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(¥21,3800—2&4) ’ teamed King Crab in Basket Grilled Crab
Blue Crab and Vegetables Spaghetti in Tarragon Flavor
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We will offer both classic dishes and creative ones. Rediscover the appeal of duck and foie gras. BRLHERBICEETE VU
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Christmas dinner makes a special day
fantastic. For our Western options we will
prepare courses using carefully chosen and
sumptuous ingredients. In addition to our Omi
beef and gorgeous, special Japanese course,

Presenting a menu of dishes made using the fatty meat of duck and creamy, refined foie gras. From classic
dishes to creative ones, enjoy Western cooking and teppanyaki as well as Japanese.

we recommend the teppanyaki course for two
% CRAB chock full of deluxe ingredients. (See Page 11
for details.)
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We will serve crab, the king of winter flavors, as part of a varied menu lineup.
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Crab meat is sweet and comes apart like fibers, and it has a splendid flavor. Our chefs have done their utmost to (=351
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complete a varied menu with the king of winter flavors.
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You will want to give the chef's best creations as presents.

Also take a look at the gorgeous limited edition packages.
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Our cakes to highlight Christmas are some of the chef's best creations. The
round cake decorated with strawberries comes in two varieties: fromage

blanc and milk chocolate. A set of Stollen and Cake Chocolate et Figue,
which comes in a limited-edition book-shaped box, is perfect as a present
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Warm your body to the core!
A healthy menu with plenty of seasonal winter vegetables
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Afull lineup of dishes featuring the gems of winter delicacy, crabs. With plenty
of fresh winter vegetables on offer as well, you can get your fill of healthy good
flavors that will warm your body to the core. In our live performance kitchen, be

sure to fully enjoy the highly recommended roast beef presented during lunch

and dinner time. The winter specialty, grilled crabs will be served at dinner. 1>F47>O0-ZXhE=T
Indian Style Roast Beef

Christmas Dinner
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Three special dishes will appear on the Christmas Be sure to have a look at the sweets diorama imagined as a -l W
menu: bone in roast Japanese beef, oven-roasted forest where Santa lives. Children, too, will surely delight at the BEANEOEST INTYHEK HLUBEEHLDIIEDIERE R UOBFEEGRERE
escargot and whole roast chicken. sight of the exciting sweets. Crab Meat and Seafood Paprika Flavor Rice Seasonal Vegetables with Hot Tofu
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Feel relaxed at our open and spacious bar. A moment spent in a spacious scene Make a unique hot drink your companion

Presenting cocktails made with strawberries, yuzu and the European pear 'La France' . .
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Our winter recommendations include a drink with the e forget the cold outside. Our hot wine with floating L
elegant flavor of the European pear “La France” and a PLUS jujubes or kumquats, From December, you can enjoy PLus
vividly colored strawberry cocktail. The bartender is also BAR PLUS (/S— 7'5X) our Terrine an chocolat with creme anglaise. LOUNGE PLUS (59>3 75Z)

confident in his daiquiris made with refreshing yuzu and his o e
mojitos. EERRT | 12:00~24:00 SRR | 10:00~22:00
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| Second round | Chef seminar Susumu Matsuda New-sensation Italian: A melding of ingredients and senses
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Susumu Matsuda, the Japanese chef at ZK, presents an osechi meal - %;f, S LRAE ATLBEESSDEREEBIC
and lesson in the basics of Japanese cooking. Learn how to make |y j/ THBEEC ALY,

delicious soup stock, tricks for arranging food simply and attractively,

and Japanese traditional skills, then eat a special osechi lunch. We are offering a special course of Italian dishes full of novel surprises by Mitsuhiko Tsutsui, chef at the

famous Ristorante Italiano Chimera in Gion, Kyoto. Get your fill of the Kyoto ingredients and the original

20145 12H4E () December 4th (thu) sensibility of Mitsuhiko Tsutsui. While you dine, enjoy the scenery from the top floor of the hotel.
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The Japanese chef at the Osaka Marriott Miyako Hotel restaurant

ZK. He specializes in Japanese cooking and is a licensed cooking
technique instructor.
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After gaining experience as the chef at Ponte Vecchio, he opened Ristorante Chimera and 7

became the chef there. The restaurant is gaining popularity by proposing all-new superb
Italian flavors
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"We would like you to make your stay more memorable." To accomplish that, we
respond to customer’s reguest, of course. But | think the important thing is how
hard we try to do our very best. There is no goal in service. We provide warmest

hospitality on the Osaka Marriott Miyako Hotel level by being sincere and
thinking of customers as precious

RAZH Keisuke Nagatomo

AR —E— AP R E N FFILR EFEREE 1969F (C REEREREHICK2EKIL B DM BRDT—h 1L 723 PRT 217,
BE DA TR HIFFF T ANATROER] TOFM[ 5V LWF A0 130 @il 3 BRI RREE,

TOPICS&NEWS

BEATIVABRE EEOD DA TIVERICHE DY 2014F AR U4y MBATILDERE
FEBRICHE IS TV Y1 ORI [L - TL R =LA > 8—F 23V DERE,

&EZF0-5MOEDY | 06-6628-6111¢0)

Reservations & Inquiries

KXZEDLA M7 TiBZ ¥ X’mas Night
Christmas night at a restaurant in the sky
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The restaurant ZK, where guests can enjoy a masterpiece night view 270 meters
above the ground, is preparing a Christmas Only Dinner for a special night with
the person you love. To accent what will be a memorable occasion for you and
your loved one, three Christmas-only special dishes created with the chef's
magic will be offered: the Western Cuisine Course (29,700 yen), the Japanese
Course (23,760 yen) and the Teppanyaki Couple's Course (59,400 yen per couple).

EBREAZM) v 1k ZRANSBEY LY EELEERE
An incomparable evening with a live piano performance in a stylish space

2L —YXER, FU> 7 EHi 2 7-[LOUNGE PLUS|i3. X3
ERTMORMIEZEN RS- EELREEEHLE
ToEEK £ .581-3LBAICIK. BT/ DEEFESE LA
TG ETOEVEBICEEATEP S BRUICAYDRY
CULEBICEHLGREESBI LISV E AT V2
PEBILEBHENTEVETOTFHITHELIEZS
Lounge Plus offers a refined, top-notch experience in an expansive
space with a 7 meter ceiling. Order sweets, snacks or drinks. A live
piano performance is held every Wednesday and Friday and on the
first and third Saturdays of the month. While listening to the
pleasant tones of live piano, spend an elegant interval with your
favorite drink. Schedule is subject to change without prior notice.
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Aweaning ceremony celebrated in a private room with a superb, sweeping view

BEVIDHEE. BTHEDOEBZI00REIC —EE BNOOICAS %
WESILrE @ r el R EBESBADGEREX T [ZK]D> 17
AN —LTE —EIC—EDBRVICSIEDLVBS RV O FIE
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The weaning ceremony known as Kuizome is a traditional Japanese ceremony to wish
for the healthy growth of your child and an abundance of food throughout his life. It is
held around the 100th day after birth. In the Chef's Room, ZK will offer Kuizome dishes
appropriate to this once-in-a-lifetime event. They will be 4,000 yen for the celebration
plus 2,000 yen and up. Adults may choose between the Western course and the
Japanese course (starting from 11,880 yen for lunch and 23,760 yen for dinner).
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Special accommodation plan for consecutive stays. Including one 2,000 yen coupon for in-hotel use and original Japanese towel. MIYAKO

Stay in comfort in a 58 square meter Junior Suite, which features a living room and a bedroom.
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T545-0052 A i B 5 2F (X R 5 B 51-1-43 TEL:06-6628-6111(f¢%)
1-1-43,Abeno-suji,Abeno-ku,Osaka 545-0052 Japan
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©&® Universal Studios. All rights reserved. CR14-3482
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