HED Y Il Weekly gozen
BRL. SHOBRE, HAWREHIR
Boiled vegetables, weekly dish, hyakumi-an dessert

BEFMHBE  Grilled fish gozen
BiRL, EY &, fokEAa, Y0, ik, R, oY), BWEHK

Boiled vegetables, today’s sashimi, grilled seasonal fish, small dish two kinds
Steamed rice, miso soup, Japanese pickles, hyakumi-an dessert

KilFE R IGHEHRE  Tempura gozen
Birl., @Y, Kimfe (K&, R, SEh, 7735%)
. HE WRIgH. Ao, AREHIR
Boiled vegetables, today’s sashimi, tempura (prawn, conger eel, fish, vegetables)
Small dish, steamed rice, miso soup, Japanese pickles, hyakumi-an dessert

TR URBE 2l Pan-fried Hida beef gozen
BiRL, &Y —hh, REFEFIRPEE, 5, Hfk, WKt Fov. AakE Tk
Boiled vegetables, today’s sashimi, pan-fried Hida beef, koumi soy sauce, small dish two kinds
Steamed rice, miso soup, Japanese pickles, hyakumi-an dessert

BHMOERIZOWTIE, F—ERR Xy ZIcE@A FE

hyakumi-an

Zi4E  Seasonal kaiseki

T D S =1

Seasonal appetizer, three kinds

B fagths ) EEEr T
Clear soup, deep-fried white fish, crab, kudzu

RARSFFREY  =fl
Sashimi, three kinds

fityd S 2 —EHMBE  FFEIBP R K Im
Crilled abalone, butter soy sauce,
seasonal vegetable tempura

FHIOEZNEHE Wgt FoP

Steamed seasonal bean rice, miso soup, Japanese pickles

EIURFE H IR R R Y

Dessert, two kinds

TREHA- 2% Hida beef kaiseki

Jef il
Today’s appetizer, two kinds

KIEfmEY  —fE
Sashimi, two kinds

RilgE & By D K

Tempura, prawn, vegetables

FoyIox
Salad

B —w A v (LZEEMm U3 WkEZ)

Pan-fried Hida beef sirloin (wasabi soy sauce or teriyaki sauce)

ik Bk EHoW

Steamed rice, miso soup, Japanese pickles

B HIR =R Y
Dessert, three kinds

Should you wish to know more details about the source of our ingredients, please kindly ask our service staff.

A2 —WERAFRRIC XV ERIC L BT IT0ET,

The menus may change, due to availability.

BAWE T, IWPREZTCbREFMAL TV ET, ¥ S —Tld, FMBREEREa e VREMEMAL TH Y £5,

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

FHLR 394 0 tin

Chef’s recommendation

Jeft
Appetizer

ZHiDOEE
Seasonal tofu

HEOBRL
Boiled green vegetables

Va4
Salad

HWREY 7 &

hyakumi-an salad

s
Soup
F= oYL

Pureed tomato soup

£e}

Japanese delicacies

&L T

Japanese omelet

R Z Dbz
Salty squid

P =M Y Ab (— AR

2O, Tleaf, BRI Db
Assorted ‘Tsumami’ for | person

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

FEEAR (W) ©
Dried mullet roe and daikon (4 pieces)

Y
Sashimi

AHOHH
White fish

&Y =R (B H)
Three kinds (2 pieces each)

&Y iR (% H)
Five kinds (2 pieces each)

iz
Deep-fried

CESS T N0
Vegetable tempura

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

KIGFERE Y b (KifEE ASf 30
Assorted tempura (prawn, white fish, vegetables)

BEV)
Grilled

pex gy abe O
Crilled assorted vegetables

ARNH DGR %
Today’s grilled fish

g (RRREULZE) HIBEZ i3 GlBER

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

Sy 3
Meat

TREAY — o A v (gl Xz W)

Pan-fried Hida beef (wasabi soy sauce or teriyaki sauce)

B 7 4 v (L2 Xk BEEx) ©

Hida beef tenderloin (wasabi soy sauce or teriyaki sauce)

#

Simmered dish

BUHLEE H3iBs L%
Deep-fried tofu, seaweed, wasabi

DR EHbY
Simmered vegetables

AKHOfEREN T

Today’s simmered fish

e

Rice and noodles

ik g EHow

Steamed white rice, miso soup, Japanese pickles

FHio Gk R EHoW

Steamed seasonal bean rice, miso soup, Japanese pickles

ZAZIE GROXE W)
Soba noodles (hot or cold)

£S5 EA (R XiE W)
Udon noodles (hot or cold)

5 e D AR
Chazuke rice bowl, fish sesame

Wz (21X Xz 5 &A)

Beef noodles (soba or udon)

g (FEE) v &oP

Broiled Japanese eel on rice, clear soup, Japanese pickles

RET/H W
Dessert

KAHDTA 22 ) —n Q©

Today’s ice cream

WETA4 229 -2 AEET hE OO

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

KETHEY abe ©
Assorted fruits

AHOHWK=MEY &bt
Dessert, three kinds

@Vegetarian @Signature dish / Chef’s recommendation

A= a2 —NERAFRIIC XLV EFIC RS LBTETNET,
The menus may change, due to availability.
HWETIE, IWEREZZ b RE2HALTHY £7,

hyakumi-an serves Yumegokochi rice from Yamagata.



