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|>q‘ﬂ A la carte Menus
‘ PIHINAZ1—
WINE AND DINE 11:30 _ 20:00
‘ /]
..o Salads and Soups / Y59 & 2—F ../~
¥2,200

Caesar Salad

Romaine Lettuce, Bacon, Chicken, Tomato, Parmesan Cheese, Poached Egg, Crouton, Anchovy
=534

OXILAAR AR=T00. FF BN JULAT S F =X R—=FRIYJ. I, 7oF3E

Seafood Chopped Salad korare Style

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

JSLRAS—J—-ROFayIRE54

WIAU-T, AE—IH—F>, 19VE. R h. IE. FARAR, JTTUA. LYRAZA>, F19U, F37)(0

Today's Soup
ZN=I0VEy)

BN Main Dishes / X(>F4v>1 G

3 All main dishes come with bread or rice
BTDANVTavyall Ty RERIESAAPMIEETT

Today's Fish Plate (with Mushed Potato Gratin or Seasonal Hot Vegetables)
AHOBEME Yy INTNIZYFRIIEEDREFRARA

Australian Beef Sirloin Garlic Steak 1/2pound
(with Mushed Potato Gratin or Seasonal Hot Vegetables)

Half Size (¥4,100)

¥2,400
Half Size (¥1,200)

¥1,200

¥3,500

¥6,000

A=S—E=JY-01>DH-IIAT—F 1/2RR Y2 IRTNISHVFBERDRESIRA

Wood-fired TOYAMA Wagyu Sirloin (100g) with Purple Sweet Potato Puree and Truffle Sauce ¥8,800

(with Mushed Potato Gratin or Seasonal Hot Vegetables)

ELFA4Y O/ 0FRE £FOE1-L N1JY-R Yy IRTNISY F L BEEDREF R

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

PUINF—BPEREFHIRCOVTOTELE([CDFFEUTIAIYICHEUDIFEEL,

*All prices are inclusive of tax and service charge.

LEBECEHRE - T-EARNEINET.
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—{__ International Comforts / 1>5—33aFINI>Th—h ...~

Clubhouse Sandwich
Chicken, Egg, Lettuce, Tomato, Bacon

DT IN\DAG R4y F
FE I LIARIN A-TY

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

5L FERF—X)—f— S
E—J)F4. RIS LAR, LYRAZAD SV A, FII—F—X. JOLAY S F—XFvT A

Spaghetti Bplognege
AN yF4ROR—Y

TOYAMA'’s Seafood Bolognese with Short Pasta
EL0BEROR—TZS3—N(ZFT

Spaghetti Ortolana (Vegan)
ANGYF4 AWSS—F

korare Beef Curry and Salad

ISLE-ThL— (B3511&)

Butter Chicken Curry with Naan Bread or Steamed Rice

JI—FFIAL— (FUTLYRFESA ARA)

Glass Shrimp Kakiage Donburi with Miso Soup and Local Pickles
Glass Shrimp with Vegetables Tempura,Harf-boiled Egg,Seasonal Vegetables Tempura,
Miso Soup with Kelp,Local Pickles

AIENEETF (REBZEMADKIGT, BFFV\EIT)
BICONES, SOKRBRE, SHEROKIRE

Grilled Eel Donburi “UNA-DON” with Clear Soup and Japanese Pickles
REFF (B, BT E)

Kids Plate

Omelet Rice,Spaghetti Bolognaise, Fried Shrimp,Mini Hamburg,Hash Browns,Broccoli
FyXTL—hk ‘

ALTARA, S=NY=2A) G T4, TETZA. T2\, )\wSRF~ JOydU—

Bread or Rice

TLYRFELEFSAA

¥2,300

¥2,900

¥2,400

¥2,900

¥2,200

¥2,800

¥2,300

¥3,200

¥3,800

¥2,600

¥400
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Desserts / 75—k @;.)/2/
Crepe Suzette with Vanilla Ice Cream
I—T2atys NZSTPARIV-LIRA

Crema Catalana (Frozen Créme Briilée)

n85—7+ O0-X> JL—Ah JYal)

Today’s Ice Cream

AEOTAAI)—1L

\\Y«J

—..5  BarSnack Menus [ IN=RFYIAZ1— o

Calamari Fritti
Squid Fritters, Garlic Tartar Dipping Sauce, Natural Cut Potato

H5XUTIYT4 B ]
AADTUIR, H—UyI89M8NT1vT. FFITINNYNRTINGRR

French Fries with Truffle Mayonnaise
IL>FI5A4 NaIJ¥3I*R—X

Nachos (~22:30)
Nachos, Guacamole, Tomato Salsa, Sour Cream, Hummus

FTFax
FFaX. THEL. NINYILY, HO9—9U—A, TR

Assorted Mix Nuts with Chocolate and Potato Chips (~22:30)
YJAFYY FId—bk wFhFYIOEDEDE

Mixed Nuts with White Truffle Flavor (~22:30)
ROANNLTIL—)\—=DIYIRF Y

Raisin Butter (~22:30)
L—X)\5—

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

PUILF—BEPESHIRICOVTOTELR(CDFFLTFIRAIYIICSEHUDFESL,

*All prices are inclusive of tax and service charge.

LEBESCEHRE - T-EANNEINET,

¥1,800

¥1,800

¥1,200

¥2,200

¥1,800

¥2,200

¥1,800

¥1,600

¥800
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Prelude /Y1 —R

-Amuse Bouche-
—AnHEm L

Jamon Serrano and Seasonal Fruits Salad

ARAVEESEI\L " NEES—) " LAOTN—YDYSIHIIT

Smoked Cheese Risotto with Smoked Salmon
BRHYUAE—IF-ADIWIYS AE—IH—E2HRA

Pan-fried Sea Bream with Vin Blanc Sauce and Chorizo
BfoRIL J7>I50Y-AEFIVY—
Or
Sauteed TOYAMA Pork Tenderloin with Mushroom Fricassee

EILEER-IILADYT— FOCDII—-LBEEHIC

Or
Wood-fired TOYAMA Wagyu Sirloin with Tarragon Mustard Sauce (+5,000)
ST —O/>0FEEE 45TV AI—RY—

Bread Selections

AOZ=5

Dessert
Roasted Green Tea Pudding
FURIV>

Coffee or Tea
J—bE—XIFHLH

¥8,000

with Wine Pairing - 3 glasses (90ml)
VLAUIHESD3TIRATA ViAIlE
¥11,200

Menu items are subject to change depending on the availability of ingredients on the day.
LHOBMOEATURIRICIDAZI—RENEDBZENTENET,
Please let us know if you have any food allergies, special dietary requirements.
FUILF—BEMPESHIRICOVTOSELECDEFHEU TEAIYIABERUDIFKIEEL,

*The price is inclusive of tax and service charge.

LRENECEHRE - I-EARNEENFT.



Gourmandise /J)LN¥>T7(—X

-Amuse Bouche-
—OnH i L+

Jamon Serrano and Seasonal Fruits Salad
ARAVEEEI\L " N\EIET—) " EBADIIL—YDH ST T

Smoked Cheese Risotto with Smoked Salmon
BREAE-IF-ADVIYS AE-IY—E2RZ

Pan-fried Sea Bream with Vin Blanc Sauce and Chorizo
BfoRIL J7>I50Y—-REFIVY—

Sauteed TOYAMA Pork Tenderloin with Mushroom Fricassee
EILEER—II\LADYT— FOCDI—-LBEELHIC
Or
Wood-fired TOYAMA Wagyu Sirloin with Tarragon Mustard Sauce (+5,000)
ELFANFY—-O/>0FFkEE 970V AI—-RY—2

Bread Selections

AOZ=5

Dessert
Roasted Green Tea Pudding
S|V IV

Coffee or Tea
J—b—XIFHIHS

¥10,000

with Wine Pairing - 4 glasses (90ml)
VLAIIHED4TIATAiAI R E
¥14,000

Menu items are subject to change depending on the availability of ingredients on the day.
LHOEBMOEANIRRICIIAZ1I-RABNEDZENTENET,
Please let us know if you have any food allergies, special dietary requirements.
PULNF—BMPESHIRICOVTOTEECDEFEL TFAIYIABERUDIFKIZEL,

*The price is inclusive of tax and service charge.

LRENECEBRE - J-EARNEENFT.,



korare TOYAMA Box

1.Glass Shrimp Semolina Frit
EBEOBIEDOTEYFIVYS
2.Scallop Mosaique
M2 EDESA 94T
3.Trout Sushi korare Style
F9&F= ISLRAYA)
4.Salmon Tart
Y—E249)L
5.Marinated Firefly Squid in Homemade Smoked Oil
RINAHDEREAE—IAAIVET
6.Pumpkin Cream Cheese Crostini
WMEEPEI)—LF—ADIORTA—Z
7.Mushroom Mousse
IDCDL—A
8.Red Snow Crab Terrine
XA HZDFTI—

Roasted Pumpkin Soup with Smoky Milk
O—ANTFIA-T AE—F—IIIEHIC

Smoked Cheese Risotto with Smoked Salmon
BRHYAE—IF-ADUIYS AE—IH—EHRA

Pan-fried Young Yellowtail with Orange Balsamic Sauce
BRADIIZFORIL AL>2)OLYIIVY—-X

Wood-fired Black Angus Beef Sirloin with Mushroom Fricassee
TOHAFY -0 > DFBESE SOD))—LFREH(C
Or
Wood-fired TOYAMA Wagyu Sirloin with Tarragon Mustard Sauce (+3,000)
B4 D-0/>0FFEE 45T NAI—RY—-2Z
Bread Selections

AOZ-V5

Dessert
Mont Blanc
T©IJ5>
Petit Four
TFI-)

Coffee or Tea
J—b—XIFHLH

¥13,000

with Wine Pairing - 5 glasses (90ml)
Y LAUIHED 5TTATA iAH#
¥18,200
Menu items are subject to change depending on the availability of ingredients on the day.
HHOBMOEANIRRCEIIAZI-ABHEDBZENTENFT,

Please let us know if you have any food allergies, special dietary requirements.
TULF—BABERSBHRICOVWTOIELECDEHEL TERIYIASERUDFIEE,

*The price is inclusive of tax and service charge.

LRENECEHRE - J-EARNEENET,




