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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.
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MARRIOTT CHRISTMAS 2020 _ s cuew*

B RS | 2020%F12823H (k) ~12H25H (£) | Period | December 23rd(wed.)- 25th(fri.) L]

ZK

JUZARZIZHAED LW wFEAZ1—¢EZ5HDLTR=, Rich menu and sparkling night vista — the perfect treat for Christmas.

K EAERND DL D BREEEEEHBI LS, Enjoy the miraculous night when your and your beloved one’s hearts
ecome one.

| REXECRFEE | LUNCH  ua3T—s Lumiere ¥11,000
DINNER 7yz—i  Prigre  ¥25,000~

| Sk HTBE | DINNER X ¥30000~ BARIETHIURTRFF—A 22—k CRBLTBIET,

Christmas course dinners with Japanese cuisine are also available.

TLln

T AT ARfE ~E5~ ¥20,000

JNVARRAT A F—DEERERBICDONT XS FILEEEY RESTAURANT

23H (k) ~25H (£) 71 F+— 17:00-22:30
[1%B8117:00-19:00/17:30-19:30 [ 2 &B 120:00-22:00/20:30-22:30 (L.O 21:00)

MRTRALICHE HEM B LU —EZR (10%) INEEE T =72%E T, 3 Consumption tax and service charge (10%) will be added to started prices. Restaurant ZK (¥ —4—)




BAR PLUS

T INCDERDSRERERN T I A —RKTILE

TLDI)T—J158FBBENN—DERETHE

L#HLFEE,

The toast of champagne announces the start of this special
package. Savor the marriage of appetizers and wine at the
quiet bar.

NOEL ¥14,000
IR EA%RT [17:00~20:00(L.O)

LOUNGE PLUS

FOGHERI-LIF | DT 2 migd
FEOTAAMIDLDS TR/ TBEKRLETT,

The main feature is the dessert of a rare pear, “Le Lectier”.
Discover the classy flavor that is satisfyingly delicious.

J1) XXX T LI T LT H —b Christmas Premium Dessert
¥2,900
HARS [ 2020128218 (B) ~258 (£)

F+Fa17UF -¥a7+a /- Naturalité - Joyeux Noél -

COOKA ¥5,500,¥7,000(F X v/ 1t)

AN T35 D BRI TIRE SVENEEHA X0 HIEI 11273238 (A0 ~258 (2)
yEx1—X SaTILER IWCTIRE.H =z

. s . e HAERT | 13:00~17:00
Ty AR IUEE FH— b EboTWET, RS |

We proudly present authentic course dinners in the casual style. Do not miss our
special line of desserts such as Bush de Noél for one.

MRAHEICHEGHER LV
P—EZR (10%) EMEIL TN EEET,
3% Consumption tax and service charge (10%) are

; I I MRRARICHR HBEB LU —EXR (10%) EIMEIL TN EEET,
included in prices with in parentheses.

% Consumption tax and service charge (10%) will be added to started prices.

MRINH2ICHIEGHBER B SOV —EXR (10%) EINES L TV 2EFT,

% Consumption tax and service charge (10%) will be added to started prices.
Live Kitchen

119
F C() ° K A 19 13~ IR BAR PLUS o LOL*\ICTE + LOUNGE PLUS

N U= T3] PLUS (5>y 752)
Live Kitchen COOKA (51 7%vF> ¥—4) PLUE

LUNCH  F¥a%x-:K:/IJL Déjeuner de Noél ¥8,000
DINNER F1%-K-/IJL DinerdeNoél ¥15,000




Christmas Cake SFH9#R:202051181H (B) ~128168 () Christmas Stay Plan =LY —EZEEET T

HZELUHR: 202081268218 (B) ~12A25H (£) BT |40~490E TLITLT—F—F2 %

= ADNEAEBTTIATRIEAT T MR | 2020F12A23A (K)~12A258 (&
2 TG BERERTO 7Y AT RT — X ABMERE I;l Christmas Overnight Package for You and Your Special Someone . | “ &)

HFaOL— NEHHERULHEE LD EEn o . | # & [nm2@d | ¥120,000~

S Ay 2 BB 7K ¢ L A INDETI) AT AT 4 F— Champagne and Christmas
AP S BRUCLE £l L E X THE Gl dmerwill be delivered toyour 578 ZKF F—HE T T HTBELTEVET
Our Christmas cakes are available by reservation only and in limited

. . room. Treat yourself to the most
= g . . . = = -
quantity. Select your favorite from the three distinctive delights including iz-"%?l’k’\&’ﬁt & %’L";"%“‘j— memorable Christmas night in E WEB TOZF#IEZES l
the new piece with the heaven-made match of chocolate and pear. [ 19F mw,kq M-Boutique TIAN— R TRVHICIES  the comfort of the private room

(TL T5F497) J)II X%, with the beautiful night view. | BEVEHhe | 06-6628-6111 (XF)




I : I MOVIE ZF1v 7! I

BHCRREEBEMMEZBA . mEOEWVT >
EEAHLIRIT TOWBEEERAT —F —DEEARE
EEYITITTIZRAZNVTDIZ2H
WETAER—REET EEHINBED
EEROHVESRALES L,

Collection of wines made by renowned Japanese
winemakers with their own vineyards and wineries
overseas. Clearly different from classical wines from
France and Italy, these wines are full of characters and
rich in flavor.

l::l D14 ANEF IV I! l

LOEDPFICASEWHE DG EIROEILS ANy T
Our wide range of wines includes rare brands you do
not encounter very often.

T I S UR
QYT TR ERE

l : I MOVIE 2Fzxv 7! l

2003F. 22—V -5 RNEN T RO L,
TA1LUBEEF R ZOR. ZEEDT(F1)-T
BiTEEE . 2009FICBENDTA>TI K%
AL HAEIEHE,

From New Zealand, Mr. Takahiro Koyama of Koyama Wines

CLICK!

Moved to New Zealand in 2003 to learn how to grow
grapes and make wines. After the training at wineries
in several countries to perfect his skills, Koyama
established his own wine brand in 2009. He is a native
of Kanagawa.



# 20202 1TTHT1H (B

Period | November 1st[Sun.]-30th [Mon.]
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| REREE |

Seasonal ¥13,000

W T+ T 77

@%@%ﬁw

B D D i FREDEKRD BN 70O
JER|DO—X M AL BETE
AI27xT7TIHEFERICHEBLLEY
<IN,

The roasted “Croisé Duck”, famous for its
umami-rich lean meat, is the main course.
Enjoy with the rich and melty foie gras to the
fullest of your palate.

| SRABE |

e EE

EEDWWREBEE STV THR
BRCFRRICHEIEFFHEXT IV Y
NyIN=Y =2 & FRL2BGHERDVD
EmEZRABEWELET,

Freshest Japanese spiny lobster is cut and cooked
on wildly hot griddle in teppanyaki-style. Enjoy

with a wide variety of dip sauce like sour egg
yolk sauce and black pepper sauce.

| BARHE |

ZX ¥16,000

i &

REBE. EBE HBELVO3ME
HEP@RIVE A ThEThDBEDK
NEBNENGHS TRV /21T
£

Trio of crawfish — Japanese spiny lobster,
prawn and amaebi shrimp, gather here.
Compare and savor the flavors and texture
of different crawfish.

| BREREE | | SRABE | | HANE |

Seasonal ¥16,000 UK ¥26,000

HA & | 2020 512/23-25128<

12A18 0 —12A318 )

Period | December 1st[Tue.]-31st[Thu.]

ZX ¥16,000

HA R | 20205
12B1H %) —12825H (¢)

Period | December 1st[Tue.] - 25th [Fri.]

HA R | 20205
12B1H @) —12822H ()

Period | December 1st[Tue.] -22th[Tue.]

EDKREBEOERIPSED[ZKIZX>TEE T, The king of winter delicacies has come back to “ZK” this year.
WAEEDODEOBHEE XL TEIRMED Our expert chefs on European and Japanese cuisines as well

s . as teppanyaki have come up with the best cookeries and
Yy FTRHBOMET E BREFIE - SKRBE . accompanying ingredients to bring the most of the sensitive

BARIEDS 1 76 REK K, ZOEERICL  flavor of crabs. The gem of dinner course you can only find
PEPAAEWEENI—ZAFBEEZ LTS, during this season is here at “ZK".

RESTAURANT
Restaurant ZK (¥ —4— _ R .
I'57¢ Restaur (F=7-) HRTRHEIRIR . HRBLS LU
EESEIE| HP—EZH (10%) EIMHEIE TN EEET
Z>F Lunch/11:30~14:30(L.0) 3% Consumption tax and service charge (10%) will be
74 7 — Dinner/17:00~21:00(L.0) added to started prices.



F—ZANSUTEILFIVT M4 -EEFADXFHYLY BREIZJ)—-LDR)TT YL

Lamb Chop from Australia F7ALEAKRDEEY—X Sea Uruchin Cream Tagliatelle
Wagyu Beef Cutlet,
Rich Sause of Red Wine

FLF14X DAL HZEZTD I IY—X Y T1x

BETIYN—Z&2TL—LD2EY—X  Tomato Linguini with Snow Crab and Myoga
Omelette Rice with Bouillabaisse and Sauce

I : I MOVIE ZF1v 7! I

BUFE 71‘*4@?@&%%7’@"@% LS4 7%y Fr FCQOKAJ E SUFA=A—EF Ty l E FF A= 1= EF T l
“COOKA" — the Live Kitchen to Enjoy the Harmony of Your Favorite Foods

~ »
74 U=k DRI

. N . 1 19F
L= . S i s Full Lineup of a la Carte Dishes Live Kitchen N P ) o .
; 7 7'7 )V ]\ j)) :‘7?,7 ?HIJ L \) to Go Perfectly with Wines and Beers C() 0 K A [PICELE . BFELRIELZBHRICHHEA Thisis a restaurant you can pick and

EhETWELEE USy XL TERE%$ choose any combination of foods to
T4y RTF =23 THEEVWAFWAEERADERE ZMDEE  Try our bouillabaisse packed with the umami of fresh

_ ! Live Kitshen COOKA (54 F% v %> —) B ANEEBZZLIVDLARNSSTF, enjoy the relaxing dining experience.
BCIADETAOR—ZP BT T, 5 ICERFERAN DR seafood you choose at the Fish Station. Other must-haves |
are bouillabaisse risotto filled with the flavors of herbs

. .
- N i U . / =F JE3 ¥4 HERHEIHR, BB BLV
REED LITAON—ZY—ZAD) s bR ZDREP B and seafood as well as seasonal 4 la carte dishes packed JL w45 77Z  Breakfast 7:00~10:30[L.O] 52 F Lunch ¢4 — Dinner H—EXH(10%) EMFILTVLLEET,
CEADEFHDT T AILINHEBEBELET, BIFADT A X with the winter delights. Relish the special dishes of our SoF Lunch  11:30~14:00[L.0] F-T AL ¥800~ | T-F-HIb ¥800~ xcggngpt'S”Eagar‘.d service charge (10%) will be
. g . . chefs together with your favorite Wine or Beers. HTTHAL CaféTime 14:00~17:00 £y hAZ1— ¥2,800~ |ty hAZa— ¥4,200~ added o started prices.
E—ILEEBICERES I TDHGRESEL AL, FiF— Dinner  17:00~20:30[L.0]




ILyaEy Ty TV
Fresh Big Apple
¥1,900

BXZ
Strawberry Tennyo
¥1,900

| ZEDOAH7TIV | 2020F11818 (B) ~12831H (k)

KLV TDI7v w2 d%
7 AZFACIAD LT

W71 271> 7t vb
“YAMAZAKI" Tasting Set ¥3,000

The Fresh Sensation of Strawberry and Apple

Is Trapped inside the Glass

M- 12BDEHITIVCBEE OV ER TLy Pk
BRbhWE FEPAAT AL -2 a5 ZHEECEI VW F /2
AR FEHTEDILBERALENTE DY MEiEB,

The seasonal cocktails for November/December feature strawberry and

apple. Enjoy the fresh flavor in the festive presentation. Another special
offer is the taster’s set to compare “YAMAZAKI" of different ages.

1 19F

BE— 1R

PLUS

BAR PLUS /N\— 75Z]

EXEEE | ¥ H 17:00~23:00
TR 14:00~23:00

HKRAHESICHE HEBR LUV —EZXF (10%) £ IIEI L TV 12EET,

% Consumption tax and service charge (10%) will be added to started prices.

Y vove s L

“Naturalité (F7F27U7) " ¥4,500 1RAEHIRE:2020F1181H (H) ~2021F 1858 (AK) *E&71A:12/23-12/25

(FREL) 2305 3-8\ &EBEFL
AV FIVIN=Z—Fy—(FL—>)  Cing Bijoux ¥2,300
Original Honey Lassie Plain ¥1,200 RELHARY 20204

FUIFNN==Fy2=(FL2D) 1818 (k) ~20214 18318 (B)
Original Honey Lassie Orange ¥1,200

AN—tIFyYa-k—
Hazelnut Coffee ¥1,300
RRHEHAR 1 20205F

11818 (B) ~12A318 (K)

15

TIRX—V T4 —H
XDENMNIF D

Our Famous Afternoon Tea Wears
the Winter Attire Now

KOBEDH T2 LEBHITER TS, LD
DT ITEAX—=>TA—EBREFDEYNEZRHE,
Zyo=HBEFVTFIVRI 7 HEABBRE TR
FHALET,

The winter version of afternoon tea with sweets gracefully
accompanies your relaxing tea break. Other beverages of our

original recipes such as Indian lassi are also waiting for you for a
limited period.

HERAAE ISR HBBR LU —EXH (10%) EINEI B TVLEEET,
3 Consumption tax and service charge (10%) will be added to started prices.

19F - LOUNG!E PLUS
LOUNGE + (5929 7532)

PLUS HERER | 11:00~21:00
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l : I MOVIE £F 17! I

SE HAZAIIIESLAMS P COOKATY —E XL/ %
BPY SETCOTvITIAZMIDEEFRELY) BRECET
BDEESHEZ DT LNEHHRHEEETOLNIELDAIT
BEEREEEHE L TVWE T ZLTIRTDAIC[ER LY 5 F
FRkES | EBSTWEREFRZEEBIELTVWE T,

| am a general service staff here at the restaurant COOKA which was
renovated in the summer of this year. As | have much more chance to serve
our guests than in our buffet restaurant days, | make sure to pay more
careful attention to provide them with truly relaxing dining experience. My
goal is to have all guests feel “It was one great dining experience. | should
come back here.”

2014F KR~ US Y MBARTIVAFLBTREIZKI LA R F 2 X8y T 4%
ER1%.2016 £ £ V) 19BE[COOKA I NEL B RTEICE D,

07 0

ICBREMIDOHPKRREDNOICAS . ThiEE->T/NTF B3
I ARX EFIF KT BB T I ASTLB . ThE§E5¢E
ErDILFEZAIEI/NIVAZXOBEIKMOKZR)IETHEH-TLS,
BAENBE IR ZEFBOTAITL 22 RNDFh EEFADTH
D EHESUV/PMEEBEZENTUVS N+ ROy | EKEN B
LGB . BN BkREZAINT—%IRITE . BE/NI2EBLDL,
BIRBVIL OV TTEAICEITLEY -V EEL ARTALYZ
B55(2&0TL B REICHERYRVIENT 5, 2ETCARZI)AL,
BERENIEVFIZENESATNBINDE BN EITE, TIHEOITYH
KEICHE S GEROKANEBIIFEBFVLEBICES ADRIEH B,
EhHYINTESCERBJIDEZSIC/NIVAZRNRAZ  [EWNE
LTWT7—%RT3 . A0 #HH» 2 SEIIREV APRNZ  HE%E
TEIZHDT 60 FONRDEINS LIESELFT BRI EL,
BHETNVT—2BTF3 . A0# D 2BV 70 FOERIHENS,
HEIRTDOERED R ICEL 228 BE  VPLEBRATR =<5
VDB GED BROEWVFACIZB LS EVWRIESL o

BT BEX

RERAFEEFNBEMEHFXEE, IE—F12—ELTEHHETIES.
BER.UFOEMER/NCR[IN—2 D) —4—& L TEENF,
ZEEFOIAE—F12—1(2018/1—ZX N T LX) BEE[[RH 2 A 2](2019/FAFKHR)

oS ASTRRBON ST

TOPICS&NEWS

BBIFH- -BEVEShYE 06-6628-6137 (v

Reservations & Inquiries

20B% A= 7F71N—MV—L
BLWHEBZY SHEST 7V

Year-End/New Year Package with Your Family and Friends
in the 20th Floor Private Room

BLWAEDEAGEBEEBEILWELITEAX
ZADTZo T TTAN— MR TCRELE
L VT TDOERIBEEHICW ) ELEVEEER

BELALTFEE,

Perfect package to spend the special time with your family and
friends. Enjoy the relaxing dining experience with our chef’s

specialties in the perfect comfort of the private dining room.

5 | 208 (E=
Klé | BOEYEE ¥12,500~
MIFIAABE6BRPOTIEVET,

l;l TIUEFIyo | REHERR(2ERE)
- BRBR(ER T3 S -TU-RULY A EFhET,

HRAAEICEHER - —EXE (10%) FEFh THYET, %Consumption tax and service charge (10%) are included in prices.

smvabt | 06-6628-6111#»

l : IVirtuaI Room Tour I

| Explore our Guest Room — F=#&/+ — |

54 v AY¥Y LA A —FJL—2L. Royal Suite Room

ARHTADI. . FEElZE—LTX3BUE > JIJL—L & Thisspacious suite features the living room with the stunning
Aoy RJL— 129D H - v o < vista of northern and western parts of Osaka City and two
- RV =42 . GDHBE?ﬁELf e “{0)356‘1_'55—(7?« bedrooms. Treat yourself to the graceful time in the modern
BOAHADHBECEERBELIETEL LA TITH interior décor of the warm coloring theme.

BHLOEEEEBHEWELET,



