m A la carte Menus
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Korare
WINE AND DINE 11:30 - 20:00
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Salads and Soups /Y 7 X & X —7

Caesar Salad
Romaine Lettuce. Bacon, Chicken, Parmesan Cheese, Poached Egg, Crouton, Anchovy

—F—HySK
AAAYLRR, R=av  FFr bbb XWX HYY F=X F—=FFIv 7,
JIby TYFaE

Today’s Soup
ENEIOY S

Main Dishes/ X1 > T v a
3¢ All main dishes come with bread or rice.
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Today’s Fish Plate
(with Mushed Potato Gratin or Seasonal Hot Vegetables)
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Black Angus Beef Sirloin Garlic Steak 2 pound

(with Mushed Potato Gratin or Seasonal Hot Vegetables)
F—=Y—bE—=7H -0 DH—-V v I XT—FNKE
Ry aAaRT NI RV ELIIFMOBTIELRFA

Wood-fired TOYAMA Wagyu Sirloin (100g)

with Purple Sweet potato Puree and Truffle Sauce

(with Mushed Potato Gratin or Seasonal Hot Vegetables)
BLMFEY—nAroFkEs LForai—L FJVa2T7V—X
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Please let us know if you have any food allergies, special dietary requirements.

¥ 2,200
Half Size ¥ 1,200

¥ 1,200

¥ 3,500

¥ 6,300

¥ 8,800
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*All prices are inclusive of tax and service charge.
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International Comforts /1 > X —F > 3 F /L3> 74— b

Clubhouse Sandwich ¥ 2,300

Chicken, Egg, Lettuce, Tomato, Bacon
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Korare Special Cheese Burger ¥2.900

Beef Patty, Bacon, Tomato, Lettuce, Red Onion Jam, Cheddar Cheese, Parmesan Cheese Chips
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Spaghetti Bolognese ¥ 2,400
ATy T4 RAAx—1
TOYAMA's Seafood Bolognese with Short Pasta ¥ 2,900
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Spaghetti Ortolana (Vegan) ¥ 2,200
ANT T4 FINEF—=F
korare Beef Curry with Salad ¥ 2,800

aA7LE—=T7hL— (T XF%)
Butter Chicken Curry with Naan Bread or Steamed Rice ¥ 2,300
NE—=FFhlL— (FYFELIEFTARRZ)

Glass Shrimp Kakiage Donburi with Miso Soup
and Local Pickles ¥ 3,200

Glass Shrimp with Vegetables Tempura, Half-boiled Egg, Seasonal Vegetables Tempura,
Miso Soup with Kelp, Local Pickles

ATEDNZHBITF (REAABRHAVKRET, BFdLWEIE)
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Calamari Fritti ¥ 2,200

Squid Fritters, Garlic Tartar Dipping Sauce, Natural Cut Potato
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French Fries with Truffle Mayonnaise ¥ 1,800
JLyFT774 P23 x—X



Kids Plate

Omelet Rice, Spaghetti Bolognaise, Fried Shrimp, Mini Hamburg, Hash Browns, Broccoli
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Bread or Rice
Ty FFELIETAX

Desserts / 7t — k

Crepe Suzette with Vanilla Ice Cream
JL—TYaty b NZITARIY—=LHKZ
Crema Catalana (Frozen Créme Briilée)
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Today’s Ice Cream
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Bar Snack Menus / /X\— X F v 7 X~ 1 —

(11:30-22:30)

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

FTFaXx
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Assorted Mix Nuts with Chocolate and Potato Chips

Ty IgRFyY Fadlb—+ KT FYTORYEDOY
Mixed Nuts with White Truffle Flavor
RTARM2T77L—N=DIvIXF v

Raisin Butter
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Smoked Cheese
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Please let us know if you have any food allergies, special dietary requirements.
TLAXF—BHPREFRICOVTOIBLICOEE L TRy ZIZBBELDIF LS L,

*All prices are inclusive of tax and service charge.
FRENEICIIRE - Y —EXRPEENET,

¥ 2,600

¥ 400

¥ 1,800

¥ 1,800

¥ 1,200

¥ 2,200

¥ 1,800

¥ 1,600

¥ 800

¥ 3800
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Korare

WINE AND DINE

Weekend Lunch
[+. H. EHEE])] 7> F
11:30~14:30 (L.0. 14:00)
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Weekend Gourmet Lunch Buffet

TJA—J IV R TIX SVvFTy T

A A (Adult) ¥ 4,800 # 7 (child) ¥ 2,400
ST (X E#ER) (Free for children under 5 years old)
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Menu items are subject to change depending on the availability of ingredients on the day.
LHOBMOAEANRKRICEY A Z2—RBPEDLDLZENTIVET,
Please let us know if you have any food allergies, special dietary requirements.
TLAF—BHPREEFRICOVTOIBELZICODEE L TERZ Yy ZICBRALDIFCEI L,
*All prices are inclusive of tax and service charge.
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m Weekday Lunch
/

Korare {:IZEIEEE] 77
WINE AND DINE 11:30’\/14:30 (L.O. 14:OO>

Chef’s Lunch Selection / > =z 7O Z > FwL 7 3>

Assorted Seasonal Appetizers
ZEHORIX LHERYELYE

Additional Order GEHIA— 4 —)
Today’ Soup / ZH D X — 7" (+ ¥ 500)

Please choose one of main dish
ATy azTiho—MEBEVPLTEIW

Fish Saltimbocca
BEBREENLDODYILT 4 Ry B

Braised TOYAMA Pork Belly in Tomato Sauce
BLUR—INTAHD T ME

Tagliatelle with Beef Stroganoff Sauce
ENRRZORYTyTFL E—72bAaH/T7Y—2R

Grilled Vegetables with Burrata Cheese
HHBEOSINLET Yy 7—2F—X

Seafood Doria
Y—=7—=FFU7

Grilled Lobster Tail with Bisque Sauce
A7ZAX—D7 YL ER7Y—Z (+¥3,000)

Wood-fired TOYAMA Wagyu Sirloin with Robert Sauce
BILMFOFHEE X X—FORKEN LA N—ILY —X(+¥2,400)

Bread
N

Dessert / =% — b
Chocolate Mousse or Green Tea Cake
vad7 Lh—XXITHFDTr—F

Coffee or Tea
O— b —XITHH

¥ 3,200

More one additional main dish is available with supplement charge at JPY1,500
AAVRBBEDEBMIZIMA¥1,000THEY £,

Menu items are subject to change depending on the availability of ingredients on the day.
HHOBMOAEANKRICE Y AZ2—ABHIEDD I ENTITVET,
Please let us know if you have any food allergies, special dietary requirements.
TLLF—BHPREFHRICOVTOIBELICOEE L TERZ Y ZICERLDIF LS L,
*All prices are inclusive of tax and service charge.
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|><I\ﬂ Dinner Course
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Korare
WINE AND DINE 17:30 - 20:00
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Prelude/ 7LV 2 —F

Snow Crab Meat Salad in Panipuri
XTAH=ZDIR=ZTY)

Salmon Salad Seared using Rice Straw
febhb TR —FvDOHY T X

Cod Milt Meuniere with Yuzu Confit
AFOLZTI)L WMFOIAVT A

Sweet Potato and Radish Soup
BEEFEXAAVDR—T

Pan-fried Yellowtail with Green Mustard Sauce
HETUDETL FJ—vwRLZ—RKY—2

Braised TOYAMA Pork in Beer and Cauliflower Puree
ZlR—voE—LE HUVT77T7—-—0ODEa21—L
OR
Grilled TOYAMA Wagyu Sirloin and KAGA Lotus Root with Truffle Sauce (+ ¥ 3,000)
ELMEY—nA >0 )L mELYyaAvERY 2TV =R

Bread and Smoked Butter
TLy RERE—U/RNK—

Dessert
Gateau Chocolate
Hbhk—>335

Coffee or Tea
I— b —NIFHZE

¥ 8,000

Menu items are subject to change depending on the availability of ingredients on the day.
LHOBMOEANRKRICEY A Z2—RBHPEHD I ENTSVET,
Please let us know if you have any food allergies, special dietary requirements.
TLLEF—BHMPREFRICOVTOIBELZICDEF L TERAR Y ZICEHRLDIF LW,
*All prices are inclusive of tax and service charge.
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Gourmandise / 7 )L~ > T 4 —X

Snow Crab Meat Salad in Panipuri
RTAHZDRZTY

Salmon Salad Seared using Rice Straw
feho T —FvOH I 4

Cheese Specification using YATSUO Milk
NEI NI TS 123 REF—X

Cod Milt Meuniére with Yuzu Confit
AFDLZTI MWMFOIT4

Sweet Potato and Radish Soup
EEFEXAAVYDR—=

Sauteed Scallop with Caviar Saffron Sauce
BEERXTEOY T—H 77 vEFYETDOY—X

Pan-fried Yellowtail with Green Mustard Sauce
BRTYDKRTIL FU—rvRE—FY—2Z

Braised TOYAMA Pork in Beer and Cauliflower Puree
BlR—snE—LE HUT777—0DE1—L
OR
Grilled TOYAMA Wagyu Sirloin and KAGA Lotus Root with Truffle Sauce (+ ¥ 3,000)
B2LWfF—RAA 07U mELYIYERY2T7Y—X

Bread and Smoked Butter
TLy RERE—TNK—

Dessert
Gateau Chocolate
Hhk—>337

Coffee or Tea
OI— b —XIFHE

¥ 10,000

Menu items are subject to change depending on the availability of ingredients on the day.
LHOBMOEANRKRICEY A Z2—RBHPEHD I ENTSVET,
Please let us know if you have any food allergies, special dietary requirements.
TLLEF—BHMPREFRICOVTOIBELZICDEF L TERAR Y ZICEHRLDIF LW,
*All prices are inclusive of tax and service charge.
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