DY il Weekly gozen
BFRL, SHOBRHE, HREHIK
Boiled vegetables, weekly dish, hyakumi-an dessert

Befa il  Crilled fish gozen
BRLU, EY b WOFER, B Ik, WREE. HoW. AWEHR
Boiled vegetables, today’s sashimi, grilled seasonal fish, small dish two kinds
Steamed rice, miso soup, Japanese pickles, hyakumi-an dessert

KR IGFHEHENE  Tempura gozen
FiRL, BY—bh, KiafE CRiFE, 7. A 530
R, R, R, FoY). AR HIK
Boiled vegetables, today’s sashimi, tempura (prawn, conger eel, fish, vegetables)
Small dish, steamed rice, miso soup, Japanese pickles, hyakumi-an dessert

TP A URPE 2 i Pan-fried Hida beef gozen
Bkl &Y —hh, REFERBEX
R, A, RN, HoY). AWETH IR
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

hyakumi-an

i Seasonal kaiseki

=i D Je it = Hf

Seasonal appetizer, three kinds

SRECL fEfpBrRe kAt
Clear soup, clam dumpling, flower-shaped vegetable, cherry blossom

Sashimi, three kinds

B OfiEm L BEE K27 Y — L4

Grilled seasonal fish, deep-fried spring vegetables, sakura cream

B E R ZIABMHER WG HOY)

Steamed rice with sakura shrimp, miso soup, Japanese pickles

ERAEHR Y
Dessert, two kinds

TREHZE22)5  Hida beef kaiseki

Jeft A
Today’s appetizer, two kinds

KON

Sashimi, two kinds

BAlFE DI Z 150 & THIEF O Kl i

Crispy sakura shrimp fritter, seasonal vegetable tempura

Ehyox
Salad

TREEA — w4 v (L 303 REER)

Pan-fried Hida beef sirloin (wasabi soy sauce or teriyaki sauce)

i Rt Hop

Steamed rice, miso soup, Japanese pickles

ORI H R =g 0

Dessert, three kinds

A= a—WEFAFRRINC X VBT ICR 2 2 e ATTET, AWETIE, IWBREZT B REMEALTEY £3,

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

N7 % 5 LEGHHIE  Chirashi sushi gozen
INEZ R, N T B B LR, BEME . E R H

Appetizers two kinds, chirashi sushi, miso soup, hyakumi-an dessert

fRfEE  Sushi gozen
NEEZE, TDFRTE D i HEL BEFY). BTbE
WRIET, EURE H IR
Appetizers two kinds, sushi ten pieces, sushi roll,
omelet, miso soup, hyakumi-an dessert

52N Sushi kaiseki

F=Hi D S =T

Seasonal appetizer, three kinds

A H o fits
Today’s soup

KON f =
Sashimi, three kinds

f) DREM

Crilled seasonal fish

B EBTE tH &2Y
(TS Hes o¥<s KT AHOBED ZH
Sushi seven pieces, sushi roll
(Sea urchin, medium fatty tuna, black throat seaperch,
Conger eel, today’s sushi three pieces)

R H R A K Y
Dessert, two kinds



hyakumi-an_LunchWeekend202603-
hyakumi-an

Jeft &Y a
Appetizer Sashimi Simmered dish
FHIOTE AKHDHH A LU LERE HIils L%k
Seasonal tofu White fish Deep-fried tofu, seaweed, wasabi
HHROBEL s =g (R H) WO EGDE
Boiled green vegetables Three kinds (2 pieces each) Simmered vegetables
8y g (% 2H) AH D fa AT
) Five kinds (2 pieces each) Today’s simmered fish
Yo x
Salad
EURREY 7 % $iP) i
hyakumi-an salad Deep-fried Rice and noodles
CESRE N0 e R w0y
Vegetable tempura Steamed white rice, miso soup, Japanese pickles
(iilk7 R Y OFKRE T (regular / small) FHIOM X IALEHE Wit FoP)
Soup Deep-fried Daisen chicken Seasonal steamed rice, miso soup, Japanese pickles
WESL fEARErR At KIFFER Y Abt OlEE BHEMR B Az QR X W)
Clear soup, clam dumpling, flower-shaped vegetable Assorted tempura (prawn, white fish, vegetables) Soba noodles (hot or cold)

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

A Bew
Japanese delicacies Grilled ik fL D R AR
Chazuke rice bowl, fish sesame
HHEET pez gy abe ©
Japanese omelet Grilled assorted vegetables WziE (21X Xz HEA)
Beef noodles (soba or udon)
Bz Dbz K H O i ffRE %
Salty squid Today’s grilled fish WeE (FEE)  ’uY HFoY
Broiled Japanese eel on rice, clear soup, Japanese pickles
AR &b (— AR % (EpUREE) FIBEZE Xt bR
AW, el Aly, Bk obfz Broiled Japanese eel (salt and sudachi citrus or with sauce)
Assorted “Tsumami’ for | person
Broiled ray’s fin, sun-dried baby sardine crackers, KB/ HR
salted squid Dessert
kI
RHERRR (e © Meat AHOT7 427 ) =0 @
Dried mullet roe and daikon (4 pieces) Today’s ice cream
KRB —w A v (LZEEN U3 WBER)
Pan-fried Hida beef (wasabi soy sauce or teriyaki sauce) WETA 220 -0 AEEAT AE OO

Matcha ice cream, rice flour dumpling, sweet red bean paste
MR 4L (LgEEm e HgEx) ©
Hida beef tenderloin (wasabi soy sauce or teriyaki sauce) KTy abe O

Assorted fruits

AHOHWR =Y Gb+

Dessert, three kinds

@Vegetarian @Signature dish / Chef’s recommendation

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.



