ik
— LN —

‘Kyara’ Kaisen kaiseki

Jeft
i D e ff

Seasonal dish

HI>
FHIORIZE Y Ab¥
Assorted appetizers

(L7
HrAHE Al A Ko

Clear soup, pike conger, melon cucumber, plum, sansho leaf but

)
KON o T
Sashimi, five kinds

aF
JN—Y b= BILHHAL
Marinated fruit tomato, broiled eel, cucumber, vinegar

kY]

Beftl SRR A7 T
Pan-fried abalone, soy milk miso sauce
X or
BB PR
Abalone shabu shabu

af
KT L BB EMR Kt &oW
Steamed rice with cutlassfish and hairy crab
red miso soup, Japanese pickles

10k
EIRRERFIL 5 — 1

Special dessert

hyakumi-an

P
— HWRERN —
‘Konpeki” hyakumi-an kaiseki

Jeft
“EonE 5 HiEE
Chilled grated Japanese yam and okra soup, tiger prawn

FHOHIE Y AbE
Assorted appetizers

s
KI)fo & B ORI T
Clear soup, cutlassfish, hairy crab, kudzu

el))
KON f F A
Sashimi, five kinds
Xix or
ke =2 b e—7 EFHTFED Y 7 X1 T
Roast wagyu beef and seasonal vegetable salad

an
B4 7 4 L (309)
Pan-fried Hida beef tenderloin (30g)

i
SO EL 2Rl e
ORER B 88
Premium three selection, shabu shabu
(Hida beef, abalone, eel)

s
fine EFfo@ R ARt FoY

Steamed rice with abalone and sea urchin, red miso soup, Japanese pickles

XiE or )
o % Rl ErtoRAET
Udon noodles, abalone, egg drop, deep-fried sea urchin

HR
AWRERE T ¥ — k

Special dessert
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MNEES
— k22—
‘Edomurasaki’ Wagyu kaiseki

Jeft
AHDIAT
Today’s dish

FHIOHEERE Y b
Assorted appetizers

&Y
Sashimi, two kinds
NI or
Mfo—2re—747 %
Roast Wagyu beef salad

PN T2
Kl & ZFHBFE O K

Assorted tempura, prawn, vegetables

WA
B — v 4 v LIREEA-7 1 L (5% 60g)
Pan-fried Hida beef sirloin and tenderloin (60g each)
Xt or
PR3 % 3
Small hot pot, Hida beef

T
Kili&Ey L FEEHik AT FoP
Steamed rice with Daisen chicken and summer vegetables
red miso soup, Japanese pickles

ik
7% — b =FEE Y
Dessert, three kinds

BMOEHIZOWTIE, ¥y—EvR2 2y 7t ZE 0, A2 —HNERAFRKRICKX VEFICAZZ ERTI TS, HWRETIE, IWEBEEZEICLREFHALTEY £9,

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.



%—I—P

RS2
‘Tsuyukusa’ Mikaku kaiseki

et
GI2F i

Seasonal dish

HiT%
RIDHZEREY bt
Assorted appetizers

fHg )
ATE KwH i FMiHtAS BBLH
Clear soup, ball-shaped tofu, somen noodle, carrot, okra

g Y
Sashimi, three kinds

BEY
Al DBEMA

Crilled seasonal fish

Y
EEd & FHEF K OMm L+ ST
Chilled Japanese beef shabu shabu, seasonal vegetables

g
Kby L @ik Rt FoY
Steamed rice with Daisen chicken and summer vegetable
red miso soup, Japanese pickles

Hk
T — b REEKD
Dessert, two kinds

hyakumi-an

o

i
— B2

‘Akane’ Irodori kaiseki

Jeft
AHO =1
Today’s appetizer, three kinds

s v
EHFOEY L

Pureed corn soup

i)
KON o = F
Sashimi, three kinds

Kk
i & T 3 D Kl
Assorted tempura, pike conger, seasonal vegetables

e Lk
FUDEESS 2 DS PR

Simmered duck breast, seasonal vegetables, citrus jelly

g
Bl At EHoY)

Steamed green soybean rice, red miso soup, Japanese pickles

Hk
T Y — b R
Dessert, two kinds

BMOEHIZOWTIE, ¥y—EvR2 2y 7t ZE 0, A2 —HNERAFRKRICKX VEFICAZZ ERTI TS, HWRETIE, IWEBEEZEICLREFHALTEY £9,

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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