WD b g Weekly gozen
BiEL, SEOBEE, AWEHNK

Boiled vegetables, weekly dish, hyakumi-an dessert

Befa g Grilled fish gozen
Bl &Y —ah, BOBEMA, R, Hfk WgH. FoY. AR HR
Boiled vegetables, today’s sashimi, grilled seasonal fish, small dish two kinds
Steamed rice, miso soup, Japanese pickles, hyakumi-an dessert

KHEERKIGHEMHEE  Tempura gozen
BRL, &Y —hh, KiefE CRIBEE, 7. B, 53
R —dh, W, RIEH. FoV). HWREHIR
Boiled vegetables, today’s sashimi, tempura (prawn, conger eel, fish, vegetables)
Small dish, steamed rice, miso soup, Japanese pickles, hyakumi-an dessert

B4 Kikyo bento box
Jeff. Y —hh, B OB, FHIOOMY | B8, KinkE =i
FHIOIK Z ALK, AH O, FHHREHIK
Small appetizer, today’s sashimi, grilled fish, seasonal dish, small dish,
Tempura three kinds, seasonal steamed rice, today’s soup, hyakumi-an dessert

TG URBE Xl Pan-fried Hida beef gozen
BiRL, &Y —dh, IREEAFIREE X,
R AR, RN, HoY). AWEHIR
Boiled vegetables, today’s sashimi, pan-fried Hida beef, koumi soy sauce,
Small dish two kinds, steamed rice, miso soup,
Japanese pickles, hyakumi-an dessert

MEREDOWRIEH % (21X Xt 5 FA] KZEBWEF TS

*Miso soup can be substituted with Soba noodles or Udon noodles

hyakumi-an

2SS Seasonal kaiseki

=i D Je it = 1E

Seasonal appetizer, three kinds

HEL Bt
Clear soup, mushroom dumpling, kudzu

Sashimi, three kinds

INE & IR E o Kinig Al OB
Assorted tempura, matsutake, vegetables, grilled seasonal fish

SRR WRIET A oY)

Steamed chestnut rice, miso soup, Japanese pickles

ERAEHR &Y
Dessert, two kinds

TREHZE225E  Hida beef kaiseki

Jeft =
Today’s appetizer, two kinds

RN f —

Sashimi, two kinds

Kl & ZHBFH O Kl

Assorted tempura, prawn, vegetables

EoyIox
Salad

B —o 4 v (LZEEm iz WEZ)
Pan-fried Hida beef sirloin (wasabi soy sauce or teriyaki sauce)
XIRBEAE Y —u A v 150g & [RE#4-7 4 L 100g) IC BB WA T £ T

*Hida beef sirloin | 50g can be substituted with, Hida beef tenderloin 100g
Hgk kMt A ov)

Steamed rice, miso soup, Japanese pickles

ERAE H IR =K Y

Dessert, three kinds

A= a—NERAFRIUC XV EHICR 22 3T 0ET, ARETIE, IWEREZICHREHERALTEY 7,

The menus may change, due to availability. hyakumi-an serves Yumegokochi rice from Yamagata.
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=1

Sushi

fRfHE  Sushi gozen
IR, TP RTHE D fF HHEL 2o 3B E BTHE
WRIETE, EURE H IR
Appetizers two kinds, sushi ten pieces, cucumber sushi roll,
omelet, miso soup, hyakumi-an dessert

¥ Lfif  Tokujo sushi
NEZ G LFRTHR O B HE ORkg. b s, REBED)
AR DEE . KTBE R, EWREHR
Appetizers two kinds, sushi fourteen pieces
(Include tuna, medium fatty tuna and fatty tuna)
Kanpyo sushi roll, omelet, miso soup, hyakumi-an dessert

fiF4XRE  Sushi kaiseki

FHI DS =k

Seasonal appetizer, three kinds

A H o
Today’s soup

RN s =Tl
Sashimi, three kinds

] DREM
Crilled seasonal fish

FHESBTE LH %%P
(BFt s o3 KT+ AKHOB#H»=H
Sushi seven pieces, sushi roll
(Sea urchin, medium fatty tuna, black throat seaperch,
Conger eel, today’s sushi three pieces)

ELRA L)
Dessert, two kinds



Jeft
Appetizer

ZMOETE
Seasonal tofu

HEDOBEL
Boiled green vegetables

Vel
Salad

HWREY 7 &

hyakumi-an salad

{HI
Soup
AN YL

Pureed winter melon soup

HEL #ErC
Clear soup, mushroom dumpling, kudzu

il

Japanese delicacies

HiEEr

Japanese omelet

B ob=fx
Salty squid

BA =R &b (— AR

AU, 7Bl I Ob7Mx
Assorted “Tsumami’ for | person

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

HRAR (WE) ©
Dried mullet roe and daikon (4 pieces)

hyakumi-an

yei)
Sashimi

AKHOHEf
White fish

s =g (R H)
Three kinds (2 pieces each)

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

izl
Deep-fried

CESRE N0
Vegetable tempura

RIE Y OFRET (regular / small)
Deep-fried Daisen chicken

KIFFER Y Abt OlEE BHEMR B
Assorted tempura (prawn, white fish, vegetables)

BEV
Grilled

pEx gy abe ©
Grilled assorted vegetables

AH D fiefasfibe %
Today’s grilled fish

fig (BRRULPE) HIBEE 33 HHEE

Broiled Japanese eel (salt and sudachi citrus or with sauce)

PR
Meat

M —m A4 v (kR 303 W)
Pan-fried Hida beef (wasabi soy sauce or teriyaki sauce)

B 7 4L (LSEEW i BEEx) ©

Hida beef tenderloin (wasabi soy sauce or teriyaki sauce)

A= a—NERAFRIUC XV EHICR 22 3T 0ET, ARETIE, IWEREZICHREHERALTEY 7,

The menus may change, due to availability. hyakumi-an serves Yumegokochi rice from Yamagata.
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Simmered dish

BTHLEE H3is 1Lk
Deep-fried tofu, seaweed, wasabi

o E bt
Simmered vegetables

AH D fa AT

Today’s simmered fish

g

Rice and noodles

HE Rt FHoW)

Steamed white rice, miso soup, Japanese pickles

SRAHIER BRNETE FH o)

Steamed chestnut rice, red miso soup, Japanese pickles

“AZIE GROE @)
Soba noodles (hot or cold)

£S5 EA G XiE W)
Udon noodles (hot or cold)

ik fL D R AR
Chazuke rice bowl, fish sesame

figsm (FRRE) Ty FoW

Broiled Japanese eel on rice, clear soup, Japanese pickles

IKRELT/HWR

Dessert

AADTA 22 ) —n ©

Today’s ice cream

WRTAR2) -4 AEET hE OO

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

KETEY Abe ©
Assorted fruits

AHOHWR =Y Gb+

Dessert, three kinds

@Vegetarian @Signature dish / Chef’s recommendation



