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With continuous heartfelt hospitality as always
from Osaka Marriott Miyako Hotel

Cover item created
by House Keeping Team

NJZXX—ELTF—LICEBEFIT—h,
Towel art by our housekeeping team.
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Discover the Essence of Japanese Cuisine
at the Serene Kappo-style Counter Table

FORALZFIRDERICS ébbb\a‘a/ﬁby"ﬁl by 7o E|$/ﬁ
HEBE v ONVERET MREDIZ I BHIRICED
TIRE,

Numerous wines and spirits that pair well with elaborate Japanese
cuisine are in plentiful stock. Our kimono-clad service staff can suggest

the perfect marriage of spirits and cuisine from numerous labels,
including Japanese sake and Western liquor.

BADGEHNEMOREBEEERE 1 7DOF8HHAINDIT7A
FTHE)IEH TIHEL RGN EBNTNL,

Inspired by traditional Japanese cuisine techniques, our talented chef's
brilliant inspiration results in the creation of our exquisite masterpieces.

RBOBICHICREBLEEYP LI ZT7ATO—ABICEELAIFEVOER  One section of the floor with a magnificent window view features the dignified
BRES A 4—EE B, REX MG HEICEMF TS gEEE  ambience of the serene kappo-style counter table. Our menu features a variety of

Wy # VRN - . s . splendid traditional dishes. While taking advantage of face-to-face interaction with
HEOHAPAVE T MEBACHEATETIHRNEEPLTCEREE |, chefs, the meal begins with a brief presentation of the day's seasonal

ZORICHEINZEREMO BN SXZ2— N BDH . CZ7  ingredients. Each of them is then cooked right in front of the guest and served fresh

TEBBULEDP YVWEEZFT HE Y mEy BT ERLDER  from the griddle. Sashimi, a main dish, clear soup, a grilled dish and a deep-fried
LEEDLBET dish are included. Enjoy the mouth-watering delicacies to your heart's content.



# f112020FE3R1TH(R)—4A30H () Period | March 1st[Sun.]- April 30th [Thurs.]
fRAKRL TN 72D Y Eh L AREEOP THE CAEHHR Y O T3,

“OMI” Premium Beef is raised at Hashiba farm in a rich natural environment that
prioritizes clean water and nutritious food.

DINNER

BhlFHol
FELHAP AT —XT
REEDPERLIZLDZNVI—A

Savor the Rich Aroma and Mellow Sweetness of Steak
in an Elaborate Full Course Meal that will leave a lasting impression

I IDOBHESIZAL T LREvTIVY IV et ot
O—XZRT—X A EHOTINI-R . ErLEVESBLEAESA
LURMIBELZ REEOREEERICEBLEYYEZEL,

Full course meal with “OMI” Premium Beef loin steak served with an elegant

marsala sauce to bring out the full flavour of the meat. Treat yourself to the rich
aroma and mellow sweetness of the highest quality beef.

IHFO-ZRDRT—F ZILHIVU—X
“OMI" Premium Beef Loin Steak with Marsala Sauce
(3-4H Seasonal ¥16,000 3—X &V))

| SRABE |

DINNER
SHDENMLZ RN THLEY
(LA TR L @ 8kl B

Compare and Enjoy Three Different Cuts
Teppanyaki of “OMI” Premium Beef

HIEAPSZHRBDET MDD IF | AV 1 —P &,
T O—R-FEEVWIIEDEMA & BN TEZHREEE A1
VICEBELPRAS RYFALEAV D F )T 1H B —MH
ZHBEC 2 &L,

From the appetizer to the rice dish, five different “OMI” Premium Beef dishes are
served in this course. Enjoy our very own basket-steamed beef, beef tempura and

broiled beef sushi as well as teppanyaki to compare three different cuts of
tenderloin, loin and lean beef.

SETA D §%ARHE “OMI” Premium Beef Steak
(348 X ¥22,000 A—X &)

| A

DINNER
WIS, A2 LT[t
BORBEDIEKRL S LR

Firefly Squid, Bamboo Shoots, and “OMI” Premium Beef
The Flavours of Spring Delicacies Are in Full Bloom

I % HREERRREREVSMBLSTIRORBETHLE
ik BHEIT O LBV E L. $ - BRMICEHZIEU O,
EX AOHEN YV BAOBHEFEMCBELAVELETET,

Guests are sure to be delighted by the traditional Japanese kuwayaki-style grill
and jibuni-style stewed masterpieces made with “OMI” Premium Beef. Other

dishes featuring spring vegetables and seafood, including firefly squid and
bamboo shoots, also showcase the flavours of the season.

I O-XHNOMGEE ZBDOYE
“OMI" Premium Beef Loin Steak with Mixture Sauce Topped with Spring Onion
(3A &EX ¥16,000 -2 &V))

RESTAURANT

| 57F Restaurant ZK (¥ —4—)

[=ES500]

Z>F  Lunch/11:30~15:00
74 7 — Dinner/17:00~21:00(L.0)

HRRFE ISR GHER B LY —EZH(10%) EINE LT EE T, %Consumption tax and service charge (10%) will be added to started prices.
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Western Cuisine & Grill Buffet
#1 9 | 2006 3ATH (B —

I2VDNKEBRDFERDA /5L —F]
FGATXF ORI TIYDIT )V EBET
Ty VLY ERBEEATERIE. ECHIEPLVDISHERSNIZFRD WIS,
BlfdDHBAZ 21— DEHFAF v T VWELET RITANDERELILE
WI—XTELE“IETSA FITVIRI—ZADBROFD NIN—F T —F
EENAEREDOAR L. TYTYTELETDTIINAZ2—DY—T— KPR
O—=+4Y—t—Y . 3BEOV-IZHABTZ “FRADTVIZAT—X"E. 717
XyFCNoBBILET,

4ﬁ 30 E (7<) Period | March 1st[Sun.]-April 30th[Thurs.]

A Full Lineup of Classical & Sophisticated Western-style Dishes!
Our Live Kitchen Offers Steaming Hot Grilled Dishes.

Made from classical recipes, our Western-style dishes are somewhat
nostalgic yet sophisticated culinary delights. Guests will find many
familiar dishes on our menu. “Breaded Shrimp” with homemade tartar
sauce and pickled radish, and “Hamburger Steak” with our signature
demi-glace sauce are surely everyone's favourites! Don't miss the
steaming hot grilled dishes from our Live Kitchen, including seafood,
Bologna sausage, and “Grilled Beef Steak” with three sauces.
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Chef’'s Recommendation

i

COOKA v=T7DEBTTH A= 2—

B wFH

Yozora Masui

Lunch/Dinner
NIIN=TRT—%
FIJIRI-A
Hamburger Steak with Demiglace Sauce

£H100%DFIR/N
N=T FERBTT IV
FAJ—ATEDIZ,
Hand-made 100% beef hamburger
steak. Enjoy with our demi-glace
sauce that accompanies the patty
perfectly.

Lunch

O—bEF 4Ny
Rolled Cabbage

T VXEBKRDTII &E—
WICA—T > ThETLoD
VIRERMAERE LT,

Cooked in the oven with a bouillon

of rich meaty broth to fully capture
the flavor within.

Weekday Lunch
FO-Z+/)—t-o0
TJUNWZT—F
BREIT M/ —Z
Grilled Bologna sausage Steak
with Homemade Tomato Sauce

ERA—4—8ET. &5TH
EONBERBEETUILERD
FELIEHRELALEZE L,
Made to order domestically, the

extra tender texture and grilled
aroma are simply delightful.

Lunch/ Dinner

ZTATBRFIYSH
Potato Salad

HOICORUEX 17 1—=2%
RAWRIyIRF=_F2 Fa
JIBETZTIyILIETHR
LA RZAD—RTT,
This classical recipe of coarsely
mashed May Queen potato, boiled
egg, onions and cucumbers is a
must-have delight.

| 19F

Live Kitchen 7> F/Lunch > F/Lunch 7 1 F—/Dinner 7 1 F—/Dinner
(7 ° A Live Kitchen COOKA (¥FH) (£8#) (FH) (=A%)
) I : (717% 3> 7-7) ‘ i(duﬁ ¥3,141(¥3,800) ¥3,471(¥4,200) | ¥5,207 (¥6,300) ¥5,537(¥6,700)
| mnsen | . ‘ Mldd\eandnghSchoo\ ¥3,141(¥3,800) ‘ ¥3,471(¥4,200) ‘ ¥3,967 (¥4,800) ‘ ¥ 4,380 (¥5,300) ‘
«JL vy 77Xk Breakfast | 7v7x  Buffet/6:30~10:00
7ZHIvk Alacarte/6:30~11:00 ‘ E‘eme'Jn‘t;‘y%cth ‘ ¥1,488(¥1,800) ‘ ¥1,736(¥2,100) ‘ ¥2,479(¥3,000) ‘ ¥2,727 (¥3,300) ‘
+J>F  Lunch/11:30~15:00 (2] 11:30~13:00/ 13:30~15:00)
-5 4F— Dinner/17:00~22:00 [L.O 21:30] (28B4 17:00~19:00/ 19:30~22:00) ‘ (4B LLE) ‘ ¥744(¥900) ‘ ¥744(¥900) ‘ ¥1,074(¥1,300) ‘ ¥1,074(¥1,300) ‘

MR, T FIE2T2EH,

KEBED T F— TR T28B4,

><E|$FLE|0)?47L 13205 5. BRI BT 152585,
KORDERRHL I HBRBLUY—EZR(10%) P EENTHEYET,

Chlld (dyears +)

$%Please choose 1 of 2 seating times for lunch on weekends,National holidays
%*Please choose 1 of 2 seating times for dinner on Saturdays.
#¢Dinner time for Sundays and National holidays : window side tables are divided
in 2 seating times, inner side tables are limited to up to 2 hours usage.
s Consumption tax and service charge (10%) are included in prices with in parentheses.
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MIKIMOTO x K=Y+ bR Tnv
Mikimoto Afternoon Tea

# 20203818 (R)~4H30H (&)

$R{HAERT [13:00-17:00

K £¥3,200/ 752w INAF ¥4,700

MIKIMOTOAUS FIL Ty TE#TLEL by %TLEL MNIBICRY P ZEVET,

T21I5— MIKIMOTOEARBR= Ay AT EDTTHRL—2 3
LT IEAX=2 T 4= EHMIKIMOTODKREZHTHH 2 EHK"»
SALANATEINIAZ2—THREIFWVAELET,

Renowned Jeweler MIKIMOTO and Osaka Marriott Miyako Hotel Proudly
Collaborate in this Afternoon Tea. Inspired by Pearls, Synonymous with MIKIMOTO.

ISR r—XL LI OATDOR %
VX —7REbODT Ty —FY) D

Indulge in a Leisurely Experience with Your Choice of Cake.
Do not Miss the Tangy Ginger Beverages

BEOHELECLIN—NI—DHFDS BFELET—FER) T
EELIRNTCEDT—X IR BREZLDESVDER D3
EDVEBRICAIDOLWAZ 21— FOTFIBL LS W3- 4F1EF
DIOFNDT L Tv—R) B ZRAB FYvEYv—T LD
WaRy b 7L ZOEAH TCIHREWELETET,

Design your own cake set with your choice of cake and beverage from the
selection including the new spring delights. Perfect for fun conversations with

friends or during your leisure time. Our original ginger beverage will be on offer
in March/April. Enjoy this sharp and tangy delicacy either hot or chilled.

T LOUIGE M e

PLUS

(BRELY)

¥ > ¥+ —Fk— b Ginger Mojito (/ >>77JL3—JL Non-Alcoholic) ¥1,400
Ry > w =75 TIVTF 1 — Hot Ginger & Apple Tea ¥1,400
HRALEARE: 20208 3R1H (H) ~4B308 (K)

EERRE | £ B 11:00~22:00
+H#R 10:00~22:00

HRRKHE R EER S LU —EXR(10%) MBI LTVELEET,
»Consumption tax and service charge (10%) will be added to started prices.
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Melon Sour
¥1,900 --‘_"

| ZEDHTTIV | 202043818 (H) ~4H30H (K

o4 . Aard
FEHRLIZHALCIADT
S H 77w

Glittering Cocktails
with the Delightful Flavours
of Kiwi fruit and Melon

M9r 13 b~ IR

PLUS

BAR PLUS (/\— 7'5X]
EERR 15:00~24:00
T H#R 12:00~24:00

MRNHE ISR HEB S LU —EXH(10%) EMEILTVNELEEET,
sConsumption tax and service charge (10%) will be added to started prices.

| AR wILAZ

F L T
Kiwi Sangria
\“"'_‘_;-L - - ¥1,700

21— 2020%381H (H) ~4B30H (k)

BAR PLUS

T7H BE#5 Harunobu Takeda
ODPBEIEN=ZIZT
Ty —ERDAKREDE. X
N —Hp 50570 RL
PhoMICEEFEL,
Ginger and cherry blossom
flavours are added to a base of

clear gin to make this spicy yet
soft and smooth beverage.

FIBICV /0D
FIFHONIY

/
ATV G TNy T
Spring Gin Back

-t ¥1,500

FIrI TSI R=I-)
(FERNEERFEDEAHFIE)
Navarin Printanier

¥2,480

BIVN F IS TIVL—2R
Tarte au Pamplemousse ¥500 (¥594)

=T Hh—E>TTF7— T2 K Soap Carving Flower Round ¥6,000~

(¥6,600~)

ITix ER%=2m
Fraisier Pistache ¥700 (¥756)

IV — DNV E L - FEOHEr—%
DD —TH— IR Pyic

A New Spring Cake Full of Appealing Seasonal Fruit
Gorgeous Carved Soap — the Perfect Gift Idea

HBSEWAFIN o RXNDTLI T Ja—o—KTL—TTI—Y
PEIRMEZIV MY EOHEELTESLET £ 21DEHKIET
H3“h—E T EHmLIE BYEW—T T —%BOXICEHE L,
ZEENDIR'EPKYEANDBEIMICVD I TLEID,

The "Fraisier" loaded with sour sweet strawberries and the impressive fresh tart
with juicy grapefruit are our new spring sweet creations. In addition, boxed

traditional Thai hand-carved soaps will be available. The artistic pieces of flower
petal motifs and oriental designs make the perfect gifts.

M-Boutique (T4 TF1v7)
BT |10:00~20:00

#( )ADRTHEICIERBIEENTENET,
»*Consumption tax is included in prices with in parentheses.

MBoutique
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BER FEFH WEBT7>F—
;k l[Ef & T b) Frba Kincsale

LZLS>TOXK2ERMDY —EXERE
BREEDFHERLTIMENRERTE
BICH T EERDEEEIRTE AT T
DoTVWET HEEHDP ST FHERV/ER
DA T TVBDRFIFICER2 BB
PRBOLRTVRZEETNEVEVD S,
BAPEIXATORAER DB LA HICIE
REAPY T XERBEINTV S HFH
HHEHLICHEIDT EZICT 1y hLEY—
EXEERTBEEHE—ICEATVET,
WEED KBORAL VTP EEHRD—EIC
—EOBREDEDHIC. —HELES>TENTHR
G, Ch S ETH . ChrddEDS L
WEYF=TY,

After working as a service staff member at the
restaurant for two years, | was transferred to the
room reservation section. Now, my main duties are the
planning and sales of accommodation packages.
When guests contact us for reservations, | always
remind myself that each and every reservation is made
for a purpose. The most common ones are for vacation
and business, yet some are made for anniversaries and BT BX
surprises for a loved one, so | am committed to K BRFFRE A E N0

offering suitable services for each occasion. Many P °
staff members including myself should unite and do E-F15—FEAR,

{875 | STAY PLAN

| ZF - BREVADY ‘ 0120-333-001 =

HARTIWZ) =Y FH o Z—F - lweblCTR-THNE T,
RICAULEE2—NXATHEEZIERE!
JAZTAA—PMAT A ~547%vF>COOKAH Rt~

Immerse Yourself in the Night View from the Bath! Junior Suite Package
—with breakfast at Live Kitchen COOKA —

Tht L KB,

KERIFIW—HF—ICBLVERICEBITEE . REEK-EE. A
KOoTWELWHTATIES WD LENE, 25 o= AREELLEA
TLNB DL WIIESHEIEoFec RE TV TLAEN BRICE
. ESICHANTELIHEEZ . ROFODKETARICIFESTES,
KEDHEHTELL SV AEDERE (DELIICHZB) eBD
ABRICIEW 6B AA ERICHFNIEVE MO SICHHEATL
FNES o KRDIV—H—BIREIT NS EVSTTER
(ZERB BAEZECELCAEZTVBRLIILHR L. ZALEIC
IESIRBEN ED DS KBRIZTIN—ZAHES  ANEDEL HPK
MEI-ETPICEZB[EV IS KRDPEALMEL,

ESLTARREBIELLDOD . ZhISMXEFICEEATFICH
KT 3.587FE . TRDETHFIL AALHFEARAFISMAXETFEELL.
BEOBTH3MBTEEEXEFICFH -/, FNORELLEHFEER
LB S THTFRDMIFC ZEN TES, ESICMXEFNKRE
ADEBLERERICETRAL AFRBRPIFIVOEVALLED
OISR E VI RERE(EY A2 EHF L EAXESEZOFEE
I3Z2V e AL THNIEVWI EoESDNNAHRDHI-NEFA
BAZDEWNETHE5. LT RAESELZOMEEISMEEFIC

BBBIZVELTENY R =L IS — MY 22T AA— R b—L,
WIELEBDHZNZI—LDE5DRBIFAELOVEEEEIRMEVLET,
FARIZ 19T Tx v FLICOOKAIZ T . ARAL SEVECEHDI D,
TITIAZAITHEELALEE L,

&N

UWN[0ds—m

Enjoy a stay in a Junior Suite with separate living room and bedroom. The view from the
bathroom with windows facing the sky evokes a soothing atmosphere. The 19th floor Live
Kitchen restaurant "COOKA" offers a delicious buffet breakfast in the morning sunshine that
showers in from the large windows.

40~49B%

JaZT AL (YA Ea—/NRX)

BRI | 20203818 (A)~4H827H(R) ®sEl41~1
¥8¥45,000~

‘EIZE?'I’?"

# H2EH
our utmost to create once-in-a-lifetime moments for our 20195 7RICRERE HBALIRET2EZ 7 IBICHThIIHE . HLEHEHLBRFICEN ] *+ é RS +-{A5IR ¥55,000~
guests. That has been, and will always be, my motto. E@;i?i;i;ﬂ;ﬁjbte 75 KBRS AR ESIZES O, FIREEESICLIES <

J/kei Z 2T S % TS o =D D S
200855 15 hABKTINARAR, BARECOY —E R E2ERBE BEF IR, (httpi/keitata blogspotcom) - &, BIIMEN. LI TEMESSABBLELRRICL R DLD S,

2013F9RICKBR™ YAy MBATIVICEB. BHICES,

MITEADBHATLN100%DEBUELHP RENELET,
¥ERIHEICEHE - Y-EXR-BABRIEThTHENET,

TOPICS&NEWS BETH-BEVEDY | 06.6628-6111 10

Reservations & Inquiries

RIEHLEME | 250
° BT N
ThLiEe |iRsk JRX’I\T’?% JREERER A
A
MARRIOTT HFIVEEHAD
1F» 5B3F
OSAKA MIYAKO wrsmemn  |ursxzsw 0200 ) suzs
_ T ERFAAD QT IN | g emErsisAn
KBR<2UFy bEBETIV TN o1 T« KRES
T545-0052 AR AT (5 X B 1S B 551-1-43 2 ¥ »;’> ES
i TEL:06-6628-6111 (f¢%) B RN AT Fro. KT Ay MR
| . 1-1-43,Abeno-suji, Abeno-ku,Osaka 545-0052 Japan 3 » 2] 702 M(9F) A
BRE7T7V ISZZVINZ AN INZ A ‘u MEEFRICAILA XZK . A SEHAIBEER T T
Reunion Package Pastal Pastall Pastalll [ 1 Wakonyosai Ninnin x ZK KB~ UF bEBETIV ﬁ 1 ] F B BRO g (FEEgALo) [ l ST ARRAR
i $a-xa9>e | |HE Hoop o
KA RAFBRED LA N —EDEEE LT ENZEOBERH Y T2 T ERRVELE G ET ALY BEHREIEBARVRN | KBEICHEROMBERCAICA] AT HT &2 ® and EBHN—F L TEN
T EZBELTEETHENI0BMASOME | OV-IbEFELLDEF M LERFADNZLCHZ | it EHRERLO—RRIOBERNEDITHRL -S> 71 R o
ERLALN DS BAMME TIRAVAELIET, B XUTNAR BRI BR LB LAV, ZOR F— AN NEBIEV A LET % /o 3/9~ ORI, chit 4R R EHMILOLZ2—RBETIOOIN P EERAD

1E8REX—ILTHY > [M-Letter] ICTHRBIHFLTH
NET RERREBEBLIERALTEVIET,
R LR—JENERTIBERVETET,

DRCETH SN ELBREIESBI L&,
Check out our perfect package for get-togethers with your
close friends or pals from the good old days. Enjoy the view
from 103m above the ground and have a great time. The
relaxing sky view is all yours for up to three hours!

EHDANRD A Z2—E LT BTREL X MF 2 [ZKIBREF EBRIFMBRES > F T4 F—CIHABWELET,

B IR EHhENATRL -2 3 XN B We are hosting a one night only dinner event in collaboration with Toshihiro
LET R a—F—ICIR KFARZVTD)F 1L % Nakatsuji, the Head Chef of Wakoyosai Ninnin, who appears every Tuesday
T4 H—ERY TCTHEVELET, on MBS's TV program “Chichin Puipui”. Enjoy the new creative style of
Japanese cuisine. The special menus supervised by Head Chef Nakatsuji will

LARSICETS | 636 0120-611-147 ##=s=-ris 06-6628-6187

IFH BEVEDE | (@85 10:00~20:00)

% FR|20R% @E=E
TIU8E | B1AKE ¥8,800(7> KU 1H)
¥10,000(7U—K>7iA)
XRI5E (10:00~16:00DEFREIA TR AR
HFRIZCERI-Z-FfE- Ty HE)ET

Try kneading and cutting the fresh pasta for yourself and finish with
your favorite sauce. You can make the pasta to satisfy your own palate
and enjoy it to the fullest. As the special and exclusive menu of the day,
the pasta created in collaboration with Junya Takeuchi, the European
Cuisines chef at the 57th floor restaurant “ZK", will be waiting for you.
You can also find real Italian liqueur and wine at the beverage section.

H B 2020&587H (A)17:00~22:00(L.0 21:30)
% FRI19BES 1 7% v F>[COOKA]
# 2 IKAB—AH ¥7,000

HERRAEICIIOHER - T —EXF(10%) PE TN THY) E T, #Consumption tax and service charge (10%) are included in prices.

be available during lunch and dinner service from March 9th to 11th.
1% FRISTRELA RS [ZK]
— H B5[2020%3A8H (H) 18:30~22:00
£33l — |
‘ BWHTIT= |1 21K AB—A# ¥25,000

PEEFEER [#3 R(2020%3R9R8 (B) ~118 (k)
EBRIEFIR [ €52 F ¥7,260 71 F— ¥15,730

KBR= Ay MBATIVIE,
A=Y ZBTF T wIND
TIATLRARTIVEY

TM & © 2020 Universal Studios. CR20-0197

BEHEBIRTIXA=ITT, Prices include tax and service charge. All photos are for

AZA2— B FELLEBILLEBZBANTENET, illustrative purposes only. Menus are subject to change

CBRTULILE-—DHZHIEHBEUE SN, without prior notice. If you have any form of food allergy,
please notify our associate.
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