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A private room in the sky, about 270m of unforgettable luxury.
For those rare moments that call for a touch of the exceptional.

}

L

AT EEDLANS [ ZKICHEL =T 1 Anew private dining experience has been introduced at

AN—Fl—L B AE2ZNBTEEAFAEHLD. 65 _ZK_, located on the top floor of.the hqtel. Offering three
distinct room options, from a spacious private room for up to

FUHAFTREL/IMEEETIDDEZITHHRHIVET o 52 guests to an intimate space for as few as six, each
ECETCHICARIEFOEEEDHIC. DA provides an exclusive setting. Indulge in a seasonal course
e p o RIS E AT, 5T 1T~ IE meal while soaking in the breathtaking, panoramic views of

R the Osaka plains. We invite you to experience luxury and
BEEZRMEVWLET, exceptional moments.
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55 @ }1% Kansai Menu

# @ 20255 5B1THK) —BB31H(+)  Period | May 1st[Thu.] - May 31st[Sat.]

l : I MOVIE &Fzv ! I
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RMAKET BICHR—V KRPEETKBIT LA ELE [FHEO
AMEBDER X[z T1bDEDE D EROEE  FREFEE QAR
FHEE SR ThZhDO-ZAHEBET NEOEZ. ANKREZRLS
‘BITEE DIBEEDOSETEIZ,
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b A
Eé @ }% Kansai Menu

Restaurant ZK (¥ —4—) 57F

RESTAURANT

HA RS | 20255 68B1H (EI)—6H 30H (B) Period | June 1st[Sun.]-June 30th[Mon.]

A sumptuous feast celebrating the gifts of the land and sea of “Kansai” meets the “masterful o
skills of our chefs.” Savor the exquisite flavors of Senshu eggplant, Naniwa pork, and fresh MOVIE 717!

seafood from Osaka and Hyogo. Delight in the brilliance of early summer and the seasonal tastes

of “Kansai-grown” delicacies, expertly crafted into Western, Japanese, and Teppanyaki courses, ':I A=a—BFTyY) l

for an experience that satisfies every craving.

| B R K 2 | B A& K =

Seasonal ¥22,000
RMNAKGTEHEADI Y T4
BB DEY FrETRZ

Insalata of "Senshu" Eggplant and
Seasonal Fish, Sudachi Aroma with Caviar

EX ¥22,000 H ¥25,000
B KERELICHR—7EEMEHLE
EERE BiRPhVOESBT "Osaka" Naniwa Pork and "Senshu" Onion

Deep-Fried "Hyogo" Flatfish

HRRALICIGHER . BLUY—EXR (15%) FEFN THUET, *Prices include consumption tax and 15% service charge.

Seasonal ¥22,000 BX ¥22,000
HRETATIIDLTIL EED4)
HFBREEZD/—X EERE 8%l
Pan-fried Fresh Fish and Foie Gras "Hyogo" Pike Conger

with "Namba" Green Onion and Ginger Sauce

| 4k #7 Jg

HE ¥25,000
FREETAT TS
MILBELTZ L)
"Kawachi" Duck and Foie Gras
with "Wakayama" Kala Mandarin
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# R | 2025 DATH (Kx)—6B30H(R)

[H—Dy7a—XRK—7 | (SLF)XR[HBBEISA] (T«
Fo)EVWSEARDEEBAZ2— DI BIChDVYIILT—K
[ETHEE] [EHVIERICD. TLIT LE[RALZNL] (254
INL)BRE KRIPEDIEFVHALEB  BOEF -KW\WEHhD
DEREBRUSERLIEBELALLEIN A ZEOFRIELHi
5[SIGNATURE DISHES|. A2 E714F)—DI1 %2
T 5[0SAKA WINE PROMOTIONJ®F 17,

Period | May 1st[Thu.]-June 30th[Mon.]

In addition to popular dishes such as "Garlic Roasted Pork"
(lunch) and "Fried Shrimp" (dinner), the menu features Osaka
favorites such as the soul foods of Naniwa-"Doteyaki" and
"Kushikatsu" as well as premium "Boneless ham (TAKEDA
HAM)." Don't miss our "SIGNATURE DISHES," showcasing global
inspirations, and "OSAKA WINE PROMOTION," which offers wine
from Katashimo Winery.

'::I XZa1—%FIvY! ll:l MOVIE &Fzv ! l

| 19F

9 B
HEBET I
Fried Shrimp

H—ygO—XRR—7
Garlic Roasted Pork

SIGNATURE DISHES a—7—
#REEADHEEELES

5|7 7M
68 | m7XxUhM

KER-AHETHD
HhEETALF)—-D
[¥TtIE—]%
BELHLTEE,
Enjoy "King Selby" from
Katashimo Winery in
Kashiwara, Osaka.

OSAKA WINE PROMOTION

2025F4R1H (k) —10A31H (&)

an

—hD/INTYT

discounts or promotions.

{ Live Kitchen
{ ( : - > x A Nt % R@ELE) | Y=7(esmE) | TA-L
() ° K A ‘ Adult ‘ Elemem_:rySchqu \nfa;ts(ﬁyearﬂ) ‘ /Senior(65years+) I —70—
J Soz FH | ¥5,200 ¥2,100 ¥3,900
Live Kitchen COOKA Lu;ch ¥1,000 A& ¥2,000
(SA4TxvF> I—A) TH®R ¥5,800 ¥2,400 ¥4,350
. S . s.4_ | ¥A ‘
MRFAEICIEGHER SSIUY—EXR (15%) 7T ¥7,000 ¥3,000 ¥1,000 ¥5,250 A& ¥2,000
BThTHIET, Dinner ER=E
% Prices include consumption tax and 15% service charge. . i
o] o[ PN KA Nk % 12 (3Ll k) o =7 (65RELLE) 7)V3a—)b
HETRHEICE VIS I EENET, GW(5/3—5/6) ‘ Adult Elemem_:ry School \nfa}mstayears +) /Senior(65years +) I —70—
TINA=LDOT)-TO-ERER LI LETT,
X%Price i i ; = B
% Price m.c.\udes soft drinks. Alcohol free flow requires S F ¥7.300 ¥3,000 ¥1,500 ¥5,250 %13 ¥2,000
an additional charge. Lunch +B#%
MOZTHER OEEIRTOE-a D
FOELPRET, — +H .
X?ﬁ Fo oo T ¥8,600 ¥4,000 ¥1,500 ¥.6,450 732 ¥2,000
s Senior rates are not valid in conjunction with other Dinner +R8
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Chocolat Passion

St byt aggos-drizgne=
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Mango Tatin ¥900
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;’—7‘/?&.;?0775&’—‘/?{— Uji Tea Afternoon Tea :I:Lr—'\‘%lg @{iﬁ@ E“,ﬁ,@ %ﬁ( ]
# R | 20245818 (4) —6H30H (A) FEE S xj([}}j-?l}j-\ylxglg;j;i—n/@

Period | May 1st[Thu.]-June 30th [Mon.]
fix A2

The Essence of Kyoto Tradition Shines Through.
An Exquisite Tea Ceremony at Fukujuen x Osaka Marriott Miyako Hotel.

J) 5 DBE#BHL. T 7—3?&?(4'—‘7
few Cakes and fweets to Welcome 1/5 Summer. ) RE—F/R AAR-MCER LA DKM 1R
' B EaATRL =23 LT I74X—2T1— BB HKE - E

ZX N IEEUICEZXHL v Td—Xe/%y  Celebrate the arrival of early summer with our TR - EKE IO EEENITD . B SVEBEELLE

| lection of | . Alongsi P N L T
TN EB v A ) M s s e Sl s
[223Z/Xy 23> ICMA DT 2% “Chocolat Passion"—featuring mango and ¥3 0\60 A2 EFAITYNEAIE MEPUTTJ2ELY—REDIF TR DI[F ) —/NTO
L—2EB)AATZT1F L [ F 7=\ pasiior?tfruitthat patir t;jeaut(ijfg\llly\llvittp thg gzleﬂttle S5 =— Brownie (A—b—ordT Z ) M-BoutiquelZTZ B E! N | T TYINMIREL Za—2 | BT E RS,

. e . . «=+ sunlight—we've introduced "Violet", a delicate - . = . . . . . . .
AW BT HFTULWINTF YT IVDIEND 5 C;Jealtgilon |a\\l/ver(\a/d \l,vith pueach jellly and mOlIJSSB < JT— L UNERE) ¥450 18 BEREGLOENDZI—> Experience a refined afternoon tea in collaboration with Fukujuen, a
Fo/[NAIRZIVN ] GEES 35D )YF  Also recommended are the "Baked Tart" burstiné , = Tencha and Poppy Seed Scone  distinguished tea purveyor devoted to the art of Japanese tea since
BERODVWD[T I - 6HETTHTY with the vibrant sweetness of fresh Di'neapple EASTA I ¥500 1@ 1790. This exclusive menu showcases savory bites and elegant
* v 7= T and the rich chocolate "Brownie” © §¥1,800 | 19F desserts infused with the aromatic notes of matcha, gyokuro, sencha,
’ genmaicha, and hojicha—each reflecting the spirit and heritage of
54 s HERREICH EBRS BTN THIET, | 19¢ ml-q M-Boutique LOU™d CI E LOUNGE PLUS  Kyoto’s tea culture. Don't miss the Cherry Pavlova, beautifully paired
HEF 7! 5¢Prices include consumption Tax. US Gud7o PLUS (5722 752) with jubilee sauce, and the scones, perfect for enjoying at home.
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Tropical cocktails and rare whiskeys to create
a glamorous evening.

Mango Sunset

¥2,800 T21——8&ILH M BRT T ERDHTT

I SIEEET A2 F T o kA CER UV, A —D
IARX—DEETITLITLETITEHEETY,
Three juicy, elegant cocktails featuring ripe mangoes
await. Explore our premium fair showcasing the depth of

Suntory's finest whiskeys, a refined pairing for a truly
sophisticated moment.

o T

HRMAL I GHBERSLIUY—EZXR (15%) FEFhTHIET,
¢ *%Prices include consumption tax and 15% service charge.
SUNT 5 =
Japanese Whiskey #7 R | 20255818 (A) —78318 (k) | 19F
Bottle Fair-—

BAR PLUS
U= 75 R)

|53 SN R

Period | May 1st[Thu.]-July 31st[Thu.] PLUS

%ﬂﬁ%ﬁﬁ%#’ﬁ‘?7oﬁ.‘/ Plan with museum admission ticket ‘
LRSS TOTEF T A—51 LI BB RN ET T2 TF, X RE

This plan includes lunch or tea time at a restaurant along with your admission ticket.

HXDINIVAHXEMEE ::I HWEEFIvY! l

[ZHRITEAAN Vvrr=3vi)l-740/]
M| 2025F485H(+)—6822H(R)

ZK Z>F
COOKA Z>F7 7z

LOUNGE PLUS #—%tvh
K BR 7 3L EAfT E
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#rl | 20255F4H26H (+)—-6HA15H(A)
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SEH[NIVAZANTS T X EOTRKL—  This year, we will be offering a menu in
Sas LA 1 — iR A GEAL- collaboration with the "Harukas Vege
MEIPEAZ1—EHRUAIEIN,

Fesl!" Please enjoy a variety of dishes
made with colorful vegetables.

AR | 202555818 (K) —5A31H (1)
Period | May Tst[Thu.]-May 31st[Sat.]

TRIA EDHFREREDT 21— F=T VbR
IN A=y TEMA T TP, LT EL
Red wine, purple vegetable and fruit juices, yogurt and
lavender syrup are added to create a refreshing taste.

AR | 202555818 (K) —6A30H (A)

Period | May 1st[Thu.]-June 30th[Mon.]

[COOKA's Kitchen Buffet J(IC T, B &> RERLAA
AAFRIRE R TE R E S — VYL ECHE £ v a—
WCHEEFERL 2 )—LIXDETVT 71 2— [ E[RE
ENZFTI TN D2EREDTH - O HEL ALFEE,

| At "COOKA's Kitchen Buffet,” we offer stews with plenty of

vegetables and a cake salé made with vegetables and cherry
shrimp. In addition, two types of desserts: "Vegetable Petit Cream
Puff," and "Edamame and Vanilla Gelato."

LOUNGE PLUS

Vege Mango
Smoothie
¥1,500

REHEAR | 202555818 (K) —6H30H (A)
Period | May 1st[Thu.]-June 30th[Mon.]
TOO-IlEBDOHEI 1 —XBMAMEEKLD
AL—=Y =TT,

This smoothie captures the taste of early summery with
mango and yellow vegetable juice.

MRTH I HBB BLUY—EZHR (16%) HFEFNTHUET, ¥Prices include consumption tax and 15% service charge.
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LRRT L [ZKITDY —EXR LM E EXZ 2 — DI EHEY
LTHENET[ZKITIR. EBREIPSDRBEEHICREELHEL
ERNNEEFEDODINEDE—ILZRA b LB D B E % ZF
HAIhAHEHICE RESHBUICESNEB EOAFADEREE
HUHIEEIRETILE. CREDE ICH BB E I RH
TERSITDP I TVET  TAR—IXEZHEIICH. K%
AOBEREICHED) . —EDBVWHELE LGB FEVD TEES
EWZDHEEBEDHENTT,

| am responsible for the overall service and creation of the tabletop menu
for the ZK restaurant. The biggest selling point of "ZK" is that you can enjoy
your meal with a view from the high floors. | try to provide new
impressions each time you visit us, such as offering a seat with a view in a
different direction than the last time you visited us. The appeal of this job

is being able to be involved in important moments such as proposals and
anniversaries, and to help create lifelong memories.

2023 F RBR~ YA YMEBAT IV Adto BERER [ ZK | —ERICE B RIEICE S,
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—EOWYRIEORBATH LT ZERROSIMBERADEIEA AR T VT VER
BTTH STHHBERDOERLEB RRTREPEDPHEAEVREATT  TINE.K
BRAROTCBEICBEICEE TV ALV TVBRLEICASFO>TVEY,

EREPEZFECOSVOEIC EIEABSATTIVNIMELTWEZEN RBELEDD. &
HAILREDPSIEDUPHBATT AVARERHEOREKNI ENT.ToZILTLBIDICR
WD —,

ERULABEC. HARAORONORIFVEDODEIEAROICLAZEN HoIATTH,
ToLEDKICHIREHESTRABEREELCRIBREHYELL,

KBEROHEHEBRTEE EIOLOTHBRDVECATETHTICFE>TE L Ls ERBELET,
HEFABANIY—ERBHHIBEBRTLLI? BsobLAERBELBTOHITEVDLSIEL T
LETHBESM JE1-OHFERTEABWVTT AR,

MOFRICEEABAOMPTATOETL.EXNLELOTREBSA [RERTFEDT
THBENDEBASLVBVWEADTFELEREWNH>T. AZ—IERWEINT
EBRAANELRICHRTEELL (K)

®EBF

= 1957518188 o ABRFFHE & 218, 1974 FENHKSRA T L E/NGHTTFE2— L.
Y BE NHKERO T LENH BIE LI SAIDERICIRIEEN S,

TBSKZ2[FHRVWEARI TRILABBEHEL. 1 /XY hDBVE ELFE,

1986 FNTIRBREFREZTOXRE| TRFIXVEREFLEEEZTE U,

FBEZFH-sEVEHE | 06-6628-6224

Reservations & Inquiries (10:00-19:00)
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LANZU[ZKIDBAMIE HER MM EL2 MEICBEEA3[KXTIA]%
FERALEITRTIADERMED Z2RMAL[KTNEF-XDH EHROE,T ]
[RTEEREZHID3MERBELET  IRETHIBLX T VR4 4 5REEE
LI F+—LET, 2IF—RTRIIIFRIZFI-REBELHEE,

Masashi Takemura, Japanese chef at restaurant "ZK", will demonstrate three dishes using

"belt fish", which is in season in early summer. He will introduce easy-to-follow techniques
you can try at home. After the seminar, enjoy a special lunch course including the

demonstrated menu.
'::I HEFIvy! l

BIfER | 2025F6H11H (k)
BF R | 11:30-14:00 5 Fi | 20F & #1 £ | ¥9,000

MRAHEICEGHBEBR LUV —EXR (15%) P EENTHET,
*Prices include consumption tax and 15% service charge.

7

srvabe | 06-6628-6111 vt

Stay Plan — @&®a75> — |

Marriott Anniversary Stay ‘ N —rTFaL—yay CELENAZE T T TI4 R
Marriott Anniversary Stay | Surprise celebration in a room adorened with baloons

' b ' SR SRERACREBEL SRS RLL
BRNDY—2%INIL—2TEPH
IEHTET 7T /N —20
D= RAyE—TH BRI
T KOG HEDEREEREEESF
ELOWELET,
| Perfect for birthdays, wedding anniversaries,
and other special occasions, this plan
uses elegant balloon arrangements to
create a festive atmosphere. Choose your
preferred balloon colors and personalized

message—we will help you craft an
special moment with your loved ones.

BIAEAR | ~202589A8308 ()
2| 12:1~2%4% $HAEM ¥100,320~
B | N—rFar—oar
(B> - FI— =R &) BBV WELEITET)

MIFHRMRIERADTHAETELNET,
MINW—=EF Ty T RIS FHBTEICTAL - 320 =LET,
MRAHEICTHBER S LUV —EZR (15%) P EFNTHYET, (FEHA)
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