Dinner Course | T4 F—a—X
¥ 22,000

2 June 2026
Assorted six appetizers
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Steamed soup with shark fin, Jinhua ham and wax gourd
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Sautéed lobster and seasonal vegetables with truffle salt
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Sautéed Wagyu beef sirloin and Chinese vegetables with black beans
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Fried rice with dried shrimp, sausage, Siitake mushroom and chicken
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Chef’s special dessert
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Karyu’s own blend tea “Bihada Saicha”
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*Prices are inclusive of service charge and tax. LRI — e 2R - BB E T B T,
*For menu ingredients queries: please ask your server. FFLAF =« BMICOWTO ZEMIZFR D IKBflnabe 23wy,

*Qur rice is sourced from several different producers if you would like further *fiFH L CE 0 TIROFERICOZ E L Tk, XXy 7 THMVWHD

information please ask your server.
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