Lunch Course “SHUNSAI” | JvFa—x “HF
¥ 7,500

Served period / 2023.11.1 ~ 2024.1.3

Four assorted appetizers

HISEDRE Y Arbt (4 1)

Sautéed beef and vegetables with black bean sauce

AN & TR O fb e GEJEIR

Sautéed shrimp and scallops with mango mayonnaise

HBE. NMTHo~ya~a s — Mz

Pan-fried chicken with homemade tomato chili sauce

ZopHdObANOHVEEEX BRE L= F ) V-2

Assorted dim sums

BIITHHEL AL

Fried rice with spicy cod roe, garlic sprout and lettuce

KT & KD, LEADF v — v

Chef’s special dessert
AV F AT HF— b

Karyu’s own blend “Bihada Saicha”

4 s

FTAF IV FATL Y FT 4 — “EIER

*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 *fiFH L CHh TIROFEHICOEZE L Tk, XXy 7 THWHD
information please ask your server. HL7ZEI 0,



Lunch Course “SORA” | S vFa—xR “FX”
¥9,500

Served period / 2023.11.1 ~ 2024.1.3

Six assorted appetizers

HIEDK Y &b+ (6 )

Soup with shark’s fin, dried scallops and SANAGITAKE mushrooms
Z7heLeTLAME, SATHEOX -7

Sautéed prawns, scallops and vegetables with spicy and sweet vinegar sauce
served with fried pine nut
KigZ, WiiH e Eowe v EHEEY — &

LR IN2E S/

Stewed Ox tongue with oyster sauce

Zopf 2y DFAHB AA AR — Y — AR

Peking duck and assorted dim sums

A xy 73T EL

Fried rice with pork, vegetables and starchy sauce

WK L B 0885 v — v

Chef’s special dessert
AV F AT 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 *fiFH L CHh TIROFEHICOEZE L Tk, XXy 7 THWHD
information please ask your server. HL7ZEI 0,



