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10 years of progress

10th Anniversary Message
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Osaka Marriott Miyako Hotel General Manager

Osaka Marriott Miyako Hotel will celebrate its 10th
anniversary on March 7, 2024.

We would like to express our sincere gratitude for
the many guests we have welcomed from our
hometown of Osaka and from Japan and overseas
since our opening in 2014.

For the next 10 years, we will continue to walk with
a heart of "gratitude and connection” and strive to be
chosen as the stage for all the important scenes of

each and every guests.

B2 10R E (@ TABR~") A vk Various promotions will be

_ - » held from October to celebrate
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AE— > EREALETHB—HE  opening.
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event with the restaurant
"Apicius”, which leads the

ZhfELET, French cuisine in Japan.
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A collaboration menu with "Restaurant ZK" Western
cuisine for a limited time.
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A one-night-only event welcoming Mr.
Junichi Moriyama, sous-chef of

"Apicius” and Mr. Hiroyuki Seino,
exclusive chef sommelier.
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| Restaurant Plan — Lxr5>75> — | l::l TS5 EFIv ! l

VATV

sTRLANSVIZK] | BIZ10REERT S

1R 1 20235108 1H (B)—2024%F3RA31H (A) xmstBsY

#142 | Prestige ¥1 ,OO0,000/Renown ¥500,000/Celebration ¥100,000

BEEXHSHYIIHBAAREIERAE BELEIERLIERT%  This is a special plan that includes food and beverages,

ST T N— L TCBRET BN I TS TE as well as flowers and live music to create a special
T ° time in the Chef's Room.

XTTATSTTRERBIIELVES,

19B5 17 %7 [COOKA| | BRE10BAESFV/FTVvT7T ARIYNT TV

mrg 1 2023F10H1H (B)—11H30H (k)
fi4 | 57 FA ¥6,500 5> +E% ¥7,000
SLFTyTTIZINVAZ300 (BEE) F4vhEH4FE%  This plan includes a lunch buffet, a ticket to Harukas 300

TRUS (P A=A = 1—ats) B TS T (acigzﬁga;:gguc;eck) and one drink of your choice (including

19B[BAR PLUS| | 94 AF=KMNV717 ~Vol.1~

| 2023FE1081H(B)—11A30H (k)
¥4 | & ¥26,000 -THE NIKKA -77#8 - & -=iHlt HE: 7HeE—Iuid St

N—=F B —BFTTHDIAXX—%2hrAEICEL N FF, Bartender recommended whiskey selections every

two months.
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Premium Marriott Plan

zHmmE | 2023F10A1H(R)—2024%F9H30H (R)

#4 1¥19,000.7¥16,000

FH | OBRBRN=TULT 71> 5— AR TLEN @102 EDHHVAH THEHRACOOKANRT ToFHET LA
6Z21ELSTFIBWNEETBRT)—T7O— (DT T9,  This plan includes free-flow for a minimum of 6 persons
ShLuEssEHELEL - and a delightful special offer.

10th" Anniversary
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10th Anniversary Plan —Limited to 2 rooms per day—

| stay Plan — mm75> |
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This is a special plan of 2 rooms for one day only to commemorate

the 10th anniversary of the opening. A junior suite with a

separate living room and bedroom. From the large windows on -

the west side, you can see Osaka Bay and Awaji Island on a TBIAHAR | 2023510818 (£) —2024%3HA318(H)

clear day. With access to the club lounge, you can spend a HBEAT | ¥ 2ZT X4 —kVb— L (39F—49F)

relaxing hotel life. K4 | 12284 ¥100,000 xHie-v—E XA -BaH 3
B | 7575 T 7R X BERL RS2 10%0FF
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Seasonal ¥20,000
Fx—iBEEEFEOO—I
MFDOELLRZ HITIVI—R

Rolled Lobster and Sole with Eggplant Pure,
Cocktail Sauce

g r 2023898 1H(¢)— 9830 (1)

BBDEE BED A BMICESFREFEE - AAF 32 -
BABEDY T TW IS BEBD-RKRLEIEHBAA . DET
BT I3ERDAZ 21— DWW EETHAE SN,

ZX ¥20,000

&) AERYEDE (EiEE)
5 Kinds of Sashimi (Japanese Tiger Prawn)

| BARE |

HE ¥25,000
REBEEMILBIFOT I N—-X
Spiny Lobster and Scallop "Bouillabaisse"

Period | September 1st[Fri.] - September 30th[Sat.]

Shrimp, the shining treasure of the sea, appears as the main
ingredient. Please enjoy the blissful menu that will fascinate your heart
as well as the exquisite taste of Western cuisine, Japanese cuisine,
and teppanyaki chefs.
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Restaurant ZK
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Seasonal ¥20,000

FINBEDI T 1 FHDVIVAT—ZRA
"KAWACHI! Kamo" Duck Confit
with Persimmon Marmelata

&X ¥20,000

Grilled Cutlassfish Rolled
with "Matsutake" Mushroom

# 7 | 20232 TOBTH(B) — 108 31H (k)

RE KA REZEILD. BV ETEIERDAXNAD
DN E T CORFEZFICLABKRD AL VWHEEDE ~
RIS L 7oK RN EE R E (SIS TVET,

Bix¥) KT BNREDHBEX

| BARE |

HE ¥25,000
MREOHEFO-—XEE J—INRYT—
"Matsutake" Mushroom Wrapped

with "KOBE" Premium Beef Loin
with Sauce Périgueux

Period | October 1st[Sun.]-October 31st[Tue.]

"Matsutake" mushrooms, cutlass fish, and autumn salmon, the sound
of gourmet food played by fertility. A variety of dishes that can only be
enjoyed at this time of year, woven with the harmony of the seasons,
are filled with colors and gaiety that make you appreciate autumn.

MRINHRICILHER. ST —EZXR (16%) P EFNTEVET,
%Prices include consumption tax and 15% service charge.
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7'_'?LI7'V7f AUTUMN BUFFET

BA RS | 2023%F 9}% 1 E (/i\)—1 OH 31 E (N) || Period | September 1st[Fri.]-October 31st[Tue.]
- 5 Deliciousness dances!
%%Léﬁb\ﬂﬁé' *'kg“-ﬁ<7‘/710 A buffet that shines in autumn colors.

MOEMDPEVNED ERLEIDS L T+=—%TyITTAXZAILT  Enjoy the delicious symphony of autumn ingredients

252 T DB Sk RS [ - N7 .S, _ 3 dancing in a buffet style. In addition to the “Salmon and
tj\%o\ﬂ@ij%%g@gél—'"itgw"'o)/ _7 7}/ . AJO?(ib * Mushroom a la Créme” that lets you feel the arrival of
TITITEICEIRMTBIBHADT F2H—RENPIEEPXD  ayutumn, we also recommend the “White Fish Brandade
TSR M T|HHETTH O—ANE—THE . FEHZFDA=1—% and Pumpkin Gratin”, which is freshly made. We also have

BLKCRAELTHYET, a wide range of standard menu items such as roast beef. GEEXDIDT T T— L BB ENDT S A —REPEF DT SRALTT
Salmon and Mushroom a la Creme White Fish Brandade and Pumpkin Gratin

N

F—ILZXINM ZEBO—XNE—T ST DN BHREE
Roast Beef with Allspice Pie Wrapped Baked Meat Patties
XZa=%Fzv!
<> F/Lunch S > F/Lunch 7« F—/Dinner 74 F—/Dinner
e (FR) (+B#905 %) (FR) (ER12054)
[ 19F ) 1o filchen * A Adult ¥5,200 ¥5,800 ¥7,800 ¥8,400
‘ () ° A e 4 Middle and High School ¥4,300 ¥4,800 ¥5,800 ¥6,400
| a2 Elementary School | ¥2700 | ¥2400 | ¥2900 | ¥3200 |

Live Kitchen COOKA

— % 12 (3% L) Infants (3years +) ¥1,000 ¥1,000 ¥1,000 ¥1,000
(514T%yF> 7—h) | | | | | |

HRRARICEGHBRELOY—EXR (15%) W EFh THYET, ¥Prices include consumption tax and 15% service charge.
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During the period, enjoy the "Autumn Buffet"

as well as the Halloween limited menu.

HERAAEICITHER. BLUY—EZR (15%) P EFhTHYET,
*Prices include consumption tax and 15% service charge.
1 19F : Live Kitchen COOKA

© ° K A (54T%9F> 5—h)

HALLOWEEN FESTIVAL

[ > | MOVIE £F1v4! BER  HEFIvY
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| #8 R | 2023%E10B1H®E) -10B31HwW)

| Period | October 1st[Sun.]-31st[Tue.]

(EBEDS )
TRV RE— Lantern Sister
75y T 18T %> Bloody Pumpkin

£¥2 600 4

HRNALICIGHEER. LUV —EZXR (15%) FEFhTHIET,
% Prices include consumption tax and 15% service charge

1 19F 13~ IR BAR PLUS

~ N— F3Z)
PLUS

NAJA—2T ITEX—=T 1 —
Halloween AfternoonTea ¥ 6,500

HRAALICIGHER. LUV —EZXR (15%) P EFhTHYET,
%Prices include consumption tax and 15% service charge.
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LOUNGE PLUS
(3929 732)

"., \ ) e -
D:I XZa—-%&FIvY!

=5 WNFTER—"F (— ~N—Z—&HZ LT~ Autumn AfternoonTea ~HARNEY & SONS Selection- 3,500

Period

NYRDF4—-TZF
[HARNEY & SONS a5k,
O > ~ » — N Varan S
ol TEV 7SV DERIF K,
Tea brand from NY

Collaboration with "HARNEY & SONS".

The season for freshly squeezed Mont Blanc has arrived.
EmBARELEAHRT 2TV RDT—-T LK
[HARNEY & SONS |, S D7 IZIX—>FT1—d HIFEDT)
T—IanBELH3 e R)-ERTIADEREIL—/N—EH -
RmBINBTE—IDP A F TN LET o A —H =D
ABEIZINTAL IR BVETDIET T ~2 2V
=X~ IF RIATAZDEEEHDLR T COEEHLTDOT LI
T LI A=Y BB ELET,

HARNEY & SONS is a tea brand from New York that produces high-quality tea
leaves. This autumn's afternoon tea will have a lineup of savory desserts that
can be enjoyed with black tea and various flavors of the same brand. In
addition, the freshly squeezed "Mont Blanc ~Surprise~", which is finished by
the pastry chef every time an order is place. Enjoy even more with a dry ice
presentation. We will deliver premium sweets only for this season.

11

HA Faﬁ\l"nozgiﬁgﬁm(@)'—10)%155(E)\2023£E11H1E|(7J<)—11H30El(7l<)
"'-S'Epterﬁber 1st(Fri.)-October 15th(Sun.), November 1st(Wed.)- November 30th(Thu.)

ELT T ~3 2T —X~ Mont Blanc ~Surprise~ ¥3,000

HA R | 2023%F9A1H(£) — 118228 (%K)
Period | September 1st[Fri.] -November 22nd [Wed.]

'::I XZa—%FzIvYy! I
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" Lov o e

LOUNGE PLUS (7> 7*5X)

HERRALICEEBB BLUY—EXR (16%) P EFNTHIET,
% Prices include consumption tax and 15% service charge.



337 747 Chocolat Figues J 7 =—21 Vanille

¥750 ¥750
'::I XZ1—%FIvY! l
M-Boutique

1 19F
LB (L TF14v7)

MEBTRFI SIS OHBRP BTN TEYET, XPrices include consumption Tax.

EBEE—h |
& Kyoho Grape M
¥2,700

XEBTRH SIS OHBRBLUT—EXF (16%) P EFNTENET, X
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#i R | 202359818 (£) — 108318 ()
Period | September 1st[Fri.]-October 31st[Tue.]

ZA =BT

An exciting moment with sweets.

HL—Z%.

HOMEOZVN=ZFEHWNFDOREETEL
»3[Tr=—21]. t%b‘éé:otc*/a:lﬂar?*/
JEEHER[3aT7 T47 P EBEH TTAD
RIVR—HAREDBREEFIHXL]EEDIC,
BHAEEICRELEMRTYT .

"Vanille", which uses vanilla with a high rarity value and
allows you to enjoy the aftertaste of the scent, and "Chocolat
Figues," which combines figs with chocolate that melts in
your mouth. Together with the baked confectionery "Canelé",
which originated in the Bordeaux region of France, it is a gem
that is perfect for entertaining.

# XL Canelé
¥350

WA R RD 7V a4,

The burstmg freshness of seasonal fruit.

FLN=ZDHTTIV-EE— I\%_"l///oﬂh_’jﬁ:
U R NS & e & DI A=Y JOW A VLR - Ta
SmEIHB S IEWT A& EH L 2—H#IC
T EFEU o /o TI OV THTRELTHEET,
Arranged rum-based cocktail mojito. A cup that brings out
the freshness and elegant sweet and sour taste of Shine

Muscat and Kyoho grapes, which are in season in autumn.
It is also available non-alcoholic.

BAR PLUS
N—=FFX)

1 3P R

PLUS

Prices include consumption tax and 15% service charge.

MARRIOTT PERSON 53

BAR PLUS
HBAY Z 7 IN—F 45—

FEA FZF ENA INAMOTO
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N=—F L E—(BPSEHNDTIN—YHTT I8
IWDERET ANL—Va>DEFEEELT
N—2AEDEZXEEEEL THIETHETE
DEFTWBZ LR ARR]ERT 5L
ET2— BT B LS
ICIRTBLE DEADTEREDE VAT TIVDEKRLEZEK
LTWET“BAR PLUS"EWDERICIADSN =D T M ERR
IC.BEBROTDEBRY LT3 100, 72BNy T ZEEDIC,
ZhpobHHHTHELOBEEZERL TWEAENTT,

From bartending to creating seasonal fruit cocktails, | am in charge of
operations and manage the entire bar business. What | keep in mind at
work is "All mind into a cup”. The lemon juice used is gently squeezed to
prevent the bitterness from appearing. As with the concept of the store
name “BAR PLUS”, we would like to continue to create a time of
hospitality with positive topics to “enliven” the mood of our customers.

[ KEEFDIZEL ]
SESABHTHOARNDEVWT—T1AMNET /2 Z241Y -Division Rap
Battle- |IcTFAREZLEIERD VI —RShELT,
IEAETRTKRRF o L=—V LKA TUED FACESTFHDEISELOTLVS
FETTLSMAIKERDIZIINTSTOELIEN TETELIPTT,
BEHCIFATEIESIABRFAII[EVE | TTIEEED=2T7ATE[TER
H=EVWSBELTLLID FLEL TR ZhENEE2EH L AH TE-oTULVBE
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FICEFLEQR[EIVED I[IFBIEFETAL L,
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BRI HE-SAJEVSIEE,
KEACESTH2ZALIEVIDIE[EVE[ERILT HLAZZHT. [T
FR-HELATR NP HEBHEINZEEHBHTINTTH KB ROE S+
BofH I [H23AIEFENITETALYEINTLES T,
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Reservations & Inquiries

06-6628-6224

(¥H10:00-18:00)

Y7 IF &I FI—RA

TN Rl

7= LAV =R ~7raehr sy =2 fRoFEy —A~ ]
57R&E [ ZKIRREAFIE #HER 1T IZHA -2 ICEDE T ELY
AIREL[7IOEAL TV =X |ETMRDEY - | D2EEEL 7 Fv—
LETIF—RBTRICE. RBEXAZ 12 EALEFRNZ>FI-X%
BELHALEZ,

Junya Takeuchi, head chef of Western cuisine at 57F Restaurant "ZK", will give a
lecture on variation sauce that can be changed according to the scene while

demonstarating two types of sauce "Agropicante Sauce" and "Pine Nut Sauce".
After the seminar, enjoy a special lunch course that includes a demonstration menu.

pa | 2023F10A11H (k)
BE R 11:30-14:00 35 7R | 20F & % £ | ¥8,000

HETH I EBRB LU —ERR (15%) P BTN THIET, I::I HlzFIvy! I
*Prices include consumption tax and 15% service charge.




