et
Appetizer

ZHiDOEE
Seasonal tofu
HEXROBERL

Boiled green vegetables

b9 CHE

Mozuku seaweed

bR =Y b (— AR

Assorted appetizers for | person

i

Japanese delicacies

R Dbz
Salted squid

2
Broiled ray’s fin

7= 7= 25

Sun-dried baby sardine crackers

FRE SRE Y b (—AHD

2O, Tleaf, BRI Db

Assorted ‘Tsumami’ for | person

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

LT

Japanese omelet

FEEAR (uE) ©
Dried mullet roe and daikon (4 pieces)

hyakumi-an

Y7 X
Salad
BWEY 7 X

hyakumi-an salad

BFL - L HREEEDO Y 75 ©
Deep-fried baby sardine and tofu

s
Soup
TEEFEOHE YL

Pureed corn soup

HEE el EitAZ ExH

Clear soup, ball-shaped tofu, somen noodle, carrot, okura

EY
Sashimi

AHOHEfa
White fish

&Y MR (5 H)
Three kinds (2 pieces each)

&Y iR (% H)
Five kinds (2 pieces each)

fif KE
Tuna
il A

Medium fatty tuna
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ih i
Live abalone
TR LY Bl & AfHHEEZ BB 230,
I XY 30 SRR BIFETHE 2 L 9,

Please allow 30 min preparation time.

&

Sashimi

PN
Tempura

FKILIHBE
Grill, sansho pepper

LeXl e
Shabu shabu

iz
Deep-fried

LESRIE MO
Vegetable tempura

R Y &S (regular / small)
Deep-fried Daisen chicken

Kimfk v &b (KiFE ASf %)
Assorted tempura (prawn, white fish, vegetables)

@Vegetarian @Signature dish / Chef’s recommendation

B OEICOWTIE, ¥F—E XXXy 7ICEZRLFEEIV, A2 —HERAMRIICX VERICAZ LRI nET, AWETIEZ, WEERESESCbXEZFERLTEY £5,

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

LU LEE F3imsE L%
Deep-fried tofu, seaweed, wasabi
WO E b

Simmered vegetables

AH DN T

Today’s simmered fish

Pk
Meat

[EPEA- & ZF T S D A IRSE 2

Pan-fried Japanese beef, seasonal vegetables, herb sauce

EEA LU O
Small hot pot, Japanese beef, sansho pepper

EEFHELL ¢ 8
Steamed thinly Japanese beef and vegetables

REHA —a 4 v (LUZEEW U mEx) ©

Hida beef sirloin (wasabi soy sauce or teriyaki sauce)

MEEE 7 4L (LZEEm X mEEx) ©

Hida beef tenderloin (wasabi soy sauce or teriyaki sauce)

hyakumi-an

BEY)
Girilled

BEEXHREYAbe ©
Crilled assorted vegetables

AN H O i G BE
Today’s grilled fish

fig (BRRFULZE) EIBEZ U ke

Broiled Japanese eel (without sauce or with sauce)

it h

Rice and noodles

ik At FHFoW

Steamed white rice, red miso soup, Japanese pickles

BCEHER Rt FoW

Steamed green soybean rice, red miso soup, Japanese pickles

“AxE GROXE W)
Soba noodles (hot or cold)

By A G Xix @)
Udon noodles (hot or cold)

i f DA BRI
Chazuke rice bowl, fish, sesame

T-AT VT 7KW LEEZ X (21F Xid 5 EA)
Chilled noodles, Golden Agu pork, sudachi citrus (soba or udon )

EEFOALEFEZIE (213 X 5 EA)

Chilled noodles, Japanese beef, sudachi citrus (soba or udon)

feeE (e W) FoW)

Broiled Japanese eel on rice, clear soup, Japanese pickles
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FEEB (5
Individual pot cooked rice ( for 2 people )

FIIbAR AT FHoOWY)

Steamed white rice, red miso soup, Japanese pickles

Riey L FEEEk Rt Foy
Steamed rice with Daisen chicken and summer vegetables
red miso soup, Japanese pickles

40 SR BREHHB W2 L3,

Please allow 40 min preparation time.

RET/H R
Dessert

AKADTA 22 ) —0 @

Today’s ice cream

WETAZ2Y) -4 HAEEHT ~E © ©

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

KEFE Y &b O
Assorted fruits

AHOHR=MEE Y bt
Dessert platter

@Vegetarian @Signature dish / Chef’s recommendation

B OEICOWTIE, ¥F—E XXXy 7ICEZRLFEEIV, A2 —HERAMRIICX VERICAZ LRI nET, AWETIEZ, WEERESESCbXEZFERLTEY £5,

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.



