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1 YELLOWTAILS

R BHZT &Y & RIRIEHNT ¥1,900
(¥23,780a—244) Grilled Yellowtail with "MISO" Sauce
"SASHIMI" with Yellowtail

WEH71LMA (60g) EHF 40— ZA (60g) BR<EA MER B EEARRY — X 7,530
(¥32,0000—2&V)) Grilled Japanese Beef with Sesame Seed Sauc
Japanese "KOBE" Prime Beef Tenderloin(60g) and Sirloin (60g)




=
cNLZ&A FaaL—t
3{EAY) ¥1,080/8fEAY ¥2,500 128 A ¥3,500
*F5>Y1y bk 100g, 72K a35 100g &¥1,800

# YELLOWTAILS
# m | 2015 TH5H () — 1TH31H (1)
Period | January 5th[mon] -January 31st[sat]

MIAIH~4HBE B EARFNA =2 -2 THELTHL T,
A New Year's special menu is offered from January 1st to January 4th

2z

o heslstLzkmiiiv. WOKEAL Lah

Enjoy various dishes full of the rich flavor of seasonal yellowtail.

RDBTCEEHRIEODFA+AT. OICANDEESFBEIEHDVTT,
HERBORARLODENICERBENT SO REMIEE] () B)HBEIBLET,

Yellowtail grown in winter season has plenty of fat and melts in the mouth. We offer delicious dishes featuring
not only fresh natural yellowtail but also Buri-oh meaning the king of yellowtails from Kagoshima Prefecture.

H4F JAPANESE BEEF
#2058 2H1H (B) —2H28H (1)

Period | February 1st[sun] - February 28th[sat]

| 57F

g{b?ﬂﬂf]*k‘mgk%@f;E‘[ﬁ%ybf@&hﬂjj’"%ﬂ#@%ﬁ%%'%‘ RESTAURANT

Experience the great taste of Japanese beef, featuring fine texture and rich flavor.

MELSTROHAL FRREERLSERETEIAZ1—PATET,

LeRUe R ZWEE, IOy MEEEEBREEDL LEZH

BLIN—R)—THBHTELWVELET,

Restaurant ZK (¥ —4—)

We offer various menu options. Enjoy the slightly sweet taste unique to Japanese beef and its rich flavor with our »é';# 7> 7 Lunch/11:30~15:00
various menu offerings. Our expansive repertoire of menu items includes shabu-shabu, grilled beef, and beef ] T’f:/"_ Dinner/17:00~21:00
casserole, in which the flavor of Japanese beef is brought out. 5N Z Tapas/20:00~23:00

Premium chocolate for the once-yearly special day

BEIN— P F—ADTLELMIDERA AESHEECEST
WBAICHBEILAEVWNL 21> Faab—b—RT DD
VIRWT7O—F DY 3T ECHBVELET E L E-IL
(HBEOEOBIEEY) #FaaL—CRALLFT Iy b,
PEILVAEFDTYRY3aATHT1F 9T,

Our chocolate products for Valentine's Day make a perfect gift for your
partner as well as people close to you. Our chocolate products are made of
chocolate from Valrhona SA, Valrhona SA, where every piece is given the
greatest consideration. the greatest consideration given to every piece.
Our product lineup includes Orangetts, which are candied orange peels

coated with chocolate, and Amandes au Chocolat, which really melts in the
mouth.

| 19F

MBoutique

M-Boutique (T4 TF1v %)
EERFRT | 10:00~20:00

Fome Ve,

IR 1IN Z ORI ZHIZASb LV
FvIiITALkFaav—bEBRILET



/T‘ca %9"‘“"\ " ”59% %%“
TU.I‘leh Food Buffet o
HEOMES tra7—FK7 vy 7x
# @ | 20155 1H16H (&) — 2A28H ()

Period | January 16th [fri] - February 28th[sat]

FATXYFURINTE2ZAE!
HA=ZABHEO—D, MLOIDKEES E

Turkish kebab, one of the three grand cuisines in the world,
offered at the Live Kitchen!

FHEREDLYEERMASEAMNLORIEE DWKETT VT X2A
IWTCTHEESEE WV A 22— E IV M EFE o2V —AD TR MDD ML
JRAEHZ EIELH . HFEPE APNTILEDADEEENZHIV,
BT F— A LICIE AERXO-XZ2—CTH LT 2 TEAETOSNT
RENESLWEESLEBOT VLR KRIINEG /- EE-ILEIEL
HEFTBTINA=ILHTY—=R) I THERELAWVELETET,

Fully enjoy Turkish cuisine, in which Western and Eastern recipes are merged, in a
buffet style. Enjoy a tantalizing array of the well balanced Turkish food. “"Mint
Flavor Turkish style Chicken Picata” is one of the many mouth watering dishes. For
dinner, kebab will be offered hot from the rotating roaster and grilled & boiled crab

full of meat will also be featured. You can enjoy soft drinks during lunch and
alcoholic beverages including draft beer during dinner as much as you like.

SH—hITFXRYTH S ITH RFEIHNR Ay F—ZDABA-X
Circassian Style Chicken Salad “Saksuka"Roasted Eggplant,Turnip,Zucchini with Tomato Sauce

MVIRBADOEDEZ I bDFY
Mint Flavor Turkish Style Chicken Picata

1 19 EBARE T F T F— ED28EH]

Live Kitchen *kService hours will be divided into two parts

- on weekends and holidays
() ° K A 2> F Lunch/11:30~13:00/13:30~15:00

O—-ZLADRES T 7HEDORITITA
ZTBTNTHAL L FREEDIIER/N

Lo R LT TR B L T Beuy Dance Event |70 kitchen COOKA (54 5%y 55 5—z) | 77— Dinner/ 17:00~19:00/ 18:30~21:30
Our main menu item is kebab. Our chef shaves |43 /| 20156 &% | FLysTr—X b Breakfast/630~10:00 P EAMMARIB~AR) EHENREVET,
slices from a large chunk of roasted meat in 18198 (A)~2R23A (A) W5 | S5+ Lunch/11:30~15:00 ‘ ’ *Service hours will be divided into
front of you, and serves it in pita bread with L 1 o E A FIEAR®! S Dinner/l17'30~.21‘30 two parts on weekends and holidays
vegetables. F1F—REFNI-N ® & 2E A ! 7 : ; o
PO U2/ . .
BEREOTF—RETAN TLyo77=Ak FoF FF— 1A5E~1581F
N=F 2 d=DEBATTIDE Y- 24N M ERIfE. T ¥3,300 ¥5,800 [EHRO
PEE—I T B SELRE JFy sk a—ERETT, x A ¥3,200 (+B#¥3,800) | (£A#¥6,300) HornTy71lE
TRTHRBHH, Belly dance will be performed on s ¥1,600 ¥2,800 CRELTHEVET, 7
NFE ¥1,600 g . " P
Please enjoy a free flow of authentic ~ Monday during dinner time. This CEE 71200 U B2 100) Warmoaf?g,gngyrfgm s
cocktails prepared by our professional  exotic performance is a must-see. % 8 (amil k) & F ¥800 ¥1,200 January 5th to 15th.

bartenders, draft beer and wine. ~_




e Dog ¥1,780

Sty Mojito ¥2,150 s B
o

. L A 5 m D MR v B
i, Fresh Herb Tea A o inger ¥1,330
£t~ 7 1 —= KumquatMartini A)A-ZE v ARG o B HAEI-IL T

‘ ¥1,900 ¥1:330 Chamomile Latte 1,330

KHBOEBE» GEUAHA 2 —HHIE

B IEbolehy b&IZ— VY7 BEDHE

Boasting a spectacular view from wide windows Enjoy fragrant hot and cold beverages.

Ry M —EXDFKY bFoI3A-XEy T&/NT

EXHRETL Yy aN=THREIN, ,EBI(C

DEI-NWIFT I I —Rhy ke

BEENICZEDboERERU S sbBgTT, | 19F

Hot tea, such as fresh herbal rosehipand hibiscus tea, T (O 1U™J (G E
is served in a pot. Other beverages with a distinct T bLus T

aroma and flavor, such as Chamomile Latte and Mint
Ginger Squash, are also popular.

TV=-X 333
Terrine an chocolat ¥1,800

FEZEBMZPO-0EBTHE L —
S A4 —TF A — DA TNHBEEXDIEBT T

Bar Plus enables you to have a relaxing and good time. Cocktails featuring kumquats,
strawberries, or swéeties recommended for the winter season
FERETLFH

BETPHIPEEM BRIV —T—EHWELTT  GRMitori=%551)
WD B ERET A LHEER 21— LDBBT— Y2800

KxZ2—bZHABLTVET, | 19F

A brightly colored kumquat cocktail is recommended for this

winter season. Try other cocktails made with strawberries ] % }\ R

and swéeties. Elaborate dishes, such as western-style beef PLUS

fillet bowl, are also offered. . o
BAR PLUS (/A\— 73Z)
EZERFR | 12:00~24:00

LOUNGE PLUS (5> Y F52Z)
EERERE | 10:00~22:00

EVENTS

xIN>T)—70—

Free-flowing Champagne

| 8308 | >z 7€3IF— KiG HEHE

| Third round | Chef seminar Tetsuro Akasaki B Tra—F ok Rat

o |

L BIEYIT7EIF—RF NRIN-HEBROKIE RPN ER
LAY IOTOAZI—ELIF -V ELET R REMROL3TTE
RELFKITVWIREH DT 7A—F 1 EWSF AN ESBEL. FaaL—hk
ICDWTHBRENEEEE T 2IF— DR ARV pILTHF-MIbEB A,
aaTEFERLAERZ S FO-ZXEBBLEN )T,
In the 3rd Chef Seminar, Tetsuro Akasaki, our chief pastry chef, will deliver a lecture on
chocolate delicacies suitable for Valentine's Day. Moreover, a staff member of Valrhona,

which has continued to offer the highest-grade chocolate for many years, will talk about
cacao. After the seminar, enjoy a special lunch featuring cacao and a special dessert.

20154 2 A5 H (K) February 5th (thu)

¥ [ 12:00~15:00 (8 1 11:30)

3% Ffi | 20F #& Akane Room

¥t €| $—A%E Per Person ¥7,000

FME BB T Aliwsatic

KBRT YAy MBATIV XX —HER RNEOMRAE[ /T T2
EUR Ry T T R = JICHRRRE LTS B SV EES,

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.

S NV EEIFEDEVAT VLGRS
S H19BEBAR PLUS| £ TLOUNGE
PLUSJICER, S v IS DIEHDICH /N —
TRHITIVE TYL I TREE—ILPT
I REEBTFERIETERAVNELETE
T4 YU TRAEMGBIRAB. &
HERIPHHEENET IS EVOEH
BROEEZEBRI LI,

Please enjoy champagne to the fullest, a new menu is available at Bar Plus and Lounge Plus
on the 19th floor. You can enjoy not only champagne but also cocktails at Bar Plus and draft
beer and wine at Lounge Plus as much as you like. A set menu with appetizers is also
available at Lounge Plus. Spend an elegant time after work or with your companions.

EIT V4R -ED-7oAYTIL12A18 (B)~18158 (K)

J—je )34 IO—-5~NIL:1F16A (£) ~2828H (£)

BAR PLUS

B [ 12:00~19:00% TOATE 904%l,/#14 | ¥4,800

RB| S v oINS v IS BES DT TI ZDMIR AT TV

LOUNGE PLUS 9__

58 [17:00~20:00% THOAME 904l “#i4 | ¥4,800. ¥6,000(7 3 2 —Xf)
RE | v E—L 742 (F-A). I—kb— 4%

‘ £ 19




[HBARDNANWVHZ IRBTCEETNE oL KIS ME
BRI BETHICETRI SOV ELSELE
POHTHZ . SIEEEZORFHEGEKIBHICEIR
LTWBY EZREZAI[BIFAEE | [2mE]
BIANBEELTVAEZANEAL,

ZTERCENTRKRAR[ZEBAIEZZLLETS
ABEBE KV EENEBIS[ZLEBAFZ[THS,
NBEQELPS[ VT ITERTWELLWVESIRE
NOESHKDOEEN H 5 EEREIATE) ISEWAETAT

,f'?)/}‘ PNy )%2 "?Z:/' 2291 ?/?

NOSY3d L1OIYYVI

- . F—TULY Z=H
BER A ECOIBREIOSFARE, EELoL5 7evs R 5REA
7o il . = | = | -
PERAEHI-H I MEOI 2 EIERMIL DA T EATPIRES, 5 DU KIESE TRIELTIR
TVW3 AEEH[HFHEE [ RE I0ELSR BERHOBAEDEERARELATVALZENH—EX
DEETHB3[BEIZ.FNOLOBYEELUNDE DEY =TT HRDEFHEDE5A FHRICEHLTHEREICT
- = - : - EHLLEEVERARBRT YA Y MEATIL TR ABENOVEE
IKHEDTHEL DRI BN . ZZICEBET
BOTH &r mﬁ FICHHTS TIEET BH ULYIOTIETL P EBESE TN EET,
‘i49&) l’% EDEo With the motto “Providing services enabling guests to fully enjoy a combination
KR[N E |37V FEETVWB  EHhEHLDOHD of food and beverages,” we carefully select our wine as well as our sake, coffee,
. . — N and even water. Please do not hesitate to consult us concerning your preferences
—Cﬁ B _EEE*-ng IE r35& EL Yo f‘,(\-/-\b haZ and price range. From the perspective of a sommelier, | will make the appropriate
<\.’.E!H'AL Vv arrangements for your dining at Osaka Marriott Miyako Hotel.
A=) Co
RAZH Keisuke Nagatomo
1 FA M —2— KIRTHRMEEF X E E N, FFIL R EFEK2E1969F (C BAEABBE FHICK2FHIL. S DM BHROT— ML I2 3> PET 1T, 2002FICAAR VLY IHRBE VAU IOEREREG, > 17 ATV ABR AAHE
BE DA TR MHIFFFC ANATROEE | TOEH SV LW F &30 EH S B REGRREE. [5Z2EBIICTHERERD.201BEICAR YA MEA TV BREREICERR.

TOPICS&NEWS &HITH-sMOabE | 06-6628-6111¢0

Reservations & Inquiries

REIRAFERETI T ERTA PNDEAHZFIENBIG BRI  Avh 2 4551 4 22 R

Special plan Celebrating our 1st anniversary of our opening Stewed dishes cooked in brown or white sauce Special and specious space
BPTEETIATHICHAEIRELLAZZEICAYELEAE 19RE[LOUNGE PLUSITIZ. 757>V —REKRTA R =R 38BEICIE T ST 7OTICCBADSEROAZHAWELETB[ 77
DZRMCBEHEADEL T EHRBIN—TI LTI &Y — 2ERBDEAHFIE(E¥2,150)PBREX=2—TEH. Lo TI9 T #ZABLTHNET . ESHIMOREFRTORHFD [
EXGEDFRHFET I 2 ZHBVWLELLZ3A1A(A)NE WEBRAATLRBEBKRDWE, 74 E—#HICHEBLLENY P B460MDRAMBBRNZRETTI LI I EDKRTIVIAT A & HE
BLUIHRAWEZGET EO Y 7BBOBHIBESHET WEREEZW—RTTHVE/ETA >y b (¥3,000/7 LAWEGET TV TTREMNDIERR - T IEX—2 TR HY
J—RULITESTHEDVEEEEHBILUFEL, orA17 7 Zf4) To FTIVEALET EREVEEEEDOCETIHRAELZEL,

On March 7th, Osaka Marriott Miyako Hotel will be celebrating the 1st Brown or white stews, braised with care are on offer at the 19th Club Lounge on the 38th floor is available exclusively to guests staying at
anniversary. To celebrate the milestone, we are introducing a special floor Lounge Plus (2,500JPY each). Try the rich flavors with wine, a the Club Floor. You can enjoy a premium hotel stay in 460 sgm of space
package which includes complimentary glass of Champagne for a toast. special menu with one glass of red or white wine is available for offering a sense of openness with an approximately 9-meter-high open
This special offer will be available from March 1st. Please enjoy our 3,000JPY. ceiling. Spend a luxurious time, enjoying a buffet-style breakfast, relaxing

Chef's specialities and free-flow of beverages. over afternoon tea, and unwinding at cocktail hour. W2




== % ‘ STAY PLAN M
JAZTFTAAL—PMIZAF A LOUNGE PLUS (5> 9 F52) 7o Ky ot T2

MARRIOTT
58FRDW 7N ELIEBHEET VO TIATORY L 7R LAWELTET, OSAKA
Staying in a Junior Suite — Accommodation package with one complimentary beverage at Lounge Plus Enjoy a spacious room of 58m? and beverages at Lounge Plus. MIYAKO

KER<UA v MEBFTIV
T545-0052 KRR EF X B 5 EF 551-1-43 TEL:06-6628-6111(ft%)
1-1-43,Abeno-suji,Abeno-ku,Osaka 545-0052 Japan

facebook

KBRZ YAy bEBATIVIE,
AN ZABTF T I BN
TIAT AR TINTT,

i [ 4582 ] 19BSLOUNGE PLUST7 > FUX 7 (E—ARICDETRY>7T) ©&® Universal Studios. All rights reserved. CR14-4077

2R | 201581848 (B)— 28288 (+)

. # ~ 72 (¥30,250, A[2B&1EFIF]) &
BiAER | 20551540 (B)—3A20A (&) ¥t 2 | ¥60,500 : ’ oy FESR N
5 FEE SRR
19BED R 21 1)y 2 21 % ZELOUNGE PLUS] THIZ. I— This accommodation package includes beverage service. You can - N
E—BEDYTRRYL Y EE—IL FFRT1HEDTILa— enjoy soft drinks, such as tea and coffee, as well as alcoholic a;’;fffgi);u
WESETLRYL I ZDT S TT . BRER. JEL FI— beverages, such as draft beer and wine, at Lounge Plus, a stylish WFHEEHR  JHTRERESR > BUZH
o . ° ; ; R
o e - N ) space on the 19th floor. A Junior Suite Room comprises a living T Rz AAD 0T N | s mmmssAn
LERY RV —LPBEBV2=T A~ e ZRB® 272U EL  100m and a bedroom. Spend an unrivaled relaxing time at our hotel. TH e e ¢ RESHATI
FeRTIVATA BB LS, RS2 PR N
——————————————————————————————————————————————————————————————————————————————————————————————————————————————————————————————— #1700 2/ |OF BN
(2 BEDTTLDF 1974 L1800 E B TEYET, ) g2 E 1 R KV UA Y MBATI
8&0)'7‘/7@‘/7;)/:'}%@;1#@;\18:K0§0~;;:00UxUiTo 23 ¢ sEgnape | 0120-333-001 @FTLREY Y-V Fiit> 5-) - v g N 7> b (19F) A
HCFHACBIRAOTAE CR-THIET, FLBWEBICTRSTENET, A SRR o
: (FEALO) ] AR
CHEICEBELS Y—EXRPEENTHYET, -BEEIFTRTAX—  Prices include tax and service charge. All photos are for illustrative purposes 4,_17;{%1;2 . a%%% o Hoop
TYo AZa—WBFELKEBICAHBHBENITEVET, -RHT LIV only. Menus are subject to change without prior notice. If you have any from of %&E and ER—E L TEN
X—DHHHEBRLHE LS, food allergy, please notify our associate.




