Dinner Course “FUKI” | F4F—a2—x “BEE”
¥ 14,000

Served period / March 4, 2025 ~ June 2, 2025

Assorted six appetizers
AR Y &b

Sautéed natural shrimp and squid with XO sauce

KRFE & KD X0 Eo

Steamed soup with bamboo fungus and edible bird’s nest

MEBEDOYNADHRED AV KL A —T

Steamed crab claw, white fish and scallops with fish sauce

BN, AR EZHOZE LY filgy —2

Fried rice with Wagyu beef
My —m 4 v A0 R

Chef’s special dessert
AV FATHF— b

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

*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,



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

Served period / March 4, 2025 ~ June 2, 2025

Assorted appetizers with marinated abalone

BaD WA Y B Y A

Braised Japanese lobster with shantung soup

HEAEE O L A — 7 EiA»

Steamed soup with shark fin, Chinese cabbage and shiitake mushrooms

HELEME, 77 LEORLA—T

Wagyu beef steak with black pepper sauce

MEH—uvf vyoF7vya—nty,N—yY —2x

Braised bamboo fungus and shark fin with oyster sauce

THLLAVBEEO A R E— Y — REIAHR

Fried rice with crab meat and lettuce

FEP & L & 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 TIROFERICOZE L Tk, XXy 7 THMWHD
information please ask your server. LI,





