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Enjoy the moment you indulge yourself in
the culinary delight of Japanese cuisine
just like you embrace the beauty of
changing seasons. All kinds of “Japan in
Season” gather in the masterpiece food
created by the meticulous artisanship.
Sprinkled with the taste you can only
meet at this particular moment. Discover

the gourmet dishes to fill your heart and
excite your five senses.
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Ensemble of Delicacies of EFach Season
Meet the Ultimate of Japanese Epicurean Delights to Fill Your Heart
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Summer Breeze
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Striped Jack Tartar, Green Gazpacho with Cucumber and
Okra with Red Caviar
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Hot Pot Style with Conger Eel
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Gnocchi with White Asparagus and Potato

with Burrata Pecorino Romano Flavor

Deep Fried Japanese Beef Tenderloin with White Asparagus
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Period | May Tst[Sun.]-June 30th[Thu.]

Restaurant ZK
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On top of Western and Japanese
cuisine woven by the early summer
ingredients such as white asparagus,
you can treat yourself to teppanyaki,
the culinary live “performance” right
in front of you. Enjoy the impressively
delicious moment Restaurant ZK offer

that you can only experience once in a
lifetime.
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Live Kitchen
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The dishes created under the supervision of Head Chef
Yuki Kanno of “Shisen”, the Chinese restaurant at
Sheraton Miyako Hotel Tokyo, join our delicious range
of troop. His edible gems including Braised Shrimps
with Chill Sauce, Braised Tofu&Minced Meats with
Chili Bean and Seasoned Chinese Noodles are truly
authentic. Intriguingly spicy foods accentuated by
home-made chili oil, chili pepper, and Chinese pepper
are perfect treat for early summer when the heat is
rising. Other must-haves are the Szechuan-style boiled
dumplings perfected right to your table by the wagon
service. Together with COOKA's famous Western
cuisine, you will be overwhelmed by the premium
culinary experience at our buffet.
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Adult ¥4,300

¥4,800 ¥7,800 ¥8,400

WFE
Elementary School

¥2,100 ¥2,400 ¥2,900

¥4,300 ‘ ¥4,800 ‘ ¥5,800 ‘ ¥6,400 ‘
| | [ vezo |

Middle and quh School ‘

T (3L
Infants (3years +)

¥1,000 ¥1,000 ‘ ¥1,000 ‘ ¥1,000

MRTHE I HBERSLUY—EXR (16%) P EFh THIET,
¢ Prices include consumption tax and 15% service charge.




o9 >xonvnaEnm ‘Mg}n.m

ABENO HARUKAS ART OSAKA MIYAKO

HIDEAKI ANNO EXHIBITION COLLABORATION MENU
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LOUNGE PLUS

Period | April 16th[Sat.]-June 19th[Sun.]

The chefs will present a collaborative
menu inspired by the works of director and
producer Hideaki Anno.
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Roasted lamb chop with Shadow
Queen and Basil Coulis Natural Sauce
by Unit 01

¥3,000
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Tarte Fruits rouges with Asuka Ruby
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Standard Cocktails Now Wear New Attires
Discover Nouveau Classique
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Two of all-time favorites “Alexander” and American-born “0ld
Fashioned” got the fascinating twist. Enjoy the novel and delicate
liquid gems mixed with the creative mind of our bartender.
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Muskmelon and Coconut Parfait ¥2,800
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Rich and Tasty Musk melon Parfait
Be sure to try our Playful Afternoon Tea
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Muskmelon chunk and soup, coconut panna cotta, crushed mint jelly and more meet in this

parfait. The refreshing decoration hints the arrival of early summer. Our afternoon tea set
come with bath the petite savory our chef carefully creates with seasonal ingredients and

desserts with the impressive lollypop attire.
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Carrot Dressing / Pepper- Orange - Ginger
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Grapefruit, Lychee and Pistachio
Play the Refreshing Harmony
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The cake of the refreshing harmony of grapefruit mousse, lychee
jelly and pistachio dough just arrived. Also, Highly popular
dressing in COOKA's salad corner, three varieties of original
carrot-based dressing is well received. Come in three distinctive
flavors of pepper, orange and ginger.
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| ' work as the floor staff at Restaurant ZK, the fine dining 270-meter
above the ground. | am blessed with plenty of occasions to offer our
valued guests surprise and joy, such as discoverying new ingredients
and the moment when the dishes engraving in their hearts. | am thrilled
to share their joy through their culinary experience. | will stay close to
my #1 motto “Be flexible to meet different needs and situations”, and
strive to further improve the quality of my services.
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Masashi Takemura, our Head Chef of Japanese cuisine at the 57th
Restaurant ZK, will teach you how to make Mackerel sushi. He takes you
through how to make the vinegared rice and how to roll mackerel with

kelp so that you can replicate at your own home. After the class, you will
R | 2022F6HF15H (k)

enjoy the special lunch course.
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Marriott Senior Discount
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This package is a cheers to and only available for 62 years old
and over mature travelers who make the most of the
post-career days. Perfect for couples, friends or parent and

child. Comes with the privilege to visit the wide-open and
spacious Club Lounge for afternoon tea and cocktail hours.
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