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er with glittering snow,
arriott Miyako Hotel sincerely hopes
an exciting Christmas
you all and your loved
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WFEFBERTL UM (¥21,3800—240) EENEHR (¥18,0003—2&4) Grilléd Bomestic Duck with Foie-Gras Marinated
Tuna Carpaccio,Marinated Mushroom and Seasonal Vegetables with Vinegar Jelly Grilled Scallop From "HOKKAIDO" with 2 kinds of Vegetables Simmered “DAIKQM: Radis| j‘_-""
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Rissoto of King Crab and Sea Urchin m_ltth‘ Herb Sauce : i ing Crab "Piccata” with Fresh Tomato Sauce Grilled Crab ¢ Advance Reservation is Reguired
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Brilliant Lunch at the Counter
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Period | November 1st[sun] - November 30th [mon] ¥ 2| B—A4E 7,000/
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If you would like to have Western dishes, please enjoy the marvelous taste of French mushrooms, delicacies sent from  =&iEE 45 5h 2 EIB A (B EF £ 4,

across the sea in late autumn. For those who like Japanese cuisine, aigamo (cross between a mallard and domestic duck) - . N, .

with a comfortably firm texture and deep taste will be used as a special ingredient. If you prefer dishes grilled teppanyaki RIE—EBFHDHTLZ—THRL AL,
style, menu items featuring thick scallops with a rich, savory taste are recommended.
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Crab is a typical winter delicacy. The western dishes that we will provide using crab as an ingredient will include risotto with a rich e
flavor of crab, and savory bouillabaisse. If you prefer Japanese cuisine, a crab dish using Tennoji kabura (turnip), and broiled crab are P
recommended. For those who love teppanyaki dishes, we will offer piccata using very sweet king crab, and other delicious menu items. 7

Z>F Lunch/11:30~15:00
74 7 — Dinner/17:00~21:00
% /XX Tapas/20:00~23:00
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Sales by subscription: A limited number of cakes to make the Christmas atmosphere
even more festive Three types of unique cakes, plus Stollen
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We will sell a limited number of Christmas cakes only to those who ordered in advance.
We will offer the following three types of cakes with distinctive features: Ange, the
£ perfect combination of the sweetness of fromage b/anc and sourness of strawberries;
:‘? # Douceur, featuring the mildness of milk chocolate and freshness of oranges; and
fh . : Couronne de Noel, a wreath-shaped cake that can be cut into pieces to share with
e i family or friends in a fun atmosphere. In addition, set items featuring Stollen, a typical
German sweet for the Christmas season, will be available from December 1.
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Period | November 1st[sun]-December 31st[thu]
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Enjoy the array of dishes with Winter Vegetables. Various Dishes with Crabs for Dinner Time.
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Our root vegetable dishes will keep you warm in cold days. You can enjoy various styles of crab menus for dinner
time.Grilled or boiled crab and even for pasta and pizza, many mouthwatering crab menus are on offer this season.

The season for crabs has arrived! In addition to the regular menu, we will have a Turkish Food corner and, of course
special menus for Christmas! Enjoy the season menu and our events! Looking forward welcoming you at COOKA.

b
773}%13—7'

Cheese Fondue Booth ,\."-.

| BZA MvakiF125EERRE | MvasiEa—F— &g

125th anniversary of Turkey-Japanese friendship — Turkish dishes will be available
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During this period, you can enjoy Turkish dishes prepared based on recipes from Istanbul Marriott Hotel Sisli. From November
1t0 8, junior sous-chef Mr. Ismail will visit Osaka Marriott Miyako Hotel. In addition, we will hold special events to promote
the movie Kainan 1890 (Shipwreck 1890), created to commemorate the 125th anniversary of Turkey-Japanese friendship.
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HFEE— b Yuzu Mojito ¥2,150

<& XL Strawberry Tennyo ¥1,900
+Z+732>Z Ry ¥ LaFrance Dog ¥1,780

Red Wine Stew of Domestic Beef with Steamed Vegetables ¥2,300
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-z Salad of Crab and the Scallop Adductor Muscle Mustard Sauce of
Creamy Strawberry Margarita ¥2,150 the

flavor ¥2,300
BhLREVLEDEHI TR

Please enjoy cocktails with rich flavor.

Dishes available at the bar are also recommended as a light dinner.
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We will offer cocktails made from sweet and sour
strawberries, La France pear with sophisticated flavor, or

Yuzu Citron. Salads with crab and stewed beef, both
available at the bar, are especially recommended by the chef.
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| Seventh Round | Chef Seminar by Kiyohide Nakamura
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Honey & Ginger Lemonade %1,330
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Mint & Ginger Squash ¥1,330
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Typical winter drinks and sweets. Make your afternoon teatime even more wonderful
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As we did last year, we will again offer Terrine au Chocolat with sauce ang/aise. In

addition, we will offer newly arranged afternoon tea set items, as well as three
types of refreshing ginger drinks that will warm you up from the inside out.
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Terrine an Chocolat

¥1,800
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Free Flow Champagne

Laurant Perrier |
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At the 7th Chef Seminar, Kiyohide Nakamura, the chief chef of the Live Kitchen “COOKA,"
will share with you how to cook a special dish for Christmas and other special occasions.
Learn professional skills from the chef to make your ordinary dishes something special!

After the seminar, you will be able to enjoy a special lunch course. For dessert, Tetsuro
Akasaki, the chief pastry chef, will prepare special assorted Christmas dessert plate.
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After serving as the chief chef at Cafe in The Park at ANA Hotel Osaka,and the

banquet chef at ANA Crowne Plaza Osaka,in2014,he joined the Osaka Marriott
Miyako Hotel as the chief chef of COOKA
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A favorably-received champagne
free flow plan will be again
available. At the bar, you can enjoy
not only champagne, but also
cocktails. At the lounge, you can
drink champagne, as well as draft
beer and wine.
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An Abeno stroll

RAZH Keisuke Nagatomo
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We will offer menu items that will be available only
during this period, which will surely accentuate the
special night that you will spend with someone
important. Please enjoy Christmas at our restaurant
in the sky.
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For dinner, we will offer special menu items such as
whole roasted chicken and foie gras terrine. In addition,
in the dessert section, you will see a sweets diorama
representing the forest where Santa Claus lives.
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Marriott's original “At Your Service” is a one-stop service where a telephone
operator receiving a call from a guest aims to answer the guest's question on the
spot. Although telephone operatars cannot see the guests’ faces directly, |
would like to deliver a feeling of assurance to guests by providing thoughtful

explanations. It is often said that people’s facial expressions are linked with their
voices. This is why | always try to keep smiling while working
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06-6628-6111 ¢

Reservations & Inquiries
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M-Boutique
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2| K Z—JL Douceur

(2o FaaL—reFLrY)/ 150m) BRIE4OE ¥5,000
3|vO>X K¢ /I Couronne de Noel
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Three types of cakes will be available. The moment
you bite any of them, the luscious flavor will fill your
mouth, making your Christmas even more special.
From among the three types passionately prepared by
the chef, which one will you select?

BAR PLUS-LOUNGE PLUS
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If you would like to enjoy champagne on a special
day, a marriage of champagne and marvelous dishes
is recommended. Please spend a wonderful time at
our spacious high quality bar on the 19th.
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Accommodation package for the Premium Corner King Room, affording an excellent, panoramic southwestern night view
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HEMRE | 205211810 (B)~12R818H (&) T545-0052 ABRAFIMEE RFIEE#1-1-43 TEL:06-6628-6111 (%)
HTA21B~22BERSA A S E TV L EET, 1-1-43,Abeno-suji, Abeno-ku,Osaka 545-0052 Japan
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