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Sauteed Lobster with Pink Grapefruits Sauce Flavored with Aneth Steamed Abalone with Butter Sauce and Leek
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Excellent dishes richly imparting the attractions of the main ingredient.
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The main ingredient for May will be lobster, which is characterized by vivid
colors and sophisticated sweetness.

The lobster will be combined with various vegetables and fruits in season.
Awaiting you in June will be abalone: please enjoy its firm and crisp
texture. The appetizer offered in this month will feature an excellent
harmony between abalone and Osaka local eggplant “mizu-nasu”.

i
5
it
I
LA

MBBRERY FHMHULT MANL v LT EFRERE ¥2,150
Salad of Greenling with Japanese Dressing and Vinegared Miso
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Enjoy arich line of seasonal tastes evoking a sense of each season.

ENLEICH T TERNEZ WA Z/ME A,
FEMOEMED BRI DREIBETHBEIVAELET,
ANARELMEFE S/ X Z1— 3 KIMFEMAE DL
RRG—mbIHENELET,

Spring and early summer are the season of greenling and local beans
“usui-mame". These ingredients will be cooked in the best manner to
further enhance their fine characteristics.

On our June menu, a sophisticated dish featuring a combination of thick 3
abalone and “mizu-nasu” eggplant will be also available.
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Lobster with Ratatouille Grilled Abalone in Chinese Medicinal Soup
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The long-awaited dessert trolley service will finally begin. Please have as much dessert as you like.
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Why not enjoy our trolley service for grand dessert as an
after-lunch pleasure? Several varieties of cakes and
compotes made by our outstandingly skilled pastry chef will
be available. Our associates will cut the cake in front of you,
providing a portion of your preferred size.
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Restaurant ZK (¥ —4—)
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Our lobster and abalone prepared skillfully
on the teppanyaki plate will surely please your palate.
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In a special course menu, a chef will cook lobster and abalone on the
teppanyaki plate in front of you.

Why not take this opportunity to try these carefully selected,
highest-quality ingredients?
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Finest tea revealing the new attraction of gyokuro-tea
Perfect as an item to be consumed at home, and also as a gift.
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The shop carries Gyoku-ten tea leaves, which is offered at LOUNGE PLUS. A
well-balanced combination of four varieties of Gyokuro ( the highest quality of
Japanese tea ) and tencha tea selected with great care to ensure the finest
taste and flavor results in Gyoku-ten, revealing a new attraction of
Gyokuro-tea that you have never experienced before. Gyoku-ten leaf tea is
available in authentic copper cans and traditional Japanese wooden boxes,
making this tea the perfect choice as a gift for important persons and foreign
visitors.
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Noteworthy new menu items will be released one after another.

Why not spend relaxing moments of early summer in the lounge?
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We are pleased to introduce a new set menu featuring the high quality “Gyokuten-tea”,
carefully selected by the Tea Master Hiroshi Kobayashi from the traditional Kyoto tea store
Syogyokuen. You can fully savor the pure taste of this distinguished tea, together with broad
beans confit and wasanbon-sugar sherbet. Added to which, maccha sherbeted ice with a
cooling appearance, will be available from June to August only. If you would like to enjoy a
night-time speciality, we recommend our evening-high tea set menu, which will consist of a
glass of champagne and snacks on a two-tier stand.
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Evening High Tea
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Please enjoy leaf vegetables and others in season, selected
carefully from those of lkegami Farm.
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A burger of fried white-meat fish with tartar sauce is
available. The size is small, so you can try two or three
burgers.

Well-stewed curry is very popular especially among kids.
The ingredients of our curry vary every day.
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authentic style.
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Japanese cuisine is popular among many people regardless of ~ flavors are always available.
their age. At dinner time on Sundays, Saturdays, and national

holidays, you can enjoy seafood chirashi-zushi (sushi rice

topped with seafood, vegetables and other ingredients).
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Pizza is served fresh from the oven. With abundant
cheese melting deliciously on top, our pizza is made in an

A wide variety of cold menu dishes, which go perfectly with alcoholic
drinks, are available. At the same time, you can try hot menu dishes
using meat and fish, as well as omu-rice (omelet containing fried rice).
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We offer pasta dishes, taking great care especially in
selecting ingredients and preparing sauce. Please enjoy
the deliciousness of our pasta fresh from the boiling pan!
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Arrich line of glass desserts are offered, that our pastry chefs are truly proud of. As for gelato, a large selection of

o

TAF—=BALBEE-N . TAL VTR I TU—=RY 7],
N=F E—PEBH T TG/ LTI A—NEATHIEVET,

During dinner time, you can enjoy draft beer, wine, and non-alcoholic drinks, as
much as you like. Our bartenders can make non-alcoholic type cocktails as well.

Live Kitchen

Live Kitchen COOKA (51 7%vF> v—5)
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kPlease choose from 1 of 2 seating times for lunch time
on weekends and holidays. For dinner time on weekends
and holidays, seating time will be limited up to 2 hours

E¥ | JLyUT7—Zb Breakfast/6:30~10:00
M BEfE | 5> F Lunch/11:30~15:00 (£ E#% 11:30~13:00/ 13:30~15:00)
7 47— Dinner/17:30~21:30 (X H#% 17:00~21:30)
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A wide selection of breads including s o (£R#¥1,900) | (ERA#¥3.100
white buns, rolls and French Baguettes. %18 (il ) = 5 ¥800 ¥1,200
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Cocktails with fresh deliciousness
Fruits from the South, cherry, and loquat.
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The key items for May and June will be cocktails using four varieties of
fruits: passion fruit with refreshing sourness, and fresh pineapple from
the Tropic; and cherry and loquat from Japan. The attraction of each
cocktail will be enhanced by each fruit's distinctive flavor and beautiful

color. Please enjoy the outstanding deliciousness that can be achieved
only by using fresh fruits.
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Passiondor Fresh AKANE Pineapple Mojito Passion Fruit Daiquiri BlAR PLUS [l\_ 771]
¥1,780 ¥1,900 ¥1,900 ¥1,780 EZERFRE | 12:00~24:00
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Free-flowing Champagne
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In the 5th Chef Seminar, Kenji Katsura, chief chef of Western cuisine of ZK(57F), will share with
you how to cook dishes using herbs. Why not take this opportunity to learn about professional
skills that can be used at home to enhance your cooking? In addition, a spice & herb master from
S&B Foods Inc., will speak about the attractions of herbs, and answer to your questions. After the
seminar, you will be able to enjoy a special lunch menu consisting of dishes using herbs.
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Why not enjoy drinking champagne in early summer, to your heart’s content? At BAR
PLUS and LOUNGE PLUS on the 19th floor, a free flow plan will be introduced. You
can enjoy not only champagne, but also cocktails at the bar, and draft beer and wine
in the lounge, as much as you like. In this wide, open space with a ceiling that's

approximately 7 m above the floor, please spend a relaxing and luxurious time.
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After serving as chief chef at The Westin Osaka, and as sous-chef in
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Restaurant Varier i ka Nakanoshima, he became the chief chef of
Western cuisine at Osaka Marriott Miyako Hotel in 2014
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Omotenashi, hospitality, is the heart of Japanese cuisine. When preparing
the dishes, our culinary associates are always keeping in mind of those who
we serve. Of course, full attention is given to the taste, but at the same
time, we treat all ingredients very carefully, and have to consider the
presentation. To offer genuine deliciousness, we feel that it is important to

provide not only dishes themselves but also to contribute our sincerity and
passion to your meal
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As a token of your daily appreciation on Mother’s Day and Father's Day
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At the Live Kitchen, COOKA (19F) and the restaurant ZK (57F), a special plan for
Mother's Day and Father's day will become available. If you reserve a table for 4
or more persons and order a bouquet (3,000 yen) to celebrate the day, you will
receive a 10% discount on the meal and also a 500 yen voucher that you can use
at M-Boutique on the 19th floor. As a token of your daily appreciation, why not
spend a relaxing time together with your parents?
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Vegetables from Ikegami Farm
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At first bite of a vegetable used at our restaurants, you will realize
that it is different from ordinary ones. The secret of its freshness is
due to the farmer having grown it using a special method called
Electron Technique. In this method, farmers embed special carbon in
their fields to grow delicious vegetables. Vegetables used at the
restaurants in this hotel are supplied by the all-organic Ikegami Farm,
which takes fastidious care in order to grow excellent produce.
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BAR PLUS 2:R&75>
BAR PLUS: a special package for an after-party
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In this special plan, you can make a sparkling wine toast. Beer, cocktails, and
many other drinks, as well as assorted appetizers will be served. This
package will be available for a party of six persons of more. If you would like
to hold an after-party with fine night view, this special package is strongly
recommended. The plan can be used for both business and private events.
4,000 yen for each person/120 minutes
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Recommended for couples! Comfort Double Room plan (including access to the Club Lounge) OSAKA MIYAKO
The Comfort room featuring a fusion of Japanese and Western styles, please relax with your shoes off. _
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T545-0052 KBRATRIEEF XBIEEFA51-1-43 TEL:06-6628-6111 (%)
1-1-43,Abeno-suji,Abeno-ku,Osaka 545-0052 Japan
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