Christmas Dinner Course | Z VA<= AF4F—a—2R
¥ 26,000

Served with a glass of champagne / 777 2> % Vo3 v 1 ¥4 %
Available from 19 to 25 December 2025

Assorted appetizers
Beef fillet and foie gras with dragon fruit sauce / Marinated shrimp and yellowtail with Chinese rice wine
Rolled crab meat and garland chrysanthemum with prosciutto /Chilled cauliflower soup
Marinated cherry tomato with sparkling wine / Barbecued pork / Chilled jellyfish
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Steamed soup with shirk fin, Asian ginseng and Shiitake mushrooms
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Yifu noodles with head-on prawn and parmigiano reggiano
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Sautéed YAMAGATA beef and grouper fish from Nagahama Fish Market with black bean sauce
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Lotus leaf wrapped fried rice

with dried shrimp, sausage, Shiitake mushroom and chicken
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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. LI,



