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BRIEETRTIA=TTT, Prices include tax and service charge. All photos are for illustrative
A2 FELLKEBICEZBEN TEVET, purposes only. Menus are subject to change without prior notice.
CBRTULILX—DHZHEHBRLH LI, If you have any form of food allergy, please notify our associate.

HEREBPEBHEANEI FELELERICEBIZEANF TEVET, Business hours and contents may change without prior notice.
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A reward parfait with an abundance of strawberries. Strawberry moose and fresh /\‘Q

strawberries, and marinated strawberries topped on strawberry tuiles, decorated
with a macaron. Enjoy the freshness and sweetness of strawberries.

WHEZ/XT T Strawberry Parfait ¥ 3,000

HARS | 2025%3H17H (B) —48308 (k)
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HifE | 2025F3H1H(L£)—3HA31H(A)

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

TEDEDDZA7FH 17O 7 HAPPY
WOMAN&ETTZRL =23  HIRE TR 714751
A—=VERBL. T—~<HF—DHAPPY YELLOW®%
B AN —F NI TV EZN TN RABWVELELE,
M-Boutique&LOUNGE PLUS. ZUTBAR PLUST.
THOEBEEBRRETIVOEEZEBELAHLE,

Collaboration with "HAPPY WOMAN," a life design project
for women. The cake and cocktail express a positive and
optimistic image and incorporate the theme color HAPPY
YELLOW®. Please enjoy a moment to rediscover the radiance

B wees |

of women at M-Boutique, LOUNGE
PLUS, and BAR PLUS.

| 19F | | 19F |

M-Boutique
LOUNGE PLUS

232X Jaune ¥850
¥LOUNGE PLUSTId —Ftvh¥2,300THRFTT,

BAR PLUS
72X /\—b One's Heart ¥2,300

HRAALICE HER LU —EZR (15%) P EFhTHYET, #Prices include consumption tax and 15% service charge.
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BEWBET DT TH2X—>2 T 1 — SAKURA & Strawberry Afternoon Tea ¥6,500

= _ XZa—-%FIvYy!
Hi R | 2025F3A1H (+) —4H30H (7k) Period | March 1st[Sat.]- April 30th[Wed.] ﬂ—]

HAO—>
SAKURA Scone
¥500 1@

TIERX—2FT4—DAO—>%
T4 7 J8EICM-BoutiquelC TZHE!

Afternoon tea scones are
available for takeaway at M-Boutique!
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LOUNGE PLUS (59> 752&)

Strawberry Smoothie
¥1,800
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SAKURA and Strawberries Intertwine
a Springtime Essence Fills the Senses
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The "Afternoon Tea" is filled with the charms of SAKURA
and sweet and sour strawberries, while the "Strawberry
Smoothie" is full of fruitiness. One sip will bring you to

the spring heart, a blight happiness that can only be
enjoyed during this season.
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Restaurant ZK (¥ —4—) 57F
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# 20258 3F1H (1) — 3A3TH(B)  Period | March 1st[Sat ]-March 31st[Mon ] #2025 4B TH () —4B30H (k)  Period | April st [Tue.] - April 30th[Wed ]
G MOVIE £F 171 EREIEBDFAXN FHEXHPICE B DEKEEZ B\ (F50— X, A course that lets you fully indulge in the vibrant flavors of the season , accompanied by the G MOVIE $F1%|
AT —ILEE B MRES V- TLIT LAEBMICHA £ spring breezes. Featurmg_premlum |ng‘re_d|ents such as abalone, lobster, golden_sea bream, and
s moR iy X o = . Matsusaka beef, alongside the exquisite taste of Sakura sea bream and spring vegetables,
E A=a1—BEF T BERN BRI DR CETF ROBE)IAALE MG CORFHALZITO—H] making it a once-in-a-lifetime flavor experience, available only at this time of year. E X=a—BF Y
_%o)uikbb\—(“j_o

| Bk R B 2 | B A K = | 4k AR M | Bk R B 3 RS EXE::

Seasonal ¥22,000 £X ¥22,000 H ¥25,000 Seasonal ¥22,000 EX ¥22,000 H ¥25,000
EEMETLADIT—F =) 2B EfEEHNDET V- BEREIRDF I Z 28IV XvETHZ BT 2 ik )

Hyy—=Z41 )b BEOENEL EZ2ROE ERED, T Golden Sea Bream with White Wine, Sea Urchin Okra Tartar of "Sakura" Sea Bream and S ES R "Sakura" Sea Bream and Abalone
Kuroge Premium Beef Tenderloin Steak Steamed Spanish Mackerel and Crown Daisy Sauce "Udo" with Caviar

Spring Vegetable Tempura
Rossini Style with Young Bamboo Shoots and Seaweed,

topped with Sea Urchin

HMRTHSICILHER. LUV —EXR (16%) P EFNTHYET, XPrices include consumption tax and 15% service charge.
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HA RS | 20255 BH 1 E (£)— 4H 30 E (7k) Period | March 1st[Sat.]-April 30th [Wed.]

SA7HDOBRERERREL T LEKREERZ T Ty T T INE A buffet that will delight both your soul and palate, perfect for

P BNSTF4oaF VETSHILNERLD [SFEREDA=F> cellebrating the ho.tel's opening on March 7. Arich var@ety of menu items
NN A . . . . will be offered, including traditional a la carte dishes, as well as
T8 2=T [ F-ZX18)J yb ] [O—ZPE=T](74F—=)&  “French Onion Grantinée,” *Cheese Barrel Risotto," and "Roast Beef"

D INTSITFAEBLPEAZ 21— TF1F v T LET F/ . 38H»510 (dinner), amoung others. In addition, from March to October, "Signature ; : \.Qm
peas . ,, Dishes" section will feature global culinary offerings. From March to N 5
< %2 3 =] ji—d— _j—_ . . N -
REFCHR ZEOFIZERLY 3 Signature Dishes™ April, indulge in Asian and South American delicacies such as "Tong Po IZTYFyIN—H— F—XFE)J

PWEGZ3~4RI [FR—O—] [P AR=IFXLFLZX]IX® Lo, "Singapore Chicken Rice," and "Ceviche."

[CE—FT]BE TITM. BT AIAMDT I A ENET,
l::l AZa—%F1IvJ! ll:l MOVIE &Fxv 7! l

Mini Marriott Burger Cheese Barrel Risotto

[t REEOHELELT 2T —VICHE
\3933—F—T79.3-4RF. 77 MEm
TA)AMDAZ 1 =% HRLHLEE,

This section features dishes from around the world,

and for the months of March and April, we invite you
to enjoy menus from Asia and South America.

1 19F
Live Kitchen
: KA NRE % 12 (3Ll k) S=7 (esmllE) | FIA-IL
() Adult Elementary School Infants (3years +) Senior (65years +) 7\)—>70—
Sv Ea=| ¥5,200 ¥2,100 . ¥3,900 "
. . 1,000 A& ¥ 1,800
Live Kitchen COOKA Lunch +E# | ¥5,800 ¥2,400 ¥4,350
(SA4TxvF> —9)
— A
T'_"—}__ ¥7,000 ¥3,000 ¥1,000 ¥5,250 Bl& ¥1,800
Dinner +a%
MERTFHEICEHBRBLUY—EXR (16%) P EENTHNET, %Prices include consumption tax and 15% service charge.
MRIHEICIE VIR I EENET, % Price includes soft drinks. Alcohol free flow requires an additional charge.
TIA—ILDT)—T0O— (5>F9045 - F1F—1204) BRE R & BETT, % Senior rates are not valid in conjunction with other discounts or promotions.
MU TRE I DR P TOE—as DRI U R ET % Please choose from 1 0f 2 seating times on weekends and holidays.

HEBRETF - T —EBIC28BHITY
6 7




LIV hE> BEFIV—DLTF T owT1
SAKURA and Cherry Meringue Chantilly ¥850

Tarte Citron ¥850

v

BEBOAN—T70v—Ta
Gateau Fromage with SAKURA and Strawberries ¥850

TR 2R S LR L 8D Rt E - TR OHTE

Radiating Irresistible Charm, a Blooming Spring Collection is Filled with Elegance and a Touch of Grace.

[$EFT)—D LT TovT1]E[BEWVWBITMDAHR—"7  “SAKURA and Cherry Meringue Chantilly” and “Gateau Fromage
Ov—3 s CEEXIEZ Y ) hE SAS IS with SAKURA and Strawberries” are new creations that

val L‘:’t‘ '%E*f“ K& &O)%E%iﬁbl—?f &2 beautifully capture the essence of Sakura in full bloom. Please
BEFELE DAL T4F2—IVEDBTERE LT /[2IV 450 enjoy the “Tarte Citron” baked with lemon confiture and the
forOr | HIQEEEED GF N X[ L& L—7 “Orange and Grapefruit Baked Tart” with a perfect balance of

TI—YDRAIRZIVN | BT HEEC N, sweet and sour tastes.

KERTHEICEHEBRP EENTHVET,
$%Prices include consumption Tax.
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Strawberry-inspired Cocktails

WsZTHI7FNTOE—3>
STRAWBERRY COCKTAIL PROMOTION

H & | 20255F381H (+) —4830H (k)
Period | March 1st[Sat.]- April 30th [Wed.]

71)—70—(904) ¥7,800
KI19BFETICTIENX X BiEEI5 @A

MR RICIEGHEBR LU —EXR (15%) P EFNTEET,
*Prices include consumption tax and 15% service charge.
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Strawbellini
¥2,400

\

F—ILRT 7
Strawberry ¢
Old Fashiongd
¥2,500
N

TLyP2&XA =M Dy FLEFNVHELDBNEIH
TT I BE—NRTIH)—R2EVSTTFTHIVE
HITIWETLIUELI, AR ELIRBED R
HBTIO-X A4 FVHTHBLTEIET,

A strawberry cocktail that is fresh, sweet, and has a richly
aromatic. In addition to classic drinks such as mojitos and
margaritas, the frozen daiquiri with its cool, refreshing taste is
also highly recommended.
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3. ZHEHEZ I THREBDY T I XEEE LN LANT D
ZFHEBFEOIBETWEELZEDSHY HRPICERTIV
FIRTZURIZAEOLL A BAZ Y —EXDTHREE LN T
BNETF ITT T VTR BREHICESTEDIRETR Y
FIEBEDW<ETTHR W 12E  FEHE LFBREERD - TV
2FO9B4BHTHIET,

My main duties include attending to and checking in guests at the Club
Lounge. Sometimes | am asked to help with birthday surprises or
restaurant reservations, and | strive to provide service that exceeds
expectations, worthy of the Marriott brand that operates worldwide. In
addition, at the Club Lounge, | strive every day to ensure that you can enjoy
the atmosphere and food that change depending on the time of day, and
have an extraordinary experience.

I T oK@ Z U Ul | #5210

2018F ik - MATI A At D1 Ib AT IVRE - # TR A= FEEBA
BB 7 A B LU FHIETZEE L 2020F AT IVEIE X—7 71T EBNERE.
FvUT%EENRD2023F KRYUAVMRFTIL BEEI STV INER R
ICE3,

TOPICS&NEWS

EAXEFPER - SROFHBORBII LEFETEHR LI o/TI BATR L Z TN h
BRENZEH BT HIARBERXREFRIOERETOT7 I/ ERE2FICHATEELE
VWEWTEVWEE SIRVEBE>THTH LD EDRRBEDHIBREEIL TV ELE,

ZDIRFERRKDSTVFRTLERIZILEB KB EKRIENBLSICE-T ) 7EH RS
BEOSEENT EIEOEVCSWMMELP>ENERATVET,

TALBIEABAER > T FRTRELESATOEATTN (R) . FINIMELTVELE,
BRIRTKBRZUA Y MBAT IV OBEE. 7 AOEVO SR HREEESAFILIHE I E
Y HIRICEWERL T FALEDREMEANT FHBELEFES-TCB<BELTRAELTY
EUI ENYBFIIE SR EDFATIE S HRIE LIBREEBDIET>I3BEN» HIET &

BEORBEDOVIEEENZLDOT BIVEBICH /N EBEAILILBFIIEN E D 0/TT,
SRERTEFSEABLTILEEDTIN LEZH R PNLY R ERLVEE SR

- 100N DT B2 FEONMEVWTEHASZFELERLEEDHELL S/,

: FEDARBICBRZEXREFILEEI>TC.EAFESATHVENZRANT. bLVhWLEELE

LTHBAEY TFAN—POBEEIIHEVEVETLEN  BPHELETRBICEAH-BF
BRE—BRGAILEON XEFEWIBEHTLE,

6 HEBT

= 1957 F 1180 . ABRAFH & . 18,1974 ENHKIRA 7T L ENHTTE2—L.
BENHKEDOTLENRIBIRESISAIDERICIKRIESN S,
TBSKFIV[ARVER | TRILOBEEHEL 12/ hOBROE EFE,
1986 F ATV FBE[FRETOREI TRFIXVARERLEEERE U o

&EBEIFH-sELabt | 06-6628-6224

Reservations & Inquiries (10:00-19:00)

ZK skt
17

it SR AER

BfER | 2025F489H (k)
BF 1 11:30-14:00 35 FF | 20F & #t £ | ¥9,000

MRNHE IS HBEBR LU —EXH (15%) P EFNTHIET,
s Prices include consumption tax and 15% service charge.

Y7 IF—&ZUFA—RA
3 BH KRB
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SRETTEE Y FFHafd— 2 B—AN =T & —27 - 1" ]
LA ZK DM 17 FHEFERBBD [ ZRE CHREICTEIARIRIRT
LoF & TMEBBEIFWELET REXAZ21—F, 771/ TEB*A—Zb
E-T7"EFEHDFRE/HRNEI T —7 - YL D2 T, tIF T RIL.
BERIZFO-REHZLALTEE,
Ryotaro Hirachi, a teppanyaki chef at the restaurant "ZK," will deliver a course based on the
concept of "authentic French cuisine that can be easily enjoyed at home." The menu will

include two dishes: "Roast Beef" made in a frying pan and "Cake Salé" made with plenty of
seasonal vegetables. After the seminar, enjoy a special lunch course.

l::l HHzFIvy! l

| Stay Plan —®@&75> — |

sMuabt | 06-6628-6111 (k)

TR SRS VT Loy aT e [ e )

Refreshing Activities for Overnight Guests Only

BEFEOTHENDITED
BRlRBWHEREEHTTE
BERRERE T, [E#]E[H
AEW]|.2DOOT7IT74E
T4EZRELTHEIET,

We offer two activities, "Zazen"
and "Japanese dance," exclusively
to guests to make your stay a
special and memorable experience.

| V‘_—E *ﬁ Zazen

BiR B FRERABIET. LEDIZ7E—a R B/
(17'35_3_0 - E@jﬁi”‘::\‘ébl}b \7°E|7“5.L\—(\‘To

By adjusting your body, posture, and breathing, you can experience relaxation of
the mind and body. This is a program perfect for starting your day.

XA | B8 KEH - £ER
FARERE | AM 8:30 (FRERFRE #945%)

| BZIK%E‘% Japanese Dance

ERINEHRZETHIAARER [ L HE2FBRVLTES,
MLEDHICHT BICIEE N LET,

Experience the traditional Japanese dance "Kamigata-Mai." Beginners will
receive careful and attentive guidance.

XA | Z8 ArA

FAtARER | AM 9:00 (FrErER £940%)

HKIEADBEARRIRE TT o KT FHHTT . IFMIRATE17:005 THBIRICTRIET,
% Only available to guests staying at the hotel. 3¢Reservations are required. Reservations can be made up until 5:00 PM the day before.



