Dinner Course “FUUKI” | F4F—a—x “BE”
¥ 14,000

Available from 2 December 2025 to 2 March 2026

Assorted six appetizers
HISE/NHRE Y &b

Sautéed prawn, oyster and squid with homemade XO sauce

KifgE, g, Siko BRE X0 Hio

Steamed soup with dried mushroom, Chinese cabbage and dried scallop

TLHEFLAX, TLAEEORLA-T

(Change to shirk fin soup for an additional ¥3,000 / +¥3,000-iCC7 AL LEA D Z—FICEB W=7 1TET)
g p

Chinese style simmered beef tongue and Daikon radish

o7e Ao & RIR O HE BRMTROA B

Garlic fried rice with beef

FRAY A=Y 7R

Chef’s special dessert
AV FATHF— b

Karyu’s own blend “Bihada Saicha”
FVIFNT LY FT 4 — ENFHR

*Prices are inclusive of service charge and tax. LRI — e 2R - 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 CE 0 TIROFERICOZ E L Tk, XXy 7 THMWHD
information please ask your server. HL7ZEI 0,



Dinner Course “FUKUZEN” | T4 F—a—2x “fBfg”
¥ 18,000

Available from 2 December 2025 to 2 March 2026

Assorted seven appetizers
A Y bt

Simmered lobster with Chinese superior stock and Yifu noodles

07 AR =D LGA— 7 EiAS G 2

Steamed soup with shirk fin and Shiitake mushrooms

ThHe LELIEMEDRK L A —7

Roasted Peking duck and shrimp ball fitters
mxy 7 LilEHFO7 Y v £ —

Sautéed Wagyu beef fillet with black beans
MEr—aAvo77y7e—vXho

Fried rice with crab and lettuce

BRI & L & 2 A D WDl

Chef’s special dessert
AV FATHF— b

Tie guan yin tea

f73INZRS
*Prices are inclusive of service charge and tax. LRI — e 2R - 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 *fif L CE 0 TIROFERICOZ E L Tk, XXy 7 THMVWHD
information please ask your server. LI,



Chef’s Special
Dinner Course “SHIFUKU” | T4 F—2—X “BfF"
¥22,000

Assorted eight appetizers
A /R Y &b

Braised shark fin and crab with Jinhua ham and green vegetables

BERAAD 771 L OREIAR SN L EFERZ

Roasted Peking duck and soup dumpling
ez y 7 L/hiEe

Sautéed wild-caught shrimp and grouper fish with XO sauce
RERE L~ 2 D XO o

Simmered sliced abalone and Chinese cabbage with cream

BHMID 2T 4 AL HED 7 ) — LEAA

Soy sauce fried rice with Wagyu beef
A=Y Bl Ak

Chef’s special dessert
AV FATHF— b

Dong ding oolong tea
BB HIESRER

*Prices are inclusive of service charge and tax. ORI R — v 2K - BEenEEFNTEY T,

*For menu ingredients queries: please ask your server. FTLAFX = BMICO0TO ZERMIRRY CERWEDELZE W,
*Qur rice is sourced from several different producers if you would like further *fEFL CH 9 T RKDERICOZ T L CiE, A& vy 7 THBMW&AD
information please ask your server. B L 7ZE 0,



Chef’s Special

Dinner Course “KENRAN”

“HAE

TA4F—a—2R

¥ 36,000

Assorted appetizers
HIERE Y b

Steamed shark fin soup with Asian ginseng

THe LR EEEAYKL AT HBEASHZ

Boiled Japanese black beef with wasabi sauce

BEMNFOHGE LY —X

Steamed spiny lobster with Karyu’s XO sauce
PFEEEOLK L HEH X0 E Y — =

Braised Ezo abalone with oyster sauce

BREHDVDEL A A AR —Y — RFEIAH

Egg white fried rice with Jinhua ham and dried scallops
EIEN L ETLHEA Y IIE DR

Chef’s special dessert
AV F T HF— b

Dong ding oolong tea
BIEHA HIESRER

*Prices are inclusive of service charge and tax.

*A reservation is required at least four days in advance.

*You not available over our peak season. (e.g., Golden Week, Obon, Christmas,
New Year’s Eve, restaurant specific dates, etc.)

*During long holidays, please order early.

*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.

HHOBE IR — e 2K - BEREEINTEY T,

*CRIFAD 4 HETE TIZ S FHIL7Z X0,

T VT VT4 =7, BEL 7V AR, EREREEDRFIIEER
ARG EE T EEA,

R 0ER SFIFH OBRIZ R I SHEL X v,

*TLAX— - BMICOWTO ZEBIZR Y I BfuabE 723w,
MEF L Ck Y TIKRoFEICOE T L TR, A2y 7ETHllvab
HL7EI 0,
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