Dinner Course “KOTOBUKI” | T 4F—a—x “F
¥ 18,000

Available from 31 December 2025 to 4 January 2026

Assorted appetizers
Barbecued pork / Marinated tuna with Chinese wine / Chilled jellyfish
Japanese pumpkin and preserved egg terrine / Steamed chicken with leek sauce / Sweet pickled vegetables
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Shirk fin soup with crab meat, crab roe and gold leaf
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Roasted Peking duck and soup dumpling
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Fried wild-caught shrimp with mango mayonnaise sauce
and sautéed conger eel from Nagahama Fish Market with barbecue sauce
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Fried rice with barbecued pork, chicken, dried scallop, shrimp and chicken starchy sauce
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Chef’s special dessert
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Karyu’s own blend “Bihada Saicha”
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*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 TIROFERICOZE L Tk, XXy 7 THMWHD
information please ask your server. HL7ZEI 0,



