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KRBT T EX—2 T 14— Green Tea Afternoon Tea
HifE | 2023FE581H(B) —6H30H (£)

Period | May 1st[Mon.]-June 30th [Fri.]

1827 F DRIFLIR. FAE—F CELZXNTRER
DEMBE[#EE|DESHHAFT RO EFER &
F)-HKDVWDIXRTEEDPL IRIELT TEX—>
TA—IME B EL,

Using "lzumi-no-Shiro" high-grade matcha green tea from

Shogyokuen, a Kyoto-based tea wholesaler dedicated to Uji
tea since its establishment in 1827. The color, aroma, and Place:LOUNGE PLUS
taste of matcha green tea are all utilized in this elegant Price:¥6,500
afternoon tea.
BN EEFIyY
o '
HMEBMEIIDNT | A—LN—VEZERESL,
FZA4aAIZDW1T
(> ] vovie 27257 IOV EE IS ZIRPE RTINS P R
g ZOTAALE Iy T HEA 2~ N—I P RIRENET,
HRRHLISIETHER . LY —EZHR (15%) P EFh THYET, ¥Prices include consumption tax and 15% service charge.
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Pursuit of Fish Flavor to the Fullest

)% %

N
N

BESN) BHRTHD HEK N TCRDEKSE
BB ZEV)RE L AN U ZK DR EFIFE TRV
BN A2 —(DBLAETELTRBETL.
BDEMRDENHEECEATTERLTVET,
HEODRVWEMBVEEHIC GHEBRIOMC L
VEFREP REDEBNEBNTVEET,

Sprinkle salt, tighten with kelp, and carefully remove
excess water with a dehydration sheet. The seafood used
in Restaurant ZK's Western cuisine is carefully prepped to
suit each dish, and the flavor of the fish is carefully
pursued to the fullest. In addition to selecting the freshest
ingredients, the meticulous care taken before cooking

leads to the finest cuisine.
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l : I MOVIE ZF1v ! l '::I AZa—-%F1v7! l l : I MOVIE ZF1v ! l '::I XZa=%F1vJ! l RESTAURANT
sEtBriE The KANSAL RTA LT AT ITA
| BROER | BARE | SR B | | BRE K | BAME | SR B |

il MO Lo

Seasonal ¥20,000 EX ¥20,000 H ¥25,000 Seasonal ¥20,000 EX ¥20,000 HE ¥25,000
7T RMAKIFOEVL ABRIAE—T EEMFO-ZDLyETO KTVERTANT RINSHZEE FOSEE RTINTZINTHADE 2L
BN DAIVINYF 3 BOIRRZ HEEER RMAKIFERERDIHRIREGE 2BDT RINTHADAD—7 Grilled Cutlass Fish Wrapped ZINA ZDF| N 7aEFS
Seafood Carpaccio with Red Caviar Deep Fried and Braised "SENSHU" Eggplant Osaka Ume Beef, "SENSHU" Eggplant, Roasted Japanese Kuroge Premium Beef Loin in White Asparagus Abalone “Teppanyaki" Style, with White Asparagus
Covered with Mullet Roe and Yam Kyoto Raw Wheat Gluten with White and Green Asparagus Puree and Spice Espuma
HA RS | 2023F BH 1 E (BA)— SH 31 E (7k) Period | May 1st[Mon.] -31st [Wed.] B RS | 2023F 6H1 E (R)— GH 30 E (2) Period | June 1st[Thu.]-30th[Fri.]
ZHMCHBEABIEHDOAIRIAE—T KDPEH ELAT The dish features ingredients produced and landed in the Kansai region, BEOPSHEICPITTDOIESN BRI EBNEE D Z35RT 4~ White asparagus is at its best during the limited season, from spring to
ATLVENKIEF. Erh BB EF2ARBEDANSE sgch as Osaka Ume Beef with its fine texture, Senshu Eggplantth.h its TRINTHREZLVABDBABICAEbLL., FRTHEE early summer. Enjoy |ts.e|e.g.ant and sweet flavor |n_Japa_ne_se,
o : oo N . high water content and freshness, and seafood from Osaka Bay, offering a e N . European, and teppanyaki cuisine. Whether boiled or grilled, it is a

HEEATEERKB TSN EMER)AAEU I E rich fishing ground. Rediscover the splendor of Kansai's abundant food LBk E R AR - RREFEE - S8R THEL ALFEZ, seasonal delicacy with outstanding flavor.
HWETC. EAENDENDEANERESLIZERREL TR, blessings through local production for local consumption. BTH . BWTH K EIBRII DENDEKLETY,

MRRHLICTHER. LUV —EZH (15%) P EFNTHINET,

%Prices include consumption tax and 15% service charge.
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E_I~7IZ Meat Fes

H R 2023f|55ﬁ 1 E (B)— 6H 3OE (£) Period | May 1st[Mon.] -June 30th [Fri.]

“BFE DD ERET
o3 s o = g — A Juicy and Powerful Menu to Satisfy the Hearts
/J—/—&/\'77)l'7:£)(—1_ of "Meat Lovers"

[USE—7DFUIL]| [R—27/8Ny7)THOBBQO—XM | %#%5E(-. The menu includes "Grilled US Beef " and "BBQ Roasted
« BTy P S —  asEhe — — Pork Back Ribs" to satisfy the hearts of "Meat Lovers".
AFE" DLEmETAZ b‘%?ﬁub‘bij} 7/9:‘;\ (a4 For lunch, "Rotisserie Chicken" (weekdays) and "Roast
D—F%2 ] (FR)X®[O—-XFR—=7 ] (£BM). 7 1F—7TlE. Pork" (weekends and holidays) are available, and for
[USE—TDFTALBZAH R[S 7H5TTHD 27X |HEg,  dinner, "US Beef Stew in Red Wine" and “Chef's Churrasco®

which is carved in front of you are all powerful and hearty!
NSTF (= BHL T TINEA= 1 —E BB NELET ! P !

UseE—7mn%51)JL K=oy THBBQA—Xb
Grilled US Beef BBQ Roasted Pork Back Ribs

LUNCH ¥H DINNER

Ar«H)—FF> LT+—ILJ—R O—XRE—T L 74— /—X
Rotisserie Chicken with Horseradish Sauce Roast Beef with Horseradish Sauce

u MOVIE ZFzv 7! > F/Lunch

(¥8)

] e

Z > F/Lunch 7 4 F—/Dinner 7 4 F—/Dinner
(XB#H904 ) (FR) (£A#1204 %)

¥7,800

|19FC ° A

Live Kitchen COOKA (A4 7% vF> 7—H)

HRRAL I HBEBRBLUY—EZR (15%) P EENTHYET, ¥Prices include consumption tax and 15% service charge.
MGWHIRS & (5/1-5/7) 3. TAMOF £ LU BERIHIEAV)E T, %During the GW period (May 1- 7), price and hours will be the same as for Sat, Sun and holidays.

Live Kitchen fiddle a ’ ‘ ’ , .
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1RALHEARS | 2023FE5817H (k) —5A31H (%) c:l BEEFIYY |

Period | May 17th [Wed.] - May 31st[Wed.] MRS EEE DI AMNE 5H238 () ET

HOdAEASHKRL—3207=[/VNJLAX  Incollaboration with Kagome, "Harukas

oss APTYN W s em e Veggie Fest!” will be held again this year. We BAR PLUS
NI T AW SEHFRE R EDE oo W .

- _ offer a limited-time menu featuring colorful
HFROFEREEDP LA Z 21— % B[] vegetables bringing out the best of their

RRE IR VNALET, natural flavors.

Fa1—AhH> /N — EE—b Cucumber Mojito JL%J 5>k O—> Fragrant Corn
¥2,000 BAR PLUS ¥1,800 BAR PLUS
F—IN—FT2 85— N—=TFT2 85—

7 F

[BEEDHE|DETLEHRINF FL—TTI—IDE)
"Yellow Vegetable"Tablée and Gazpacho with Grapefruit
¥1,800

[7O0-ZIEEREBDT % Jlyialhxagle [BEBDEIHAZLEATTIVICAHW A FUT1
EHETC T-o2ZNELAEBO . EXHLEFTIDEE—F HAINDIZ—MR DDAV F 21— ILOHKEDBEIL D . FAX

W EWELE] HPTEIELVWTAANTY ]
Floral purple gin is combined with fresh cucumber to create a  "A cocktail full of originality using yellow corn. The sweetness
mojito with a clean finish and gorgeous aroma. of the cacao liqueur stands out, giving it a mild and fragrant
o _ . o =~ i _ taste."
ZNBEANOFHR N—T AT heRER AR —ZDFHF—k NTILOEELIC aste
YFIRZT DKM ‘ Tomato and Mascarpone Dessert with Basil TR I S 5 LU —E R (16%) A& S TEVET
New World of Seafood and Seafood with Seared Hatsugatsuo ¥1,800 % Prices include consumption tax and 15% service charge.

Purple Horizon Machedonia Land
¥2,100




l : I MOVIE £F 17! l E2T T2 -7 -~N—Jb Green Tea Mont Blanc ¥850

KR ARDEIRLIZFALIADILI

ZHMPHTHEDELPHEOBITORIVEFHORITES
T2 A7 RVERbWEE L HENETHAEIZE,

It Locks in the Authentic Taste of Matcha Green Tea.

The Green Tea Mont Blanc is characterized by its fine, smooth, and
melt-in-your-mouth texture. Enjoy the rich taste and aroma.

BEVNE)DEMD EF—TDF 12— evHO K YT R
. FTMIHU 5T,

Boxed macarons with colorful and cute animals is perfect for gifts.

BRSSHAR | 2023FE4H28H (£) —5A58 (£)
Period | April 28th [Fri.] -May 5th [Fri.]
vAHHE> X—(8fEAV)) Macaron Zoo ¥2,500

1 19F 1 M-Boutique
(MBoulique 542,

DN TEICHEBLAFYY 2O —X&X/IXZyda
FLLYWDHDEBEEFEXHICHIET,

Quiche Lorraine & Spanish Omelette carefully prepared by our chef.
It brightens up the dining table.

Fv20OL—X 7> Avk Quiche Lorraine ¥600
ZHNDFx vy 2 T>hvh Seasonal Quiche ¥600
SRERTFELEFEHAVIIDORINZ S aF LLY Tohyk

Spanish omelet ¥700

HRTHE T SE BB BTN THYET. E - _ - l
$Prices include consumption tax. A=a1-%F1v7!

10

INT71 K 724 /> Seasonal Fruit Parfait ¥3,000

#A R | 2023%581H(B) —6A30H (£)
Period | May 1st[Mon.]-June 30th[Fri.]

HRRHS I HBB SLUY—EXR (15%) P ETN THIET,
% Prices include consumption tax and 15% service charge.

77— )UK T 77 World Gin Fair ¥1,700~

HA R | 202355818 (A) —6A308 (&)
Period | May 1st[Mon.]-June 30th[Fri.]

XRAAL IS EHBMSLUY—EZR (15%) P EFhTHYET,
*Prices include consumption tax and 15% service charge.

"

3A3C7—bDLIHL
B2 7NvE i T7 =

Colorful and Delicate Parfaits Like an Artwork

INSITAEDPBRIDTIN—YE > RBWN=HZTIVEINT T,
TSR T—Z DI v s, TTd—T)o S LY 2L ATF Y
DT EBDIIICEREDE ERETAANMIML LW
FU 720 7 —bD IO MG B [ HIHTEBLLZI Y,

This colorful parfait is filled with a wide variety of seasonal fruits.Layers
of raspberry jam, mango pudding, lime jelly, and coconut chantilly cream
create a luxurious taste. The delicate, art-like arrangement on the top is

also a must-see.
l::l XZa—%FIvY! I
e LOUSIGE +
PLUS

R =HnDFEEREILD
EA DD v % kA~

Compare Domestic and International Gins
with Distinctive Botanicals

LOUNGE PLUS
(59T 732)

EERAUL L RZETREIRREE AR T ERALEN

T EBHADBEHICHMN TV ELETET77 T BALES5 T

DRE-FERPBRIALDEBEDIvINZ—-XUFTM L HT
ELTHIUET,

A selection of gins loved around the waorld. Various types of botanicals are
used to create different flavors in each blend. This is a fair where you can
compare and taste the different flavors of each brand. We also offer
Japanese craft gins that are the talk of the town, with their distinctive

Japanese fruit and spice flavors.
an

1 19F B~ R BAR PLUS

= U= FFZ)
PLUS
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Masashi Takemura

e Rt \
AESMDERIHEDOTVIDIFBEAA AZETEDZIRHM-
T—RISA ORI EE H Bk BT DIANTISHENTEL
KEZBIEL A2y TBADRAMIEZHT o TVET AAETD
PIFTVEDE, BEHRED—H—RERICL. BEHRDIEESE
—IZEZ —M—MISDEZHTIRBTHIEFITHLVFIED
AIREMEERITE T L ARSI U [ZK ISR TR o7, &0 D SRR EIL T
WSO GBmEEERLZVWEB - TVETY,

In addition to being involved in all aspects of cooking, | am also in charge
of creating menus based on different ingredients and themes of each
month's menu. | aim for high standards in all aspects of taste and
presentation and provide technical guidance to the staff. In my job, |
always try to make the most of each encounter with customers, putting
them first and my heart into each dish | create. | am always exploring new

cuisine possibilities, and | hope to create moments when our guests are
truly impressed and happy to have come to Restaurant "ZK".

[Za—FA—=V xR ]
SOFERFEICTZRNINF—LICA ST B EEFELSACS DT ANV EFEIC
DOVRAAEZEDN HoIATT ZDF—LDBESARIIGZEZEFELTPLT,
LyZANS FA 7S ERMICEEL TLELE,
AL 31— DREDS[Za—F—) A THRIBOIANINERICITSS ]
EFEDNWTCERBETENDITANNVERICLATTD  EOFLICHRTLL,
D SETROTELETANIEIELARBI IR TS TELZZICH /DI,
FA)HADANEED[MITHY) [ BOHEIETITEES-TAT/T1T1ZTDHD
PolATTRARTVRISTAZTEEP FBREICLETILDT HTOEF
BEVHEETHOOTICIZF—TTEZENDTLE,
ZOBE.[EITZANNERH IS ERE . REE. HS/HTEAFICESTNE
FEOESERDOHELELE,
D IRAEICFELE T RO THARIADE.. . EoZETAHETBISEDATEDH .
FEDEICHVTWAFORR. EEFE . IHHEFRE IV T 1. 71055
LEDREHPSI-ATT,
REE—HICEYMAZROEN SFERITOTRTIEEREPAN KL T
AFLATLA—REEV T TLETIRBADIICH AV HEN TV TR
ZED DT AT T1T71L BV D ER G ENhELL,
HEADTRELT EET/INRTN—RERIDH D> AZESN T,
- LeHisdBAREBEORFTI/ININEZEER RS ERBLE
ERgEEBMRTL,
ABELHY

ABR- RINDEEER X EIZfE TRERETEA. 2001 ER EFMATIV (B -8 T4k
BRREF) IS A1.20145F  ABRVUAYNERATIVICEE) L ANT[ZK]BAF
32 BIFBERER T 2021 F LVIEH,

TOPICS&NEWS

1964F4A6RE TN ARFEAMES. VA H—,
1998FCDT Ea— L . REDBENRIICLIVERE £HE1T TV,
EENDFEMIF/AZXHP (https:/www.hustle-records.com) £/,

ZEZFW-sMVabe | 06-6628-6224

Reservations & Inquiries (¥H10:00-18:00)
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RFBER A5 MED 1BEEDEHXEE /" T)—X R LF1—L7
DIENFEL I Fo—LE T BEXH LB REFERL-—RIE. $HTHL
DY—>THERBE HLET B BAFEFEICEIV-ADLIED
BERUETEIF R TRICEIFZFOA-Re B ALTZE,

Executive Chef Kazutaka Tanizume will lecture on how to make "Terrine" using
13 kinds of vegetables. This colorful vegetable dish is perfect for entertaining.

In addition, he will also teach recipes for sauces to go with meat and fish
dishes. After the seminar, please enjoy a special lunch course.

pea | 2023FE6814H (k)
BE 1 11:30-14:00 3% FR | 20F & #! £ | ¥8,000

'::I HEFIv! l

MRAHRICRHBER LUV —EXR (15%) P EFNTHET,
#%Prices include consumption tax and 15% service charge.

| Stay Plan — @®ar5> — |

[ HARBIRESE ] R4 — L — L AR L

smvabe | 06-6628-6111=)

'::I T50F1v ! l

HEABRZATDRA—N— L% HIREIRE E 4% Bl
WICTZHEBLTSIET  bBAA IFT I
HIFAWELTET  COEEICT I ED
RTIVATAZRERSFZE Y,

Various types of suites are available at special prices for a
limited time. Of course, the Club Lounge is available. Please
take this opportunity to experience a higher grade of hotel stay.

BRFEHARE | ~6B30H (£)

4% %] ¥150,000~¥400,000
BEEOCYILAA—ML—L ¥300,000
HOSYIL R —MI42HRETRF L TEAR

HRRTHEICREBBRBLIUT—EXH (15%) P EENTEVET, (FERALE)
%Prices include consumption tax and 15% service charge. (Accommodation tax excluded)



