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Steamed White Fish with Lardo and Deep-Fried Vegetable in Prosciutto Stock
(Sunset ¥9,0000—X &)

DINNER
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TEEDEER 1 Abalone (small) Steak
(3€-A0I- ¥18,0000—X &)

DINNER
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Gorgeous array of seasonal delicacies
from main dishes to desserts
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Enjoy dishes that bring out the delightful tastes of the ingredients, enhanced with the
spirit of sumptuous elegance that is unique to ZK. With this course, you can select your

choice of preference from either the seasonal fish or meat dishes. The Grand Dessert
isincluded in this course, that lets you enjoy as many of the desserts as you like.
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Enjoy outstanding teppanyaki and gorgeous views
all at the same time
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Dine on teppanyaki cuisine featuring highly selective seafood and Kuroge Wagyu beef
while enjoying panoramic nighttime views from 270 meters above the ground. The
dishes, prepared with expert finesse on the teppan grill in front of you, are all of the

highest quality. Enjoy not only the delicious taste of Wagyu beef, but also the enticing
tastes of fresh abalone (small).

DINNER
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Harmony of fresh seafood and Japanese cuisine

A depth of tastes with a sense of the season
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Experienced chefs give their hearts into preparing seafood freshly delivered from
the ports. Enjoy a depth of tastes that comes from dishes prepared with attention
to every detail, artfully presented to bring out a sense of the season to delight both
the eyes and the palate.
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Start the new year in luxurious enjoyment of the beautiful views from high
above ground while enjoying meals prepared from the heart by the chefs.

Our restaurants will be open on regular business hours during the New
Year's holiday period.
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Wonderful Valentine's that only happens once every year
to light up your face with a smile!

| Special Menu | j’ /
. Sanwuary
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Bonbon Chocolate from Valrhona

3fELAY) ¥1,800/8fEAN ¥2,500/
1218 AV ¥3,500
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The Valentine's chocolates from M-Boutique are perfect, not only as a gift
for your loved ones, but also as a special treat for yourself. The animal
chocolates featuring characters with expressive faces, which are of the
chef's proud creations, will bring a smile to both who receive and give this

chocolate. The high-quality Bonbon Chocolate from Valrhona, a chocolate
manufacturer preferred by the world's top pastry chefs, will also make the

+F 3> 1y b Orangette 100g
+ 7% > K337 Almond Chacolate 100 g
£¥1,800
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Marinated Yellowtail and Steamed Japanese Radish Yellowtail Steak with Smoked Salt and Soy Sauce Yellowtail, Longtooth Grouper,

with Salmon Caviar Prawn, Sea Bream, Squid, Sea Urchin
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Enjoy a relaxing time with specialty coffee
offering rich aroma and a beautiful touch of acidity
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(R~ w7 ¥20,0000—2&4)) (& ¥30,0000—24&4)) (A% ¥15,0000—244)) We now offer specialty coffee featuring mocha coffee beans produced
Sauteed Foie-Gras on Baked Risotto with Balsamic and Fig Sauce Japanese Spiny Lobster Steak Grilled Japanese Spiny Lobster with Cream Sauce of Soft Cod Roe in Ethiopia. This coffee has a lovely aroma that is reminiscent of fruit,

and Bottarga Flavor with a beautiful touch of acidity, characterized by the lingering sweet

after taste. making it a great choice even for those who would normally
prefer black or green tea. In order to bring out the full taste of this
appealing coffee, LOUNGE PLUS uses the French press brewing method
that extracts all the goodness from the beans, including its oils.

RESTAURANT

Restaurant ZK (¥ —4—)
SRR | T2 F Lunch/11:30~15:00

A 1 19F
77— Dinner/ 17:00~21:00 2017FIAIRLVEREISZ—F
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Specialty Coffee Ethiopia Yirga Cheffe Mocha 1,500 CLUs "“‘;E/FE]/ :'7:'57 2200
=M | FHA11:00~22:

£ H#%10:00~22:00
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Seasonal ingredients that add color to this wintry season
in a lineup of dishes that will warm the body
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Enjoy delectable ingredients that are currently in season, such as winter
vegetables, squid, and yellowtail fish. There are dishes that warm the body
from the core, including gratin of Pak-choi and taro potatoes, which is one of
the main vegetables of the winter season, as well as the Normandy-style
chicken thigh finished with a sauce made from apples. The diverse dishes also
include those that are the perfect accompaniment to alcoholic beverages
enjoyed during dinnertime, such as seared yellowtail with puttanesca sauce, in
addition to tuna, avocado and yam in balsamic sauce. The dinner hours also
offer such dishes as chilled boiled crab, steamed crab, and roasted beef. The
desserts, as well as the children’s menu (exclusively available on weekends and
holidays) are also highly popular.
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Period | January 7th[sat] - February 28th [tue]
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Chicken Leg Normandy Style
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Lightly Grilled Yellowtail
with Puttanesca Sauce
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Live Kitchen
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A belly dance show is held on Thursdays.
This exotic performance by professional dancers is a must-see.
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\ Period ‘ January 5th, 12th, 19th, 26th, February 2nd, 9th, 16th, 23rd

| 1 | £19:30~20:00

Live Kitchen
Live Kitchen COOKA
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HERER | Ly 7 77— b Breakfast/ 771 Buffet/6:30~10:00
T7ZHIVh Alacarte/6:30~11:00
Z>F Lunch/11:30~15:00 (X B# $1EA 11:30~13:00 / 13:30~15:00)
74— Dinner/ 17:00~22:00 ($1E A +1/7.8 17:00~19:00/ 19:30~22:00)
H*BERPE(IBIE~30) EHErBaET,
HEENE - HEEFEHICLVEBICLEZBAN IEVET,
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SLF FAF— SERIVF | PEATF—
FNUN ¥3,300(+A#¥3,800) | ¥5,800(+H#%¥6,300) ¥4,500 ¥7,500
hEE ¥3,300(+A#¥3,800 | ¥4,600(+A#¥5,100) ¥4,500 ¥6,300
INFEHE ¥1,600(+A#¥1,900) | ¥2,800(+E#¥3,100) ¥2,200 ¥3,700
% I (4Ll ) ¥800 ¥1,200 ¥1,000 ¥1,700
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Strawberry Mojito
¥2,150

SHATx Y
Kumquat Daiquiri
¥1,900
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Sweetie Dog*1,780
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A colorfully vibrant cocktail infused with seasonal fruit

squeezed right in front of you
for a refreshingly delicious enjoyment

EVENTS
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BAR PLUS
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| Thirteen Round | Chef Seminar by Tetsuro Akasaki
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In the 13th Chef Seminar, the Head Pastry Chef Tetsuro Akazaki makes an appearance to give a lecture on
preparing cake salé, a salty cake made to be served as part of a meal. This time, the chef teaches a recipe that
features vegetables from the Naniwa and Kyoto area. This cake looks great when laid out on the table, and can
also be adapted to be made with vegetables, meat, and cheese found at home. So please come and participate in
this program, and learn hints on cooking like a professional.
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Mr. Akasaki serves as the chief pastry chef at Osaka Marriott Miyako Hotel. He participated to
the Coupe du Monde de la Patisserie, (the greatest worldwide competition for pastries,) as a
member of the Japan national team. The team won the silver medal at the final competition held
in France in 2013. He crafted the desserts for the G7 leaders in 2016

3rd Anniversary Special Event

2017F3RA7TRIGBABREIBAFEL B LT HRLLAN
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Avariety of events and programs will be offered as the hotel prepares to
welcome its third anniversary on March 7, 2017. There will be giveaways
of accommodation tickets and meal tickets, so remember to keep an eye
out for the Osaka Marriott Miyako Hotel's 3rd anniversary events!



MARRIOTT PERSON
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In order to offer wonderful meals befitting this outstanding location situated on the

building’s 57th floor, | strive every day to discover better culinary and seasoning

methods, while working to maintain a high level of quality. The theme of my cooking is to
raise the inherent appeals of the main ingredients, and to clarify what role a certain dish
plays within the course meal that it is served in. | also create dishes where the
ingredients are enjoyed with sauce, but | strive to achieve a delicious taste while

keeping the taste light by drawing on textures and acidity.

BMEFICAhBZZEHHES,

KERD 1 ZVT > DIRFARKR L TRy X AT 2 TFIRERE U [UX RS> T E—
K7t K79y %4 | CRIBEREBH 5, ZOR2EEHIV 2T HIRETY
WRASBHEINE[RF L) =TT 1 - 27 F | CERELVTRERETEA. 2016 F

8REWABR~ Ay MBATIV[ZKIFRS 17,

ETOLZOBELRELATERLL,

BYENNEHER EVIFREEDIBN—AT. %
TS EICIBIRD SBREED DN 21T TESD
EUTEATEBRORSICLEIDELSRHONEL, iR

ivﬂ'ﬁtb‘iliﬁ’&?ﬂifb‘éwtb‘\ ANDE oS EH Mt
ACKZEHEENTION . SERHHOTCHE SEAR
ICHBIARBRTIZLE KR ZDTB . RATEEVYD
HEZDE BAE2LRELERICHATZELTLY
T EYDFBREESHET. BhLIEMETHEEL JEmt-Aania

D

RTILEY) FEFENKI2kmo TS5 HE FHIR T
KERTERN o A EETERTEH55

ZUTAEBBNEI—DDELANSAB &~ oSABIAE~ME
AETIBD2BREN ZA—/IN—FRBICEOTWB . BN A5¥U4LY | v-UXLTOF2—4—,
PEVITEANAATHIINHINDTALR, L RORRIBRENET S5 MRt

POICEABOBERERT FAIHF—PEERD
BB MBS T -V 3 RRBHH.

TOPICS&NEWS
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Reservations & Inquiries

”
i —
5 c =N
- :":I:,Ib'

o
S

T5AN— T HF=ZT 5V
Private Mother's Plan
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Meal Tickets for Hotel Restaurants
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Terrine Marron that can only be enjoyed by reservation
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This plan provides private rooms for guests to enjoy lunch without
worrying about the other diners. The plan also offers children’s menus,
so that parents can dine in comfort together with their children. Please
sit back and enjoy a delightful lunch in a relaxing setting.

HAR:~201753A31H (£) XFHOHA
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We offer meal tickets that can be used for various occasions—as a
present on a commemorative day, as a gift to your loved ones, or for
use as a prize at business events. The meal tickets are available for
both lunch and dinner at the ZK on the 57th floor and COOKA on the
19th floor. Please purchase them at the restaurants, or through the
Miyako Hotel online shopping site.
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Terrine Marron, only available by reservation made at least four days in
advance, is a confection that is available in a limited quantity of ten per
day. Slowly and carefully braised chestnuts are combined with
chocolate, and steamed to moist perfection. It has a richness of taste,
while having a smooth texture from its exquisite moisture content. This
is a delightfully flavorful terrine that offers a moment of pure luxury.

357 196 M-Boutique]
Fl4::1¥3,000
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Pre-3rd Anniversary Plan! [Weekday exclusive] One night stay at Upper Floor Deluxe room with dinner buffet at Live Kitchen COOKA.
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i Enjoy dinner at the buffet restaurant COOKA featuring the popular “Live Kitchen”
with chefs preparing the dishes in front of your eyes, and feast your fill on winter
i seasonal ingredients including crabs. The buffet not only includes gelato and other
i desserts, but also soft drinks as well as alcoholic beverages to satisfy everyone,
from children to adults. The rooms in this plan are situated on the 50th to the 52nd
floors. This is a great plan for enjoying a relaxing stay at the hotel.

MARRIOTT
OSAKA MIYAKO

KBER2UXy MEBETIV

T545-0052 ARR IR 5 2F X R 5 E7 5 1-1-43
TEL:06-6628-6111 (k%)
1-1-43,Abeno-suji,Abeno-ku,Osaka 545-0052 Japan
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forillustrative purposes only. Menus are subject to
change without prior notice. If you have any from of
food allergy, please notify our associate.



