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Korare

WINE AND DINE
BAR

[Smorgasbord] Lunch Buffet
[AE—HAR—R] S>FEIvII
11:30 - 14:00
Price/ )&
Weekdays/ ¥ H
AA(Adut) ¥4 000  sF#(child) ¥2 000 *6/mh51275%

Weekends/ 1T -H-#iH
AAAdut) ¥4, 500  sF#(child) ¥2, 250 *6imEn5127%

* * * * *

Please enjoy Salads, Appetizers, Soup, Breads, Cheese and Desserts
from Buffet Station
B34 g1z A7 JLyR-F-X - FH - D-t— {1 5%
E1yIT AT/ THEUHIZEL,

Menu items are subject to change depending on the availability of ingredients on the day.
LHOBEFOEANRRICEIAZI-HABHEDZENTENET,

Please let us know if you have any food allergies, special dietary requirements.

PUNF—BEHPESHIRCOVWTOITBLECDFFLTFAIYICEHUDFEE,

*All prices are inclusive of tax and service charge.
FEMSCERE - H-EARNSENET.




1%
[Smorgasbord | Lunch Buffet with choice of main dish
[AE-HAN—R] 32FE1YIT
(FIA AR T 49> 145E)

Price/ ¥l
Weekdays/ ¥ H
KA Adut) ¥5 500 &7 (child) ¥3,500 * 6imh'5127%

Weekends/ 1 - H-#tH
KA (Adut) ¥6,000  BFChid) ¥3, 750 *6mEn5127%

* * * * *

*You can also enjoy main dishes (small portion)
with additional charge

FAIM AX T4y 1 (RAE—IIR—232) EBEEUHVELITET,

V|

Please choose a main dish from the menu below

TEAZI—NBRLT 421 HEUTEN

Chicken Cacciatora
FFOMNNEIAHFDFYR—3

Roasted Pork “Porchetta” with Genovese Sauce

ERO—ANR=JORIVITYE S1IR—EY—R

Today’s Grilled Fish with Herb Lemon Butter
KEHOBEDTI)L I\—TLE)H—

Grilled Lobster Tail with Herb Lemon Butter
OJ 29— )\—=TLE>)(F—

Wood-fired TOYAMA Wagyu Sirloin and Rucola
SAFT—O1>DFFFES JLyITRA

(+¥3,000)

(+¥3,000)




A la carte Menus

T PIHIVMAZ 21—

me;:: DINE 11:30 - 20:00
N 4

oE

«&;@ Appetizers Salads and Soups / 7945 — B354 2—7 @;s)f;

Nachos ¥2,200

Nachos, Guacamole, Tomato Salsa, Sour Cream, Cheese, Hummus

FTFax
FFax, THEL. RIRYILY, HO—9U—h, F—Z, TLA

Calamari Fritti ¥2,200
Squid Fritters, Garlic Tartar Dip Sauce, Natural Cut Potato

H3RYUIUY T4
A HDIVy, B=UvI9IWA) T 19T, FTF1IIHvNRTRRZ

Caesar Salad ¥2,100
Romaine Lettuce, Bacon, Chicken, Tomato, Parmesan Cheese, Poached Egg, Crouton, Anchovy

BR—H5-—Y54
OXILAR R=T2 FF2 RIS SRS F X, R=FRIYI, Db, PoFat

Seafood Chopped Salad korare Style ¥2,400

Mix Leaf, Smoked Salmon, Baby Scallop, Firefly Squid, Shrimp, Avocado, Bell Repper, Red Onion,
Cucumbetr, Quinoa Puff

JSLES—T-ROFavyIRG545
29IAU=T, AE=TH—E, A9VE, RINAD, TE, PRI, ST, LyRAZA>, F19U, 37T

Firefly Squid and Asparagus Ajillo Smoked Style ¥2,200
NINANET ZISGHADIZEZIA)

Light Smoked Marinated Atlantic Salmon ¥2,500
BREER ULV > Ty I —EONUR

Fried Mozzarella Stick with Marinara Sauce ¥2,000
EyYrPLSF—ADATAYITFA YUS5—FY—2R

French Fries with Truffle Mayonnaise ¥1,800
IL>F IS4 Ra1Iv3IR—X

Today's Soup ¥1,200
AEHDZ—T

Please let us know if you have any food allergies, special dietary requirements.
PULF—BHPESHIRCOVTOCELEOOFELTIIRAIYIICERULIIEE .

*All prices are inclusive of tax and service charge.
LiEsECERE - b LA EENEY,



<(._, Sandwiches & Burgers / > RI1yF &/ {—H—

All menus come with French fries
IRTOAZI— (T FIFAMMFEET

Clubhouse Sandwich
Chicken, Egg, Lettuce, Tomato, Bacon

DT N\DAY IRy F
FFL I LAR IR A=

Hawaiian BBQ Chicken Wrap
Grilled Chicken, Sunny Lettuce, Grilled Pineapple, Tomato, BBQ Sauce

NIAPIN=RF1—FF> 597
JUNFE2 HZ=LAR DU AFYTIL BB ) =~"F1—-Y—2Z

korare Special Cheese Burger
Beef Patty, Tomato, Lettuce, Red Onion, Cheddar Cheese, Parmesan Cheese Chip

5L BT —2) —f— “ |
E-J)(F. bRk LAA, LYRAZAY, F1—F—X, JOLAS > F—ZXFvS

TOYAIYIA Pork Cutlet Sandwich
SLR—J0HYH >R

-

(.. Pasta&Rice //IAIXI(A .

Spaghetti Bolognese
ATy ROR—1

Linguine Carbonara

U TARNIVRF—5

TOYAMA'’s Seafood Bolognese with Short Pasta
ELDBEROR—XE>3—N ST

korare Beef Curry and Salad
JSLE=TJHL— (H55{3F)

Butter Chicken Curry with Naan Bread or Steamd Rice

JI—FF2HL— (FYFRESAARZ)

Grilled Eel Rice Bowl “UNA-DON” with Clear Soup and Pickles
8 Xt (BRI, BYTE)

Bread or Rice

TLYRFEEFSAR

¥2,300

¥2,400

¥3,500

¥3,000

¥2,400

¥2,700

¥3,200

¥2,800

¥2,200

¥4,000

¥400



(&) N

(. Main Dishes / X(>7y>1 ., ./~

All dishes come with bread or rice
* FEEDINTDAZI—(CTLYRFRBSAANMIEET

Grilled Atlantic Salmon with Herb Lemon Butter
PRS2 F49 I8 —E> DIV N\=TLE)S—

Today's Fish Plate
AREOERIE

Chicken Cordon Bleu with Fresh Tomato Sauce
BROINR T — Iy abIRY—2R

Wood-fired Black Angus Beef Sirloin with Port Wine Sauce
PIRAEFY—O1 > OFEE R—KD1>Y—X

Grilled Rack of Australian Lamb with Tasmanian Mustard and Garlic Cream Sauce

A—ARSUPEAFFEERAOIIIN AAXZF IR AR EH— DI I)—LY—R

TOYAMA Tenderloin Beef Stroganoff
2WF>A-04>E—=JANOK /D

Wood-fired TOYAMA Wagyu Sirloin with Smoked Mustard and Lemon Salt
SFAFY 01> OFFRS BRYAI-FEERELEDVILL

Surf and Turf (for share)

Wood-fired Black Angus Beef Sirloin and Lobster Tail
H—J89—7 (3177 4y>1) ‘
PUHAGY =01 > OFFEEEAN—)LBEDII)L

¥3,300

¥3,500

¥2,400

¥5,800

¥6,800

¥6,000

¥8,800

¥8,900



(. . Desserts/ TH—k~ ., .=

wel

Chef’s Special Cake and Ice Cream
SIMNFRT—FTARI—LIRA

Crepe Suzette with Vanilla Ice Cream
J—T2atys NZSTARIU—-LRZ

Crema Catalana (Frozen Créme Briilée)

55—+ (00—-X> 9b—h JUil)

Seasonal Sherbet
FEIDr—Ryh

—=\..5 BarSnack Menus / J{\—2FYIA"1— o
17:00 - 20:00
Nachos
Nachos, Guacamole, Tomato Salsa, Sour Cream, Cheese, Hummus
TFIR

FTFIA THEL. BYRIILE, BD—-9U—A, F-X JAR

Parmesan Cheese Toast

JOLAY > F—Z—A

Mixed Nuts with White Truffle Flavor (~22:30)
IRDASNJ2TIL—)(—DIY I XFYY

Assorted Mix Nuts with Chocolate and Potato Chips (~22:30)
IyHAFyY Fad—b RFbFvIoEDHEDE

Please let us know if you have any food allergies, special dietary requirements.
PUINF—BEHAPESHIRICOVTOTEE([CDFFL TERIYICEBUDIFEESEL,

*All prices are inclusive of tax and service charge.

IFEnECEBRE - Y-EARDEFNFT.

\\

¥2,300

¥2,500

¥1,800

¥1,200

¥2,200

¥1,800

¥1,600

¥1,800
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Korare

WINE AND DINE
BAR

Dinner Course
F4F—1—R
17:30 - 20:00

A
Prelude /JL1—R

Amuse
Rice Croquette “Arancino”

MNF—CEEENADPISF—=

Light Smoked Marinated Atlantic Salmon
P37 19 I3 —EDSANAE—)

Creamy Green Asparagus Soup
DU—>TF ZNSGHADENT)L—F

Poélé Red Sea Bream “Acqua Pazza”
BfAORDIL PO7) WY TPAEIIT
Or
Grilled TOYAMA Pork Loin Garlic Balsamic Cream Sauce
ELAR=2D5U)L H-=Uv2)OLBII9U—LY—R
Or
Wood-fried TOYAMA Wagyu Sirloin with Smoked Mustard and Lemon Salt (+5,000)
SELAFT-O/>0F RS BRIYAI-REBERELEVVILL

Bread Selections

OB E

Pistachio Tart with Vanilla Ice Cream
HGIWNERI—Z1 INZSPARRA

Petit Four
TFI-)

Coffee or Tea

J—b—X(IHLFR

¥8,000

with Wine Pairing - 3 glasses (90ml)
VLAVIHEBD3T5AT1 >V iAd &
¥11,200

Menu items are subject to change depending on the availability of ingredients on the day.
HHEOEMOEANUARICEIAZI-RBREDIZENTENET,

Please let us know if you have any food allergies, special dietary requirements.
PLLF—BEMPEEHIRICOVWTOZIE L DZFHEL TEIAYYIASRUDHIEEL,

*The price is inclusive of tax and service charge.

LRERECEHRE Y-EARNSENET.



Gourmandise /)Y >714—X

Amuse
Rice Croquette “Arancino”
MF—ZBEEEI\LADTPFF—Z

Light Smoked Marinated Atlantic Salmon
PRI F19IH—ELDIARAE—Y

Creamy Green Asparagus Soup

JU=>F A GHAODENI )~

Poélé Red Sea Bream “Acqua Pazza”
BRI POF )WY TPHAT

Grilled TOYAMA Pork Loin Garlic Balsamic Cream Sauce
BIR=207))L H-Dy9)ULHII9U—LY—R
Or
Wood-fried TOYAMA Wagyu Sirloin with Smoked Mustard and Lemon Salt (+5,000)
SFAFY-O1>0FHS BRIYAI-REERELELVILL

Bread Selections

JC&E

Pistachio Tart with Vanilla Ice Cream
GINERG—>1 NZSPAARA

Petit Four
TJFI-)

Coffee or Tea

J—b—NXI(FHIH

¥10,000

with Wine Pairing - 4 glasses (90ml)
VAUIHBH 4TS AHHE

¥14,000

Menu items are subject to change depending on the availability of ingredients on the day.
HHOBHOEANIRRICEAZ1-RBHIEDBTENTENET,
Please let us know if you have any food allergies, special dietary requirements.
PLLF—E#PREEERICOVTOIELEICDERCTIAIYIASEBHU DL,

*The price is inclusive of tax and service charge.
EEBSCEARE - Y-EARNESENZT.



korare TOYAMA Box

1.White Shrimp Semolina Frit
EEDABEOEEYFIUYN
2 .GOKAYAMA Tofu Caprese
hELEEOATL—E
3.Trout Sushi korare Style
F9HFE ISLASAIL
4 Whitebait and Black Kelp Frittata
SSALREBBRMDIII—4
5.Marinated Firefly Squid in Homemade Smoked 0Oil
RINADOBEREAE—IAAIVET
6.TOYAMA Beef Carpaccio
aWFohIL\yF3
7.Grilled Bamboo Shoots Bagna Cauda
BOIUIN I\——vho4
8.Bottarga Capellini
Ry FILADHYRY—-=

Creamy Green Asparagus Soup
J)=>TF ZANGHADENT ) —F

Gorgonzola Risotto
INTV-SEENLDUY Y
HOKKAIDO Scallop Mousseline in Cabbage
LEEERITEOLA-AMLIIT FrRVEH

Wood-fried Black Angus Beef Sirloin with Merlot Echalote Sauce
PUHAGY—-0O4>0FFkE AlO-I>vOvbY—2
Or
Wood-fried TOYAMA Wagyu Sirloin with Smoked Mustard and Lemon Salt (+3,000)
SEAFY-O/>0FHRE BRIYAI-REERELEDVILS
Bread Selections

JCCBTE

Souffle Fromage
ZA N —21

Petit Four
TFI-L

Coffee or Tea
J—-b—XIFHF

¥13,000

with Wine Pairing - 5 glasses (90ml)
VLUIBED S5TSADA iAH e
¥18,200

Menu items are subject to change depending on the availability of ingredients on the day.
YRGB OEANIARICLDAZI-RBEREDBENTENET.
Please let us know if you have any food allergies, special dietary requirements.

FULF—BHPRBHIRICOVTOIERICDIFL TEARTYIASHUL O,

*The price is inclusive of tax and service charge.

LRERECEHRE Y-EARNFEFNET.
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