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5 May

| 2026258 1H@)— BA31TB () Period | May 1st[Fri.]-May 31st[Sun ]
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Early Summer

6 June

12026668 1TH(B) —68B30H (k) Period | June 1st[Mon.] -June 30th [Tue.]

Enjoy a selection of exquisite dishes showcasing the finest seasonal ingredients of early
summer. Featuring conger eel, sweetfish, and Amanatsu orange, each plate evokes the
essence of the season, offering a truly seasonal delight. Savor this moment of luxury as you
enjoy the best of early summer.

l:I MOVIE ZFzv /! I
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Seasonal ¥22,000 £X ¥22,000 HE ¥25,000
BELHEOTYX N E8BY) 28 J)d—=a18
KRIANT ZINTGHZREINT A Pike Conger Hot Pot Black Abalone Bourguignon-Style
ENLDOT 7RV

Marinated Seafood and "Amanatsu” Orange
with White Asparagus and
Bell Pepper and Dry-Cured Ham

HRRASISIEHER. LUV —EXR (16%) FEFNTHUET, *Prices include consumption tax and 15% service charge.

EX ¥22,000 H ¥25,000

Seasonal ¥22,000
EFRERFONYAT— INJIVERK 1REY) HERRRE

Sea Urchin and Conger Eel Beccafico Grilled Sweet Fish
with Basil

Ef JOdr HIVE

Black Abalone Provencal-Style
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Sky Bloom Afternoon Iz, |23 e Ui
:—E 7’(‘_7 < /f _ H | 2026FE5H1H (£) —6H30H ()
\/ Period | May 1st[Fri.]-June 30th[Tue.]

| 518 &Y HE5E

Ab— Y=Ly TV=-X 7 Jz—-I Frl)— AT LZ2T IXvyyar

Gateau Saint Marc Terrine Thé Vert Opéra aux Cerises Meringue Passion
¥900 ¥900 ¥900 ¥900
6ATBE&LYFET

JU—Toh ALINTN 3T5—fFE
Includes a MARY QUANT Compact Mirror
*Limited quantities available

HHERE

_____ ~>d— A-Lr—% P7-Zh 7AOvY=a1 Ya— v d— ZIVN TXJTFyy
| : i N d Mango Roll Cake Chiboust Fromage Chou Mango Exotic Tart
- i i E . =R s B - ¥600 ¥900 ¥600 ¥900
7](@0)7-4’~/ ﬁgs{o(v EEREOAXA-TryalTILR[R)=ITL0 D I E D FEEE P - THAL - FY OEY—§ N T BHEHE7—%.5RL6RICZN
[MIZUIRO COLLECTION]EDASHRL—Sa> T 74X —> - ZATEET OV —ZENE T T UA v FrU—PEE YT hOE
A TRV TA—RA L s mArkErBI> AB TS EABEF I8 BHELERLS HIT I EDFMERIA S AEORRICHNSNSERLSE
A Light Blue Daisy Adds a Touch of Elegance TARY—ITEHEVIABEL o ) =TT h QL IXTN 35— An Elegant Taste Reflecting BHWLET,
To This Lovely And Refined Teatime DILEEDLT T2 TS, the Lingering Essence of Early Summer These new cakes are elegant in every aspect — from color and design to aroma and a
Enjoy an afternoon tea inspired by the “MIZUIRO COLLECTION" from “MARY texture that simply melts away. Four exquisite varieties will be released each in May
QUANT" , a cosmetics and fashion brand that originated in the UK. The and June. Crafted with griotte cherries, domestic mangoes, and tropical fruits, each
delicate and elegant world of the clear, light blue color is incorporated into creation offers a delicious taste that evokes the lingering essence of early summer.
E AXZa—BEF 1yl I the desserts and savory dishes. This delightful plan includes a MARY QUANT E XZ1—EF Ty l
Compact Mirror.
HFTHEICILEER, LY —EXH (15%) FEEN THIET, 1 19¢ LOUNGE PLUS HETHSICEH BRI BT THIET, | 19F . M-Boutique
Prices include consumption tax and 15% service charge. L O [;TE CT E + 59>y 752R) #Prices include consumption?ax. mw.qw (TH TFev7)



| A
] N\ A
] Y
] .
| Y
- ] Y
. ! ] AN
\—J | | Y
/\ \./ | | ‘ A .

~y
\

# 8 | 2026285 A1TH (£)—6HA30H (W)

HIEDPST I A ET F B BRDBENEEDORLY
AZa—WIFMF T Ta——BAAPHINB[R—-TUX
RT7YT | EGROLIY—PiGD[SENBOYSEHIL
T ZLTTF4F—Tld EABEAD BRI D[ EEDFKRT
12FAA ] (B—A—[) BEIF I TiFl-IhBVEEEE
B LAV E o GWHARE R (5/2~5/6) I3, /X742 Ih
FEHIFBNEZRI—IDNTVITIBEHDANIVIVETITH
B I—FD/IREEVEZDEPH THE I VWAZ1—D

~— “— N— “— N—)
__} __}
1 / 1 / ——
_} N _} N N—
_} __} e —
[} [} )
_} __}
| I A
— A— A

N — Is7117_-4l\“)b2026 '::I XZa-&FIY! l' : I OVIE £F 17! l

Period | May 1st[Fri.] -June 30th [Tue.]

From appetizers to grilled dishes and mains, the menu offers a full
range of options to enjoy the delicious flavors of beef, pork, and
chicken. Enjoy the "Grilled Pork Spare Ribs" bursting with rich, juicy
flavor, and the "Yodaredori Steamded Chicken Salad" with its
exquisite layers of aromatic flavors. For dinner, we also offer "Kobe
Beef Braised in Red Wine" (one plate per person), which boasts a
melt-in-your-mouth deliciousness. Indulge in a moment filled with
meat. Furthermore, during Golden Week (May 2nd to May 6th), we
will be holding a special fair where sweets created by our pastry
chef will adorn the buffet table. Enjoy to your heart's content the

GW STRAWBERRY SWEETS

2 f8 | 20265 A2H (£) -5 A6 H (k- #Rk)

Period | May 2nd[Sat.]-May 6th[Wed.]

EOHPHEVWEITH-NEEITFEHELDHD!
Let's enjoy these gorgeous strawberry desserts to your heart's content!

COOKA'S STANDARD

REDLX21TF—H4Z21—

EEFA—-XRE—7T
Roast Beef

robust flavors of meat and the light, sweet and sour taste of
strawberries in our menu items.

R EDDCETHEL HLEE,

& - J 7 2 m (CEVFEF]
e\ ‘)x ! b Pl = 5 4 Nigiri Sushi
K= Z2xF7) T (FYIL) INILY IO R BRD EE
Grilled Pork Spareribs Sweet and Sour Pork with Balsamic Vinegar 1 19F
= & . - Live Kitchen
: 7 Z>F/Llunch | 71 F—/Dinner GWHAR (5/2-6)
~ 7 A ) K FR-EAR | FR-EAR | SoF/linch | 4 F—/Dinner
" 228 4 » Live Kitchen COOKA * A Adul ¥6,000 ¥7,600 ¥8,000 ¥9,000
SA4TxXVF U—h =7 N
: ) {7 (oemELE) ¥4,500 ¥5,700 ¥6,400 ¥7,200
enior (65years +)
| /&2 Elementary School | ¥2400 | ¥3500 | ¥3000 | ¥4000 |
| % ®eEMb ans@earss | ¥1,000 | ¥1,300 | ¥1,000 | ¥1500 |

| 73— 7)—70— | ¥2,400(5>F 900 #| / F4F— 120 4l)
DY ZHEILT
"Yodaredori" Steamed Chicken‘Salad

HRRKERICEGHBER B LU —EZH (15%) P EFN THIET, ¥Prices include consumption tax and 15% service charge.
MRRHEICIE VINUL I EERET 7LD TY—-T0—-35E# & B ETT, #Price includes soft drinks. Alcohol free flow requires an additional charge.
¥OZTHERE MOEE R TOE->a EOFAIEV LA E T, % Senior rates are not valid in conjunction with other discounts or promotions.

HWEEDFRTAERS (H— A1k dl)
Kobe Beef Braised in Red Wine(@né Plate per Person)

T



EEHDTI—IH T 1SU x . KAGOME #9 R | 202655810 (£) —6A308 ()
Period | May 1st[Fri.] - June 30th[Tue.]
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—Melon and Cherry -

o . e
Hl [ | 20265 I\; 711!

5818 (£) —6830H (X)

Period | ﬁﬁ%ﬁﬁg %Aw/\)bj]Xi&ﬁkzkrgt:—(
May 1st[Fri.] - June 30th [Tue.] BRSNS N AINT TR EATRL —

o L= 2—% 51T %yFL[COOKAL.
[LOUNGE PLUS].[BAR PLUS]CZ#zf#
WELET FEDLEAZ 1 —13. ENDEFED

BEEADDS ’ -
Ty 2 AAY T X BIRXH AEEBETEDERLIIEM)TT, -

Fresh Melon Fizz ¥2,800 In collaboration with "Harukas Veggie Fes!" | 19F | l19r | COOKA ‘
cTLyiakiiE—5— held at Kintetsu Department Store Abeno BAR PLUS REBFRLFFOOVI b ST/N—HREK

Fresh King Peter ¥2,600 Harukas Main Store, a special menu will be  LOUNGE PLUS '%’%/\L\tﬁ%\éﬁiﬁ’37’)“')7”:77“Ell:°77‘/7_'0)*j'3'3(“
Ty A0 T —= available at our live kitchen "COOKA," "LOUNGE /o1 Being Sunri : ‘.%JL\—/f(t;fﬂ%O)??IF:?

Fresh Melon Martini ¥2,800 PLUS," and "BAR PLUS." Each colorful dish is . ooo 0 oo o0 GUNNTET DT 4T+

crafted to let you fully savor the natural flavors ¥1,800 REBHREOTLET—ERINTTYS

c Iyl 1) —4 | - - e —
JbyiaFol g% and sweetness of fresh vegetables. FE3HHILEF AL PDT T~

Fresh Cherry Daiquiri ¥2,600

REMY NIGHT M

BifEA | 2026 FE5A15H (£) B | 18:00—22:00(L.021:00)

QI 1% 7 | 198 [BAR PLUS] (/S—753)

LI—SNWE D EETIAXINREREHEI/N—TEZ—DHDOIA T 1
>3 [REMY MARTIN BARTENDER TALENT ACADEMY 2024
JAPAN 300 YEARS ANNIVERSARY |D7Z R F v EF > THHAEE
HEIRET AN —F 4 —CHB WAL —RERD DT T INANEREELET,

DEESIHITNVEIAAF —
Cocktails & Whiskey to Captivate Your Heart

BEAAOEHBSIEWFIU—DHTTILIE FEICS
IhLWILy 2 BEKRLE T XD B EA—H—[LI—
A7 RA— DT AT LERWEATTIVA NN TIREEL -
FVOFIWAT TR TLIT LED v INZ =X J( XX —%&
BORL-7 1 7HTEBLER,

This cocktail, featuring fragrant melon and sweet and sour cherries, ' — ' BAX=MEEH7 TV [Remy's Heritage|cTMOORLAND No.22| 0272 e R

offers a refreshing taste perfect for early summer. Be sure to check ~ .EL DAV FIWHITIVEZRENSZZET ESIC HARTILD/IN—=FTZ—D  Shunsho ¥2,500 ¥2,600

out the original cocktails served at our cocktail event using items . . FUSFIATTFIL[EE |E[RIBBIE  HITFILIEANUMNET 85 = )

from the French spirits producer "Rémy Cointreau," as well as our Whiskey Bottle Fair 3;?:[/]“\7_ fi;ig_%ﬁj (RIS 02777 - METEb AR E AT FIVHT TIViRARE

fair featuring a selection of premium Japanese whiskies. # . ~ <Ie ° 2026%5H16H (£) —6A30H (X)
A R | 2026&551 B(£) 7R31H (&) Grand Champion of the *REMY MARTIN BARTENDER TALENT ACADEMY 2024 JAPAN 300 period | May 16th[Sat.] - June 30th [Tee.]
Period | May 1st[Fri.]-July 31st[Fri] YEARS ANNIVERSARY," Yuji Otomo takes center stage as our guest bartender for an exclusive

] one-night cocktail event. He will be presenting two original cocktails from his Japan

championship championship win: "Rémy's Heritage" and "MOORLAND No.22." Joining these

| _ ch . ; A | 119F
HETTR S ICIRHBB BLUH—EXR (15%) P EERTHIET, 119 IBE~ IR ?,’?1 F;':;ij will be two original creations by our bartender — "Shunsho" and "R" — rounding out an 3P~ IR
%Prices include consumption tax and 15% service charge. PLUS exceptional evening of craft cocktails. Following the event, all cocktails will remain available PLUS

for a limited period for your continued enjoyment. BAR PLUS (/S— 7'52Z)

8 9




TOPICS&NEWS ZF#-sMuabt | 06-6628-6187

Reservations & Inquiries | (LART>F# 10:00-19:00)

2T MR T VKRB X K= YAy M7 v

2 £ 1 22 ~ i < R s B~

STINAARRTIVABRR EFREE )| KB BEXR(EHLE LAL) YT 7ERBRYUAVNMRATIL LR
Mo [ZK I BRERIEES 17 PTR JZHICEZ—EBRY DT RL —>as AN ER WL ET . [ZK]
T3 hERIBENDITRL -3 A= 2 —D TR HHE BRELIEK O TOHATT A=HRI ) [}
IPERB AV F VT4 HINB—METH FEKELTTEI R THIBOFR ZEAVWTEANEMDE

:/Iawarwﬂﬁ BRULSERABRICEIZE TR 1 7. B L2 v VD2 AN BN ETERDIHBEEHELALZE,
REHRIE M)l ST

= — . A one-night-only collaboration event brings together Chef Shinji Nagashima of Chinese Restaurant SHISEN at
KB BER K Sheraton Miyako Hotel Osaka, and Chef Junya Takeuchi of Western Cuisine at Restaurant "ZK," Osaka Marriott
‘ ﬂ" Miyako Hotel. For "ZK," this marks the first collaborative menu featuring Chinese cuisine since its opening. Chef

Nagashima is known for his originality rooted in traditional Sichuan cuisine, while Chef Takeuchi masterfully draws
out the finest flavors of seasonal ingredients through Italian culinary techniques. Savor an extraordinary
gastronomic symphony crafted by two exceptional chefs from distinctly different culinary worlds.

= FfER | 2026F6F12H (£) B M| Z118:00— FF—18:30— #EFHSICIE BB HLUY—EZXH (15%) 5

ZK FREFEE 17 12 R | 578 LANS Y [ZK] (=4 —) ;%‘iﬂ?ilb‘;)i?‘o . h
N=] % Prices i i 15% i .

T/]—Ijq 7—‘?‘H_j, ;H % | ?50&’)*% ¥35,000 (?{T—Z—X\ '7‘(‘/(7)’*7')‘/7“75:/5\78) rices include consumption tax an service charge

Zj%n’ﬁ"]'ﬁFﬂﬁ ‘ﬁbﬂ' - - ?
B A N QLJ E T RO O M S P LA N Reservations ;Inquiries %6%-&6_6)[,2;(8106002_%9400) @

[Ty ROBRELHIRIROBIE 7D 7T 7= kx> Ll S o—
i N . . e !

prornzsiitirsi A NFRICEDF—2&F v F ARV E 0 IR

Wallraf-Richartz-Museum & Fondation Corboud, Cologne, Germany “Van Gogh and the Impressionists” ZFHIETES

Talk & Lunch Event by Shikiko Shintani, Curator at ABENO HARUKAS Art Museum

2026 F7H4R (£) ~9A9H (FK) IZHRD NIV HZREMEETRIEIN B[ TR D B BIBEENRIRD
BZR/E TrITT7=IevIVYEMEBRMEIRICEN T FEE FIERESDAL. [EMICFHFLLL
WA THRPIR L ET— IS HIRIROERAECERE L O EBRERERALHS, HamfEm
DREZAET BICERRN/EET T F TV BRI ZKNICTRHET 3T RL -3 T F 4
Za—dN IR T =R RT RINTHADR)WERER TV M BFRALTT v T 14
MCCHE RESOREREVERKICKRDAS BLWT I EEEHBIL WV ETET,

Ahead of the exhibition Wallraf-Richartz-Museum & Fondation Corboud, Cologne, Germany“Van Gogh and the
Impressionists” to be held at ABENO HARUKAS Art Museum from July 4th (Sat) to September 9th (Wed), 2026, we
P will welcome curator Shintani, who will carefully explain the highlights of the exhibited works, incorporating basic
#a AFR knowledge of Impressionism and the influences between the painters, in an easy to understand way. For lunch, we
will be offering a special dessert inspired by Edouard Manet, A Bunch of Asparagus, a special meringue chantilly, from
the collaboration lunch menu that will be offered at "ZK" during the exhibition period. Enjoy a delightful art experience
and get a taste of the exhibition's atmosphere a little early.

B B | 202668108 (k) k=% 11:30-12:30 45515 F 12:45-14:00

B & | BOEUH ¥10,000 B Fr |20/ & F B | 408
HPRICE, —REEE—I S FI-28AET, KEESE. [TyhORRBLRRROBRE 7L 57=1v )Ly EREH R BICTTEAVETET, 10

BRONHZEMEEF=E

| stay Plan — @752 — | smuabe | 06-6628-6111 (=)

7297707 VYoa—Tita 77 <14 to 14 stay >

Club Floor Renewal Commemarative Plan ~14 to 14 stay ~

53~55f7 57 7OT7 DADDEEZ1TDREET &L
AT TETANABEDPSDT —)—F 74 E N1ABFETDOLA
NFTyv I T I RIBEHBAA T TTIIINCT T ITEX—=>
TA—RHTTIVEA LEESDRSETTIREEW 12 1FE T L
HEENThEBETCORTIVATIERIE. BELALITE,

This special plan commemorates the renovation of four room types on the
53rd to 55th floor Club Floor. Enjoy early check-in from 2 PM and late
check-out until 2 PM. Of course, you can also fully enjoy afternoon tea and
cocktails at the Club Lounge. Please enjoy your hotel stay in our newly
renovated rooms.

'::I HHEFIv! I

EBEAT | ¥TNTE3~55NDU=1—TILHEDEE

JZTR—=NRYF AL

T5TR—NRYF x5

IITFTIIRIAL

IITFIVIRELY

& | 1Z284% ¥64,520~

L

T —)—FTy74> 14:00 (BE15:00)

LANFTyI T I 14:00 GRE12:00) %BA24REZT 1

ST T IR R

K ARF—LA—T ST FHDHEHITIE/\ILHZ300] BLERD
A58 #a% (H— AHE2,0001HY) 2 7L E 2k

HRTHEEICITHBR BLOY—EZXR (15%) FEENTHIET, (TBAFHBI) %Prices include consumption tax and 15% service charge. Accommodation tax is not included)



