|><I\ﬂ A la carte Menus
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Korare
WINE AND DINE 11:30 - 20:00
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Salads and Soups /7 X & X —7

Caesar Salad ¥ 2,200
Romaine Lettuce. Bacon, Chicken, Parmesan Cheese, Poached Egg, Crouton, Anchovy Half Size ¥ 1 ,200
Y —HS L
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Today’s Soup ¥ 1,200
KADR—=7

Main Dishes/ X1 > T v a
% All main dishes come with bread or rice.
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Today’s Fish Plate ¥ 3 500
(with Mushed Potato Gratin or Seasonal Hot Vegetables) ’
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Black Angus Beef Sirloin Garlic Steak 2 pound ¥ 6300
(with Mushed Potato Gratin or Seasonal Hot Vegetables) ’
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Wood-fired TOYAMA Wagyu Sirloin (100g)
with Purple Sweet potato Puree and Truffle Sauce ¥ 8,800
(with Mushed Potato Gratin or Seasonal Hot Vegetables)
2LMFY—0A v DOFEE LFoLra—L
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Please let us know if you have any food allergies, special dietary requirements.
TLLF—BHPREHRICOVTOIBELICODEE L TIEFRX Yy ZIZBHE LD LS,
*All prices are inclusive of tax and service charge.
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International Comforts /A > X —F > 3 )L T74+—F

Clubhouse Sandwich with French Fries ¥ 2.300

Chicken, Egg, Lettuce, Tomato, Bacon
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Roast Beef Sandwich with French Fries

Whole Wheat Bread, Roast Beef. Sunny Lettuce, Red Onion, Tomato, Mustard Mayonnaise, ¥ 27800
Cheddar Cheese Sauce
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Korare Special Cheese Burger French Fries ¥ 2900

Beef Patty, Bacon, Tomato, Lettuce, Red Onion Jam, Cheddar Cheese, Parmesan Cheese Chips
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Vegetable Vegan Sandwich with French Fries (Vegan)

Baguet, Plant Base Patty, Avocado Chunk, Tomato, Lettuce, Red Onion Jam, Pumpkin, Soy Milk ¥ 27600
Mayonnaise, Balsamic Vinegar
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Spaghetti Bolognese ¥ 2,400
RNy T4 RAF—E

TOYAMA's Seafood Bolognese with Short Pasta ¥ 2,900

BlLoB#HERORxR—tE2 3 — XXX T

Spaghetti Ortolana (Vegan) ¥ 2,200
ANT Yy T4 FIbF—T
korare Beef Curry with Salad ¥ 2,800
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Butter Chicken Curry with Naan Bread or Steamed Rice ¥ 2,300
NE—FF2hL— (FVFEEIETARRZ)

Marinated Yellowtail Rice Bowl with Miso Soup and Local Pickles ¥ 2,800
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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
JLyF 774 F)ar7vw3axr—XxX

Kids Plate ¥ 2.600
Omelet Rice, Spaghetti Bolognaise, Fried Shrimp, Mini Hamburg, Hash Browns, Broccoli
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Bread or Rice ¥ 400
JLy RFELIFTAX

Desserts / 7t — b

Crepe Suzette with Vanilla Ice Cream ¥ 1,800
JL—=TYaty b NZITARTY LKA

Crema Catalana (Frozen Créme Briilée) ¥ 1,800
haZ—+ (7A—Xv 2L—L 7Jal)

Today’s Ice Cream ¥ 1,200

KABDT7A XU —L
Bar Snack Menus / /X— X F v 7 X~ 31— (11:30-22:30)

Nachos ¥ 2,200
Nachos, Guacamole, Tomato Salsa, Sour Cream, Cheese, Hummus

FFaXx
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Assorted Mix Nuts with Chocolate and Potato Chips ¥ 1,800
Sy gRFyY Faadl—F RTFEFFyTORERYEDLE

Mixed Nuts with White Truffle Flavor ¥ 1,600
RTJA MR 277 —NR—=—DI v IRFvY

Raisin Butter ¥ 800
L — XN &—

Smoked Cheese ¥ 800
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Please let us know if you have any food allergies, special dietary requirements.
TLLAX—BHPEEHRICOVTOIBELZICDEZ L TERAZ Y ZIZBHRLDIFEE L,
*All prices are inclusive of tax and service charge.
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Korare

WINE AND DINE

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

Weekend Gourmet Lunch Buffet

T4 —J TR TIA TUF Ty T

A A (Adult) ¥ 4,800

HFHE (6~12%%) (Child) ¥ 2,400
SR LU T L EE K] (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.
LHOBMOAANKRICEY X Z2—RNBHEDLDZ AN TSTVET,
Please let us know if you have any food allergies, special dietary requirements.
TLLXF—BHPRBGRICOVTOIBEEICDEE L TERZ Yy ZITBHEL DI,
*All prices are inclusive of tax and service charge.
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m Weekday Lunch
/

Korare [SEEBEIE] 77
WINE AND DINE 11:30’\'14:30 (L.O. 14:00)

Chef’s Lunch Selection / > =z 7O Z7 > FtL 7 3>

Assorted Seasonal Appetizers
ZEHORIX LSERY ALY

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

Please choose one of main dish
ATy vaeTiRdho—MERVPLFFIN
Fish Saltimbocca
HBAREENLDOYILT A ViRYy B
Grilled TOYAMA Pork Loin with Honey Mustard Sauce
ShWAR—2z704>D7 YL NZ—<TAEX—KY—2X
Sauteed DAISEN Chicken with Lemon Butter Sauce
RKLEBEEERNDOYT— LEVNZ—Y—2X

Braised Lamb Shoulder with Seasonal Vegetables
FEBALBFHLDE LA

Salmon and Green Asparagus Gratin
Y—F>DIT T8y TRARTHARRZ
Roast Beef Sirloin with Yuzu Pepper Cream and Red Wine Salt
A—XbE—=7H%—04Y MWMFHRI Y —LERTA YL (+¥1,000)

Grilled Lobster Tail with Bisque Sauce
A7ZRX—D7 )L RV —Z (+¥3,000)

Grilled TOYAMA Beef Sirloin with Garlic Cream Sauce
B4y —nA oI H—=Uv oo U—LY—X (+¥3,000)

Bread
N

Dessert / 7% — b
Caramel Mousse or Mille Crépes
FrIANL—R XRiF InsL—7
Coffee or Tea
O— b —XIFHHE

¥ 3,200

More one additional main dish is available with supplement charge at JPY1,500
A A VEIEEOEMIZIS¥1,500TC%&Y 9,



m Dinner Course
/
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Korare
WINE AND DINE 17:30 - 20:00
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Prelude / 7L Y 2 —F

Carrot Guimauve
ASDODFXFE—T

Snow Crab Salad with Cauliflower Espuma
ATAHZDOYZX HUT77T—DITRT—~%

Smoked Fresh Mozzarella Cheese
5Ty Y7L I7F—XDRE—7

Firefly Squid Semolina Fritts
REANLADDEEYF7 U v b

Pan-fried Spanish Mackerel with Herb Oil and Vin Blanc Sauce
EEEITREDRTIL N=THANERVYT Ty =2

Braised Japanese Beef Cheek with Pumpkin Puree
EES RO LY EAOE 1 —L

OR
Grilled TOYAMA Beef Sirloin and KANAZAWA Shungiku with Truffle Sauce
ZWMFEY—nA 07U &REFHE MY 27 Y — X (+¥3,000)
Bread and Smoked Butter
TLy FERE=TNE—

Dessert
Strawberry Paris-Brest
WbHZD/RY JL X b

Coffee or Tea
O— kb —XIFHLE

¥ 8,000



Gourmandise / 7 I~V T 4 —X

Carrot Guimauve
ASsDxE—"77

Snow Crab Salad with Cauliflower Espuma
RTAH=ZDYZX HUTI7T—DIRT—=%

Smoked Fresh Mozzarella Cheese
Y EYYFPLITIF—XADRE—7

Japanese Icefish Meuniére with Green Laver Butter Sauce
Lo2BOL=TI EELZEFEBEDONNZX—Y—X

Clam Cream Soup
THVD7 Y —L

Firefly Squid Semolina Fritts
REIAADEEYFT7 Uy b

Pan-fried Spanish Mackerel with Herb Oil and Vin Blanc Sauce
BEAETREDERTL N—THAINERVTTUYY—X

Braised Japanese Beef Cheek with Pumpkin Puree
EESRFRANOT LY OO 1 —L

OR

Grilled TOYAMA Beef Sirloin and KANAZAWA Shungiku with Truffle Sauce
ZWWMFEY—nA o7 )L @REFE MY 27 Y — X (+¥3,000)

Bread and Smoked Butter
TLy FERE—TNNKE—

Dessert

Strawberry Paris-Brest
WbZD/NRY T LB

Coffee or Tea
O—kb —XITHH

¥ 10,000

Menu items are subject to change depending on the availability of ingredients on the day.
ZHOBMOEANKRICEV X Z 2 —ABPEDLL I EATIVET,
Please let us know if you have any food allergies, special dietary requirements.
TLLF—BHPREHRICOVTOIBLEICOEZ L TERAR Y ZIZHEBRLDIFLEE L,
*All prices are inclusive of tax and service charge.
ERBSICERE - Y- EENET,



