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Three types of Christmas cakes will be available in
2022. The "Chocolate Cake" with its detailed
decorations, the "Short Cake" using Le Lectier, which
has high sugar content and noble taste, and the

“Fromage Mousse and Strawberry Cake" with its
luxurious decorations.
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MAIRIRTOTT CHIRTSTMAS 2022

LI

EPHPTELWIVIATXZEHTE . EHLABEEZHE LA Enjoy an elegant dining that will make your Christmas
CEEWN BHULETELPOBBEDA(L S35/ IILDF festivities gorgeous.From a variety of appetizers to

. . e A b enchanting main courses and Chocolat Noel dessert, a
P PETCRAMLERIHVET wonderful gastronomic experience.

|9 /9| 20224128230 () — 128258 (B) | Period | December 23rd[Fri]-25th[sun]

ORE R | LUNCH vazz—u lumiere ¥14,000 DINNER 7UT—L Prire ¥31,000~
L%

| Sk W BE | DINNER =2 ¥38,000~
AARETHYVAVAT S —X 22— ZABLTHVET,

FOorT

TLlw
BTt ¥18,000, 75245 ¥25,000  #A% ¥20,000 (£%)

RESTAURANT

XBRRASICIGHER . BLUV—EZH (15%) HFEFTN THIET, *Prices include consumption tax and 15% service charge. Restaurant ZK (¥ —4—)

= sy

VA ZEABD T 1 F—Z A LICIFEERIA Z 12—
FALF T AT—IBEDT IR T 2R/
TILEEICMAT. OERINS=7) 904> Ty
Jy7EWSETILVA-ILHZRELTENET,

A special menu will be lined up for December 23-25. Not only
elaborate delicacies such as grilled lobster, but also alcoholic
beverages such as rosé sparkling and eggnog will be available.

HARS | 2022128 23H (£)—12825H (B)
JYZARZT 1 F— (1204 %) K A¥11,000

MRRHALIIGHER . LUV —EXR (15%) P EENTHIET,
*Prices include consumption tax and 15% service charge.

Live Kitchen

1 19F . Live Kitchen COOKA
( @, ° K A (54T%9F> 5—9)

FELFRIPSHFBIOEAALZBERAL DO
PTARRZATIV=Y  BBEDVWNF Y Do RE)
A7 ab=L 2 AHRE CHRE. S —X 1
TL=2ICNAZ. 233721 THHFAICEELET,
Stollen, full of homemade dried fruits and textured nuts, is
available in limited quantities. In addition to the regular plain
type coated with powdered sugar, a new chocolatey type will
also be available this season.

#AFE | 2022512818 (A)—12825H (H)

Yak—=L> ¥3,300

Yabh—L> 335 ¥3,300(FREZ1001E)

MRNHRICIHBBP EENTHYET, XPrices include consumption tax.

1 19F 2 M-Boutique
US .55/




BAR PILUS

Wo7-)EEE VW -RBETNDBAR PLUSTHBE I
ROV EEE[BEICDEHDRIERAT SRR,
F—XTI—bhEEBIT VLINFENT o271
(EEYTV-) Y NEZREWELET,

Spend a holy night in the relaxed atmosphere of BAR PLUS. We
will offer a wine or sherry set selected by the sommelier along

with Casual appetizers and main dishes, and also an assortment
of cheeses.

HARS | 2022128238 (£) —12A258 (A)
BAR PLUS 71JZXYX 75> ¥18,000

MRRHEICIGHER . 5IU0T—EXR (16%) P EFNTEET,
#Prices include consumption tax and 15% service charge.

e 13 P~ IR BAR PLUS

= 735Z)
PLUS

WOBHDT TEX=2T (=PI VIAT IR TEIIERPICF SN
FT T TRAIN=IY T IA Ty 2 K- JIIH Y M
BoltT I 3N XD EDELEMRET TSN
EBEODEHRVWLETET,
The afternoon tea will be more festive and Christmassy. Choose either the plan with
a glass of sparkling wine and a Biiche de Noél or with a souvenir tin of HARNEY &
SUNS tea.
#AR | 20225128230 (£) —12A25H (A)
B$RE [11:30~16:00 (1204 %1)

Afternoon Tea

Ly AIREMESLEME ¥9,900
ST RNN=G) T & T —MFE ¥8,000 19
*N—Z—EHYLX FXZ-AL T2 [REROEOTUR] LOUSIGE LOUNGE PLUS

. g . S 59>y 752)
(FAUB Ty T TF—ARE B N—TFA—DANY wL T A— &) BRON LT ET) PLUS

HRAALICIGHER. 5LUY—EZR (15%) P EFhTHYET,
3 Prices include consumption tax and 15% service charge.

CIHIIRISTMAS STAY PILAN

SEEISDESHEREHO LN S 2AZFOAYL Ty T 5E
BEBIEDIRTA T I VI TN FH I DRELAZ 21— %I —
LA TTRRLIZEN,

The stay plan allows you to spend a romantic time just for two while enjoying the

sparkling night view from the high floor. Enjoy a luxrious menu prepared by our chef at
the in-room dining.

AI—LELA= 2 JF&BARAT 7>
T8 AHARI | 202251282308 (£) —128258 (H)

WERXAT | TLITPLA—F—F2F J2ZTZA1—+
LA TFaF—[ETSoHZHELTEYET,

XRIHSICGHERBLUOY—EXH (16%) FEFNTHIET, (FFATH)
% Prices include consumption tax and 15% service change.(Accommodation tax excluded)
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&CM?‘IOMAW‘ X OSAKA MIYAKO
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[P R —~aToWAAATVALER — | ATRAZ 21—
Alice Collaboration Menu
HI R | 2022E12H10H () —2023%E3H5H (A) | Period | December 10th [Sat.] - March 5th [Sun.]

HRDNIVHZEME CEEINBZ[T7UX —~AATZH A ~NA Amenuin collaboration with the exhibition "Alice:
TIWALHR — | Ea5 KL -S> Ll Ao — e [RE Curiouser and Curiouser” at Abeno Harukas Art

™ . . Museum will be available. You can fully enjoy the
FOEOT7IX|DHMRBREERICHELAWELETET, world of "Alice in Wonderland".

.

Z BIEMDOEOEIEIZ. Frov =P EF—T0 This lunch course recreates the world of Wonderland with a

ZA—T FREADT4—L ERBLIAC LB flower garden-like appetizer, a soup featuring a Cheshire
. cat, and the main dish representing a red and white queen.

The delicate candy-made playing cards are also notewarthy.

EARBRCEOHAREFR L 7> FI1-X,
BRI TOMM L FZ > THEETT,

| BUECKFFE | LUNCI ##L&ZKS>F ¥5900 |57
(BREZfT) ¥7,000

HRRTHEICIGHBEB. BLUH—EZH (16%) P EENTHEIET, Restaurant ZK

$%Prices include consumption tax and 15% service charge. (=4-=)

RESTAURANT
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RILTDN=RPNZHEETIYROWHF DT>
EE)IEDIEAR)—E TUIHNEKVAALEFE
A= LT =TT,

Savoury is decorated with images from Alice's world, such as

hearts of playing cards and roses, and dessert is inspired by the
forest Alice wandered through.

FYRT TEX—>T 1~ ¥5,700
(BE%fT) ¥7,200

MRAARICIGEHEBR. SLUY—EXR (15%) FETNTHIET,
*Prices include consumption tax and 15% service charge.

| 19F LOU] CI E LOUNGE PLUS

L Us 59>y 732)

EXEDTVADKREEA A= LIEF VT FIVAY
T BEBDIOY TEFTIE NTIVYPEGTTT
AYDENIEEFDBHAD—HTT,

An original cocktail inspired by Alice's blue and white
costume. When the blue syrup is poured over the top, the

bubble pop and aromatic scent wafts through the air, making
this a playful drink.

INVITATION FROM WONDER ¥2,200

XFNHRICIEHBR B LU —EXR (15%) P EERTHIET,
3 Prices include consumption tax and 15% service change.
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£X ¥20,000
geEEF ILENEY
Braised Eel and "Ebiimo" Taro
with Japanese Horseradish

Seasonal ¥20,000
EEMFET7LRADOO—Xb
FBERKOKXIRBEHFaH/NNvORA
Roasted Japanese Kuroge Premium Beef
Tenderloin, Radish Rice Cake Green Laver Flavor
with "Caciocavallo”

HE ¥25,000
HORLEE 7oFaENE—I—X
Steamed Abalone with Anchovy Butter Sauce
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| 57F Restaurant ZK
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Seasonal ¥20,000

& X ¥20,000 HE ¥25,000
BETAIRIAADVIYIE 17754 THhOWEXIGE BT BBDELIRE

FEREER DT 1 2T Ly —2
Steamed and Roasted King Crab
with Vinaigrette Sauce and Citrus "Sudachi" Flavor

Crab and Wild Rice Riso Salad with "lkura" Snow Crab in "Tempura" Style

g 2022 TTATH () —1T1B30H (%)

Period | November 1st[Tue.] -30th [Wed.]

#2028 1281H &) —128B22H (k)

Period | December 1st[Thu.]-22nd [Thu.]

BHEI12B1H®-12831H )
Period | December 1st[Thu.] - 31st[Sat.]

BHEK Ber

Y

FEREFEVPBRIOF/JIFEEERIC.ECA FIVIIEVSED
BMOINBOEADEF /A 22— PHEHRZREAFE . AR
B-SIRBEDZhZThTRDEHE TR FZE 0,

The menu is filled with the bounties of the mountains and sea
in autumn, such as mushrooms with their rich aroma, turnips,
and sea breams. Please enjoy the charm of the season's
charm at each of our Western, Japanese, and Teppanyaki.

MCTTRU.BWVWTIRLRETENTH, V—XEEHETHERTH Good boiled, good grilled. Whether eaten as sashimi or with
HADHBEIAEDICHTZHNERLI KR IchbE TS sauce, the elegant sweetness of crab is incomparable to

. e o anything else. According to the dishes, we prepare various
bW -EBEIxSEaBEECHBEVELET, kinds of crabs, such as king crab, snow crab, and hairy crab.

HRRHSICIGHER . LUV —EXR (15%) P EFTN THYET, #Prices include consumption tax and 15% service charge.
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Appetizers Dinner | Cod and Cauliflower Gratin Pollonese Style
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1 7 | 2022 1THTH (k) — 20232 TH3H (W) Period | November 1st[Tue.] -January 3rd [Tue.] TAF = [ BAOKRTLRAHRIY 74T TAF— [ RO AH
Dinner | Chicken Stewed in Red Wine "Coq au Vin" Dinner | Pastry-Wrapped Roast Beef
% =\ (=] ~ \I: s 2022512H23H-25H 2023%181H-3H
V=ZATHRDOIZmP ORI HEET - T T T
;s : XZa1—&F1v7! Z>F/Lunch 747 —/Dinner TVARAT4F BEATF BERF1S
—:I N 7(.\)( —_ N \o RS A Parade of Delicious DlSheS, Christmas Dinner New Year Lunch New Year Dinner
7 ) VA RAEAZ2—D FINL—F from Saucy Specialties to Local Cuisine. * A ¥4,300 ¥7,800 11,000 6,500 11,000
_ . X [ 19F o Adut (£B#2¥4,800) | (LB#R¥8,400) ' ' '
EBOE-T7IATEINZIRIBEOE 42, T1YN—XRPIZXHIL  Avariety of dishes beloved in France, the land of exquisite Live Kitchen —
: . : . hEk ¥4,300 ¥5,800 ¥7,800 ¥6,500 ¥7,800
SHE RBHRE,S “K—TE QLT TNERAH (HX meals. The menu features a variety of local French dishes, < C) 0 K A Middle and High School | (+E47¥4,800) | (+E%¥6,400) ’ ’ ’
T o ) o o such as Cassoulet (Stewed pork and White kidney beans), - - I 5 E
L—) "X BADTAFA—R(T =L T T1F—=7IL)"EWV27- and Poulet Au Vinaigre (Braised Chicken with White Wine Live Kitchen COOKA Elomontan Sohool | (£ EE¥2,400) | (LE¥3,200) 3700 ¥3,500 ¥3.700
BWEAZ 1 —FTHERIVLET11RIES TR 12BI3FEED \émegabr). Sﬁafooq”vEHI be served in N?\;elzmbsr, glnﬁ 'n (FA7%F> 7=7) ‘ 0 18 (muLE) ¥1,000 ¥1,000 ¥1,300 ¥1,200 ¥1,300
TS i85 BB TEEMNEBEL AW TET ecember, t gre W| e more var.|at|ons of Alvarbut dishes, ild (3years +
AV A IEA A CIED R e ° S0 you can enjoy different attractions every month. KRR HEB B IUT—E 2R (16%) K EENTHYFET, % Prices include consumption tax and 15% service charge.
HERRTLF BEATEFRTNTONE K AR T (F— FUZVZTFF— BEAT(F— T NT1205 4],
10 11




T 7R —2F 14— Afternoon Tea ¥5,700 Hi & | 2022811818 (X) —1289H (&) Period | November 1st[Tue.] - December 9th[Fri.]

KBLFav—a RO

The Bold Decorations Stand Out

FOETTLART—ZXOKELETFIAL—2a M EHDIa
AT T ADRICIISEDIKAED T A X, FaaL—b
J)—LEENEBIFEEBIHELY, LRETAZANDN—F
D i S EAEE T EDT TEX—T—EEBICEDZ,

Chocolate Parfait ¥2,800
.-

G MOVIE £¥ 17! spherical ice cream and chocolate cream, weaving a harmony of
elegant tastes. Enjoy it with our early winter afternoon tea.

2R 2022$12JEJ1E|(7K)—12JEJ8E|(7F) Period | December 1st[Thu.]-December 8th[Thu.]
2023F1816H (B) — 28280 (X) Period | January 16th[Mon.] -February 28th[Tue.]

ABROBRBICIVIRFTHBIERICL)ELL.
119 LOUNGE PLUS ) .
" LOUM GE + 5wy 752) | WMEZERBEZTEREBUETL>SMOBL EITFET.

The chocolate parfait features bold decorations of chocolate and
framboise. Inside the glass are layers and layers of three kinds of

MEBTRFDICEOHBERBLUT—EXR (16%) P EENTHYET, ¥Prices include consumption tax and 15% service charge.

e
Ao RZ—ZJFTNIA XX — TART 1T b
Japanese Craft Whiskey Tasting Set ¥3,200

HA R | 2022812818 (K) —128318 (%)
Period | December 1st[Thu.] -December 31st[Sat.]

el o FybTA> FL > Vin Chaud Orange ¥1,900
RybT4> FEF < Vin Chaud Poire ¥1,900

,,.i" HA M | 2022F 11818 (X) —12A318 (%)
!\ Period | November 1st[Tue.]-December 31st[Sat.]

TaxV—DLIHL T —b

Jewel-like Assortments

ErHIBE BICRPIAATLEDIEEZ T2
IV-DEIBLBENENVDTI—r XTI
POEDTOTEIEY LT =7y x—%5H13
BREFEOAAFTLE.RKTYEAICHET ALV
M-BoutiqueD# 725X T rTT,

When you open the lid, you will see a colorful assortment
looking like jewelry. The cookies are carefully crafted 13
different varieties. This is a new M-Boutique's gift for your
loved ones.

7—)bty7 Four Sec ¥2,800

" MBoutique 1y
(T4 TF14v7)

HRFADICI BB SENTHIET, *Prices include consumption Tax.

INV—TF4—I Ry b4k
XN —ATAAF —

Fruity Hot Wine and Japanese Whiskey

TALNCTIN—VERINA REINATRH.IFADY)

H(@bb VA ZMIME B 2Ry RT3 R W
B o7 R GEHEEED. SXAF TS

0)7)‘ HEE TS/ v INZ—X T FTRIJA XX —D

TART AT EybbBERALLEZ,

Hot wine, made by fruits and spices warmed up in wine give

it a slightly sweet and gentle taste, is perfect for winter. Try

the tasting set of Japanese craft whiskeys, which have
gained worldwide recognition and are now hard to find.

e 13 P~ IR BAR PLUS

~ US— F32R)
12 0M0f S

HRRHL IS HBEB S LY —EXR (15%) P EEN THIET,
*%Prices include consumption tax and 15% service charge.



19F 517 %vF>[COOKA]

19F BAR PLUS

HROTHEE-IVERETIV - —T—
REFERALEAZ2—%ZEXDAICHE
TEMP YLD BRATT 7 X 4Beer
Week. BiREN Eh L ANFE" TIL——
T—R"&BRBZEG KEEBREFS-
HDOSDGsEEBDENSETFAS IC
HEBTCED WTTFX%E2WeeksT 9o

NONDE+PLUS Beer Week
w1 /20226 11TATH () —11A15H ()

|::I HFHEeFIvo! l
03loe

Blue Seafood Guide

KRV bA
SUSTAINABLEZL &S

Osaka Good Food SUSTAINABLE Dinner

KR~y MR TILTIE KEREDEM P TIL—
—TJ—-RFEMEFERTZIHE.BELYSDGSES
D—IRELTERYHEATHWET SE. §XNTDX
Za—WYRFTF TN ET-IFIEE S T TEAD
— &R THEELET,

The Osaka Marriott Miyako Hotel has always been committed
to SDG activities, including using Osaka-grown and blue

seafood ingredients. For one night only, five chefs will present
a "sustainable" course menu this time.

mea| 20222 11H25H (2)
BE | 18:30-21:00 5 P | 20F 3 #t £ | #1A4%¥25,000 BFBID—X -RUL 7N EENET)
HRRAEICEGHBBRBLUY—EXR (15%) P EENTHYET, ¥Prices include consumption tax and 15% service charge.

03loe

Blue Seafood Guide

Drink and Win Beer Week, a drawing
for prizes for those who order Asahi
Beer and the designated Blue
Seafood menu items. Eating "Blue
Seafood," rich in abundant seafood
resources, will contribute to the
SDGs activity "Let's Protect the
Abundance of the Sea," which aims
to conserve marine resources.

l::l FElEFIvY! I

MARRIOTT PERSON

49
EE
TJALNTFRYT )—H— ‘
AE @i —

| : I MOVIE 2F1v 7!

[Five Star View] DEBIZE AV BERICTR-/EEI K
fR~F Y RATIVES TIEDHEH TELTT . b EIHREDRFEE K]
WU IO TDOAICIEN T I AL THERELATETE LIS UE—Z2—D
FICEBEXHFAELBL T ODPEHLDAE VLT DL 4R
BEEHLTVWET . SRIGBHADSEHROEATBERVETD
T BE.BX0MBICHEANTHHLADEREEZLTVEET,
TOCMITHEFELTBIET DT SRBICHEEL IV ER,

Osaka Marriott Miyako Hotel’s unique hospitality is comparable to a "5-Star
View." We talk to our first-time guests to make them feel relaxed and
enjoyable. For repeat guests, we remember their faces and preferences to
create a truly comfortable time. | believe that the number of overseas
guests will increase, so | will once again focus on language study to be

ready to welcome them. As the leader of the guest room department, | will
be waiting for you at the front desk, so please feel free to contact me.

Ed

2014F KRR~ UAINBAT IV A BESBIOMIEE.2017F 7T ONE
B, 20195 TOAN 20225 TAATRY =L —CFAE 22y T DEREEEIRS,

TOPICS&NEWS

COOKA #IER

b &

XRRHL I GHEB LU —EZR (15%) P EFNTHET,
% Prices include consumption tax and 15% service charge.
15

pfeR | 2022F1287H (k)
B RS | 11:30-14:00

18 itk

VWOENVHZOBEDFH R PERD AEOEMEKEFNIEIEHYELDT
EEICIIENZESE,

NIVAZrSE T JREEFIEOEEBEROI IS M H 5. H<E1RA
5A<HLDMTHB.ZZICIED DTRENEA . ThEEFRFHREL
FEVIBRHRI RO TS MDIZENICIIKIENDZEEDHZ-HICB TSN
FRR s MBAE VSN EERAD H B FEDICKIBEH LTV B L IELEES
SERIEHB,

ESICZDMP LSBT HDEARICIFDALEEMD HENDTHS,
MEBETRTESIELDIRT V20 IZEN—FRHIBATLS[F=
OALEBERICRY EFSHhEIZEDEI LA RONEVWEREZDHVIE
AO$ZVOTHEZLTEDITTEBMICShTLEVWES LN P LET
RIEHBDISKEEN FolhSENEAIEFAMIBFICE-TLS,
BRNZADFERTELLBBONRERBOKRZILEN LB REIIICIE
PR TEENELWEL B KIZKBEIRETE.HEDEHFHIDED
ICITEL TV ZDESHPVEIDEDERH T EBS T, # DO EBICIEL,
BRALELPEERIBELELEVFRE—FRDI1DTLE-T. ENSFE
{BIFLEVLD  ARTEDEDEVEIE KN ZDMEZ D SESF T
£ o [l

BT BX ARFEEhBEMEHXAEF IE—F12—&LTEIKES.
BER UFOEMERNLR[IN—2 DY) —4—ELTEES,

U SAENBRBONS Y

EEMEFOIAE—F12—](2018/1—ZX T LR)BEEEfR4H A=) (2019/FAFKHR)

06-6628-6224

(%A 10:00~18:00)

ZFH-BEVEDE

Reservations & Inquiries

Y27t IF—&FFA—RA
b
7 [ RIETH U5 FA AR LA — 7]

196551 7%y F > TCOOKAIFER - LICLBD 17 H3IF—13. BT
CTARA—F o RN EFEV RO LERRERI D E L EBRDOB T T 1
RH—FRAA"E Ry 21— LDBELEE)EOFRECKWEBLTES
“XJADHTF—=/"D2@ER B AT IV I TDFERTIELRSBIEA
WeLE T EIF—RTRIIFAZ > FOA-REHELALZE0,
Chef Murakami, head chef of Live Kitchen COOKA, will hold a chef's seminar. He will
demonstrate two dishes: "Braised Chicken with White Wine Vinegar," which uses a
lot of white wine vinegar and has a refreshing acidity, and "Mushroom Cappuccino,”
which is made by slowly simmering the rich aroma and umami of Champignon de

Paris. We will share with you the hotel chef's techniques. After the seminar, please
enjoy a special lunch course.

1% P | 20F & #1 £ | ¥8,000

l::l HFlEFIvY! I




