|><I\ﬂ A la carte Menus
/ VTP X2 —

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
D

AXAYVLEA, RXR—aAYy, FF>, bvbh, WNUXYY F—X K—F KTy,
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Today’s Soup ¥ 1,200
AHDX—F

Main Dishes/ X1 > T v a
% All main dishes come with bread or rice.
BTDAAYTAYyalllZ7 Ly RXIEZ74 AT EET

Today'’s Fish Plate ¥ 3500
(with Mushed Potato Gratin or Seasonal Hot Vegetables) ’

ABOARIE v aRT 72 FHIEENOFERZ

Black Angus Beef Sirloin Garlic Steak %2 pound ¥ 6.300
(with Mushed Potato Gratin or Seasonal Hot Vegetables) ’
T2 T VHAE=7H—0A4A>DH—U v I AT—F%ERVEF

Ry aRT NI R VERLIIFHOBIRFZ

Grilled TOYAMA Wagyu Sirloin (100g)with Truffle Sauce ¥ 8 800
(with Mushed Potato Gratin or Seasonal Hot Vegetables) ’

=L fMFEY—no/4 >0 FYaT7Y—R
T aART N IR FILIIZEDOEERZ

Please let us know if you have any food allergies, special dietary requirements.
TLILEF—BHPREEFRICOVWTOIBRICDEZL TRAZ Y ZIZBHALDIFLAEE N,
*All prices are inclusive of tax and service charge.
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International Comforts /1 > X —F > 3 /L3> 74— F

Clubhouse Sandwich with French Fries ¥ 2 300

Chicken, Egg, Lettuce, Tomato, Bacon

95 TNGRY VR (FLYFT753AM4%)
FEFYWLERX bbb R=—O>

Roast Beef Sandwich with French Fries
Whole Wheat Bread, Roast Beef. Sunny Lettuce, Red Onion, Tomato, Mustard Mayonnaise, ¥ 2,800
Cheddar Cheese Sauce

A—XbE—TH > RAyvF (FLYFT7I5AFE)
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Korare Special Cheese Burger French Fries ¥ 2900

Beef Patty, Bacon, Tomato, Lettuce, Red Onion Jam, Cheddar Cheese, Parmesan Cheese Chips

ASLERHF —IXN—H— (ZLYFT7IAfX)
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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 ¥ 2;600
Mayonnaise, Balsamic Vinegar

NORTNE=AYY Y R4y F (FL>FT7I744F)
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Spaghetti Bolognese ¥ 2,400
ATy T4 RAx—+

TOYAMA's Seafood Bolognese with Short Pasta ¥ 2,900
ZLoEErROrA—tEA2> 3 — /XX ZT

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

korare Beef Curry with Salad ¥ 2,800
JSLbE—7hAL— (KT E)

Butter Chicken Curry with Naan Bread or Steamed Rice ¥ 2,300

NR—=FFvhL— (FrFELIETARERR)

TOYAMA “KUROBE MEISUI Pork Loin” Cutlet with Rice and Miso Soup ¥ 2,800
gy BEHELKE—70—READD (TER. WG E)

Sesame Marinated Yellowtail Rice Bowl “CHAZUKE” ¥ 3,000
7 OHRE LHARET



Calamari Fritti ¥ 2,200

Squid Fritters, Garlic Tartar Dipping Sauce, French Fries

HZ7=xV7UyT4
AHDTYy b H=U v I RLELT 4 v T 754 FRF MFZ

French Fries with Truffle Mayonnaise ¥ 1,800
JLyF774 bVavv3ax—X

Kids Plate ¥ 2.600
Omelet Rice, Spaghetti Bolognaise, Fried Shrimp, Mini Hamburg, Hash Browns, Broccoli

Fv X7 L— b

FLTAR, = Y —=RANRTT 4, TET7T7A, TZNAYN=F Ny aR7Fb 7AyalY—
Bread or Rice ¥ 400
JLy REEIETAX

Desserts / 7t — k

Crepe Suzette with Vanilla Ice Cream ¥ 1,800
JgL—T7vatty b RNRZITARIY—=LKA

Crema Catalana (Frozen Créme Briilée) ¥ 1,800
h&Z7—7+ (7Aa—X> JL—L 7Yal)

Today’s Ice Cream ¥ 1,200

KADTA R Y — LA
Bar Snack Menus / /X— X} v 7 X = 31— (11:30-22:30)

Nachos ¥ 2,200

Nachos, Guacamole, Tomato Salsa, Sour Cream, Cheese, Hummus
TFaX
FFaR,THhEL, FbYALY YT —0 U —L F—X, 7LR

Assorted Potato Chips, Chocolate, Salami ¥ 1,800
RTFEFvZ Faadl—F HS3I0BRYAEDbY

Mixed Nuts with White Truffle Flavor ¥ 1,600
HRITA M) 277 —NRN=DIyv T XF v

Raisin Butter ¥ 800
L —X Nz —

Smoked Cheese ¥ 800

AE—UF—X

Please let us know if you have any food allergies, special dietary requirements.
TLLEF—BHMPREFRICOVTOIBELZICDEZ L TEIRAR Y ZIZEHRLDIF LS L,
*All prices are inclusive of tax and service charge.
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Korare

WINE AND DINE

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

Weekend Gourmet Lunch Buffet -Taste of Autumn-

T4 —JITVRK JIX ZT0FE2y 7
TARL - AT - A—%K L

A (Adult) ¥ 4,800

B 78 (6~12%%) (child) ¥ 2,400
ST 1L EE K] (Free for children under 5 years old)

A—XFFFRYDEDIY —AVRET Y —LTF—=ADHF v,
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RO —F—TlE, [TNhZzBRNEL7OR—-XL7=< %% ] L5EE
D“Marryme (¥ — - T =) FFV"ICERZEBTCTL Y LT,
X7 Y —bybe L b EILF Y PFILD “Marryme > 2 U > T HIEE,
EEOA—XbE—T7H—0O04> FALFR—JLZHBELTVLET,

Menu items are subject to change depending on the availability of ingredients on the day.
HEOBRMOAEANKRUCL Y A Z 2 —RELVEDS Z N TITVET,
Please let us know if you have any food allergies, special dietary requirements.
TLLF—BHPREFRICOVTOIEZICOEE L TERZ Y ZIZEALDIF LS L,
*All prices are inclusive of tax and service charge.
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|><I\ﬂ Weekday Lunch
/

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

Chef’s Lunch Selection / > = 7O 7> FvL 7 3>

Assorted Seasonal Appetizers
ZEOFIXE SERYEhYE

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

Please choose one of main dish
ATy vazTRLO—MERUVLFFIN
Red Fish Meuniere
FREDLZTIL Ta7LLY—2X
Beef Tagliata Salad Style
FRODEZYT—% Y ITXEILT
Sauteed DAISEN Chicken with Chasseur Sauce
KLUBEEARAOYT— Y ¥ RX—ILY—2X
Pork Schnitzel with Lemon and Cheese Sauce
R—o>azyyzll LEVF—XY—X

Cream Fettuccine with 2 kind of Bacon and Mushroom
2EORE—IR—OAVEEDI ) —LT7 4y FF—%

Roast Beef Sirloin with Yuzu Pepper Cream and Red Wine Salt
A—XhE=7H =04 WMFHEMIU—LEFKTA /b (+¥1,000)

Grilled Lobster Tail with Bisque Sauce
A7ZX—D7 YL ERTY—X (+¥3,000)

Grilled TOYAMA Beef Sirloin with Garlic Cream Sauce
g4 —0a4 oYL H—Uyv oo U—LY—2Z (+¥3,000)

Bread
VA

Dessert / 7 — k
Souffle Cheese Cake or Apple Mousse
A7LF—=Xy—F% XNl Tyv7ILVL—X
Coffee or Tea
O— b —NXIFHH

¥ 3,200

More one additional main dish is available with supplement charge at JPY1,500
AAVEIEOBMIZ1ISA¥1,500TCEY 9,



m Dinner Course
‘ T4F—2—2X
KOorare
WINE AND DINE 17:30 - 20:00

e C T TR O R o

Prelude/ 7L U 2 —F

Amuse Bouche
—OD B L &

Smoked KAGA Eggplant Puree with Duck Confit
MBEALEHFOA—XbEa—LER Yy v 74 DBREXE—7

Salmon Mosaique
Y—EVEYA Y

Tete de Moine with Fig
T—hF - F-EBT7VUXEERR

Roasted Cauliflower and Chestnut Soup
A—XbLEAYVT7I7T—EEDX—T

Rouleau de scabbard fish with Pickled Plum and Beet roots
KIDBDODIL—O— BRELY FE=YDY—X

Braised Pork Jowl Meat Foam of aromatic vegetables
LY 20R74E BRFEOX—X
OR

Grilled TOYAMA's Beef Sirloin and Baked KAGA Sweet Potato with Truffle Sauce
Z2LfMFEY—014>07VILGB0g) REEEFEORAZ P27y —X Y27y —2X
(+¥3,000)

Bread and Smoked Butter
TLyYy RFERE—INE—

Dessert
Spherical Tiramisu
FHd5VTA4T7IX

Coffee or Tea
OI— b —XIFHE

¥ 8,000
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Gourmandise / 7L <YV T 4 —X

Amuse Bouche
—Oo B L &

Smoked KAGA Eggplant Puree with Duck Confit
NMBEALMFOAO—XbEa—LEXy 7y 7 DBERAE—7

Salmon Mosaique
Y—EEY A

Tete de Moine with Fig
T—hF K- E®ETUOXEERR

Gratine Escargot with Shiitake Mushroom
SWWEBEMEEIRAILITDS S F*

Roasted Cauliflower and Chestnut Soup
A—XbLIEAYVTT7T—EDODR-T

Lamb Bolognaise with KAGA Lotus Root frit
ZLRO0x—X HMEL>av

Rouleau de scabbard fish with Pickled Plum and Beet roots
KIDBEDIL—O— HBRELY FE=YDY—2X

Braised Pork Jowl Meat Foam of aromatic vegetables
LT 20HTAvE BEREEOX—AN

OR

Grilled TOYAMA's Beef Sirloin and Baked KAGA Sweet Potato with Truffle Sauce
ELMFEY—nA >0 VIL(B0g) REEEEFEONAT a7y —X Y27y —2R
(+¥3,000)

Bread and Smoked Butter
TLy RERE—T RN K —

Dessert
Spherical Tiramisu
EFH50WT47IR

Coffee or Tea
d— b —XITHF

¥ 10,000

Menu items are subject to change depending on the availability of ingredients on the day.
LHOEBMOAEANRKRICEN A Z 2 —RBPEHDE ZENTITVET,
Please let us know if you have any food allergies, special dietary requirements.
TLLF—BHPREHRICOVTOIBEICOEL L TIERZ Y ZICBBRLDIFLEE L,
*All prices are inclusive of tax and service charge.
LREEEICERE - b —EXEPEENT T,



