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A Fresh Encounter with the Summer Season
The Allure of Fruit
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Period | July 1st[Sat.]-August 31st[Thu.]
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Sweet and juicy.The pleasantly sunny summer season
boasts a varied repertoire, including sublimely delicious
peaches, tropical fruits with bright flesh and passionate
flavor, and summer strawberries, which have been
attracting much attention in recent years. Enjoy sweets,
afternoon tea, and cocktails filled with the charms of
fruit at Osaka Marriott Miyako Hotel.
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Summer Strawberry Afternoon Tea ¥6,500 E - z7
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Harmonious Sweetness and Sourness

Summer Strawberry Afternoon Tea and Seasonal Dessert
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Summer strawberries grown in high altitude areas of Japan and
harvested during the hot season are lavishly incorporated into the
Afternoon Tea. The taste that is suitable for both savory and dessert is a
feature of summer strawberries with a good balance of sweetness and
sourness. The seasonal desserts also include Peach Melba enchanted
with dry ice, making the season full of attractions.

7y, AJVIN Peach Melba ¥3,000
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LOUNGE PLUS
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PLUS

MRRARICEEBBBSLUY—EXR (15%) FEENTHIET,
*Prices include consumption tax and 15% service charge.
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Various Colours and Unique Brilliance
Fruitful Sweets
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Summer strawberry, shine muscat and peach, the stars of the cool
jellies, each with its own unique flavor. Pate de Fruit is a traditional
French confectionaly that looks cool and summery. A perfect summer
gift for your loved ones.

HERTHEICEIHEBRP EENTHEVET,
3 Consumption tax is included in prices with in parentheses.

IN—R+R+71) 21 Pate de Fruits ¥3,000
(Zod—-FWAZ - WBZ - F14F Z4EAV)
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TIV—YHTTIVEEFEDICELDHBZT)—TJO0—HEH EED Enjoy fruit cocktails to the fullest. Immerse yourself in a moment of
=g EEsEELET happiness during the hot season.

BEOI7IN—=YAhyTIT7)—-T70—
Summer Fruit Cocktails Free Flow
¥6,500 (904 #l)

LUXE

EH5

-1J2 7 X EE—h Luxe Mojito  ¥3,200
<1Ja2 X JIN>F Luxe Panch  ¥3,800
)27 X FIL—Z Luxe Blues  ¥3,000

%gﬁ 0) /)-(_:‘L \(‘/_& /C:‘ Hf%%i&j ‘3» “/’V .‘//\o.‘/ﬁ 7 ‘;‘)l/ Champagne Cocktails, Enchanting Bubbles
I

Refreshing Your Thirst

II—Fq—E7O~P L ILANER AN MEEEY  Three types of cocktails using champagne with a pronounced fruity

S I B3R T DHT T Ie RIS—T) 5 1 20k aroma and elegant bubbles to quench your thirst. The sparkling
deliciousness is captivating.
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% Prices include consumption tax and 15% service charge. PLUS
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Seasonal ¥20,000 X ¥20,000
REMNAKIF DAL A —= /B BEDL >R A
BT T Pike Conger Hot Pot Style

Cold Pasta "Tagliolini" with "SENSHU" Eggplant
and Pike Conger Soup

#2022 /B1H () —7A3THA)

T ¥25,000
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Cutlassfish and "KAMO" Eggplant “Teppanyaki"
Style, with Japanese Orange "Konatsu" Sauce

Period | July 1st[Sat.]-31st[Mon.]

Ty a THRIRSIP BRI DEDHEREE HEUALEIN B8,
HMFEEDEMEN-—XIILEREBEDHINDEDZP. BHMD
BEHESIZIL TR EESIE VO HBREE T 7 MILZEBRLE
ETRAVELET,

Enjoy the fresh and refreshing taste of summer. The menu offers cool
and refreshing delicacies with pike conger and aubergine, as well as
sweet and sour citrus accents that enhance the appeal of the
ingredients.

Restaurant ZK (¥ —4—)

Roasted Natural "Gujo Ayu" Sweetfish
with Red Turnip

# 7 | 20232 8ATH () —8HA31H (K)

| B R | BAME | | SRAR BE |

Seasonal ¥20,000 EX ¥20,000 Ht ¥25,000
KA LBEOO—ZB BeE¥) RIREB L EhIBBEX KRB LEEDD T 1 IGEHFEE
FHTOT7ORILF T Grilled Natural "Gujo Ayu" Sweetfish Natural "Gujo Ayu" Sweetfish Confit,

Baked Spring Roll

Period | August 1st[Tue.]-31st[Thu.]

ERAE HIBEEBR R CERENHITIECEIN - IHEED
WBDENF L RSANEAZ 1— BELRE AN O REELS:
L. ER-ERIITEN-BBLEE S EFEEA W
EBHIA1F VT UEL,

The August menu features a range of mountain and sea produce from

Gifu Prefecture, nurtured by fertile soil and a climate with temperature

differences between day and night. The gastronomic line-up includes

Hida beef with its rich flavour, "Gujoo Ayu" sweetfish from the Nagara

River and a variety of vegetables.
XRRFLICETHER. LUV —EXH (15%) FEFNTHINET,
%Prices include consumption tax and 15% service charge.
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Period | July 1st[Sat.]-August 31st[Thu.]
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Lunch saE A
Dinner Korean Noodles
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Lunch
XyAHILE _
Di e pxa7Yv
'NNer  Spicy Grilled Chicken ang Vegetables Lunch ¥ Srilied Pork Bely

Dinner Korean
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X A Adult
FE 4 Middle and High School

7> F/Lunch
(*FR)

¥5,200
¥4,300

The Depth of Korean Cuisine,
Spun by Tradition and Innovation.

Eating healthy prevents and cures disease, Five tastes and five
colors. Korean cuisine, now loved all over the world, is the
specialty for this summer. Well known menus such as
"Bibimbap" with kimchi and namul on top, and juicy grilled pork
belly "Samgyeopsal”, and there are also "Yamnyum chicken"
(Korean Fried Chiecken), "Jeon" (Korean pancake) and "Toppogi"
(Stir-fried rice cake) that go well with beer and makgeolli.

Luncp v

<2l / ?"\”EZ)\/

Dinner \jakgeolli / Jinro

7 1 F—/Dinner
(8/11-15-
T RR1205 )

¥7,800 ¥8,400
¥5,800 ¥6,400

7 4 F—/Dinner

(8/11-15- (F8)

+HI0%5 )
¥5,800
¥4,800

53 F/Lunch
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COOKADAZ 1 —LIATH BIIBER Y T H R THRBETY,
R T, KR UA IR R TILTOFERETLE N LET,
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¥2,100 | ¥2,900 | ¥3,200

‘ /INZ 4 Elementary School ‘ ¥2,400 ‘
¥1,000 | ¥1,000 | ¥1,000

Live Kitchen COOKA
¥1,000 |

(S5147%vF> 7—H) ‘ % 2 (38 LLE) Infants (3years +) ‘

HRAALICGEGHEBBLUY—EZR (15%) P EFhTHYET, ¥Prices include consumption tax and 15% service charge.
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We can help with restaurant and car reservations, various ticket
arrangements, as well as any other requests from guests before arrival
and during their stay.What we try to do in our work is "never say no". This
does not mean that we answer all requests with 'yes', but we always do
our best, for example by being prepared to offer alternatives in the event
that something is physically impossible, which is of course
possible.Concierges tend to give the impression of being unapproachable,
but please feel free to ask for help with even the most trivial requests,
such as 'l would like a map of the area'.

[ KEIHVECDTE2—DIZEL ]
CDFE1—1"19985 T.2000F I3 S BE>-BF DN VR ABE LAY EH
#HR|LETIst. 7IVNLE))-RFBZEIBEYELE,
TLALEDIZ  HhT 510008 REDFEETEREIFICAIN—DEEST.
FTARTOMP —RBECLESTREASKEVWEAALEVWLERETAET.
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TOPICS&NEWS
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Reservations & Inquiries

06-6628-6224

(¥H10:00-18:00)
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Masashi Takemura, Japanese Chef at Restaurant ZK on the 57th floor, will give a
lecture on soup dishes using pike conger eel, and how to make dashi broth, an
essential ingredient in Japanese cuisine. After the seminar, enjoy a special lunch
course which you can experience the various ways of using dashi.

pfeR | 2023FE8H9H (k)

BF 1 11:30-14:00 3% Ff | 20F & #! £ | ¥8,000

l::l HHEFIvy! l

HRRALICE BB BLUOY—EZR (15%) P EFNTEIET,
$%Prices include consumption tax and 15% service charge.
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Discount for Early Booking Plan
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Special offers are now available for bookings made up to 30 or
60 days in advance. Early planning is recommended once you

have made plans for a trip or event. Eligible for hotel membership
program benefits.

BRSEHIR | ~2024%F3R831H(R)
BEBRAT | Z=NYT =L TFy 7 ZI—L, A—F—Ib—LKEE
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