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Bigfin Rgef Squids Tartare with Consomme Jelly Veil Flavored
LUNCH&DINNER with Shiso Flower Buds DINNER

Y. “Ja 27 SIINFRECEERS V. AMFIvTICBETEFET, ) ) w4
;‘2%(1&;%5’? £ BB BEEIRDE TS BEDEALRAROERE L7 ?“3:??: [hf“c‘l %):{EEW@ 0%
) O) T | TIEHBLLEN )TN, resenting the Refreshing Colors of Early Summer

Enjoy the mouth-wateringly hot Teppanyaki with the best of seafood, including FAULHIIaIH RN A IS5EEbET
Japanese Spiny Lobster our chef skillfully prepares and dynamically grills. . N

Ultimate Teppanyaki with “Dancing”Japanese Spiny Lobster ‘ ) -
DNEDOFIN LN ZAFEE—IICE EFEU7,
Bigfin reef squids meet myoga ginger, cucumbers and
okras to create this cool and fresh dish with the scent of
early summer.
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Appreciating the Seasonal Blessings
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The masterpiece of Japanese cuisine with the
ingredients only available in this season is presented
in the bamboo basket. Enjoy the colorful dishes
including sashimi, meat dish, assortment of nine
appetizers and eggplant with grated yam sauce.

RESTAURANT

Restaurant ZK (¥ —4—)

A EEMRRE | 5>F Lunc 30~15:00
. N - ! ¥ 74 F— Dinner/17:00~21:00
REELTSBENEREORR : SINZ Tapas / 20:00~23:00
The aroma to tickle your nose is another perfect treat for yourself !
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Chef’s Proud Offers

The chef at COOKA, Kazutaka Tanizume, selected what he really wants to offer to his
valued guests. This time, taking advantage of the global network of Marriott International,
he picked up popular dishes from around the world! COOKA welcomes the ""Hummus" &
"Baba Ganoush" with Arabic Bread Pita and Baguettes” from the Mediterranean, “Rogan
Josh (Indian-style lamb stew)” from Asia and more. Also, don't miss the oven fresh dishes
from our rotisserie oven.

Roast Beef Tandoori Chicken with Corn

O-#rvyava (47 NREROFERAHR) AV RO TRBEERF L
Rogan Josh (Indian Style Stewed Lamb) BIFIEZ
Nasi Goreng with Fried Egg

Live Kitchen

| 19r - Live Kitchen COOKA

@ K (51T%9F> 5—h)
771 Buffet/6:30~10:00
7Z7/JVh Alacarte/6:30~11:00
Z>F  Lunch /11:30~15:00 (2B 11:30~13:00/ 13:30~15:00)
47— Dinner/ 17:00~22:00[L.O 21:30] (2Bl 17:00~19:00/19:30~22:00)
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Ty 77—2Zb Breakfast
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"Kuzu" Jellied Melon and Cucumber
with Mint and Citrus

“7A3”&nl\“,\“7j‘g_:/“lu
E2TLyRENTYMRZ
"Hummus" & "Baba Ganoush"

with Arabic Bread Pita and Baguettes

Z > F/Lunch

74 F—/Dinner

XA
Adult

¥3,300(+A#¥3,800)

¥5,800(+B#¥6,300)

hEE
Middle and High School

¥3,300(+A#¥3,800)

¥4,600(+A#¥5,100)

NFE
Elementary School

¥1,600(+£B#¥1,900)

¥2,800(+RA#2¥3,100)

% R (4m Ll )
Child (4years +)

¥800

¥1,200




TL TIIvTF 1 ~Fikk~ Frais Verdu
¥750
REHARI: 518 (k) ~6A30A (£)

O—X7 = 7 Rose Fair
1| O—Z& 7L —Y 71— Rose&Fruits Tea ¥1,330

2| N1J—~1)—O—XF 1 — Berry Berry Rose Tea ¥1,330
REHAR 5818 (K) ~6A30H ()

FEa2 Ky LT ~EDiA%Y) ~ Début de L'été
¥3,000

REEHARI 5818 (K) ~6A30A (£)
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Savor the Juicy Delight of Melons
with Smooth and Rich Sensation

RiAHInz3x0DFELETAANIFELVRRK
DEWRELETY—LHFNANTy F—RBEDH
2EOPEOEIPEHDOT—%TT,

The perfect combination of the clean taste of juicy melon, the

dough with superb texture and rich cream. All ingredients of
this cake join together and smoothly melt in your mouth.

M-Boutique (T4 FF1v 7]
SR | 10:00~20:00
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Long-awaited Rose Fair Is Back!
Check Out Our Dessert Offered in Course Menu Style
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33MaI— XA T TCIRMBLET,

Including two rose teas to enjoy the rich flavor of dried fruits
and fresh strawberry, 5kinds of drinks are available. Our
Dessert Plate filled with early summer fruits such as mangos

and pineapples are served in course menu style with 3dishes,
each dish classified by texure.

| 19F
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PLUS
LOUNGE PLUS (5> Y 7°5X)

R
£ H11:00~22:00
+H#710:00~22:00
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Pineapple and Passionfruit
Early Summer Cocktail with Fresh Allure

| Z&inH 77 | 5B18 (X)-6A308 (£)

L]
/"'f‘/if'{—: Pineapple Martini

EVENTS

BAR PLUS (/3\— 7'7X]
EERER | 12:00~24:00

Ny TI=VYE1x)
Passion Fruit Daiguiri
¥1,90 B ¥1,900

7Ny =K — )L Passiondor

i ¥2,000

| 8208 | Y17€3IF— FHFE T N—TANIZX]

| Twentieth Round |  Chef Seminar by Yasuhiro Yoshida / “Herb & Spices”

BE20END T 7 EIF—IE[N=T&
ZINA R ET—2ICEREHL W
L—®h]OxT>r7 Rk 60 Kes
BELT. AR~y MR TILEE
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Za—bN—TRIANIZXEFEHLE
Bl O—ZXREBEHELALZE W,

At the 20th Chef seminar, we will invite
Ms. Azusa Naito, the former chef of
Medicinal Cooking Curry Restauraunt
"Cuisine". Together with our Executive Chef
Yasuhiro Yoshida, they will perform one
dish each and give lecture of the menu.

After the seminar, please enjoy a special
course menu using herb and spices.

20184 BB H () June 6th (wed)

B FS | 12:00~15:00 (5 11 11:30) .
% Pt | 20F & Akane Room SeFh
¥ & | $1A4% PerPerson ¥7,000
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KAy bBFR TV HEHER RELFMETOA 21 -BEE2E LD . &E
VIPOFIEEEY L RBRER Do
Executive chef of Osaka Marriott Miyako Hotel. Has experience supervising menu items

for the Emperor and Empress of Japan and preparing dishes for VIPs from various
countries.
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With her background as French cuisine chef, Ms. Azusa Naito the former chef of
Medicinal Cooking Curry Restauraunt "Cuisine” is offering food which "delights your
body". Her keema curry is made without using flour or any additives. Spices are added to
enhance the taste, colors and texture of the side vegetables. Ms. Naito is also holding
collaborative events with health & beauty specialist. Awarded with Asia Golden Star
Award in 2017. She will start her new restaurant "Azu Curry " in June.
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ZK - the restaurant you can enjoy both Western and Japanese cuisines on the same
table. We offer a wide selection of Western and Japanese beverages, ranging from
wine to sake and covering some 500 kinds. We make sure to suggest the ones only
available during the season as well as to select the perfect one for you based on the
small conversation we have with you. Our perpetual goal is to find the perfect

marriage of food and beverages. We are committed to training our young staffs to
nurture another generation of sommeliers and further enhance our service.
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TOPICS&NEWS
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Reservations & Inquiries

06-6628-6111 )
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Celebrate the Key Milestone of Your Life at the Most Special Place

COOKAYZ—ET 75> §iFkF iy hEFZZ— I
COOKA Summer Beer Plan Sales of Advanced Tickets
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We are committed to making your special occasions such as
celebrations or anniversaries even more glamorous with our
heartfelt foods and hospitality. Make your choice from the
Western, Japanese Kaiseki and Japanese-Western Fusion
cuisines. Comes with all-you-can-drink beverage offer for two
hours. We have a range of offers you can choose from to suit
your budget.

5 Fri20BEEE
BMNT T2 BIAK ¥12,000~ (RI5E- HF1E)
YIRRUL 7 514 ¥2,600~
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ECBEDOTNIA—AZa—ICMA  HREEDE-IL®HY
TIHBEHLET HOREFRZE V!

COOKA is famous for its live kitchen section to offer hearty, fresh and
hot grills. Advance tickets allowing you to enjoy our weekday dinners
more economically are available now. During the event period, you can
enjoy beers and cocktails of the world on top of the regular alcoholic
beverages. Enjoy the summer night to the fullest!
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“ATTUNE” (7 Fa1—>)
Marriott Hotels Signature Scent - “ATTUNE"
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Diffuser sticks of Marriott Hotels signature scent "ATTUNE" are
available for purchase now. ATTUNE is a lush aroma of black currants
with highlights of bright citrus, crisp apples ad marine notes that
harmonize a floral bouquet of jasmine, rose and liliy with an unifying
accord of white cedar, sage and light musk. Please spend a luxurious
time with Marriott ATTUNE scent.

15Ff 1968 M-Boutique

¥4 ¥3,500

AT 1y TDH¥1,800 8
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Perfect for Couples! Spend the Peaceful Moment at Where West Meets Japan [ with the invitation to Club Lounge ]
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RIBECEBE Y -EXR-BARIEENTHIET,

Take off your shoes and relax in this wood floor room. The modern décor is

: the fusion of Western and Japanese styles to offer you the relaxing
: ambience. The bathtub is made from soft texture which enables you to
i take a long bath without feeling any discomfort. The guests are invited to

our Club Lounge where you can check-in/-out and enjoy a luxurious hotel

experience from breakfast tea time and cocktail time.
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HEICEBE- Y -EXR-BABRSEENTSHYET, Prices include tax and service charge. All photos are
BRETRTIA-TTY,

AT FELCEBILLDBENTEVET,
CRRTULLX—DHDHIEBBRUEHLESL,

forillustrative purposes only. Menus are subject to
change without prior notice. If you have any form of
food allergy, please notify our associate.



