January-February, 2024
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hyakumi-an & the sushi bar
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Seasonal dish Today’s dish
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Assorted appetizers, sashimi Assorted appetizers
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Clear soup, deep-fried blowfish skin, grated turnip S f D BE
Assorted tempura, prawn, vegetables
kY] Broiled seasonal fish
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Assorted tempura, prawn, vegetables [EFE- & ZFHET R O R E
Broiled seasonal fish Simmered Japanese beef, seasonal vegetables
WA fig
B —u 4 v OB Y FaE (75g) AosEEEY fFLEH
Pan-fried Hida beef sirloin, teriyaki sauce (75g) &)
LRIE I
fig Nigiri sushi, seven kinds
FrEBTeEVIELE Roll sushi
&Y Miso soup
I
Nigiri sushi, seven kinds Hk
Roll sushi TP — b =Y
Miso soup Dessert, three kinds
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Dessert, three kinds

¥26,400 ¥19,800

A= a—HWRIAMRILICE VBT 2 ENTSVET, FRREEREa D) REHALTHY £7,
The menus may change, due to availability. We serve Koshihikari rice from Sadogashima, Niigata.
BHEIITHABNAEEN TR Y £9, LEBUAMEKIZ 15% D — & 2B 2 THIN 2 LE T,
The price includes consumption tax and is subject to a 1 5% service charge.



