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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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Weekday Lunch Only | Menu TO-KA
[FRES>FRE] tk1E

s—A# ¥7,000

ZHO=EAXREDELYE

Assorted Seasonal Cold Appetizers (Three Kinds)

IEREZBDEAHRA—T

Thickened Soup with Water Shield and Tofu

IERFYT FHBHFRCRICIL-TICSBAT

Peking Duck Wrapped in Crepe with Fresh Vegetables

B 0=

Karakurenai Dim Sum Trio

MHEE LRMIBEOHZITY FHRE%KY—X

Deep-fried Akita Hinai Chicken with Special Aromatic Sauce

WD O EERSRFEADMER LiZCEMHRZ

Fried Rice with Smoked Daikon Pickles and BBQ Pork (Served with Supreme Broth and Pickles)

XHOTH—hF

Today’s Dessert

REZ

Chinese tea

BIMICEBTLLF—DHBEFRIE. R2YIABRLAIFI<EEV. Customers with ingredient allergies, please let our staff know.
NRTRRICITHER - H—EXE 10%HD'EENTHEDEY,. *Prices shown include consumption tax and 10% service charge.
REANRRICEO—HMEMHEB L BRBZHBEMNTETVET, *Some ingredients may change depending on availability.



Menu OU-KA
Bt

s— At ¥10,000

The photo is for illustrative purposes only ¥EH[FAX—Y T

—ODHEELHA

Amuse-bouches

ZHOREARERRED

Assorted Seasonal Cold Appetizers (Five Kinds, Kaiseki Style)

LERtER e EDTAIFZERLL oKD AL EIFIER LT

Double-boiled Soup with Hinai Chicken and Kiritanpo Rice Sticks

EADFIDEE HERY—X FSIUHOTHPHRED &Il

Pan-fried Red Sea Bream with Sweet Soy Sauce and Green Sichuan Pepper

MHERE MER—7 -CEFEOREA EOHEFRRZ

Akita Prefecture Produce: Akita Pork "Komachi" Dongpo Pork with Colorful Vegetables

&L

Steamed Buns

AROTHF—

Today’s Dessert

RER

Chinese tea

BMICEBTLILF—DHEBFRKIE. Ry IABBHLAIF<IEEWL, Customers with ingredient allergies, please let our staff know.
MRIRRICITHER - H—EXH 10%D'EENTHEDEY. *Prices shown include consumption tax and 10% service charge.
XEANRRICED—EMHONEBLAZHBEHNTETVET, *Some ingredients may change depending on availability.
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Menu HARU-RANMAN
E1:8

s— At ¥13,000

The photo is for illustrative purposes only ¥EE[FAX—YTY

—ODHEELA

Amuse-bouche

FHOEESE/NLYERZTIL

Seasonal Seven Kinds of Cold Appetizers Palette Style

LERtER e EDTAIFZERLL oKD AL EIFIEER LT

Double-boiled Soup with Hinai Chicken and Kiritanpo Rice Sticks

IERFYT FHBHFRCHRICIL-TICEAT

Peking Duck Wrapped in Crepe with Fresh Vegetables

EADFIDEEE HERY—X FUHOITHPHLEEDHIC

Pan-fried Red Sea Bream with Sweet Soy Sauce and Green Sichuan Pepper

FEODMFEO—RDESHERASL FOLHFRARZ

Braised Marbled Wagyu Shoulder Loin with Seasonal Vegetables

HREES EAZESTB A DI

Tantan Dipping Noodles with Inaniwa Udon

XHOTH—F

Today’s Dessert

RER

Chinese tea

BIRICEBTLLF—DHBEERIE. REYIABRLAIFI<EEV. Customers with ingredient allergies, please let our staff know.
MRTRRICITHER - H—EXE 10%D'EFENTHEDEY. *Prices shown include consumption tax and 10% service charge.
XEANRRICEO—HMEMHEB L ARBZHBEMNTETVET, *Some ingredients may change depending on availability.



Menu HYAKKA-RYORAN
BIEHEEL

s— At ¥23,000

The photo is for illustrative purposes only XEE[FAX—YTY

—ODHEELA

Amuse-bouches

FHOITEOOAESE/NLYRZ ST

Chef’s Special Seasonal Cold Appetizer Palette (Nine Kinds)

SRIAELDZER KEZHMNI TR cBEEBDR—T

Braised Whole Blue Shark Fin in Golden Broth

HEADLRAELY EHROT1v2aVY—AT

Cantonese Steamed Red Sea Bream with Traditional Soy Sauce

FOELDIY—ARYE

Palate Cleanser Sorbet

EEFTsLADIT—F BHREX0EY—X

Domestic Beef Fillet Steak with Homemade XO Sauce

1cld Or
EEFAd —OVRT—F BEIEXEEY-—X

Domestic Beef Sirloin Steak with Karakurenai Black Vinegar Sauce

E—2VADFRER ZBORERKRZ

Congee with Century Egg (Served with Three Condiments)

%1cld Or
WRDDSCEEREIRBADNER LESZEBEWMRZ
Eicld MES CAZESTIBALADITHE

Fried Rice with Smoked Daikon Pickles and BBQ Pork (Served with Supreme Broth and Pickles)

Or Tantan Dipping Noodles with Inaniwa Udon

FyA=Z—XTH—rIL—F

Chinese Dessert Plate

REF

Chinese tea

BIMICEBTLLF—DHBIEERIE. RLYIABHRLIFI<EE. Customers with ingredient allergies, please let our staff know.
KHRTHRICITHER - T—ER 10% D EFENTEDF Y, *Prices shown include consumption tax and 10% service charge.

XHEANRRICEOD—BEMHIEB L ARZHBENTTVET, *Some ingredients may change depending on availability.
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Weekdays Only | Lunch set
[FEERE] S>Fvh

3/6(&)~3/13(&)ET H—AH ¥5,500

AT

Amuse-bouche

=LAy o
SRR CHEICIL—TICEAT

Peking Duck Wrapped in a Crépe
with Fresh Vegetables

BAERER —ZBEO0RDEhtE

Karakurenai Assorted three kinds of dim sum

XHDR—F

Today’s Soup

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

':'g’ ' S e |
KEBRORKA tMATT Ak CIRBEOLRAZXLY FLBEDET (&)
Yonezawa Pork Dongpo Pork Peeled Large Prawns Steamed in Cantonese Style

(Braised Pork Belly) in Clay Pot Style with Dried Shrimp Sauce

EEFE—-T > OMIDI & (Bkf) EJREIXBEELZZADIYER

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

-+

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

S

X>d-FI>
Mango pudding

\f% E1-T

Salted Almond tofu

)

BMICEBTLLF—DHBEERIE. REYITABRLAII<EE. Customers with ingredient allergies, please let our staff know.
KHRTHRICITHER - S—EXR 10% D EEFNTEDF Y. *Prices shown include consumption tax and 10% service charge.
REANRRICEO—HMEMHEBLBRBZHBEAMNTETVET, *Some ingredients may change depending on availability.



Weekdays Only | Lunch set
[FEERE] S>Fvh

3/16(B)~3/31(K) £T H—AH ¥5,500

Tl
Amuse-bouche
tREYvY
HEERBREHEIZIL—FICEAT
Peking Duck Wrapped in a Crépe
with Fresh Vegetables

BAEHEH ZBRO0RDEDE

Karakurenai Assorted three kinds of dim sum

AXHORX—F

Today’s Soup

*Z2=TX—RILETEXDHEIF. CEL5DRX—TRIFEEEA.
*Soup is not included with Soup Noodles orders.
\_ &

+
a N

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

CEFBELIADDIOFIY—R (Etkf) FONELE BREZOED FRERY—ZENT (B8R)

Peeled shrimp and soft egg in chili sauce Tender steamed chicken with a special soy sauce
and fragrant green onion and ginger

KEBNTRCMFOBRRERRLY (a5 BENHEDBEEFADI—TI—FIL
Yonezawa pork belly and eggplant stir-fried Hong Kong-style thin noodle soup with shrimp wonton

with homemade sweet miso

+
; ‘ W)

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

si?f | snCEm
5 Salted Almond tofu

X>d-FI>
Mango pudding

\o /

BMICEBTLLF—DHBEFRIE. R2YIABRLAII<EEV. Customers with ingredient allergies, please let our staff know.
NRIRRICITHER - H—EXE 10%HD'EFENTHEDEY. *Prices shown include consumption tax and 10% service charge.
HEANRRICEO—HMEMHEB L BRZHEAMNTETVET, *Some ingredients may change depending on availability.



Weekdays Only | Lunch set
[FEERE] S>FEvh

4/1(K)~4/17(&) £T H—A ¥5,500

AT

Amuse-bouche

=LAy o
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] 1RmEBBECESLY [Main dish] Please choose one dish

e— .‘ - ;—4 E

MELE MM T @se FHLRCEEHH RO BRI O ()
Clay Pot Mapo Tofu (Served with Rice) Stir-Fried Beef Sirloin & Seasonal Vegetables

in Black Pepper Sauce (Served with Rice)

EROLENALY CHROT1v2aY—2R (k) LEIBBLLAZAADIER
Cantonese-Style Steamed Red Seabream Peeled Shrimp & Lettuce Fried Rice
with Traditional Fish Sauce (Served with Rice)

-+

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

S

X>d-FIY
Mango pudding

\f% E21-T

Salted Almond tofu

)

BIMICEBTLLF—DHBEERIE. REYIABRLAII<EEV. Customers with ingredient allergies, please let our staff know.
KHRTHRICITHER - T—EXR 10%DEENTEDE Y. *Prices shown include consumption tax and 10% service charge.
REANRRICEO—HMEMHEB L ARZHBEMNTETVET, *Some ingredients may change depending on availability.



Weekdays Only | Lunch set
[FEERE] S>FEvh

4/20(B)~5/1(&) T &—A# ¥5,500

AT
Amuse-bouche
tmAvo
S RBREHEICIL—TICEAT

Peking Duck Wrapped in a Crépe
with Fresh Vegetables

BAEHER ZBRORDEDE

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

Xt ZRETEIXDBS IR, CE5DR—TIFEEEA
*Soup is not included with Soup Noodles orders. 5

[FF] 1B EVLIEELY [Main dish] Please choose one dish

KZREO—XDEFFEER (aekf) UEFBELRADDOEREXOENL & (A

Yonezawa Pork Shoulder Loin in Black Vinegar Stir-fried Peeled Shrimp and Cuttlefish
Sweet and Sour Sauce (Served with Rice) with House-Made XO Sauce (Served with Rice)

EELOADHITY) BIRERRERY -2 (E%H) %Xﬁ*ﬂkﬁt’@ii@%ﬂifﬂ DADFZIE

Deep-fried young chicken thigh Kiln-roasted char siu soba with finely julienned
with Karakurenai's special aromatic sauce green onions and ginger in broth

=+

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

S

X>d—-FIY

Mango pudding

\g EXCEE
5 4 Salted Almond tofu

J

BIMICEBTLLF—DHBEFRIE. REYIABRLAII<EE. Customers with ingredient allergies, please let our staff know.
MRTRRICITHER - H—EXE 10%D'EENTHEDEY. *Prices shown include consumption tax and 10% service charge.
REANRRICEO—HMEMHEB L ARZHBEMNTETVET, *Some ingredients may change depending on availability.



Weekends and holidays only
Snow Crab & Rich Shanghai Crab Miso Sauce Rice Set

[LBMRE] XV1H=ZADRELBEIVOEMNTTEREYE

B— A% ¥6,500

AT ARV I ROBDEDE . TH—MIE

Amuse-bouche, Peking duck, dim sum platter, and dessert

i

[FH—=F] 1RmEBUVLIESL [Dessert] Please choose one dish

X>dA—=TI>
Mango pudding

\? EBRCEE

Salted Almond tofu

'

)

BMICEBTLLF—DHBEERIE. RLYIABRLIFI<EE. Customers with ingredient allergies, please let our staff know.
KHRTHRICITHER - S—ER 10% D EEFNTEDE Y. *Prices shown include consumption tax and 10% service charge.
REANRRICEO—HMEMHEB L ARBZHBEAMNTETVET, *Some ingredients may change depending on availability.



cT7

A la carte

TZHILEAZa—
FHORBEAFIEARDEDE ¥3,000
Assortment of Five Seasonal Cold Kaiseki Appetizers
ADEBAE/INL YR ZZAIL ¥3,200
Palette-Style Assortment of Seven Seasonal Cold Appetizers
FEHOLEOOAESFE/NLYRRETIL ¥4,200
Palette-Style Assortment of Nine Chef's Special Seasonal Cold Appetizers
SRINELDER REZENI TR cEEB8DR—7 ¥12,000
Braised Whole Shark Fin (Yoshikiri-zame) in Golden Broth Slowly Simmered Over Time
BB EED-AIFZERALLKDEELLEIFIEEE LT ¥2,500
Hinai-jidori Chicken & Kiritanpo Pot-Steamed Soup Gently Steamed to Perfection
MHARE LAMBEOHEITY HREKY— ¥3,000
Fried Akita Prefecture Hinai-jidori Chicken with Special Aromatic Sauce
HEADOTIDEE HERY—IFLUHOTROHHRED LI ¥3,500
Pan-fried Red Sea Bream with Sweet Soy Sauce and Green Sichuan Pepper
ERAYY FERFRCHICIL—TICEAT ¥1,500
Peking Duck Wrapped in Crepes with Fresh Vegetables
ItRAvY 3 (8K R5BIE Special price ¥12,000 — ¥10,000
Peking Duck Half (8 pieces)
IEt=m4vo 13 (1640 B Special price ¥24,000 — ¥20,000
1 Peking Duck (16 pieces)
BRBSEBRROHSH T ¥2,500
Deep-Fried Hinata Chicken Thigh
FEODNFEO—RDELSHFAS BEREDED ¥3,500
Tender Braised Japanese Wagyu Chuck Roll Infused with the Aroma of Shaoxing Wine
EEFI7LHORT—FEHHFRHRX BREX0 BY—X ¥7,000
Grilled Japanese Domestic Beef Tenderloin Steak with Seasonal Vegetables and House-Made XO Sauce
ERINBADIER ¥1,800
Fried Rice with Char Siu (Roast Pork) Cooked in a Pot
BEEANHEDOBEEFEADI-TX—FIL ¥3,000
Hong Kong-Style Thin Noodles in Shrimp Wonton Soup
ZBADEMTREEIF ¥2,200
Five-Ingredient Ankake Yakisoba (Thick Sauce Noodles)
SIITDIEHOTH—k ¥1,800
Chef's Signature Dessert
EVIINEEOET-TE ¥1,000
Almond Tofu with Mongolian Rock Salt
BifeRsE <> d-—7I> ¥1,200

Chef's Special Mango Pudding — Karakurenai Style

BMICEBTLILF—DH2BFRKIE. Ry IABBRLAIF<TEEWL, Customers with ingredient allergies, please let our staff know.
KHRTHRICITHER - S—EXR 10% D EEFNTEDF Y. *Prices shown include consumption tax and 10% service charge.

XEANRRICED—IBMONEBLAZHBENTEVET, *Some ingredients may change depending on availability.




