
Prices are inclusive of service charge and tax. 

For menu ingredients queries: please ask your server. 

Our rice is sourced from several different producers if you would like further information please ask your server. 

 

 

Weekday Lunch Set “SAIKI” 

4,500 yen 
 

 Available from 2 June to 31 August 2026 

 

 

 

Assorted three appetizers 

 

Four different types of dim sum 

 

Please select one dish from the following four. 

 

--------------------------------------------------------- 

 

Noodle soup with spicy sauce 

 

Hot and sour noodle soup with pork, seafood and vegetables 

 

Fried rice with salted fish, chicken and lettuce 

 

Seafood chow mein with starchy sauce 

 

--------------------------------------------------------- 

 

Seasonal fruit and chef’s special dessert 

Please select one dessert from the following three. 

Mango pudding, almond jelly or tapioca with coconut milk 

 

Karyu’s own blend tea “Bihada Saicha” 

 

 

 

 

 

 



Prices are inclusive of service charge and tax. 

For menu ingredients queries: please ask your server. 

Our rice is sourced from several different producers if you would like further information please ask your server. 

 

 

Lunch Course “SHUNSAI” 

7,000 yen 
 

Available from 2 June to 31 August 2026 

 

 

 

Assorted four appetizers 

 

 

Spicy deep-fried shrimp 

 

 

Steamed soup with chicken, wax gourd, lots seeds, dried scallops and goji berry 

 

 

Garlic steamed white fish with fish sauce 

 

 

Sautéed pork loin with Chinese soybean paste 

 

 

Fried rice with barbecued pork, shrimp and vegetables 

 

 

Seasonal fruit and chef’s special dessert 

Please select one dessert from the following three. 

Mango pudding, almond jelly or tapioca with coconut milk 

 

 

Karyu’s own blend tea “Bihada Saicha” 

 

 

 

 

 

 



Prices are inclusive of service charge and tax. 

For menu ingredients queries: please ask your server. 

Our rice is sourced from several different producers if you would like further information please ask your server. 

 

 

Lunch Course “SORA” 

10,000 yen 
 Available from 2 June to 31 August 2026 

 

 

Assorted five appetizers 

and Jellied shark fin and summer vegetables 

 

 

Sautéed mushrooms from Yamagata and shrimp 

 

 

Thick soup with shirk fin from Kesennuma and yam 

served with burdock (from Aomori) chips 

 

 

Three different types of dim sum and steamed shark fin dumpling 

 

 

Braised Gokokuajidori chicken from Aomori and potato bean 

 

 

Soy sauce chow mein with Gyojana chives from Yamagata 

 

 

Seasonal fruit from Tohoku and chef’s special dessert 

Please select one dessert from the following three. 

Mango pudding, almond jelly or tapioca with coconut milk 

 

 

Karyu’s own blend tea “Bihada Saicha” 

 


