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‘Kyara’ Kaisen kaiseki
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Seasonal dish
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Assorted appetizers
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Clear soup, deep-fried greenling
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Sashimi, five kinds
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Clam tempura
rapeseed blossoms with egg yolk and Japanese mustard
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Grilled rock lobster
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Small hot pot, rock lobster
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Steamed rice with sakura shrimp and bamboo shoot
red miso soup, Japanese pickles
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Special dessert
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hyakumi-an
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‘Konpeki” hyakumi-an kaiseki
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Seasonal dish
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Assorted appetizers
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Clear soup, deep-fried greenling, sea urchin
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Sashimi, five kinds
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Roast wagyu beef and seasonal vegetable salad

af
—HEEOXRIEHE W< BERZ
Eel tempura, salmon roe

¥

B — v 4 v L REEA7 4 L (%% 60g)
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Pan-fried Hida beef sirloin and tenderloin (60g each)

Crilled rock lobster, sakura soy sauce

*Crilled rock lobster can be substituted with rock lobster shabu-shabu for an additional ¥1,650
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Steamed rice with sakura shrimp and bamboo shoot

red miso soup, Japanese pickles
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Cold soba noodles, sakura shrimp tempura fritter
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Special dessert
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‘Edomurasaki’ Wagyu kaiseki
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Today’s dish
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Assorted appetizers
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Sashimi, two kinds
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Roast Wagyu beef salad
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Crispy sakura shrimp fritter, seasonal vegetable tempura
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Pan-fried Hida beef sirloin and tenderloin (60g each)
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Small hot pot, Hida beef
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Pressed eel sushi, red miso soup
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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.
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‘“Tsuyukusa’ Mikaku kaiseki

Jeft
Z i D S fF

Seasonal dish
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Assorted appetizers
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Clear soup, clam dumpling, flower-shaped vegetables, cherry blossom
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Sashimi, three kinds

BEY)
fi] DBEf

Crilled seasonal fish

f=X7|
wE EEFEYY m - by —7
Simmered Japanese roast beef, seaweed, bamboo shoot
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Pressed eel sushi, red miso soup
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Dessert, two kinds

hyakumi-an
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‘Akane’ Irodori kaiseki
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Today’s appetizer, three kinds
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Steamed egg custard with sakura shrimp, sakura kudzu
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Sashimi, three kinds
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Spring vegetable tempura
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Crilled seasonal fish and deep-fried spring vegetables with sakura soy sauce
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Steamed rice with bamboo shoots, 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.



