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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 Rika

FEE

s— At ¥10,000

—ODHELA

Amuse-bouches

HOHIMDBADOKBLHRDOERE FEMBEDRDEY—2X

Sashimi of waterfowl and seasonal fish with crunchy kaki-no-tane, served with Niigata local sake irizake sauce

RREEOBCIRREFEAL. LoD AL ETFEE LR

Clay-pot steamed soup of Niigata "Koshi no Dori" Chicken and root vegetables, slowly steamed

REPRKEEXEHOBBIZA LGRS T CHIC GROTryaY—RT

Kirin-steamed Niigata sea bream with Tochio deep-fried tofu, traditional fish sauce

DBAR—IDERBXOEND FOHEFRARZ

Stir-fried Tsunan pork in house-made XO sauce, with colorful vegetables

FRERBEISEAVZERLIIWERIC
NMBVWABLISRDF/IDEBEZEMNMTT BEYMERR
Fried rice made with Uonuma Koshihikari rice from Niigata, topped
with crimson carrot and plentiful mushroom sauce, served with pickles

EVOILNEEDETCEE
Almond Tofu with Mongolian Rock Salt
BREOFITR E%Zm Lo AV b%
Choice of the right Mango Pudding

BRE SvAIVETE

House-made jasmine douhua (soft tofu pudding)

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



Menu Ranka
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s— At ¥13,000

—OD&EELA

Amuse-bouche

RO RIEZAAX—J LIcERENLY MR

Seven-item palette appetizer inspired by Niigata local cuisine

RREEDOBCIRFEFEAL. LoD AL ETFEE LA

Clay-pot steamed soup of Niigata "Koshi no Dori" Chicken and root vegetables, slowly steamed

ERAYT FEBHFRCHEICIL-TICSBAT

Peking Duck Wrapped in Crepe with Fresh Vegetables

REPRKEEXEHOBBIZALBESZ T CHIC GHROT1yaY—RT

Kirin-steamed Niigata sea bream with Tochio deep-fried tofu, traditional fish sauce

FEOMFREO—RDESHEAAL BEBEDED

Tender braised marbled Wagyu shoulder loin, with the aroma of Shaoxing wine

RERBEIEHEFERALIYER
NBVWABLILRDF/IDBEZMTT BEYMERR
Fried rice made with Uonuma Koshihikari rice from Niigata, topped
with crimson carrot and plentiful mushroom sauce, served with pickles

EVINEEROESTCER
Almond Tofu with Mongolian Rock Salt
HiRREDFITR A=)
Choice of the right Mango Pudding
BRE JvAIVETE

House-made jasmine douhua (soft tofu pudding)

BMICEBTLILF—DHEBFERIE. Ry IANBHRLAIF<IEE, Customers with ingredient allergies, please let our staff know.
MRTERICITHER - Y—EXR 10%MEENTEDES, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—BEMHEBLBZBENTTVET, *Some ingredients may change depending on availability.
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Menu Matsurika
T F

s— At ¥23,000

—ODHELA

Amuse-bouches

BRITERZTILVATED/INLYE ~{1ZDEN~

Nine-item palette in Karakurenai style — early winter attire

SRIAELDZER KEZHMNIT TR cBEEBDR—T

Whole Shark Fin Soup of Yoshikiri Shark, Slowly Simmered Golden Broth

IERFYT FHBHFRCHRICIL-TICEAT

Peking Duck Wrapped in Crepes with Fresh Vegetables

IBRMCTFEE EDBXRARX EELGLBEKEOY—I XT71EZOHLSW
Ezo abalone and flat shellfish with colorful vegetables, rich Shanghai crab miso sauce, garnished with snow crab
BOBELO>vy—ARvk
Refreshing Sorbet

EE4F7LADIT—F BREUXOEY—X
EREDFaAR Domestic Beef Fillet Steak with Homemade XO Sauce

Croceolre e EEEAAMY —Of Y RF—% EAITERBEY—2

Domestic Beef Sirloin Steak with Karakurenai Black Vinegar Sauce

E—22ADREN =BOEKRZI
Chinese congee with century egg, served with three condiments

iinrarx  SBOABLIoX0F/I0BMNIWR EIHZ

Choice of the right  F'iéd rice topped with crimson carrot and plentiful mushroom sauce, served with pickles

HRBREUDHEDOFRSE LTHEITT

Niigata "Koshi no Dori" Chicken Paitan Noodles, Clay Pot Style

EVIIEBOERCEE <v>dI-TI>

EREDFaAR Almond Tofu with Mongolian Rock Salt Mango Pudding
Choice of the right a %—-‘zg 9\_\7Z = s/ETE

House-made jasmine douhua (soft tofu pudding)

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



A la carte
FSHILMAZa—

TIHREX AHOBADEREG FrI=—IYFHLIT

Market-Fresh Sashimi of the Day, Chinese Salad Style

ZEAROBRITEARDEDLE

Karakurenai Signature Trio of Cold Appetizers

ROBEERZAA—-J LB LY M EIE

Seven-item palette appetizer inspire

BAIIEXZAILAEBD/INLYE ~fIZ D&V~

Nine-item palette in Karakurenai style — early winter attire

SURINELDZER KHEZENT TR H=EBDR—T

Braised Whole Shark Fin in Golden Soup, Slowly Simmered

IRREBOHRLRREFERAL.Co<KD AL ETFILEEA LT

Clay-pot steamed soup of Niigata "Koshi no Dori" Chicken and root vegetables, slowly steamed

BRZERBRROH 55T

Crispy Fried Hinata Chicken Thighs

ZHDOFDEFRDEI

Stir-Fried Seasonal Vegetables with Salt

LEBEDFIY—R

Peeled Shrimp in Chili Sauce

LEXBEOTIA—IYIR—AY—R

Peeled Jumbo Shrimp in Mango Mayonnaise Sauce

LCEIKRBE ZEOKDL

Peeled Jumbo Shrimp, Three Ways

MINEMFESE LH|EILT

Sichuan-Style Mapo Tofu in Clay Pot

W IRERZFR—BT 50 REFEK

Yamagata Prefecture Mizawa Pork Sweet and Sour in Black Vinegar

ElEA P E EEFF R D BRSNS

Stir-Fried Domestic Beef with Seasonal Vegetables and Black Pepper

FUATADIADLDIRSES EVIIEDY—R

Fluffy Scrambled Eggs with Truffle, Mongolian Salt Sauce

¥2,000

¥5,000

¥3,200

¥4,200

¥16,000

¥2,500

¥2,500

¥2,700

¥3,500

¥2,000

¥2,000

¥2,500

¥3,000

¥3,500

¥3,500

BMICEBTLILF—DHEBERIE. A2V IABHRLAIF<IEEL, Customers with ingredient allergies, please let our staff know.
MRTRRICITHER - Y—EXR 10%MEENTEDES, *Prices shown include consumption tax and 10% service charge.

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

tRAvo FELBFRCEICIL—FIZBAT ¥1,500

Peking Duck Wrapped in Crepes with Fresh Vegetables

EREYo FP W) xhyrersH—E2 ¥10,000

Peking Duck, Half Bird (8 slices)

=4y o 1P (1680) xnvFevI4—ER ¥20,000

Peking Duck, Whole Bird (16 slices)

EROMEBO—ZXORSHERS BEEDED ¥3,500

Tender Braised Wagyu Chuck Roll with Shaoxing Wine Aroma

EEF7LADRT—FFHHFRRX BREXOEV—X ¥7,000

Domestic Beef Fillet Steak with Seasonal Vegetables, Homemade XO Sauce

EFZIBREADIER ¥1,800

Wok-Fried Rice with Char Siu from Clay Pot Oven

FEENHEDBEEBFEADI-TX—FIL ¥3,000

Hong Kong-Style Thin Noodle Soup with Shrimp Wontons

=2 B EARKE 43 ¥2,500

Rich White Sesame Dan Dan Noodles

EBADEBEMTBREZIE ¥2,200

Crispy Fried Noodles with Five-Ingredient Thickened Sauce

SITDIEHOTFH—k ¥1,800

Chef’s Special Dessert

EVOLBEOEDRCEE ¥1,000
Mongolian Rock Salt Almond Tofu

BEIYI-—TUY ¥1,200
Mango Pudding

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



Recommended dim sum menu
SBOEITIHEOARAZ1—

HFET (—M3%)

Spring rolls (3 pieces per plate)

LEREERSE (—I 31E)

Cantonese shrimp shumai (3 pieces per plate)

AL/DES (—I 31E)

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.
MRTRRICITHER - Y—EXR 10%HEENTEDES, *Prices shown include consumption tax and 10% service charge.

HEANRRICED—BEMHIEBLBZBENTTVET, *Some ingredients may change depending on availability.
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