000
PRLEA
000

tapas & grill

=z )




- A-

« HNREKEVYFIRBEOEOE
Assorted Tapas and Pinchos

* RBOMNY—Y21 =T
Today's Soup

c IDSREF /) IOAROVF—)

Pepperoncino with Dried Young Sardines and Mushroom

H D4 VARADT)IV HREFFERA
Grilled Fillet with Vegetables

e INT A IITANY v )LTH—F

Dessert

« )\Tw EENS—-O-)U
Baguette and Butter Roll

e J—kE—
Coffee

¥ 3,500

N—FrTILFT+

Heartful Dinner

+ —

._B_

« JIDI—EY—EVDVIR

V=07 —U-RRIFUSIRZ

Marinated Norwegian Salmon with Puti Salad

* RBOMY—Y21 =T

Today's Soup

s BNMEEOTJOY T Y
BERENSENDE/ Y=

Seafood Brochette

D« UVARDDT) )L ZODEFRR
DINDE GAVESP S
Grilled Fillet with Vegetables

c INTFTAIIARY v ILTH—

Dessert

« I\Tw EENS—-O-)U
Baguette and Butter Roll

« J—F—
Coffee

¥4,000

* EEEOINTOEFEICIE, Big » T-EXRNSINTNET,

HOTEL COLLECTIVE



N—FTILT 1 F—

Heartful Dinner

_C_ _D_

c INRKEVFIZABRDENHE cFFEOHBRL
Assorted Tapas and Pinchos Ohitashi
« D= LhR—=TDI\A BHHEE - B8RSO
Cream Soup Wrapped in Pie Unadon (Rice Topped on Eel)
« VY EN—ILEDBDES CRWEL EEEHT
EMRBRD/N—TYV—2 Steamed Egg Custard
Broiled Spangled Emperor and Mussel with Herb Sauce
| o - BRI
« PUARED 1 VADIREDBHKDIIL— MiE Miso Soup

BAHERIK I 2 * | h=Y=2
Angus Beef Fillet Tofuyo with Fond de Veau
s BOY=mEXD
3 Kinds of Pickles
XD TFTSH
salad OKBFEOESDY
Dessert
s JDAVYA YIS TIL—=VYHKZ

Dessert

cIN\Ty EENS—O-)U
Baguette and Butter Roll

cO—F—
Coffee

¥4,500 ¥2,800

* FRROINTOREICE, B - - WAZTEFNTNET,

HOTEL COLLECTIVE



N—FTILT 1 F—

Heartful Dinner

\ s/ ~ —
— HATER RS — - soaE-
Shoukado Bento K0|sel<| Cuisine
- OBV INEK TigR D « OV /X AT D
7 Kinds of Small Dishes 5 Kinds of Small Dishes
N COVAN="P=10) < S0 EBD/\EED
Tuna Sashimi Tuna Sashimi
- FA/IEEREEPERDMT  REEHE
Pumpkin Bun with Ankake Sauce Simmered Japanese Dish
«c REAGEDEHE c SODBEITHES
Assorted Tempura Yellowtail Broiled with Soy Sauce
« RbEEL £Z@BDNT c RSSRBRDEGDE
Steamed Egg Custard Assorted Tempura
- BRYSYRE ZU-TRUy YV TET < BbiE L E£EBDT
Duck Breast with Olive Oil Dressing Steamed Egg Custard
- {RER. FEDY2RE < IEDHT ABRED
Shaping Rice with 2 Kinds of Pickles 5Kinds of Nigiri Sushi
« MIZUSt Vel 90 5
Red Miso Soup Red Miso Soup
 KEFEODEHE c KEFROGDE
Dessert Dessert

¥ 3,500 ¥4,500

* FROINTORICHE, B& + T—E2RNBINTNET,

HOTEL COLLECTIVE



tapas&grill La Plata
ANR&TVIL T« TFT5—42
17:30/21:30 (LO021:00)

MENU

1 ZELJN—/y—R o o o o st o o o o o o e s 0 e e e ¥ 600
Chicken Liver Mousse

2 BKEIDT 1) —X o ¢ ¢ o o o o o 0 s 0 e e e e 000 e ¥ 850
Pork Terrine

3 RE—IVT—FEVEBRSAZADOEYF IR e o o0 o ¥ 700
Smoked Salmon and Grilled Onion Pinchos

4 FRIAEITE/NL » ¢ ¢ o o o o o o 0 o o o o 0 o 0 ¥ 700
Raw Ham Marinated in Red Wine

5 ZNAKEVFIRBEDEDHE « = o 0 0 v 0000 ¥ 950
Assorted Tapas and Pinchos

6 PARBHIEDTE =3 ¢ v v e e e e e e e ¥ 850
Yanbaru Chicken Ahijo

T FARXZ—CHDTE—=I3 0 o 000000 0o o0 e ¥ 850
Oyster and Bamboo Shoots Ahijo

8 VI KhIal)yTTE—=I3 0 ¢ 0o v v oo e e e ¥900
Soft Shrimps Ahijo

9 MIZBETANTHRADTE=T3 « + 0 00 v e o e v ¥ 900
Scallops and Asparagus Ahijo

10 T —AEH ¢ ¢ o o o o o ot o o 0 0 0 000 ¥ 800
Mavrgherita Pizza

11 702V T—EBIUY Wb o oo o oo oo v ¥ 1,050
Foie Gras Risotto

12 VYARFT A LREBZT IV Wb eveo oo oo o ¥ 1,300
Angus Beef Fillet Risotto

13 ANMNEED/NITI) T ¢ o o o o o o o o o o o o o o o o o o ¥ 800
Seafood Paella

14 RYUZTSE T —H ¢ o o o o o o o o o o s o o s o o ¥ 650

Penne Arrvabbiata

(T ULX =AM CRFHBIIOWTHITRE, 72, KRR - KRieT oo ZREROBMEIZO X F LI
ATy T NBHLOITLE 3w,

k BB ICHR, Y—EZBI0% B L CEEREMEIE WAL XET,

*Please ask our staff if you have any food allergies, Special dietary requirements or inquiries about
rice-based foods.

* All prices are subject to 10% service charge and consumption tax.



15 A=)LBEF /ODORROATF—/ ¢ o o 0000000 ¥ 850

Peperoncino with Mussel and Mushroom

16 BRNSIFO—XDT L s o v o v oo oo e v 0o v e ¥ 5,000
Beef Steak with Bone

17 REHOEFEDT U )L e o o v o v v oo v oo oo v v ¥ 2,300
Today's Grilled Fresh Fish

18 VYHARFT A LARDT )L e o oo oo oo e 0 v v ¥2,000
grilled fFillet of Angus Beef with Vegetables

19 RMEDONIE T 7 ZEABBE 0 00 vvoe e e e e ¥900
Roasted Seafood Wrapped in Film

20 FRYLFa—TUORA + = = 0 v 000 e e e ¥1,850
Stewed Beef Tongue with Aligot

A A I T T ¥ 350
Baguette

00 FRZEBETH « + ¢ o o o e e e e e e e e e e e e e ¥ 200
Steamed Buns

FF— N

23 T A A/ G T e o o o o o o o o o o o o o o o o ¥ 450
Fondant au Chocolat

24 ZARA VAL —=LT N al e oo oo oo v o0 0o ¥ 450
Spanish Creme Brulee

25 T TIVINA INZTTARIRA = ¢ 0000 e o0 oo ¥ 500
Apple Pie A la Mode

26 ST T — e o o o o e e e e e e e e e e e e e e e ¥ 450
Gelato

D7 T A ST R e o v o v o s oo e e e e e e e e ¥ 450
Tiramisu

¥ T ULE—RHCRFHRIIOVTOITRE, $7-, KRR - RIn L0 EFEROBEIIOXF LN
ARY 9 T7NBELOFLES W,

* LB AIcHR, Y- EARI0% B L CHEREMEIE (nWAEEE T,

*Please ask our staff if you have any food allergies, Special dietary requirements or inquiries about
rice-based foods.

% All prices are subject to 10% service charge and consumption tax.



BERAZa—

MENU
2
1. RTHTRAEGE o ¢ o o o o o o o o o s o o o o o s oo ¥ 450
Sukugarasu Tohu (Tofu Topped with Salty Rabbitfish)
D, TfET— ¢ o e e o 0 0 0 0 e e e e e e s s e e e e e ¥ 450
Tofuyo(‘Fermented Tofu)
30 BOUFIUDERIT ¢+ v v 000 e e ¥ 700
Pickled Eshallot with Salt
4. HIBEIK c GIEIA—DAFT W RE s ¢ 0 000000 e ¥ 700
Fermented T ofu on Bread
5. BRFrABO—-200e<Bb0-)l FZAVRLYIVIRZ ¥ 1,000
Bite-Size Roll Monkfish Liver and Duck Breast with Onion Dressmg
MZH) - BFDY)
6. SSH-CHAIMDT SHE < ¢ ¢ ¢+ 000000000 o ¥ 700
Salad with Mimiga and Cucumbers
7. BRESCEN ATLROFRES —T7—H—REk- - -+ ¥700
Sea Grapes and Manila Clams with Hirami Lemon Miso
8. EXACAMOEFDY) MEI AL DIT e o 000 o e o ¥ 800
Okinawan Octopus and Cucumbers Vinegred Dish with Plum Pulp Jelly
9. X— %j\: @j(?FE@Jj @j@éo%/d\ """" ¥ 700
Salted Pork Wrapped in Radish with Yuzu j—"[avor
ZIDEY)
10. /NIEDHSHIT AKBEUFRERZ « « » « 0 0 - - ¥ 800
Fried Shrimp with Spicy Miso
12 BOYUFITDRROETUHA A= o o 0 o oo o o ¥ 800
Okinawa Eshalotto Tempura with Oil Miso
13, JINOVEBIFEEETFT Y =X T« oo v v e e e ¥ 800
Okinawan Bananafish with Tartar Chili Sauce
14, BAOEEEIT BODRILZILIRZ « = o o0 000 v e ¥ 800
Deep-Fried Chicken with & Tartar Sauce
15, RESEOabtE UIAVIBECERITTALLAN ¥ 900
Assorted Tempura with Turmeric Salt and Broth
KT VLFX—RBCRFHBIZOWTHOIRE, T2 KRB - KT H0 BRFRORMEIS X T LTI

27y T NBEL2ITFL W,

k LB AIcHR, Y- EARI0% B L CHEREMEIE (nAEEE T,
*kPlease ask our staff if you have any food allergies, Special dietary requirements or inquiries about

rice-based foods.

% All prices are subject to 10% service charge and consumption tax.



o) - EFEEE

16. BBENTI)AOGREWND BFBER -« « =+ 0 v v o ¥ 800
Stir-Fried Squid and Paprika with Chinese Chili Bean Sauce
17. BOELEZTEF Lo ORDHELERE « ¢+ ¢ 0 0 0 - - ¥ 850

Rolled Omelt with Fel

=Y - R

18. BRALEIBE N—TOBEODDOHRBZHRA T =+ + « - ¥ 2,000
Simmered Fish & Okinawan Tofu with Herb White Leek

RE - EHD

19, ANEDOBHE « « ¢ ¢ ¢ o o v o v vt e e v e e e e ¥ 800
Today's Sashimi

20. OZIILZIL A=Y T E—XRRZ « + + o = o o o ¥900
Tuna Tartar with Garlic Bread

21, IBROMENED FFEFRMETHEBRE - o e e e e ¥900
Japanese Shorefish Sashimi with Vinegered Miso Sauce

20 KIS TEEERD ¢ o o ¢+ o 0 0 0 e e e e e e e e e ¥ 1,200
Assorted 3 Kinds of Sashimi

23, HISDFREELD ¢ o o o o o o o o o 0 0 0000 e ¥ 1,800
Assorted 5 Kinds of Sashimi

24, OTJXAZ—DERG (ZED)+ = o o0 v 0000 e ¥ 13,500~
Lobster Sashimi

755

25. BOFEEDEBDE(RE) s » » ¢ 0 v 0 00000 e ¥ 1,300
Assorted Nigiri Sushi( 5 Pieces)

26. EOFBIEDBDOE(TE)» « « » 0 00 0000 e e ¥ 2,200

Assorted Nigiri Sushi( 10 Pieces)

*T UL —RHCRFHRII 2T ITHE, 2/ AR - RIvLRo EREROBHEIIO X LI
AY 9 TNBELOFL S0,

* BB ICHR, Y—ERB10% B L BB EREIE T AEEET,

*Please ask our staff if you have any food allergies, Special dietary requirements or inquiries about
rice-based foods.

* All prices are subject to 10% service charge and consumption tax.



Y- ey b

27 RRBDLA =TI e v v oo v v oo e e o0 e e ¥ 1,000
Tempura Udon or Tempura Soba

28, SHMBZ|L ¢ ¢+ o o o e e e e e e e e e e e e e e e ¥ 1,000
Okinawa Soba

29. 8 CTH¥) BOILGT) o« oo v e oo e e ¥ 1,500

Unadon( Rice Topped with Grilled Fillets Fel with Soup & Pickles are Included)

73 )
BOEE(REm_8)
Two Pieces of Nigiri Sushi

30, M ¢+ o e e et e e e e e e e e e e e e e e e e e ¥ 450
Tuna

=L R T T T T T ¥ 450
Red Seabream

3D, ABAR e ¢ o ot e e e e e e e e e e e e e e e e e e ¥ 450
Swordfish

T e ¥ 450
Salmon

34. ’1/37\?V— .................... ¥ 500
Parrotfish

R = R T T T T ¥ 600
Striped Jack

R - T T ¥ 600
Ftelis Coruscans

37, BB e ¢ o o v v e e et e e e e e e e e e e e e e ¥ 600
Squid

EBOGE(Bm—E)
One Piece of Nigiri Sushi

38. rj T e e s s s e e s e o s e o s s e o s e & s o o ¥ 400
Sea Urchin

39 AT e o e e e e e e e e e e e e e e e e e e e e ¥ 450
Salmon Roe

¥T UL —RHBCRFHRII >V T ITEE, 272, KRHE - RKivLoo EERoOREISo X 2 L
ARY g TNBR L2 3w

* LB IR, Y—ERFI0% B L UHEREREIE AL EET,

*Please ask our staff if you have any food allergies, Special dietary requirements or inquiries about
rice-based foods.

* All prices are subject to 10% service charge and consumption tax.



