GRAND MENU

TS5 N A= —

Chinois KARAKURENAI X



$) /") Chinois

ST UF jc%*'; L~

Chinois Lunch course

-t ¥6,000 » EEZEEL ¥4,500

KETERG | OPEHIZE LM aE

{(Menuy
EWRERaE MimiVEF
/T LR b RERTHEAERDOITV—LY —A
Assortment of bite-sized Chinois style appetizers = }I/‘7/r,_:1,tkiz~(
LMEEE Millefeuille of scallop and seasonal vegetables cream sauce
LMEEFDEBRA—T* RN
Winter melon and tofu thick soup ﬁiﬁ%?"("—‘ :L_a =5 7’5?0)9:'\”‘_/ N
SR R s
q: Iﬁ &?E:.ﬁ@)%'fzﬂ]{i)] Di@‘&b Pot roasted char siu and green scallion fried rice,
Beef and Ipheion uniflorum stir fry accompanied by zha cai
ERER RS BEICER
FEPEIZ YT GBI —TIUAT JERAERTE Y DVER OB EIE
Pot-baked Peking Duck Wrapped in a glutinous Crepe Karakurenai's Specialty Mongolian Rock Salt Almond Tofu

#7722 option menu

* 75X ¥2500CA—T%
[EYHEDOTHe L EE H B BOI 2 TIDIEDLYT IOV A—T ICTEBEHRLET,

The soup can be changed to Simmered Blue Shark Fin for an additional ¥3,300.

REGLRHREBIE - —EAR0% D EENTHEVET, XEHFAA—ITT,
Displayed prices including tax and service charges.



31T 7& 17 /Chef & Chef

VI &L ~aAsRL—arvsrF~

Chef & Chef Collaboration Lunch course

s ¥0,000 » EEEERv4,500 e

{Menu)
[ 3/ Chinos |
T3Ia—R T —va ZHOT VYT BEBELEETHRDY

Amuse-bouche Three colour ensemble, dancing with the taste of peeled shrimp

[/ chinois | BTy Tennan-french
BOMAOIHME, FHOWELACLS BT Cam ALK HYED/ Y
)IRINT ROV IN—=—aFNFNDYV—AT Baked here at the View Hotel Bread from Honoka

Sous vide chicken breast, deep-fried shrimp balls,
Chinois-style paté de campagne with various sauces BRI L > F Teppan-French

29 chinoi | DT EA &IRHE 21— T )L

It 1 W 2 o - TR T Y —

SIMAD G (I AL A—T FEAa

) ’ Dessert made in a collaboration
Golden pot steamed soup with winter melon between Shinpei Kurihara and the Asakusa View Hotel

FaA4 AAZa2— choice menu
AV PR DO2BEDBET VR ET,

Main dishes from the following two typesYou can choose.

TEAZESRTAFEFRRNOI—A kT L—A
2DV MERET I TT4RT T 50 —=RE)WA=T DF%V 2%
EPICES-scented lamb spine roast, tagine-style vegetables and aligot Japanese Spanish Mackerel Anglaise,

Petits Pois a la Francaise and Rhubarb Chutney

a—REBRLAVERCEXC 46 ¥600
CoDRUAATE T URAEAD Bl SHDIEKIR A Y=tV EREDA—=T Fr—NnY P—YAFA

Slow-cook dried scallop porridge with 3 kinds of condiments Fried rice in salmon and perilla leaf soup with zha cai

XRLRR ARG —EXR0% N TENTHDE T, #GrUEAA—2T9, Displayed prices including tax and service charges.
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Chef & Chef Collaboration Dinner course

s ¥10,800 » ¥9, 800 ™

{(Menuy

BEILYF teppanrench
pEEEy S e 7E HEE X BEGE Kz FHTHA 8%

Amuse-bouche Summer vegetables x instant technique,

A duo of large shrimps surrounded by pen shells
e
EfET RARD VYT

R = N Ea—iRT y fﬁ EDVAW
IR D S+ 75 DTk T AT R

Red sea bream and avocado tartar salad,

kombu kelp flavoured soy sauce and okra accents _

HBFEEEA &REE 2—KT )V
N B — e > i ——F AR TFHY—h
48 B#Fﬂﬁﬁﬁhf“ ﬁ:i}@h‘ﬁ$< ﬁﬁbx 7 Dessert made in a collaboration
48 hour slow cooked golden pot steamed soup between Shinpei Kurihara and the Asakusa View Hotel

Fag A AA=2— choice menu
AL V% T

RELKKANLIZS YT FERR
FrV—IC T =Y RRIRZ KRR TIA ) —AE AEI-NVDOHRDZDE TEAZHNET
Gently cooked Challans duck br “h and almonds, Live Canadian lobster (1/2 cut) with chamomile scent and EP
accompanied by a mellow red wine sauce

a—2AzERLAvEREVEXIC %68 ¥600

Co KO ZARTETUHEAD B 3D P—E Ve RKEDA—TFv—\Y P—HYARZ

Slow-cook dried scallop porridge with 3 kinds o i Fried rice in salmon and perilla leaf soup with zha cai

XK ERIR T —CAR0% D EENTELET, ¥EHIEAA—Y 9, Displayed prices including tax and service charges.
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YVI7&T T ~TLIVLATRL—T gy~

Chef & Chef Premium Collaboration course

skt ¥ 13,800

{Menu)

- RTLVF Teppan-French
VRS0 7= RELKANLIES v T FEBRAD KL
FrV)—ICT—EVRERZ
HBEIRRTA ) — R
S N = Gently cooked Challans duck breast, cherry and almonds,
E@ﬁ}: 77:31‘\ 17 ]\ D 7/1/9}1/#7& v accompanied by a mellow ;ed winz sauce
MREAOBW®WEMEA T Z D771k

Red sea bream and avocado tartar salad,
kombu kelp flavoured soy sauce and okra accents

Ca—KRTIVALE FJhHEDI SV
Baked here at the View Hotel Bread from Honoka

48 BEHFGAATE HR U HCHALA—T

48 hour slow cooked golden pot steamed soup

BEILYF T ench ARDFSA &L 2= RT
. . : IAFRTY—F
ﬁﬁﬂ.& E:Eaﬂ_?‘—}l/‘{ﬁ%( 1 / 2 717‘7 ]\) LC Dessert made in a collaboration
713 X E_}b@é D 720)\@- between Shinpei Kurihara and the Asakusa View Hotel
IERZHNE T —AT
Live Canadian lobster (1/2 cut)
with chamomile scent and EPICE gravy

MELFRREBER- P —EARI0% D EENTEOET, XEHEAA—ITT,
Displayed prices including tax and service charges.



S/ J Chinois

PUZ=L% ~H) SYUN~

Chinois course “Shiki-nanasai-SYUN-"

s ¥9,800 » EEEEE¥8,800

KETEES | OB LM

R

{(Menuy

FIE DHiZ ALy FAZA )L 6 RO

Assortment of 6 early summer appetizers

THELZ AR A 5O FAHYE . hYEnas OFigLA—7 "

Braised shark fin, Wagyu beef shank, maca, jujube, bamboo fungus, pot steamed corn soup

UIEREKIRIRDOfAE BtEE L MDBHLEN X

Kakuni (slow cook) of Yamagata-sourced Yonezawa pork with dried beancurd and winter melon garnish

2 M & RO G E It

2 kinds of seafood and seasonal vegetables stir-fried with black bean sauce

AlOf BAi, TUHAE PN LOFIRY — A

Seasonal fish, Sauce made from konbu kelp, dried scallops, and Chinese ham

I TEDBHDTY—F

Chef's Special Dessert

Fg A AA=2— choice menu
Bz Pl D2ME BRI ET,

Main dishes from the following three types You can choose.

ISR L DD 4l NP LRGHDOEARRZT Fr—>
White-broth tsukemen with duck meat and mustard greens Vietnamese style scallop fried rice wrapped in lotus leaf

#7333/ option menu

* 75 ZAY¥2,500CA—T% * 75 A ¥ 800 CHKIELZ
TREOIT A L O [ET 4 LI LRI
EF\H%?\#%®/170)<_TJID*)X 7] XOBADAARAR—=Y =21 |
CTAHHLET, ICTEBRLET,
The soup can be changed to Chef's Special Soup of The meat dish can be changed to Beef fillet and seasonal
Simmered Blue Shark Fin, Beef, Pork, and Chicken vegetables stir-fried with XO oyster sauce
for an additional ¥2,500. for an additional ¥800.

G

HREFRREBEE I —EAR0% W EEFNTEDE T,
Displayed prices including tax and service charges.



Uz ~% IRODORI~

Chinois course “Shiki-nanasai-IRODORI”

s—ak ¥12,800
GLeRpe

{(Menu)

U= D7) — LA KRIMEEDEX, 757 ORIAW),
KIREDFv—a—Ab 7RG/ ALY FAZA )

Assortment of 7 appetizers including creamy braised sea urchin,
angel prawn, jellyfish salad, Yonezawa pork char siu

RTAEERIT » THELDEBBRA—T

Thick soup of snow crab, winter melon, and shark fin

BT LUVRADOAT—F EWEOT L R —R
BB DR A

Beef fillet steak, Shaoxing wine blend sauce, Homemade dim sum

T, B0 gigltic

Stir fry of abalone, peeled shrimp, and seasonal vegetables in black bean sauce

BHEOZALY)  BAa, FUHAE HEENLD FIRY —A

Steamed kinmedai (Splendid alfonsino), umami sauce of Konbu kelp, dried scallops, and Chinese ham

I TIEHODOTH—E

Chef's Special Dessert

F a3 A4 AAZa2— choice menu
BN E Pl O2fX0BECWIEIZTET,

Main dishes from the following three types You can choose.

MSAE R DDA AN L GEDEAURRRT Fvr—I\
White-broth tsukemen with duck meat and mustard greens Vietnamese style scallop fried rice wrapped in lotus leaf

#7°> 3>/ option menu

* T TAY¥2500CA—T %
[HYIBRT e LOLR IR BOY 2T DIEDVA—T N TEBHRLET,

The soup can be changed to Chef's Special Soup of Simmered Blue Shark Fin, Beef, Pork, and Chicken for an additional ¥2,500.

QR

HEFLRBREBE D —EZR0% DA ENTHEDET,
Displayed prices including tax and service charges.



<) /) Chinois

UL ¥~ KARA~

Chinois course “Shiki-nanasai-KARA-"

s ¥16,800
“LRPe

{Menu)

RIINEDHEA T BT EHONE  FHRAEAZ AV

Red king crab Kadayif and abalone appetizer, nouvelle chinois style

HUR T A L& UK B
I TIDTIEDLO TSI A=

Chef's Special Brown Soup of Simmered Blue Shark Fin, Beef, Pork, and Chicken

T LVRDAT—F HEHOT L RV —2R
WX TAT T IIRA

Beef fillet steak, Shaoxing wine blend sauce with grilled foie gras

HFRZFEAR—IVIFEDY >V T)Vis FE AIOBREEHIC

Simple stock-simmered Canadian lobster with seasonal vegetables

wHAOZLY  BAi. TUEMLhENLOFRY —A

Steamed kinmedai (Splendid alfonsino), umami sauce of Konbu kelp, dried scallops, and Chinese ham

LTI EDODTP—h

Chef's Choice Desserts

Fa A4 AA= 12— choice menu
BANWE T O2MEDBECVIEIZITET,

Main dishes from the following three types You can choose.

WS & mse D H Dl NP LR GEOEURRZT Fr—N\
White-broth tsukemen with duck meat and mustard greens Vietnamese style scallop fried rice wrapped in lotus leaf

“GRPe

HREFDRREBER I —EAR0% M EFNTEDE T,
Displayed prices including tax and service charges.
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French Lunch course

s—ai 7,000 » EEDEL ¥ 5,500 GeRZ208)

HREHEEG | O IRHLINMRE T,

T3Ia—RXeT—a

Amuse-bouche

ANTVFDI « Fa1A BEODIAIN—a2&T RARDI)—L

Swordfish Mi-cuit, vegetable escabeche with cream of avocado

YAIVTA—DOTAV)IVET )= E—ADH T F— /30T

Jasmine tea royale and cappuccino of peas

D7 L —X HifpEZESRIZABOY A

Japanese Spanish mackerel anglaise, green laver-flavoured shellfish jus

TUREESETAFESAOO—Z . 2V mAEEL 7S X

EPICES-scented lamb spine roast, tagine-style vegetables and aligot

»

‘4

INATAADEITAFENTZINN « T—2g9 T3 F VT T)I—YDA—TITFENIRT

Baba au rhum wrapped in clouds of pastis served on a base of exotic fruit soup

M7 T

Café

#7333/ option menu

* 7T A ¥ 1,000 TAA Rz
T4 LNET AT T 50y —2" a7V — A NCTEBHLET,
The main dishes can be changed to Tournedos Rossini of beef fillet, foie gras, and truffle sauce for an additional ¥1,000

KEFUREEBIE - —CZRH0% D EENTEDET, ¥EFIIAA—YTF, Displayed prices including tax and service charges.



772 F)VIR ),
i i D FEHIC

RN 2
$%R 7L >F Teppan-French

TL>FF4F— ~Les Saisons~

French Dinner course

syl 1,800 vEEERI¥10,800

KREFEE]S | O HIEER LI RET,

TIa—RX T —a

Amuse-bouche

ORIV ZANTTEEPDIIN” T — R eval e

Delicate "sea urchin" jelly of beef tartare and sea urchin

ESELATLDNMA—T LTI 7T DR~

Chilled corn soup and foie gras copeau
AT ZEA—IVIEE(L /2 71y DICHEI—IVDHFDZDYE

IYRZRMETY—AT

Live Canadian lobster (1/2 cut) with chamomile scent and EPICE gravy

RELLKKANLIES Yy TV ERMRAORL F2U—IC7—E F2IRA
FiRFERTA ) — Ak
Gently cooked Challans duck breast, cherry and almonds, accompanied by a mellow red wine sauce
AT A ADEICUINTI NN « T—2307%
IFVF I TIV—Y DA—=TIIEINNT

Baba au rhum wrapped in clouds of pastis served on a base of exotic fruit soup

A

Café

XRLAR ARG —EXR0% N TENTIHDET, #GFEAA—2T9, Displayed prices including tax and service charges.




