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Universal elements and all related indicia TM & ©

2020 Universal Studios. All rights reserved.
CR20-2660

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.

Business hours and contents may change without prior notice.

MADO

A

MARRIOTT
OSAKA MIYAKO

AIVNIIdd —AdVANVY |

2021

1-2



BXRE/[ICONT

R—LR—T & ZHEBLIZE W,

ZA4aAICDWT

O IR 072550y 035 h-E—PBESNET,

M ZOTATLETY T BEA - NR—IPRRENET,




EaLWEIZ AT 2—TORAFEEDRFRE,

- HIZAD eﬁifm%ﬁ e w\ EHEEV—/

@Tvoz/zsi?w,ﬁﬁﬁsﬁ &%U:«ﬁ“)/';‘(—ﬁﬂ
EDFABRI-XEZHELTEYET,

Time to savor the Japanese cuisine at the serene

kappo-style counter. Listening to the chefs detailing

the fascinating nature of ingredients, witnessing their

- — culinary technique, and enjoying the freshly cooked

foods. These are the privilege you can only experience
here. Do not miss the Globefish Course, the exclusive

___M%r at the kappo-style counter until February 28th.
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Facing the Mastery of Chefs
Exclusive Privilege of the Kappo-style Counter
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Chef’s technique to make tessa (globefish sashimi) is
nothing but amazing.
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You may meet premium sakes that are only available
during the particular season.
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¢ Consumption tax and service charge (10%) will be added to started prices.




R R EE |

Seasonal ¥16,000

AT - il

Globefish / Yellowtail
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Period | January 4th[Mon.]-31st[Sun.]
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Yellowtail
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Period | February 1st[Mon.]-28th[Sun.]
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Lobster
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Red Sea Bream
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This course offers two delicacies of the
season — globefish and yellowtail. Also
offered are the ingredients to signify the first

sign of spring, such as turnips and field
mustard flowers.
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Enjoy Teppanyaki of the special beef from
KITAUCHI YAMAGUCHI Farm, our contracted
supplier. The sweet flavor of the meat and
rich yet light fat are simply delightful.
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Nurtured in the rough sea, our yellowtail are
of the supreme quality. See the freshness in
their color and shine. Enjoy this delicacy of

winter as sashimi, shabushabu or grilled
dishes.
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The elegant umami-rich flavor and delightful
texture are what homard lobsters are all
about. Fresh enough for sashimi, we cook
this gourmet ingredient into a wide array
of dishes.

BEMIEGTEB . ERZIIREIR
L. H502MRBOKREEELL
(eBfRZzHAE. HAORVAE A
DEFBEHKRZES|IZHLET,

Our chefs use the mastery of their Japanese
cookery technique to make stewed dishes,
hot pots, flavored rice and other culinary
delights with alfonsino. Savor the best of
this heavenly sweet white-meat fish.

MRINHEICHIRHBER S SOV —EXR (10%) EINEI LTV 2EET,

3% Consumption tax and service charge (10%) will be added to started prices.
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“COOKA" — the Live Kitchen to Enjoy the Harmony of Your Favorite Foods
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SXEEDBEEL)DOHIHEEDTAYN—=ZXDIFHIZ.  Ontop of the traditional French Provencal fish stew, quickly

=] -l e Vi earning the reputation as our signature dish, we are known to
WEF%’-‘!;J’P Hiz’) 7: i‘Hl% )&y ?7 “7 7> REEtR iﬁﬁ: 7 serve a variety of dishes made with brand-name meats such as
PRERLFFH SN GEELR Y VW H STRAMNDEALE . “Satsuma Kuroushi” beef and “HAKATA Jidori” chicken. The
(EBRIECHET A 2a—3 BRI NE T 21— —74  tender and beautifully marbled meats are cooked at low-temp
LA T E-KBET. v LBEYEEE T L OBA to make juicy delights with overflowing umami. Special for this

L : season: culinary luxury to enjoy magret de canard and large
EERIELDZEROEHZLET, chunk of domestic beef tenderlain.

KT SO REIE FEHTEICATTHIEL V) E T, %We serve different brand-name beefs for each season.
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Fresh Fish Acqua Pazza

Live Kitchen

COKA

Live Kitchen COOKA (A4 7%vF> —4)

Z>F Lunch 747 — Dinner
TZ-hILh ¥800~

tyhXZa1— ¥2,800~

T+Z-hIh ¥800~
Ty hXZa1— ¥4,200~
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Recommended Menu

WERHE) BHERDINN— Ty T BHEE
'HAKATA Jidori' Part Brick-Wrapped Grilled Thigh

‘BEILEBR BO—XERFEORMN
Pot-au-feu with 'KIRISHIMA Sanroku Pork'
Shoulder and Root Vegetables

[RICEDLET. BT ELRIEEBHICHEA Thisis a restaurant you can pick and
EhEBTWELEE USyIIALTERE%$ choose any combination of foods to
L ANEEFBXZAINDLI NS TE, enjoy the relaxing dining experience.
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¢ Consumption tax and service charge (10%) will be added to started prices.



7th Anniversary Events
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[ F48-Absolute-2019 | L KAV X — TR 2T
Very Rare and Hard-to-Get Sake, “Reikyo — Absolute — 2019",

Made of Polished Rice to 0%, and Special Kaiseki Course at Kappo-style Counter
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Enjoy the marriage of sakes including the rare and hard-to-get brand from Niizawa
Sake Brewry of Miyagi, Reikyo — Absolute —2019", and our kaiseki course.
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Bitterness, Acidity and Texture
Allure of Chocolate Has Come to Its Pinnacle
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The chocolate tablets give out the bitter flavor of cacao in full. Berries,
nuts and dried fruits add the nice touch to the texture and taste.

9

RLHAR 202152818 (B) ~28148B (B)
47 Lyb335 Tablette de Chocolat
%¥1,800(¥1,944)

|1 ATk White

2 3L Milk

13 %~ Dark
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F3aAL—K~714Z 2R Chocolate Island ¥2,000
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Kumquat Sangria
¥1,900
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Mandarin Orange Blossom
) ,l . ¥1,900
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Cocktail Made with Fruits at Their Best!

Another Arrival Is the Perfect Treat

for St. Valentine's Day
EHEBMNAPADRILWHEE . TLy2/N—TD
TRHDIPEIALDBDH I TIVINLL B —X L
REAEFIAL—MHITILHEOERH LIS,
Tenderly sweet kumquat and unshu mandarin meet crisp fresh

herbs to make this cocktail of the season. Another must-have is our
chocolate cocktail — the perfect treat for your season of true love.

1 19F

BE~— R

PLUS

BAR PLUS
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KRAHEEICHRHEB S LUV —EZF (10%) £ IIEES L TV EEET,
» Consumption tax and service charge (10%) will be added to started prices.
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Parfait de Fraise ¥2,000
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AN wIb71d—E— Specialty Coffee
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¥2,000

“Naturalité (FF27U7)”
¥4,500
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Magical Parfait Is Making a Fresh Debut!
Enjoy the Best Ever Café Break
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Specialty coffee we brew each cup right in front of our guest, the
afternoon tea set with the chocolate fondue for dessert, beautifully

and exquisitely decorated strawberry parfait, and more. A whole
array of delicacies for the plenty of colorful menus for you.

RNHEICHIR HBER B LUV —EXHR (10%) EMMEI L TV EEET,
% Consumption tax and service charge (10%) will be added to started prices.
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| manage the housekeeping team and do everything | can to create the TERFEFSIT 2. ZOADSTRMAICEHWEZEZEF PR V)
accommodation environment that meets the high standard we are expected to DIFEIICEEY . FhaFEBEVEAICELTLES 2 EA2[HEO
achieve. With the novel coronavirus pandemic, many guests spend most of their = AR = = = "i
days from the check-in to check-out inside our hotel. So, | am determined to keep 23 |EFFATULS FLET-EICP S,
looking for ideas and initiatives they can enjoy in their room. Another service | _j—
emphasize for guests who stay with us for celebratory purposes is the BT BX

“Guestroom Art” such as folding the towel in the shape of a swan.
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Reservations & Inquiries
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Private Room on the 20th Floor — Perfect Package for 224 w1 8EEBEM AR A - XA— ML —L, Astylish yet functional suite. Treat yourself to the cozy and
Introduction of the Groom and Bride’s Families and Celebrations FEAEESO L FUTIE. DAL EEE RS peaceful time in the classy room décor.
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We will make your special occasions such as celebrations and time with
people you care even more precious with our cordial and quality services.
Enjoy the dining experience in the tranquil ambience private room.
5P | 200 754 N—RIb— L

2 | $1A%5 ¥12,500~
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HERRARICIE HER - —EXH (10%) P EFh THYET, ¥ Consumption tax and service charge (10%) are included in prices.




