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‘Kyara’ Kaisen kaiseki

Jeft
i D i

Seasonal dish

HI
ZFHIO A IR Y b+
Assorted appetizers, five kinds

b
MELHAL #O=2% §FE
Matsutake soup in an earthenware teapot
Japanese parsley, sudachi citrus

e
Sashimi, five kinds

bt
NESR T ol
Matsutake tempura, grilled seasonal fish

NG
i & 8 /NS C
Small hot pot, pike conger and eel, seasonal vegetables

g4
WMEZREHE Kt FoP

Steamed matsutake rice, red miso soup, Japanese pickles

1k
EIRRERFILT 5 —

Special dessert

hyakumi-an

AH
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‘Konpeki’ hyakumi-an matsutake kaiseki

Jeft
Z i o e ft

Seasonal dish

Hij 3%
Z=H DRI Y &b
INE iR
Assorted appetizers, four kinds
Matsutake sushi

(2l
MELMZE L dEE MU =2% [
Matsutake soup in an earthenware teapot
tiger prawn, Japanese parsley, sudachi citrus

i)
KON fo o pd
Sashimi, five kinds
Mix or
ke =2 =7 EFHFFED Y 7 XL T
Roast wagyu beef and seasonal vegetable salad

k7]
HRE A
B4 7 4 L & FREA-HE ke %
Crilled matsutake wrapped in tilefish
Pan-fried Hida beef tenderloin, charcoal-grilled Hida beef

1EF
INEF & 3 WO K R

Seaweed-wrapped matsutake and snow crab tempura

faEE
WE Lok & HE At Fop
Steamed matsutake and seasonal fish rice
red miso soup, Japanese pickles

HwR
HWERR T ¥ — k

Special dessert
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‘Edomurasaki’ Wagyu kaiseki

Jeft
AHDIAT
Today’s dish

ik
FHIOHTE K Y Abd
Assorted appetizers, five kinds

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

PN T2
Kl & ZFHBFE O K

Assorted tempura, prawn, vegetables

Liigz)

B — v 4 v LIREEA-7 1 L (5% 60g)
Pan-fried Hida beef sirloin and tenderloin (60g each)
KRB FE T 4 L DA (120g) ICTEEWELETES
* Upgrade to Hida beef tenderloin(120g)

XiE or
REEHA3 % &
Small hot pot, Hida beef

"
PRl & HIR & AR ARt HoY)

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

Hk
T — b =FEED
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.
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‘Tsuyukusa’ Mikaku kaiseki

et
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Seasonal dish

HIT
RO IR Y Gb+
Assorted appetizers, five kinds

fHg )
HEL #Eftirc
Clear soup, mushroom, kudzu

g Y
Sashimi, three kinds

BEY
] DBEf

Crilled seasonal fish

k7]
EES L RiiFoA4 7 v 2& e
Crilled Japanese beef, lightly fried and simmered eggplant, dashi kudzu

174
Bl & B AR IR AR &oOW

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

Hk
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Dessert, two kinds

hyakumi-an
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‘Akane’ Irodori kaiseki

Jeft
AHO =1
Today’s appetizer, three kinds

s v
B DL

Pureed winter melon soup

iy
Sashimi, three kinds

PN 3
FKITfa & B O Kb

Assorted tempura, pacific saury, mushroom

i
OB L LNRA— 78 HHLEHRT
Grilled seasonal fish, simmered winter melon, radish kudzu

g
SRR AR HoW)

Steamed chestnut rice, red miso soup, Japanese pickles

Hk
T Y — b+ R
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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