&1
Blowfish

A<M
Thinly sliced blowfish sashimi

S REST
Deep-fried blowfish

S<HaTREE (ZH)
Crilled blowfish milt (3 pieces)

S (LeBled Xk HAL)
Blowfish (shabu-shabu or sake-steamed)

S CHER (—8)
Blowfish rice porridge

40 SR SE BRI HI 72 L £ 9

Please allow 40 min preparation time.

hyakumi-an
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Seasonal recommendation

fifi— T L
Overnight-dried mackerel

ETF VIE

Cod milt, ponzu
B RL
Pureed turnip soup

HE oAl HEflzT
Clear soup, white fish, grated tumnip, kudzu

EFRBIAL
Steamed egg custard, cod milt

EERPN 1
Cod milt tempura

PRI RIS
Cod milt tempura, seaweed kudzu

FHEAY HitEE LT

Japanese omelet, seaweed

%Y fifi & AE2A DO T-IRME 57 <
Seared tuna with shredded white leek, yuzu miso

fiti & gt % A D /N ET T
Small hot pot, tuna, grilled leek

MELeRLeX
Small hot pot, longtooth grouper

ThHhLEORZIALMEHE Kt HFoW

Steamed snow crab rice, red miso soup, Japanese pickles

Jeft
Appetizer

ZMDOHE

Seasonal tofu
HEDOBRL

Boiled green vegetables

b3 CHE

Mozuku seaweed

AT =M Y A (— AR
Assorted appetizers (for | person)

Vv
Salad
ELS e

hyakumi-an salad

BI L L ARKREBEOY 75 ©
Deep-fried baby sardine and tofu

i

Japanese delicacies

B ZobMz
Salted squid

2
Broiled ray’s fin

7o 7z Bl
Sun-dried baby sardine crackers

FRCEAE =MD Abd (— AR

Assorted “Tsumami’ for | person

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

gl

Sashimi

AHDHH
White fish

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

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

fif KH
Tuna
i Frs

Medium fatty tuna

BMOEHICOVWTIZ, ¥—EZAX Xy 7ICBRNLEI VW, A2 —HNERAMRMICEVEEICAZ I EATIET, AWECTIE, WEREZESCLXE2FHLTEY £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.




B
Deep-fried

B xR ©
Vegetable tempura

Riliey o&wgegF (BH X3 M)
Deep-fried Daisen chicken (7 pieces or 4 pieces)

Kigfem v abt OiBE—AR BHIMB—H
Assorted tempura (prawn, white fish, vegetables)

k)

Hot dish

HTHLEE HiEs 1Lk
Deep-fried tofu, seaweed, wasabi

B DI E AbE  (regular / small)
Simmered vegetables

BRI b O
Crilled assorted vegetables
Hit&ET

Japanese omelet

B3

hyakumi-an

fopi
Seafood

AHOREE GiBEE  ix #AHT)
Today’s fish (salt-grilled or simmered)

g (RRRULZE) HIBEZ ST WHbEX

Broiled Japanese eel (without sauce or with sauce)

PR
Meat

P & FEEFR O RIRPEE 75¢

Pan-fried Japanese beef, seasonal vegetables, herb sauce 75g

[ 2E A4 ILHUINR 75 ©
Small hot pot, Japanese beef, sansho pepper 75¢

EEFELL$5 75g
Steamed thinly Japanese beef and vegetables 75g

MBS — w4 v 150g (LZEMH i WpEx) O

Hida beef sirloin 150g (wasabi soy sauce or teriyaki sauce)

TREEA-7 4 L 150g (LZEEmh iz mEx) ©
Hida beef tenderloin 150g (wasabi soy sauce or teriyaki sauce)

ZiE/5EA

Soba noodles / Udon noodles
Az GROUE @)

Soba noodles (hot or cold)

£S5 EA G Xix W)

Udon noodles (hot or cold)
TnT YT =K (X XiE S EA)

Golden Agu pork (soba noodles or udon noodles)

EES (21X Xz 5 EA)

Japanese beef (soba noodles or udon noodles)

hyakumi-an_DinnerAlacarte2026 |-

TR

Rice

Hiflgk AR &Y

Steamed white rice, red miso soup, Japanese pickles

AHOH & flRRARE T

Today’s white fish chazuke rice bowl with sesame

fEEE (FRIEPE) WY HoW

Broiled Japanese eel on rice, clear soup, Japanese pickles

BREER ()
Individual pot cooked rice (for 2 people)

FIIbk R FoP

Steamed white rice, red miso soup, Japanese pickles

wmEk kit &0
Steamed rice with ginkgo nut, chrysanthemum and seasonal fish

dashi soup, Japanese pickles
40 RE B R G 72 L E 5,

Please allow 40 min preparation time.

KA/ TR
Dessert

FHi O RS T

Seasonal Japanese sweet

KADTA22Y -1 ©

Today’s ice cream

W74 220 —4 AEHT NE O O

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

KETEY &be O
Assorted fruits

AHO UK=Y b
Dessert platter

@Vegetarian @Signature dish / Chef’s recommendatio

BMOEMICOWTIE, F—ERAR Xy 7ICBRNAEI WV, A2 —ARBAMKRIICIVEEICRZ AT nES, ARECTE., WBRESZSZHLREZHFHL B £,

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.



