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Beyond the culinary journey
"THE ASAKUSA DINING": A tasting journey through Japan's regional ingredients

Each region of Japan has its own distinctive flavor that has been nurtured in accordance with the local climate.
At "THE ASAKUSA DINING," we express the appeal of Japan's regional ingredients through our cuisine.
The unique flavors and character of the ingredients are brought out through
the techniques of both Chinese and French cuisine.

This is an experience that takes you on a journey through the flavors of
Japan's regional ingredients, which you can only encounter here.

The culinary journey of "THE ASAKUSA DINING," woven from the perspective of each dish, begins here.
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Menu Siosai
BHER

s— At ¥10,000

—OD&EELA

Amuse-bouches

BARDHMMZ—I7——DFED L RESEED

Fresh Fish Sesame Salad with Shikuwasa Aroma & Assorted Cold Dishes

EEBRAXRNCEERZ > 2ERALLoKDEELLEIFILERLZA-T

Slow-Steamed Jar Soup with Domestic Pork Shank & Tongue

HBEES-—NTOH—VUyoZEL FEBEHTIGE

Okinawan Miibai (Grouper) Garlic Steaming — Hong Kong Seafood Market Style

HRREEE2ATVPAIRBOEMEE BRCEICAMDEICZAT

Okinawan Pure Yambaru Chicken in Fermented Black Bean Sauce,
Wrapped with Black Rice in Getto Leaf

&L

Steamed Buns

EVANEROETCERE ik v>d-TFI>
Almond Tofu with Mongolian Rock Salt or Chef's Special Mango Pudding

REZ

Chinese tea

BIMICERTLILF—DHEEERKIE. A2V ITABBRLHIF<IEEL. Customers with ingredient allergies, please let our staff know.
HRTHRICIETHER - T—ER 10% D EFNTH DY, *Prices shown include consumption tax and 10% service charge.
MEANRRICED—BEMHDEBLAZBENTEVETY, *Some ingredients may change depending on availability.



Menu Haibisukasu
&

s— At ¥13,000

—ODHELA

Amuse-bouche

BRI EBOEDAR/NLYRR 2L

Karakurenai-style Seven-Color Cold Appetizer Palette

EEBRARREEERSZFERAL CoKbEALLIFLERLR—T

Slow-Steamed Jar Soup with Domestic Pork Shank & Tongue

ERAYT FHBHFRCEICIL-TICEAT

Peking Duck Wrapped in Crepe with Fresh Vegetables

HRBEES-—NTOA—VUyoZ%L FEBEHTIGE

Okinawan Miibai Garlic Steaming — Hong Kong Seafood Market Style

REOMFBO—RDESHFRIAS BEBLNERDY—X
PYTIVNFF=FRZT
Marbled Japanese Beef Chuck Roll Tender Braise
Shaoxing Wine & Yaesu Spring Sauce with Apple Banana

Bl #:EV-FEIE

Karakurenai-style Cartilage Soki Soba

EVIINEEOESFCER i v>d—FIY
Almond Tofu with Mongolian Rock Salt or Chef's Special Mango Pudding

PEF

Chinese tea

BMICEBTLILF—DHEBFRIE. R2YIANBHRLAIF<IEEV, Customers with ingredient allergies, please let our staff know.
MRTERICITHER - Y—EXR 10% M EFENTEDES, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—BEMHEBLBZBENTTVET, *Some ingredients may change depending on availability.
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Menu Aono-kanata-
BDH®A

s— At ¥23,000

—ODHELA

Amuse-bouches

NWEBDSEFENLYRREAIL ~BERMDEH~

Nine Cold Appetizer Palette Style — Blessings of the Sea and Earth

SR IAELDER RKEZINT TR cEEeBDR—7

Braised Whole Blue Shark Fin in Golden Broth

HRBEES-—NTDOA-VyIERL FABEHIZE

Okinawan Miibai Garlic Steaming — Hong Kong Seafood Market Style

BOELDIY—ARYE

Palate Cleanser Sorbet

EEFT7LRADIT—F BREUXOEY—X
Domestic Beef Fillet Steak with Homemade XO Sauce
F713 Or

EEFAMY—OCVRT—F BREREEFY—X

Domestic Beef Sirloin Steak with Karakurenai Black Vinegar Sauce

E—2> ADRER —BORKRZ
Congee with Century Egg (Served with Three Condiments)
F7cl& Or
BRI E;BY —F 213
Tang Honghua-style Cartilage Soki Soba
F7=l& Or
ANLENAFTYTILADKERARDESDHZL BWRZ

Spam & Pineapple Fried Rice Steamed in Getto Leaf with Pickles

EVOANEROEFCIERE s> dI—-T)>
Almond Tofu with Mongolian Rock Salt or Chef's Special Mango Pudding

PER

Chinese tea

BMICEBTLILE—DHEBERIE. A2V IABHRLAIF<IEEL, Customers with ingredient allergies, please let our staff know.
MRIRRICIGHER - Y—EXR 10%HEFENTEDES, *Prices shown include consumption tax and 10% service charge.
HAEANRKRICED—BEMHBEBLBZHBENTTVEY, *Some ingredients may change depending on availability.




A la carte
FSHILMAZa—

TEEX AHOMADERE FrI=—IYFHLIT

Market-Fresh Sashimi of the Day, Chinese Salad Style

ZEAROBRIEARDEDLE

Karakurenai Signature Trio of Cold Appetizers

BERIfENtEDFD

BENLYRREAIL

¥2,000

¥5,000

¥3,200

Karakurenai Signature Seven-CoIor Palette of Cold Appetizers

NEBDAFRNLYRREA)~BEAMDES

¥4,200

Nine-Color Cold Appetizer Palette ~Bounty of the Sea and Land~

SUIRT7AELDOZER BREZENT TR IcESBDR—7

¥16,000

Braised Whole Shark Fin in Golden Soup, Slowly Simmered

EEBRAR CEEERZZERALEoKDEELEIFIERLR-T

¥2,500

Clay Pot Steamed Soup with Domestic Pork Shank and Tongue, Slowly Steamed

HEEERROD 55T

Crispy Fried Hinata Chicken Thighs

ZHDEDBHFRDIEL

Stir-Fried Seasonal Vegetables with Salt

CEBEDFTIY—R

Peeled Shrimp in Chili Sauce

LEKRBEOYI—IIAR—AY—R

Peeled Jumbo Shrimp in Mango Mayonnaise Sauce

LEKRBE ZEOKRDL

Peeled Jumbo Shrimp, Three Ways

MINEHEZRE L#REIIT

Sichuan-Style Mapo Tofu in Clay Pot

WIS IR R R D R EFEFRK

¥2,500

¥2,700

¥3,500

¥2,000

¥2,000

¥2,500

¥3,000

Yamagata Prefecture Mizawa Pork Sweet and Sour in Black Vinegar

EESFR E EEFF R D BRSNS &

¥3,500

Stir-Fried Domestic Beef with Seasonal Vegetables and Black Pepper

BMICEBTLLF—DHBEERIE. RRYITABRLIFTEE L,
HRTBEICITHER - Y—EXR 10% D EFENTEDE T,

KEANRKRICED—RRMNRE L BIBENTE

Customers with ingredient allergies, please let our staff know.

*Prices shown include consumption tax and 10% service charge.
WET,

*Some ingredients may change depending on availability.
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A la carte
PS5HILMAZa—

RSV T FEBHFRCHEICIL-TICEAT

Peking Duck Wrapped in Crepes with Fresh Vegetables

EREyo *3 81

Peking Duck, Half Bird (8 slices)

EtEEvyo 13 (16 80

Peking Duck, Whole Bird (16 slices)

¥1,500

HBIfE#% Special price ¥12,000 — ¥10,000

KBTS Special price ¥24,000 — ¥20,000

REONFBEO—RADESHRIAS BEBEDED ¥3,500
Tender Braised Wagyu Chuck Roll with Shaoxing Wine Aroma

EEFT7sLRDOIT—FFTEHFRRZ BREXOEV—I ¥7,000
Domestic Beef Fillet Steak with Seasonal Vegetables, Homemade XO Sauce

EBREIXFEADIER ¥1,800
Wok-Fried Rice with Char Siu from Clay Pot Oven

EERNMEDBEEFEADI—FI—RIL ¥3,000
Hong Kong-Style Thin Noodle Soup with Shrimp Wontons

READENMTEREEZIE ¥2,200
Crispy Fried Noodles with Five-Ingredient Thickened Sauce

=E BRI 4 ¥2.,500
Rich White Sesame Dan Dan Noodles

SITDTEHOTFH—k ¥1,800
Chef’s Special Dessert

EVIINEEOEDI-TE ¥1,000
Mongolian Rock Salt Almond Tofu

BRITERs <> d—-7UY ¥1,200

Karakurenai Signature Mango Pudding

BMICEBTLILF—DHEBFRIE. Ry IANBRLAIF<IEE W, Customers with ingredient allergies, please let our staff know.
MRTHRICITHER - Y—EXR 10% D EENTHEDEY, *Prices shown include consumption tax and 10% service charge.
HEANRTICED—HMEMHNEBLAZHBEHNTEVET, *Some ingredients may change depending on availability.




Recommended dim sum menu
SBOEITITHEOAZ1—

HFET (—M3%)

Spring rolls (3 pieces per plate)

LEREERSE (—I 31E)

Cantonese shrimp shumai (3 pieces per plate)

AL/MES (— 3E)

Steamed xiaolongbao (3 pieces per plate)

BEXRLEBF (—M31E)

Steamed shrimp dumplings (3 pieces per plate)

EARF (—M31@)

Hong Kong dumplings (3 pieces per plate)

¥1,200

¥1,200

¥1,200

¥1,200

¥1,200

BMICEBTLILF—DHEBERIE. A2y IANBHRLAIF<IEEV, Customers with ingredient allergies, please let our staff know.
MRTBRICITHER - Y—EXR 10%HEENTEDES, *Prices shown include consumption tax and 10% service charge.

HEANRRICED—BEMHEBLBZBENTTVET, *Some ingredients may change depending on availability.
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Weekday Lunch Only | Menu Himawari
[FES>FIRE] mB%

s—A# ¥7,000

ED=BD5AxEDEOLYE

Assortment of Three Summer Cold Appetizers

HHBKECEBOELAHR—T

Okinawan Mozuku Seaweed & Tofu Thick Soup

RS A RFREHEICIL—TICEAT

Peking Duck Wrapped in Crepe with Fresh Vegetables

FEHftARO0=ERDEhE

Tang Hong Hua Style Dim Sum Trio Assortment

TRBEEEATPARBDISFYIE—VZXANA RIS &

Okinawan Pure Yambaru Black Beans Stir-Fried with Spices

EHI{E BV —FEIE

Karakurenai-style Cartilage Soki Soba

EVINEROESTCER Frik v>d—F)>
Almond Tofu with Mongolian Rock Salt or Chef's Special Mango Pudding

RER

Chinese tea

BMICEBTLILF—DH2BFRIE. R2YyIANBBLAIFIEEVL, Customers with ingredient allergies, please let our staff know.
HRTHRICITHER - F—EXR 10% D EEFNTHEDFHY, *Prices shown include consumption tax and 10% service charge.
MEANRRICED—EMDEBLAZHBENTEVETY, *Some ingredients may change depending on availability.



Weekdays Only | Lunch set
[FRRE] S>FEvhk

7/10K)~7/15(K T H—At ¥5,500

el
Amuse-bouche
tRmAyY
FRAFELHICIL—FICTAT

Peking Duck Wrapped in a Crépe
with Fresh Vegetables

BAERHR ZBROoRhabhte

Karakurenai Assorted three kinds of dim sum

XHDR—F

Today’s Soup

KEBOREN HBHTT ERE)  CSABEORRLELY FUEZOET @)

Yonezawa Pork Dongpo Pork Peeled Large Prawns Steamed in Cantonese Style
(Braised Pork Belly) in Clay Pot Style with Dried Shrimp Sauce

s i

EEFE—I>OMYIDI & (Bkf) ERERBELLIZADIER

Sautéed Domestic Beef Kiln-Baked Char Siu (Roast Pork)
with Shredded Bell Peppers and Lettuce Fried Rice

+

~

[FH—F] 1EEBULTEIV [Dessert] Please choose one dish

R>d—=FI>
Mango pudding

if? : BHCEE

Salted Almond tofu

‘:&—-‘_—'

%

BMICEBTLILE—DBHBZEERKIE. RQYIAERBRLAIF<RESL. Customers with ingredient allergies, please let our staff know.
KMRRERICITHER - Y—EXB 10%H'EEFNTEODEY, *Prices shown include consumption tax and 10% service charge.
HAEANRRICED—BEMDEBLAZBENTTVET, *Some ingredients may change depending on availability.



Weekdays Only | Lunch set
[FEERE] S>FEvh

7N6(R)~731(&)FT H—A# ¥5,500

FATlT
Amuse-bouche
=AY
FREBRLLICIL—TICDAT

Peking Duck Wrapped in a Crépe
with Fresh Vegetables

BAEHER ZBRO0RDEHE

Karakurenai Assorted three kinds of dim sum

XHODRX—F

Today’s Soup

c *Z2=TX—PILETEXDHEIF. CEL5DRX—TRIFEEEA.
*Soup is not included with Soup Noodles orders.
N 4

+
A O

[EF] 1RmEBBCLESLY [Main dish] Please choose one dish

CEBELIADDIRDFIY—R EONALE BEZOED FREMY T
Peeled shrimp and soft egg in chili sauce Tender steamed chicken with a special soy sauce
and fragrant green onion and ginger

‘-‘--"-———__ -
KEBNFRALMFOBRREKENS FENBEDBEEFTADI-—TI—FI
Yonezawa pork belly and eggplant stir-fried Hong Kong-style thin noodle soup with shrimp wonton

with homemade sweet miso

-+

[FH—F] 1@BBULIESL [Dessert] Please choose one dish

S

X>d-FIY

Salted Almond tofu Mango pudding

g‘?? . E5CER
=

v

BIMICEBTLLF—DHBEERIE. RLYITABRLII<EE. Customers with ingredient allergies, please let our staff know.
HRTHRICITHER - S—EXR 10%DEEFNTEDF Y. *Prices shown include consumption tax and 10% service charge.
XEANRRICEO—HMEMHEB L ARBZHBEMNTETVET, *Some ingredients may change depending on availability.



Weekdays Only | Lunch set
[FEERE] S>FEvh

8/3(8)~8/12(0FT H—A# ¥5,500

T

Amuse-bouche

=LAy
SRR CHEICIL—TICEAT

Peking Duck Wrapped in a Crépe
with Fresh Vegetables

BAERER —ZERO0RDEhtE

Karakurenai Assorted three kinds of dim sum

XHDR—F

Today’s Soup

[EF] 1RmEBECESLY [Main dish] Please choose one dish

FFESRE TIHAIIT (@) $HHHCEEHFROZEARN & (ak)

Clay Pot Mapo Tofu (Served with Rice) Stir-Fried Beef Sirloin & Seasonal Vegetables
in Black Pepper Sauce (Served with Rice)

EHOLRAZ LY GROT v 1Y —X (@) CEBELLRIZXADIER

Cantonese-Style Steamed Red Seabream Peeled Shrimp & Lettuce Fried Rice

with Traditional Fish Sauce (Served with Rice)

-+

[FH—F] 1@EBUVLIEELY [Dessert] Please choose one dish

\f ERCERE
i Salted Almond tofu

N =~

~

X>d-FIY
Mango pudding

)

BHICEBTLLF—DHBEFRIE. RLYIABRLIFI<EEV. Customers with ingredient allergies, please let our staff know.
HBRTHRICITHER - T—EXR 10%DEENTEDE Y. *Prices shown include consumption tax and 10% service charge.
XEANRRICEO—HMEMHEB L ARBZHBEMNTETVET, *Some ingredients may change depending on availability.



Weekdays Only | Lunch set
[FEERE] S>Fvh

8/17(H)~8/31A)ET &—A#k ¥5,500

FATlF
Amuse-bouche
=AY
S RBREHEICIL—TICBAT

Peking Duck Wrapped in a Crépe
with Fresh Vegetables

BAEHEH ZBRORDEDE

Karakurenai Assorted three kinds of dim sum
EHDOR—F
Today’s Soup

Xt ZRETEIXDBSIR. CES5DR—TIFEEEA
*Soup is not included with Soup Noodles orders.

A

[FF] 1EmBEVLTEELY [Main dish] Please choose one dish

KEZEBBO—XDEFRERK ()

Yonezawa Pork Shoulder Loin in Black Vinegar
Sweet and Sour Sauce (Served with Rice)

e

ERLIROEZITY

Deep-fried young chicken thigh
with Karakurenai's special aromatic sauce

BEAITEAFRERY —R (a%)

. 3 5 y

CEFBELRADDOEREXOENL & (A

Stir-fried Peeled Shrimp and Cuttlefish
with House-Made XO Sauce (Served with Rice)

ERESRBECREZOMMIIDADFZIE

Kiln-roasted char siu soba with finely julienned
green onions and ginger in broth

-+

$

‘f ERCEE
Salted Almond tofu
. .
™~

[FH—F] 1@EBUVLTEELY [Dessert] Please choose one dish

X>d—-FIY
Mango pudding

S

/

BMICEBTLILF—DHEIBERKIE. ARy IABRLAIFTIEE L,
*Prices shown include consumption tax and 10% service charge.

KERTHERICITHER - ¥ —EK 10%D'FENTEDET,

Customers with ingredient allergies, please let our staff know.

KEANRRICEO—HMEMHEB L ARBZHBEMNTETVET, *Some ingredients may change depending on availability.



Summer Limited Mixed Cold Noodle Set
[EERE] tRAvIHE BRZAEAEEYH

FA: ¥5,500 7 +84#% : ¥6,500 &g : ¥3,000

ERAY I [DBDEDE . TH—MIE

Beijing Duck, Assorted Dim Sum, with Dessert

[EA B3]

Choice of Noodles

- F7-1% 3525

Egg Noodles or Jade Noodles

ESNABZEICRD AT BECHBERENEIITHTT,

We recommend the vibrant jade noodles kneaded with spinach for a beautiful color.

2 E ¥500
Extra Noodles ¥500

[EX3%L]

Choice of Sauce

=ML Tl AR L

Soy Sauce Base or Sesame Sauce

+¥5007T +¥500 for
FRER T kg

Mala Nut Miso

IBEDT VY CEREZER LB O FIL Dk
BEDTVRAVNMIBTTHTY,
Made with three kinds of nuts and doubanjiang (spicy bean paste),
this is Tang Hong Hua’s original spicy miso.
Highly recommended as a special accent for cold noodles.

BMICEBTLILF—DHEBFRIE. Ry IANBHRLAIF<TIEEL, Customers with ingredient allergies, please let our staff know.
MRTHRICITHER - Y—EXR 10% D EENTHEDEY, *Prices shown include consumption tax and 10% service charge.
HEANRTICED—MEMHNEBLAZHBEHNTEVET, *Some ingredients may change depending on availability.



