Seft
Appetizer

FHiOEE
Seasonal tofu
HEDBRL

Boiled green vegetables

b3

Mozuku seaweed

ERe =R Y b (— AR

Assorted appetizers for | person

i

Japanese delicacies

B b7l z
Salted squid

ZW i
Broiled ray’s fin

7= 7= 15

Sun-dried baby sardine crackers

FRCE =M Y Abe (— ARD

ZVON, i, BRI DDA

Assorted “Tsumami’ for | person

Broiled ray’s fin, sun-dried baby sardine crackers, salted squid

Hi&EET

Japanese omelet

R (mE) ©
Dried mullet roe and daikon (4 pieces)

hyakumi-an

Vvl
Salad
BAWEY 7 X

hyakumi-an salad

BILe b AKBEE0Y X8 ©
Deep-fried baby sardine and tofu

filsi
Soup
PO Y i L

Pureed pumpkin soup

REEESL B L
Clear soup, salmon dumpling

peg)

Sashimi

AHOHAH A
White fish

&Y MR ()
Three kinds (2 pieces each)

&Y R (B 2H)
Five kinds (2 pieces each)

Wi RE
Tuna
fif h&2

Medium fatty tuna
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tRE

Matsutake

TREE Y B E APHEEZ BEN T 0,
FHHEEIC XD 30 LB RFHTHE 72 L 97
Please allow 30 min preparation time.

Tz L

Earthenware teapot soup

PN 2

Tempura

/NG
Small hot pot

TEX
Small hot pot, sukiyaki

R L

Marinated vinegar

BREMR (—A)

Individual pot cooked rice ( for one person )

i
Deep-fried

LESN MO
Vegetable tempura

RiE Y OEFKRE T (regular / small)
Deep-fried Daisen chicken

Kigsk v &bd (KilE Baf B
Assorted tempura (prawn, white fish, vegetables)

@Vegetarian @Signature dish / Chef’s recommendation

BMOEMICO VT, y—ERARXy 7iibRRAl 230, A2 —HNEFARRIICK WV ERIC R 2 AT 0ES, BRETIER, WBREZEICHBREMEHLTEY £,

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.




=Y
Hot dish

BT LEE H3iEs L%k
Deep-fried tofu, seaweed, wasabi

PRORE B

Simmered vegetables

AH D AT

Today’s simmered fish

PRI
Meat

[ 2E A & FHH S D B URBE X

Pan-fried Japanese beef, seasonal vegetables, herb sauce

AU ©
Small hot pot, Japanese beef, sansho pepper

FEEEFHKLL 25
Steamed thinly Japanese beef and vegetables

MREHA-— o 4 v (LZEEm i migEx) ©

Hida beef sirloin (wasabi soy sauce or teriyaki sauce)

M7 4L (LSS iz kX)) ©

Hida beef tenderloin (wasabi soy sauce or teriyaki sauce)

hyakumi-an

BEV)

Grilled
PR bt O
Crilled assorted vegetables

A H ot g bE
Today’s grilled fish

fig (RRBURPE) BbEE i WbEX

Broiled Japanese eel (without sauce or with sauce)

fEE s

Rice and noodles

fHlfk ARt FHOW

Steamed white rice, red miso soup, Japanese pickles

SR ARt FoW

Steamed chestnut rice, red miso soup, Japanese pickles

SN GRONE W)
Soba noodles (hot or cold)

£ A G Xid @)
Udon noodles (hot or cold)

5 DA RZRE
Chazuke rice bowl, fish, sesame

Az (Z1F X 5 EA)
Beef noodles (soba or udon)

g (R EE) WY FoWY)

Broiled Japanese eel on rice, clear soup, Japanese pickles
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EREMER (A
Individual pot cooked rice ( for 2 people )

B2ZobXk KRt Fow

Steamed white rice, red miso soup, Japanese pickles

PliE & OB E MR Rt FoP
Steamed salmon and mushroom rice, red miso soup, Japanese pickles
40 S BRRTHR W2 LE T,

Please allow 40 min preparation time.

IKEET/HR

Dessert

KHDOTA22Y —n @

Today’s ice cream

HHKTAZ2)—40 AEET 2 © O

Matcha ice cream, rice flour dumpling, sweet red bean paste

KEFEY bt O
Assorted fruits

AHOHW =K &by
Dessert platter

@Vegetarian @Signature dish / Chef’s recommendation
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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.



