





LUNCH

FEOHEAIZKEBH LIRS
DD HIER Y

Spring Picnic Box to Add the Gaiety to Your Heart that
You Wish to Express Your Gratitude to the Blessing of Spring
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Open the triple-tiered box to meet the colorful delicacies of spring.
Enjoy the spring picnic box that adds the gaiety to your heart.

BTERFY ¥ 4,700 Spring Picnic Box
REEHART 4A18 (B) ~4A308 (Rtk-A)
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Filled with the Flavor of Spring,
It Is the Time with the Seasonal Delicacy
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“Spécialité” - the course meal to offer the seasonal taste. “"SAKURA" Sea

Bream”, in season with the cherry blossom, accentuate your plate with the
first scent of spring.
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"SAKURA" Sea Bream and Canola Flower Carpaccio Served with Italian Parsley and Tomato Dipp
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Savor the taste of spring with strawberries which
are the main feature for grand desserts as well as

the dessert in the course meal.
HRAtEARE 3A18 (K) ~5A318 (K)
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The Ultimate in Texture and Flavor

Enjoy the Choicest Brand-Name Beef
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Savor the best beefs our grand chef hand-selected, from Kuroge wagyu
and Kobe beef to Omi beef and Premium Beef of Kitauchi Farm in
Ishigaki Island.
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Our Chefs will grill and perfect your choice of brand-name beef
right in front of you.

RESTAURANT

Restaurant ZK (¥ —4 =)

EERFE | I>F  Lunch/11:30~15:00
717 — Dinner/17:00~21:00
ZJ/XZ Tapas/20:00~23:00
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Caprese Salad with Bocconcini and Grilled Tomato
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Calzone
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| Period | March 1st[thu] -April 30th[mon]

Everything Is So Buono!

The taste of Italy is now within your easy reach! Starting from oven-fresh “Pizza” and
“Calzone” with melty cheese to “'Caesar Salad’ in Grana Padano Cheese Wheel” and
“Caprese Salad with Bocconcini and Grilled Tomato” in the joyful tri-color, our cheese
dishes are simply gorgeous and you should not leave us without trying. And don't forget
to stop by at our ever popular Live Kitchen for steaming hot dishes including “Roast Beef”
and chunky grilled meats!

Caesar Salad in Grana Padano Cheese Wheel
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Spaghetti Aglio e Olio with Spanish Mackerel and Clam
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Roasted Italian Pork Belly in Pizzaiola Style

Live Kitchen
| 19 - - Live Kitchen COOKA
© K (51T%vF> 5—h)

771 Buffet/6:30~10:00
T Z7HIVh Ala carte /6:30~11:00
Z>F  Lunch /11:30~15:00 (288l 11:30~13:00/ 13:30~15:00)
7«4 7 — Dinner/ 17:00~22:00 [L.O 21:30]

(2B 17:00~19:00/19:30~22:00)
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Italian wines will join you for the dinner!

LYTETA L HEDER!

They are also the perfect accompaniment for cheese dishes.

7> F/Lunch

71 F—/Dinner
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Adult

¥3,300(+A12¥3,800)

¥5,800(+A12¥6,300)

Rt
Middle and High School

¥3,300(+RH1¥3,800)

¥4,600(+A#¥5,100)

NFEE
Elementary School

¥1,600(+£A#¥1,900)

¥2,800(+A4#¥3,100)

% 2 (amgLlt)
Child (4years +)

¥800

¥1,200
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Desserts with Charmingly Sour and Sweet Flavor
in a Little Bit More Mature Fashion
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The dessert plate filled with fresh and juicy strawberry. Our
recommendation for this spring is the marriage with the fruity
“Muscat Berry A Rose”. Enjoy the fresh taste to announce the
arrival of the new season.
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LOUNGE PLUS (5V>Y 75X)
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Joy to Select and Beauty of Curves
A Series with Distinctive Characteristics
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Our pound cakes are known for the width of variety, from the
standard to seasonal, and the elegantly curvy form. Popular
items from our grand opening, they make perfect gifts for your
special someone.

M-Boutique (T4 751w %)
B |10:00~20:00
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Melon, Kiwifruit and Mango
Perfect Seasonal Fruit Cocktails for the Peaceful Night

| 280 A 77 | 3818 (K)-4A308 (Rtk-B)
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Melon Sour ¥2,300 Kiwi
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| Nineteenth Round |  Chef Seminar by Junya Takeuchi / “Olive Qil”
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In the 19th Chef’s Seminar, our Western cuisine chef
at the 57th floor restaurant “ZK", Junya Takeuchi, will
tell you all about “olive oil” you often use in the
kitchen at your own home. During the lecture, he will
use the hotel original blended olive oil "Delicata" and
"Intenso". Also joining him as the special lecturer is
Mrs. Nori Ogido, the alive oil consultant and Italian
cuisine specialist who has supervised our original
blended olive oil, to show you the virtue of olive oil.
The fee includes the course meal after the seminar.

20185 4R TTH () April 11th (wed)
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Mr. Takeuchi learned Italian cooking at Ponte Vecchio, a leading
Italian restaurant in Osaka, and worked as sous-chef at
Ristorante Mode di Ponte Vecchio. He later became the head chef
at Macelleria di Takeuchi, which was selected as a Michelin
Guides’ Bib Gourmand two years in a row, before taking up a
position as a western cuisine chef at ZK at Osaka Marriott

4 Miyako Hotel in August 2016.
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|'am responsible for check-infout services as well as concierge services for special
guests at Club Lounge. During my shift, | make special effort to be attentive to how
our guests are spending their time, because it allows me to respond to their request
better and more flexibly, and to turn ordinary service into extraordinary hospitality.
Making the full use of the cosmopolitan attitude | have acquired during my tenure at
the hatel in my home country of Nepal, | will make every effort to keep pursuing the
first class service worthy of the Marriot brand.
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THANKS 4TH ANNIVERSARY EVENT

Reservations & Inquiries

BFEIFH-SRVEDE

06-6628-6111 ¢

ZKXKoshimo Plus

ZKxKoshimo Plus

LOUNGE PLUS
THANNOZX=ZF47LEVF
Free Gift of the THANN Amenities

AT RL—YarTFa—
B k38128 (A) 18:30~
# £:¥16,000

BAR PLUS
V72 9IENII) =X FART14vT Vb
Tasting Set of a Series of Classic Malts
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Meet the collaboration of seasoned chefs at Osaka

~ Marriot Miyako Hotel with Mr. Hiroyuki Koshimo, the

leading French chef in Kansai region and the owner/chef
of a Michelin 1-star restaurant - “Koshimo Plus” of Ashiya.
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Our popular afternoon tea set now comes with the
amenities of “THANN", the natural skincare brand
from Thailand, which we are offering in our
guestrooms.

#3818 (K)~3A31H (£)
F&:¥3,500(KU>71ff)
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Choose four from the six most famous production areas of
Scotch whisky, and stimulate your senses with profound aroma
and flavor.

#3718 (K) ~5A31H (K)
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Teppanyaki Course with DRC

BEAN—XTHBY 17 I —LICTHRED
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BRI A1 — EEDORFEHBI LS,
Special menu to indulge yourself in the marriage of the
Teppanyaki course and DRC in the private dining space
of Chef's Room. Spend the luxuriously delicious moment.

#3818 (K) ~3A318 (1)

¥4 :¥350,000
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Wide Panoramic View Is All Yours Here > Junior Suite Package [ with breakfast buffet ]

BELA T | 40~498 T2 T RA— (VA2 E1—/\NR)
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HCEULEBDHZNZI—LHSOBELEI HEDEEEZNE | The view from the bathroom with the outward window will give you the precious
BTN BEEOBEEBETNELET, UEL T EAy KIL—L4¢ | timeyoucan forget about the hustle and bustle of the big city. This package offers

i you the leisurely hotel experience in a spacious facility with the separate living

BEINL—=MIES7ENHIERETO KN RTIVIA T EmEL © room and bedroom.
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TM & © Universal Studios. Allrights reserved. CR18-0293

LARZUICETS
ZFH-BREVEDE | (248409 10:00~20:00)

18 0120-611-147 m===-ris 06-6628-6187

HEICEHE Y —EXR-BARPIEENTHYET, Prices include tax and service charge. All photos are
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forillustrative purposes only. Menus are subject to
change without prior notice. If you have any form of
food allergy, please notify our assaciate.



