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Elegant and Masterpiece
Experience Five Great Wine Estates and
le Grand Vin of Bordeaux
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Learn about the true gems of great wines such as the elegant
five great Bordeaux wine estates and Pétrus, le grand vin of
Bordeaux, that have never failed to mesmerize the world,
including their histories. You will meet the unique flavor of
each chateau as well as the marriage with foods. It is the
great opportunity to savor the irresistible charm of wine.
We look forward to seeing you at the event.
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WMFIALIATIZTDIFBERIVAN ZYETRA Hokkaido Grilled Scallop and Asparagus Rolled with Veal

Salmon and Sweet Shrimp with “YUZU" Consommé Sherbet,
Red Caviar on the Side
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Roasted Japanese Kuroge Premium Beef and “MATSUTAKE" Mushroom “TEMPURA" Style
“MATSUTAKE"” Mushroom Essence with Taro
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Fresh ingredients from Hokkaido
including hairy crab, and scallop are the
centerpieces of our September specials.
In October, “MATSUTAKE" mushroom
joins other seasonal delicacies. Please
enjoy this gastronomic delicacy that

can only be found during the beautiful
autumn season.
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Enjoy the Taste of “Sheraton Miyako Hotel Tokyo”
at the Comfort of Your Hometown of Osaka
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The collaborative event with “Sheraton Miyako Hotel Tokyo” of
the same Miyako Hotels & Resorts. This event offers you the
opportunity to treat yourself to the savory foods and desserts
created by the restaurant chef, Yoshikazu Tabuchi, and chef

patissier, Takeshi Yamamoto, without leaving the comfort of your
own hometown of Osaka.
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Live Kitchen
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Mie Prefecture is blessed with the prestigious brand-name
ingredients, such as “Ise” Spiny Lobster, “Iga Gyu” Beef, and

Nambari Melon. Special dishes offered at the restaurant and the
bar will take you to the pinnacle of gourmet journey.
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"lﬁﬂﬁ,;;:# el | iR Enjoy this special afternoon tea set with bite-sized light savories,
= < g 3% by - desserts dressed in chic colored Halloween decoration and a

beverage. Packed with a wide range of goodies to suggest the rich
harvest of autumn.
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‘ Mysterious Yet Adorable.
Live Kitchen Y \ 1 T Tastes Good and Scents Wonderful
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¥1,600 o ¥1,600 3 Prices include consumption tax and 15% service charge.
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Finished to Order for the Fullness of Flavor,
the Elegance of Autumn Is Simply Delicious

F—Z =D A2THEVEDTOR-TT EICH
LEHFB ELTIDFEEHNSEHP-TCEELL,
B ORWIAL T )= LESTWTAZXT)— L
DS BRSSO LWRA—VEZHREEZELY,

Our famous chestnut cream cake is back again this year.
Delicious chestnut cream is piped to order to make this

delicately gorgeous cake. The harmony of melting chestnut
cream and cold ice cream is the perfect treat of autumn.
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*Prices include consumption tax and 15% service charge.

Vivid and Lovely Images Are
Created in the Glass
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Two lovely autumn flowers of marigold and dianthus are
the muse of our new cocktails. Vivid in color and lovely as
d the being, the adorable flowers are gorgeously presented
) in the glass.
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Pistachio«Gianduja+Mascarpone * Stone-ground Uji Green Tea-Perfectly Ripe Strawberry+Madagascar Vanilla
£¥450
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All-time Favorites at Our Restaurants Are
Now Available for Heartfelt Gifts
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Gelatos from our Live Kitchen “COOKA™ have been everybody's
favorite from its founding. Now, six flavors including ripe strawberry
and pistachio come in handy cups. Restaurant “ZK" offers Japanese
dishes full of umami and flavor our grand chef for Japanese cuisine,
Masashi Takemura, created. Great for your own home, and perfect as
a gift for your special someone.
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| mainly serve our guests at “LOUNGE PLUS" and “M-Boutique”. While |
am still new to this business, | take advantage of the language skill |
polished abroad and the service experience to offer the most value to
our treasured guests. | always pay close attention to our guests’ need
and put myself in their shoes to offer the personalized services. | am
determined to stay mindful and work with my colleagues to provide our

guests with the most relaxing ambience, regardless of how busy we are
at the moment.
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Junya Takeuchi, the Western Cuisines chef at the 57th floor restaurant “ZK"

will show you how to make mouthwatering pasta and main dish. For pasta,

he will make tapioca ravioli from dough. The main dish is the home-version of
“cotechino”, the oversized lItalian sausage. After the seminar, you will be

treated with the special course lunch.
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Birthdays come only once a year. So, why don’t you give your precious
someone a nice surprise in a special place decorated with lots of balloons?
Take your pick from “Gold” or “Rose Gold” balloons. Do not forget the optional
service of our “Number Cake” with the special number for you. This will
make the truly unforgettable birthday stay.
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Prices include consumption tax and 15% service charge. (Accommodation tax excluded)



