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Amuse

AMEBERDDIIyFa (97D EMFOE)
“Kyushu” Brand Fish Carpaccio, Marinated Salmon Caviar
"Yuzu' Citrus Flavor

BOTrR—LETHTITEEEFOA T2 b
FyYOT )y MEET
Steamed Eel, "Involtini" with Foie Gras and “Satsuma” Brand Potato,
Nuts Fritter

EHEEREDT )AL= NG 97
Ky aNWHEFA
“Spaghetti Aglio olio” with Prawn and "Takana” Leaf Mustard, with Bottarga
AMEFADRT L EXIRODEHHK
ANRIALVAEEFROE2LL R R

Pan-Fried "Kyushu” Brand Fish with Braised Radish, Seafood Consommé Jelly
and Chrysanthemum Puree

AMEEDUT
Various "Kyushu" Brand Beef Plate
HEARREZOT—J27LOUILA
BELEENDA-F AVEELDT I
"Kumamoto” Brand Fromage Frais Sherbet
Pear Soup, Cardamom Flavor
TIFhe—-N
Grand Dessert

2k R e

¥13,000 EEEXI®:S

#2002 11TA1H (£)—12A27H (%)

Period | November 1st[fri] - December 27th [fri]
A7 AMAMF (12/21-12/28) DR EFERE SRR O T F— . FUATAAZa—DADRBEESL TV LELEET,

BER ¥10,000

L
Small Appetizer

RWFEOFRE -1
Sweet Potato Soup

EERBXRIROFRMLLT

Grilled Yellowtail and Braised "Sakurajima” Brand Radish

BERBRE REMFOHREGE
(Z7+L-70g X4 A—290g)
"Kagoshima” KUROGE Premium Beef

Tenderloin (70g) or Loin {90g)

B 3 D SRR BE
Vegetables “Teppanyaki-Style”

WARDFER AL

Bamboo-basket Steamed Rice with Chicken

it FEOH
Red Misa Soup, Pickles

HEBIOESREMIUT

Bean-jam Pancake with Strawberry

PN ¥22,000

L

Small Appetizer

WEWBOTUH vt HINEZTFEAHKT
Wrapped-"CARTA FATA" “Hakata” Brand Chicken Fricassee

RBREHOL »HL»5 ELEROERMK
"Nagasaki” Abalone "Shabu- Shabu®, with Burnt Soy Sauce Flavor

AIMESP (T ZH04) Dk
"Kyushu" Beef Steak

525 5 O SRR
Vegetables “Teppanyaki-Style”

REDHSH EHFL v IT
Root Vegetables Salad, Onion Dressing

BREROH=D v T512
Garlic Fried Rice with “TAKANA" Leaf Mustard

R FOW

Red Miso Soup, Pickles

BHEDT—LENZITAX
N r—XERAT

Sweet Potato Cream and Vanilla Ice Cream with Pancake

HH I EKAFROEARRL
Boiled “Gazami” Crab and Spinach With Sesame Sauce
it
hep i HigE WALy Fa T BB EK
Fatty Tuna, Yellow Tail, Prawn
Sea Bream Carpaccio Style with Dried Mullet Roe Flavor
izt &) DKtk & B
B% KE A8 S8 SeLol
“Mizutaki” Hot Pot Style "Hakata” Brand Chicken, Chinese Cabbage

Japanese Mustard Green, White Spring Onion
Tofu, Brown Beech Mushroom

FIREAR TS
FIRFEAEEY 7R A1 DY HERE L
Grilled Globe Fish Topped with “Mentaiko” Spicy Pollack Roe
Jellied Globe Fish, Lotus Root with Mustard, Vinegared Aled Radish

BRBREZEMFO-IAOO-I EFFAIREFEL
Roasted Japanese Kagoshima Brand "Kuroge” Beef Loin)
With Mustard White Radish

FIfFC LU R EEAROEREIHR 8L 2T32R
Kumamoto Brand "Aso Koshihikari” Rice
Steam Cooked in an Earthen Pot With Braised Minced Yellow Tail

Rt FOM
Red Miso Soup, Pickles

HEAREA D BEH

Melon From Kumamoto, Pear Compote and Persimmon

57F #270mOmEa BT 3h T B EBOLA LS AEASAEZEONF LV IR ObE  SHE A2V THRERE. BAFE SIREEHELANEETET,

RESTAURANT
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HBTEEICERR HRBEB LU —EZB(10%) EMHI LTV ALEEET,

HPPEL FOSEMOIHBE AT 2T VERE (S0 T ooV 5@ S Dy —VE) COZREG BB AZEVTENET .
HERBTANTIA=Y T, HAZa—BFERCEECLBBEN TEVET, HKART LI X—DB5H BB LE S,

e | 14—
L2 ¥3,300~ (+ 84 ¥4,500~) | ¥8,000~
BAE ¥3,300~ { ¥8,000~
SRAR B ¥5,500~ [ ¥12,000~
B 1 ¥4,500~ | ¥10,000~
Z > F Lunch /11:30~15:00 0
17— Dinner/17:00~21:00(L.0) ExbA ‘ i [ ¥12,000~
R N ( ¥12,000~ | ¥15,000~ (+ 4R ¥20,000~)
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MARRIOTT
OSAKA MIYAKO

KB~ Ay b#BE T

T545-0052 K BRI B0 15 BF (X B £ £F 5%1-1-43 TEL:06-6628-6111 ({£%%) 000
1-1-43,Abena-suji,Abeno-ku,0saka 545-0052 Japan +81-6-6628-6111

ZF9 6MVEbe | 58.0120-611-147 mwmsE-risos 06-6628-6187

(LA bZ - Fih~ Bt #R10:00~20:00)
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Live Kitchen

OSAKA MIYAKO “
g JUIN T 7= COKA
L KYUSYU BUFFET %Erilafi IE?J:Zﬁ;lelﬁ[‘flri]a-Sfr?t;ri?tg?s‘uln}ﬁSH(E)

R
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FUIN 7" 7 = KYUSYUBUFFET

COLD
lunch | (—f)

tiz Ailate i) ey
Eggplant and Octopus Dressed with “Miso”
CAMEFHZEIEALFED
A—JI b —RFNZ NI FE
Burdock and Green Beans Dressed with Yogurt,
"Yamecha“Flavor

AR 7

T

dinner | (—1)
ExBERDEOARET-X

Homemade Pork and Nuts Terrine

A Hl
Squid Sashimi

lunch [dinner | (—f)

Ul AP CARFED e

Simmered Chicken and Root Vegetables

ALY PR R BIR M ABE S FaTNF—T0
Uy R334
Park Shabu-Shabu Salad

(e - TLeo
Mustard-stuffed Lotus Root

BT - = FRRRTF EAMES S 45

Spicy Cod Roe and Butter Lettuce

IR

HOT

lunch | (—fl)

BRI L OFBAEL

Steamed Savory Egg Custard with Seabream Stock

LY - SO %5
Sastuma-age [Deep Fried Fish Dumplings) e

dinnerl (—f1)

LD - 142 608 L IdBAankinz

"Motsunabe'(Offal Hat Pat) or "Mizutaki®

lunch IdinneF (—11)

LD - W EIFEAMNEZDZONLYI DY -2
Grilled Eggplant and Mushroom with Balsamic Sauce
LD 7 ARENEIL 2 -2
Fried Chicken with Homemade Tartar Sauce
AR AESE Ve T
Steamed Rice with Takana Pickles and Young Sardine
x50 ENIFN
Chicken Tempura
LAY R BEDNE, SEE TROAAL

fEAZDTEKIR
Simmered "Tonkotsu"
(with Miso,Potato Shochu and Brown Sugar)

and Daikon Radish HE

Ll RN - —
il "Sasebo"Burger
y) #54

T -S4 IS—&HE Variety of Salads and Dressings

BEYAL— (Fharms)

[« E—=7HL— BeefCuny NEMAFAZFYSFN
Py

K=o HL— Pork Curry FUM—RERA

dinner -PIEERE L —

"Mojiko'Baked Curry e

BEEEL—DA
Hakata Tonkotsu Ramen (Pork Bone Broth Ramen)
CBARTF U —LINZZ BEFEOVYERA

Spicy Cod Roe Cream Pasta with Seaweed Laver

dinner | IEETW BBtz A

Nagasaki 'Chanpon" Noodles — %¢&
R
-FE | KEOFEESE Daily Japanese Dish
Ny
- 32 A0 /¥ Mini Melon Bread EE
o
(=) 7o—r

224 —% Mini Cakes
+ 15— b Gelato | FRETL-—/%— Special Flavars

- B Malon - R #13 Anno Sweet Potato
s =Y EFE Assorted Fruits

like beer and wine are also available during the dinner time.

[# £| KAHB1A#R ¥5,500

COOKA 2YR=AF4F+—

(W) Live Kifchen s47#»%>

. ED

T EBEBLLAORYES
T UNERTSMRL
g Grilled Chicken with Yuzu Pepper

T H=UysAN—TO—RKE=7

= Garlic & Herb Rosted Beef

.
B 7 CERBREMNRSFFiILR-T
=R = HO—Z+(O—2ZA)

Roasted Kagoshima Local "Herb Park"
B 2 5-usvan-Tn-3NE—T
5 7 F Garlic & Herb Rosted Beef
5 A
P - AREDENFHF
“Sushi"

I}
Y) KUo

ETEEE /> 7V 3= v Non Alcoholic

V7 RKEY 7 & Soft Drinks

Dt A—Fy MK [ WxVFryb

[COOKAIDFRT 1 +—HHIHZFIR L BHIFE F 4y hOIRFEE A Z— bV LET,

FAFT—TClE E=N DA AETLA-NEEETU—RU 7R LHET,

With the new advance ticket, you can enjoy weekday dinner at “COOKA". Free-flow beverages including alcohalic drinks

| BRESHARS | 20194 11A1H (&) ~ 20194128318 (K)
| {5 FEHARS | 2020416 R (A) ~ 20205 2290 (+) FRF1 +—

8 2 | 20002 1T AT1H %) — 202021 ADH(R)

Period | November 1st[fri]-January 5th[sun]

T I3 —Jb Alcohol A
« ZIN—=7 V) 774 2 Sparkling Wine
<742 (3t F-B) WinelRose/Red/White)

<4 —JL Draft Beer « i} Shochu

< LE 7 — Lemon Sour - 4858 Plum Liquor

<7 FILEFE Cocktails + ™94 X% — Whisky

< AU AU S LA 75 ) KYUSHU's Original Cocktails

+ J 2T a—ILE =)L Non Alcoholic Beer
s ST A—=IH T T IV EFE Non Alcoholic Cocktails

NG ¥6,300

HET AT LT gy T TORA
#TZANA00EM T LA D ZFIFAATHE
BB L H TR - - E 2R (10%) A7
BELTHNET.

COOKAD 7N A7 REZEPMITHEHET 2D AEDT VI
ICMMA.AFcs ) —FF2 H—0O4 A7 —%hEEDHET
Aa—| BmELTATITY-rHIHEBLTEYET,

Christmas at COOKA is glamorously accentuated by the special
addition of rotisserie chicken and sirloin steak to our ever popular
sumptuous buffet! Don't miss our gorgeous diorama dessert.

|# £| KA ¥6,446(%7,800)
[H#0 | 20195128218 (£)~12824H (k) 2885
128250 (k) Ao 505 & 205 R, SR 0D 5785 1 2851

WEOEPEIGEERLDHS. T TBBNST YT zLA RIS CT BRI Kbk R ETOSPE. F¥— 1 48 [ D 71 FLoABELTEYE T,

Live Kitehen 7IJ-Z?Z'$5IEHF{T_ HERTF
_19_ 52 F/Lunch 5% /Lunch S ¢+ —/Dinne Christmas / New Year Dinner S Yea?L:nch
= T - r .
e k20195128 21-250
E ( () ° K A (FE) (£8#) 20204181-58 #iAR1: 20204£1A1-58
Live Kitchen COOKA (54 F%y 55 7—%] ‘ fduﬁ ¥3,141(¥3,800) ‘ ¥ 3,471(¥4,200) ] ¥5,785(¥7,000) ] ¥6,446(¥7,800) ¥4,050(¥4,900)
‘Mida‘aﬁﬁﬁsm ‘ ¥3,141(¥3,800) } ¥3,471(¥4,200 ‘ ¥4,132(¥5,000) ‘ ¥5,289(v6,400) 4,050 (¥4,900)
F2F Lunch/11:30~15:00 ‘ s ‘ | l : ‘
g | (28B40 11:30~13:00/ 13:30~15:00) Elementary School ¥1,488(%1,800) Wli7ebtvancs; | ¥2,4/0Gka0m0) b il e bl
Bl | 71— Dinner/17:00~22:00 [L.O 21:30]

£ 12 (4Ll k)
(28B#) 17:00~19:00/19:30~22:00) Child (4years +)

#ERM, BIEAD T F T T286#l. *Please choose 1 of 2 seating time for lunch on weekends, National holidays, 2020/1/1-5
#EMEE. 12/22-24. SIERYBOF 1 57— (22884, =Please choose 1 of 2 seating time for dinner on Saturdays, 12/22-24, 2020/1/1-5
HEMA.12/250F 1 F— PRI &5 12 28R F). BRI %12 2885, o+ Dinner time for Sundays and National holidays 12/25 - window side tables are divided in 2 seating times. inner side tables are limited up to 2 hours use.
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¥1,488(¥1,800) ¥909(¥1,100

‘ ¥ T744(¥900) ] ¥T744(v900) i¥1,157(¥1,400)|

#{ ) AOTTHECRGERESLUS—EZAR10%)FEENTENET,

HERRTNTAA—ITE, BAZ2—BFEA<EBIASBEN TEVET, HRARTLAK 0S5 FESRUH AL, SBEEM-AS SR LY BB E T ET,
T545-0052 KRR R 15 EF X B S EF51-1-43 TEL:06-6628-6111(1t %)

KEvUFw bEEETIL >
1-1-43,Abeno-suji,Abeno-ku,Osaka 545-0052 Japan -+81-6-6628-6111 0@
ZF#M-sEvabd | E.0120-611-147 ##dsErHson 06-6628-6187

(2 5w Fth /B0 n0~20:00)



