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‘Kyara’ Seafood kaiseki ‘Edomurasaki’ Wagyu kaiseki
St St
FHiDIEfF AHDSAT
Seasonal dish Today’s dish
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Assorted appetizers Assorted appetizers
fEbEE: » &Y
AHOHG#EITS W2 HFHLT KR o Tl
Clear soup, white fish, kudzu Sashimi, two kinds
X% or
) o —2A b —74%I X
SCHIL Roast wagyu beef salad
RERGE FaVafiRE »
Sashimi ‘ B
Thinly sliced blowfish and daily selection (four kinds) Kigeg  FHiO R
Assorted tempura, prawn, vegetables
aF
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Cod milt tempura B — 1 4 v LB 7 4 L (% 60g)
Pan-fried Hida beef sirloin and tenderloin (60g each)
i) X% or
WEEIERE R KiFEREIRE TREAF 9 & &
Grilled blackthroat seaperch, deep-fried tomato wrapped in prawn Small hot pot, Hida beef
MXIlE or
TOOELHIL « 2L 258 FHITE fEE s ‘
Small hot pot, snow crab, yellowtail, seasonal vegetables HUBERET AR BRIEA 2
Udon noodles, grated radish, Japanese beef miso
et
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Steamed rice with ginkgo nut and chrysanthemum, dashi soup, Japanese pickles T -k =Y
Dessert, three kinds
Tk

BHRERR T — b
Special dessert

BMOERICOWTIE, Y=L RRAZX Yy 7ICEFNRLEEI 0, A2 —NEBFAMRRICIVEFICARZ BT IVET, AWETIE, IWBEEZEZbEREZMEHLTEY £,

Should you wish to know more details about the source of our ingredients, please kindly ask our service staff. The menus may change, due to availability. hyakumi-an serves Yumegokochi rice from Yamagata.
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‘“Tsuyukusa’ Mikaku kaiseki
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Seasonal dish
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Assorted appetizers

B
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Clear soup, white fish, grated tumip, kudzu
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Sashimi, three kinds
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Crilled seasonal fish

&P
AR & FH RO E b
Simmered Japanese beef, seasonal vegetables
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Steamed mackerel rice, red miso soup, Japanese pickles
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Dessert, two kinds
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‘Akane’ Seasonal kaiseki
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Today’s appetizer, three kinds
(el
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Pureed turnip soup
gy

Sashimi, two kinds
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Premium pork tempura, grilled seasonal vegetables, miso
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Crilled salmon, grated radish

s
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Steamed snow crab rice, red miso soup, Japanese pickles
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Dessert, two kinds
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Should you wish to know more details about the source of our ingredients, please kindly ask our service staff. The menus may change, due to availability. hyakumi-an serves Yumegokochi rice from Yamagata.
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