ik
— LN —

‘Kyara’ seafood kaiseki

Jeft
F i o S ft

Seasonal dish

Hij2%
FEIOHTE K Y b
Assorted appetizers, five kinds

s
UGB RE S AT
Clear soup, deep-fried longtooth grouper, kudzu

&y
RERME s T
Sashimi, five kinds

of
BT DX HoEAEH
Cod milt tempura with seaweed kudzu

i)
MEREIERE R KiFEREIRY

Grilled blackthroat seaperch, deep-fried prawn-wrapped tomato

"
kR i Rt HoW)

Steamed rice with ginkgo nut, chrysanthemum and seasonal fish

dashi soup, Japanese pickles

LS
HWERR T ¥ — b

Special dessert

hyakumi-an

P
— HWRERN —
‘Konpeki” hyakumi-an kaiseki

Jeft
Z i o e ft

Seasonal dish

i
FHIOHIRIIEE Y bt
Assorted appetizers, five kinds

ROt & FHEIE REFLT
Clear soup, seasonal fish, seasonal vegetables, kudzu

el))
SHIL
RINEE fPUFE L v
Sashimi
Thinly sliced blowfish and daily selection
Nix oor
MFo—2 b+ v—7 L ZHFEOY 7 XL T
Roast wagyu beef and seasonal vegetable salad

af
% Y fifi & HEZA ORI C

Seared tuna with shredded white leek, yuzu miso

kY]
SR ImAE EFLIRIE A7 T
M7 4 L L RSB X
King crab tempura, soymilk miso sauce
Crilled Japanese beef and blackthroat seaperch
X% or
SO L2 Rl w8
Small hot pot, blowfish and longtooth grouper

g
B FHoW X A BME MG Rt &0
Steamed rice with king crab and ginkgo nut, chrysanthemum
red miso soup, Japanese pickles

LS
AWRERE T ¥ — k

Special dessert
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MNEES
— M2 —
‘Edomurasaki’ Wagyu kaiseki

Jeft
AHDIA
Today’s dish

Hi
FEIOHTE LMK Y b
Assorted appetizers, five kinds

E
Sashimi, two kinds
NI or
Mmtfe—Abe—7953 %
Roast Wagyu beef salad

PN T
Kifp & ZFHBP3E O Kb

Assorted tempura, prawn, vegetables

L2y
TRERA T — v A v LIREIA 7 1 L (% 60g)
Pan-fried Hida beef sirloin and tenderloin (60g each)
IR % 7 4 LDOR20g)CTEENELTET
* Upgrade to Hida beef tenderloin(120g)
X% or
TREA T & &
Small hot pot, Hida beef

"
# U ERAL AR BRIEES 2

Udon noodles, grated radish, Japanese beef miso

Huk
S | =R Y
Dessert, three kinds

BMOEHICOWTIE, ¥y—EvRZ2Zy 7tk a0, A2 —HNERAFRKRICK VAT AL ERTT TS, HWRETIE, IWEEREZESCLREFHALTEY £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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hyakumi-an

PR vii
— BRTE 2 — — e -
‘Tsuyukusa’ Mikaku kaiseki ‘Akane’ Irodori kaiseki
Seft St
A O3 AHO=H

Seasonal dish Today’s appetizer, three kinds
Hij 3% 4
Al ORISR Y Bb+ 55?%0
Assorted appetizers, five kinds WA WL
Pureed turnip soup

fHg )
HEfofiEzkl HElzT b))
Clear soup, white fish, grated turnip, kudzu FIRAE 1 = Fil
&Y Sashimi, three kinds
Sashimi, three kinds . é\ﬁ%p
HESL Hfteado
e Mushroom, chrysanthemum dashi kudzu
) DREf .
Crilled seasonal fish . — . 7121“% T . e
T=AT VT 7 IRAERIEE L FEIOBE X IR SERIET 2
B Golden Agu pork belly tempura, grilled seasonal vegetables, miso
EEAX Y & FHEEORE Gb¢
Simmered Japanese beef, seasonal vegetables R T .
THOWEOIRZ AR Rt &0
s Steamed snow crab rice, red miso soup, Japanese pickles
o E AL AT HOY
Steamed mackerel rice, red miso soup, Japanese pickles Hk
Tk T¥— b ZFEEKD
FHF— ) R D Dessert, two kinds

Dessert, two kinds

BMOEMICOWTIE, F—ERAR Xy 7ICBFNREI WV, A2 —ARBAMRIICIVEEICRZ AT nES, ARECTE., WERESZIZLREZHFHL 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.



