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‘Kyara’ Blowfish kaiseki

Jeft
F i D iy

Seasonal dish

i 3%
FHIORIREE Y b+
Assorted appetizers

(k=)
5B AL T
Clear soup, deep-fried blowfish skin, grated radish

)
S<HIL
Sashimi
Thinly sliced blowfish and three kinds

)
SCHTHEE L ALSFVHT
Crilled blowfish milt, deep-fried blowfish
Xt or
SLHETEAZ ) 2T e A HFEVHT
Grilled blowfish milt with soymilk cream, deep-fried blowfish
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Small hot pot, blowfish, seasonal vegetables

EE s
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Blowfish rice porridge, Japanese pickles
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Special dessert

hyakumi-an

MNEES
— k22—
‘Edomurasaki’ Wagyu kaiseki

Jeft
ARH DN
Today’s dish

(IEd
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Assorted appetizers

&
Sashimi, two kinds
MiE or
fitfp—2te—7% 74
Roast wagyu beef salad

1Y)
Kifp&  FHiD¥R

Assorted tempura, prawn, vegetables

B
TREEA > — a4 v LIREE 7 4 L (%% 60g)
Pan-fried Hida beef sirloin and tenderloin (60g each)
XiE or
REEHE T % &
Small hot pot, Hida beef

T
PRI M3 & il B
Udon noodles, miso-flavored minced beef, soft boiled egg

HR
T — b SR
Dessert, three kinds

BMOEHICOVTIZ, ¥—EZAX Xy 7IBRNLEI VW, A2 —HNERAMRMICEVEEICAZ I EATIET, AWECTIE, WEREZESCLXE2FHLTEY £7,

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

Jeft
i D el

Seasonal dish

HIT
F ORI B+
Assorted appetizers

APk
EEd WmEF ST
Deep-fried Japanese beef, taro, grated radish

b))
Sashimi, three kinds

BEY
] DBEf

Crilled seasonal fish

)
filif & XD Z b T HANEE
Simmered monkfish, turnip, yuzu pepper kudzu

s
FEfili D M IEIRIK X A Bk TRt B oY)

Steamed yellowtail rice with citrus flavor, red miso soup, Japanese pickles
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Dessert, two kinds

hyakumi-an
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‘Akane’ Seasonal kaiseki

Jeht
ARHD=FE
Today’s appetizer, three kinds

il k=)
Ri&E Y sfkez  BE LT

Clear soup, grilled Daisen chicken
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Sashimi, two kinds
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Vegetable tempura

Liig=)
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Mot WET FEHTX TI7 VY —LKEG
Grilled seasonal fish, taro, vegetable, soy milk miso

7
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Dessert, two kinds

BMOEMICOWTIE, F—ERAR Xy 7R EI WV, A2 —ARBAMKRIICIVEEICRZZ AT nET, ARECTE., WEBRESZIZLREZHFHL B 7,

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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Steamed premium pork and root vegetables rice, red miso soup, Japanese pickles



