Chinese Restaurant \
KARIN

MAE Mifi Chef de Cuisine
KA K& Takeshi Okubo

Z J

=L 7 ﬂ

Prices including consumption tax. An additional 15% service charge will be added. Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
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Limited Time Offer

Drink Recommendation
W REBEIORN) 2

Amber Ale - Hong Kong Beer Bottle 330ml ¥ 2,640
7N—=I—)L-FEE-)L

Beautifully balanced, medium-bodied amber ale.
Combines caramel and toffee malt notes

with a punchy stone fruit and berry hop character.
EIZAF—FINEEED / —TIKRy 7LD
RPHRBEIET >V EULIEHRDWVWTT,

Classic Pale Ale - Young Master Can330ml 1,890
D239y IR=)LIT—=IL -V ITREY—

NOUNG HASTgp

A fruity, floral and tangy pale ale

with just the right amount of body.

=T 14—, 70-FJ)bl. ZLTEY wE LBV L
TERVWIVDR—JLI—ILTY,



Lunch Drink

SYFRYTT

Small Draft Beer v&<s£E—I [20ml
Asahi Super Dry ¥990
THER—=IN\—RZ4
Suntory The Premium Malt's 990
TORN)=H - TUIT L EBILY
Chinese Wine #B®& 90ml
Koetsu-Ryuzan 5 years aged 990
mkREL 5 FRA
Wine 71>

[20ml
White B
Francis Ford Coppola Winery Diamond Collection Chardonnay, U.S.A. 1,320
TR T74—RAvRZ DAF)=FAVvER LI 3> PvILRR TAUA
Rose ot
Chateau D'esclans Whispering Angel, France 1,320
S N=TROZDARNIVT ITTTIL. TTUR
Red i
Chateau Ste Michelle Columbia Valley, Merlot, U.S.A. 1,320

vy h=H>rIv)laOYET7TrL— X)O—. 7AUA



Saturdays, Sundays, and Holidays Only 1 H £t HBEE

3 Kinds of Wine Set
T4 V3R ALY

60mix3 ¥ 2,980

White Wine g71>
Francis Ford Coppola Winery Diamond Collection Chardonnay, U.S.A.
TV TA—RIAYRT DA FV=FAVESRILIZ 3> SvILRER TAUA

Rose Wine ot71>

Chateau D'esclans Whispering Angel, France
S hN=TFTRUZY 4RV TV TTVR

Red Wine #71>

Chateau Ste Michelle Columbia Valley, Merlot, U.S.A.
vy b=ty Iyl IOYETI7L— AO— TAUPH

3 Kinds of Chinese Wine Set
WELPSHE Ak Evh

60mIx3 ¥ 2,980

Koetsu-Ryuzan 5 years aged
drtEEL 5 FRAK

Tinnen 8 years aged
BREEFEEE 8 FAAL

Tinnen Kisyu 10 years aged
BRFEABEFA 10 FHAM



Weekday Only *F-HR%E Z > F

Chef Okubo's Lunch Set
HHEOBEIDTyF Ly A B0 &

| Person

H—AE ¥3,850

Lunch set A - D rotates on a weekly basis. Please ask our waitstaff for details.
Salad and soup + main dish 2 + rice and pickles + tapioca milk
Your choice : Today's fried rice or porridge with extra ¥660
A~DMBEEDLYERVET, FLLESBLWEDELLTZEL,
T2 A—=T ATy a5 R EW - SEFAIIY
EMBE¥660 TCRZEEXBEOF v —/N\ > FCRBEMBCEEVNZLET,

Set A

Wok-fried tofu and minced beef in chili sauce

Your choice of one dish
TENE—MOERULZTV A ESEURN

| Fritter of white fish with lemon sauce

BERO7Uy N LEYY—X RN R BE

2 Seasonal vegetables with crab meat in starchy sauce
BEFRDERAY H AT ESEANET A

Set C

Wok-fried prawns in chili sauce
RARRBEDTF )Y — AR
FZ R IR

Your choice of one dish
TENG—MPBULZETV A RESEUR

| Deep-fried Japanese chicken with Yuling sauce

EEBOERT By —2 SERMIEREER
2 Stir-fried seasonal vegetables

with Chinese flavored salt

FHFROEL D B

Set B

Wok-fried Wagyu beef with black pepper
BENFTARO RN O
B

Your choice of one dish
TRENE—EBHEBRULZTV A ESEURN

| Sautéed cuttlefish with spice salt

BERA DDA RV IV TN B R
2 Braised eggplant with vermicelli
BENEMFOTUBERAS Fk AN+
Set D

Sautéed shredded Wagyu beef and green pepper
REMNFREE—T OIS
FAARH

Your choice of one dish
TENG—MPBULZSTV A RESEUR

| Prawns with Karin's special mayo
RRBEDYIRX—RY —2R THTRREIRC
2 Seasonal Vegetables with dried scallop
in starchy sauce
BAHFEROTULERY —XHADT

FEAFH\BEGT




Signature Dim Sum Set
WK T VT
MR
| person

s—Ak ¥ 5,500

=i

Chef's special 3 kinds of appetizers
=—HERIRBRYEHE =HA

Dumpling in steamed soup
A—T8&F BB IKER

Assorted dim sums

ROBRUEDHE
[ Steamed dim sum 4 kinds ]
% L s PutE BEAF Y s 0y

Shrimp, spinach, pork, seafood and Chinese leeks

BEDERUEF. BONAEAVRULERF. 1—Y1. Z7AVBERULET

Deep-fried and pan-fried dim sum

wmITRO. BERD TESUE N
Taro and chop suey puff, pan-fried pork and Chinese cabbage, dried shrimps bun
AEAWVYOFORH T, TUBEAVBREEKRNORZER

White-fleshed fish with Yuling sauce

H& ROy —X HUHAF R SR
Your choice of food item
Wz HEOULTZEW

Seafood conggee or Fried rice or Cantonese style fried noodle

BEIH F23 ABEMR F2@ RRAKEESZ(E BN B ERUER s Bomid

Seasonal flavored tapioca milk
ZEHOYEFHIILY S OFKE

Additional menu with special prices $BEIETZBMWIZZTEF T,
Peking duck with Crepe RS vy vL—T7 1K ¥770




Rikou
L

| person
H— Atk

=22

¥7,150

Seasonal five 'chill and grill' appetizers
BORMZE- T AERIREVEDE FEEHA

Thick soup with king crab meat, dried scallop and kinugasa mushroom
IoNEETULRER, BEEOLEZX—7 TIEBEE

Steamed pork in broth dumpling
eSS RUNEED RIVNEED

Three kinds of natural shrimp plate; mini steamed bun
(Sambal, Mango mayonnaise and Watercress sauce)

BED=ERUGHE ITEREEEI(IC B H=IR

(U /NI T ¥od=Y3R—X JLYYY—2) BE TR EFXEHR
Rice soup noodles with Wagyu beef
EEFHERAVDTARR—TX—R)L EaESVZ Ik

Tapioca with mango and citrus
MBAVY>I—YEFHIILY ESUS R



Toukou
WL

| person

s—Ae ¥9,900

I

Seasonal five 'chill and grill' appetizers
BOBRM=E-> T AEFIRE)ahE Py il NN

Thick Shangtang soup with king crab meat, winter melon and dried scallop
HONEEZIN FLABODLESZEAHR—T SR

Stir-fried scallop, whelk shellfish and seasonal vegetable with Sambal
JEMIIEEY TR, FHHFXOBRET > /NILYG 2B

Peking duck; Prawn with mango mayonnaise sauce
RT oI L —TAHRESERAKXBEDOY Y T—VIAXR—IXV—2X R ESHIRE

Stir-fried Wagyu beef with black bean chili
REMFHROIEHNI D BN

Fried rice with minced Japanese pork and Takana mustard
EERKOETNESKDERTv—/\> ECESE e

Fig jelly with lychee
SAFAVEEL— RESEES



Chef's selection a la carte
BB BT 5 A VK

Three kinds of natural shrimp plate; mini steamed bun
(Sambal, mango mayonnaise and Watercress sauce)

KIRBED=FE L — N IZTEWME LT (C
(U /\ftrirc. v >y d—~3x—X 7LV >Y—2)

Black Wagyu beef fillet steak with Chinese mapo sauce
FENF 7« LRORT —F REY —R{EILT

Sichuan drool chicken of Date chicken
FEBEOM)I AL IZNE

Mapo tofu with tuna milt
F<ADEFAYVRESS

| person
H— Ak
B/
¥3,960
2 H=11R
2E8 TR AFXHER
/7,480
RE T4\ Small
ING
/N
2,750
7K %5
3,960

EFMESR




Karin's Cold Noodles

Cold Chinese noodle soy sauce or sesame sauce

AvLTE BRARYL FE BEddL

Cold Dan-Dan noodle
AP UIE4LEE

Cold noodle with Japanese chicken and seasonal vegetable's ;

Karin's special sesame and matcha sauce

EEFHLEHFROMPLZER

RRTFHRY —R

R BT TOHERLLIE

M | person
it B—AHE

&1

¥2,970
TEEORIFEE

2,970
BRI E

3,190

7522 R 8




Rice & Noodles

T - BLIE - Al

lse
i
Fujian style chop suey ¥3,135 Chop suey noodle soup ¥ 2,640
with abalone over fried rice AEAWDHZ(E NE 7l
FEAVBERD AT Fvr—/\>
B AR AR Chop suey over fried noodle 2,640
Seafood fried rice 2,750 FEAVHANTHREZE NEWia
BEFF v —/\> B2 rENER
Hong Kong home-style 2,420
Fried rice with lettuce and crab meat 2,750 fried rice vermicelli
BERAVULYRFv—/\> BN AR BEARER MoHLE—T> X BERKD
Seafood noodle soup 3,960 Shredded Wagyu beef noodle soup 3,000
BOEAVEREDDZF =fni EEMFAOMTIVERDODZ(E
MA4-P9Hh 7 L8
Hot and sour noodle soup 3,960
R=T=F Ay R A
Dan Dan noodle soup 2,640
=R i G2 k20 p i
Shrimp noodle soup 2,640
RIBEAUDDZF EYI il
Shredded leek and 2,420
roast pork noodle soup
BEFv—2a—0OMTIWUDDZE(E
R
Additional menu with special prices TSR TTEMVZEITET,
Spring roll and almond milk jelly HEESHIHLCER ¥ 1,000
Steamed 3 kinds of dumplings and tapioca milk RURO3B+EHOYEFTHIILY 1,500




Dim sum s ok

Abalone dumpling in steamed superior soup
AL ESEUI—TRTF MFUEIZER

Steamed shrimp dumplings
BEDRUERT TERURERE

Steamed Chinese leeks and shrimp dumplings
—oEBEANVELUET E R FEHKEL

Steamed pork in broth dumplings
/NEER R \RERY

Steamed pork and seafood dumplings
a1—~A N e

Pan-Fried Japanese pork dumplings
EERZESTZRTERF TEINEER

Spring rolls
(ESESSY Mo RN FESE

| Piece
1
/AL

3 Pieces
3{@
=i

3 Pieces
3{@
=i

3 Pieces
3{@
=i

3 Pieces
3{@
=i

2 Pieces
218
ZfiI

2 Pieces
2K
218

¥ 1,950

1,560

1,560

1,620

1,620

970

970



Appetizers #—F7u i

Chef's seven appetizer | person ¥ 3,500

combination i
SEENSIONE = LIEE: ) ey shel

KA
Three kinds of appetizers combination SCR%' 5,600
FIX=RUaEHE =eHA I
(BEBOAX. V77 DA EEKFv+—21—)

Two kinds of roasted meats combination 3,700
AHOBEE) _ERIEHE

BERRIH 22
Steamed Japanese chicken 3,135
EEXS DM B35
Cold Jelly fish 5610
I2T DAH BER
Cantonese roasted pork 2,970

EEROFv—1— X Kt

Soups z-7 #%

Thick soup of abalone | person ¥ 1,760
and dried sea scallops i
fETFLEBDEAHR—T

fERIEARE
Sichuan hot and sour chop suey
AEAWEFEERZ—T

o) B3R5

Corn soup with crab meat

BRAVI—2R—T BREXS

1,760

1,430

Taiwanese century eggs,
homemade sweet and sour ginger
BEEL—Y Y EEREHE 3V ADAE
e &E
Australian abalone
A —ZARNZITE SEYIVUDHXK
AR
Sweet and sour pickled cucumbers,
Chinese cabbage and radish with chili
I B3R RROEFFHEPA D
EERFR K
Thinly sliced Japanese pork, garlic sauce
ERA )2 FIVEYIEERD

Lo S SRFTEK SWIELA
Peking duck 2 pieces
with steamed homemade bun ~f&
ERT vy JEREZHS
|
l\/eget.ables | person
in Chinese superior broth i
X EHR—T EERERS

Egg soup
with crab meat and green vegetables
BREEFEXAVEFR—T

BXELR

¥2,060

6,550

2,300

3,080

4,000

¥ 1,100

|,100



Seafood ke ke

Lobster sautéed 400g ¥ 9,900

with leeks and ginger Additional 100g ¥2,475

EPRBEOREEND 4005LLE 0GR
ERIREER

Boiled Geoduck clams 500 4,950

with fish sauce Additiomatf$00g  ¥990

- — N B 1008 £ 1
EIILBDORAIL 500521 F5 00521051

T4y AV —RRA  BNRIKRE

Cuttlefish with your choice of : 5?\%’ 3,520
shabushabu style VR
or sautéed with salt
WA D% Bl HT
| E /18NS B/ BERIVEELTE
Sautéed scallops and market vegetables 5280
MIZBEAFEZOMND BERLER
Sautéed prawns and seasonal vegetables 5280
CERBELAHFROM G
iSEA L E
Shrimps wok-fried in chili sauce 4510

RIBEDTF)Y — IR
THERER—

Seafood and vegetables

in spicy garlic

BEHEFKORNAS—H=")v D
&0 —miF

Deep-fried crab claw

=IOz IvEY)! B{EXFEH

Fish with sweet and sour sauce

BEROHErdD AT FEEERFRIR

Stir-fried king crab meat

with your choice of:

leeks and ginger or XO
TZINEDW % S HT
REZW D /XOM & Z7/XOE

Spicy market fish meat

and mushrooms in clay pot
BEREF/IDOFRELIMAILT

st
Steamed fillet of Coral grouper
iIn Hong Kong style

AVTZDEBERL  HEBERER

| Piece

[ES

Small
INE:

INER

Fillet
IE=
14

¥3,740

1,980

4,510

5,280

3,850

2,200



Bird's Nest #oy s

Steamed bird's nest in superior soup
HOBEDEL EZRA—T BB T

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

Thick bird's nest soup with crab roe
BOWAVKDODEDEAHRX—T EHEERK

Abalone & Sea Cucumber
fitl - 2FZ #EMR

Stewed dried abalone from Sanriku region
=FEEM ET UM DZERIA =P

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

MORIAH & HIHFHT ZiximiBR
ARG =V =R/ 7)=LYV—=2R 8550 =X 93

Sea cucumber stewed with shiitake mushrooms, abalone and soy sauce
BEZEAME. HOERTAH ez B iR

person ¥ 6,380

=i

5,280

5,280

| piece 24,200

I

Small 6,380

INE:

IR

6,380



Vegetables & Tofu w3 - um s -

Stir-fried assorted vegetables with Chinese flavored salt
FEHFRXOEXBND BIFEIZ

Sautéed green vegetable with garlic
TV=2FKOA—=")y ko GG REW OLST

Braised assorted vegetables and dried seafood in clay pot
BRAWABHROLMAILT BIRMER 7

Braised Yuba soy skin and vegetables in clay pot
EHEET ) —VBFROIWAILT EHERE

Braised Tofu with crab meat

ENEERORIAY ENEERE

Sichuan home-style braised deep-fried Tofu and pork
MIRER HITEEORAH RENZE

Wok-fried Tofu and minced beef in chili sauce

N—R—EE MEBEE

i

Braised deep-fried Tofu with chop suey
AEAVBITEBORAH NENEIE

al
=

>mal ¥3,575
N

3,300

3,520

3,300

3,300

3,080

3,080

3,520



Meat mtnw KW BA KEXE

Wok-fried diced Wagyu 5?\%‘ ¥5,720
beef tenderloin with black pepper V%
FhENA 7« LD AT BEAHUD &

Y R

Wagyu beef and mushrooms 4,070

sautéed in oyster sauce
MEREF/IDFART—Y =X

M A
Sautéed shredded Wagyu beef,
yellow leeks and celery
MEROHYIWEEZZ. EOUDMD

78 7 P
Sautéed shredded Wagyu beef
and peppers
MEROMYIWE—BE— DD

B AR

Cantonese sweet and sour pork

INERT\ EFK BEREERN

4,070

4,070

3,465

Sweet and sour pork with black vinegar

KR REFEFIK FEEER

3,960

Japanese pork and cabbage in spicy Miso 3,300
EERKE F0 Y OFEREL 6
EIERRNE A
Deep-fried Japanese domestic chicken
EEHDOEFRT PIE B RS ER

2,420

Sautéed Japanese domestic chicken, *mal 3 080

N\

cashew nuts N
EEHEN1—FTv VI

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

HRBRERNETEROPREEEROD
AELHMEIIT B RSk

3,300

Braised eggplant and

minced Japanese pork in clay pot
RITAEEEBKIRADOLIHEILT

BRI T &

2,970

Japanese chicken

In sweet and sour ginger

EELOHEFEZN®
REEMISH

Minced quail sautéed

and wrapped in lettuce leaf
STLERADKS LYXEH
KA

3,520

4,620



Desserts s#—1r #tih

Dessert of the season FHioBEIDFHF—1

Almond milk jelly with blueberry sauce; fresh fruits ¥2,200
TI=—R)=Y =ZHFHFCEE 7IL—VYHKRZ FEBFRERS
Almond milk jelly with fresh fruit | P*eﬁ ¥ 1,580
O TIN—Y AVBLCIE RRZE i
Mango pudding 1,580
N>d-=TIv BT RME
Fig jelly with fresh fruit 1,350
TI—Y AVRREEE)— HREAZE
Coconut milk with tapioca 1,350
FEAAAVID VY IILY AR+ PR KRR
Mango milk ice cream 2,000
MEBANY > I—IIILIT AR BTREE
Sweet soup with rice flour dumplings, your choice of red bean or black sesame flavor 1,350

HEAUSLAZ BARETZ(EHENZIR ELE b

Fresh fruit platter 3,050
FEHO7IL—VERUEHE EHERA



4
~

Kids Course
BFftka—A
¥3,717

Corn soup

d—>2R—7

Steamed 3 kinds dim sum
—ERlOERYEhE

Fried rice with chop suey

HEMER

Almond milk jelly with fresh fruits or Vanilla ice cream
BLCER EL@ENZZT7ARD)—L4

Prices including consumption tax. An additional 13% service charge will be added.
K& (CITHERNAEFINTEVET. AR 13%DT—EXREIRHVLET,
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