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ZK Lunch
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Milanese-style Cutlet of Pork Shoulder Loin
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Popular lunch with your choice of main dish
Comes with an appetizer buffet and the Grand Dessert
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The popular ZK Lunch comes with an assortment of appetizers offered buffet-style
and the Grand Dessert. Among the selection of main dishes that you can choose from
right now, the chef recommends the “Milanese-style Cutlet of Pork Shoulder Loin.”
The richness of the mozzarella, combined with the Genovese sauce with pine nuts,
create a superb harmony that is deeply satisfying. It is carefully prepared by the chef
with attention paid to detail, such as applying the sauce only to one side of the cutlet
to leave the crispy texture on the other side.
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Capturing all the flavors inside for a deliciously juicy finish
Enjoy the highest-grade beef, grilled teppanyaki-style
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Enjoy teppanyaki-style grilled dishes while enjoying panoramic views as can only be
enjoyed from a high-rise location. Ushio course is our highly recommended choice for
lunch, offering kuroge wagyu and other famous brand beef that you can choose from
in accordance to your budget. The chef skillfully prepares the beef by capturing all the
juicy flavors inside, and delivers the highest level of enjoyment to our guests. And
there's also a carefully-picked selection of seasonal seafood and vegetables. So come
and enjoy a luxurious and delectable experience at our teppanyaki grill.
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Pursuing seasonal gastronomy with various dishes
Brilliantly presented in a colorful array
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The Akari Course is the perfect choice for casually enjoying Japanese dishes filled
with seasonal delicacies. The menu on the course changes approximately every two
weeks, as it is made from highly selective seasonal ingredients of the moment. Enjoy
sashimi, braised dishes, fried items, soup, and more. The table will be adorned with
numerous fascinating flavors and a rich array of colorfully presented dishes. You'll
encounter new delights, every time you visit.
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This is a dinner created by the collaboration of two chefs: Chef
Yoshiteru Yamada of the French/Italian restaurant Nogarazza in
Nakanoshima of Osaka, and Chef Junya Takeuchi who prepares the
Western cuisine provided by our ZK restaurant here at the Osaka
Marriott Miyako Hotel. Enjoy a special dinner course, created for
this one night only, based on Chef Yamada's philosophy of delivering
the blessing and flavors inherent in vegetables, with the dishes
prepared to bring out the individuality of each chef. A special menu
adapted from this collaboration dinner will also be offered for a
limited period only.
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Three Christmas cakes created with meticulous attention to details
A premium gift that's perfect for this special holiday
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Again this year, we offer three types of cakes only available by advanced
reservation. The cake titled “Le Lectier” is so named because it includes the
compote of one whole Le Lectier pear, a highly rare pear also known as the “lady
3+ 0-CH of all pears.” The second cake, “Ange”, features plenty of large cuts of strawberries
ﬁﬁi - combined with a rich and mildly sweet cream, for a taste that will be loved by
people of all ages. The third cake, “Couronne de Noél", is offered again this year,
and features pistachio cream and a compote of red berries in choux pastry. These
three cakes, along with Stollen in two sizes of large and small, are offered at the

M-Boutique as gifts to color your Christmas evening.
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Blue Crab and Tomato “Aglio olio”, Edible Chrysanthemum Flavor Red King Crab Steak with Vinegar Sauce, Japanese Citrus on the side Crab and Tofu Skin Rolled with Sliced Lotus Root j
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The live kitchen now offers a dynamic dish of a whole roasted chicken, and
salt crusted lamb as well! And don’t miss the cute diorama-style desserts.
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i < <o pop = Roasted Japanese KUROGE Premium Beef Loin in Truffles Soup Stock
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Braised Sea Bream with Clam and Yuzu Citrus Butter Sauce Grand D
Cauliflower Puree on the side rand Dessert
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Upgrade to Omi Beef Loin available with surcharge 5,000JPY
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Marinated Scallop and Northern Shrimp Garden Style TATITIDFI—XEN2THRZ
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Tuna Tartar, Sea Urchin and Avocado Mousse, “Torafugu” and Caviar L LYFIOX /N TAT—=221TLETIIVHAEYMDEY _ )
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Meuniéred Splendid Alfonsino and Roe, Marinated Beets and Edible TYaAIWV—=T2EINELT—LDT IR b This is a specially priced course that includes a glass of Champagne,
Chrysanthemum Puree Checca Sauce of Tasmanian Mustard and Fruits Tomatoes Sicilian Pistachios Vacherin with Red Fruits and “Martin Pouret” perfect for enjoying with someone special.
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Amuse (BEETYE-CEDYER-KRESL) INLDL—REDALEBADHT > T1—X M2 7EBK
BSABEEEER T EROSHRLT T N— T Omi Beef Tenderloin 50g and Loin 50g (Wasabi, Soy Sauce, Miso Sauce) ER T LEORTLETE R E ORI RO

Karutafata Wrapped Snow Crab with Hokkaido Scallop in Bouillabaisse Style - B D #%AR I Vegetables “Teppanyaki-Style” T4 TISDITYTEL Kb IZI/—Z“‘/—Z
RIBRESOEKUSE N1TRA N T4xTLvb cH=Uy 754 X1k E_EIFEER Garlic Rice or Steamed Rice NS

Smoathered Abalone from Nagasaki with Truffles and Champagne Vinaigrette FRHL FOH Red Miso Soup and Pickles
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7J{l«'77 K Zt?7/7—7) V=T Vanilla Ice Cream with Strawberry and Black Pepper Sauce Kirsch Flavor
Foie-gras Steak with Caramelized Apple Calvados and Brandy Sauce
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Crab, the king of winter delicacies, makes an appearance for dinner! Enjoy an array of deliciously hot dishes Boiled Crab
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This winter season, the Live Kitchen COOKA welcomes guests with a diverse
array of delicious dishes that will warm you up from the core. You'll find hot
dishes such as: cheese fondue; ajillo of white fish, octopus and mushrooms;
and au gratin of yam and eggplant in meat sauce with mozzarella cheese.
Other dishes will warm you up from the inside using ingredients that are
known to heat up the body, such as yam and burdock. And for dinner, crab,
otherwise known as the king of winter delicacies, will be making an
appearance, such as boiled snow crab and rice mixed with crabmeat. All of
these and more are available for your enjoyment, as much as you like. Popular
among the guests is the live kitchen section offering such meat dishes as
roast beef, roast pork, and other grilled meat, personally cut and served in
front of you by the chef. And during this season, there are desserts of berries
and pear presented in a glass cup, as well as all-you-can-drink beverages, so
that you can have your fill of all that the buffet has to offer.
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We are inviting Chef Anukool Poolpipat from
Bangkok Marriott Marquis Queen's Park to
demanstrate his specialties.Don't miss the
opportunity to experience authentic Thai cuisine.
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Winter season is coming with Afternoon Tea & Chocolat Chaud
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La France Martini
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S};‘iﬁ%"é” Tennyo Afternoon Tea features an assortment of dishes carefully prepared by our FRFHRRE: 2017412718 (£) ~2A288 (K)

restaurant and pastry chefs, serving as a graceful accompaniment to
pleasant moments spent with your friends. Starting December 1, the
lounge will offer the Chocolat Chaud—a rich and bittersweet hot
chocolate paired with sweets made from oranges and chestnuts and only
available during this limited period.
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Yuzu Mojito
¥2,300
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Strawberries, yuzu citrus, and La France pear:
The elegant aromas and tastes of fruit
captured in a glass.
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| Seventeenth Round | Chef Seminar by Kiyohide Nakamura
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Decorated Style Atlantic Salmon with Marinated
Angel Shrimp and Scallop

Lemon Dressings and “Wasabi" Flavored Soy Sauce
¥2,300
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Pot au Feu of Local “Kawachi” Duck with “Shimonita” Leek and Turnip
Gratin Style Hollandaise Sauce

¥2,300
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2017512 B 6 H (k) December 6th (wed)

¥ 8] 12:00~15:00 (5 £111:30)
35 Fff | 20F 8 Akane Room
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Kiyohide Nakamura, the Executive Chef for Live Kitchen
COOKA on the 19th floor and for the banquets, will be
appearing in the 17 Round Chef Seminar. During this
seminar, Chef Nakamura will give a lecture themed to a
Christmas course menu, and will be giving tips on giving
an added flair to your home-cooked Christmas meals.
After the seminar, you can enjoy a special Christmas
lunch course that includes the dishes that were
demonstrated during the lecture.
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Executive Chef for Live Kitchen COOKA on the 19th floor and for
the ] 2 0. Marriott Miyako Hotel. Gained
ka ANA Hotel (currently ANA
Crowne Plaza ) and while there, held the ons of
Executive Chef for “Café in the Park” and also served as the
banquet chef. W d as Executive Chef of Osaka
Marriott Miyako H 4, and additionally as the

Executive Chef for the 017.
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Began her career in Seoul, and started working in her current department in 2014. Her
main duties is to offer guidance and information to guests staying at the hotel, and
covers a broad range of services including showing guests to their room, explaining
the facilities, and taking care of their luggage. Her motto at work is: “Do the very best
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to have guests enjoy a pleasant stay, from the time they check in until they check IZREL TS
out.” When interacting with guests, she strives to provide attentive service that = °©

brings smiles to their faces by trying to grasp as much personal information about the
guests as she can, such as their family composition and purpose of stay.
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Reservations & Inquiries

06-6628-6111 ¢
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New Year's Plan
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Enjoy our buffet to your heart's content! Mid Winter tickets on sale
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ZK Party Plan
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This is a plan for guests to celebrate the New Year together with
family and friends. Spend a delightful moment with your loved
ones as you enjoy the gorgeous dishes to highlight the New
Year's festivities.
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We're offering advanced tickets that offer great deals for enjoying
weekday dinners at COOKA—popular for its buffet featuring an array of
dishes made with seasonal ingredients, as well as all-you-can-drink
beverages that include alcoholic drinks. And every Tuesdays during the
months of January and February 2018, on days when this advanced
ticket is valid, you can also enjoy a belly dance performance!
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This is a plan that can be used for parties and important commemorative
events. We'll create a memorable moment with our attentive service
as you enjoy Japanese or Western cuisine at a location offering
sweeping views from 270 meters above ground. The plan also
provides all-you-can-drink beverages.
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Luxurious stay at a Junior Suite: Breakfast included
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DELTEXRY RIV—LH I —MIE>THY W ->LWKRFIVT | The Junior Suite, equipped with a separate living room and bedroom, is perfect for
A 7EBELEVHICETTONDI 12T AL —Mb—Lo INZIL— those of you wishing to enjoy a relaxing stay at a hotel. The bathroom has a window
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what is called a “view bath,” and from your room, you can enjoy panoramic views of
the Western side of Osaka City including Osaka Bay. It's a great choice to enjoy a

EELHETHRBD/IN/FYE 21— RmRNEITETEFNAZ | leisurely, relaxing stay in a peaceful and quiet atmosphere.
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