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We are pleased to announce that we have celebrated our first anniversary,
together with Abeno Harukas. This is totally thanks to your generous
patronage. We would like to express our sincere appreciation to you for
having helped us “raise” this newly-opened hotel like a newborn baby.

All associates at the Osaka Marriott Miyako Hotel understand that

the true value of the hotel will be put to the test from now on.

We hope that through this quarterly MADO, we can show you

the wide variety of our efforts we are making to

achieve further success.
General Manager é/' %
Osaka Marriott Miyako Hotel




FADYZHERIC (¥23,7603—X &) s ‘ 4 ROV T— EXoNIDT= ¥20,0000—2&W) HRELEREAIET ¥3,230
“SAKURA"Sea Bream Carpaccio with Mustard-Flavored Rape and whitebait salad - Sautéed “"SAKURA" Sea Bream with Spring Cabbage Sauce | Deep-fried “SAKURA" Sea Bream and Dried Mullet Roe

T TRTANT RISSHRETATISDIF—
BEOPICEBRINEDY—Z PoF—T DY FEFL
“"(‘¥2_$.7603—2;U)

Boiled white Asparagus and Sautéed Foie Gras with Port Sauce and Belgian Endive Salad

BEBTEEXREHREMEH T ¥1,900
Deep-Fried Spanish Mackerel and “DAIKON" Radish with “MIS0”Sauce

EPPANYAKI” style
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*ﬂ‘ﬁﬁ:ﬂ SAKURA SEA BREAM
# 5 | 2015& 3H1H (B) — 3B31H (k) Period | March 1stlsun] - March 31st[tue]

FROD o7 Efkkbu IS, ZE LTS &

Sensation produced by the fish's rich fattiness and sophisticated taste try The fish prepared in diverse ways

NEOEHICAED A BRI IEDD -7z EREF DO WVIIERITT,
BENRHWVINY FITVELDIEHEAA KEBLTHBRDEKRLI T,

“SAKURA" sea bream, is a delicacy of early spring. The fish's rich fattiness and sophisticated taste are totally
extraordinary. Whether prepared as sashimi or carpaccio, or cooked, it will surely please your palate.

f&- R A MT AJ85 SAWARA AND WHITE ASPARAGUS
# @ | 20155 4H1H (k) — 4H30H () Period | April 1stlwed] - April 30th [thu]

BFERLILEEOHNFELIE TLUNIALERXNEY

Feel the coming of a beautiful spring with Sawara and white asparagus
FENEDNANDRETF#]. I -0y TEHFEETIFETHEELHD[RTA T RINT ],
BIEXPERBIEEVERUIEIRME HFR - R -HMETHELALLS L,

Sawara (Japanese Spanish mackerel) is a synonym for spring fish in the Osaka vicinty, while white asparagus is

known in Europe as a vegetable that heralds the arrival of spring. Making you feel the warmth of a beautiful
spring, these ingredients can be served as Japanese and Western dishes, and also Teppanyaki.

RESTAURANT

I 57F
Restaurant ZK 2% | 5> 5 Lunch/11:30~15:00 71 +— Dinner/ 17:00~21:00
(F=%r=] B | %/¥X Tapas/20:00~23:00

Derry “air

RY—T7 L7

#2015 3A1H (B) — 5A31H (A) 7525 KOTOKA
Period | March 1st[sun] - May 31st[sun] 3 A0ZE) Assiette KOTOKA

JIRRU> TEty b ¥1,800
.................................................................. R st

A7Ayb-RX—)—A Ot &ty ¥2,000

7 - l“t) I‘ U y 7 ‘t)/\ U - b\“f:: < é /I, | Ak OKA set with one glass of Muscat BaHeyA%OSE

TULIPLTLEST 72 7HP3R1BDS

INr—F FE—I TIHIVIHE KU T etc. A bANY =%
TW—NY—&BMICAWVZHEAZ 1P ER. T E—IVITIE, ¢
BAEVSTOHESABHORREEThOAFI[H#E] 2EH, V.
TLH[NY—JICEDDHBLN—F)—TCZRBLTHNET . 7—
RRFH—RMIEbelty M a6, BB IFWEDOEALEEFS
ICTHBEC 280,

Pancakes, desserts, a la carte, drinks, etc. A wide variety of dishes using
strawberries and blueberries will be featured at the fair. For dessert, sweet
strawberries "KOTOKA” from Nara prefecture will be used. Added to these is
an extensive selection of wine in connection with a berry. We will also offer

set items containing berry dishes and desserts. Please enjoy the sweet but
slightly sour delicacy of spring. N —DINZr— ¥1,430

K> &5 ¥1,200~
Many berry dishes and drinks available! Fresh Berries and Confiture of Berry

An exciting premium quality berry fair to be launched on March 1

DBADY IV B HEHTREOER (O

1st Anniversary Special Dinner 4—

# | 3A6H (£).78 (£).8H (H)
% Ffi | 57F LART[ZK]
# 2| F1F—0—X B—AK ¥20,000
BRFEEEDEATUT—T 1 (4952) B—AEk ¥4,000

BATHDREIRF2EZLELC. EHFIDHIERDEFD—mEKRD T
FEHBANRY 4w VAR ZAB T AN 2 7E VT EEBR A TIVEDHBAER
MO FZIEH0z0ET,
To celebrate our first anniversary on March 7, we will offer a special course menu.
Demonstrating their excellent skills to the fullest extent, the chief chef of each cooking category
will prepare a dish for the menu. We will invite Hiroe Higuchi, the executive chef, from Shima
Kanko Hotel as a guest chef.
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- ¥ . - BBOO—2 kAU —Y—2 ¥1,200
- b s Roasted Duck with Source of Berry sauce
S ERTRAYE N—U—A IXFFHEME LY b ¥2,800

; with one glass of Shiojiri Muscat Bailey A Mizunara Barrel

119r LOUIGE + .

LOUNGE PLUS (59>
EERER | 10:00~22:00

Berry Pancake with Fresh Berries and Confiture of Berry I



1T2Y7P7Tv7x
# | 20155 3A1H (B) — 4A30H (x)

Period | March 1st[sun]-April 30th[thu]
BRHENLNZZ . FHZT . TUX
12V T7DELWCEEZIPBIEKBEZTAN

Raw ham on the bone, pasta, lasagna, marinade A full-line up of Italian gourmet food

MMALTANBU

TLoDEHEHICTSENDTURRTU—XER LD . FHBH SN IEHFRY
P RYDAZ 21— MY MRAR INZR  SH_FPREIZI)THBOEEN S
2B\ 7D TEY—TTEIERMEENL BRI AFLESLTLIAR
CREBISOEEBENA—T L RELET1F—REFI TXvFoA=1—
HEBTT I FCRY IRV Y F4F—CRT7IOA—INETIV-F)> Y
CRB. 77 ICHDbETIRUTDTA L RE—NHHELHWELETET,
We will offer a full-line up of popular Italian dishes, including marinade and terrine, which go
with wine perfectly, dishes using spring vegetables that will make you feel the coming of the
season, and other typical Italian dishes, such as tomato stew, pasta and lasagna. At the Live
Kitchen, you will be able to enjoy the gorgeous menu options of raw ham on the bone, which
will be sliced by a chef in front of you—though this service is available only during dinner—
and grilled whole prawns (served exclusively during dinner time on weekends &holidays).
All-you-can-drink: lunch - only non-alcoholic drinks; and dinner - both non-alcoholic and
alcoholic drinks

;M Embassy of Ialy-Tourism Promotion Office
i R T KR BHATLED ”'4”

— [} . . .
\F1F-RE/ M ! i ' g LT
FATxF j ! 18YTE=I,

BEIEERAA= 21— T % g T — I i oy 7AvBE

‘EEFROT YN _ & - y Rt I s 2151

= = F4F—REFZNIA-NTI—=K) Y
B EENLZEOMT—MNT O
THHY b I=TDEKRL S EETE
V—RERBREEBICBLLEN N,
Raw ham on the bone will be sliced by a
chef in front of you. Savor the taste of
such fleshly sliced ham topped with
various types of sauce, together with
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To celebrate our first anniversary, we will
offer special dishes at the Live Kitchen for
dinner on Saturdays, Sundays, and national
holidays. A full line up of beef, prawns, and | 19

TJIT-MRARUTICELE N=TUE—PERHITINDEN EE—I -T2
AETZATH—bDBREL E-BELEDINTRARE £ HEP A2 7E-
BOVELETET, W AB)T I R TITHREGRERBLET,

You can enjoy gelato in Please enjoy a free flow of cooktails prepared by our
various types of flavors and professional bartenders, Draft beer, wine, shochu and prum
glasses of dolce. wine is also available.ltalian beer,wine and spumante will
be offered exclusively during dinner time at italian buffet.

vegetables. . raw ham will await you! Live Kitchen MERRD T F 2865,
z F4F— a5
SHOW TIME EVENT | C() ° K A :I’Te:;e cﬁiffzjrf]mﬂseaﬂng times
" 1st Anniversary Special Event HEEFEA—T 2 ANL hELTEIEL L[] D N . = . for lunch time on weekends and holidays.
el _y P -7 . . e oeim Live Kitchen COOKA (51 7%vF> ¥—%) For dinner time on weekends and holidays,
BEIO071—-2 Ty aETNTF =Ry a—HBUES! i ilbe I
“COOKA Z/\":/-V)I/J_:“j |~” E;go)g‘*/x g%k&;;;?éb;;( Ao ,:%‘.# 7"[/*y7777—2 I Breakfast/6:30~10:00 seating time will be limited up to 2 hours.
. " RIS A= : g e B | 5> F Lunch/11:30~15:00 (£ B4% 11:30~13:00/ 13:30~15:00)
ey FUVRNTA=T VR %3, 7.807 F— (12884 R
FRAN b i ’ 7 " 57— Dinner/17:30~21:30 (B} 17:00~21:30)

# | 386H ). 78 (+).8H(B) | Umebou returns! The revolutionary dance st g IR L R 48y L s
B R | 8B 5. F2@. ¥ F—2m /A | entertainment group Umebou returns to COOKA! AR HEBFHC L IR A BATIEVET,
TLyI77—Ah SLF F1F—
P, N=r3a—| tﬂl[{,@*_gﬁh;%ﬁ@75'7%lszgﬁ?é KA ¥3,200 <i§§f§goo) (i;fa%fgguo) .
EikH #m 38288 (+).29H (m) tD/\__‘u;él\:b_,./} Thra—ER N ¥1,600 ¥2,800 —
HRAANY b ! 4R4 5 BFHRITE. ZOB TNV —T—bETLEUR NEE ¥1,600 (£B#5¥1.900) | (LBE#¥3100)
_EI (£). _El (B). . Hiropa the clown will entertain you with balloon modeling = R . - -

B R | &8 T2 F2E. 7 F—2[ A& | show. The balloons will be a present for kids at COOKAI | 0 %2 (4#25LE) ik
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Purple Gin&Ton

AL LES FLET TL—T TI—

HRUWELETET,

- -
%) %4 7« — = Kiwi Martini ¥1,780
F) Ty aaith= 7 > Fresh Sunny Garden ¥1,900
A) 7Ly g AB> K7L Fresh Melon Bow! ¥3,000

IV aoIn—y0B N h 77T
CITLEbiWS b=y I—FA=

Enjoy the pleasant taste of fresh fruits in cocktails!

Try our special gin & tonic and various dishes
TLyPalkxyq4 . 7>d— A0 DENEEw -
EFALIAD DI TIVE BRI GEBDEM K5 %
BAWEN=TII L h=y T BRI 12ATHDE—
THIYRHBARTT,

You can appreciate cocktails in which the pleasant tastes of
fresh kiwi fruit, mangoes, and melons are packed. Purple gin
tonic, which contains the much-talked-about purple tea, as

well as sandwiches of deep-fried breaded beef cutlets,
which will surely make you feel full.

EVENTS

—a— %)IELIT;F

E-THYHLR
Beef-Cutlet Sandwich
¥2,800

| 19¢
BB~ IR

PLUS

BAR PLUS (/3— 75 X)
¥R | 12:00~24:00

| 48 [Pz T7E3IF— FN ES

| Fourth round | Chef seminar Kiyohide Nakamura

r
L
O —X Rose =0 —)b KumquatMartin'; ¥139
¥1,080 (3A1H~3A14R) XN DIESE I FEIC LD 7,

SR LSO TIXIS1> F1ED
A EBES /LI IEb o To AR B Y R IF Y

Resplendent rose-shaped candies are created by our patissier.

Our popular home-made bread, Taken great care in the dough-making and baking methods
ATARF=DTLEL M NTF1IHF1DFD
TEICELEFENTOBRBIIEVDL P TLELEIDER

BTARO/O7y Y 2 ECEAMRELPLARE/S | 19F
CORFHITH>TVET, .

If you are looking for a nice present for White Day, what m&lmw
about a rose-shaped candy carefully made by hand piece by

piece?We also sell home-made bread with a rich flavor

including our popular breakfast croissant. M-Boutique (T4 75 1v7)

EFERFRT |10:00~20:00

BhBRARAKX S

T X AR TS T LT Ay ZRHBE L 7 F v — = LE T S E . 8 Kitchen “COOKA," will share with you how to cook Latin American & Asian

! 21 7t3IF—DFEAMEIL. 1 TXxy FL[COOKAIRIER F#f EFSHKETH Inthe 4th Chef Seminar, Kiyohide Nakamura, the chief chef of the Live

ARBEBETHICLAZEEH BTN ES FABOAEIDALEVE WD BIEE

MRPARD[ATF VA ER LA —HEERBEN-LET /. I stores but are not sure how to use, as well as the popular coconut oil. In

2=y NS EROBERESMRASHNTIBYEFBIBE L. T Xy ZEskF} addition, we will invite a lecturer from Kyodo Food Products Co., Ltd., which

DEEAECHENNDRY S L EEBELL AL ST, £3F — 18I hEHEE specializes in ethnic food. The lecturer will speak about how to use ethnic
£ alel al /e o ~ ~

ethnic dishes that you could easily try at home. He will demonstrate how to
make dishes using ingredients that you might have seen at imported-food

seasonings and how to select seasonings depending on the dish. After the

TOTIRZyJAZa—D8RIZFOA-XEBBLEN )28, seminar, you will be able to enjoy a special lunch menu consisting of Latin

American & Asian ethnic dishes.

20154 4F15H (k) February 5th (thu)
B 8] 12:00~15:00(F1411:30)

% PR | 20F 3 Akane Room

¥l & | 3—AKE Per Person ¥7,000

R EF A ‘cyoticale Dlaliciic

KERELBRATIV AT 14 LY IX—JHBRANAY ST T IHRTIVRRERRE
Y17 ERT 20145 KBE< Ay bR TIL[COOKAIFEER IR,

After serving as the chief chef at Café in The Park at ANA Hotel Osaka, and the banquet

chef at ANA Crowne Plaza Osaka, in 2014, he joined the Osaka Marriott Miyako Hotel as
the chief chef of COOKA
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An Abeno stroll

KEERDPAKZEICREODNETEHFRICA >/ . AR
BRTTRVZREDHEICEHRICENTITo
CRDEETHD,
BREBELRYKRICE I NNWVHAD HBEHEE
EAYIZEATH CHRO > TV ESEHBEEEICIZN
L—4— (Bh<REER) P HIE/BF IR UV A T 8IS
FIEEF (XEF) b SHHE (KBKR) DHEHIROAT
Bl BN EFAHAFEEESAICEHNLSICES
TW o LD YT I TERTWE ErhidMlIc B>
TWEEBPRSL R YRV EMEbhRoTEL S
DEFEADIR>TELODLEZDEL,
BRIE=ZAN-RE BAHETHOFEFERN

RREIHZ . PER. GR---XEFERHIPORER
[ o T FHAF—ICE->T50E%MA3,

TS5BS EREEDIAICNIVH AN B/ T6K
IBEBSENNVAADN—FFELES 600D 5360
ERELTVWREZALRENEBITOLSICEAN
HEhiKBROMLERBLE2BHDE,

KA Keisuke Nagatomo

A IR — 2 — RERTBIEH X & Eh FFALR EFEIEE. 1969 FIC RBAEABREHICK2FIL B DM BROT— T L 723> PET £1T5,
BE DA TR HIFFFC ANATROEE | TOEH SV LWF A3 EH S B REGRREE.
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BPEBERDCBEDALT. Fry I T7IMRCBRENTEOHN
I EDUEDFNRTIOBETHHIDT KEERNPESTHIC
BFEIREE STV TBEIDN I TWET (R B BEHED K
FTNTOZHEEDDOELATVELELIZEEIThIERVLOD
P2ZDZEEBICEZENSRTILELTDEEIZEChALSS
BELTVWEET,

We are the first to welcome guests, and the last associate they interact with, after
they check-out. In a way, we are the face of the hotel, so we always put a smile and
try to be friendly to make our guests feel comfortable all the time. “What should we
do so that our valued guests can enjoy their stay at the hotel? Always provide a
Brilliant Service and it will leave a warm feeling in their hearts.” By always keeping
this in mind, I will be able to fulfill my vital role as a doorman.

Y

T4 VESSHE &0 RER AP TORBHE. KTV TORBRBRERT
2014FICKBRY VA MEBRTIANHEEE T4 UEEE-BAEDLS AU Hl,

EEZTFH-BHVADY | 06-6628-6111¢0

Reservations & Inquiries

SIRBE LT —RFF
Teppanyaki: Ladies’ Lunch

QU ILEDRTINET S
Top-notch gifts available at the hotel

57BELZRT U [ZKI DR DI 2—T. 1 7L AN
A LUHREEORI CIRBWZLET A BN TEIF M
FHH30gEN—RIC10gB L TA— 4 —0[RE. D LT DAL A
BLALZVWEVWI LMDV EE LT -T2 F
(¥6,500) £ RBEEICHD KN EBELALLEZEN,

At the teppanyaki counter in ZK on the 57th floor, a chef will cook fresh
seafood and steamed vegetables in front of you. If you wish, you can add
a 30 g beef steak to the course menu, and also increase the weight of the
steak in units of 10 g. This menu (6,500 yen) fulfills the hope of ladies to
partake of a wide variety of dishes in small quantities. Please enjoy your
meal in a relaxing ambiance, and view the elegant vistas from the hotel.

SITAVTFINLIEDBRERFRRTIADLANS T
HERALTWBAUIFIF )T EeEDEDE
FI7REZHEBL TSN ET  IREXP KT EHADE)H).
FEATLNTEBILWELWEBOSEELEICITFAL
7280\ 19B&[M-Boutique ICTBRFTELTHI £ T,

We sell sets of assorted items, such as pastries baked from our
chef’s original recipe as well as our original olive oil, which is used
at our restaurants. These are perfect as gifts for your family and
other precious people, or as souvenirs commemorating your stay at
the hotel. They are sold at M-Boutique on the 19th floor.

FUIFN F)=TFANVFLY T
Original Olive Oil Dressings

19fE[M-Boutique ] IC T AU S FIDF ) =THANTA T2 ],
[FUh—2]&EBLENLY Y TORTERXZ—MLE LT
W=F 1 BFBIVDPEPNE Y LNy 3> TIL—Y]
(¥1,450) 0 1) =T A AL EDIBMEIRBF D[/ 33 (¥1,900) 0
FEZTENTVIP DL LRELBEN LN B[ b ] (¥1,450),
#H-RARERBLEXHLIBETCIHBLBVET,

We began to sell dressings made of our original olive oil, “Intenso” and
“Delicata,” at M-Boutique on the 19th floor. The dressings will come in three
varieties: Passion Fruits, featuring a fruity flavor and light taste; Balsamic
Acid, which perfectly goes with olive oil; and Tomato, whose rich but sour
flavor tastes just like a tomato. They come in a range of eye-pleasing colors:
yellow, black, and red.
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FUN—TOF F599RN—h BEGOBRETISTIOF 95TF5 99 ZN—0 95T59  SinmpryToL—k1 O SAKA MIYAKO

Free upgrade from an Upper Floor Deluxe Room including breakfast, to a Club Deluxe Room on the Club Floor. (Including Club Lounge access) * BE 2 U 1 g b gB R
- = " - * G

T545-0052 AR &2 X B EF51-1-43 TEL:06-6628-6111 (%)
1-1-43,Abeno-suji, Abeno-ku,Osaka 545-0052 Japan

facebook

KBRZUFy MR T IV,
AZN=YI - RETF T wINBD

TIAT LRKTINCE

©&® Universal Studios. All rights reserved. CR15-0286

BEREAT|I95TTFI9IRIAL /BTN XY
SRR | 201523810 (B)— 4A308 (k)

A
EAER | 201523818 (B)— 6H308 (K) ¥l 4| ¥36,200~ =(¥18,100 A [2B1EFIFE]) B REESR SRR )
R4+ 8 5820 (+)—5A58 (X) =
t»i-lb?IE%)xD
1AELRELELT.IBENDERITT I INDT 72T Tocelebrate our first anniversary, we will offer a free upgrade wrsmeHs  JRTRRESR %“Fb\bm;“) HUZH
SUANERTT T TL—R1Fy7 1 X211 DEEH»S>FTI)La— toanaccommodation plan including the use of the Club Lounge T AT AAR T N | s mmEssAn
s - . V B - on the 38th floor! You can spend a relaxing time in this special o o ® KESHAKTIL
}l’f)fgébw6j;;];»f’ri\i;fij‘lfx)‘tfi;i;{;giTO lounge, from buffet-style breakfast, until cocktail time. Take ® g% b4 L7 §
Z = oz RT T SEE ZE0N i i i i | % o %/ E .
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, ° __edvantage of this opportunity fo enjoy a premium hotelstayl - g a7 e T (TR AN ARV Ay NBFT
‘ IFK-BEVEDYE ‘ 0120-333-001 (#AFNZ&Y =Y FHI L2 2—) ELBWEBIL TR THYET, 2 w S ABRBTEEBIR Zazh1mon
A @ein) O ervm—
§ HRD LBR 3
HERCERE - Y—EXRNIEENTENET, BRI TIX—=TUTF, Prices include tax and service charge. All photos are for illustrative AN AT o Hoop
A —EFELLEBICEBZEAN TEVET, -BRTLILE—NDdH3BA purposes only. Menus are subject to change without prior notice. If you = ﬂig ® and EHN—E L TEN
IEHBUH AL, have any from of food allergy, please notify our associate.




