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“Starting from the appetizer and followed by the stewed dish,
sashimi and grilled dish, the authentic Japanese cuisine is served in
the kaiseki style. Freshly fried tenpura will be served as the main
dish. Enjoy the choicest ingredients of prawn, sea eel, seasonal
vegetables and more.”
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Delicious Dining Experience to Celebrate the New Year
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Make Your Own Selection of Appetizers and Desserts
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“This heartily satisfying lunch comes with the appetizer
buffet you can select as much as you want and grand
dessert after the meal. We have a wide variety of
course meals with masterly-made fish/meat dishes and
selectable pasta.”
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A Wide Array of Dignified Brand-name Wagyu Beef
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“In addition to the two best-known brands of Kobe and
Omi Beefs, we have a wide array of brand-name wagyu
beef from all over Japan, including Ishigaki Kitauchi
Premium Beef that has been attracting hot attention
recently. We will prepare and offer each brand-name
wagyu beef with their best level of doneness.
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Restaurant ZK (¥ —4—)

B | >F ILunch/11:30~15:00
7«7 — Dinner/17:00~21:00
4JXZ  Tapas /20:00~23:00




VAR RWE: . [yl

# 7 | 2001 B7H(3)— 28288 %)

/1K) —1/38(KR) B BEAA=2—1/4(£) —1/6(B) I T2y VHRT v 1 R,

A ROEKRLE!
FPOTEETEINZTIADNES

B4 NIFL AR T FEBELE . TOTEEDNSIT £
PHEAIEHEERLIS Ty T T A1 —ICEIB BEIANAZEZNE
A RRITRBREE VT2 IELH FDOENIS5REZ [BRADY
LT AVR| R’RHEBERNBNEZZZ[EBEDLELTIATYX]
HUBETCT N ELETAF—FA LI EEGDTLITLEERELH[R
AIWAZ|HDOLETIHEES S,

Period | January 7th[mon] - February 28th[thu]

Authentically Tasty!
Beloved Gourmet Dishes from All over Asia Gather Here

Thailand, Vietnam, Indonesia, China and Korea... The wide variety of authentic
tasty dishes from all over Asia join our buffet now. Don't miss “satay”, the
Indonesian skewered chicken accentuated by many spices, “samgytang with
chicken” which will warm up your body from inside, and “lemongrass-marinated
shrimps” with appetizingly fresh sour flavor! At the dinner time, you can also enjoy
the winter time's favorite special menu “boiled crabs”as much as you want .
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"Satay" Indonesian Grilled Chicken
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turmeric, and cumin seed.”
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"Som Tam"Green Papaya and Tomato in Thai Salad
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“Enjoy the pleasantly bitter green papaya with rich and sour Isaan sauce.”

Live Kitchen
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“The key to this delicious dish is our special blended spice of coriander,
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Marinated Shrimp and Lemongrass, Oriental Style |
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“This masterpiece is full of aroma from bai makrut (kaffir lime leaf),
the standard herb of Thailand.”
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Samgyetang with Chicken
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“We make broth from chicken including bone and season with
jujube and garlic.”
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Three Distinctive Cakes to Highlight the Beauty of Strawberries
- Now in Season
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Sweet and sour strawberries are now in season. The cakes made
with the generous amount of strawberries are the delight available
during this season only. Three distinctive cakes - strawberry
whipped cream cake, strawberry custard and buttercream cake, and
strawberry cheesecake - are waiting for you.
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Large strawberries are the best friends of brioches!

Don't forget the afternoon tea as well
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The sandwich of large strawberries between brioches is only
available during this season. Please savor the exquisite balance
of rich cream and pleasantly sour strawberries. Another favorite
of our guests is the complete set of afternoon tea. Enjoy the
appetizer-in-a-glass, crab quiche, miniature roast beef sandwich, and
desserts our chefs meticulously prepare for you.
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Sweet and Sour Strawberry & Delightfully Bitter Kumquat
Seasonal Fruit Cocktail to Quench Your Thirst
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Creamy Strawberry Margarita Kumgquat Sangria
¥2,200 ¥1,900
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Strawberry Island
¥2,000
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Roan Matsuda x ZK Japanese Cuisine
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Apicius x Osaka Marriott Miyako Hotel
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This is the third collaboration with Mr. Shinnosuke
Matsuda, the 2nd generation owner of a Michelin
1-star restaurant in Tanbasasayama, Hyogo -
<Roan Matsuda>. Enjoy the dishes under the theme

of "Savor soba and the seasonal delicacy of Hyogo”
- only available for this event.
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We proudly announce our special event with the sous chef
Junichi Moriyama and the chef sommelier Hiroyuki Seino of
<Apicius>, one of the leading French restaurants. Make your
choice from the gala dinner sous chef Moriyama and the chefs
at Osaka Marriott Miyako Hotel create out of their friendly

competition, chefs’ event at ZK and dishes produced under the
supervision of <Apicius>.
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<LOUNGE PLUS> - the place where you can spend leisurely time in the spacious room with
the hotel-quality sweets and foods. As the manager of this special establishment, | make
each and every operational decision to offer the comfortable experience to our valued
guests. | act as the control tower and instruct my staffs “what to do”. At the same time, |
believe that nothing can better communicate our hospitality than a heartfelt smile, so |
make sure my staffs keep smiling even in the busiest time of the day. My goal is to offer

the high-grade service that makes our guests feel “I want to come back again!” from the
bottom of their hearts.
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TOPICS&NEWS
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Reservations & Inquiries

\ 06-6628-6111)

W EARTFIVZ& T =Y NARTFIVERRE
Wb “WEZA(=YTIT"
At=727 - A VRBTTLERB/HR v oN=2
Collaborative Campaign of 11 Miyako Hotels & Resorts Destinations
Post Your “Strawberry Sweets Fair” Photos to Instagram
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We are having the “strawberry” sweets fair. Post the photos of the
designated sweets with the “##8 R FILDVEZ XA —Y" to Instagram, and five

people will win the Miyako Hotels & Resorts gift check (10,000 yen)! Check
our website for details.
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Valentine's Day Dinner for Two
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Introducing the perfect dinner for two on the Valentine's
Day you spend with your special someone. The finale of the
course is, naturally, the special chocolate dessert. Coupled
with the night vista, this will accentuate your night with the
elegant touch.
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Enjoy free-flow of two distinctive champagne - “Pierre
Gobillard” and “Moet et Chandon” - as much as your heart
desires. On top of the champagne, over 70 different cocktails
and beverages are waiting for you. The combo with the perfect
appetizers for champagne is another must-have.
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[Weekday only] Quality Time at the Upper Floor Superior Room (50th - 52nd floors)
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¢ This package guarantees the leisurely and hotel-grade time.
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The vista from 50th - 52nd floors, the upper floors over 240m high, is simply
stunning. The floor-to-ceiling window gives you the open and relaxing feel.
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for illustrative purposes only. Menus are subject to
change without prior notice. If you have any form of
food allergy, please notify our associate



