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A Wide Variety of Appetizers in the Buffet Style
Enjoy What You Like for as much as You Like
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“Weekday Lunch”: The appetizers of “ZK Lunch” are served in the buffet style

so that you can make your own assortment at the counter. Pick and choose
from a wide variety of delicious foods anyway you prefer.

38 -Ushio- ¥10,0000
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Savor the Allure of Teppanyaki with the Blessings from the Sea and Mountains
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This course is filled with the most sumptuous ingredients - foie-gras, tokobushi
abalone, and wagyu beef. Savor the very best of teppanyaki cooked right in
front of you.
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Gracefully Enjoy the Blessing of Refreshing Summer
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Exquisite appetizers served in the 2 tier afternoon tea stand. The gems
of appetizers with fascinatingly graceful touch is sprinkled with the
blessings of refreshing summer.

Restaurant ZK (¥ —4—)

EERR | S>F  Lunch/11:30~15:00
7«4 7 — Dinner/17:00~21:00
%82 Tapas /20:00~23:00
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| Period | July 1st[sun] - August 31st[fri]
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Roasted Pork with Blended Spices
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Grilled Bologna Sausage with Red Chili and
Coriander "Sriracha Sauce"

Perfectly Energizing Taste for Mid-Summer

The buffet of colorful and spicy foods is perfect for the hottest season. Dishes of
colorful summer vegetable like Jew’s mallow and beet are joined by spicy curry
and grills accentuated by turmeric and peppers as well as the black vinegar
sweet and sour pork flavored with the Chinese favorite of star anise. This
delicious team will surely energize you. The must-haves from the popular Live
Kitchen to offer the freshly made foods are the roasts from the rotisserie. Great
companion for chilled beer.
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Keema Curry with Garam Masala Flavor
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Turmeric Flavored Butter Rice with Dried Raisin and Deep Fried Onion
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Rosemary and Thyme Flavored Roast Beef

B =R -

BEEEZAROSREKL » X BERRA
Chilled Pork "Shabushabu" Ginger and "Shio-koji" Flavor with "Myoga"
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Sea Bream Carpaccio with Peach,

Tomato and Framboise Vinegar Sauce

&% B/ Regular days
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"Bulgogi" Korean Style Grilled Beef and Vegetables with Red Pepper
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Live Kitchen
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771 Buffet/6:30~10:00 N

JLw977—2h Breakfast
7 F5hILk Ala carte/6:30~11:00
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Z>F  Lunch [11:30~15:00 (28 11:30~13:00/ 13:30~15:00)
47— Dinner 17:00~22:00 [L.O 21:30] (2B 17:00~19:00/ 19:30~22:00)

MERABMD T FIRINT2EH % £RH.7/15.8ROBMHED 71 7 —IE N T28B 4],
KTROBMBAD T 1 F— ERBID B 3 28 E . BRI O H7F S 28 Hc x5 A HR (8/11~15) 3. T2 F. T F—EBICT T2,

Z > F/Lunch 74 F—/Dinner Z > F/Lunch | 7« F—/Dinner
¥3,300(+R#¥3,800) | ¥5,800(+H4%¥6,300) ¥4,000 ¥7,000
RSt
Middle and'_ll-ligh School ¥3,300(+E#¥3,800) | ¥4,600(+H#¥5,100) ¥4,000 ¥5,800
Elementary School ¥1,600(+A#¥1,900 | ¥2,800(+£B#%¥3,100) ¥2,000 ¥3,500
V2 (4L E) ¥800 ¥1,200 ¥800 ¥1,400
Child (4years +)




Tarte au Citron Vert
¥432

Aroma & Herb Fair
H)~8H31H (£)

2% >7)bA—JLEE—k NonAlcohol Mojito ¥ 1,600
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Sweet Blue Moon Tea Soda ¥1,330

2 2/\—7 7 1 Original Fresh Herbal Tea
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New Variety of Refreshing Tart
with the Fresh and Vibrant Acidity
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Our new tart shows off the virtue of limes to the fullest. Savor

the acidity and taste directly,and you will find this delicacy is
cool and fresh - so perfect for summer.

M-Boutique (T4 FF4v %)
B | 10:00~20:00
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Vitamin-Rich Dessert to Enjoy Peach!

Also Arriving s the Refreshing Beverage to Help You
Cope Nicely with the Summer
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Our Dessert Plate mainly filled with early summer fruits such as
Juicy peach and vitamin-rich blackcurrant are served in course menu
style with 3dishes. The new offer at the “Aroma & Herb Fair” is the
beverage made with mint, lemongrass and lime. Cool down for a
moment with your favorite treat to nicely get through the summer.
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Watermelon, Pineapple, Banana, Champagne
Colorful Mojitos Gather Here
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24 7€k — b~ Watermelon Mojito
¥1,900
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BAR PLUS (/N\— 7'52X)
B | 12:00~24:00

O +JLEE— bk Royal Mojito
¥2,800

/XA > Ek— b Pineapple Mojito
¥2,100
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= < Our Chefs for Japanese cuisine at the
¥ | "ZK" on the 57th floor shows you how to
make sushi. This experiential class is the
perfect activity for parents and kids
during the summer vacation. After the
class, enjoy the delicious sushi for lunch.
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The experienced sommelier at Osaka Marriot
Miyako Hotel carefully yet simply tells you how
to choose wine and the marriage with foods.
The perfect food for each wine will be offered
in the class to show the beauty of marriage. It
is nice to spend a summer night, enjoying the
world of wine to the fullest extent in the
ambience reserved exclusively for adult.
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A concierge's main job is to fulfill a request and serves as a personal assistant for
our guests. With the increasing number of guests making inquiries via email prior to
their arrival, we started working in our office as well as at the lobby. Our motto,
when we recommend restaurants or local tours, is to make the most suitable
suggestion based on the information we obtain beforehand. Sometimes, we actually
visit the restaurants and take the tours to enable ourselves to provide information
based on our own experience. Our “hospitality” does not have the final destination.
We are committed to thriving to become more trusted concierges
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TOPICS&NEWS
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Reservations & Inquiries
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Summer Party Plan
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Treat Yourself to the Two Grand Brands! Free Flow Champagne

COOKAZ7v7r&RERF v by TFV
“COOKA" Buffet & Observatory Ticket Combo
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Start your day with a breakfast buffet at Live Kitchen “COOKA" in the delightful sunlight (with stay at Deluxe Room).
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Wole) ELIEREEF =T N ZXEFBUINZIN—LPARDTZ v 7 X | OurDeluxe Room is popular for the spaciousness and the bathroom with a
=L BB IAD A Z2— MoMISLLIBES 1 T% v F2[COOKA ST large window facing the bedroom. After waking up, visit the Live Kitchen

“COOKA” on the 19th floor - the perfect place to start a day - for great

CHEAFEOPS S ZZCHIVKOFR BEEL TN REXLTHLSHEE . breakfast. Enjoy bread fresh out of the oven and made-to-order omelets in
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¢ the delightful sunlight streaming down from the large window.
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Summer Menu, offered only during the season, featuring
summerly dishes in the buffet style is available now. Coming
with all-you-can-drink beverages, you can enjoy this menu
care-free. Perfect for get-togethers to chill off the summer heat
or reunions during the summer vacation.
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Treat yourself to the free flow of two champagnes - “Pierre Gobillard
Brut Authentique”, the 1-star champagne by the French authoritative
wine guide of LE GUIDE HACHETTE DES VINS 2017 and the world's
beloved “Moet et Chandon Brut Imperial”. Enjoy the luxurious taste in
the classy ambience.
# M:~8A31H (&) B [8:12:00~23:00 9043l
¥% Ph:198 [BAR PLUS]
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Enjoy the buffet of seasonal dishes at “COOKA” on the 19th floor, and
venture to the "HARUKAS 300" on the 60th floor of "ABENO
HARUKAS"! The vista from the observatory at 300m above the

ground will make you feel as if you were walking mid-air. The combo
is available for lunch and dinner.
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