et
Appetizer

ZHiDOEE
Seasonal tofu

HEXRDOBERL
Boiled green vegetables

b3 CHE

Mozuku seaweed

bR =R Y Abg (— AR

Assorted appetizers for | person

HXY BLLEE» T EF}F

Taro stem, okra kudzu, sea urchin

F

Japanese delicacies

S Z b7z
Salted squid

ZWOh
Broiled ray’s fin

7o 7z Bl

Sun-dried baby sardine crackers

WE =KD AbE (—ARD

ZWVWON, 7l alg, BRI ob=

Assorted ‘Tsumami’ for | person

Broiled ray’s fin, sun-dried baby sardine crackers, salted squid

JERAR (e ©

Dried mullet roe and daikon (4 pieces)

Hit &7

Japanese omelet

hyakumi-an

B R BT o8&

Chef’s recommendation

Yo7 X
Salad
BAWEY 7 X

hyakumi-an salad

BTl AKHEEOY X ©
Deep-fried baby sardine and tofu

s
Soup
F=rofEoHL

Pureed tomato soup

HEETL w5 KoF

Clear soup, white fish, nyumen noodles, sansho leaf bud

o

Sashimi

AHOHEfA
White fish

&Y M (5 H)
Three kinds (2 pieces each)

Y IR (FH)
Five kinds (2 pieces each)

i AH
Tuna
W s

Medium fatty tuna

BMOERICOWTIE, ¥—ERRZy 72T n
Should you wish to know more details about the source of our ingredients, please kindly ask our service staff.
A= a—NEBAMRRIC KV EHICRZ L RTIT VTS,
The menus may change, due to availability.
AWE T, IPREF T bREZHEHLTEY £5, ¥ 5 —Cld, FMBREEREa e 7V KRZHEHLTH Y 9,

hyakumi-an serves Yumegokochi rice from Yamagata. The sushi bar serve Koshihikari rice from Sadogashima, Niigata.
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i

Live rock lobster
TRLY BlifFE RfiHEE2 BRI 23 0,
FERERIC X 0 30 S ARE BRREER W2 L £ 3,

Please allow 30 min preparation time.

&Y
Sashimi

PNE

Tempura

o R —

Grill; butter soy sauce

LeSl e
Shabu shabu

iz
Deep-fried

SESKTE N0
Vegetable tempura

RiiE Y &S T (regular / small)
Deep-fried Daisen chicken

KIGFERE Y Ao (KifEE ASfM 30
Assorted tempura (prawn, white fish, vegetables)

@Vegetarian @Signature dish / Chef’s recommendation



Y
Hot dish

LU LEE F3isE L%
Deep-fried tofu, seaweed, wasabi

PREOREEDE
Simmered vegetables

AHOEEREN T

Today’s simmered fish

fig & BRI O 8 % LT I

Broiled eel, Kaga cucumber, egg kudzu, sansho pepper

Pk
Meat

[EPEA- & ZFHET S D B IRPE 2

Pan-fried Japanese beef, seasonal vegetables, herb sauce

A LU O
Small hot pot, Japanese beef, sansho pepper

EEFELL ¢ 8
Steamed thinly Japanese beef and vegetables

REHA — o 4 v (L2 i EEEx) ©

Hida beef sirloin (wasabi soy sauce or teriyaki sauce)

Bl 7 4 L (ILUZEREW iz WEEx) ©

Hida beef tenderloin (wasabi soy sauce or teriyaki sauce)

hyakumi-an

B R BT o8&

Chef’s recommendation

BEY)
Grilled

B RE Y Abt O
Grilled assorted vegetables

A H o fik f e
Today’s grilled fish

7 b
Crilled sweetfish

g (RREE) AbEx X3 e

Broiled Japanese eel (salt and sudachi citrus or with sauce)

"

Rice and noodles

ik A EHOW

Steamed white rice, red miso soup, Japanese pickles

FHiOEHE At FoW

Steamed seasonal bean rice, red miso soup, Japanese pickles

SAZIE GROE @)
Soba noodles (hot or cold)

EH5 A GR X W)
Udon noodles (hot or cold)

{15 £ D R v
Chazuke rice bowl, fish, sesame

WzIE (21 Xz 5 EA)

Beef noodles (soba or udon)

gl (WWRE) ) FoY)

Broiled Japanese eel on rice, clear soup, Japanese pickles

A= a—NEBAMRRIC KV EHRICRZ L RTITVET,
The menus may change, due to availability.

hyakumi-an_Dinner_alacarte_Jun2024

BEEB (A
Individual pot cooked rice ( for 2 people )

PIIHR AR HOY ¥2,090

Steamed white rice, red miso soup, Japanese pickles

NORHAR Wi R &0 3,190
Steamed green tea rice, sigureni, red miso soup, Japanese pickles
40 pREETEB - L E T,

Please allow 40 min preparation time.

KEF/HR
Dessert

KHDOT A 22 Y —2n @

Today’s ice cream

W74 22) -4 AEEHT ShE O ©

Matcha ice cream, rice flour dumpling, sweet red bean paste

KETEY bt ©
Assorted fruits

AKHOHR=TEEE Y &bt
Dessert, three kinds

@Vegetarian @Signature dish / Chef’s recommendation

BAWE T, IWPREZCCbREFMALTEYET, ¥ S —Tld, FMBREEREa e VREMEMAL TH Y £,

hyakumi-an serves Yumegokochi rice from Yamagata. The sushi bar serve Koshihikari rice from Sadogashima, Niigata.



