Chinese Restaurant \
KARIN

P E fifE Chef de Cuisine
KA & Takeshi Okubo

Prices including consumption tax and service charge. Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.

Our restaurants and bars do not permit the use of our facilities by organized crime groups, members or associates of such groups, criminal organizations, corporate racketeers, or any
individuals or groups of a similar nature. Driving under the influence of alcohol is strictly prohibited by law. Therefore, we are unable to serve alcoholic beverages to guests who plan to drive.
RECMAR (CIHHBER T —ERNEEINTEIET,
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Limited Time Offer

Drink Recommendation
W REBEIORN) 2

Horyuzan Brewery (Yokosuka, Kanagawa)
HBREINZ W (R 2 N BRZE )

Monk-crafted in Kurihama, Miura Peninsula, this beer is inspired by Zen wisdom on the preciousness of life.
Enjoy a robust, classical flavor and a moment of mindfulness in every sip.

RUOHA (KR ERTURRRE) NEAMTENE. 273 DLTLo MY ELEHRDLEBELH SV,

"GA" [PA Bottle 330ml ¥ 2,800
 IPA

A robust, high-alcohol IPA with a rich malt body and lavish hops.
Perfectly balanced with deep bitterness and a fragrant finish.
E7IILI=ITEFOL>HM ELEBRE

BERICES TR Y TOEREE Y DB IPA,

"SON" Pale Ale Bottle 330ml 2,800
B R—)LIT—JL

A Pale Ale in perfect harmony, blending rich malty depth with bright citrus hops.
Enjoy its classical, sophisticated, and well-balanced flavor.

R T=ILAREDEILT 1 T &

WD L SBEPHER Y THED/NZ Y ZHVVE—L,



Karin Beverage Selection

LB BRSOV
4 Kinds of Wine Set with Mineral Water 3 Kinds of Chinese Wine Set
G571 ABRBHUALYN IRFI 94 —5—LEEIC with Mineral Water

REE 3 E Gkt b

Glass Wine 60ml x 4, Mineral Water 750ml x | bottle IS YF—H—=,E¢EIC

¥ 6,500
Whice Wi 57> A s
2023 Cantina Riezo, Riezo Bianco Chardonnay, Nagano, Japan eral vvate
AYT14—FUIV—ET7>O¥vILRX ¥ 6500
Orange Wine L >4 Ti Ki 0 d
2019 Chateau Mars, Koshu Orange Gris, Yamanashi, Japan innen :yu yeaar% age
o h— TR BN A ST 5 PREMEEE 10 £
Red Wine 71> Tinnen Kisyu 15 years aged
2022 David Duband, Bourgogne Pinot Noir, France PRI 15 FEAR

Ao« RFaNy JId—=—a2E/ /T7—)

2022 Shannon Ridge High Elevation, Cabernet Sauvignon, California, U.S.A.

\ \ Tinnen Kisyu 20 years aged
v /Ny NA I T =23y ANILRY =T« 23>

BREEFEEEETE 20 FHAL

Mineral Water TXJJL U4—49—

Please select your preference either from the following. FaEELWWITNHEHERULZETW
evian / S. Pellegrino
IE7y /oL T)—)

Free Flow
7'Y)—=70-
90 mins / from 2 to 8 persons

90 93 / 2 ~ 8 &tk

Drink Menu RU YO A= a—
¥4,500
Beer / Shaoxing Wine / Whisky / Shochu / Soft Drink / Chinese Tea
E—IL/#BEE /) 74 ¥ —/EE / VI NRD >/ RERK
Additional white and red wine, fruit liquor are available.

ERAZ2—-[CMXT. B-KR74 >, REBZZCHBEVWZLET, ¥ 6,500

*Brand name cannot be specified. $#RMD ZBEFWVZZTE L A,



Toukou
WL
| person

s—iig ¥ 11,400

=22
Last orders for the course at 8:00 p.m.

J—RHED FX(F 20 F TESTETVERETET,

Seasonal five 'chill and grill' appetizers
BAORMZE>TZAERIREY GhE Py il SN

Thick Shangtang soup with king crab meat and Chinese caterpillar fungus
GINEBELXREDEZEBHX—T X aaBENE

Stir-fried scallop,squid and vegetables with Sansho flavor
JCBMIZIE EMR A A FEHHFROLO ILBOEFY TEMUID T

Peking duck and chinese leek dumpling
KRG v o0 L—TaAHFESEEAVBERURT RESH RO

Prawn wok-fried in chili sauce
CFKRBEDF)Y —IAE s _EHRER

Fried rice with Wagyu beef and lettuce
BEMFRELYIADF v —/\> MAHIIDER

Fig jelly with lychee
SAFAVEELY— PASFARSRS



Shoukakou
AETL

| person

—Ax ¥15,200

=2iv

Last orders for the course at 8:00 p.m.
JI—ZXRHED TEXF 20 F TESTETVWETEEET,

Seasonal six 'chill and grill' appetizers

BOBMEZEToARERES Y ERIREGDE iRiAERER
Thick collagen soup with Kinugasa mushroom;
served with King crab meat and birds nest
BYBEDIZ TV ERHR—T FZNEEHRODEDE EREET
Stir fried scallop, whelk and seasonal vegetables with crispy whitebait
JEMIIEEY TR AFROBAMSO HIFLEoTELEIC ISR KD U
Braised abalone and shrimp with seafood flavors
BIRAY DI ERAKBEDRIA B =Fin
" Wok-fried diced Wagyu beef loin with honey black pepper |
or Wok-fried Miuragyu beef loin steak 80g + ¥2,600
or Miuragyu beef fillet steak 80g + ¥6,400
RENFO-—ZXADOAYIVRT—F NZ—T v IRy /= EGIIESPN
FrlE =ZBEFOO0—-XRT—F 80g + ¥2,600 =t ERGH\ 80g + ¥2,600
| FE@F ZEFOTLRAT—F 80g + ¥6,400 2 IE/AH 80g + ¥6,400

Tomyung style fried rice vermicellin with Sakura shrimp
BEEFEDNLVLRESE-TY

Matcha coconut flavored with black tapioca

HARKD KA

TovOEFANAVEKERIDIFYIILY U= e
Additional menu with special price $RMiit& TZBIMWIEZIFE T,
Peking duck with crepe  tRYvo IL—7 11 ¥ 1,700




Kouga
B

| person

—E ¥ 19,000

B/

Last orders for the course at 8:00 p.m.
JI—ZREBO IS 20FTESTETCVELEEET,

Chef's seasonal seven 'chill and grill' appetizers
BOBMZ/ESTZ" ©R" —HOrxEYabt AEEEHE

Peking duck; Sauteed scallop with sea urchin
RSy LABNIIBOERMSO DY L —TaAH RESHES

Steamed Ise lobster from Matsuwa with fish sauce
MEREFREBEDRANEL 714 v>a1YV—2X B AL R BEYR

Miuragyu beef loin steak with spicy mixed lime

or Miuragyu beef fillet steak 80g +%¥2,600

ZHRFOO—RRT—F ZALI VI RARINAR RFFRUFI
K12 =BFDT « L AT —=F 80g +¥2,600 gt FEA4H\ 80g+¥2,600

Steamed soup with Matsuwa black abalone and King crab meat; bird's nest
MWERMES LY SNEOR LA -7 OB L EE(C BRI B A

Ifu noodles with Karin's signature XO sauce
TSGR XO BEDORAH A —7 —18 XOBUP Tl

Almond milk jelly with Mango citrus sauce; fresh fruits
HBBAV Y =Y —XDBTECER 7IL—VHRZ FRIBRFRERS

Additional menu with special price 45RMEt& T BIMWEZITET,
Peking duck with crepe  FtRY v IL—7 11K ¥ 1,700




Chef Okubo's Special Course
~Shonan & Miura ~

B R R ARG WS BRI — 2~ =i~

e 23,000

I

Last orders for the course at 8:00 p.m.
J—ZBHED IXF 20 F TESTETVEREEFET,

Chef's selection of seasonal seven 'chill and grill' appetizers
HOtE—OF—R7ILEVEDE OFFERHZA

Sauteed abalone from Misaki, Ise lobster and green vegetable;
apsara fritter
CIBEMEFRBE AFROMWO T =T INZDT7 )y MNRZ fegrikd s 26

Peking duck crepe with vegetables from Kanagawa
ERT v oD L—T78%H BRNNBEDHFRELE(C HMEACR TS

Wrapped king crab meat and bird's nest with romaine lettuce; starchy egg soup
RBEYSNEEFRODEDOOAA > LY EST ELY —IANT BEiRAERE

Fatty Golden eye snapper two preparations: stir-fried and steamed
NOZEHBEDORL EHREED—m ABN R E

Miura beef fillet steak with paprika butter sauce; pork & Chinese cabbage bun
SRFET A LAONTUANY =Y — AT HEOBRSEEE EE(C FmBE=HF

Hayama mandarin sorbet and almond chiffon cake with Shonan gold marmalade
RUHDAT =Ry BT T 2 —F =SS S
MEI—ILRY =YL —RZHRZT



Karin
iy
| person

s—Ae ¥38,000

=22

Last orders for the course at 8:00 p.m.
J—XREOIXE 20FTESTETVELEFET,

Chef's selection of seasonal seven 'chill and grill' appetizers
PEREE —OF— R7IILEERYD &HE tRiEaIEERR

Stir-fried Ise lobster, scallop, clam and seasonal vegetables with garlic
FPEBECIBNIIE. IILBOH—-) v I8 FRAa =

Peking duck with crepe and truffle steamed pork in broth dumpling
REL Ay NUTAERY v o &N 2T /NES R RESH/INED

Braised abalone from Sanriku and Shiitake mushroom
with homemade oyster sauce

ZEETUMETHEOBRES A XY —V —ARAH HR-PETHR

Premium Wagyu beef fillet steak with paprika butter sauce;
pork & Chinese cabbage bun

FREME 7 « LRONT D ANY =Y =4I T HROBTEBRELE(C

A HE R4
Steamed soup with Chinese luxury dried delicacies and bird's nest
LY BREEAD WBEHERDOEL X —7 FHOEAL TER N\ kIS

Hayama mandarin sorbet and almond chiffon cake
with Shonan gold marmalade

BNHFDALT Y — Ry NEBC 740 7—F I —IILRY—TL—REHRZT
SR REM T



Chef's selection a la carte

BB R BT T AV
| person
H—AB
i
Three kinds of natural prawns plate ¥4,600
(Chilli sauce, mayonnaise and spicy garlic)
KAKBED=ETL — K \ friR =K
(FUYV—RXIRX=RXRNA>=H=Uv7) T HE DRI
SﬂrfmedIdngcraband|3mwvnVWUwrkhrnHkandseaLwchm 3,800
YONEECETKBEODERAVEEIILIM® BRI R
Fried tuna tail with infused with lime and spices; tuna milt spiced salt 3,500
TALKRANAREDZERHET—IL HEOBFDR/NARVILNEEE(C
RIFHELE
Karin's special seafood fried rice with sea urchin 4,600
RREEMAVBEF v —/\> LEBEWER Small
ING
N
Sichuan drool chicken of Date chicken 3,200

FEFODIR L TENE C7K%6




Appetizers #—=F7u i

' ' |
Chef's seven appetizer bersen ¥4,100

combination 4l
TR AHD 7 ERIREUEGDHE

KR
Three kinds of appetizers combination ST\%LJ
HIX=T@EVaht

6,500
=EiHa N
(BEEDSX. V77053 BERKFv—1—)

Two kinds of roasted meats combination 4,300
AHOFESY _BRVEaHLE

BRI 2
Steamed Japanese chicken 3,600
EEHD MK B35
Cold Jelly fish 6,500
T2 DM BEKR
Cantonese roasted pork 3,500

EEKROFv—1— X Kt

Soups z-7 #%

Thick soup of abalone 'gﬂ‘ﬁ; ¥2,100

and dried sea scallops Al
fETFLABRDEAHR—T

fERIEARE
Sichuan hot and sour chop suey 2,100
AEAWEFEERZ—T

9 B3R5
Corn soup with crab meat |, 700

BRAAVI—>I—7 BARXS

Taiwanese century eggs,

homemade sweet and sour ginger

BEEC—Y Y EEREHE 3V ADAEK
e &E

¥ 2,400

Australian abalone

A —2ZANZITE SEYIVUDHXK
AIVER

Sweet and sour pickled cucumbers,

Chinese cabbage and radish with chili

I BX. KROEFFHEPA
FRHRFR K

7,600

2,700

Thinly sliced Japanese pork, garlic sauce 3,600
ERA )2 FIVEYIWEERKD

Lo SU» SRR HYIER

Peking duck 2 Piezc%i 4,600
with steamed homemade bun ~f&

ERT o RS

Vegetables 'ge_rj&; ¥ 1,300
in Chinese superior broth B

X LEHA—7 EREES

Egg soup 1,300

with crab meat and green vegetables
BREEFEXAVEFR—T
BXEH



Seafood w #weks

Lobster sautéed 400g ¥ | 1,400

with leeks and ginger Additional 100g ¥2,475

EPRBEOREEND 4007LLE 0GR
ERINEER

Boiled Geoduck clams 500g 5,700

with fish sauce Additional 100g ¥ 1,140

- — . LI 10087 £ 2
EIIILBORAIL 500521 F5 00521051

T4y AV —RRA  BNRIKRE

Cuttlefish with your choice of :
shabushabu style

or sautéed with salt
WA D ZEBHFHT

A E/EILG B/ RSO

4,100

Sautéed scallops and market vegetables
MIZBEAHRONO ERVEER

6,100

Sautéed prawns and seasonal vegetables
CERBELAHFROM G

BRF SR KD REK
Shrimps wok-fried in chili sauce
RABEDTF')Y — AR

T REfEaR{Z

6,100

5,200

Seafood and vegetables

In spicy garlic

BEEHFZORNA—H=)vD
& —mlF

Deep-fried crab claw

EFINOEZIvEY) B{EXFEH

Fish with sweet and sour sauce
BEBEOHBEED AN T VEEERFEIR

Stir-fried king crab meat

with your choice of:

leeks and ginger or XO

T2 INEDW % H1FHT
REZND/XOM &S Z7&/XOEH)

Spicy market fish meat

and mushrooms in clay pot
BERET/ IOFKE T T

frrsfaiEte
Steamed fillet of Coral grouper
iIn Hong Kong style

AVTZDEBERL  HBERER

| Piece
1K

1%

Small
INEL

IR

Fillet
DL
14

¥ 4,400

2,300

5,200

6,100

4,500

2,600



Bird's Nest oy s

Steamed bird's nest in superior soup
HOEDEL LHRA—T

'
0
&
i}
ot

Thick bird's nest soup with crab meat
BERNAVRKOEDEAHX—T ENEE R

King crab meat and stuffed kinugasa mushroom with bird's nest in shangtang soup

S INEERBETEDTRDOESED TEEENE X
EH2R—=Th T

Abalone & Sea Cucumber
il - RES WEE

Stewed dried abalone from Sanriku region
ZREEm ETURDOEROA = PEM AT

Stewed abalone with your choice of : oyster sauce or cream sauce

MDRAH 2 HHHT Zikom iR
ARG =V =R/ 7)=LV—=2R B850 = ¥

Sea cucumber stewed with shiitake mushrooms, abalone and soy sauce
BRFECEHEE. HOEHRIAH HFey =g 2)e]

| person - %7,400

&

6,100

6,100

piece 97,900

=i

Small 7'400

INE

I

7,400



Vegetables & Tofu w3 - um sHeH-

Stir-fried assorted vegetables with Chinese flavored salt
TR OEEEND BMFRIZ

Sautéed green vegetable with garlic
TV=2FKOA=")v 1o GEREW OLST

Braised assorted vegetables and dried seafood in clay pot
BRAWABHROLMAILT BIRAES R

Braised Yuba soy skin and vegetables in clay pot
EREET)—VBFROEIWMAILT EARERE

Braised Tofu with crab meat
ERNEIBDEAH EWNBEEE

Sichuan home-style braised deep-fried Tofu and pork
MIRER 15 TEEORAH RENEZE

Wok-fried Tofu and minced beef in chili sauce

N—R—ZE MEBEE

i

Braised deep-fried Tofu with chop suey
AEAVBITEREORAH NEWEE

]
=

small ¥ 4,200

N

INER

3,800

4,100

3,800

3,800

3,600

3,600

4,100



Meat mtmw KW BA KEXE

Wok-fried diced Wagyu

beef tenderloin with black pepper /v

FhENA 7« LA O AT BEAD &
ERAFFRL

Wagyu beef and mushrooms

sautéed in oyster sauce
MEREF/IDFART—Y =D

S h AP A
Sautéed shredded Wagyu beef,
yellow leeks and celery
MEROHYIWEEZZ. OO

78 /A P
Sautéed shredded Wagyu beef
and peppers
MEROMYIWE—_BE— DD

B AR

Cantonese sweet and sour pork

INERTL EFK BEREERN

Sweet and sour pork with black vinegar

1SR REFETK FEEEAR

Japanese pork and cabbage in spicy Miso
EEREF Y DOFERIZL &

EIERNE A
Deep-fried Japanese domestic chicken
EEHDOERT PEAEBRSEX

Small ¥ 6600
INE: !

4,700

4,700

4,700

4,000

4,600

3,800

2,800

Sautéed Japanese domestic chicken, *mal 3 600

N\

cashew nuts INEE
EEHEN1a—FTv Vb

RERIFET
Braised black pork from the Okinawa
Islands with brown sugar in clay pot

HRRERAETREOFERELH D
ARIMAILT ARG

3,800

Braised eggplant and

minced Japanese pork in clay pot
RITAEEEKIRADOLIHEILT

BRI &

3,500

Japanese chicken

In sweet and sour ginger

EELXOEHEFEZN®
REENFER

Minced qualil sautéed

and wrapped in lettuce leaf
STO|MADKYD LY XD
B R ER TN

4,100

5,400



Karin's Recommended Noodles ##s33or—7% 3k | person

Chinese shangtang noodle soup with two wontons
= DL DPNIE . P Slh

Noodle soup with Japanese domestic chicken steamed with sansho pepper
AUEEHDEZA—7

Shredded Wagyu beef noodle soup
EEMFAROMTFRODZ (S

B— A
i
¥3,100

EEEL 18
3,100

e B 5
3,500

Mt




Rice & Noodles

T - BLIE - Al

v
i
Fujian style chop suey ¥ 3,700 Shredded leek and ¥ 2,800
with abalone over fried rice roast pork noodle soup FesWi b g il
AVEBERD AT Fv—/\> BEFrv—a—0MYIWDODEE
TR SEHIER
Seafood fried rice 3,200 Chop suey noodle soup 3,100
BEETF v —/\> BERIER FEAUDBDZE NE 7l
Fried rice with lettuce and crab meat 3,200 Chop suey over fried noodle 3,100
BRAVLYZXFv—/\> BN AR FEAVBHADTEREEZE NE T
Seafood noodle soup 4,600 Hong Kong home-style 2,800
BOFEAVEEDDZ(E =k mi fried rice vermicelli
BAERER oOE—-T> X BER*D
Hot and sour noodle soup 4,600
R=Z—=HF A R A
Dan Dan noodle soup 3,100
=R i BB 75
Shrimp noodle soup 3,100
RIBEAUDDZF S p ]
Additional menu with special prices TSR TTEMWZEITET,
Spring roll and almond milk jelly BEESHIH/LCER ¥ 1,200
Steamed 3 kinds of dumplings and tapioca milk KUK 3B+FEHOIEFTAIINY 1,800




Dim sum o ik

Abalone dumpling in steamed superior soup
AW EZERUR—TBF

Steamed shrimp dumplings
BEDRURT

Steamed Chinese leeks and shrimp dumplings
ZoOEBEAVERUBRF

Steamed pork in broth dumplings
INEES

Steamed pork and seafood dumplings
a—NA

Pan-Fried Japanese pork dumplings
EERZ S TZRTERF

Spring rolls
EESST

SEESE AL
B ER

ot
A
%
iy

i
fr
A
e

RIVNED

e AFEE

| Piece
118
B/

3 Pieces
3@
=1

3 Pieces
3@
=1

3 Pieces
3@
=1

3 Pieces
3@
=1

2 Pieces
218
ZfiI

2 Pieces
2K
215

¥2,300

1,800

1,800

1,950

1,950

1,200

1,200



Desserts s#—1 fitdh

Dessert of the season ZfHioBEHDFHF—h

Almond milk jelly with Mango citrus sauce; fresh fruits ¥ 2,600
HBAWTY Y -V —INTELCER 7IL—VYARX ESlISESS

Almond milk jelly with fresh fruit | Pie? ¥ 1,900 Mango milk ice cream ' pie?‘f ¥2,300
FHDT7IL—Y AVEZEIE i HBAWY > I—IIITAR i
FERREE BTREE
Mango pudding 1,900 Sweet soup with rice flour dumplings, 1,600
N>d=T> FTRME your choice of red bean or black sesame flavor
HEAVSLAZ BARETZ(EHFENZIR
Fig jelly with fresh fruit 1,600 ZIAMN 3,600
TI—=Y AVRREEE)— Fresh fruit platter
HRFZEE ZHOTIL—VERUEDE
Coconut milk with tapioca 1,600 EHMREA
SEFAANTITFVYIILY

itk N



Vegetarian Menu
BRI Z)T A= 2 —
H

Please note that some dishes may contain meat or fish-based broth.
If you would like your meal prepared without it, kindly inform our staff.

—HOHEHECFRPARDET2ERL TVWBHENH ) FT,
FERURBWTHETZHEEERLMIT TN,



Appetizers #—F7r fi%

| Person

B 1AK%

i

Green Salad ¥ 1,900
FRTSY e K E

Cucumbers, Chinese cabbage, 1,700

hot and sour pickled radish and chili
- B KIROEFEFFHEDRT
ERERFRK
Spring roll stuffed with mushroom | pifczi 500

F/IAANVEE =EEE &
Soup A—7 B | Person
B1 A%
B
Corn soup ¥ 1,400
d—>2—7 B
Vegetable and mushroom soup 1,300
FHR—T LHRERES
Sichuan hot and sour chop suey 1,700
FEAVIYIFEERZ—T 859

Tofu wi wi Srall

N

IR

Wok-fried tofu and walnut in chili sauce ¥ 3,200
IINIAVY—K—TEE MEZE

Braised deep-fried tofu and vegetables 3,700

BUITEREHROFAS  ERIFTE
Vegetables wmx gixs Smal
INE
N
Sautéed green vegetable with garlic ¥ 3,800
T)=2FRKDA—")v 71
=Y OLSTi
Market vegetables stir-fried 4,200
with Chinese flavored salt
FEBFRXOEXEND BIFEIX
Sichuan braised eggplant 3,500
P9 | R A+ D FRFOA REMT
Sweet and sour vegan ball 4,000
TA—HYR—ILOHEEH AT
MEEE R F

Assorted vegetables braised in clay pot 4,100
ZHEHBFXROBEALMLIIT EBAMKE

Braised seasonal vegetable 5,100

with kinugasa mushroom
FMHFKOBETED AT TTENRB



Rice, Noodles
Sf - BEIE fR - M

Stir-fried rice vermicelli
with vegetables

FRAVRTE—T> e OVl
Seasonal vegetables

with thick sauce over rice
ZHHFXELHANTIER  FEIGER
Vegetable fried rice

HFRFTv—/\> REIDER

* Please note that this dish contains eggs.

| Person
H 1 Ak
B

¥ 2,800

3,100

2,800

If you prefer it without eggs, kindly inform our staff.
PEEALTHEYFTIZELLHAS T ENEFRGW

BRI TEXRCHEHRLMIFIZSTV,

Plain rice

ZER HER

450

Desserts s=#—r #t

Fig jelly with fresh fruit
TIN—YAVRREZELL - BRREX

Fresh fruit platter
FHO7IL-VEYEhE ZEHMERA

¥ 1,600

3,600



£y
/iksﬁmégéik

Kids Course
BFftka—A
¥4,800

Corn soup with crab meat
FERNAWI—> R~

Steamed 3 kinds dim sum
—ERlOERYEhE

Fried rice with chop suey

HEMER

Almond milk jelly with fresh fruits

BICEE

Prices including consumption tax and service charge.
KA (CEEEBEY - RO EFNTHUET.
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