WD b g Weekly gozen
BiEL, SEOBEE, AWEHNK

Boiled vegetables, weekly dish, hyakumi-an dessert

BEAE  Grilled fish gozen

BRL, &Y, AOBEH, B0, HiR R FoY. aWEHIR

Boiled vegetables, today’s sashimi, grilled seasonal fish, small dish two kinds
Steamed rice, miso soup, Japanese pickles, hyakumi-an dessert

KNI RIFHEME  Tempura gozen
FiRL, EY—hh, K CRiEE, X7, a5
R —dh, W, KRG, HoVY). AWEHK
Boiled vegetables, today’s sashimi, tempura (prawn, conger eel, fish, vegetables)
Small dish, steamed rice, miso soup, Japanese pickles, hyakumi-an dessert

&4 Hiiragi bento box
Sty &Y —dh, FOBER, FHIOOMRY , BR—dh, Kk M
FHIOR &AL, AHOWEE, IR HIK
Small appetizer, today’s sashimi, grilled fish, seasonal dish, small dish,
Tempura three kinds, seasonal steamed rice, today’s soup, hyakumi-an dessert

TREHA-FURBE X fHIEE  Pan-fried Hida beef gozen
BERL, &Y —ah, REFFRRPEE
R, . BRMEVE. H oY), BEREHIR
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

HI Ly iHE - Sashimi gozen
BRRL, &Y Ak, 24 HiR, R Fo. HRE TR
Boiled vegetables, five kinds of sashimi, small dish two kinds,

steamed rice, miso soup, Japanese pickles, seasonal fruit

hyakumi-an

2SS Seasonal kaiseki

=i D Je it = 1E

Seasonal appetizer, three kinds

HEFE YL
Pureed turnip soup

Sashimi, three kinds

G L F BT O K
f) DRES
Assorted tempura, king crab, vegetables
Grilled seasonal fish

THOWERZABMHE WKREHT FoW)

Steamed snow crab rice, miso soup, Japanese pickles

FIRAEH IR R O
Dessert, two kinds

TREHZE22)8E  Hida beef kaiseki

Jeft —fd
Today’s appetizer, two kinds

KON 0 —

Sashimi, two kinds

Kl & ZHIRF 3 O K fE

Assorted tempura, prawn, vegetables

¥hrIox
Salad

B —w A v (sl Xid bEx)
Pan-fried Hida beef sirloin (wasabi soy sauce or teriyaki sauce)
KA — 1 4~ 150g % [HREHEA7 4 L 100g) ICZEH 2T ET

*Hida beef sirloin 1 50g can be substituted with Hida beef tenderloin 00g

HER ket Fow

Steamed rice, miso soup, Japanese pickles

ERFEH IR =T D
Dessert, three kinds

A= a—NEFAPRIUC LY ZHICR 3 2 A TT0ES, AWRETR, INBRES b REZ[@HLTED 5,
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 S TFRHR Y B+ (L5 EFE wKbED)
AR DEE . KTBE R, EWREHR
Appetizers two kinds, twelve pieces
(Include fatty tuna, sea urchin, salmon roe)
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, blackthroat seaperch,
Conger eel, today’s sushi three pieces)

ELRA L)
Dessert, two kinds



Jeft
Appetizer

FHOETE
Seasonal tofu

HEDOBEL
Boiled green vegetables

Vel
Salad

HWREY 7 &

hyakumi-an salad

F

Japanese delicacies

N Z Db A

Salty squid

WA =R Y Bbe (— AR
2O, s, BRI ObM

Assorted “Tsumami’ for | person
Broiled ray’s fin, sun-dried baby sardine crackers, salted squid

JEEAR (M) ©
Dried mullet roe and daikon (4 pieces)

izl
Soup

HE YL
Pureed turnip soup

HY oKL HEMrC
Clear soup, white fish, grated tumip, kudzu

b))
Sashimi

ENEIPYEPES:|
White fish

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

&Y g (%8
Five kinds (2 pieces each)

hyakumi-an

L]
Deep-fried

SESRTE N0
Vegetable tempura

Riie v ofFke s (EH 3 UHE)

Deep-fried Daisen chicken

KIFFERE D b ORiFE—AR HEM—H B
Assorted tempura (prawn, white fish, vegetables)

P
Hot dish

HUHLEE Hihs L%k
Deep-fried tofu, seaweed, wasabi

HexmK ) Sbe O

Crilled assorted vegetables

PO E LD (regular / small)
Simmered vegetables

Hi-&ET

Japanese omelet

jiep SRt
Seafood

AHofEfR GEFEE 33T &ZMNT)
Today’s fish (salt-grilled or simmered)

g (FRAUiPE) BBEE U3 HKEE

Broiled Japanese eel (without sauce or with sauce)

IRIBE
Meat

REHA3 —w A v 150g (LZEdh iz BbEx)
Pan-fried Hida beef 150g (wasabi soy sauce or teriyaki sauce)

B 7 4 L 150g (L& iz fakex) ©

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

A= a—NEFAPRIUC LY ZHICR 3 2 A TT0ES, AWRETR, INBRES b REZ[@HLTED 5,
The menus may change, due to availability. hyakumi-an serves Yumegokochi rice from Yamagata.
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ZIiX/5 EA

Soba noodles / Udon noodles
SNz GRS ®)
Soba noodles (hot or cold)

BSEA G Xix @)
Udon noodles (hot or cold)

(il

Rice

i BRME FHoOW)

Steamed white rice, miso soup, Japanese pickles

ThLEORZIALMHE Rt FoW

Steamed snow crab rice, red miso soup, Japanese pickles

AH OB & SRR AR T

Today’s white fish chazuke rice bowl with sesame

fgE (FRE) Ty Fop

Broiled Japanese eel on rice, clear soup, Japanese pickles

KRG/ HIK
Dessert

AHOTA22Y)—2n @

Today’s ice cream

HWETAZ27) -4 AEET AE OO

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

KETEY be ©
Assorted fruits

AHOHKR=FEY &b
Dessert, three kinds

@Vegetarian @Signature dish / Chef’s recommendation



