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At the Premium Seats on the Upper Floor Looking out on the Night Vista
Spend the Graceful Evening with Glorious Teppan-yaki
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Treat yourself to Teppan-yaki of the choicest brand-name beef, seafood, and seasonal

vegetables with the spectacular view of the night right in front of you. Itis the
ultimate taste and time you cannot find anywhere else.
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Splendidly Sparkles like the Starry Sky
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This star-spangled course is filled with splendid
western-style dishes. The appetizer, pasta, main dish and

more... Discover the new gastronomical delight in every
dish served.
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Tonight, You Find the Quintessence of Japanese Cuisine
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Japanese cuisine is dedicated to showcase the
expressive four seasons of Japan through its culinary

offers. As the shades of night begin to fall, the
beautiful moonlight and dishes shine on the table.
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Z>7F Lunch/11:30~15:00
7«4 7F— Dinner/17:00~21:00
Z/XZ Tapas /20:00~23:00
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Live Kitchen
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Grilled Hokkaido Scallop with Soy Sauce Flavored Ravigote Sauce
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| Period | September 1st[sat] - October 31st[wed]

Packed with the Blessings of the Ocean and Mountains!
Enjoy Hokkaido from the Culinary Perspective

A huge variety of the blessings of the ocean and mountains nurtured in the
nature-rich Hokkaido is all here! Dishes made with raclﬁtte, potatoes,
Shiretokodori chicken and herrings will tell you how tasty the great nature can be
to the fullest. Also available are the long-time favorites of Hokkaido - the
“chanchan-yaki salmon” presented in the exciting showy style, soft and juicy
Hokkaido Specialty BBQ “Genghis Khan”, chunky “soup curry hot pot” and more.
Don’t forget to order the herb pork & scallop on the shell from Hokkaido at our
ever popular Live Kitchen!
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Lunch&Dinner
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Hokkaido Specialty BBQ "Genghis Khan"

Lunch&Dinner

Dinner : Lunch&Dinner
LBERBRBENT /LY IF—X ITiEEH
(A F 14 bX5%) Snack Size "Seafood Domburi"

Raclette Cheese from Hokkaido Shintoku Farm

Lunch&Dinner

; Live Kitchen COOKA
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771 Buffet/6:30~10:00
777 7JVN Alacarte/6:30~11:00
Z>F  Lunch /11:30~15:00 (2Bl 11:30~13:00/13:30~15:00)
47— Dinner/ 17:00~22:00[L.O 21:30] (2Rl 17:00~19:00/ 19:30~22:00)
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HOKKAIDO FAIR

Dinner
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Salmon "Chan Chan Yaki"

Lunch&Dinner
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Miso Ramen Croguette with “Hokkaido INKANOMEZAME Brand” Soup Curry Hot Pot
Potato and Minced Meat
Live Kitchen 5> F/Lunch 5 +—/Dinner

x A
Adult

¥3,300(+A41¥3,800)

¥5,800(+A1¥6,300)

FEt
Middle and High School

¥3,300(+A%2¥3,800)

¥4,600(+A#¥5,100)

s
Elementary School

¥1,600(+A1#¥1,900)

¥2,800(+A4¥3,100)

% B (4l t)
Child (4years +)

¥800

¥1,200




. T
il 9H | 74 +

T ¥26,000& 1) “JLim#EREN L Bl & EORRALT T

RESTAURANT
| 57F

Restaurant ZK (¥ —4%—)
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7«1 7 — Dinner/17:00~21:00
%JXZ  Tapas /20:00~23:00
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En CroGte aux Marrons
¥378
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Real Autumn Delight!
Savor the Flavor of Chestnut
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The crispy dough embraces the generous amount of
chestnuts to make this cake. You will feel the arrival of
autumn in your mouth.

M-Boutique (T4 FF4v7)
R | 10:00~20:00
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| Twenty-first Round | Chef Seminar by Kazutaka Tanizume / “Low Carb Dishes”
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The theme of the 21st Chef's Seminar is “Low Carb
Dishes”. “Carb” or “carbohydrate” is one of the essential
nutrients for human beings, but when taken excessively,
the residual “carbs” will be stored as fat. In this seminar,
the chef will show you how to prepare dishes using low
“carb” pasta and “Steak Haché”, a French style hamburger
without breadcrumbs. Why don't you take this opportunity
to learn how to control the “carb” intake wisely at home?
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Appointed as Chef of Live Kitchen COOKA
(19F) at Osaka Marriott Miyako Hotel in
" 2017.Previously worked at Sheraton Miyako
Hotel Osaka,serving as Chef at “Casual dining
fue” and "Top of Miyako". He was appointed
1o his current position in 2017.
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| am responsible to manage all restaurants in our hotel. While my duties cover a wide
range of tasks, my first priority is to maintain the quality of our services. My focus in
the servicing work is to never say “NO" to the requests from the guests. | constantly
go through trials and errors, together with the floor staffs, to actualize those
requests, including the best table choice for the time/people/occasions, suggestion of
food and beverages to meet the preference, and ambience where the guests can
spend the excellent time. My goal is the service to bring out the “heartfelt
satisfaction”. |am committed to actualizing my ideal and ready to do whatever | can.
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TOPICS&NEWS
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Reservations & Inquiries
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BVETOERI TS5/ RERS
Freshly-piped Luxury! Mont Blanc Is Available for the Limited Period

WRHPEN—TERECBI1hI TV
Wine Cocktails with the Refreshing Touch of Herbs!
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Fresh Taste of Kyoho Grapes, Fig and Persimmon
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"Assiette Maron”, the trio of chestnut dessert - ice cream,
confit, and vermicelli, is back again this year. Enjoy the different
flavor and texture of chestnuts in each of the three delightful
sweets. Don't forget to order maccha, the very best partner for
chestnut sweets. Treat yourself to the taste of autumn.
#R9A1R () ~11B308 (&)
%P 1965 LOUNGE PLUS
RfE1:13:00~17:00
e 7oy b YOX ¥2,000

TyrybXAX Ty L7 JTr—)b ¥2,200
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Wine cocktails accentuated with herbs to ease the summer fatigue
join our troop of beverages. The marriage of sparkling wine and
lemongrass leaves “Citrus Breeze” clean and fresh. The red wine
base cocktail of “Spicy Mary” is infused with cinnamon and
rosemary. Simply perfect for ladies.
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157190 BAR PLUS
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This series of fresh cocktails is made from the succulent essence of
fruit juice. Kyoho grapes of noble coloring is perfect for martini and
mojito. The gentle sweetness and acidity of fig make the great cooler,
and the flavor of persimmon is highlighted by the rich aroma of cognac
in the exquisite sidecar. Take your pick, or try them all.

HAR:9R1H (£)~10831A (K)
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Enjoy the Art and the Room with the Spectacular View to Take a Trip to the Extraordinary World - the package with tickets to
“The Art of Portraiture in the Louvre Collections”
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Bx4LH | 9/25.9/27~10/9.15.22,29,11/5.12.19.26. 12/3, 10, 17.12/22~1/3.1/7
¥ & | srarassn (FE) ¥21,600 (-4aB) ¥28,600 125 88
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(£) 5520194 : Now, the package with tickets to “The Art of Portraiture in the Louvre

18148 (B %) £ CRESNB[IL—YIILERERE|DEBEEI» Y Mo | Collections” at Osaka City Museum of Fine Arts in the Tennoji Park
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i (September 22, 2018 - January 14, 2019) is available. This package features
© our popular Deluxe Room. Give yourself a soothing time with the fine arts
. and the comfortable stay at Osaka Marriott Miyako Hotel.

MARRIOTT
OSAKA MIYAKO

KBR2UFy BTV

T545-0052 KRR 7 RAl 5 BF X R 5 27 5% 1-1-43
TEL:06-6628-6111 (k%)
1-1-43,Abeno-suji,Abeno-ku,Osaka 545-0052 Japan
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TM & © Universal Studios. All rights reserved. CR18-2225
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HKIRICIEBIS Y —EXREARNIEENTHYET, Prices include tax and service charge. All photos are
CTBHEEITRTAA—-VTT, for illustrative purposes only. Menus are subject to
AR FELLEBICEBBENTEVET, change without prior notice. If you have any form of
CBETLLE—DHBIHIEBERELHEEEN, food allergy, please notify our associate.



