Dinner Course “FUKI” | F4F—a2—x “BE”
¥ 14,500

Served period / 2024.3.1~2024.3.31

Assorted appetizers

B Y &bt

Braised shark fin with vegetables
7 Hh e LERDOFIASL BB R

Pecking duck and deep-fried crab claw
mzy 7 LMoY S50

Sautéed prawns with chili sauce and mango mayonnaise
K& DFLA LT
FYYy—RewvI—<Ir—IAH %

Fried noodles with shredded beef, yellow chives, vegetables and starchy sauce

SHOMYIY LEE, BICODHADTHEE Z (T

Chef’s special dessert
AV F T HF— b

Karyu’s own blend “Bihada Saicha”
RTNFVYFVT LY FT 4 — “EER

*Prices are inclusive of service charge and tax. L oR I — ek - Bl nE T B T,

*For menu ingredients queries: please ask your server. FTLAF— - BMICOWTO ZHEMIZR D Ksfnabe 23w,
*Qur rice is sourced from several different producers if you would like further *fFH L CEH ) TIROFEHICOZE L Tk, XXy 7 THMVWHD
information please ask your server. HL7ZEI 0,



Dinner Course “FUKI”

FrF—a—2 “HE

¥ 14,500

Served period / 2024.4.1~

Assorted Appetizers
HIR DY &bt

Braised shark fin with vegetables

771 LEDRFIAD BRIRZ

Sautéed shrimp with salted egg
RIKGE DI &

Sautéed white fish with seasonal vegetables, XO sauce

F 5 fl & ZFHIEF RO XO #ibo

Fried rice with beef and soy sauce

My —o 4 v A D E il EE D ik

Chef’s special dessert
AV F T HF— b

Karyu’s own blend “Bihada Saicha”
RTNFVYFVT LY FT 4 — “EER

*Prices are inclusive of service charge and tax.

*For menu ingredients queries: please ask your server.

*QOur rice is sourced from several different producers if you would like further
information please ask your server.

L ORI ICIZ Y — 2R - BlEAEENTEY T,

TLAFX— - BMICOWTO ZEMIZR Y i BfuEbE 723w,
AL TH Y TTKROFEMICOEELTE, 22y 7ETHMvaEb
HL7EI 0,



Dinner Course “IRODORI” | T 4F—a—x “g”
¥ 15,500

Served period / 2024.3.1~2024.5.31

Assorted appetizers
HISEDRE Y &b

Seamed shark fin soup with shiitake mushrooms and Cantonese cabbage

7 A e LR EMME, INRHEDKLA—T

Pecking duck with steamed buns with pork
Az 7 LNEE DY AbtE

Chef’s special steamed seafood

AHDHFEDTELY)

Sautéed two different seafood with chef’s special XO sauce

W oy > 27410 Y F L X0 EBRZ

Fried rice with crab meat and lettuce

FEP & L & 2 A D Ibfl

Chef’s special dessert
AV F T HF— b

Dong ding oolong tea
BEHA HIESEAR

L ORI ICIZ Y — 2R - BlEAEENTEY T,

TLAFX— - BMICOWTO ZEMIZR Y i BfuEbE 723w,
AL TH Y TTKROFEMICOEELTE, 22y 7ETHMvaEb
HL7EI 0,

*Prices are inclusive of service charge and tax.
*For menu ingredients queries: please ask your server.
*QOur rice is sourced from several different producers if you would like further

information please ask your server.



Dinner Course “FUKUZEN” | T4 F—a—2x “fBjg”
¥ 18,500

Served period / 2024.3.1~2024.5.31

Assorted appetizer
HIR DY &bt

Braised shark fin with crab claw

7 e LEDEIAD BETE 2

Stewed lobster with superior soup

AL O L A — 7 EA»

Sautéed seasonal vegetables and white fish with chef’s special XO sauce

EHELABADOH>X VWD 2740 P F 1 X0 EBRZ

Sautéed beef with black pepper sauce
Yy —a 4 voTya—iLyo3—khw

Fried rice with dried scallop and egg white
T LHHEA Y INE DR

Chef’s special dessert
AV FNTHF— b

Ti guan yin
f73CIRZRS
*Prices are inclusive of service charge and tax. L oR I — ek - Bl nE T B T,
*For menu ingredients queries: please ask your server. FTLAF— - BMICOWTO ZHEMIZR D Ksfnabe 23w,

*Qur rice is sourced from several different producers if you would like further *fFH L CEH ) TIROFEHICOZE L Tk, XXy 7 THMVWHD
information please ask your server. LI,



