May, 2023

hyakumi-an
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‘Ruri’ Seafood kaiseki

Dinner 5/1-31
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Hairy crab, dashi jelly
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Assorted appetizers
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Clear soup, deep-fried greenling, water shield, leek
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Sashimi, five kinds, boiled down sake
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Marinated seasonal shellfish and cucumber, salted kelp
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Grilled rock lobster, soy sauce Tempura, rock lobster
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Steamed premium white rice, red miso soup, Japanese pickles
Small dish, three kinds (Broiled eel, sea urchin, simmered clam)
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Dessert, three kinds

¥21,780
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Should you wish to know more details about the source of our ingredients, please kindly ask our service staff.
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The menus may change, according to the season. hyakumi-an serves Yumegokochi rice from Yamagata.
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The price includes consumption tax and is subject to a | 5% service charge.



