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Weekday Lunch ((FHFEE
ZK Lunch 3FH¥4,700 £ H#¥5

LUNCH

TH3TIToDIT— NyTIZ
SautéedFoie-Gras with Passionfruit Sauce
(1 =USHIO- ¥10,0000—X &V))

LUNCH
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Satisfying tastes delivered with a pleasure of choosing
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A lunch course menu with colorful starters in buffet-style. Enjoy ZK's special salad
packed with seasonable vegetables, along with other starter dishes, to your heart’s
content. After feasting on pasta and other main-course dishes, a dessert wagon will
be brought to your table.
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Enjoy culinary delights in the teppanyaki style for a casual lunchtime treat
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A special lunch course filled with choice ingredients. Select fillet or loin steak for the
main course, or pay an additional fee to upgrade the beef to a higher-ranked brand.

Another attraction of this course is the unique ingredients such as foie gras and
abalone that are also on offer.

i T “TAKEKAGO” Lunch Box ¥4,700
BR5SHAR | 8A1H (K) ~8A31H ()

LUNCH
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Great summer sake

A

FHI: A RTLAH— 130ml ¥1,400
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Abasket packed with seasonal, summery delights. An array of Japanese delicacies!
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A bamboo basket lunch box filled with many Japanese delicacies delivering the taste
of summer. This colorful, seasonal lunch box with sashimi, nimono (foods cooked in
broth), yakimono (grilled foods), and fried foods is a delight to view and taste. Enjoy
gorgeous seasonal gifts for your lunch.
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Why not enjay crisply chilled Japanese sake on a hot summer’s day?
A selection of sake suitable for summer that matches different

dishes will be on offer including sake that tastes almost like white
wine and sake to taste on the rocks.
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Summer only special!
Three premium tastes available now only

| Special Menu /Ll[)/ 7

NFAYIZEDYDEN NI T TYTY b T4
DoF LT Fr—EBE)AAL &G TIV—YDRRE
e EREEHSICBEOVEBRBROEMAIFNT L ST
LPHEABEWTLITLBEKRLIEERLALLEI L,

M-Boutique's pastry chefs have created exquisite cherry, apricot,
and mandarin orange tarts. Their fruity, juicy taste and elegant
sweetness are perfectly balanced with the light and tender-crisp
texture of pastry. Try the premium taste of these tarts, which can
only be achieved when fruits are in season.
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(Z~xY w7 ¥15,0000—2&V) (F ¥22,0000—244)) (#85<L ¥15,0000—X4&4)

Pike Conger and Winter Melon with Consommé Jelly, Steamed Pike Conger and Vegetable with Plum Sauce Boiled Pike Conger with Seasonal Vegetable

“Ho-ziso" Flavor
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Tarte Saison (Apricot * Cherry * Mandarin Orange) M-Boutique (T4 FF1v %)

EEEER [10:00~20:00

August
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Enjoy a dessert that has a refreshing look and taste
for your summer afternoon tea time.
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(R~ w7 ¥15,0000—Z &) Japanese "SAGA" Beef Cutlassfish, Tuna, Striped Jack, Squid BILLEZEL,

Sweet Fish Confit, Marinated Beet and Water Melon, Chia Seeds Fillet (50g) and Loin (50g) Steak

The season for péche melba has arrived! Peach compotes carefully
made with whole peaches cooked in a vacuum, which keeps the cells
intact, are topped with froth (espuma) made with a raspberry sauce,
delivering a light and airy texture. Lounge Plus also offers a special
summer afternoon tea menu with 30 types of drinks. Enjoy a relaxed

Salami and Fried Onion on the Side

Ny AILIN ¥1,800
Péche Melba

RESTAURANT afternoon tea time with a colorful dessert plate and drink of your choice. B HART:7A 18 (+) ~8A318 (K)
| 57F Restaurant ZK (¥ —4—)
E¥MME | 52 F Lunch/11:30~15:00 | 19F
7«4 7 — Dinner/17:00~21:00
% /N X Tapas/20:00~23:00 ( ) LOUNGE PLUS
L [;YEI GE (59>% 752)
“é?”#:ﬂélasﬁ TI7EX—>T 14— ¥3,500
4 5 F  B11:00~22:00 Afternoon Tea

+H#710:00~22:00
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EH FEﬁ | 20175 7ﬁ 1 E (i) - Sﬁ 31 E (7k) Colorful tasting Mojitos deliver the freshness of pineapple,

/A

Period | July 1st[sat] - August 31st[thu] watermelon, and banana.
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Splendid beef and fresh summer vegetables will make your stomach £ < A - w — — — ’r'f;v‘/wé’lét/(—/\“#l—v—x
and your heart as contented as can be. W L k - - | Roasted US Pork Back Rib and Suckling Veal Rib Chop A2 18—y
s - with Barbecue Sauce, Cajun Flavor ~HZENACD=Z] T — b~
*Kﬁb\ Y4 Kq: VESE ED fC U o7=0) ! EEO BV D ¥2,300 Pine Park ~Whole Pineapple with assortments~
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Za—DEBRIVEISIZ[HARISFR[EIHAZLDAR Mojito ¥1,900 - melonMopm ¥1,900/"
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Just right for the season with abundant sunshine! For two months in ¥ BEAST AR ATTDRUN YN —= |57 S B
July and August, COOKA will offer a powerful menu to celebrate the 1 ARBEENTAIBRA HEIvAIEDR-TEHIC PLUS
height of summer. The menu includes a range of dishes using imported ’ Cold Capellini with Sea Bream, Scallops and Salmon Caviar,

beef from the U.S. such as slow-cooked beef stroganoff, teriyaki Kujo” Leek Scallion and “Karasumi” Dried Mullet Roe BAR PLUS (/N\— 75 X]
cheese burger, and beef Orloff. A repertoire using fresh summer JN/,\},-H:_,\ O4¥LEE— R . S;rved priieotiCleaplotfotaioboln EEMSR | 12:00~24:00
vegetables is also on offer including gazpacho, cold corn soup, and Frozen Banana Mgjito ¥1,900 Royal Mojito ¥2,600 T

Santa Fe-style salad. For dinner, enjoy the Beer Plan featuring ten
types of beer including draft beer and cocktails.
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i ; p !. - Summer Parent & Child Event Have you made plans for the summer holidays? ) 7818 (&)~
: - i We will offer a range of events that both children and parents can enjoy.
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; 13 P | 20F % AkaneRoom B S | B2fF 10:00 ABR¥(E 10:30-11:30 A % | %2048 (40%) [LZF5>F#]10:00-20:00]
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AT
e 1| IV EE Marzipan Making

A 2| 8A218 (5) *7-E-F7LA¥-Dbs57k JIlFx v NIVEE L r—%FaL—Yal¥E
U DM ZEBNE BT SETWELEWTEYE Make your Gel Candle Decorate your Cake Sushi Cooking Class

, F4F—RE !
- 3 BEER PLAN ¥ £ ¥6,000 | | |

USEENSHOANOTE USEE—7OE—7ZROH /T INAF9TIES—T— KDNTL P Y RE1I aEPrreINUEESs | B 12| 8H22H () i B 2| 8H28H A B 1| 88298 w)

US Beef Rib Orloff Style US Beef Stroganoff Pineapple and Seafood Hawaiian Style T.HYCEMLEESFE | F 2| ¥6,000 ﬂ" | ¥6,000 2| ¥10,000

s BHDEBIEYFZE VN VeroRL2@ER /\ZFU DEEE E 777777777777777777
B%E’ @ #IEXEANBHES S (USMEF) S EBE/Regular days HAHAR 8/ L AN=F LA T F v — | &%é&éﬂ)ﬁ EANT HFELAZ LEiEmY) k=LA — X DY) 57RE[ ZK JOB A P

5> F/Lunch ‘ 4 F—/Dinner 52 71+ —/Di \ WLET, ADNPEIRT BREIDF) | Enay 588,570 — LD P PBHRDEN L EBHAN

) Use colorful marzipan to create | S5 )L% v> RKILESZRK ! — NN W o LETIEIF—RTHRICEBS

L Kitchen A ‘ ¥3,300(+A#2¥3,800) | ¥5,800(£A#¥6,300) A . i animals, fruits, and whatever else | - VAR T ALY ax DAY D )

B . . , ,800) . b . i ; , ’ | . - ! ) g %8 ) 7z o

119r C ) ° I\ A Live Kitchen COOKA ; you wish to make.Our pastry Make a unique candle using sand in | %2 ATWERETET, BEBLEN STWEEEET

(51F%yF> 7-2) ¥3,300(+B#¥3,800) | ¥ 4,600 (+E#¥5,100) ¥4,000 b i = A Y team will guide you through the | \é?urotjarvc[;w”otii:!olm and glass ornaments  Our pastry chef, Masanori Utsushi, | Our Japanese cuisine chefs from ZK
" process of marzipan making. : ¥ : i will teach you how to make a whole | On the 57th floor will teach you how

ded inpart by
e Bee!Checko

Tl 77—Z b Breakfast 7'y7x Buffet/6:30~10:00 NS ‘ ¥1,600(+am¥1.500) | ¥2,800(+8#¥3100) ) ) - ' o, | ! cake. Participants will learn howto | 10 make sushi After the seminar,

777ub Ala carte/6:30~11:00 Elementary School : i decorate a cake using cream and please enjoy your sushi.
5> F Lunch/11:30~15:00 (2860 11:30~13:00/ 13:30~15:00) 18 (4Ll ) : i other ingredients. |
- . ¥800 ¥1,200 ,

514 7 — Dinner/17:00~22:00 [L.O 21:30] (2Rl 17:00~19:00/ 19:30~22:00) Child (4years +)
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| manage all aspects of guest room housekeeping, from managing cleaners to
investigating and supervising the repairing of guest room equipment malfunctions.
While 'handle a broad range of duties, in every situation | endeavor to maintain the
highest-standard guest rooms befitting of our global hotel brand. Preparing the finest

guest rooms with the desire to create a truly relaxing and wonderful time for our
guests—I think this is the hospitality we can offer.

ATFNTDE—INZEBORBREEA 2014 FICKRYU S MBRTILBIREE
HEICAHNIZX—EL T ICRB. -4 —ELTDX v 72 ERD.2017F
4R &Y B,

KERALSHSEP MoTVBRAIBEHEE R,
%5 . BF—RUVBEBIEH THZ. THAF—RLEES
TWBDIEKRALZITT BRSPS —FRL]
EERTIEEHI VL oIEVHoENTB, LA LK
BRARZALGEERICLEV EAERIE=ZBTH.
KRADBHDOBTIEZOBEEEH I —FERHS ()

BEKCKBBHEEHEV>TREVHEIhZD
AA0vT . A0v T IZEHITREZETTSCOFHE
PAZRZRRXAE BT ETOTIT Y HERIEN OB
EHESDIE CVEShOELKEDELAEAFD
— D, ESICHFHEPSEANSIFTERLWVES D
WHTHF LTS,

FETAICITODNBZAER=ZKRED—D KRS
HELVRYFHREORIIEKRXEE OPIFIATE
LTRAEBEHEVICESH T B ENYD
201 . ElEHEzBEICKRTEEZADOKXINTIIZL
DMHIITERV KBRFEDHEWV D FHH (FIT5) H
ZZ5LwITITHOh TS . 7TA25BNDAETIEE
MIERDPBRICHEHD Y  KEE—DEMIERE
LoTW3,

KAEREH7<T BER 5

KR JRIRIK#R
P

KRR AZIR JREFE#R

gl

TIEA
KR Ay MRATIL D S TSk S ETIR T
[FEFRATIBR T & A TV 559155

FEF¥VHRY | V-UXLTOF21—Y—,

ABROE B RITERERRE T2 E» HHEE
FLICEARDBHRERT KNI —PEED
BB MARMS T — T3 KRR,

~ TOPICS&NEWS

BFEIFH-SEVEDE

Reservations & Inquiries

\ 06-6628-6111(1&‘)/

DITFAVTIN—T 14—
Wedding Party

—BRVDANRY Iy X1~
One night only special menu

NARTY TYZARFA-IVREG

Heineken Extra Cold debuts this summer
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Do you prefer a small family party or a reception inviting
only your close friends? We propose a plan tailored to
your requests, including the number of guests you wish to
invite, to help you create your ideal wedding party.
Please access our website for more information.
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ZK offers a special menu featuring premium beef from the
Kitauchi Farm on Okinawa’s Ishigaki Island. Savor the meat
sourced only from cows that have been fattened up over a long
time in the great nature of Ishigaki Island. Ms. Rie Katahira, a
meat coordinator, will be invited as a special guest to talk about
the attraction of this premium beef.
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Free-flowing “Heineken Extra Cold” debuts at BarPlus, so that you can savor the taste of
sub-zero temperature premium beer. Enjoy the cool, refreshing feeling of a below
zero-degree drink combined with its rich taste. Have an elegant time with cold beer this
summer.Heineken Extra Cold's premium taste is easy to drink and free of bitterness, while
preserving a fruity and rich flavor unique to below-zero degree Heineken. Enjoy this slightly
casual, stylish beer that will give you a somewhat different taste experience.

#AM:2017F6H 18 (K) ~20178F9A30H (1)

357196 [BAR PLUS] B5R5:17:00~19:30(L.0) ¥4 ¥5,000
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[For MADO readers only] Special discount plan for Deluxe Room! <Accommodation only>
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AT NRERBULN RN —LEARDTZ 5 7 RN — Lo Bp bath. Enjoy a special time away from the daily hustle and bustle of life with a
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¢ This plan is only available for the readers of our bimanthly magazine, MADO. Stay in

a Deluxe Room popular for its spaciousness and a bathroom equipped with an open

relaxed hotel lifestyle, including romantic night views from your window and the
tender sunlight gently waking you up in the morning.
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© &® Universal Studios. All rights reserved. CR17-1630

LARTACRIT S 16 0120-611-147 ##===-rrs 06-6628-6187

ZFH-BEVEDYE | (244879 10:00~20:00)

HEICEBE- Y -—EXR-BABRSEENTSHYE T, Prices include tax and service charge. All photos are

BEEFITRTAA-UTT, for illustrative purposes only. Menus are subject to
AR FELLEBICEBIBANTEVET, change without prior notice. If you have any form of
Cover item created by Yasuhiro Yoshida CBRTULLE—DHZFEHRLEFEEN, food allergy, please notify our associate.



