|><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
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/ X {1 > 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) ’

AEBOBKIE v PaRT b7 72 ERIEEMORTRRNZ

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 N TR VELIIEFHOREFIERNA

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

SLM4EY—aA >0 )IL RLF—=2y—2X
RyTaRT M TRV EIIEMORTIERX

Please let us know if you have any food allergies, special dietary requirements.
TLAF—BMPREEHRICOVTOIELEIIDEZLTHRAZ Y ZIZBHRLDIFREEL,
*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>

Korare Special Cheese Burger French Fries ¥ 2900

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

ASLERF —IXN—H— (ZFLYFT7IAfX)
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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

ROZTNE—AVvHY Y RIAyF (FLVvFT77AG4&)
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Spaghetti Bolognese ¥ 2,400
ATy T4 RAx—+

TOYAMA's Seafood Bolognese with Short Pasta ¥ 2,900
ZLoEE RO —tEA2> 3 — /XXX T

Spaghetti Ortolana (Vegan) ¥ 2,200
RANT T4 FINET—F

korare Beef Curry with Salad ¥ 2,800
a7LbE—=7HhHL— (FF7XGFE)

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

NRE—=FFhlL— (FrERIEFETARER)
Kurobe Meisui Pork Loin Cutlet Bowl with Miso Soup & Japanese Pickles ¥ 2,300

BL4aY BEEKKR—70OO—XAVIE (FKET+, TOWTE)



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 / 71— b

Crepe Suzette with Vanilla Ice Cream ¥ 1,800
JgL—T7vatty b RNRZFTARIY—=LEFR

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. ®RARE] 7> F
11:30~14:30 (L.0. 14:00)

Weekend Gourmet Lunch Buffet

JA—JILTVE JILA TVFE2Y T

A (Adult) ¥ 4,800

HFHE (6~121%) (Child) ¥ 2,400
SR T (X EZER} (Free for children under 5 years old)

ZIEbhYDA v E—FTatLEy 7 o BEBAY THEET I UL,
ZA4 T RTFT— 3Tl
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Menu items are subject to change depending on the availability of ingredients on the day.
LHOBMOEANKRICLIY X Z 2 —RENEDLD N TITVET,
Please let us know if you have any food allergies, special dietary requirements.
TLAF—BHPREFRICOVTOIBLRICDEE L TERZ Yy ZICBRLDIFCES 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 with Dugléré Sauce
FBOLZTIL FTaslLLy—2X
Beef Tagliata Salad Style
FRORXYT—& BT XEILT
Braised Daisen Chicken with Tomato Sauce
KILFBEERD b7 FEIAH
Seafood Doria
Y—=7—FFU7

Salad Platter with Herb Griled Vegetable and Mozzarella Cheese
YIXTT9vR—N=TFLTINEREEYYTLITF—X

Roast Beef Sirloin with Japanese Pepper and Sesame Cream Sauce
O—ZXbE=—7%—n4> FLREHEMDO I U —LY—Z (+¥1,000)

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

Grilled Toyama Beef Sirloin with Garlic Cream Sauce
BlLFEY—Oq4 >0 A—=Uv o s U—LY—Z (+¥3,000)

Bread
N
Dessert / 7% — b
Strawberry Cake or Chocolate Mousse
AbAXNY—=F—F% Xl ¥337L—X
Coffee or Tea
O— b —XIFHHE

¥ 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 - 19:30

e C T TR O R o

Prelude/ 7L U 2 —F

Amuse-Bouche

Snow Crab and Apple Remoulade
hz—&VUrIdoL L7—FR

Marinated Yellowtail with Ginger Jelly Dressing
fio~x) xEEZDVaL LYy YV

Potato Pavé with Raclette

R b7 2Ly b
Sweet Potato and White Radish Soup

TDFVHERIBOR—T

Sous-Vide Monkfish with Crown Daisy Genovese-Style Sauce
EEDR—7 4 —F &EREFOY /T x—+

Roasted Lamb Spare Ribs
FEORRTY 7OEEA—X k
OR
Grilled Toyama Beef Sirloin with Baked Kaga Sweet Potato , Truffle Sauce

ELMFET—O14 >0 VIL(B0g) REEEFONAZ Y a7 —X (+¥3,000)

Bread and Smoked Butter
TLy RERE—TNZ—

Dessert

Basque Cheese Cake
WA F—X4y—=F

Coffee or Tea
Od— b —XITHF

¥ 8,000



Gourmandise / 7L~ > T 4 —X

Amuse-Bouche
Snow Crab and Apple Remoulade
hzeyryaolL L7—FR

Marinated Yellowtail with Ginger Jelly Dressing
o< rEEZDTV AL RLy Y >»S

Potato Pavé with Raclette
RTFbXNX T Z0Ly b

Sweet Potato and White Radish Soup
EDFVWHLERRBDOR—7

Fried Cod Roe with Green Onion Espuma
BF7Vy b RBOIXRT—%

Sous-Vide Monkfish with Crown Daisy Genovese-Style Sauce
DR —J 4 — K @EREFOY /) Tz—+H

Roasted Lamb Spare Ribs
FEORRT ) 7OEEBED—X k

Roasted Beef Rump with Japanese Pepper and Sesame Sauce
EEFEERNOR—X b ELUMESHAKRDOY — X

OR

Grilled Toyama Beef Sirloin with Baked Kaga Sweet Potato , Truffle Sauce
24 —nA4 07 )LbB0g) BAEEESEFONAT b 17V —2X (+¥3,000)

Bread and Smoked Butter
TLy FERE—TNNE—

Dessert

Basque Cheese Cake
NRYF—=Xr—=F

Coffee or Tea
I— 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,



