hyakumi-an_lwai-zen_August

hyakumi-an

¥
Sai

ERoB#KY Welcome Drink
T T Ky ZF TVay b A=Y T7 g
La ferme de tardais brut sparkling wine

A BNN\STREY &t

Assorted appetizers

(L ENENPSL)LY]

Today’s clear soup

fHlzE & TRER

Festive red rice

sl)) BiEY =
Sashimi, three kinds

eS| IMREREE ENAOBEET HEMBEE
Grilled sea bream, sea urchin, kombu seaweed

ZEADYE KB DOEY

Today’s simmered dish

"B AR ORE A I RHTE FOW

Today’s cooked rice, red miso soup, |apanese pickles

TP — b FHHERBEID BHNT P — |k
Chef’s featured dessert

HWECIE, WERESFZZHREHERAL TR £7

hyakumi-an serves Yumegokochi rice from Yamagata.

¥10,000

ZV—=RY 777 (+3,000 M /2 KfH)
Beverage plan (+ ¥3,000/ 2 hours)

Ev—, BAE, BERL, AVA Y KU YT R
Draft Beer, |Japanese Sake, Shochu, White and Red Wine, Soft Drinks

KIAFTETOT FRIZIBRRVEL E9
MATH K0F Y VB ZTEEET ATH50% X4 H100%
*Reservation required
*Cancellation fee: one day prior 50%, on the day 100%

BHEIZ IR L 10% 0 — B2 EME S E TV E £
All prices are subject to consumption tax and a 10% service charge.
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hyakumi-an

&
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ERoB#KY Welcome Drink
T T Ky ZF TVay b A=Y T7 g
La ferme de tardais brut sparkling wine

Jeft AR HDFAF

Small appetizers

T ENEPFS])TY)

Today’s clear soup

Sl BiE» =i
Sashimi, three kinds

N
I
§

IMRERES ERSOBEE GRS
FEEFRHR & AN &

Grilled sea bream, sea urchin, kombu seaweed,
sea bream on festive red rice, assorted appetizers

W
iy
op
[of
&

KHDOEWY

Today’s simmered dish

BE RHAOREARER Rt FOW

Today’s cooked rice, red miso soup, |apanese pickles

TP — b FHERBEID BHNT P — |k
Chef’s featured dessert

BWRECIX, IWRREZZ LKA MERAL TR £

hyakumi-an serves Yumegokochi rice from Yamagata.

¥12,500

ZUV—=RV 777 (+3,000 F /2 )
Beverage plan (+ ¥3,000/ 2 hours)

Ar—L, BHARBE, BEE. BVA Y. RUA L YT RRI VY
Draft Beer, |apanese Sake, Shochu, White and Red Wine, Soft Drinks

KIAFTETOT FRIZIBRRVEL E9
MATH K0F Y VB ZTEEET ATH50% X4 H100%
*Reservation required
*Cancellation fee: one day prior 50%, on the day 100%

BT ITHEBL L 10% O —EABEME ST E £ T
All prices are subject to consumption tax and a 10% service charge.



hyakumi-an_lwai-zen_August

hyakumi-an

=

Sen

BEMRDOBHKY Welcome Drink
7 Txhh Ry INT TVay b AN=7 Y7 ULy
La ferme de tardais brut sparkling wine

Jeft ARH DR

Small appetizers

wE NNSTREY &t

Assorted appetizers

T AH DB

Today’s clear soup

iz SRR

Festive red rice, chestnut

=gl BiED =&
Sashimi, three kinds

ER=27) INREBEE EFAHOBEE HERMBEE
XA BEED
Grilled sea bream, sea urchin, kombu seaweed, simmered beans
ZEADE KHOEYD
Today’s simmered dish
B AKHORE ALK Rt &0
Today’s cooked rice, red miso soup, |apanese pickles
FF— R FER BRI BT F— |

Chef’s featured dessert

BWECIX, IWRREZZ LKA MERAL TR £

hyakumi-an serves Yumegokochi rice from Yamagata.

¥16,000

ZUV—=FRV 777 (+3,000 F /2 )
Beverage plan (+ ¥3,000/ 2 hours)

Ar—L, BHARBE, BEE. BVA Y. RUA L YT RRI Y
Draft Beer, |apanese Sake, Shochu, White and Red Wine, Soft Drinks

KIAFTETOT FRIZIBRRVEL E9
MATH K0F Y VB ZTEEET ATH50% X4 H100%
*Reservation required
*Cancellation fee: one day prior 50%, on the day 100%

BHEIZ IR L 10% 0 — B2 EME S E TV E £
All prices are subject to consumption tax and a 10% service charge.



hyakumi-an_lwai-zen_August

hyakumi-an

£

Hana

ERoB#KY Welcome Drink
T T Ky ZF TVay b A=Y T7 g
La ferme de tardais brut sparkling wine

SEfT A H DS
Small appetizers
A PLWNNSTREE D &bt
Assorted appetizers
fE HdgT
Clear soup, hamaguri clam
HEE [ EEARER
Festive red rice, chestnut
=gl BEY =FE
Sashimi, three kinds
eS| FRIREMEFEE HEMBES BEXEE
ORARRUL BIXRBE X 2 C TRV L E )
Grilled sea bream, sea urchin, kombu seaweed, simmered beans
aF FEME LT BFRO KGR
Tempura, shrimps, conger eel, vegetables
ZEADE KHOEYD
Today’s simmered dish
B AKHORE ALK Rt FOWY
Today’s cooked rice, red miso soup, |apanese pickles
THP—h BIR BEIOBHNT P — |k

Chef’s featured dessert

BWECIX, IWRREZZ LKA MERAL TR £

hyakumi-an serves Yumegokochi rice from Yamagata.

¥18,000

ZV—=RY 777 (+3,000 M /2 KfH)
Beverage plan (+ ¥3,000/ 2 hours)

Er—b BAE, BEE, AVA Y, BUAY YT ERU Y
Draft Beer, |Japanese Sake, Shochu, White and Red Wine, Soft Drinks

KIAFTETOT FRIZIBRRVEL E9
MATH K0F Y VB ZTEEET ATH50% X4 H100%
*Reservation required
*Cancellation fee: one day prior 50%, on the day 100%

BHEIZ IR L 10% 0 — B2 EME S E TV E £
All prices are subject to consumption tax and a 10% service charge.



hyakumi-an_lwai-zen_August

hyakumi-an

it
Miyabi

ERoB#KY Welcome Drink
T T Ky ZF TVay b A=Y T7 g
La ferme de tardais brut sparkling wine

FOW AR L
Steamed abalone, sake
A PN STRED &t
Assorted appetizers
T HiE T
Clear soup, hamaguri clam
g E [ EEARAR
Festive red rice, chestnut
i) FEMmELEY KEE A B PG =
Sashimi, three kinds includes lobster, medium fatty tuna
eS| RREMRMEFEE HERMMEE BEEE

(RABFRURITEBE S I2 T IRV LET)

Grilled sea bream, sea urchin, kombu seaweed, simmered beans

aF B 1 — 2 27 —F% T KIBFEE Y G o
Hida beef sirloin steak or assorted tempura
ZEADYE SAEEMT AROED
Thorny head rockfish, today’s simmered dish
RE RAOEREER Rt FOY
Today’s cooked rice, red miso soup, |apanese pickles
7 b FHERSEID BB T F— b

Chef’s featured dessert

BWECIX, IWRREZZ LKA MERAL TR £

hyakumi-an serves Yumegokochi rice from Yamagata.

¥24.000

ZV—=RU 777 (+3,000 M /2 KfH)
Beverage plan (+ ¥3,000/ 2 hours)

Er—b BAE, BEE, AVA Y RUAY YT ERU Y
Draft Beer, |Japanese Sake, Shochu, White and Red Wine, Soft Drinks

KIAFTETOT FRIZIBRRVEL E9
MATH K0F Y VB ZTEEET ATH50% X4 H100%
*Reservation required
*Cancellation fee: one day prior 50%, on the day 100%

BHEIZ IR L 10% 0 — B2 EME S E TV E £
All prices are subject to consumption tax and a 10% service charge.



