MARRIOTT
OSAKA MIYAKO

KEE~vUF v MEBRTIV

T545-0052 AR TR &2 KR 5 EFA51-1-43 KL N
. . A

TEL.06-6628-§111(1’ci€) Thlige ™ JREREHR JRERHRAR

1-1-43, Abeno-suji, Abeno-ku, Osaka @

545-0052 Japan RTIVEEZAND

1FH 5B3FA

GoogleMap H Sk AR i&‘Fﬁ%BEE%%R ( 2 )

1FRF0AQ QUT IN A REEEEAD

B | Youtube YT AREF

f Facebook i .
Az KIETYU Ay AT

70>k (19F) A

FE A

|

Instagra

0 > 484 5 Sk it
it

TSk A BB AP EFEER

(el )

MARRIOTT ISk ABRAR

°
EKIN—-F 2 TEN

H3
ot B SES

X=WTHIV

LARZUICEET S

ZFH- BEVEDE

CBRIFTANTIA=1

A2 —RBTFELLERILERZAN TEVET,
CBRTLILE-—DHZIHIEERLHEEIN,

EEXFECBEARTY FELCERICEIBEPIEVET,

[MADOJRFBEDIERXPEMHIENDAZ2—5KE
HakiE®REA—ILTHY > [M-LetterJICTHEITL
THNET SEHREBRBIEALTEVIET,
R—LR=—TENERTIERVLETET,

™M | #@ldaF5

KB~ F Y MRATIVIE,
AZN—HYIL-ZZTF T wIND
TSATLARTIVET,
Universal elements and all related indicia TM & ©
2025 Universal Studios. All rights reserved.
ALLIANCE SH25-0102
HOTEL

F
UNIVERSAL STUDIOS JAPAN

@ 0120-611-147 #sm=06-6628-6187 (=ttesra 10:00~19:00)

7o Prices include tax and service charge. All photos are for illustrative
purposes only. Menus are subject to change without prior notice.
If you have any form of food allergy, please notify our associate.

Business hours and contents may change without prior notice.
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Elegant Summer FeaSt Restaurant ZK (¥—4—]) 57F A‘-I_I

7 July

#2025 /B1TH ) — 7H3TH(K)  Period | July 1st[Tue.]-July 31st[Thu.]

8 August

# 9 120255 BATH (£)—8H31H (B)  Period | August Tst[Fri.] -August 31st[Sun ]

BREEF 2 A D BUEFHEE - BARIEE - %R G THELALZEN,
BEBYREZEILHETIANFADEID . BEF . EXRETEVSZEEHEN
EDAZ 2 —DE 2 IS R RBDIGE . EHBALKEZFEDHEN
PEEF-TVET,

I : I MOVIE &Fzv ! I
'::I XZa1—=%&FIvY! I

| B R K 2 | B A& KB | 4k #T g

EX ¥22,000 T ¥25,000
BEEMEELERETDTER

Simmered Wagyu Beef and "Kamo"Eggplant
in Sweet Soy Sauce

Seasonal ¥22,000
BEEEERDRILZIL B&EY)
HFDIALIAEHE BEfYEFETRA HEREDE

Striped Jack and Myoga Tartar, Sashimi 5 Kinds of Sashimi
Simmered Eggplant in Consomme

with Sea Urchin and Caviar

HRRASIIEHER. LY —EXR (15%) FEFNTHUET, *Prices include consumption tax and 15% service charge.

Enjoy the delicate flavors of midsummer with Western, Japanese and Teppanyaki cuisine. The
menu, which includes seafood such as striped horse mackerel and pike conger, as well as
seasonal vegetables such as myoga ginger and Kamo eggplant, is so full of charm that it can be
praised as a gorgeous gourmet picture scroll.

I : I MOVIE &Fzv ! I
'::I XZa1—=%FIvY! I

| Bk R B 2 | B A& R = | 4k ¥ g

Seasonal ¥22,000
BRI L-EEN— XD IES! 1REH)
T7UAYRDTILAS—5 L yhEk  GEER) X

EX ¥22,000 M ¥25,000
BHEE LEEENL B
Japanese Tiger Prawn and "Hokkaido" Scallop

Smoked Venison Loin with Apricot Marmellata, ~ Grilled Dish Pike Conger Teriyaki Sauce
Amaretto Flavor
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BEWBITEE—F T ITEX—2 T 14— Summer Strawberry and Peach Afternoon Tea ¥7,000 Ny 2 AJ)LIN Pech Melba ¥3,000 E'—F X Ls—3/— Peach Smoothie ¥1,800

e - EVWBZOHE-S IS HEAITBE—F D L& P — Ei‘ FANY =Y =RTINRLIEE—F XY IHILFR—2
ISI%D EE( EI % L(‘ ICRLEVEBL2DNEDRENETTET 72X — -9:0)&-3‘ &-T Lé R E—FL-ZAGE DB NEFRICHKHDASEDY—X

BT —FDHRIFEELDHE LI BRAD L EE BRI UEE, ETIT T aTY)—IgINT 2 Ut ERLETT BRATHRTADY— 2%

Bathed in Golden Sunlight, Summer Strawberries and CEEPIRANDBLEICHHTIHOZI—> Experience the Freshness of Peach AT HROBIEEHRLHSENO-XDEFNHT TR

Peaches Glisten with Delight. (& ZDDIHRDEFID LN BE—FEHRFRDZO— in this Luscious and Luxurious Parfait UIEE—F ALY =BG INTAVITEN-FTZ—N
N g‘ngia o N b \% o T\ LS \‘0

# P | 202547818 (4) —9A308 () ERLE. # B 2025718 (J)—8A31E(R) ~ THHTEROBRRLOLOETE L.

Period | July 1st[Tue.] - September 30th[Tue.] avor the sweet tartness of summer strawberries and the Period | July 1st[Tue.]- August 31st[Sun.] From raspberry-marinated peaches to a delicate peach mousse

refined sweetness of luscious, velvety peaches—gently with mascarpone, this seasonal delight lets you fully savor the

P refreshed with a hint of coolness. Let these two seasonal Xma—EF 1yl charm of summer peaches. Add a touch of red wine sauce to enjoy
- : fruits serenade your afternoon tea, as you indulge in a — _ a beautiful shift in flavor. And don’t miss our refreshing peach

. e . moment of graceful relaxation.Our popular scones, which smoothie, enhanced with the elegant fragrance of rose. A refined
E—FEHRDRAI—> are great for souvenirs to take home or to friends, have creation born from our patissier and bartender—crafted for your
Peach and Black Tea Scone ¥500. & been given a new flavor with a peach and balack tea taste. ultimate indulgence.

TIRZX=2T(—DAXAA—2%

T4 7 7hEICM-BoutiquelC TZHE ! e L.OUIGE LOUNGE PLUS
. : T (5923 752)

Afternoon tea scones are available for takeaway at M-Boutique! PLUS
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// OSAKA WINE PROMOTION SUMMER FAMILY BUFFET
/4

2025F4R818 («) —10H31H (&) 20258F8H9H (+) —8H15H ()
UL L U i 5l SRR, TRE RS2 —HEBI TR
| T 2 S8 During August 9 to 15,

« delight in an even more
family-friendly menu

HEE0NOBBQ

H RS | 2025 7H 1 H (k) —8H 31 H@) Period | July 1st[Tue.]-August 31st[Sun.] KER-HHEHD

HhaIETAF)—-D lineup!

DR EHIERZE-EE(CSEIHLWNTTILR I RILE v 2% A Feast of Summer Energy — Let your heart skip a beat with bold, flavorful (%25 tIE—|%

- _AHZT SUIC XY ST s e 748 4 dishes perfect for the height of summer. s
A 1«‘ _’é%? LE# )itéb 0o 71T FYF b bb*m{"_d-éo?fi From our live kitchen, enjoy freshly cooked delights like "Grilled Pork Belly RLAE,
[BRNZDT7)IL U FIVBBQY—Z R [3RDY—t—T] in Original BBQ Sauce" and "3 Kinds Sausage" (dinner only), bursting with Enjoy "King Selby" from
(FAF—) b BILBHNDTELTAZI—DE 2 [RALADAH X juicy, smoky flavor. Seasonal highlights such as "Watermelon Gazpacho" and Katashimo Winery in

9 - o = N "Pickled Eggplant and Shishito Peppers with Balsamic Sauce" offer Kashiwara, Osaka.
/\a:_EJ_‘ rfﬁ%tbb%o)ﬁ%'f” /\)L#fjmu*{tb\Of“\E% refreshing summer tastes with a twist.
LB T A RANE BN 72K AICHIVWET 7O —EXD[YRL—  And for a sweet finale, look forward to our baked madeleines served from
X ISTFAVINFENIFBTSZATH—MNIBHEDEELH the dessert wagon, along with elegant glass desserts crafted by our

patissier—the perfect finish to a vibrant summer meal.

XTAF—TyTA A= i T ﬁﬁ*% )

1 S| g, SIGNATURE DISHES

ELHI! ]

TR:7X)AM 7 8R:77)HM
[ REEORELELT 2T —7ICHE
(7 9%3—F—,7-8RIE. TX)AMETTY)
M DAZ 1 —FZHBE/ZEU,

A corner with the theme of "Enjoying cuisine from

around the world." In July and August, enjoy the
menus from the Americas and Africa.

XBREF7TRATAVAMD

| 19¢ 5> F/Lunch SN SUMMER FAMILY BUFFET (8/9-15)
Live Kitchen A TA#H 7 et 7> F/Lunch 7 1 F—/Dinner

‘ () ° K A \x)\ Adult ¥5,200 ¥5,800 ¥7,000 ¥7,300 ¥8,600

Senior

esﬁuj—_ (65years +) ¥3,900 ¥4,350 ¥5,250 ¥5,250 ¥6,450
Live Kitchen COOKA ‘ I Elementary

School ¥2100 |  ¥2400 | ¥3000 | ¥3000 ¥4,000
bl Child
| #E L W, | w000 | ¥1000 | w1000 | ¥1,500 ¥1,500
XYTMRYZ T T7Y—TO—1F % 7IA—ILTY—T0—5— Atk ¥2,000 (5> F 9043 #/7 1 F—1205#l)
HRTHEICEGHERESSLUY—EIH (15%) P EFhTHIET, %Prices include consumption tax and 15% service charge.
KRRALITIE VINUL TN EENET, Price includes soft drinks. Alcohol free flow requires an additional charge.
I A—ILDTY—TO— (52F 9045 - F1F—1204) ERIEE S L ETCT, 3 Senior rates are not valid in conjunction with other discounts or promotions.

MO TRA I OEE P TOE— o EDB RN L RE T, %Please choose from 1 of 2 seating times on weekends and holidays.
¥+ AM.8/9-8/151dF>F - F1F—EBIC28HITT,

(GATxvF> 9—7)
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ZILN F TV aq
Tarte aux Fruits ¥900

INFFEFIAL—RDNRAIRZIVE (T HYR)
Banana and Chocolate Baked Tart ¥600

Three Beautiful New Works, an Ensemble that Leaves an Exqumte Aftertaste.

TLy B REEZSNAFZAICE)AAEZA—V%31EFE
THBNSED[ZILL F+ 7Va1 ]I, EWEZTHEREIIL
T4, BVEIDEEKENZZ—RDRILWHID D T,
v Od-DENEEIZEFALAD - BEEAN)EL=O
BN d=TIV BT T [/NFFEF3OAL—b
DNAIRZIVN1E, FELWFIARILMINFFXF33
Fo T HHFAZTETSAL T LT EL,

HRIHEICEOHEBRY» EENTEVET,
*%Prices include consumption Tax

Indulge in three delightful summer sweets, each bursting with
the flavor of fresh seasonal fruits. This summer’s "Tarte aux
Fruits" features the vibrant tartness of summer strawberries,
perfectly balanced with the gentle sweetness of creamy
custard. Our "Mango Pudding” is a rich, velvety dessert that
captures the essence of ripe mango in every spoonful.

And don’t miss "Banana & Chocolate Baked Tart", a delicious
harmony of roasted chocolate tart, banana, chocolate chips, and
crunchy cacao nibs.

| 19¢ M-Boutique
MBoutique X%

BEEENS

XL AH~ILAH)—4 Watermelon Margarita ¥2,200 / X4 AKy% Watermelon Dog ¥2,200 / Z*I’ﬁ'J]T’—:/"/-El:—l\(/‘/
7JLa—JL) Watermelon Virgin Mojite” Non=alcoholic ¥2,500 / R TANE=F ALK (/> 7 )L a—)L) White-Peach
Island Non-alcoholic ¥2,800 / E—F~7—= Peach Martini ¥2,400 / 7Ly a2 ~X1J—= Fresh Bellini ¥2,600

FEEIDTIV—YHTTI ~E%k- K~ Seasonal Fruit Cocktails -White Peach and Watermelon-
#9 R | 2025F781H (&) —8H31H(H) Period | July 1st[Tue.] - August 31st[Sun.]

RIEDOFH R} {LDRET

DETHTELROCTIRD 727,

The Temptation of Fruit x The Magic of Bubbles.
A Summer Fair that will Nourish Your Soul.

Ritspsnzsatke. BLI3EADBEHETFR
ICBALIADEL/-c AT AT LIERBED YT —
TaTLETHLhBESLWAY T IVEZ
{IZEWVGF e D IR KRBT BEDR)
TEBPHELIEFF —L -\ f2 B[ v T
D—70— bR B LBERDA—RTIL
EEBHIC BV EEZEBBILWELETET,

Our summer cocktails are crafted to refresh both body and
soul, featuring the luscious juiciness of white peaches and
the sparkling charm of watermelon, served in elegant
glasses. Enjoy a refreshing moment with these vibrant
flavors, or treat yourself to our Champagne Free Flow,
where you can sip unlimited champagne, red and white
wines at your leisure. Pair your drinks with eight beautifully
crafted appetizers, and savor a luxurious summer evening.

o T

24 IN>T1)—TJH— Champagne Free Flow ¥15,000 (#—RK7L8IE5EEE &b %)

#i R | 2025%6A18(H) —8A31H(R)
Period | June 1st[Sun.]- August 31st[Sun.]

e 13— R 20 RIS

US— F32R)
PLUS

9 XRFHADICEHEBBSLIUY—EXR (15%) SN THYET, *Prices include consumption tax and 15% service charge.
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FHBUNC T FIN— P TCRREFNBIDBEICHABIZE CRBBEOSBEMXES

S | EHRILTOBOT. ZHEDLDORENFLALTT MR ESEIBEOEIL AR
ToRATH—EZ YAy MBRT L EFOTIIV I THRBTEIELBVATT &,
T147— &8 SOARIEKREFEITHCIFIPFFEEALABBRRENTVBKRETT IO RBE |

| OEIEHOERZEOYULVIILTOET  HRDNIVARN A =T /LS FTVAEEEE
| AT VOREZSICERSMELEY RERXEFARPKEIFHMELZEILH . ABLH
BICBHESATOET SR,

- BRONNWAZRDFTCELIC[REBPA[EVIZREBEADP HBEBIATTN RIFZZ
. TROWMTHZIRBPRBEEEZAVTVAEZESHOEATY,

LB KREZEEYEVARBEREEE, 7 FROELCSVWT, —REEIFLBH HE5E

- FTHEVSTEARTLALIANRERKRERRTIMBROEEAR! BOFIhELHIC
| RELOVKBFR RIS TEENT L ABELTRELVRUTT A RBELPERH
FolKBFEoTVEVERSF P LIRLEERELET R,

| BEFIEBLE[PEELAIZ ERILOHANBELTVESELATT  RIREZZ(T#
 VDWTREIBEEANKBICHHBRUARICBAR-—RRIEL D . SPEBOERHZRR
| TRIREDFI—VIEIL, :

BERICEVETH () . IHBADHFLEV—E. KRN /IINVT—-FDEKL
SE[®EERAITHERL LI UESL,

TAYLOR MIYAKO

l : I MOVIE &Fxv 7! l o :

RIREFDANRL—2—EL T ATIVECFIBFE. 13278 AF
DHEEHLSDEMEDEICHICL TOET HABTOHEITITNBD
. BERDOEF L HE WEEZERNET I L FLEHBEA
B RS IG RLA—RICHRETEBSO> TR H—EXF LEEE
LTWET MO TDITE A SERBTOZHA. .etc.ZhZh D —
UCEDE N—VFLEHHTHELTOICESZBVEENDEFE
WESE TV EE T IERE LR TIVAT A ETRER LAV EE,

As a main telephone operator, | respond to inquiries from guests who are
planning to use the hotel or are currently staying at the hotel. In my work, |
try to listen carefully to what the customer has to say and provide accurate

guidance. When transferring calls to each department, | also try to make
sure the connection goes smoothly, aiming to improve service. Whether it's

your first stay, an anniversary, etc., we will help you create unforgettable HEET
memories with our personal hospitality, tailored to each occasion. Please L
come and experience an extraordinary hotel stay. | ?957&1}%18503(5&@53%\#150_1 974ENH|,<§‘E_’—JTUE/J\ER—(T Ea-L.
VRUBPL B IS ES SN S N S NES SO LR SUNE N5 o EE\NHK?E:DTI/EJ/J\EMM”;E‘MO)I&H&Eén;o 17
- T ) e TBSKI[HRVER | TRILOBEEHEL. /N7 FDBVNKEIFE,
IS, AT F N BROHAERKTIVOTON FRL—2—EHEE T, 2023 e . BN e E e )
i e s 1986 FENTIL BB FBZTOXRE] CRF XY BREBLEEE2TE L,
7, £
LEIFH-sMVEbE | 06-6628-6224
/ T O P I C S &N EW S Reservations & Inquiries (10:00-19:00) 2 Ay
/ Yx7tiF—&FVFaA—%
% / | i
/ 7 F—= [ BT~ RIEAZ) TS ]
% { ( LANZU[ZK I DBRBEFIE 227 1T 2ty BB e /o M EALLBD
/ | 7 M TUNET )= HRISF 3 BOFEZ] [EHEVED AR/ 28 BROI
7§ FAh BROE | D2@EERLES  BVEICU BTN LAIE A2
. oL Fr—LUET2IF— T RIIIFRI T FO-REHEEL A28,

; Join Chef Junya Takeuchi from Restaurant “ZK" as he demonstrates two refined
/ Western-inspired dishes that celebrate the vibrant flavors of summer. “Grilled Bonito with 7
/ Green Gazpacho and Trout Roe”, and “Chilled Pasta with Sardines, Summer Suquash, and a
/ Myoga Condiment, Sudachi citrus Scent”, experience a refreshing take on authentic Italian
/ cuisine perfect for the summer season. After the seminar, enjoy a special lunch course.

/ BIfEA | 2025F8A6H (%) E HEEFIyY I
/ ZK BREAE B R ] 11:30-14:00 5 Ff | 20F 3 # £ | ¥9,000

/ 7 IR 1 HR B LU —EXR (15%) AN THUET,

/ 'Tl]'qu F #Prices include consumption tax and 15% service charge.

/ 10

7

smvabe | 06-6628-6111 ()

| Stay Plan —®a75> — |
CHRGRIN—TICETT D!
R RN6ZAEETCTHIHVBER AR I TAV IN—LT TV D%,

Recommended for families and groups! Introducing a connecting room plan that can accommodate up to six people.

BT I2DODHHENZERNDRT7T
BN 2027 T14>T I — L. ;mK6%
BHECIHARELT I N EETY,
BEICERDP TEE T ICHZDLED %
WOTHEFHRENICHDEDTT HE
BEGE. T7A N ERERE S AEEZRA
HBZEHPRETT DT IIV—TIRIT
CHBTTODTITT,

Two adjacent rooms are connected by an
interior door. This plan is available for up to
six people. You can come and go freely and
there is no need to go out into the hallway, so
it is safe for families with children. The inner
door can be closed during private time such as

when you go to sleep, so it is also recommended
for group travel.

BT | —RYFZARTN (VAL +ETIV) +TFXRTANYR

¥ £ | 2% 5% % ¥107,450~ 2% 6%4k ¥116,820~

OX=~YF7I3RIK ORXR=~Y7a%Tb
+IXANSIAVR 18 +IFXRSAYR 26

l::l HMEFIv! l l::l HHMEFIv! I

HBTRALICEHER LS
P—EZXH (15%) P EFNTENET,
(f8a%inl)




