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Welcome to Karin

Our menu is a fusion of traditional Chinese with modern chinois.
We feature seasonal food material and local specialties mainly from Akita
as well as delicacies from Tohoku and across Japan.
Please enjoy your dining experience in this luxurious and relaxing atmosphere.

Mitsuaki Yumitani, Chef de Cuisine
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If wou have food allergies, please ask the staff about Ingredients.
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SHrEE  Three kinds of Chilled Appetizers - Karin's Special Assortment
[Roasted Hachimantai Pork, lwate Saisaidori Chicken, and Jelly Fish)

TR — 2 DL Rt ¥ 2,000

WiFrERM Barbegued Hatlmantal Pork, Cantonese Style

i —HF—ROREN T GERE LET 072004 ainE e L E Y.
& T bt bakedd upon ander. Please allow shos 20 minures:

PN DR ¥ 2,000

Wil Chilled Jelly Fish

EFEEmoMyRy—2 ¥ 1,700

BRI Steamed hwate Saisaidori Chicken with Leek and Ginger Sauce

E—a b BOHEHRD ¥ 1,000

BAERE  Preserved Duck Egg with Sweet Ginger Pickles

HOFICLRE SR RMNMEX0E ¥ 1,000

EBEXOW Deluxe XO Sauce(50g) of Chel's Special Recipe, Best also as Appetizes

FLHBLZ /FOLAHA—T ¥ 1,300

WEERE®N  Thick Soup with Dried Scallops and Enoki Mushrooms

HENFKHEREELEDA—T ¥ 900

WREER Soup with Morning-Harvested Akita Vegetables and Eqg

BOEH, ATV BRAADI—V AT ¥ 1,300

ENROEE  Sweet Corn Soup with Snow Crab Meat, Smell of the Ocean

AR B T, R 0 ORI LT,

Al prices inclode e A 1O% service charge willl be added
FldfF—RoERRRonE Lo, SRRCHENRE 8 > 7E Sl L,
I you have [ood allergies, pleste sk e stall aboot ingredieds.

RS A—2TF,

Photirs are for {llostration parposes anly.

RER o L BERIC L DR s S R R T,
Meru contenls may change depending on the avall=hility of food material.
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FoM N EIBRD A A A —— A ¥4,300
WEEME Tenderly Braised Ezo Abalone with Oyster Sauce

oI RN ERED S — 1 —2A ¥ 4,300
WS Tenderdy Bralsed Ezo Abalome with Cream Sauce

INF AL WELREINIROSY ¥ 1,200
REEEL  Svir-Fried Whiteleg Shrimp and Flufly Egg
NFALBEDF v A =—XTVwE ¥ 1,200
BEOERA

RAEE - Chiness Fritto of Whiteleg Shrimp with Oga 5Salt

;AL EDOTERFHF )V —R ¥ 1,200
THEHEL Whiteleg Shrimp with Karin's Special Chili Sauce
KipEEHZHDIER O ¥2,000
BEEEER  Sauteed Prawns with Vegetables in Season
RigEOIERFEF VY —A ¥ 2,000
THIEERR  Prawns with Karin's Speclal Chill Sauce
KiEOLEvAx—LRIZ ¥2,000
HRIEEER  Fried Prawns with Lemon Mayonnalse

AR L e )RR D S RO ¥2,500
BES RN Sauteed Hokkaido Scallops with Vegetables in Season

At W DR B ERFEX OB ¥ 2,800
XOEH Sauteed Hokkaido Scallops with X0 Sauce of Chef's Special Recipe
WA A L REER O ¥ 1,700

BEEALDY  Sauteed Cuttlefish with Vegetables in Season

LR AN A Y, Y= AHIRERERmMEL L2,
Al prices irchude tax, A 10% service charge will be added.

FliF—GunsRitschE L 6. FENCBRREE R &+ o falda s 21,

i you beve food allergies, please ask the staff abour ingredients.

ENE - A= 1 3T,
Photos are for Hlustration purposes only
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Menu contents may change depending on the avallabilioy of food material
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AW AW Premium Peking Duck —i

BEREHEIY a—Fr I OF LD

SN T Sauteed Diced wate Saizaidosi Chicken with Cashew Muts

B FREBOBBT

M -MER  Deep-Fried Iwate Salsaidori Chicken

SR ER—DOREHIR HRIBEA

S Tenderly Braived Hachimantal Pork Belly with Lealy Gresns

AT T AD T —F s HEOLLHEEEE

HERSEM Frulty Sweet and Sour Pork with Pineapple, Cantonese Style

TR 5 INFORERR

PG ER  Sweet and Sour Pork Flavored with Chinkizng Vinegar

PE#sY—oo>/BBQYV—A

BN Sauteed Akita Nishikl Beef with 88Q Sauce

WL BAR ST, T AH 0L L2,

All prices inchude tax, A 1 0% service charge will be added.

T hF—dlOhEitrohE LA S, SEBCEBRNFE L v T sl d BEXL,
If you haye food allergies. please ask the s@iF about ingredsents

TN o AT,

Photos. are for Hhestration purposes only

ik L o s B T e £,

biemu contents may change depending on the avallabiliy of focd material

=H ¥ 20,000

¥ 1,500
¥ 1,500

¥ 1,000

¥ 2,000

¥ 1,500

¥ 1,500

¥ 5,500
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FREH -T2 A DB & 2 BB G i

MHTMNE Mapo Tofu with Minced Akita Beel Flavored with Chiu Chow Chili Sauce

SHERHBROZ)—-LV—A

A Seasonal Akita Vegetables Stewed with Cream Sauce

FEMRHRDIHEFROA A A H—V—2

WEEFEEE  Akita Vegetables in Season Stewed with Oyster Sauce

R ORERLT, REHBFROEDS

IO Akita Vegetables Lightly Sautesd with Salt

FIOBKEEFRLFH O T H\{IOAS

RS Braited Rice Vermicelll with Akits "|l':-g|:la|:||e:. i SEad6H

B T T | Iy
RBILA S » 7 2 CEBRL s,

We also serve a wide range of vegetables from outside Aklta.
Mease ask the staff for details.

iR AR T, S—E AR R TR LT,

All prices include ax A 10% serice charge will be sdded.

7 e fladaigab g L &, BB CEMEEE 22y Tichdi d By,
Iy v Jooed allerglies, plesse ask the siall” abow ingredienes

FREA A—27,

Phintes are lor Bhsstration purposes, onky

RHOARERE L AR MR T

Meno conbents may change depending on the avallability of focd material

¥ 1,200

¥ 2,000

¥ 2,000

¥ 1,700

¥ 1,700
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S ER— DA DR ¥ 1,200

[N Fried Rice with Roasted Hachimamtal Pork

A AR LA A O FHR ¥ 1,800

ENWEIR  Fried Rice with Snow Crab Meat and Lettuce

BHERCEFLEL-OERE LT ¥ 1,200
TLEBEEEROIW

FHNER Showly Cooked Akita Eomachi Rice Parridge
with Drled Scallops and Leafy Green

EhhasArTHEEBEEED ¥ 1,500

Nk Bl  Noodles with Colorful Chop Suey Soup (Pan-Fried Noodies)

ELADITHEITUREE) ¥ 1,500

B RGN  Moodles with Shrimp Starchy Soup (Pan-Fried noodles)

IR e i ¥ 1,400

MRS Soy Sauce Fried Moodles, Cantonese Style

MNEER—"Z By E O£ ¥ 1,400
e RN Hoodle Soup with Shredded Leek and
Roasted Hachimantal Pork In 5lices

JEFR—SOFv—3i a—Hl ¥ 1,600

2 LN Noodle Soup with Roasted Hachimantai Pork in Slices

v OFORCEHKE 2 AY ¥ 1,500

FFHCEIEIE Dan Dan Moodle Soup with Intense Sesame Aroma

YO T O RO RO T TS D kS
EXEMEALTELET,

*Akita Pararl” rice developed by Akita Prefecture Unbhversity is used for
all the fried rice menus.

ETERIERL AT, = AR DEPNETON e LT,

All peioes inclisde ax. A DO servioe charge will be added
FLfdr—{loEpiEont L s, R RamRE A r 7 BB EEL,
If wouw have food allergies, plesse ask the sialf about ingredies,

A A=07,

Photas e for illustraban purposes ardy,
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Menu conteris may dhange depending on the avallability of food maderial




s

- L
wns wig ./
-

-
»,

42

43

44

45

45

47

48

49

IO 1 iEALET 3 Y800

H[E Steamed Shrimp Dumplings, Representing Cantonese Dim Sum (3 pleces)

L ERObSE EUF-2iFA i ¥ 800

MM Steamed Meat and Shrimp Dumplings with Tebikko Fish Boe (3 pieces)

Hik 2& ¥ 200

B’ Fried Spring Rodls (I pieces |

BiE oRE 5 M ¥ 500

WMHE Pan-Fried Radish Cakea {1 pieces)

toED A1) e R W ¥ 600

WAy Sticky, Crispy Fried Rice Dumplings with Chop Suey (1 pieces)

O F A AR—= =2 24 ¥ 600
AR Steamed Yuba with Oyster Saice |2 pleces)

g JAD v—da—— AL ¥ 700
PR Steamed Baef Reticle with BBQ Sauca

AT VT DAL ¥ 700
S Steamed Pork Spareribs with Black Bean Sauce

LA HBEADEA LD M ¥ 300
‘_‘[“-H Steamaed Buns with Cantonese Style Roast Fork

e 2 Z—FADEALSS M ¥ 400
MRS  Sreamed Custard Buns (2 pleces)

il FRORIRET afl ¥ 600

SR Soup Dumplings with Red Vinegar from Hong Beng 13 pieces

AFEERBARTY, Y IRIDREIRRERL = LET.

All prices tnchads tax. & 10% service charge w411l be added

F RO ST S onE L b B B E A 5 oy i apekn € R 2,
[ wou hava food allargies, pleass ask the suaff shout iIngredients

TR A—2 e,

Phiotas are for (hustration purposes caly

EHOARERC MR IERE S S Ea RN EY,
Menu comtents may change depanding on the avallability of food material
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SRR - 3 ¥ 500

WS Deep-Fried Sesame Balls with Thick Red Bean Paste (3 pieces)

Z—y AbH{C G ¥ 600

BN Almond Jelly with Fresh Fruit

BEER A DG ¥ 600

BHCEN  Almond delly with Oga Salt

ehohvrd—71 ¥ 600
HEMAN  Soft Mango Pudding
Z¥LHAbaarevI sy ¥ 600

EHE¥RE Coconut Milk with Tapioca

ST A AP =Lz iry—in b ¥ 600
ik  Vanilla lce Cream or Sherbet

AR LRTY, - IR IR L EY

All prices inclads tax. & 10% service rlg;_rjl_l,r will e added
FlLAr—SHOSTENSLNE LR S FOECBENEEZ ¥ » JiC g < EX,
iF W heanve Foad af.q:rg\-m. please ask the staff about I:'||__l.:n'|h-'r|h=

THEE- A—ied,

Phatas are for (lstration purposes only.

AHO L RERE LD EMEEE SN E D ET,

[ (L] -:rlr.:r:'ul,.s.'r:a'_.'-::ha,ng,n -:I:_lrmru'llm__l an the avallability of food material



