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AT FEELEBICEDBEP TEVET, purposes only. Menus are subject to change without prior notice.
CBMT7LILX—DHIFIEHBELH LI, If you have any form of food allergy, please notify our associate.
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é& 10th Anniversary Topics

Super Buffet Series S5147%yF>[COOKA]D“SUPER BUFFET"!)—X,
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OSAKA MIYAKO

SUPER MAGURO SUPEREBI&AWABI
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Bluefin Tuna can be enjoyed in a variety of menus, including The menu includes "fried jumbo shrimp," "braised abalone
sashimi, sushi, cutlets, carpaccio, and more. Don't miss the full of and radish in consommé," and as a special "roasted sea tiger
excitement tuna carving show at 17:30 on each March 2 and 3. and abalone," which is limited to one dish per person.
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# m12024F3A7H(K)—2024F8A31H (1) BIZ10EFERRL . BERBNIEENRERL
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- Fm O . o s The event will be produced by the dance entertainment group "Umebo”, who
In cele?ratmn ofour 10:(h anniversary, we collaborated with Nissin 9 yz iﬁ%!l performed a flash mob at our opening in 2014. Please look forward to the
FOO(_jS KANZEN _MEAL - which pursues the perfect balance Of 33 performance at the live kitchen "COOKA" which will unfold again after 10 years.
nutrients and delicious taste. Two "KANZEN MEAL" menus, realized 7n —*J_Z '
I p— . " N by combining the chef's inspiration and Nissin Foods' latest food 7 . ma | 2024F4827H(+).28H(R).29H(B-#%)
SEexY 101 EEDHEL Sy 10D TIL—VE technoloay. will be served. s - e = o= s
KB AE =T L~ - ITY— LYK 15 F o — PR | 198 51 7% F>[COOKA]
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Wine Events “EIZIKV/]) >/’ Wine Events "Japanese Wine"
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Suntory's history began with wine, which gave birth to the iconic Japanese wine "Tomi".
Shinjiro Torii, the founder of Suntory, launched "Akadama Port Wine" in 1907, and in 1936,
in cooperation with Zenbe Kawakami, considered the father of wine grapes in Japan, began
to manage a vineyard in Tomi-no-oka, Yamanashi Prefecture. You can fully enjoy "Japanese
wine" made from grapes from carefully selected vineyards exposed to the Japanese
climate. Mr. Noriyuki Matsumoto, sommelier of Suntory Limited Wine Company, will be the
guest speaker on the day of the event.

SUNTORY

FROM FARM
-/ odginated in1909
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pA | 2024F 48198 (%)
B B | 57/ LRS- [ZK]

# £ | $— A ¥35,000

T 8| 2484

MREICIE TIDNRTILTET1F—DEENET,

%Price includes wine pairings and dinner.

HRTHERICITHER . SLUH—EXH (15%)
EENTHYET,

*Prices include consumption tax and 15% service charge.
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Whiskey Bottle Fair ~vol.4~
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Every two months, bartenders select whisky recommendations, both domestic and

international. For April and May, we offer three items full of character. JURA 10 YEAR

OLD, made on the island of Jura in Scotland, is characterized by its well-balanced finish.

Eagle Rare 10 Year, a bourbon whiskey made at the Buffalo Trace distillery, which is said

to be the oldest distillery in the United States. And "Cceur de Lyon Pomme Prisonnigre,"

a Calvadour with whole apples. Please enjoy the charm of each.

1 f12024F 4818 (A)—2024F5R31H ()

# B | 198 [BAR PLUS] ¥ £ | 25104 ¥23,000 1—%JL-L 710 ¥30,000 7—JL-K-U3> KL T/ =I—IL ¥60,000

HETRH SIS OEBEB BIUY—EXF (16%) W EENTHYET, X Prices include consumption tax and 15% service charge.
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Restaurant Varier ZK BABE

N=N ,j‘

mH E XA IEE
27K V=T3S A a—
Restaurant Varier Minoru Takai x ZK Japanese Cuisine
Masashi Takemura Collaboration Menu

B7IREL AT U [ZKIDBAREO AR Z2—[HTH

YICeH RV TBEBO[EFETATIIDHEEE BD  pypeg | 2024FE3850 (M) —
Al b o BREREAZ 1B H MMETLFD 2024F3R17H(R)
BN REESIBLP LRV EBEEL HLZE, 2% 11:30—15:00(14:30 L.O)

This is a limited-time menu that adds ‘Zekkei Bento’, a popular Japanese % I | 57f%%2h51_\>FZKJ

cuisine menu at "ZK" restaurant on the 57th floor, to the menu with "Roasted ~ #t & | AT RIERFH ¥6,500

Foie Gras Rolled with Sole, Jus of Chicken" supervised by Chef Minoru Takai.  scsemata izt S5 BB B LU —E 28 (15%) AR THIET,
Please enjoy the rich flavors of Japanese and French cuisine with lots of charm. %Prices include consumption tax and 15% service charge.

j(lyi}i_\'< L 726 “M .7 —bF” "MGelato' is all about Osaka

KRB DIV TR 1 —RATL—IN—DI 17— e KRFED[7

IXKAIDINYT—JICEDRAAZEL, REBDHR EHARE

BUS10B FREMMTY

Osaka's famous mixed-juice flavored gelato is packaged in the "Fueki-kun"

born in Osaka . This is a 10th anniversary limited edition product that is all

about Osaka.

&
zx=pam | 2024FE3F7H(KR) £

% FRF | 198 [M-Boutique]

fii & | ¥700

¥2001BIRRTE AV REBHET o

HRRHSICIEHBEBNIEETNTHYET, ¥Price includes tax.
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Period | March 1st[Fri.] - March 31st[Sun.]
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| B A& ¥ = EX T

A X ¥20,000 HE ¥25,000

BEY) KEREXET HEER D S AR 15t
FEEDY—)—EFRTAI—2R
"Sakura" Sea Bream "Teppanyaki” Style,
Green Bean Coulis and Red Wine Sauce

| B R K 2
Seasonal ¥20,000
KR IUEDA IS —F BEDERRA

"Sakura" Sea Bream and Mountain Vegetables ~ Sashimi "Sakura" Sea Bream and Caviar
with Red Caviar

FIIS5LEAUILE) DI —XUAZHEHLWEDEYEST  The main ingredient for March is "Sakura" Sea Bream, a springtime
HBRLEP IADACL B, AP H TIEEFRL5E8E delicacy that befits the "beginning" of the season of bright spring

. oo e o pi light. It is characterized by its white, fine and smooth flesh, as well
EFRPDLRAMRN BRI DIED LR akb LR TY, as the refined taste of its fat, which has a distinctly fresh flavor.

HRTHSIITHER. BLUY—EZR (16%) BN THUET, #Prices include consumption tax and 15% service charge.
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Period | April 1st[Mon.] - April 30th[Tue.]

| B A& R EXE::

ZX ¥20,000 ¥ ¥25,000

| W R R 2
Seasonal ¥20,000
MHEEHADLIZIIL BOEDERA BT EBIRFREIRIT fEE7IL—YhTbhDIL T
NOQE L) Grilled Conger Eel Wrapped in "Sakura" Leaf ~ #&F25H71>V—2X

Meuniered Abalone and Seasonal Fish, and Rice Cake Spanish Mackerel and Fruit Tomato Confit,
Simmered Bamboo Shoots, Leaf Buds "Sakura" Flavored White Wine Sauce

HFEREOE DB AERPHPESFIIBEZHE WV LUEL B /A% Delightful and beautiful dish for the warmth of spring. Enjoy fresh
BEITHEBLEP WL L DIdbBBA. BEEDTyF 4 [ishsashimiand a sumptuous plate of seasonal vegetables.
PRELDZIERE—MMHIHEEZEL,
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Beef Tagliata with Vegetable Agropicante Sauce [talian Roast Pork
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U—7~ 7‘“ 7 I | B ” GWHARI (4/27-4/29., 5/3-5/6)
4 9 J S/ Y/ x |tallan ouifes o et I RO DA e BB
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HA 1S | 20244 BH 1 H (&)— 4H 30 E (“A2)  Period | March 1st[Fri.] -April 30th[Tue.] S F/lunch | F>F/lunch | 71 F—/Dinner SUPER BUFFET (3/1-3-3/9. 10) GW FAMILY BUFFET (4/27-29 - 5/3-6)
T Py | = = 5 = — o
%3F10~30. 9B, 1081 SUPER BUFFETABIfE ‘ (FR) (£B#9054) | (£B#R1209 ) S2F (909#l) | F4F—(12088) | F>F (9044 | F1F— (120540
* A
. . o AR * A ¥6,500 ¥8,000

NJOO—LAS—DEFE. ILyiahds—7—K Ky1—3—7%  Anltalian buffet featuring tricolored vegetables, fresh seafood and " ¥5,200 ¥5,800 ¥7,000 e i B0

N o — N N . hearty beef, pork and chicken. A wide variety of hot and cold items o= . ' '
E—7J«FR— A2 —D B EKEAD 7> ] ' ' [ N ¥ =7 (65 LLE) ¥5,200 ¥6,400

R _ '{’iﬁﬁﬁbo + . % 1. fé :r'j ) are available, ranging from classics such as "lasagna” and "pasta” v=7(esmElE) | ¥3,900 B Y
TvT1 [ FHZTI[INR2]BEEDFEBEDS [HRF—521E 10 dishes with a rich local flavor such as "Sicilian sautee”. | e | w2700 | ¥2400 | ¥3000 | | s | ¥3600 | ¥3,900 ‘ ¥2,400 | ¥3,000 ‘
Wl BEN LA 1 —F T RYNEA—IRT AT LA | #wrEmuE) | ¥1,000 | ¥1,000 | ¥1,000 | [#®eEss | ¥1500 | ¥1,500 | ¥1,000 | ¥1,000 |
TRIA<HIVET | ZILa—TY—70— | 5F/Lunch (905341) ¥1,800 ¢+ —/Dinner (1204341) ¥1,800

MERAE IS EBRBLIUT—ERF (16%) W EEN THIET, *Prices include consumption tax and 15% service charge.
KRR EICIE YIRS I EENET 7LT-LDTY—T7O-EFER &P LB TT,
HUZTHEER ADOEE (R TOE—a EOBBIEVLPET, ¥ Senior rates are not valid in conjunction with other discounts or promotions.
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Strawberry & Sakura Promotion

B e | |

HA & | 2024F3H1H (£) —4H308 (2K) Period | March 1st[Fri.] - April 30th[Tue.]

&
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Elegant sweetness and tartness
A refreshing strawberry moment brought to you

DAL CDEDREDERLIE— RIS B [ 7O0—X>
ZRANY=ZL XY ]2 ELDH WThOHTTIVD EEE
HaE ERABKRTHR EAORANEEEET  LWEIHHHC
P —LIETHREESIL,

The deliciousness of spring fruits that tickles your heart is condensed
into one glass. All of our cocktails, including the Frozen Strawberry
Daiquiri, have a happy sweetness and elegant sourness that will
leave your palate feeling exquisite. Please enjoy the refreshing
strawberry moment brought to you.

ZEH5 | FIILY Strawberry Milk ¥1,800,/ ZARAAN — ¥ F—= Strawberry Martini ¥2,200
7J0—X> ZMAN—4 1 *1) Frozen Strawberry Daiquiri ¥2,500, XA —= Strawberry Bellini ¥3,200

i
1

kMl TR ORLE D
FOERERNEFHED

The delicate and fragile pale red color
invites you to a spring paradise

BOEF)D DI ILEDY B MM TEVIIEDHTT IV,
—OTBECAEEIHELT AN  BOERNEFEVET,
Ya—h-O T Dr N EBBINTNEMDRLS
BHEE-STEPHLIFEZREVELET,

A delicate and ephemeral red cocktail with a pleasant scent of cherry
blossoms. The sweet taste of flowers that you can feel with one sip
will transport you to a spring paradise. We will create a gorgeous
night with three types of cocktail including champagne, short and
long, each with their own unique charm.

E»5 | 1KY —F— YOZAKURA Cooler ¥2,600,#%# 0UBU ¥2,000
O7AYIL (JUFy71>1F) SAKURA Royal (with Griottines) ¥3,200

MRAHEICEGHEB SSIOT—EZR (16%) D EFNhTEIET,

$¢Prices include consumption tax and 15% service charge.

Mfr 13 b~ IR
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BAR PLUS (/S— 7'FX)

WEZ&#K T ITRX—2T 14—
Strawberry& SAKURA Afternoon Tea ¥6,500

[WEZDATL—F]. [WEZEEOUDL LF—RE
YIZ | EEVWEIRLDEAR)—E WEZIEHES
ARET 7 NMILET - ERE 2 EEE
LICEEDbhED S BBICEFDZT—21 LEZHD L)
BBEILLEE,

A feast of strawberry-centric savories such as Strawberry
Caprese and Strawberry and Celery Remoulade Salad, as well as
strawberry and cherry- accented desserts. Please take your time
and enjoy the spring tea time with the gentle sunlight.

" Lot a6 E e

LOUNGE PLUS (T7>Y 7°5X)

A5 R A= — Foens—1t

HiRS | 2024F381H(£)—3HA31H(AH)

Period | March 1st[Fri.]-March 31st[Sun.]

[EEZ 47 —IHAPPY WOMAN FESTA 2024]&
DATZRAZ21—25 —AHIREFEVAELET,
[GATEAUX HAPPY WOMANIIZTZ AL T NFIVE
LECDBEGRY Iy F LT —X  EXPLEEBY LE
BE%<¢ %25 $ED[HAPPY WOMAN COCKTAILJ®
HhETEIZ,

We are pleased to offer a joint menu with “International Women's
Day | HAPPY WOMAN FESTA 2024" again this season. GATEAUX
HAPPY WOMAN" is a cake with acacia honey and sour lemon flavor.

Two yellow-toned "HAPPY WOMAN COCKTAIL" also put you in a
happy and cheerful mood.

l::l HMIEC55

| 19F |
M-Boutique
LOUNGE PLUS

. " GATEAUX

.. HAPPY WOMAN

1 T—%tuh¥2,300TORETT,
RS ¥ | 197 |
.= 4 BARPLUS

> U
b - ‘ T ¥780
| i 1 %LOUNGE PLUSTIE
S * i
-

= -’ HAPPY WOMAN
Wt COCKTAIL
AP EHD)
Pl D »  IEY Mimosa ¥3,200
: . v Z—L Solare ¥2,000
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§ET23777 770 TlE BIC
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ERHMOSRIFLERAZEHERL CVET XU VWERKLSBE
2. BEHEPOBRODEFERGOODIANETEH LR EAT
W2 AR ERD TERBETEID TEFAN—2ad5FIET,
At the club lounge where | work, my duties change depending on the day,
and | am in charge of the reception side and the food and beverage side
respectively. When serving customers, in addition to remembering the
customer's face and name and knowing their preferences, | am also
conscious of expressing my gratitude to repeat customers by saying,
"Thank you as always." The most rewarding moment is when | receive
compliments and GOOD comments from customers. My motivation
increases because | can once again realize that | was happy.

55

[ KEOPVEDBNDINIVHADEE ]
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EEOTF—IDEAEAMNKLEST FROE,ISHoOEPFVER STV EXE
R TATENTEBLAT!
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RRICE =R/ LT(E)
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HIHDHFoEEDoEEBVET,
[HBRDNWVARDEBETDT /N7 —IFETCHI[ REF AR L. 77IV—15IC
HHLENTVBBVDRRYITT N FEBI 2V o+ PR ESF AR LMV TES
FICBVEDAZDIE[FE—FIEV AV Y- M AUITT,
[E—F&I3STVOBNTIAT . BECERT 332— U v SHBMLTVELE,
BARRY YR AR 7EHVZBRB T AL H SN E D EL, BFEEAHHLTOELE,
BADRAT—I TV DD HEIICIL BV [EBHTOTNAVNEFHL A Tr—FTE1—
LTDSBEE DIMIAAVIMIIEATUVELELZEICEYELE,
FREOCEELLICHAFN T RIBZERI>TOWIRETRV ERLEERAOXT—,
BRIILELED TATHLY T BB AP SHEEV LV ADDESHF
EEBIT Z2-T v ELTROSNBRB THHYEL T,

K1 AHY
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TOPICS&NEWS

SE#A12/AZKCHP (https:/www.hustle-records.com) 28,

06-6628-6224

(¥H10:00-18:00)

BEITFH-BEVEDE

Reservations & Inquiries

ZK BAFEE
HIEE
18 IEL

Yx7eIf—&IVFA—%

T E —
T—v[f“'ﬁ}ﬁ%’lﬁkbt‘}?@ﬂ E HHeFIvo!

LARZU[ZKIDBEARFIE #IER MM EX) FICBEDZAS[ 1

R ERLERSEEY) | ETRBBTMNED2@meERELET,

¥ BIEAEECD. [ 2®RHOVWRLTTODEHL IV Fv—t
F—RT RIS FO—ZEHELALLEE,

Masashi Takemura, head chef of Japanese cuisine at restaurant "ZK", will
demonstrate two dishes using "Sakura Sea Bream" which is in season in spring,
"Sakura Sea Bream Sashimi" and "Deep fried Sakura Sea Bream". We will also
give a lecture on professional techniques, including how to handle to appreciate it.
Enjoy a special lunch course after the seminar.

FfER | 2024548108 ()

B [ ] 11:30-14:00 35 B | 20F & #} & | ¥8,000

HRRARICE BB BLUY—EZR (15%) P EFNTEIET,
$Prices include consumption tax and 15% service charge.

smvabe | 06-6628-6111%)

| Stay Plan — @®a7r5> — |

REDFRTNTAL 7!
194547 F%vFCOOKA 28f}& 75

A fulfilling hotel life! 19th floor live kitchen “COOKA" Half board plan

'::I T730FIv9! I

. [COOKA|M2BfETI I EBEEE3~48
i KARDI2IT Ty 71 %7 EARERRE
T“SUPER"I)—ZX%HZELAWFETET,
EBEZ2EAGZEDOEFARLFVT. BERICKT
IWAT A HEESIZEL,

This plan including the popular Italian buffet dinner
which will be available at COOKA in March. You can

‘ = (#£)—3A3H(H) SUPER MAGURO also enjoy "SUPER" buffet series, which will be
3A9H(£)—-3A10H(H) SUPER EBI & AWABI available for a limited time to commemorate the
EERUAIEITT YT 10th anniversary. Further more, an admission ticket

to the observatory deck and breakfast are included

EiAMAR | 202453A18(£)—4A308 (X) :
to fully enjoy the hotel stay.

#e | 12284 ¥66,270~ (YR -FAR )

MERTHSICIGHBER LU —EZXR (15%) FEENTHIET, (BIABLRI) ¥Prices include consumption tax and 15% service charge. (Accommodation tax is not included.)



