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BAY—IBEDSK L ETALERALT
AR —IWBEET RAINTHIADYZE TRARDE2—LRA (N7 —F 17— ¥56,0000—2&V)
LESRALRLy Y TEY—FILXOEY— (¥20,0000 -2 &) Grilled Lobster with Lemon and Lime MBEEROR BV —2AZ(¥15,0000—241)
Lobster and Asparagus Salad with Avocado Paste, Lemon Thyme Dressing i Deep-Fried Greenling and Leek with Thick Garland Sauce

.Eﬁ ABALONE

BEXZRAYNDYFERILT LI ybDL—RFR x o
FLTDENEHKIC(¥22,0000—R&V) RIGEMHOSKRE 1 F I LEZ (¥30,0000—-24&1) 7K i F O B BRIE 1+ (¥22,00 'b))
Salad of Abalone and Muscat with Zucchini Mousse Orange Flavor Grilled Abalone with Sea Urchin d Abalone and Eggplant with Abalone Liver Sauce
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HA & | 20164F SH 1E (E)— 5H 31 E (K) Period | May 1st[sun]-May 31st[tue] Japanese Lunch Menu

HREDSFERL Y — 7 —F LY B S R S a0 {a—ATEHF LARTU[ZKI DN % SFRYMT] TFRICTHROEETET,

You will truly appreciate our Western/Japanese cuisine and teppanyaki grill courses which include quality seafood and NIV —ERIDAICIE RENTREEZEHOQ) -4 21—
first-class fish in season ZCHELTEYET,

BH2BEDRTCHRAMKDI RLENESWAT—ILBE, ZOFFEICHIS LW ZHE--REBE ERGHA% “Niji” (Rainbow) lunchboxes make it possible for you to casually enjoy the
FBERURETEEBLEP WAV EERETEIERACHEI A DMEI-ZXLETTHTT, taste of the restaurant “ZK". We offer low-calorie and balanced menus as well

for health-conscious people.

Enjoy the firm texture of quality meat and the elegant, sweet taste of lobsters, a highly prized delicacy around the world,
offered in our Western cuisine and teppanyaki grill courses. We also recommend our Japanese cuisine courses with the
upmarket fish greenling as the main dish in early summer.

EOR | SRR | A & ?@ ABALONE
WS | 20165 6 TH (k) — 6A30H (k) Period | June 1stlwed] -June 30th [thu]

HHRELI-TRL RGP B HROF VL LoFEEDOTREEI

Try abalone prepared in a variety of different ways! You will appreciate the faint aroma of the ocean rising HFRYMIT] ¥4,750 EHOU—x=2—[3%k] ¥3,800

from the gourmet seafood. Lunch Box NIJI Low Fat Menu AKARI
BEOEFYMZIFELE, D)V ELIDHVWERRE BRI BALTTEVEA ARENSIREIVESHLE & RESTAURANT .

REBEIC Lo TRV EEABEROERE FI- - $IRGHED ZNZhOI— X TTREEC AL, I57F Restaurant ZK (¥—%—)
Fresh abalone retains the aroma of the ocean. Depending on the cooking method, the flavor and texture changes, such as a good EE | 52 F Lunch/11:30~15:00

crunchy texture, strong natural savoriness and semisoft texture with a meaty mouthfeel. You can fully enjoy this delicacy with our B
Western/Japanese cuisine and teppanyaki grill courses.

7«4 7 — Dinner/17:00~21:00
4N Tapas/20:00~23:00

TAV T TRATENETFEV B LGSR
J[mDBATY R T2 TCUPARN 7 —1IC

Enjoy aromatic iced Japanese tea in a wine glass and sophisticated
melon parfait to cool down your mind and body.

ERAREIER] (FL{TA)DEHES1-BHVDFERITKEZD
NARIMHLTEAERBY ESELZ2LVWEN ERELRKRET A
SUTGRATHEBEULALEE Voo X DAACREIC, DTF vV Y
WRETFALAEAQAVINTTHZDERLETOTLIT A 22—,
VLA)I=IUPELIMLIEZED) DT 20— E=TEED
ICWe 2 A=A NZ YT 727 HEETTY,

We offer iced clear-green tea brewed with quality “Gyokuten” Japanese tea
leaves. You will appreciate its fresh aroma and rich taste in a wine glass. For
a limited time, we are also offering premium parfait with freshly squeezed
melon juice, chopped melon and coconut sorbet. In addition, don't miss the

“Australian Fair,” where you will be able to enjoy delicious roast beef and
wine selected by our sommeliers.

AV E Pk 4 ralian Wine Fair
Z) 2T+ —IVK X2 HEIV[A] Penfolds Koonunga Hill Chardonnay
B xXveILAy TLITL V57X n Premium Shiraz
R IMLE¥T7,500 7F2%¥1,200
F—ZRSUTEA-ANE—TETSXTI Y b [BR7cH#AR:5818 (B) — 6A308 (K)] . . "
Roaste Boef and Wine Set ¥3,300 [fR5543R8:581H (B) — 68308 ()] ¥M“/7t‘yl~(:—t—orﬂ§)¥1,soo LOUNGE PLUS [57>Y T3] E¥kkMH E;;%Ugaﬂégﬂoo

X

119 LOUIGE + 5
JNIVTZ 1 A LB Melon Parfait PLUS 7
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Period | May 1st[sun]-June 30th[thu]

O—ZRE—7 CELTTUNEERHTEER!
F—=ANEAH &A=V —E—TDT717*A=21—%xH
Enjoy as many gourmet dishes as you like, including roast beef and piping-hot grilled items.

Don't miss the “Australian Fair,” where you can taste dishes made from Aussie tiger prawns and Aussie beef.
Ja-Y—H*O-XARE=T" TELETDEKRLIEBIZT1MTX v F DA
Za—EELD. 2RATT)—DTIADENEZKEAIHICA=ZRNTUT T1T
EREIHAN BN —I NI H—(BE)X. TV —E-TEHAVAZ1-bH
ZLZHBLTHNET  BEAICKR . NTAVIICEBFHOTH - M EELTER
DITT—bEFLTUFERALIEI TR TN T F—dEE—ILXRT A2
JTINA=NHITFIVEESFHELIN—N) =D TY—RUL JHITT,

You can select gourmet food from among 12 categories, ranging from succulent roast beef to
dishes freshly made at the open kitchen. In May and June, the “Australian Fair” is held, which
offers an opportunity to enjoy a variety of dishes made from sweet Aussie tiger prawns and
Aussie beef. Remember to finish your meal with the seasonal dessert prepared by our chefs. A

soft drink buffet is offered at lunch time, and a wider variety of beverages, including draft beer,
wine, alcohol-free cocktails, are included in the “all you can drink” plan at dinner time.

A=AV TEXROSTF—FO-Zb
BN T7=LDRINA Y =T RAE—RFRA
Roasted Australian Mutton with Tapenade and
Hillfarm Spicy Mustard on the Side

CEEIE TN S K2 —F 4 M7 5] COOKAIEBEICTHIFEF & v hFF!

BR[| 5H1E~6H308 BResflits | FA<F— ¥5,000Gasvs,500) {EMAEHR | 7A18~8A31H FaF<+-)
T~BADTRT 1 F— BB BELBVELGBIEF oy e EAARE A —F 2R 2—bRE £, EE—p
FULE Y IITB R AR B BB, PO —IVES /S T—7y T =L E T ,COOKARE I CBREEL =L 7,

< With advance tickets, you can enjoy our dinner dishes at a discount price on weekdays in July and August. A belly dance show
F—=ZbrZU7  will be held every Thursday in these months. We will offer a buffet of more varied alcoholic beverages than usual, including the

T Cuban cocktail mojito and drinks of the world associated with the Olympic Games. Tickets are available at COOKA reception.
BHLET,
P - R 2oy 5L FoF—
Australia il B MASNANREEEESEE
" * A ¥3,300 ¥5,800
(+B#¥3,800) (+B#1¥6,300)
Live Kitchen N N
| 19¢ MR | -TLv 77— b Breakfast/ Jv 7 Buffet/6:30~10:00 | 757Uk Ala carte/ 6:30~11:00 i e | e
() K A +Z>F Lunch/11:30~15:00 (£ H#R% 11:30~13:00 / 13:30~15:00) V00 Vo0 7__
-3¢ #— Dinner /17:00~22:00 [L.O 21:30] (GW 17:00~19:00/ 19:30~22:00) NEE (+B#Y1,900) | (£R#¥3,100)
Live Kitchen COOKA HEERE HERFHCLVEECASHENTEVET, -
(S1THyF> 7—h) RO TS F £ 28845, + BOT 1 F— [ 2054 X GW 4/29—5/1,5/3—5/4 7 F—2584] ¥ R amul) AL A
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aiquiri ,900
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Enjoy a wide selection of unique cocktails

featuring three tropical fruits.

ABRDEAERVEROEAILTIL—Y IS F v TIb,
< d— Xy a II—YEFTNEFROREMEE 51X

HUIeDI TN ZANE LT,

We offer various unique cocktails featuring three tropical fruits
enriched by the sun: pineapples, mangoes and passion fruit.

EVENTS
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| Tenth Round Chef Seminar by Yasuhiro Yoshida

‘O—Z hE—7 BHEH
Roast Beef with Vegetables %
¥2,300

=T —ROYFLELT AFIDY—X
Seafood Salad with Strawberr e

| 19F
I3 b~ IR

PLUS
BAR PLUS (/N\— 7’5 2X]
EERERT | 12:00~24:00

PICE
&
B I AE-RakA St HERB

BIOEBEAEZY 17 EIF— R BHER S FERICLB /M R&N-T%
TRICLAEtEIF—2EEVLET AT COERIF2EBAIEEIF R
GOlAENPOBNEL 7 Fv— e LET - EERRICEME LTI XE-
BREMBRASH LN RN ZN-T 22— BBEL . EFROEMICHBIEAW
REEET CRETERTEZ7ONIVERIEI DRI,

The 10th Chef Seminar will be given by the Executive Chef Yasuhiro Yoshida under the theme
of “spices & herbs.” It is the second time that the seminar will be held under this theme. The
chef will talk about their benefits from a different angle than in the previous seminar. In
addition, as with last year's seminar, a spice and herb master from S&B Food Inc. will be
invited to answer the questions of participants at the seminar. Take this opportunity to learn
professional techniques which can be used when you cook at home.

20165 6A8H (k) B [ 12:00~15:00 (5 1F11:30)
June 8th (wed) 12 Bt | 20F % Akane Room

£ 2| $—AKE Per Person ¥7,000
*EIF-MHE SRBERES

ZFHFRM
20165

5818 (A)~

= [m] , N N
EFH RE Lesilicio Yesticcla

KR UFy bEBATIVREHER REEFMETOAZ21—EBEIXL
H FEVIPOFIEFELLLRRERF O,
Executive Chef of Osaka Marriott Miyako Hotel. He has been in charge of

preparing menus for the Emperor and Empress of Japan, and other VIPs
from various countries.

<IN K — % PaindCaks $1:080~~

R ER, RI-HOELS
TRTONFVARFHE LKL EEREDH Yy —FTF
We offer high-quality pound cake with a perfect balance of texture, flavor and appearance.
BBOXELIEGTHEL OKANZBORBEREKSE AT LT /NI R r—%,
FLoTALT4F 2=V RIATIV=IANEEDEEBNS HIADREN Ao 7-#iE
REFERE TCHRDONYI-2 33154 TT,

Our pound cakes are prepared carefully, with not only a beautiful appearance but also the texture and
flavor in mind. They come in a variety of flavors, including basic cakes with orange confiture and dried
fruits, and special limited-edition cakes featuring cassis berries.

% MBoufigue

M-Boutique (T 4L 751w %)
EHERFR |10:00~20:00

IxIN>T)—=70—

Free-flowing Champagne

19B5[BAR PLUSJICT. £ A0
WP ANRDEL-T-Sv> R
PEFELETTREVNELTET,
KEZDRTELECESRED S v
INTAR ToNYT7IVHZRE,
BAIRBOHRTEROEEZHBE
ZULLEELY,

Moét & Chandon champagnes are popular for their gentle taste. You can enjoy them
as much as you like at BAR PLUS on the 19th floor. We also offer “Ice Imperial” with
ice, a summer-only Moét & Chandon champagne. Why not have a happy time while
looking at the cityscape changing as the day ebbs?

# B 6A1H (K)—8A318 (k)
Period | June 1st (wed) - August 31st (wed)

BAR PLUS

BEFE [ 12:00~19:00% TOAJE 904 #l

#4 [ ¥5,500
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An Abeno stroll
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FRISTE-BUHE L. 2EASTREAD
EyFICHIDIEN HEL ARRERELTE
EICHHZZEDP M1 FHEZRILGELTVS,

KA Keisuke Nagatomo
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HIER

i ES

TYvTILARTODAZ2— 1B A2y T DER- BRI ELEH
TEMFICAZI—TERRE T O T TV B RIEEERL S BB B A A,
TyT1BICUNIBEOEBOBRP UL GH®RIEREL AN E
ICHBEELTVETNSESMDOIDICBVERDH T VWEKRT
[EARMEE]I THEIEEBLELAEVEVLANILERRELTVET,

My main job is creating menus for the buffet restaurant, and managing and
developing the restaurant staff. In creating menus, | pay special attention to not
only palatability but also the color balance of dishes to be placed on the buffet
stations and the variety of flavors of dishes. We prepare every dish
wholeheartedly, aiming to offer a first-rate buffet that makes customers believe
that COOKA is a totally different from ordinary “all-you-can-eat” restaurants.

KEDATINCREEMAS BRAEBPIOTREE . LA HEREEBLANDER

RIY 3L EFEE2014F KR YAy MR TIVEREE EBICHB,

FEIFH-BRVEDE

Reservations & Inquiries

06-6628-6111 ¢

Y14 710R0-b—&i5

Enjoy coffee brewed in a siphon coffee-maker

19BE[BAR PLUSI Tl Y1 74> TOWN BRI I—b—%
BELAVELETET, I-—E-FR HRESNOI-E-DV
EDIMTTvyaA—E—DFTHREMESHLNZ NS

TH BRI HYEN STy aTTI =T —ElkbW
PREBTTSEBBVARBEREI - E—DFIIFREDE
HLeOEEEEEHVAELET,

You can enjoy superb coffee brewed in a siphon coffee-maker at BAR
PLUS on the 19th floor. We use Toarco Toraja coffee beans, which are
said to be the best of all varieties of Toraja coffee, one of the
highest-quality coffees in the world. Toarco Toraja coffee is
characterized by its acidic, yet fresh and fruity flavor. Enjoy an elegant
afternoon tea at your leisure in a subdued atmosphere at BAR PLUS.

B%f5:12:00~17:00
#1£:¥1,500 (F3aL— M)

H“ !
EhVERMAEREEX =1~

Collaborative menus with the Picasso Exhibition

HBRDNVHXI6RE] HRDNIVH XEMENTRBERD"EDY KFD
B AT HAREBRE X =2 — P EH T T [LOUNGE PLUS] Tit. &
BANA L DEBETHZF 20X F3AL—MIDFTERBIZIIVT,
%7 [BARPLUS|TI. ¥V —BEBMERBEDENLE—HEICHELA
W E T EDVERDM THBZANA UIZEDHBIAXAZ1—TEHVD
HLERICBOERE THTEIVPH TLELD?

The exhibition “Secret of Picasso’s Genius” is taking place in the Abeno Harukas Museum
on the 16th floor of Abeno Harukas. Special collaborative menus have been introduced at
LOUNGE PLUS and BAR PLUS. At LOUNGE PLUS, you can enjoy churros, a popular Spanish
confectionery, dipped in chocolate sauce. At BAR PLUS, you can drink sherry together
with uncured raw ham, which is said to go exceedingly well with the beverage. Why don't
you try menus associated with Picasso’s birthplace of Spain and think of his childhood?

H#R:~783A8 (A)

-19B&LOUNGE PLUS]

T7Yryhe R-F210X ¥1,800(3T—b—F£ A EM)

-19B&[BAR PLUS]

R4Sz —[TIREZ XA B Ib—HIV | & RS D EENL[NES
€5/ 07U T7—T 1 ¥2,980

Y= N=F1=T 5
Summer Party Plan

ERLVPHEREEEDRL2 L BEEWICTERVEETS

N=T (=T 7 DEHTTISHBEESLVEDAZ1—%
TITIZXZAI T BHME E-RT5EETU—R
SUT BELAVELETET ENRIZ. FT D27 —45%H
TLELGBEEIRHBVLET,
We offer summer party plans which can be used for various types of
meetings in the season. As for food, dishes of the season are offered
buffet-style, while a wide variety of beverages, including draft beer and
wine, are available on an “all-you-can-drink” basis. Enjoy a quality
summer evening in the comfort of this luxurious hotel bar/lounge.
P& 2822 4— K752 H—AH ¥7,000

TLITLTF 5—AH ¥9,000
HAR:2016E7A1H (£) ~9A30H (&) ZFIFRFE: 2857
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[(FEHRE] CEAREDATIIS 1 TX Y F[COOKAI T4 F—Tv7 i MARRIOTT

Adinner buffet at Buffet Restaurant “COOKA” on the 19th floor is included in the room rates of this plan. OSAKA MIYAKO

ERERA T |50RE~52B 7o /N—F Ty TRYL > AR VA FEBATIV

EAHAR [2016%5A6H (£) ~6A30H (K) T545-0052 ABRIR % EF X B 5 27 551-1-43

HEFME. CTEABSERMOITRE TRLTHET, TEL:06-6628-6111 (ft%) o -
HIELENT I FRHIBARELSETVELEET, N FETEDAZ2—®HTTD
e EARL £ CRANE T B LT PR BRI D EC L, 1-1-43,Abeno-suji,Abeno-ku Oseka 545-0052 Japan | ¢y f x> b EHg 2 BB 8 &
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4% B | [COOKAlF1F+—Tv7z KRR YAy MR TILIE. 4 h—LN— L ERT

AZN—PI-RETF TN ZTEHVELETET,
FIATLRARTILTT, - -

©&® Universal Studios. All rights reserved. CR16-1117

TvTILARZU[COOKAI T ARDTA THy F &4, AL — Buffetrestaurant "COOKA” offers about 75 menu items in 12 categories, ﬁ% o N
i i i § JRRES g
¢ g 5 - S ——1y_ ranging from curry and pasta to dishes freshly made in the popular % SRR A
’(”I\RS{;tkkf)‘bi’:?—t%ﬁf‘(%bh’(b‘tffﬁéé‘IZﬁ‘T] )= live-cooking kitchen, all of which can be enjoyed by guests of various C
FITBRFEDAZ 2 —ETNA-NEECTI—RULTEBITFENSHB  generations. It also offers a drink buffet, including alcoholic beverages. RFILEESAL
» AV SR t A—ZARSYT 7= % During this special plan period, you can enjoy items for which Australian (1F#» 5B3FA) G
L_IJ: );fsé i b7V ?ﬁ:j%{%mk ingredients are used. Rooms on the 50th —52nd floors are available under W SRR ::MET%*}:‘#ER > BUH
Za-bEBVAELET BRI E0-52EZARB A TINITAT s plan. This is a plan for those who hope to fully enjoy hotel life. 1FRFMAR - OUT IN \L)b%!ﬂ!!*%i\n
EHRLAVSIEETTOOTIETT, o 2ty | = S RESHHTI
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, # (28 KN Ed
. ®|\ZP\n x/ % BRD
ZFH-sMVEDE | 0120-333-001 EHAFLRZYY—YFHt 2—) $BWEBIC TR THIET, g A I3 ! & AWAHZ KBRZ YAy MEBATIV
3 R 70Xk (19F)~
SRR ICEBE VY —EXRPEENTENET, " BEEEB IR TIAXA—TTT, Pricesinclude tax and service charge. All photos are for illustrative A i&ﬁiklﬁﬁ%ﬂﬁiﬁ%}ic
AT FELELEBICEBZEANTEVET, - BRTLILE—DHS purposes only. Menus are subject to Change without prior notice. If you a B0 iE (FesAL ) | B AR
HidBBRLHEEED, have any from of food allergy, please notify our associate $aZAH e g% . ;‘:é,p B
Cover item created by Executive Chef Yasuhiro Yoshida 5 ERN-FTEN




