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‘Kyara’ Matsutake kaiseki

Jeft
Z i D S fF

Seasonal dish

Hil 2
FHIOHIKE Y bt
Assorted appetizers

febEr v
MELRZAL WUE=2% HFHE
Earthenware teapot matsutake soup, Japanese parsley, sudachi citrus

b))
Sashimi, five kinds

L]
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Crilled matsutake wrapped in seasonal fish
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Small hot pot, matsutake, eel, seasonal vegetables
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Steamed matsutake and seasonal fish rice, dashi soup, Japanese pickles

Hk
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Dessert, three kinds
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‘Edomurasaki’ Wagyu kaiseki
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Today’s dish

%
ZHIOHIE Y b1
Assorted appetizers

)
KR 1
Sashimi, two kinds
XiE or
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Roast wagyu beef salad

1Y)
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Assorted tempura, prawn, vegetables

2]

FREfE S — 1 4 v LIREIAE 7 4 L (%% 60g)
Pan-fried Hida beef sirloin and tenderloin (60g each)
Nix or
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Small hot pot, Hida beef

s
BRfE & B AR AR HOY)

Steamed salmon and mushroom rice, red miso soup, Japanese pickles

Hk
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Dessert, three 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.



= e
i
RS2
‘“Tsuyukusa’ Mikaku kaiseki
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Seasonal dish

Hil %
RIDFZEREY Gbt
Assorted appetizers

fHm)
HEL #EIT
Clear soup, mushroom, kudzu

bR
KR f =1
Sashimi, three kinds

BEY)
fi] DBEf

Crilled seasonal fish

&P
FEPEA: & Rt T DA 7 v 238 e
Crilled Japanese beef, lightly fried and simmered eggplant, dashi kudzu

g
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Steamed salmon and mushroom rice, red miso soup, Japanese pickles
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Dessert, two kinds
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‘Akane’ Seasonal kaiseki

Jeft
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Today’s appetizer, three kinds

T v
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Pureed winter melon soup

gy
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Sashimi, two kinds
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Marinated duck and seasonal vegetables, citrus

bk
FOBEf LA NA— 78 HH LEaH T
Grilled seasonal fish, simmered winter melon, radish kudzu

fEE s
EHER ARH FoW

Steamed chestnut 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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