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Rediscover the Virtue of Wine with Our Exquisite Selection
Including Solitary Gem to Cultivate the New Era
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European cuisine, Japanese food or Teppanyaki:\Whatever yo!
choose to enjoy at “ZK", you can always findsthe pegfect
marriage from 2000 bottles of wine in our carefully
temperature-controlled wine cellar. On top of French, Italian and
California brands, even the rarest bottles of world-renowned
wine created by Japanese wine makers who set up own winery
in foreign countries are in our list. Also featured in abundance
are the Japanese domestic wines from Osaka, Yamanashi,
Nagano, Hokkaido and everywhere else in the nati dard,
newsy or simply tasty. Our wine waiter will fin
for you from our vast selection of brands. g
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A wide array of brands from the standard to new world and

Japanese. The meticulous selection of our wine waiter will give you
the ultimate dining experience.
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Katsunori Kema - the manager at our “ZK" restaurant. He is a
certified Senior Sommelier as well as Sake and Shochu Specialist.
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Savor the Fantastic Japanese Cuisine
Sprinkled with the Tradition and Sophistication

%2 —Wakonyosai— ¥18,000
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Treasuring the unique tradition of Japanese cuisine, our dishes are also accentuated
with the Western style of sophistication. Enjoy the fantastic selection of tableware and

gorgeous on-plate arrangement on top of the taste of each season. Meet the beautiful
blend of Japanese and Western cuisine you can only find here.
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Treat Yourself to the Sumptuous Teppanyaki Course Meal
with the Blessing of Our Northernmost Island
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Crab, salmon, codfish, salmon caviar, vegetables and more - totally packed with
the seasonal delicacy of autumn and wonderful ingredients from Hokkaido. This

sumptuous course meal featuring the Hokkaido beef showcases how wondrous
the blessing of our northernmost island is.
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Restaurant ZK (¥ —4—)

¥R | 5> F  Lunch/11:30~15:00
77— Dinner/17:00~21:00
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from Hokkaido” and “Cold
horseradish from Hokkai o”-a
And you cannot miss Hokka
Lamb BBQ", “Ishikarin:
Karaage (Zanghi)”. Our
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waiting for you.
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September 1st[sun] -
October 31st[thu]
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Raised with the natural herbal feed like oregano and cinnamon, the
healthy pork loin is best served kitchen-hot.
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Raclette Cheese from Hokkaldo Shintoku Farm
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Don’t miss our excellent array of cheese from the award-winning

cheesemaker, including Second Award of “Smear Ripened Semi-Soft
Cheese” class in the World Champion Cheese Contest 2010.

Live Kitchen
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7Ly 77—2XN Breakfast 7v7x Buffet/6:30~10:00

77Z75JVN Alacarte/6:30~11:00

Z>F Lunch /11:30~15:00 (28 11:30~13:00/ 13:30~15:00)

47— Dinner/ 17:00~22:00[L.O 21:30] (2Bl 17:00~19:00/19:30~22:00)
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F4F—  Mimosa Salad with Hokkaido "Shiretoko" Chicken and Potato
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This a la carte delight features Hokkaido "Shiretoko" Chicken cooked to

juicy perfection, powerful Inka no Mezame potato and colorful seasonal
vegetables at the exquisite balance.
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77 “Chirashi Sushi" “Sushi"
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Choose your favarite toppings from salmon, squid, tuna and more, and our
chefs prepare your sushi right in front of you at our Live Kitchen. Seafood
chirashi sushi of salmon, salmon roe and crab for one is also available.
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Collaborative Program of Nine Miyako Hotels & Resorts Gift Campaign at Hokkaido Fair! You will get
one stamp mark for every 1,000 yen purchase including Fair Menu (inclusive of tax/service fee) during
the fair. Collect 20 to apply for Special Prize, and more than five for Hokkaido Gourmet Prizes.
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Kyoho Grape Cosmopolitan T'
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Fig, Kyoho Grapes and Pomegranate
Autumn Cocktails of All Kinds of Seasonal Fruits
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Herb Flavored Foie-Gras Cutlet with Truffle Sauce Tarte Tatin on the side
¥3,000
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“Légumes a la Grecque” with Medium Grilled Marinated Chicken Tender
and Tomato Sorbet

¥3,000

IlyadryyO—X
Jack Rose Cocktail with Fresh Pomegranate
¥2,400
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Freshly-made Gorgeous Desserts
And Don't Forget the Afternoon Tea of Various Delicacies
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We proudly offer our famous Assiette Marron (Chestnut Plate) - the dessert
our pastry chef squeezes the chestnut cream and finishes to each order.

Our afternoon tea with bite-size savory and sweet delights is recreated
with the autumn ingredients. Select your favorite beverage and enjoy.
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Treat for Yourself, or Gift for Your Special Someone
Available Only in the Best Season of Chestnut
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Meet these two sweets that will surely make you thankful for the arrival of
autumn. Marron en Croute highlights the divine harmany of elegant chestnut

and flaky pie crust. Terrine Marron with full of chestnut compote makes the
perfect gift for your special someone as well.
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I have been making desserts for around 10 years inclusive of my past jobs. | still find many things
to learn and am acquiring new knowledge. Sticking to my motto - “Think of today, not yesterday,
and of tomorrow, not today to grow even one step at a time”, | am constantly tackling challenges

every single day. Although | normally work inside the pastry kitchen thus have little chance to
directly deal with customers, | am determined to be a pastry chef who can stay in touch with

customers via my cakes, and make them truly happy and smile.
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(http://keitata.blogspot.com)
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TOPICS&NEWS

Reservations & Inquiries

EEIFH-HHLEDE ‘ 06-6628-6111)

SHERTIV
Year-end & New-year Party Package

Wy
s W

| + 4

WEBF#IBRE COOKA #7—Nor—%752

COOKA Tower Pancake Package - only available for online reservation

R’RHLE/ VTNIA-NATFIVES
Introducing the Fresh Virgin Cocktails
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This is the package for you to spend the great time with your
friends at the end of the year over the magnificent vista from
the 100m altitude. Choose the perfect food for the occasion
or your favorite from our wide array of menu of Western
cuisine, buffet, kaiseki course, Japanese set meal and more.
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We have a special package with the pancake meal specifically
for online reservation. Perfect candidate for the girls" night-out.
Our seven-layer pancake is simply impressive. Enjoy the buffet
meal with the surprising and delightful food offering.
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Virgin cocktails to heal the summer fatigue join our lineup.
Among the newcomers are the “Rose Berry Grapefruit Tonic”
with the elegant gradation in red and “Fizzy Mint Ginger
Lemonade” with the refreshing green against the transparent
glass - pure delight to your eyes.
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Marriott Hotels Fragrance [ATTUNE] 7«4 72—%—&[COOKA |ZR&

Coming with the Room Fragrance Diffuser of Marriott Hotels Fragrance "ATTUNE"
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274 ‘Joya Studio’ E#FRAFELALERT7AYT 4 72— —[ATTUNE(7 co-developed with the fragrance design studio from NY, ‘Joya Studio’,
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The vista from the bathroom with the window overlooking the outside
makes you forget the hustle and bustle of the city to spend the leisurely
and cozy time. With "ATTUNE" the signature room fragrance Marriott

i continue the cozy experience at your own home.

MARRIOTT
OSAKA MIYAKO

KBRZYUFy hEBF TV

T545-0052 AR 5 57 X Bl fE EF A% 1-1-43
TEL:06-6628-6111(£%)
1-1-43,Abeno-suji,Abeno-ku,Osaka 545-0052 Japan

16

X=WTHI Y
FHTEDAZ2—-PBTTODAINL M EHLR
1E8REX—ILTHY > [M-Letter) ICTHBIFLTH
NET REBRREBBLIERALTEVIET,
R—LN=J L) EHTIERVETET,

KBR= ) Fy MRATIVIE,
AZN=YI R TH T I D

.
i ( = -
' ' FIATLARTINTT,
TM & © 2019 Universal Studios. CR19-2449
o

KRDILEME | 53
hLi B JREESR N
° % 26 .
£: JREGRER A
A
FFIVEEZAO
- (1F» 5B3FA) .
wrg@emn  JwTRRESR > BV
T ERFAAD QT IN | g jemErsisAn
o o O T+ KIRREF
7ee7 | %
# KN ES N
% o %/ |0= HRD ! -
2 e = ALHZR KBRZ VA Y MR TIV
B B PISINCITORN
A SHARDIER T
. R (PRt [ ammame
EEr e L ] ?T% o Hoop °
&i and SESN—-FTEN

LAY

18 0120-611-147 #m==mz=-ris 06-6628-6187

ZFH-BEVEDYE | (2448589 10:00~20:00)

KT EBiIS Y —EXR-BABMA ST THYE T, Pricesinclude tax and service charge. All photos are

CBHEEIRTIA—VTT,
AZ2—RBFELLEBILEZBENTEVET,
CBRTULLX—DHDHEHRLHLES,

for illustrative purposes only. Menus are subject to
change without prior notice. If you have any form of
food allergy, please notify our associate



