petit fours.
Pastry Chef Akasaki will also prepare the beverages paired with the

desserts.Please enjoy conversing with Chef Akasaki across the counter
while relishing the desserts.
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L. O L‘\I CT E + LOUNGE PLUS (57>Y 7F2Z)

SEH11:00~22:00
5 +B#110:00~22:00
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SR Fil v aashirea—
Gorgeous items to thrill the heart!

New chocolate items debuts this autumn

BEBRBUDPSZEbWIRW AT ERWE2T Ly 3
AP ORIBLNERTT HH-HEIDNTIEL(L
TMIBELDZTL—221T7DE»P . FZTMIPOSERLER
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IRDOT. Ab)EeFEBIHWELESBEITWELET,

We announce the debut of tablet chocolates made from Valrhona
cacao, starting on September 1. The lineup includes plain tablets for a
straightforward enjoyment of the harmony created by the
combination of bitterness and sweetness, as well as fabulous items
topped with dried fruit and nuts. Our pastry chef takes on the
challenge of delivering new and delicious delights, incased in an
original package shaped like a datebook.

| 19F

1 l e M-Boutique (T4 751 7)
B |10:00~20:00

SELKNI-TE
BELALESN!

-Le Comptoir —=Jb- 3> k7 —JL- ¥4,500
Dessert Course by Pastry Chef Akasaki
|#8 | 9A1E(A).258 (A).10A9A (A).238 (A)
[ B 188 14:00~ 28 16:00~
[N | &E4E
| 23— | 9 A:Septembre ‘Délice de fruits rouges’
108 :Octobre ‘Saveurs d’Automne’

«72 1y b w02 Assiette Marron ¥2,000
R [EVOZ £7 N 4= Paidvk S5/ Vo k £
Assiette Marron avec le thé vert ¥2,200

[BR7E 4RI 9A 18 (£) —11A30H (K)]

! 13:00~17:00 '
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Pomegranate, Fig, Muscat grapes. Give a toast with a fruity cocktail
made with the creative touch of the bartender.

| 2D H o7V | 9818 (£)-10A318 (K)

# 9 | 2072 9A1B »—10A318

Period | September 1st[fri] - October 31st[tue]
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BN, 7N =7 4 | ) 4 ' ROd—ERWBREHRIZ LECRAKDOY -2
ﬁﬁk@ v Z g ‘\-U 2 7(:_ } 4 : X " - - Marinated Lobster and Scallop with Mango and
’L\E‘E 6 **7’; 5 —6 ‘i 0);,2 U % b‘f; )( — gl " &= e e i Vegetables, Lemon Sauce

o = ; <) : r ¥2,300 T AT
Perfect for this season of hearty appetites! | 1 1 . — o <31?§7§’€7 ﬁ—ng;’éfz;éﬂ/)b
Colorful autumnal menus to excite the heart | e . . : : . HN) y—j4=3>
HENAEBROS -7 19-10ADLive Kitchen COOKAIKE i P . ’ : - + Jacob's Creek Double Barrel Cabernet Sauvignon
o - t9 = L

4 - . ~ P ) - T AATR Y=Y LTIV NI
JIINELIY L LEBERT A AMBERIVE, SDFVH, ’ JLyva Sryy O-R Y ¥5-%

PIEER X/ AEVSTHOBMERY)AALEAZ1—(CINA. T i I ’ Y R Fresh Jack Rose 2,200 y " E Ty Jacob's Creek Double Barrel Shiraz
EETES—TTHF1THRYFLTRIRTINERADT UL PAR ' . . e . - ' F g IRz el
DO—XNE=THIFERLEFTHREECEE VL ESICEEDY YAy ; | Vi e \ ¥ : ’

MRFADS T I ERLELEERECBRLAAZ 21— b ' ; y - : ' [19F
BIEEGA-1—THEEHALLZE. SOELOII—YIEW = ¢ 3 -

f)‘b‘*’(“bx5/)%##%‘/15—|*’€°7‘5Z7_'="f—|*&:2'5‘5%_%¥ﬁﬁ‘/{ . : : " ¥ ﬁfffojuu_—z;li‘l:\;:%;l?ﬁ?@?U-sz'si ]% TUSR
JI—>a>&ZHELTENET, N Roasted Lamb and Tomato Stewed Lamb,

Autumn is the season when we develop a hearty appetite! During this season in ANY=HFI 2L B y Roasted Garlic and Polenta, and Eggplant Fritter with Polenta  BAR PLUS (/S— 75 2]

; ) " N 8 ¥2, o
September and October, the Live Kitchen COOKA offers a rich variety of dishes KBRS AN =L AN MefE TRE Y —DIXIF v I3 —RBRTT, 7 } 300 HEERFR | 12:00~24:00
selected by our chef. These include seasonal ingredients such as chestnuts, yam, N °

o H 2 oo Y Abelly dance show is held on Tuesdays. This exotic performance by professional dancers is a must-see.
pumpkin and mushrooms. And offered from our live kitchen are dynamic grilled

meat prepared and served right in front of you, as well as our popular # & | 9858 %), 128 (%). 198 (%).26H (x). 10A3H 1. 108 (&). 17H (k). EVENTS
all-you-can-eat roast beef. And don't forget to try the dishes from Marriott Hotel At 248 (4).318 (k)

chefs from around the world, faithfully recreated in accordance to their recipes! o
Finish off your meal with sweets from our dessert buffet, where you'll find =
diverse choices including specially made gelatos and desserts in a glass. B [ | 19:30~20:00

Period | September 5th, 12th, 19th, 26th, October 3rd, 10th, 17th, 24th, 31st

| #16E | >z T7E3IF— A ME

L3
2 g B
| Sixteenth Round | Chef Seminar by Kazutaka Tanizume %7 SR 'i A H'i

E16EY 7 IS 19ES 1 TRy F> 2017F TORTTH (k) October th(wed)
[COOKAJ(7—%) > 27 &k MENMER. s p]12:00~15:00 (2 4$11:30) bjofgiﬁ
EPIERIRFREMoLAZa 8L Y 3% P | 20F 3 Akane Room
Fr—WLET £ TRHEREWNIRIBIZE  # £ | H—A4E PerPerson ¥7,000
MMOFEDNBRIMXFEREZFPF(WEHAL®  wsastss
£ERA) | LWAKEHFAE FTEERESTBE
ULLEBRORS T ARBAICOVWTEREWN

8A26H (£)~

1%/ 9818 (2)-9A158 (&) | |WM@I9A16E(1)-9A308(+) | IMEI10R1E®-108158®m) | [#@I108168(Am-10A318

FEET, TONIVEZDEERICED,
CESOIYN RTRERERR L AT I—DF—IEE L eRTATNZO-Y54 L oehZ FANIVvY SFqva The 16th Chef Seminar features for the first time Chef AEE FNRR
Grilled Cod with Tomato and Barley © Cauliflower Cheese : Slaw Salad LI OYSE =GR LyI VT Kazutaka TamZU_me ffO_m the L_IVE Kitchen COOKA on the Nezetalice Tearicziiriie
BE BE #E +  CrabSalad Cocktail Sauce, Coriander ne 19th floor. During this seminar, the chef will give a
lecture on his recommended dishes using verdant Kyoto
vegetables. Chiemi Morimoto, the fourth generation
owner of the greengrocery store Ichimonjiya Yosaburo, KBZUF s ATV 1985 1 T% 5 F2[COOKA]
| 19F Live Kitchen COOKA 5> F/Lunch 1 F—/Dinner which was founded 140 years ago and handles Kyoto (7i71>91?591?}‘/%&*%»1:[5&‘?‘:&5%gﬁ.&
(ZATxyF> 7—5) * A vegetables, has also been invited to talk about and Gl AN i
Adult ¥3,300(+H#¥3,800) | ¥5,800(+H#¥6,300) handles Kyoto vegetables, has been invited to talk zf‘z;ﬁﬂzi;‘)iﬁﬂéﬁcQE@‘,@‘I&’PEHU*ﬂMEI’\&
FLyy 77— b Breakfast 77z Buffet/6:30~10:00 75#JLh Ala carte/6:30~11:00 = about the value of “Kyo-Yasai”, Kyoto vegetables, and N T,
apERg | 5> F  Lunch /11:30~15:00 (288%] 11:30~13:00/ 13:30~15:00) Middle a:':rmmih School | ¥ 3-300(£8#¥3,800) | ¥4,600(£A#¥5100) how to select them. This is a great opportunity to learn ég;k‘ymiiz;mjggFLI‘UVI;'fn'tzcgﬁvﬂprcee%mv(\?;f(:é
7%= Dinner/ 17:00~22:00[L.0 21:30] (288 17:00~19:00/19:30~22:00) T 'J‘ti% hool | ¥1,600(£8#¥1,900) | ¥2,800C£A#¥3,100) usefultips from the professions. aé:shue;?ltmuhn/]gwfaukecion‘de‘(Tjszk;fsr\%wkguasrfehevi:s[
MERMD T FId T2, X LRER.9/17-10/8DBEAD T 1 +—I$ 2B, ETEALCon appointed to his current position in 2017
HARADT 1 F— PRI B 328 . BRI 75 1 2585 e Eﬁ#ﬁ;) ¥800 ¥1,200 6 7
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RELRORRBE TIRET SERT BEFEF—L—RE bE3A KRI[EBRVBA IV IEVHBZER
BoTHELTEWET ERD. REZ VT LB DI I TVED BHEREEV LALBMICEZORTROATIVENE
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DEVEBBILAER. SEFOAIIAUCHZENFOBEED DBRTILHHTETERBLLDLED 00)
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Our team works as one to create baked and non-baked confectioneries that are

ErHokBMb55. 567 77I7ICEALTIIZES
HLDIREEZE>TVB.LALEYPSEZDFEEZM>TL

served aUt our hotel. We all take to our heart “ to be a step ahead of our guest’s BDABRABLELEBIIIKRICVAFI—DHBZED
needs”. Our greatest happiness as pastry chefs is when, as a result of striving to o - _. 9
deliver this spirit of hospitality through the sweets that we make, the thoughts of our HOEEWVWAN BV IREIRE6DNDIIF)—b . ZhThi

guests go, even for a brief moment, to the people who made them. We will continue WEH-TEELTHY . 2hhhdh h‘%ﬁb‘a)ﬁo
to strive every day to create distinctive, delicious moments that will make an

impression in people’s memaries.
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Reservations & Inquiries

\ 06-6628-6111)

KEHINISHERT IV

Year-end and New Year's dining plan that will make everyone smile

REDOEEREIT 3 “est’EDATKL -3
Collaboration with the ultimate moisturizing capabilities of the beauty product, “est”!
Afternoon tea available for a limited time only

BARTHbHIO—ZXPE-7

Enjoy roast beef with cocktails

B

BEhOCEDHHLKWEHLVWEDRENERLVWALLE
KETUAZEAP BEFFOTI-RU IV
BRI P ESBLELLFRI-Z Ty SR GE,
S—UIEDETHHEESRVUVWAELETET,

Finish the year or begin the new year with full of smiles with the
people you care about. This is a special dining plan with
all-you-can-drink beverages that is popular every year among our
guests. We offer a selection of dining menus that you can choose
from in accordance to your needs—whether for an official banquet,
buffet, kaiseki course, Japanese dishes, or a mixture of Japanese
and Western dishes.

# R:20175F12A18 (&) ~2018F1A318 (k)

A BU10BHRLY T vT k208 LY

¥ £:¥10,000. ¥12,000. ¥15,000
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Enjoy the chef's proudly prepared roast beef, filled with the
wonderful flavors and distinctive tastes of beef, to your

FIN—MEERTF> R est”"D
FAEREKEDIATRL —MIEB
TIEX=>T4—NEHTT,
BEOLSLBBLHZIRIRIET
BIT . TRTOLHEDOHEM-
FIRETHRTBEIICEEENL
Frest"DIbHEK. FEET AL
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BENLEHPENRRORESRLAVLLES | Qo bRLAIh>TIELWE st D EA VRN PENS L T T 15D
TTRBOIO-IME—TIEHERIHRDABS | BHRUHSIEDoEAZ1—EBBIVELET,

This is a collaborative afternoon tea menu, created to commemorate the release of the

NOHTTIERIZBLIVDCRBERD LI SE “est” lotion produced with cutting-edge technologies of the cosmetics manufacturer
ZHERSEE, Sofina. The new “est” enables all women to keep their skin deeply hydrated, even in

this highly drying season when the environment feels as dry as a harsh desert. Enjoy
savory items that express the theme of “desert and moisture,” as well as a dessert

heart's content. Pair the roast beef with cocktails specially created in the image of the "est” package colors. The dishes are also created from

created by the bartender, and bask in a leisurely moment as highly selective ingredients, inspired from “est” and produced with the desire to have

you take in the great views. everyone become beautiful, from both inside and out.

% FR19B5[BAR PLUS] # M:2017F9A6H (k) ~2017F9A30H (+)

B [:17:00~21:00(L.0) #% P 19BETLOUNGE PLUS]

#  £:¥3,800 B [:13:00~17:00 # 4£:¥3,500

AN &/:A-2hE-7(1808). A BEES00 BRI est" DHFEHEKIZHK ML (#2:BRES) £ 7LE> b
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| wmRTIv | STAY PLAN

| z#10-smvane | 0120-333-001 Ei7mevy o)

FEVYREBRIZ! H1AH#2,000H2OEAFAZXFTLE M (AmE[)

For shopping and light meals! Receive a gift certificate worth 2,000JPY to use within the hotel (1night with breakfast buffet)

L¥25—70O0739~49EN 0 —F— LB TE BEET.ARD
EEDERE—LEVWAETZELOEREETREVNZLET N
W—LIZBHIELEBDSHZE 12— XEHFAL L1+ T—%
BLTHNET £ BHROERFIAETC. EHIEDIN—YHY

17EBBILWELETRTITT,

BEZAT| TLI7LA—F—Y1

L 53Aa R | 20729818 (&) ~108318 (&)

158 | EERFI A% B 1A TAICDE2,000 5 (59> 18— UF = a9 7 (ST FIARE)
¥l & | s1a5%:9 (B~A) ¥17,000 (&~+) ¥25,000 c12FImE)

SNTILDF Ty T4 L 38HLIEEE>THENET,
ZTEAEDBRAE100%DHBUH LI RERLET,
HHRICEBE Y -EXR-BARIEENATEVET,
#9/16-17.10/7-8 I BRAB LS TV L EE T,
TP CRARAMBDISHEE TRTHNET .

¢ This plan offers a chance to relax in rooms situated on the corners of the regular
i floors located on the 39th to 49th floor, with expansive views overlooking the

northwestern side of the city of Osaka. The bathroom is equipped with a window

¢ overlooking the city, and a rain shower head. The plan also includes hotel gift
i certificates that can be used to enjoy seasonal fruit cocktails or desserts. This is a

TIRZRL=VEEDBHELAVLLETET W72 ELEFTIVT |

great plan to enjoy a relaxing stay at the hotel.
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© & ® Universal Studios. All rights reserved. CR17-2390

LAY | 39 0120-611-147 #wa:E-ris 06-6628-6187

ZFH-BEVEDYE | (2448509 10:00~20:00)

HEICEBE- Y -EXR-BABRSEETN TS E T, Prices include tax and service charge. All photos are

CBEEFITRTAA-UTT, forillustrative purposes only. Menus are subject to
AR FELLEBIIEBBENTEVET, change without prior notice. If you have any form of
CBRTLLE—DHDHIEBEUHEEEL, food allergy, please notify our associate.



