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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 Half Size ¥ 2,200
Romaine Lettuce. Bacon, Chicken, Parmesan Cheese, Poached Egg, Crouton, Anchovy ¥ 1,200
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Today’s Soup ¥ 1,200
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Main Dishes/ X1 > T v > a
3¢ All main dishes come with bread or rice.
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Today’s Fish Plate ¥ 3500
(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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Grilled TOYAMA Wagyu Sirloin (100g)with Truffle Sauce ¥ 8800
(with Mushed Potato Gratin or Seasonal Hot Vegetables) ’
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Please let us know if you have any food allergies, special dietary requirements.
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*All prices are inclusive of tax and service charge.
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International Comforts /1 > 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, ¥ 2,800
Cheddar Cheese Sauce
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Korare Special Cheese Burger French Fries (Not available from 5/26 — 6/25) ¥ 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
ANT Yy T4 RAR—Y

TOYAMA's Seafood Bolognese with Short Pasta ¥ 2,900
ZhomE#ErORr—tA2> 53— /SR AKT

Spaghetti Ortolana (Vegan) ¥ 2,200
ATy T4 FILET—F

korare Beef Curry with Salad ¥ 2,800
J5LE—7hL— (LG E)

Butter Chicken Curry with Naan Bread or Steamed Rice ¥ 2,300
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TOYAMA “KUROBE MEISUI Pork Loin” Cutlet with Rice and Miso Soup ¥ 2,800
=&Y BIEZkFE—raO—2EADD (TER. R X)
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, French Fries
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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
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Desserts / 7t — b

Crepe Suzette with Vanilla Ice Cream ¥ 1,800
JL—T7vaty b RZFITARTY—=LGKR

Crema Catalana (Frozen Créme Briilée) ¥ 1,800
h&Z7—F+F (7A—Xv yL—L 7Yal)

Today’s Ice Cream ¥ 1,200
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Bar Shack Menus / /NX\— X F v 7 X =31 — (11:30-22:30)

Nachos ¥ 2200

Nachos, Guacamole, Tomato Salsa, Sour Cream, Cheese, Hummus
+TFaX
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Assorted Potato Chips, Chocolate, Salami ¥ 1,800
RrbFy 7 F3aL—F Y7 I0RYEDLE

Mixed Nuts with White Truffle Flavor ¥ 1,600
RTAMM)2T7T7L—NR=DI Vv IR}

Raisin Butter ¥ 800
L —X /g —

Smoked Cheese ¥ 800

AE—7F—X

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 -Summer Grill Festa-
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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.
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*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 aeTihb—MEREVPL IV
Fish Saltimbocca
BEAEENLDOYILT 4Ry B
Beef Tagliata Salad Style
FROZY T —%2 Y ITXEILT
Sauteed DAISEN Chicken with Ratatouille
RKILEBEEEADOYT— TFXbvAHKA

Braised Lamb Shoulder with Seasonal Vegetables
FEBALBFHLDE LA

Cold Lemon Capellini with Garlic Shrimp and Homemade Cottage Cheese
BIWLEYAyRY—Z A=Yy ora) Yy T7EAREDY T -V F—X
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
VADZ
Dessert / 7% — |
Pineapple and Mango Mousse or Matcha Cake
RAFyThe<wra—DL—2 XiE HEEOT5—F
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

Prelude / 7L Y 2 —F

Rice Salad with Seared Kelp-cured Squid
BHEXLIAHDORY A4 XY FX

Simmered KAGA Cucumber with Snow Crab Jelly
MEXE S YDEHE XT7AH=DYal

Seasonal New Onion Veloute
HEREDTIL—F

Firefly Squid Risoni
REILAHDY S —=

Pan-fried Chicken Grunt with Vin Blanc Sauce and Green laver Tegole
ZEBE BAfRAYFoRT7L ATAVY—R FOYOTF—ILHZ

Sauteed TOYAMA Pork Tenderloin with Sage and Butter Sauce
ZLWR—=0 74 LADY T— =Y NZ—Y—2X
OR
Grilled TOYAMA Beef Sirloin and KAGA Pumpkin Puree with Truffle Sauce
ZWLWMFEY—nA o7 )L FEBROE2—L MY 2 7Y —X(+¥3,000)
Bread and Smoked Butter
TLy RERE—IRNEZ—

Dessert

Rum Savarin
Z LGBERBROY T 7 T v

Coffee or Tea
O— kb —XIFHLE

¥ 8,000



Gourmandise / 7 I~V T 4 —X

Rice Salad with Seared Kelp-cured Squid
BfHrXLizAhORY A XY T K

Simmered KAGA Cucumber with Snow Crab Jelly
MERKEZw ) DEHE XTAHA=DYal

Smoked Fresh Mozzarella Cheese
AUy THITIL FNRTYUADITRS—<

Seasonal New Onion Veloute
HEREDOTIL—TF

Firefly Squid Risoni
RENA DY) —=

Grilled White Asparagus with Braised Beef Cheek
RTANTRNRTZHROT VIV FRFADTLEERAT

Pan-fried Chicken Grunt with Vin Blanc Sauce and Green laver Tegole
ZLEBE BAfRA/YFoRT7L BIAYY—X FOYOT—ILHRZ

Sauteed TOYAMA Pork Tenderloin with Sage and Butter Sauce
BE2LUR—0T74LADYT— =Y NEZ—Y—2X

OR

Grilled TOYAMA Beef Sirloin and KAGA Pumpkin Puree with Truffle Sauce
ZLMFEY—nA o7V KEBEBNIOE2—L Y a7V —X(+¥3,000)

Bread and Smoked Butter
TLy FERE—TNNE—

Dessert
Rum Savarin
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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,



