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“Treat your eyes with the art of cooking showcased

the Chefs Accentuates Your Dining Experience
g apanese Kappo Ist Ie RENEDEN

right in front of you, and sava ishes the chef
. fre Iy-m e fo e dining
‘ex riencelat alkappo-style restaurant is all

about. This|Style was born in Osaka in the Meiji
era. It has spread quickly to.all.corners of the
nation. Located on the 57th floor, ZK is especially
famous for.its breathtaking vista, yet another
beauty of this renowned restaurant is the
Japanese cuisine served at the kappo-

counter. The tim
chef in the cha
nothing but e)?qui | The dinner starts with the
presentation of fré8hiseafo@d of the season. Let
the chefs' techniquéifascinate you from there on.
Savor the sophisticated culinary masterpieces
presented with the touch of cool sensation.

MEIZREWICOVWTIEFE S  KThere are various opinions on the origin of kappo-style restaurants.

W3 A

BRAPEXRTATM /O  RFLEDABEI S D
SERERDEDEERFTAND,

Shiny-fresh seasonal seafood is sent directly from Sukumo Fishery
Port of Kochi on a regular basis. And the highest quality tuna, red
seabream, sea eel and others from all over Japan are constantly
arriving at our kitchen

Y E—EICESEREANEDRRBEDESERL 5,
BICRUAGC U7 55REY — > &k B EP R BR
EATIEZICBDTRA-TLES,

Place yourself at the counter to feel the proximity to the chefs. Enjoy
how they create their pieces of culinary art right in front of you. You
will be taken in by their impressive cooking technique

MEFZDXENLEREFR G B LV FEMFINET T,
ARG FEEACETTOEHCDDBLL EEIFHE
F—4—=LTH&lo

Assortment of seasonal sashimi. Gnomefish is best simmered You can
either ask our chefs for their recommendation, or simply order your
favorite cookery.
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The real beauty of Teppany
courses featuring brand-na
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|is the lively sensation with the sizzling sou
beefs from all over Japan as well as sea
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DINNER
BE D =225
RENLZ T4 —DUELS

Orchestrating the Ultimate Service
Impressive Moment over Dinner

RBEETEZIID T T1CORE B LODHOVVE
BRI EBIINATU IR BMEEDP LI XZa—
HIERTT . TAT—IVETHENICERLT. EH
—ANOENICREDTAF—21LEEBLET,

When to serve each dish, which wine to suggest and how to
create the relaxing ambience. And the menu using the quality
ingredients perfect the total experience. Paying meticulous
attention to every detail, we orchestrate the ultimate dinner
especially for you.

Sunset ¥9,000~
Horizon ¥12,000~

| 57F

RESTAURANT

Restaurant ZK (¥ —4—)

HERR | S>F  Lunch/11:30~15:00
74 F— Dinner/17:00~21:00




Summer Buffet
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Authentic Taste to Chase Away the Summer Heat!
Treat Yourself with the Delicacies
from Asian Countries.

Authentic Asian foods to chill down the summer heat
get together here. Meet the popular local foods such as
“pad thai” and “tom yum goong” from Thailand, “mee
goreng” from Indonesia, and “fresh spring rolls” and
“banh mi” from Vietnam. At our Live Kitchen, “jijimi" -
Korea's soul food - and thick and juicy “char siu-style
grilled pork” are waiting for you. Enjoy our hearty
buffet as much as your heart and stomach desires over
ice-cold bottles of unique beer from the region.
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TL—YTRBEFIVIZMINBRVDELEICRIRDEE
WAL Ty oaTTFUV—RELorWFILELEYFE
BEDRBETIL Yy VAEBFENPEREZZNET,

Malay-style hot and spicy shrimps. This is the must-have main dish

for celebrations. The texture of spicy shrimps with full flavor of chili
sauce and fresh vegetables are simply mouthwatering.

ERFEETMHIE. Lo WELAEBROBRNOWNEE—
FyYNE—EATF v YDRKEMAZHFVWY—ITiE
F=2 1 HETT,

The marbled pork cooked at low temperature into the juicy perfection
meets the sweet and salty sauce with peanut butter and coconut
flavors to make this tasty Thai food.

Live Kitchen

19r Live Kitchen COOKA
! C() ° KB S5

JL vy 7 7—2h Breakfast 771 Buffet/6:30~10:00
T ZHIVh Alacarte /6:30~11:00

s
BREE | 5 5 Lunch /11:30~15:00 (2Bl 11:30~13:00/ 13:30~15:00)

7 47— Dinner/ 17:00~22:00[L.O 21:30] (2B 17:00~19:00/19:30~22:00)

Ch Recommend Menu
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and Coriander Salad
— e

BHLOHAR KREH)SELERBOBEZFICLT. HE-
WHREREY X TMAEL oo RDBERFENRNTF—D
YIHEE—RICEBLLEN N ZEN,

Chicken thigh meat is deep-fried into "karaage" with crisp batter and

dressed with sweet and sour Chinese sauce. Enjoy with the salad of
the generous amount of white leek and fresh coriander.

Tom Yam Kung

BEPTIOLTGEEDEMERKICTA L EFEF. O0Fy
VINTEETHK FER-HREMESEHRA=ZAZ-T
THHB21DARFEETT,

One of the most popular Thai foods and three best soups of the world,
this delicious soup of shrimp, straw mushroom, and other ingredients
are flavored with lime, hot pepper and coconut milk to make the
perfect integration of sour, spicy and sweet tastes.

Z > F/Lunch 7«4 F—/Dinner

et ;
4 %h‘ne Green Onion

XA
Adult

¥3,800(+R1#¥4,200) | ¥6,300(+RH4%¥6,700)

FEt
Middle and High School ¥3,800(+RA1#¥4,200) | ¥4,800(+H#¥5,300)

N=

Elementary School

¥1,800(+RA4#¥2,100) | ¥3,000(+RH#¥3,300)

KEBIRD T FIETR T84, %7/14, R H SBORMAD 71 F— (TR T 284, ﬁgh:;jgy?;fs{—)) ¥900 ¥1,300

TBAOBMBD T 1 F— ERMRID £ 13 285 B BRI 75 13 2885,
B AR (8/10-8/15) Ik, T2 F . F1 F—EBICTRT2EBH, HAHRE (8/10-8/15) I LBMOKETT,
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A4 51Ky 7 Watermelon Dog
¥2,000

— o HLTARY 4 )
T EET Fresh Gulfstream B
== ¥2,300

- Eﬁ-d"

¥ X2 Ay b J) 7 Muscat Sangria
| FE&DH o7V [ 7R18 (B)~8A31H (£)

¥2,200 U AZ2 Ky Rys AR =
* SR By M A RER N LE T AZa Ko~y LeMenude Peche ¥3,500 $24tH#iRI: 718 (A) ~8A31H (+)

AAH XA F TNV = ATy b

GHRERREDH T TN Balmbrtkors—nv 74—
Pineapple, Watermelon, and Muscat Grapes b — (;‘;’:%3 75)7:}:%[‘ ‘@7 7§?X'—‘~/7—-’f - ﬁ?fa

Colorful Range of Summer Cocktails . . .
Chilled Peach Dessert That Never Fails to Surprise You!

Don't Miss the Afternoon Tea with the Cool Arrangement

| 7-8BAARS 4L A= — | EREHEOHEALIEMEIL K- L EECYIRVTNZ
: TARERACRAD =7 —IVEFRKRL SISE 2T DO HEL & 14F5F

DT ITEAX=>T4—ICE M EAIDXRHRF AW

AZa—EEBICHIEREVWTHESBITWELET,

A whole fruit of elegantly sweet peach is made into a compote and
hollowed out to embrace vanilla ice cream. This cool delicacy is the joy only
available in summer! Our guests’ favorite Afternoon Tea has been renewed,
accompanied by corn and pumpkin dishes to deliver the season’s essence.

| 19¢ i
; 1 19F
LOUSIGE
PLUS PLUS

Ty Fr—Z-3—FTL—k FTALEBTRIIMLFL  FRILT19 I H—FLOTUZ BAR PLUS [/S— 752] 778X~ 51— Afternoon Tea ¥3,800 1R4LHART:7A18 () ~8A31H (4) LOUNGE PLUS [57>Y F52)
Butcher's Meat Plate with Red Wine-Flavored Ratatouille FR & 2 1L T BEURHAM EERFE | E B 15:00~24:00 EEMRE |F B 11:00~22:00
¥3,500 Marinated Atlantic Salmon, in Japanese Seared Style T B4R 12:00~24:00 LA 10:00~22:00

with Smoked Salt and Pepper

¥2,800
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Muscat Grapes & Pineapple to Announce the Arrival of Summer
Fascinating Duo of Sparkling Sweets

TY—LF—ZXERANYMDN—FZ—prESHEWNT4—Za,
INAFyTINDI)— L& AL R— Y 1—EMEBYICTy FT
BIYL—INTFFT/RIPEAT—VTICHDLEZ2DODA(—
BEETOERTY,

Les Vigne, a tart of addictively delicious harmony of muscat grape cream and
fruits. Eclair Ananas with the exquisite rendezvous of pineapple cream &
compote with the crispy puff. This pair of sweets with charmingly fresh colors is
the luxury you can find only during the summer.

1 19F

M-Boutique (T4 FF4v %)
B | 10:00~20:00

EVENTS

e —IN

Summer Event

v b

BFHEBTEIEAAN NERADELD D
TAANY N EREWELET, 18 7 | 20F &

We host the cooking event for small children and Akane Room
the wine event exclusively for adult.

B?ﬁ? L ﬂ[i Sushi Cooking Class

FHZE | LRNSCF4110:00~20:00

7)-a-iem 0120-611-147

## B -PHS 06-6628-6187

B 72 | 2019%8A1H (K)
B R | 2T 11:00 ABREIE 11:30~ BR 12:30~
E B | 2048405
# ﬁl ¥10,000 (1B4%EIICDE ¥5,000)
HEIF-MBE ANBR SFRIBEOSRE.

He V—EXREEALAET,
HETFHOMRFMITOE~12MESE TV AELEET,

7ML T [ZKIDBEAFIEZEYET 370
DRBEAD BFBDENFEELILTF v —
WELET ERICHFRRICHFREESTL
R AN T 2IF—RTHICIE,
BHRDITFEHELALIEEL,

Our professional Japanese chef at the 57th floor
restaurant “ZK" will show you how to make sushi. You
can actually make your own sushi in this experiential
event. After the lesson, enjoy the sushi lunch.

HHEHRFRECER

klﬁ%k%ﬁof—#ﬁ?*—ﬁi#&i Cooking Lesson for Parent/Child by Asako Yoshida

H 72 | 2019&8A9H (&)

B RS | 24 11:00 £3F4— 11:30~ B& 12:30~
E 8 | 20%840%

# £ ] ¥12,000(1BEFEMICDE ¥6,000)

KEIF-ZEBRAMNEBR BFRIBEOBRE,
Be Y-—EXREEHET,
KBFHRONREMIZOM~12MESE TV ZEE T,

FHIP NG VHIBHEE LTFTHORER
HH RFEEEEMICHBELTAROADE
RuEEFE--AAREEL I F v — 0 LET,
FEEBLCELWERIOMBERELFATY
TR ET EIF TR REAZ1—%F
CHERIZFIA-XEHBLEN VN ZEES,

We will invite Ms. Asako Yoshida, the cooking specialist
whose cooking classes are always quite hard to book a
place. Ms. Yoshida will give a lecture on Japanese cuisine
using vegetables from Osaka. Through the demonstration,
you can enjoy learning the correct “food” knowledge.
After the seminar, you can enjoy a special lunch course
including the demonstration menu.

*A@'?*f ot E 'j-— Wine Seminar

B 72 [ 20195 8A9H (2)

% FS | 214 18:00 £3IF— 18:30~
T 8 |40%
£ £ ¥8,000

EIF-BHE LIS -BICTHAVELTDL%Y2,0005.
74»&7?7&94#—0)&7”)‘/73&&
Be Y—EXNEEHET,
M0 UEDHIRRSETWELEET,
HBETOIRGEBEILEE N,
HAR— AT 2TV (BEDEBRHRDN=TIN Y,
YL ANGEEDRRIFHRAILEEN)
MUBR BEHET. HTTHDTA
BREEMTIEXNVELETET,
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57BEL A NS [ZK DY ZT7VLII £ TS
L&D EIF—TR . KRBII3BEOTILETF
TREAY —EHED S TWEZEEF S T12D
HFBERD TV ET I F—DREICIE,
ZOEDBIZEL I RLETAES T TBY
HELLETAUICE IR EER ICHRE LAV
2T ET,

At the seminar by senior sommelier Katsunori Kema of
the 57th floor restaurant “ZK", you can deepen your
knowledge of wine while having actually taste three
kinds of wine and food. After the seminar, you can enjoy
the wines selected for this day and the dishes that the
chefs have prepared.
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| have built my entire career as a service
expart. | have served many guests over the
course of my career, and some has mentioned “|
come back for your delightful smile,” which
made me extremely happy. Each guest has
his/her own purpose of stay - holiday, business
and others. | always make sure to keep their
purposes in mind to keep the appropriate
distance to offer the service. Taking advantage
of the Osaka-kind of “friendly” nature my origin
in Osaka has given me, | will continue to pursue
the quality service that is truly Marriott.
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TOPICS&NEWS

BEITFH-BEVEDE

Reservations & Inquiries

\ 06-6628-6111)

Y= N=F1=T5
Summer Party Plan

LA VERES

Meal Tickets For Hotel Restaurants

N=TKY29717
Herb Drink Fair

BRILVRERSDBEEVICRBELRE T
TP BB TT EHRCSHNEAVESR
BRATVATIICELDBZ Ty Tz R21N"
ET—TIWETRYR W FT—TNTy
T BRPWLETET,

The perfect package for the get-together to beat the
summer heat as well as reunion during the summer
vacation is available now. You can have your meals of
seasonal ingredients either by the regular “buffet” you
can casually enjoy or “on-table buffet” with which you
can share the food from the plates on your table.

#AiRE (201947818 (B) ~9A30A (B)
57 | 200 %

TR & Ak ¥7,500 - ¥9,000
XRIBE. BREE TU—-RUL A

57R&[ZK]. 19BE[COOKAIDEF > F. 7«
F-TCIHAVELEIZSREREIHEL
THNETERZARANEDFHBELAZHA
DENH AR TOEREECHEO, TE
HALrEE N,

Lunch or dinner vouchers are available for our 57th
floor restaurant “ZK” and 19th floor restaurant
“COOKA". Makes the perfect gift for your beloved
ones celebrating anniversaries and milestones in
lives as well as event prizes.

HARE @ e

BR5EIEFN | 570 LA RS [ZKIIEEE
19f 54 7%y F>[COOKA]EE
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BEOBIERBEICRINBIN-T&E1-RY>
JEZABVWAELET . IVPDFBELLLENYRT
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BLBEEDT—INEILICFZXZIATT,

Herbal beverages to help you comfortably get through
the summer heat are waiting for you. Refreshing aroma
of mint and clean acidity of lime will give you the fresh
sensation. Best to cool yourself down after over-exposed

to the sun or when feeling tired.

#ARE [ 201947818 (B) ~8A318 ()
577 | 198 LOUNGE PLUS

#e| (BEALY)TLyYan—TF1— ¥1,700

JT7IaA—ILEE—b ¥1,700
SN TN —=RHya ¥1,600

| wmRTIv |STAYPLAN

| I BREVAEDY ‘ 0120-333-0017 =

HARTIWZE) =Y FH 12— ldweblCTHRSTHNE T,

M E240mEl VA —TFT N ABARDT Ty I XIV—Ls —547%9F2 [COOKA]DEREHE —

More than 240m High above the Ground! Our Deluxe Room Is Popular for Its Open Bathroom

Coming with the Breakfast at the Live Kitchen "COOKA"

CRABTIBHMER. A—T L NIPANRDT Ty 7RI — LT 50ME~528 |
DTy IN—=T7OAT 2R BPEMDT N/ FTE1—ETHEEVWEETET,
B BHZVWHELF A ZZSERESH SN S519COOKAICT—HD
BEVEBSBILLEEL,

i abundant sunshine.

BEERA T |60~628 7wN—TOF FIyIRIAL/ BTV RIE
EAEME | 201027818 (B)~8A31H ()
Fx5+H:8A108 () ~8A17H (£)

# 2 [ 1=eegiamans FH ¥40,000 +-4kE7H ¥52,000

IZTEAADEHAMEVI100%DSEELHNF RENLET,
¥ ERIHEICEBE-Y-EXR-BABPEENTEVET,

Our Deluxe Room is popular for its open bathroom on the upper floors of
50th - 52nd floors is guaranteed for this package. You can enjoy the
i panoramic vista during the daytime as well as nighttime. Start your day
i with the breakfast at our spacious 19th floor restaurant “COOKA" with the
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Prices include tax and service charge. All photos are
for illustrative purposes only. Menus are subject to
change without prior notice. If you have any form of
food allergy, please notify our associate



