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M YELLOWTAIL

EEDHIISyFa WOSENSHEHRAFZ MBI T e = LI
HBROEXTLvh (¥21,3800—X4H) (¥20,00 . #iCADARDEMIT  ¥2,500
Yellowtail's Carpaccio,Salmon Roe Vegetables and Vinegar Jelly with Citrus Vinaigrette Steamed Yellowtail ane Simmered Yellowtail and "DAIKON" Radish

7 #7727 5 FOIE GRAS

EEETALADAT—% 74775 FAT ]
EDOPICEZRT ZY X (¥21,3803—&H)) f HhEZ (¥38,0000—2&V)
Japanese BeefTin_derIuin Steak and Foie-Gras with Perigeux Sauce I _flm_ljth_Z kinds of Vegetables

| BEBEBELEMAE—IU- LB ¥4,750

- Steamed Lobster with Butter Sauce

3|



W et | Ao | Sl YELLOWTAIL
#2016 1TH4H (B) —1H31H (A)

Period | January 4th[mon] -January 31st[sun]

LAGBEO R H SO HECSSDLORAKRTT

Appreciate meltingly sweet yellowtail, a seasonal delicacy perfect for celebrating the New Year

SO EEDRIIGRE TT . LRTEATBLI L HEZER SFMBE- MBTHEL AL,

In Japan, yellowtails are called by different names at different stages of growth, and regarded as auspicious fish, making
the winter delicacy a perfect item for celebrating the start of the New Year in January. You will be surely amazed by the
fish’s firm texture and rich fatty meat. Please enjoy the sophisticated and melting sweetness of the fish prepared in the
different styles of Western cuisine, teppanyaki grill, and Japanese cuisine.

% | 74775 FOIE GRAS
gebins | f1 & | (FEYEE LOBSTER

#2016 2B1H (B) — 2B29H (B)

Period | February 1st[mon]-February 29th [mon]

P E. 74775 DD OB TE2KER

Spiny lobsters and foie gras — two top gourmet ingredients that will definitely impress you

MBEGHMBEE REEBEAA BN THRLTHERLWVFEREE, TV TVELERBEESDHSEHRETT,
FEFHRICBTATIINBEG D1 7OTA T 7@ F -2 MA P XV ET,

If prepared as sashimi, spiny lobsters will taste, of course, wonderful. But even if grilled or steamed, the seafood will also surely
please the palates of especially those who love Japanese cuisine and teppanyaki cooking. Their chewy texture and sweet meat are

totally beyond description. Meanwhile, foie gras will be used as a special ingredient for those who prefer Western cuisine. A wide
variety of dishes using this ingredient will be prepared based on our chefs’ creative ideas.

KU BEDHDA~NHEDOEWZIEZ 72 n
HHPBEHEHICAN I AFaar —h

Express your love and gratitude to someone special
Special chocolate making everyone smile

BOAYyE—IRBEBMOTFELEEAD/NL 21T = 1FICIED
AEBICAIHLWFIAL— b4 ZHELELARIBEPHEEI1D1DE
SEMIDTIINC D OOV T ZILY 335" 5D - R JER R
DHRIICIE BEIN AT EFERLAEZEDYDOT7O—F DR K
a7 —R. B THVET A EEFRCHIT7O—FHD 3
3513 [M-Boutiquel # ) Y FIVBOX AN D ETTHTT,

Many people express their love and gratitude to someone special on St. Valentine's
Day. For this special day, which comes only once a year, we have prepared special
chocolate. Made with marzipan, Animal Chocolate is a set of sweets that look like
playful animals, with each of them featuring different faces and poses. Inside each ball
is one Bon Bon Chocolate made by Valrhona with fastidious care, using carefully
selected cacao. If you prefer Valrhona's standard chocolate items, the ones in
M-Boutique's original box are highly recommended.

lee (TBoutiq i
LB PR A

M-Boutique (T4 TF1v 7]
EEERFRE 110:00~20:00

Anigial +F 3>z v b Orangette 100g
(SR5EHAR2H

3H 28— BREDIERN

B B | 20155128170 (K). 2016 E1H28H (K). 28258 (K)
£H12:00~

# 2| 5—AH ¥7,000

LARSU[ZKIBDD A 2—THET—<ICRIC—ERE T 2E%S,

FREREE, BARIE $(REZhZho 1 I anRMEFERAL.

ZHRHSINZEIEEEY EFET,

BIC—E. . BFADHI L Z—THELHEE N,

BEADCER

B | 201651818 (i-4€)~3H (R)
FEDEMIIE. CRERP A G H 2L

W7/ ELERBETERELVWDD TLEID?
SLF TR BEBEEELTEIET,

RESTAURANT

| 57F Restaurant ZK (¥ —4—)
BE

RFfE

Z>F Lunch/11:30~15:00
74 7 — Dinner/17:00~21:00
%N X Tapas/20:00~23:00

[JrO—F4 K2R 335]
-3{EAY) ¥1,080 8fEAL) ¥2,500 “12{E

+ 7<% > K325 Almond Chocolate 100g % %1,800
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Roasted Beef

M= —D B,

the white fish Fritto mini-burgers!

2016 F1A1B L5
HUVEERRE

Live Kitchen

"G QK K &

Live Kitchen COOKA
(Z17xvF> v-H)

JL w9 77—2A b Breakfast/ 7y7x Buffet/6:30~10:00
TZHIVh Alacarte /6:30~11:00

Z>F Lunch/11:30~15:00 (£ A# 181H~48 11:30~13:00 / 13:30~15:00)

71 F— Dinner/17:00~22:00 ($1ER 17:00~19:00/ 19:30~22:00)

*HERPRONAIE~3R) BHErRENET,
HEENB-HEIFMICLNERICLZBEN TEVET,

MEAMABABD I F SERDILF. 70 F—E28F LAMD T« F— (L 285REH]

ARDIZHAZIN-H—BHBADTYy Y INHBEORITHLEF /XX 238~

The ever-popular mini-burgers. You can now try ~ Special pasta of the day. Try the piping hot pasta

~ l) —_
KERICE ANY—L L ZAIR M BUER | O Y —1cbDIXTF v 760 a—BELALEEN,
Abelly dance show is held on Tuesday. This exatic performance by professional dancers is a must-see.

# M 1A5H.12H.19H.26H.2H2H.9H.16H.23H
Period | Jan 5th,12th,19th,26th,Feb 2nd,9th,16th,23th

B | £19:30~20:00

AL A
BU%T
SykI104%

# | 200621848 (5)— 2

Period | January 4th[mon] -February 29th[mon]

s -~ 0 — ~ —_— 3

TEETTINWDPENTAVIDTY—RET
NATIV—DIT A EBIFELEEG
Enjoy as many gourmet dishes as you like
Select from among 11 categories ranging from piping-hot grilled items to desserts made by our patissiers
TELETHHRDAZTUNA—F =TI AROA—IPE—TRTF(F—TIH. &
PEIRFEEEIS I V7N EORICHRETIEY NX2IEABNAZ1—TELD
FTISICHEPARSKAD V=V ABKR(T 1 F—)  KIREBNTHEDKR T
(F1F =) BEZADKRZMZ (T F) EVLADRMEHEDAS X Z1—%
BHIAF T B FRICATDNN—H—a—F— BHELADMEI—
F—EECENHTIU—BFELRLTTRECESVNTAIINVEDT
DL ETIZRTH-MIRBOHELA!
In the grilled dishes section, where we serve you piping-hot items, popular roast beef and crab will await you
again, as they did in November and December. In addition, different pizza and pasta dishes prepared by chefs
in front of you will be also available depending on the day of the week. Added to these will be a rich lineup of
items using seasonal ingredients, such as garlic-flavored tuna, turnip and white gourd-melon (for dinner);
pot-au-feu of Japanese white radish and pork rib (for dinner); and nuta-ae (salad seasoned with vinegar and
miso) of crab and octopus (for lunch). Please enjoy as much as you like from a total of 11 categories, including
the above, plus hamburgers, which are popular especially among children, and various standard Japanese
dishes. Remember to finish your meal with glass desserts prepared individually by our chefs!
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N=F L =P EDHITIVH TR Y,
(F1F—D&H),

The restaurant offers a wide range of drinks that

will complement your meal. You can enjoy as

many of them as you like. These include cocktails

prepared for you by our bartenders (only during

dinner time).

DIBIS,

served by our chef right in front of you.

FZANV b

BT
KAHHE &) 1200315 |

77 BERTLF F1F— | BERFF—
¥3,300 ¥5,800
KA (£H1#¥3,800) 00 (+£B#¥6,300) ¥7,500
" ¥1,600 ¥2,800
e (£A#¥1,900) 2200 (£BiR¥s100) | ¥3.700
12 (amb k) ¥800 ¥1,000 00 —



o #F L5+ 7177 Hot Strawberry Rum Cow ¥2,150 o — EE—b Lady's Mojito ¥1,700
- 70—-X i +JZ25 2K GrassLand ¥1,700
Frozen Satsuma Orange Sunrise ¥2,150 «ZAH—Ly b %) — Scarlet Mary ¥1,700

1 )

Spic och%
L2727 éM&,B y

-&M#EE— b Kumquat Mojito ¥2,150 :,j(\y

<&~ F 4 — = Strawberry Martini ¥1,900

- RN RE
Hot Wine (Red / White) &¥1,330
NS (& S R 2
IATVYyYR—ADFazav—rFNY 7
EEPLORABLLLIZY SV IR

Hot wine and espresso-based chocolate drink in the cold season

Relax by drinking them while enjoying the magnificent views from the high floor
EVWHICEAO-XT) =X FERBEDN—THZ 05 BHBI Ry NTI LB
IXTLyVEFIAL—bDMBEN—EZ—DELDZEKFRENII7HETTHTT,

On a cold day, how about drinking hot wine infused with rosemary, cinnamon and other herbs, to warm
yourself gently? We also recommend our winter-limited drinks featuring a perfect harmony of espresso
and chocolate.

> ~ s ° SR E A
N=T LD BEABTH LIRS o S TR a2
REDEK]R LD E -T2
—Mb B LA
Enjoy a new taste experience created

by a marriage of herbs and wine
Also, try our cocktails featuring rich fruit flavors

5. &M BEHEAVEAITIVICNZ . ELEEN E
TORHREOSZN—TEEALET 1 hs7n | 19F
HIREVELET, B~ R

In addition to cocktails using strawberries, kumquats, or PLUS

Satsuma oranges, we offer wine cocktails using herbs with . L
BAR PLUS [/S— 7532) M LOUSIGE +
EEERFRE | 12:00~24:00 PLUS

Various vegetables and fillet beef
“pot-au-feu” style with grain mustard ¥2,300

R (OEQES 1
EYYFPLIF—RADI 2 /N—+
HhhEZHRELIC

Genovese of marinated tuna, octopus and
mozzarella cheese with “mikan”

and small turnip ¥2,300

LOUNGE PLUS (57> F52R)

rich and aromatic flavors, which will make you feel relaxed. B
EZERR 10:00~22:00

EVENTS

BFCERULCESR 7—TIYF—HE

Western Table Manner Seminar for parent-and-child

| $8E | >z T7t3IF— K HEA

| EightRound | Chef Seminar by Tetsuro Akasaki

BOEIBEADY T T IF— I RN —REER KiF AP BEHZVLET,
BE0ELIETRTCIRETCDTH—MENN T T2 U EDRICEDHEEL Y
Fr—WELET A EIF—RBICHBLENG NV LD TH =MD
AN A A=ZGRUTHWET TR BV, ZI—YDEFES & THEEC 20,

In the 8th Chef Seminar, our chief pastry chef Tetsuro Akasaki will share with you how to
prepare desserts at home, using some professional techniques to help you raise the level of

your dessert making. After the seminar, you will be able to enjoy a special menu consisting
of only desserts. Please experience the depth of desserts, which are not merely sweet.

2016 2 33 H (k) February 3rd (wed)
B FE | 12:00~15:00 (5 411:30)
35 Al | 20F #& Akane Room

} ¥ 4| $—A4E Per Person ¥7,000

FRIE HE Ticiion
KERZUF Y MBATIV XZM) —HER NEOHRAR[ /-7 T2
ELR Ry T N7 )= [ICAARRELTHIS BAS L E 55,

£ Mr. Akasaki serves as the chief pastry chef at Osaka Marriott Miyako Hotel.
He participated to the Coupe du Monde de la Patisserie, (the greatest
worldwide competition for pastries,) as a member of the Japan national team
The team won the silver medal at the final competition held in France in 2013.

Dlecsclic

BEOVF—EAANILESTHEDHT >
g ERTHIDBLIE  BTHICHE
dia LCBEELTVALFE LS ICTEER
Br—JIYF—BENEREHFE DX
BTN TF—OEBELIF4—T5

A v F HEEBMEOALET.

4 W ERCEROI-IREEBLEN YL
= s B BRTFC—RICFATHERAND?

Here is the perfect occasion to master the art of good table manners for your
children. We will hold a seminar on Western table manners, in which our qualified
associates will give you and your children a lecture about basic table manners.
While actually having a Western course meal, you can get tips on how to enjoy
your meal even in a very formal setting.

20162 1H17H (B) January 17th (sun)

B B 12:002 42— b

1% P | 20F {B1Z Banquet Room 9
& PREELESFHRBLVRES '
¥l 4| B—AHE Per Person ¥7,000

AR EEI-ZFIB-YIIRYL T (TR Y)
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REXREHM Keisuke Nagatomo
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EEOIN-VE,
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BARPLUS vi-vr— SEFH B

HB128 N5 X2~ M B[BARPLUS I BREIH I LIl 2 i s
BERPIRESNETDOT. SHEZ-RICICAD A 22— 1K
BEY-—EXELP G TVETRTIVDON—F 4= 372128
RAMEZRBETIOP LB TUHIERAJRDRBIRIED
WHORS|H—HICHBII L. OPSHELDAETETZZRE I
ICRALTVWET,

At BAR PLUS, which opens at noon, we have different types of guests depending
on the different time slots of the day. Accordingly, we always try to
accommodate a wide variety of needs in terms of menu items and guest
services. What hotel bartenders must offer is not only drinks, but also a sense of
assurance and comfort. We dedicate ourselves to creating an atmosphere where
guests can feel totally relaxed.

1993%F ATV ABRE (B 17 b BATFIVAR) IS At ZHTT I T A 28—
K EERRERH. 2014 FICRBHBARBE S =7/ =T 4 —,

v o
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F-7NF—EE

Table manners seminar

FEHERIET TV F—BEDEREF DXLV I F17,
TH—T FTEDOBENHEET TN F—DEREL Y
Fr—F37 7 eZABLTHBNET PLIES1I—2THS
BEEELATWELZIZIVEFROI-ZMBEBL LN NE
PERATWETET,

We will hold a seminar on Western table manners, in which our qualified
associates will give you a lecture on how to use knives, forks, and a
napkin, and many other basic rules of table manners. While actually
having a Western course meal, you can get tips on how to enjoy your
meal even in a very formal setting.

K& AT T 5—AH ¥8,500 | BY T H—A%% ¥10,000
5P 2008 E=E
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Marriott Music Night
Marriott Music Night

19BEBAR PLUSI Tl AABEAI 2—U vl kB35 ERE
BREELANVELTETABDIZ—TD v p . TIvX Oy
I Ry TARIZANNGEEZNZNBREL Y v IV TEER KD
EAX—Y LARETRBERRICRVWLNS LELKREES
BIULEEN,

In BAR PLUS on the 19th floor, you can enjoy a live performance by a
musician every night. All of the four musicians in the different genres of
jazz, rock, pop, and gospel demonstrate excellent musicianship. Please
enjoy the superb drinks and night scenery, and spend some quality time
in an atmosphere reminiscent of the waterside.

-B~+#2H 21:00/21:50/22:40 -HEEH 20:00/20:50/21:40
HE30D XI21—T v IFv—T H—AKE ¥1,080
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EOHLVERREOEFENE /
Let us help you with your happy reunion /
A0E S BHEREOPLLBEEY I 208 BRI TRES /
SUEZRABLTBNET . TvT 1 XAZMIVI20%#H 5 BEFEX
SAVIE6RED S TRIAVLL T ETOT IABDBEEI /
HHTTHTT AHODEISDEBEELE WV -RETXE /
HAINBEEDEFIENEVLLET, /
If you are planning a reunion with friends or other people whom you have not /
seen for a long time, our reunion package is recommended. In a banquet room
on the 20th floor,The package is buffet style(minimum?20 people) and seating
style(minimum 6 people), making the package suitable even for a reunion of a
small group. We look forward to helping you have special moments of smiles
in a relaxed atmosphere with exquisite scenery from the large windows. /
HE-AT T H—AH ¥10,000 BT T H—A%k ¥8,500 /
B 11:00~16:00DE T3MEE £ T /
4



I R I | STAY PLAN M

MEBEET T2 (V5= avyFM-Boutique FIF %% H1A#5000M3 7L ER) 22::;\0; |TYA KO

New Year's Gift Package!

WEZAT|7yN—TOTFI9 92V /ETIVERRR) KR UFA Yy FERFFIV

B | 201621848 (B)~28298 (A) T545-0052 AP B 5 2F X R 587 A51-1-43 TEL:06-6628-6111(f¢%)
$1A9A~10AEMABL S TV AELEET, 1-1-43,Abeno-suji,Abeno-ku,0saka 545-0052 Japan

*IFHE CEARDRBADI7THETERSTHIET,
HIZEBDTFLDF 1y 71 L F18BLUBEL>THNET. KB Ay NERRTIL facebook
¥} & | s1a5:0¥17,375~ @12HME)

HFOBORERRICLY EANSREBEASBANTEVET,
81 B | 19851 7%y 7> [COOKA] (6:30~10:00)

KBR= Ay MEBRTIVIE,
RV P & DE SV E7A L))
TIATLRARTIVTT,

B g lo| ©&® Universal Studios. Allrights reserved. CR15-4024
E 7N ALLIANCE
-[M-Boutique | FIfi%% &1 A 181D %5,000/ 45 HOTEL
universSl stuios
BRABICOPNENSRENIELDEIA—T L NZERALEZT T Inthis package, you can stay in a deluxe-type room with an open bath, ;5'\-}3% N
£y s 1 . - ” T N where you can enjoy a grand vista while taking a bath. Please fully o33 JREEFER JREHRE A
TAZATOEEEEZAR50~620T /N —TOT7H S DHL appreciate the panoramic view from any of the 50th to 52nd floors. As a C
EEDICHELAWELTETAFHE 19BEM-Boutique ICTZ  special bonus, you can receive a 5,000 yen coupon which you can use at R EEEAL
— . ¢ = M-Boutique on the 19th floor. Please select whatever items you like from 1F# 5B3FA

ﬁﬂal’\t S L‘J’ZDS,OPOFFJ'?}@HJEE#Q th IR IR ATIVE among sweets, bread, the hotel's original olive oil, dressing, confiture, and TSR EERR N HTHRREFR ; ﬁ) HUZHH
UIFINDA)=TFAI, KLy TR T Fa—ILEEHLF otheritems. This is a late checkout package allowing you to fully relax in 24 FrrAAD O N | S mmmEEAn
ERBOEEL YT AENBHR19E[COOKA] D gy e ho! AR S REFEHTI
RO ERTNTA TEBRNEEFETTTH, 2125 555 o . -

B T |k s KIBZ U MBET

ZFH-BRVEDY | 0120-333-001 ERATIVIYI—YFHt 2—) $EBWEBIL TR-THIET, B i 7a2r9F) A
A SFEXARREY T
) : . A (@il O] ;

KRICEBE Y —EXRPEENTEVET, -BEEEFIRTIX—UTF, Prices include tax and service charge. All photos are for illustrative BRO FBR ISP ABRAR
AT FELELBEBICLEBZEANPTEVET, - BRTLILE—DHS purposes only. Menus are subject to change without prior notice. If you Fa1-X8> @ ;g’i ° H“é’p
FlEBEUE S, have any from of food allergy, please notify our associate. ; an ESN—-FTEN




