KORALS

Cocktail and Sushi Bar

OPEN NIGHTLY
4:00 pm - Midnight

(Menu items subject to change)



KORALS

APPETIZERS
-COLD -
Kumamoto Oysters and Ponzu 14
Seaweed Salad 7
Tuna Tataki 12
avocado tion
- HOT -
Red Miso & Tofu Soup 8
Jonah Crab Fritters 14
wasabi creme
Lettuce Wrap 12
minced chicken
- BAR FOOD -
Blue Cheese Fondue and Papadums 10
*Winter Park” blue cheese
Pancetta Wrapped Prawn 14
black garlic
Warm Edamame
Indonesian Style Wings 12
medan style chili sauce
Fried Short Rib Pot Stickers 12
sansho soy
Parmesan Grissini and italian Pesto’s 7
-CcCHeeSsSe -

Ask your server about our Arlisan Cheeses

DeSSERTS

Soup and Sandwich 9
Grilled angel food cake sandwich, mascarpone,

strawberrles, citrus strawberry syrup, Grand Marnier

Coconut Créme Brulee 9
Caramelized with Pomegranate Sugar,
served with Marble Butter Cookie

Served 5:00pm - 11:00pm

KORALS

a =
SIGNATURE ROLL
Uitimate Tempura Roll 19
shrimp, soft shell crab, blue crab,
asparagus, avocado, masago,
G toblko, eel sauce, spicy mayo )

SPECIALTY ROLLS

Firecracker (355U 16
white and red tuna, tempura crunch, salmon roe,
cucumber

(8 =
Rock ‘nRoll &L, 14
eel, cucumber, famago, eel sauce, sesame

Marco Dragon E# 18

blue crab, gobo, eel, avocado, eel sauce, sesame seeds

wild Spider Lth 18
tempura soft shell crab, daikon sprout,

cucumper, avocado, yamagobo, tobiko caviar,
wasabi gioli, kabayaki sauce

Rainbow E37% 17
tuna, salmon, yellow tail, snow crab,
cucumber, avocado, wasabi tobiko

Ceviche & 16
soy paper, lime juice marinated snapper,

serrano pepper, cucumber, maui onion scallion,
cilantro, mango sauce

Marco Sunset ﬁ 17
spicy tuna, shrimp, tempura crunch, avocado,
cucumber, soy paper

The Rookery ZiHl 18
lobster, snow crab, asparagus, avocado,
tobiko caviar, spicy mayonnaise, wasabi gioli,
masago, eel sauce

... Ultimate Rookery 20

(Soy paper ... add $2 per roll)
Served 5:00pm - 11:00pm

Consuming raw or undercooked meats, poultry, seafood,
shellish or eggs may increase your risk of foodbome finess,
especially if you have certain medical conditions



SIGNATURE DRINK

Aslan Pear Martini 12

Sake, Monin Pear, Lemon Juice, Simple Syrup

Flirtini

Raspberry Vodka, Cointreau, Simple Syrup,

Fresh Lime Juice, Cranberry Juice,
Sparkiing Wine, Micro Basil

Traditional Mojito
Bacardi Rum, Simple Syrup, Lime,
Lemon-Lime Soda with a Mint Splash

Blackberry Mojito
Bacardi Rum, Blackberries, Simple Syrup,

Lime, Lemon-Lime Soda with a Mint Spiash

Blackberry Lemonade
Biackberry Stoli Vodka, Biackberries,
Fresh Lemon, Simpie Syrup, Lemonade

Pomegranate Heat
Patron Silver, Pama Liqueur, Lime,
Agave Nectar, Fresh Jalapeno

Lychee Caipirinha
Lychee Juice, Cachaca, Lime

Cucumber Raspberry Refresher
Cucumber Vodka, Lemon, Raspberries,
Ciub Sodaq, Black Sea Sait

Shiso Sake
Sake, Yuzu, Shiso Leaves, Simple Syrup

MICRO BeERS

Cigar City Brown Ale

Jaialai Indian Pale Ale

Hurricane Reef Pale Ale
Hurricane Reef Caribbean Pilsner
Florida Avenue Blueberry

Key West Southern Most Wheat
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SPECJIALTY BEERS

Ichiban, Kirin Light, Tsingtao
Asahi

6.50
7.25

SAKe

Sho Chiku Bai Ginjo
Sho Chiku Bai
Fu-Ki Plum Wine

WINeE

BY THE GLASS
Beringer White Zinfandel
Campanile Pinot Grigio

HALF BOTTLES
Grgich Hills Chardonnay
Santa Margherita Pinot Grigio
Stags Leap Cabernet
Seven Deadly Zins

Glass

CHARDONNAY

Merryvale 15
Jordan 20
Murphy Goode 12
Robert Mondavi 11
Clos du bois 13
SAUVIGNON BLANC

Kim Crawford 13
CABERNET SAUVIGNON
Robert Mondavi H
Jordan 30
ZD 25
Clos du Bois 13

Whitehail Lane
Joseph Phelps

PINOT NOJR
Estancia 12

MERLOT
Cios du Bois 13
Meeker Handprint

MERITAGE
Cain Five

CHAMPAGNE
Moet White Star
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