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—Super Buffet Series—

SUPER MAGURO
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SUPER EBI & AWABI
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In celebration of our10th anniversary, COOKA is offering
"SUPER" series, which you can fully enjoy the ingredients
according to the each theme. A Maguro butchering show
will also be held during "SUPER MAGURO" from March
1st to 3rd. "SUPER EBI & AWABI", which you can enjoy
the shrimp and abalone menu for two days only on March
9th and 10th.
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Wine Events “CHATEAU LAGRANGE”
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“CHATEAU LAGRANGE" is a prestigious chateau, classified third in the Médoc classification B3R | 2024F2816H (£)

in 1855. In 1983, Suntory became the first Japanese company to acquire a classified chateau, 15 Ff | 578 L Xh5>[ZK]

and the management team was completely renewed, with Dr. Emile Peynaud, a renowned £ | 5— A% ¥50,000

Bordeaux chateau revitalization contractor, serving as an advisor. Marcel Ducasse was & B | 2454

appointed president, and Kenji Suzuda was appointed vice chairman to represent the . X
MBI TAF—ERTULI DT D EFNET,

Japanese side. Thorough improvements were made to the vineyards and winemaking RS AR 5L A (15%) 5

facilities, and the quality of the wines has improved. On the day of the event, Keiichi Shiina,  sxncsyze,

Chief Enologist, Suntory Limited, will be invited. *Prices include consumption tax and 15% service charge.

Whiskey Bottle Fair ~vol.3~
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Every two months, we select whiskeys recommended by bartenders from both

Japan and abroad. From February to March, we will be offering Suntory's

"Yamazaki 12 Years", "Hakushu 12 Years", and "Hibiki Blender's Choice" from

Japanese Whiskey, one of the five major whiskeys in the world.
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Supreme French Cuisine Presented in Early Spring
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When the hotel opened in 2014, we held a dinner event inviting Mr.
Minoru Takai, the owner and chef from Nakanoshima's “Restaurant

Varier”. Now, after 10 years, we are once again offering a special
one-night-only dinner course with Mr. Takai.
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Restaurant Varier ZK AR
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Restaurant Varier Minoru Takai x ZK Japanese Cuisine
Masashi Takemura Collaboration Menu
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At the 57th floor restaurant "ZK", our popular Japanese menu
"Zekkei Bento" will feature French cuisine supervised by Chef

Minoru Takai, for a limited time only. Please enjoy the collaboration
with Masashi Takemura, head chef of Japanese cuisine.
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There will be a digital photo spot where you can celebrate the 10th anniversary
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with us. The photos taken during the event will be randomly projected on a large
screen. The photos will be printed on the spot and given away as gifts.
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$335% 12—+ R L Chocolate (_Ithu Pomme ¥700 .
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Crisp texture & delicate aroma

Ultimate lusciousness Chocolat Chou
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3% Consumption tax is included in prices with in parentheses.
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Pomme Chocolat Chou made with chocolate from Valrhona, the
world's top French chocolate maker. The crispy choux pastry and the

aroma of cacao create a delicious harmony. For a flavorful accent, add
cube cut apples.
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2335 7 742X—>27 41— Chocolate Afternoon Tea ¥6,500
HA RS | 2024%F186H (£) —2829H (K) Period | January 6th[Sat.]-February 29th [Thu.]
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Enjoy the Valentine's Day Season A Seductive Chocolate Menu
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Enjoy savouries that go well with chocolate, such as espresso-flavored beef >2337 /X7 Chocolate Parfait ¥3,000
roast and coffee maple-flavored chicken breast, as well as chocolate  #3 & | 20245 1822R (B)—3A6H (k)
desserts sprinkled with the skills of pastry chefs. It is a gift from LOUNGE ~ Period | January 22th[Mon.] - March 6th [Wed.]

PLUS that is perfect for the Valentine's season, along with a chocolate
parfait weaving the deliciousness of each ingredient.
LOUNGE PLUS
59>y 732)
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% Prices include consumption tax and 15% service charge. PLUS
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Feel the breath of elegance and harmony
creative gin cocktails
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" Cocktails created with Kyoto-born craft gins: "KI NO BI" brewed
with Fushimi's delicate underground water, and "KI NO TEA", with

the deep aroma of high-quality tea. Enjoy the elegant Japanese
taste, and the sharp and spicy gin flavor.

HRD v A AENEERAE 10 BFEEL S
[ 28 —wicmwotpiot— | 25 RL—2 g0 AT TNV

A collaborative cocktail with the exhibition "Enku - Travelled, Carved & Prayed"
held to commemorate ABENO HARUKAS Art Museum's 10th anniversary.

MIAERIFE T IR OBRE - AZORI DM THIRERDEEE
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Based on "Reisen Tokugin Yamadanishiki®, a Japanese sake produced by Gyokusendo Sake Brewery in
Gifu Prefecture, places associated with Enku, an Edo-period ascetic monk who continued to carve

Buddhist statues. With the robust taste of sake, the mildness of soy milk and nuts, and the gentle aroma

- = B . of cinnamon, this cocktail is sure to bring a smile to your face, just like Enku's smiling statue.

e

Hi R | 2024%2A28 (£)—4R78(R)
Period | February 2nd [Fri.]-April 7th[Sun.]
R RICE H BB LU —E XK (15%) P EENTHUET, AELEE B3 Sl B T o)

% Prices include consumption tax and 15% service charge. PLUS
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KIFETIV—Yr<h INTIVEBR mA+RLehADE!) “Tosa Hachikin Jidori” and Myoga Confit Meuniered Seasonal Fish Scallop and 5 Kinds of Sashimi Longtooth Grouper and Scallop “Teppanyaki"

“Shimanto” Beer Beef Loin Steak Grilled "KOCHI Sukumo® Fish with Orange Sauce Sile, Stz (i SaUuE
with Eggplant and Fruit Tomato, Basil Flavor ~ "Shimanto Bushukan" Citrus Flavor

HA & | 20244 1 H 4 E (7'() —1 H 31 E (7}() Period | January 4th[Thu.] -January 31st[Wed.] B R | 2024352 H 1 E (7'() = 2H 29 E (7'() Period | February 1st[Thu.] - February 29th [Thu.]

SRELISEWV=EIDZ=NDE 4. HiEEBZAME A+ A variety of seasonal delicacies from Kochi Prefecture. In addition BEAEkEDY DHWWE D TERDEAEERKIET{N Scallops make you feel the blessings of nature with their rich flavor,
K N = e cHiz. = TR to brand-name ingredients such as Tosa Hachikin Jidori and - S| = N REEE richness, and pleasant elasticity. You can enjoy them in sashimi,
ng:%‘f_b&)tj-éjz/liﬁ*ﬂ MABENT RIS HOT Shimanto Beer Beef, please enjoy the seafood of Sukumo, which émﬂi_ﬁoj?l_ JTRDAZDEOBLA VT — RESLE, sautéed, tempura, and many other cooking methods to bring you the
EEDBDFEHTIHREEZIV, has rich fishing grounds. PRAGIRBEETRRLSEBEILET, best taste!

MBI RICILHER. LUV —EXF (15%) P EFNTHYET, ¥Prices include consumption tax and 15% service charge.
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A variety of menu items will be prepared
for the10th anniversary of the opening on
March 7, 2024. Kochi Gourmet Corner
features Kochi Prefecture's ingredients
and local cuisine, and grilled beef and

chicken for lunch and all-you-can-eat
boiled snow crab for dinner.
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Delicacies from the mountains and sea from Kochi Prefecture.
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Z > F/Lunch 7> F/Lunch 74 F—/Dinner 7« F—/Dinner
(8) (£AR904 ) (¥FH) (LB 1207 l)

TIVA—ILTY—70— (905 4]) ¥1,800 | 7)La—7)—70—(12044) ¥1,800

1 19F * A Adult

Live Kitchen ¥5,200 ¥5,800 ¥8,000 ¥8,500

C ) FE 4 Middle and High School
() ° K A 2 =7 (851 LU L) Senior (65years +) ¥3,900 ¥ 4,350 ¥6,000 ¥6,380 ‘

| /N2 EBementary School | %2700 | ¥2,400 | ¥2900 | ¥3200 \

Live Kitchen COOKA
(54T%yF> —h) | % BemME) nfans@eass | ¥1,000 | ¥1,000 | ¥1000 | ¥1000 |

HRRHEICE HBBBSLUY—EXR (15%) P EEh THWET, ¥Prices include consumption tax and 15% service charge.
MRS I VI ID EENET, 7 T—IDT) 70— 3R &AL ETT, ¥Price includes soft drinks. Alcohol free flow requires an additional charge.
KOZTHL R OB R TOE—a EO B AIEW LA T, % Senior rates are not valid in conjunction with other discounts or promotions.
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Mainly in charge of desserts served at restaurant "ZK" and "LOUNGE
PLUS. In addition to working smoothly with good arrangements, | do my
best to understand how desserts are made and to maintain the quality of
Osaka Marriott Miyako Hotel by paying attention to every detail. In the
future, | would like to turn my ideas into desserts that can actually be

used on the menu. My goal is to challenge competitions and create new
possibilities as a professional.
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Teppanyaki chef Ryotaro Hirachi of the restaurant "ZK" has the concept of
"authentic French cuisine that can be easily made at home," and this time he will 7

be giving a lecture on "beef stew in red wine," which is perfect for the cold
season. Enjoy a special lunch course after the seminar.

R | 2024F2H7H (k)
BF 1 11:30-14:00 3% Fi | 20F & #! £ | ¥8,000

MRIHRICETHEB SIUH—EXR (15%) P EFNTHIET,

$%Prices include consumption tax and 15% service charge.
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Get 1000 Marriott BonVoy points with this plan for check-in after 19:00.
Select from a variety of room types, such as superior rooms, corner and junior
suites. If you arrive before 7:00 p.m., please feel free to ask our staff to leave
your luggage for you.
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