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“Ume no Hana": Plum blossom
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Horizon ¥12,000
EE4LO-ROR T — % =Kl

Japanese BeefLoin Steak Seasonal Vegetables a | M
S, e il

DINNER

| SRARBE |

o B SMiyabi- ¥22,000~
DINNER

YT OO L $ Al
SODSERESL IR FOUERES

Carefully selected ingredients with delicate techniques
Spending a precious time with brilliant night view

TEAEEFPEFR2OFEEHAVCAY EIF33—X"Horizon",
JITDRONEE ROV EDRCE TIHEECETVVLYIY
CRETS. I-ZARBILEDEAETILEDTIT—TVabBEL AL
EEGET FH—MIDERC TS T oL EBFERLIESZ,
The course menu “Horizon” is created with quality Japanese beef and seasonal
vegetables. Savor each dish filled with our Chef’s thoughts. With our sommeliers
recommendation, you can also enjoy the marriage of wines with the dishes. And at
the end of your meal, let your heart sing with as many sweets as you desire with the
Grand Dessert.
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A gastronomic teppan-yaki course
with sashimi, prawn, and Kuroge Wagyu beef

XMDBEMEOERLSESIZ LS BRI -EFEPH
GEEEDRITRELTSL I 7EHGDI-IRIBE THAEC/ZE L,
W HESTHEDNREMDEAEEEH LA LBEEAZ 21— DHEA2EEDMA
COICEPRMREEDBIC. BELAWVELETET,

Enjoy a gourmet course with the best that the chef has to offer, such as the sublime
deliciousness of Kuroge Wagyu beef served as the main dish, as well as highly
selective prawns and abalone, grilled right in front of you. Savor the high-quality

dishes, carefully prepared by drawing out the best of the ingredients as only the
“Miyabi” menu can offer, while enjoying the scenic views spread out before you.
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DINNER

FHADHBYHODOW T
BIEANEDREG VL A

Seasonal fish of your preference, prepared before your eyes,
as you enjoy conversing with the chef

IHELEIRAY L 2—CTOHRBE FHEAEDXNENDHELADVED,
BELHICZEDZEDADFI S EFHEHEVWEEZE ZDHT
HKU-BE-B-bEYEESTTODOREBEEIREVELETMED
BRIERBELEDP S BAOWMEDOEAEOMETIHEECEZ L,
One of the enjoyments of dining at a counter of a traditional Japanese restaurant is
conversing with the chef. You will be asked to choose your preferred fish from an
array of choices, carefully selected for their freshness and quality. Your selection will
be prepared with the recommended culinary methods, such as steaming, grilling,
frying, or serving as sashimi. Experience the depth of Japanese cuisine, and enjoy the
seasonal blessings that Japan has to offer.
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Roan Matsuda x ZK Japanese Cuisine

A& AKAE HAH HZT K ZK BAFEE BIER ME T

IVATUAAMDOREEBLAEER - FEELICH
PEZNEEI2HAMBI2RBEE A EZNMK
EMZKIBARIE HER BE FICL337 KL -3
CHBUIEEZEONDOEREXM ICANEMER
WTHIATETFR . AV FUTriEN33-IHBEET
ABWLET  BRREDEFIA =21 -2 LWETT
BREC/ZE W,

The collaboration between Shinnosuke Matsuda, the second-generation
owner of the famed Michelin starred soba restaurant called Roan
Matsuda in the Tamba Sasayama area of Hyogo Prefecture, and
Susumu Matsuda, our Head Chef of Japanese cuisine at Restaurant
ZK, is back again! The course features the highly praised soba
noodles as the main dish, accompanied by seasonal ingredients to
create a uniquely original dining experience. Bask in a leisurely
enjoyment of the special menus, only offered in limited numbers.
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(RRY w7 ¥15,0000—24&V)

Roasted Yellowtail with Ginger Flavor, Braised Japanese Radish
and Foie-Gras on the side

B F DAPE X
(& ¥26,0000—24&4)
Japanese "HIDA" Beef Steak with Hoba Miso Flavor

%18 MSpecial Menulix18108 (k) ~318 (k) £ TTHR MV ALET,
Note : The special menu for January is available from January 10(wed) to 31(wed).

L > SNSRI T
(B)% ¥15,0000—2&H)
Yellowtail “Shabu-Shabu”

February
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FY—IVBEDNEE/NZ—O-2b

BI 7 B ONR-ANEZ N2 TR
(Z~RY w7 ¥18,0000—2&V))
Roasted Lobster with Herb Butter, Truffle Flavor
Navy Bean Paste on the side

ZEREFFRZBEOHKRS
(&F ¥28,0000—X&V)
MIE Prefecture Spiny Lobster Steak

RESTAURANT
| 57F

HEESEV HEEE) WEREY) MAiksEE!)
(B1% ¥15,0000—2X4&4))
Prawn, Sweet Shrimp, Yellowtail, Sea Bream

Restaurant ZK (¥ —4—)

¥R | >F  Lunch/11:30~15:00
7« 7 — Dinner/17:00~21:00
2JNZ Tapas /20:00~23:00
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Heart-felt Valentine's gifts
with delicate decorations and delectable tastes

WEWEELARBEFMETANLOTFAL -2 320
PHVWTZZIIY 3T K 2 F HILEHP/NYI—
2arhALIEEIZISICEREREU,PSZ DRV
DHFERVWEEBDZTLy b aa5H X TMIU S
T 7= FICIE60ERE CREERTVAELET,
ZEALBEDHIC!

Take a look at the adorable animal chocolates, featuring lively
expressions and decorated with delicate shapes. There are an
astounding 13 varieties, such as dog, cat, sheep and monkey! And our
regularly offered “Tablette de Chocolat”, made from cacao acquired
from farms that have been carefully selected, are also perfect to give
as gifts. And when the year changes, lucky bags will be offered to

ring in the New Year. They are offered in a limited amount of 60 bags,
so please come early if you wish to purchase one!
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. M-Boutique
MBoutique &277:”
EEERERE | 10:00~20:00

+7=%JV> 337 Animal Chocolate
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18£8 Lucky Bag
#1818 (- B) ~1B3H8 (k)
14 ¥5,000(RRE601E)

+27LyhaaF £518%
Tablette de Chocolat

FILRIILVIL-FTAC R &¥1,300
27y 32T (RTA-INT-4—7) £¥1,800
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Dessert course created by Tetsuro Akasaki
A luxurious moment of beautiful visual presentations and delightful conversations

NZ N —FEER FRIBEERN HI 2—FEOBOF CH 245510 —Z,
1At changement (Z1t) |.2BE[cadeau (BN ) | &7 —< (2. 3%

‘Le Comptoir —Jb- A2 hT—)L—
Dessert Course by Pastry Chef Akasaki
F® % m@a18158(8) 28128 (K
SR ps R9:1313:00~ 25 15:00~
SoH @ ¥4,500 AH:&6%5
A BT7IreTE—IL Ty b TFE—Il,
TFa7=Ib, |~')/7

¥1,430

T ITER=2 T~
Afternoon Tea
¥ £:¥3,500

(7)La—-)
JIRTFa—k—
Normandy Coffee

#1818 (- B) ~2828H (k)

A= —REHE1A18 (- B) ~2828H (K) PLUS

a BIMRN 3TV — e ZABEVLE T OBIBRFITERMmBDDEMK
BENNNER s ETHEEVAEEBH OO ERE FBEDRELEHICHBILL
FEEWELETIEX—2Ta—IRB1BPS [ 2D NHFRRAIP[£
HMDY LR BEDFHAZ 21— 2D FEDEDSBEZFHIDA Y
FRUZZHEHLZEN,

This is a special course where the head pastry chef, Tetsuro Akasaki, puts the finishing
touches to your dessert in front of you as you sit across from him at the counter.
Luxuriate in uniquely creative desserts, themed to “changement” in January and
“cadeau” in February. Let your heart flutter as you enjoy a sweetly satisfying moment
featuring gorgeous presentation and elegant tastes, while conversing with Akasaki. And
starting January 1, new dishes will be offered for the afternoon tea, including octopus

with colorful vegetables, as well as sandwiches made with whole-wheat bread. Hot
drinks will also be offered to warm your body from the soul.
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LOUNGE PLUS
L O LV\I C] E + (Z9>Y 772R)

(/>7)a-))
JrTv—TJLyRIT
Gingerbread Latte
¥1,330

ERER
S H11:00~22:00
+H210:00~22:00
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Boiled Crab A > S H%@@f]ﬁi‘ﬂ/bf%%ﬁ)z;ﬁc:%b:

Kumquat and satsuma mandarin orange

| HA S | 20183—:1 H 9 E (oK) — Zﬁ 28 E (7k) Warm-colored cocktails to accompany y.ou on a quiet night.

| Period | January 9th[tue] - February 28th[wed]
¥1/1(30-B) —1/30K) B BIERAX=2—1/4(K) —1/8(3R-B) ¥V 1> 4 —Tv7 1Kk
COOKAo)x‘i\EEi;[//\—'I\IJ—O)
[ZEBRL UL BBV 72<E A,
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| Zgins 27 | 1818 (- B)-28288 (K)

. . - EELTLADKTLERHYEFOO—Z
Perfect for this season of hearty appetites! . NG —)—2
Colorful autumnal menus to excite the heart 3 - Pan Seared Japanese Beef Tenderloin and
- . . . Roasted Vegetables with Périgueux Sauce . .
[AREZDZOMBAEARHNN—F | [EEVEREDD ¥2,800 - Fﬁ\zﬁgé(ﬁ) 2}2'] B0
~ > o S H & & 14
Ty MBITA B S ERIREE Y ARG —R | 1 &, Ok T e
DWEEDPL DT TDTAT 7O EE /X 22— BT T, _— ¥ £ ¥20,000
FATHYFoDEIHRATERELHZ[A—XRE=T X T K o (BHIB2AR+T TR v/ X 24F)
. . Sk b e 5 S Sl P s B IR FIR AN
WEALEEREE SR FERLAEY - BEAD[ v )T Satsum:(]range Mamm ¥1.900 Kumquat Mojito ¥2,300 FH R TSN

EXEO-ZMR—7 |G EETRBVALET T 1T — 2L = A S HBRFIRE TOIFMT, IFRTATLE b
IS TRAAZ R ERRRADTI IR B E, ¥ — = 2 - (HVEVHF)
T—RERAWEXZ 21— DOKETHBR! ELICIRL4LETL—
R ELDBITT— b T SITEENDT T H— R b 119F
TRTANIE!
. L : : , BAR+ YT7XA—KTILNUT & BE~— 1R
Winter at the COOKA involves a rich array of tasty repertoires! We S Chef's Recommendation Winter Appetizers
recommend the following dishes filled with the creative flairs of the chef, - 4 ' ¥2 800 PILWE
prepared to bring out the inherent flavors of the ingredients: Japanese-style \wr ' o =
Hamburg steak in thickened sauce with nappa cabbages and mushrooms; beef EMNANTHT T BAR PLUS /3= 7'52]

Kumquat Bacardi Cocktail EEERFRE | 12:00~24:00

¥2,000

giblets and root vegetables simmered in a cocotte; and braised daikon radish EMTT=

with spicy miso sauce. The live kitchen also offers roast beef, as well as roast Satsuma Orhge'ﬂ
pork with Chaliapin-style sauce made with lots of grated onion, all delivered
hot out of the kitchen for your enjoyment. During dinner, enjoy your fill of EVENTS
seafood dishes, such as boiled crab and large clams prepared mariniére-style!
You can also enjoy your fill of a variety of gelatos, in addition to desserts
presented in glasses made by the pastry chef!

S 3 e s =
| #£18@ | Y17€3IF— FREERE T—7I
| Eighteenth Round | Chef Seminar by Masanori Utsushi / “French sweets”
NY=F 24X b
i e EIBEY 17 EIF - NI — 2=Y 17 20185 2H7H (%) February 7th (wed)
U4 1= [ME RV S SONIAN b N e | ot AR
TOE A —DIRIF o E S a—EBRTT, - FRE BBVDESR | CRECHDIHILMI 1 pg) 12:00~15:00(F £411:30)
Abelly dance show is held on Tuesdays. = - ~ [NERRONE-DR-ILRR] EE SRV EL g Fff | 20F & Akane Room
iTshés;ﬁgtt_\gep:rfurmancehyprofessmnal dancers TFr—WLEFTSEDAZ -3 AREE B 4| 5—A4E PerPerson ¥7,000
! ; ~ F B EEER LTy X — T = Rx—T 1" HBRBRED
# B 1A9H ). 168 (%).23H (X). - . o
on . omem AR E = EFAEIRDUE B bERBA LI R DR

$EYERROITY MR BR.EVATAS. RFETATIIDTI—X BEERT O ESEY 55" 208 (0.27H (%) ¢ T %27_7)" g °§’%ﬁl’7‘ 7523\3&
Stewed Tripes and Vegetables J—t—SDHAL FIVNERBKDS 1L "“Taramosalata" with Hokkaido Potatoes Period | January Sth, 16th, 23rd, 30th, | ‘2 BAWELET IS —RRTRIF. EEA 21—

Pork, Sausage and White Bean Terrine with Foie-gras and Conger et gy By, iy, 20y, 27k

PN YIS _ < o N
"Cassoulet” with Port Wine Flavored Jelly B B | 219:30~20:00 EECHRTFA-REBRLHS L, FiEE BE

The 18th Chef Seminar features the pastry sous chef, !
! o Masanori Utsushi! He will give a lecture on sweets made ‘;$§¥ELZT§<$@¥§§§’HEJ>‘ 2006 AA
Live Kitchen ~ _ ) ) . £ ; ’ from common ingredients found in every home, such as T4 REARETILE HRET
Live Kitchen COOKA > F/Lunch 7« F—/Dinner ‘ BIERTF ‘ PERT1F— -, - flour, sugar, egg and dairy. The menu this time is a "boule B ﬁt uﬁmhﬁil‘ /YT S ITOBRICHD S,
) (Z1TxvF> v—5) de neige” made with cookies baked in a round shape and ; ZOEATN-TI=F 1 YRIERT2014F LN K
sprinkled with powdered sugar, and Far Breton, a pastry B)i?')?tvh%ﬂrkrw NRAN)— 2= 17,
with a simple deliciousness and a chewy texture. The After gaining experience in making pastries at a confectionery
. . . . ) store, he went to France in 2006 where he enhanced his skills, such
Cth. will explam professmna\ tips as .h(.g demon_strat_es as by developing products together with a top pastry chef in
making these sweets. Afterwards, participants will enjoy L France. After returning to Japan, he broadened his scope of
a special lunch course including the sweets that were activities as an instructor at a confectionery school, and helped

‘¥3,300\’1EH§|‘.¥3,800) ¥5,800(£A#¥6,300) ¥4,500 ‘ ¥7,500

JL w9 77— b Breakfast 7y 71 Buffet/6:30~10:00 _ )
7777V Alacarte /6:30~11:00 ‘ Mlddleandngh School ¥3,300(£8#¥3,800) | ¥4,600(+A#YS5,100 . ¥6,300
Z>F  Lunch /11:30~15:00 (2B#) 11:30~13:00/ 13:30~15:00)
77— Dinner/ 17:00~22:00[L.O 21:30] (28] 17:00~19:00/ 19:30~22:00) ‘
XEARDTL FIETRT28H,
MBLVLBADT ¢ F— I3 TN T2E6Hl, ‘
XAMADT 1+ F—ERAIOHE L 285 EH) BRI HFE 132885,

INFEE .
EIememarySchooI ‘ ¥1,600(+£B#¥1,900) | ¥2,800(+£H#¥3,100) o ¥3,700

2 (4Bl E)
Ch\\d (4years +)

Hotel Agora Regency Sakai, and became the pastry sous chef at

. explamed durmg the seminar. T nurture the next generation of pasty chefs. Later, he worked at the
‘ the Osaka Marriott Miyako Hotel starting 2014.
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EGBICHRIESEBIVAELET . T4 7%y F[COOKA]
BT YTIRZANTETDT . DE2ZNDHY—EXF TSV ELA,
TYNTREZHOBRIC. CHABNEENT - 22X 2y T L8N
BE-HETIET HMBECEBDTEBVASOTLLERE
LTWET AN vILESHIE ERORE. BENEETLTE

ATWEEZTBREEBKIRLEY,

We deliver a highly satisfying dining experience, so that all of customers who visit
once would want to come again. Live Kitchen COOKA is a buffet-style restaurant, so
servers are not constantly in attendance to serve you. However, we offer hospitality
that gives consideration to every detail by having our entire staff understand and
share the personal data of our customers, such as the purpose of their visit. We
promise to give delight to our customers with special food, beautiful atmosphere, and

the best hospitality that we can offer.

2 R XAV

BAELLDREMIFE . RADEENFIIVID
EDICSG VUV T RBDTIFEIZE R TNZIEDEED
S5.ELYYABROAUMY v -2 TLREDH
PREABEZA>TEEIOkmIZEFL<BENISX
— BRI AR ZRA > THEEI2ZkMIZE . ZNhSHITDEET
22 DY =B 378 (AT
[BEIDOF = 7-RGEALHBD! |2 TEED,
BRERABREKRBRBEST V=V TEVNIF—T—FTRHID
WEAEWEEEF 2. FIVVEVIDRRBEZSEE
ICHLBBARBREREEFIIV/NDA-RATEHINE,
BIRELN2EIMDT75Y  EI-ATHREENE
EI-ZREHLEDITWE, (FAEW Y ETFE00)
FFIVRADT 1Y RRADLTTFEN<DHRVY . FO
HTE EFBF . ETNMKFEEBERDO Y TSV F—
WESLIA-REEIDEELVESD,
SUZVTELEVEWVWIAIR, by TSV —ERIC
WDIWANEZID?2SEIR1A28BICTHN S,

FRAZ AR R MIEERICHZIT)RLIED ., r5599rs | v—uxLTOF2—%—,
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Celebration plan for 20F Private room and ZK

TIAINIZDIIHRITIV

Marriott Classic Cocktails

[NIVHhREHE | BEEFESFT5

Lunch plan with tickets for the Abeno Harukas Art Museum

RHENSRV. THHEDEA. JEF TRBRV AL

BRLLEBRNCASHLVWEDEMEBAWEEHIET

FLEZHBLTEVET LEEITUTICEE R,
ELEBREDHIEMEBELHVITB20EE

.

FTIVER ERE FI270mICAIE LABRD R M

FADHBEREETEBLANT L [ZKICT DI
HHVEBEBBI LI,

This plan offers a luxurious atmosphere and meal plans
featuring seasonal ingredients, befitting various celebrations
such as longevity, marriage anniversaries, and retirements or
resignations. Spend a memorable time in the relaxing
atmosphere of the private rooms on the 20th floor, or
celebrate in the private room of restaurant ZK located on the
top floor of the hotel, where you can enjoy the spectacular
view from 270meters high along with the seasonal cuisine.

%

FRi:20B% EE
57f LR M5 [ZK]

TIOTHIERICHEIBT Uy MRTILENTNDOL I EERRL
FehITINEBELAHANEEZTETBARPLUSN =T 4—3
TIODMRUIIZT Ly YT TA—Z [ NILEYFETIRT
Ly ES ZAECHDHRVWREBIBHODITIVTT,
MICH" T T2 INZT"EMALIITS B EKRLEITDY
THI TN EZRB. BFHDMRELE VR DI T,
Enjoy highly selective cocktails offered at the Marriott Hotels in the
Asian region. The bartender of BAR PLUS recommends the Espresso
Martini, a slightly bitter cocktail with the aroma of vermouth and
espresso with a pleasant after note. The bar also offers a variety of
other classic cocktails, including Mimosa made with Grand Marnier.
Please visit the bar and discover the perfect cocktail for you.
% Ph:198 [BAR PLUS]
B & IXTLyUIT—= ¥1,500

IEY ¥2,700 fth

19F&[COOKA ], 57B&[ZK] Tl 16RE[ XD/ IV H REAMTEE] T
HFEEER VATV B EESEIFWEI > F T2 ZAE.
ELANICTOHREBERELVALEZIE B o7 ELBEEOH,
PRAGEMERICHhTO T ET,
Live Kitchen COOKA on the 19th floor and Restaurant ZK on the 57th floor
offer lunch plans that include tickets to enjoy the Abeno Harukas Art Museum
on the 16th floor. After savoring the meals at each of these restaurants, spend
a leisurely moment enjoying the various artworks on exhibit.
% FR:198 14 7% F[COOKA]- 578 LA T [ZK]
#  £:(COOKA)FH¥4,100~.£-H-#1¥4,500~
(ZK)ZK LUNCH FH¥5,800~, - H-#1¥6,300~
(ZK)BENTO FH-£-H-4¥5,800~
HEMBORBEAR THENP EDUETOTHLEBMEL LB,
BN A ATH208E TICETH
BLANICTHREBEBHEBCF Sy b EHELWELET,
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[New Year Otoshidama Plan] Luxurious stay on the 50th — 52nd floors <includes breakfast!>

Ty IN—TOT50E~52REICMB T3 HWMETHLOVERESLB |
ZLWEREEBTILECHBWVELEL A ARD R EE—2TE |
BEELTRESELANEL T ET  DEIEMEH SN D190
F147%yF[COOKA|DERRE ITHAEEC 12XV, :

MBS T | 50BE~5288 7y N—TOT FIY IR YA LTI
&I | 20181848 (K) ~2H28H (X)

Bl £ | s1ammm0 () ¥17,500 (. 4kaim) ¥ 21,000 eeizsims)
KZBELDTFLDF Ty 714 18I EE-THNET,

#*ZTRARDBRARLV100%DEBUELRF RERLET,
HREICEBE Y-EXR-BARIEENTHYET,

This is a plan to enjoy a truly relaxing stay in a room on the upper 50th to 52nd
floors. Indulge in the luxurious atmosphere as you take in the panoramic views of
Osaka City. And in the following morning, enjoy breakfast in the open atmosphere of
our Live Kitchen COOKA on the 19th floor.
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TM & © Universal Studios. All rights reserved. CR17-3735

ZFH-BEVEDYE | (2448509 10:00~20:00)

KIS -EXR-BABNIEETNTSHYET, Prices include tax and service charge. All photos are

CBHEFTRNTAA—ITT, forillustrative purposes only. Menus are subject to
AT A—BFELLEBICBBEEF TEVET, change without prior notice. If you have any form of
CBETLLE—DHIHRBERELUHEEEL, food allergy, please notify our associate



