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With The Clear Blue Sky Befare Your Eyes
Savor Lavish Teppanyaki with the City View from the Window:
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With a full array of premium-class wagyu beef such as Omi Beef
and choice ingredients from the mountains and seas, our
teppanyaki section serves the best of the best foods cooked right
in front of you. Expert chefs bring you each dish at the “peak
moment of doneness”. Together with our culinary luxury, guests
will be treated with a magnificent view from the window. A
breathtakingly expansive clear sky before your eyes can only be
viewed from the top floors. Discover a luxurious moment that you
can only find here.
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Abalones are cooked while still alive in order to bring out the

best of its unique flavor. The sizzle and roasting aroma will also
enhance your ultimate dining experience.
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Our cellar houses some 3000 bottles of wine. In addition to widely known brands, our
listincludes rare bottles not readily available as well as domestic brands that have
recently earned fame. We also offer a hidden collection, so ask our wine waiters for
advice on bottles as well as by-the-glass offers.

Even the Most Sophisticated Wine Connoisseurs
Are Impressed by Our Collection of Rarest Labels
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Beautiful Presentation to Elevate Guest Expectation
Meets the Essence of Japanese Cuisine

BHEEACLAAMENEEEDVABX Z2—DH 2, Lk

BRbWEEBZ a5 SEROBEFE LA FEAEY T RESTAURANT

HEFETRNEZATTIENHEE A WAL EDHICHEDH | 57F Restaurant ZK (¥ —4—)
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Every single one of our dishes is based on true tradition to reflect the essence Z7>%  Lunch/11:30~15:00

of Japanese cuisine. The elegance of the palate along with the beautiful 71 F— Dinner/17:00~21:00(L.0)
presentation well exceeds guest expectations and is a real feast for the eyes.

All of our dishes - sushi, seafood and meats - are presented on the disheware KERTRHSICHE HER S LU —EZR (10%) ZIMEILTVAELEET,

and plates to show off the beauty of the season. Consumption tax and service charge (10%) will be added to started prices.
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From Cold and Hot Appetizers to Desserts
Meet the Full Array of Italian “Buono!”

The country of colorful culinary culture — Italy. Beloved foods of this nation
get together here at “COOKA". Check out Italian favorites “Breaded Veal
Milanese” and “Lasagna” as well as our creation of "Berry-accented
Tomato Cream Jelly with a Touch of Basil”! Other must-haves are
steaming hot foods fresh out of our Live Kitchen such as “Risotto a la
Milanese” in a large cheese barrel, grilled Italian pork and Bologna
sausages, and many more. And, do not forget to try our pasta with
customizable sauces as well as the range of limited edition gelato flavours.

Chef’s Recommendation

COOKA
Fil =
Kaname
Yoshikawa
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Tuna Carpaccio with Olive Crépe Roll
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HLIZE WY, Freshly cut pieces of Italy's favourite oven-hot
Try the seasoned tuna with the Italian lasagna are waiting for you at the Live Kitchen.

dressing alone to start. Then, enjoy with the
crépe dough with olive sauce.
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Berry-flavoured Tomato Panna Cotta with Basil
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Nice and smooth tomato cream jelly meets its

soulmate of berries in this charming dessert. An
absolute must-have.

|55 713
F=H=v9a—bMXR2%
HWFAHANDIAV T4 X/ RT

Organic Short Pasta with Your Favorite Condiments

F1TLEEYSORKEFEMCELA
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DE CECCO organic short pasta from Italy is
packed with the flavor of durum semolina.
Mix and match your favorite sauce and
toppings, and enjoy!

E\ementary School

+Z>F  Lunch/11:30~15:00 (23 11:30~13:00/ 13:30~15:00)

T (4l L)

¥1,074(¥1,300)

Live Kitchen Z > F/Lunch Z > F/Lunch 7 1 F—/Dinner 7 1 F—/Dinner
() ° K A Live Kitchen COOKA (F£R) (=A%) (¥FR) (£B4%7)
. (517%vF> 7-h)
: e ‘ Zfduﬁ ¥3,141(v3,800) | ¥3,471(v4200 | ¥5,207(¥6,300 | ¥5,537(¥6,700)
‘ R ‘ ) ‘ MlddleandHughSchoo\ ¥3,141(¥3,800) ‘ ¥ 3,471 (¥4,200) ‘ ¥ 3,967 (¥4,800) ‘ ¥ 4,380(¥5,300) ‘
+7L w27 7XN Breakfast | 7v7x  Buffet/6:30~10:00 R
T57)uh Ala carte/6:30~11:00 ‘ 2 ‘ ¥1,488(¥1,800) ‘ ¥1,736(¥2,100) ‘ ¥2,479(¥3,000) ‘ ¥2,727 (¥3,300) ‘

+5 47— Dinner/17:00~22:00 [L.O 21:30] (2&#! 17:00~19:00/ 19:30~22:00)

MR, T FIE2T2E .

%+ REH.5/3-5/50 7 1 F—IE TN T2EB .

EMA.5/6DF 1 F— 285 H). BEID HE L2865,
MORDRRHEICHHBER B LUHY—EXH(10%) P EENATENET,

Chlld (dyears +)

‘ ¥ 744 (¥900) ‘ ¥ 744 (¥900)

‘ ¥1,074(¥1,300)

*Please choose 1 of 2 seating times for lunch on weekends, National holidays.
3 Please choose 1 of 2 seating times for dinner on Saturdays.
¢ Dinner time for Sundays and National holidays: windows side tables are divided into

2 seating times, inner side tables are limited to up to 2 hours use.
% Consumption tax and service charge (10%) are included in prices with in parentheses.
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Experience the Theme of “Early Summer & Fresh Green”
Masterpieces from Our Pastry Chef Are Waiting for You
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“Debut de I'6té" announces the arrival of summer with sweet delights. The
main dish of a plum sandwich is placed at the centre and the glass dessert is
accentuated with the flavour of spices and Earl Grey tea. Our signature
Assiette Dessert “Frais Verdure” recreates fresh greenery on the plate

featuring melon as the hero. Gracefully sweet, refreshingly aromatic and
colourful yet clean — this dessert is a pure treat for all five senses.

T 78 X—2 74— Afternoon Tea ¥4,500
REEHAR5A18 (£) ~6A308 (K)

TJL YT ~FifgE~ Frais Verdure ¥2,400
REFEHARE5A18 (&) ~6A308 (K)

“Naturalité (FF2F7VF) "&£ T MILEZRMOEEKR

2+ 7 M3 “Naturalité (757259 7) ML AZ 2~ TR AROEHEEL LK —EF ,

HLOWT IRR—Y 54— ¥ b & ER00mA S OBLE L BICET =) 7RATHD . e LOUIGE

‘Naturalité'ls the Concept of ABHILWT TEX—2T1=TT PLUS

our Brand New Afternoon Tea A collection of delightful foods with the concept of ‘Naturalité’in order to =55 s
showcase the flavours of seasonal ingredients. Enjoy the savory and LOUNGE PLUS (57> 732&)
sweet delights, full of the nature's blessing, offered in this brand new E¥EMRE | B 11:00~22:00

afternoon tea with the view from 100m above the ground evoking the
feeling of being on a picnic.

+H#AL 10:00~22:00

FE2 Ky LT ~EDEE) ~ Debut de I'6t6 ¥2,400 MRTHEICARCHBER S LU —EZR(10%) £INE & T AELEEET,
RHEARE 5818 (£) ~68308 () 3% Consumption tax and service charge (10%) will be added to started prices.
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| ZEDH 7TV | 20205818 (£) ~6H8308 ()

ﬁ%jlﬁ (:”a LA *}J E 12534 L\ Perfect Tropical Fruit Cocktail for Early Summer
_ when Sunshine Embraces You
ME 7= A7 Tv
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Voluminous barrel-aged white wine with
an herbal bouquet joins a fresh ensemble

of dry sherry and dry vermouth — a great
companion for rich foods.

INOF Ty RERPELBNT)—LY—-ADELYTT YL
BTV —TRINZHRERD) -/ F—X

Raw Tagliatelle in a Light Cream Sauce with Pancetta

Seasonal Green Asparagus and Pecorino Cheese ¥2,480 ¥1,500

IN>T— TZRZZ2AI
Bamboo Plus Style

ol
M9 13 P~ IR POS" BAR PLUS (/\— 7'5X]

HERRE | F B 15:00~24:00 XRFHBICHIRHEBSLOY—EIR(10%) ZMEIE TV 2EE T,
PLUS 7~ 4+ H#% 12:00~24:00  Consumption tax and service charge (10%) will be added to started prices.

L7 L'été ¥600(¥648) rO~NY 12X Tropezienne ¥ 650 (¥702)

b ANV ERLIZPHEDIAAT
B —AVELTIRDr—*

Uniquely Early Summery Cake
Packed with Tropical Delights

ROd—XNAF TN EEFERDIIV—VEIALEAIZHWEL T
TVFy 15D IOIOERBEIENEINONT T LI T1LDH
REDBRIL DR IRy =L E WS BEP B PP ETIEDHD
B - UIZAEHDLVERDLD T —F 2 OZER &L,

Introducing the tropical trio - “L'été” with various tropical fruits such as mango and
pineapple, “Tropézienne” with the exquisitely fluffy texture of brioche, and

“Pompadour” with the fresh sensation of lime. Treat yourself to the perfect sweets
for the refreshing early summer climate.

21X K —JL Pompadour ¥700(¥756)

| 19F

M-Boutique (T4 FF1v7)
Ue BT |10:00~20:00

#( )ADRFHEICRIHERPEENTEVET,
»Consumption tax is included in prices with in parentheses
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| majored in engineering in college and joined an
architectural design company upon graduation.
However, | could not forget my long-time dream to be a
"first-class hospitality provider”, and decided in my
late 20s to make a fresh start of my hotel career.
Now, doubly certified as “Sommelier Excellence” and
“International Sommelier”, | work at Restaurant “ZK"
as a service professional. | am committed to providing
services that exceed the expectations of our guests
and suggesting how to enjoy wine and what wines
are all about. Many of our guests say “l do not know
how to select wine.” No problem. Let us, wine
waiters/waitresses, know your budget and
preference, and we will select the best one for you
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| wmRTIv | STAY PLAN
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50BE~52BERERI N ECETHILN B/IN ST EIHEBE | <sERFIA%2,000H&BE[>

50th — 52nd Floor Guaranteed! Stay amongst the Unlimited Panorama! <2,000-yen in-house voucher & breakfast included>

7yIX—7 O T750BE~52BEICHIB T 2 BEBTH /W ELABREEHBI LU |

EEBEAT|50~528 7y /N\—TAF FFv I ZAN—L (=T LINR)
758 HAR | 202065810 (£)~6A30H (X)

wl oA | ¥A8¥49,900~
Bo® |ean| | n¥60,800~

+ 2 | BEARFIF%2,000H 5 (HA1RICO %)
*$ & 48 : LOUNGE PLUS-BAR PLUS-M-Boutique
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If you want spend a leisurely moment on the upper-floor rooms on the 50th —

2006F Y 1T b T2 T A= v — kAo 2010 FIE B K 7IVAHL KRS CHREBR & E 1. FREYBTILEZAENELE L S BOBRFIELE T A(—YPEHDT | 52nd floor, this package is for you. Use the in-house voucher to give yourself
2014 FABE YA v MR TIABRBRECES, - . T ° S . N - . | anextratreat of sweets or seasonal fruit cocktail. When you wake up, start
W—VEERLIATTINEELBRLAHAWNZTET . £/ BRI 190 i the glorious day with breakfast at our restaurant “COOKA” on the 19th floor.

[COOKAIICT BHLEHBRDVEREESBI L L,

TOPICS&NEWS FEITH-BHLEDE \ 06-6628-6111#)

Reservations & Inquiries
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“Grand Tomato Festival” to Showcase ZK&R*4}¥917 TR EBIC LD — [j A HTERABREIEET AR o T
the Beauty of the Tomato Sales of advanced COOKA summer tickets :lid'i'leT—FaﬁfE ! ABRTVA Y MEBETIV ﬁ 0 BRO IR (L) [ i ST SkmABRAR
Collaborative Seminar by Mr. Masanori lkebe, Owner/chef at Lago of F1-XEY> @ R o Hoop °
[HIx B a1 RAEICESETRICERTY HRITOHBETILI-LEET . TU-FUZIPARD Tezukayama, and Junya Takeuchi, European Cuisine Chef of ZK! AT H T ﬁ% and EHN—F L TEL
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According to a survey conducted by KAGOME, the daily
vegetable intake of people in Osaka Prefecture is lower
than the national average. In collaboration with the
“Grand Tomato Festival” of "KAGOME x Kintesu
Department Store Abeno Harukas Main Store”, the
initiative to help the vegetable-deprived people of
Osaka, we have created many dishes featuring Kagome
tomato products to celebrate the festivity.

B B 2020558138 (k) ~5A819H ()
% 71985 LOUNGE PLUS

Advanced tickets for weekday dinners at “COOKA”", the popular
restaurant for kitchen-fresh foods and bottomless glasses of both
alcoholic and non-alcoholic beverages, are available now. A wider range
of beer will be served during the specified period. Enjoy the foods and
beverages with the flavour of summer at an even more affordable price.

BR55HARS | 20205 5A18 (£) ~6A308 (X)

& FIHARE | 202057818 (k) ~8A318 (B)

% FR|19BE 1 7% F[COOKA]

¥ & |FEAXA—AH ¥5,500

SORBHAE ¥6,300 MEHE-HATINAL T2 3y T TOIRSE
¥ EEM-2020/8/11~8/141k, TIX¥500CZFIAW AL T ET,

HERRAEICIOHER- T —EXF(10%) PEEIhTH) E T, #Consumption tax and service charge (10%) are included in prices.
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Mr. Masanori lkebe, owner/chef at Lago of Tezukayama, who was trained at
one of the leading ltalian restaurants in Kansai region - Ponte Vecchio - and
Junya Takeuchi, the European cuisine chef of ZK, will jointly host this
one-of-a-kind seminar. Under the theme of “Epicurean Delight and Health",
they will demonstrate the fun and importance of culinary exploration. After
the seminar, enjoy a course lunch including dishes made during the seminar.

B B%]2020F7A9H (K) £3+—-11:30~ F>F12:30~
% P 2088 2
#  £1¥8,000
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TM & © 2020 Universal Studios. CR20-0829
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18 0120-611-147 #m#=z=-ris 06-6628-6187

(S {+8%5 10:00~20:00)

BEEIRTIA-ITY,
AT —EFEELEBICABZIBEN TEVET,  illustrative purposes only. Menus are subject to change
CARTULLE—DHBHIRBRLHES L,

Prices include tax and service charge. All photos are for

without prior notice. If you have any form of food allergy,
please notify our associate.

Business hours and contents may change without prior notice.

BONVeOY"

EEEECEBRNES FEL(ERLABBAFTEVET, | MARRIOTT




