WD Y Weekly gozen
BiEL, SEOBER, HAWEHK

Boiled vegetables, weekly dish, hyakumi-an dessert

BEFRE  Grilled fish gozen
BiRL, &Y —h. AIOBER, P m.
{HIfR, BRI, FoW). BHRHEHIR
Boiled vegetables, today’s sashimi, grilled seasonal fish, small dish two kinds

Steamed rice, miso soup, Japanese pickles, hyakumi-an dessert

KiFERIHHEHENE  Tempura gozen
BRL, EY—. KisfE ORiBE., T, i 5930
i, ik, RIEH. HoV). AWREHR

Boiled vegetables, today’s sashimi, tempura (prawn, conger eel, fish, vegetables)
Small dish, steamed rice, miso soup, Japanese pickles, hyakumi-an dessert

hyakumi-an

Hl| L EHfiE - Sashimi gozen
PR L, &Y A, B A, Sk, WRIETH, H o). EWEHR
Boiled vegetables, five kinds of sashimi, small dish two kinds,
steamed rice, miso soup, Japanese pickles, hyakumi-an dessert

TR EBE X [l Pan-fried Hida beef gozen
BIRL, &Y M, REFEREEX,
PIE 5, IR, WIS, FHoY. BWEHKE

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

a la carte

BRTHIRE  Sushi gozen
IR, TDFRTE D B . 2o 3B E BT
DRIGTE, R H IR
Appetizers two kinds, sushi ten pieces, cucumber sushi roll,
omelet, miso soup, hyakumi-an dessert

F¢ L5 Tokujo sushi
N P RHE Y iR +2H (850 B wHED)
A DSBS, BB WRIgH. AWEHR
Appetizers two kinds, twelve pieces
(Include fatty tuna, sea urchin, salmon roe)
Kanpyo sushi roll, omelet, miso soup, hyakumi-an dessert

¥ I X
Salad
HEEY 7 X

hyakumi-an salad

L]
Hot dish

Hit&E T

Japanese omelet

KIGHER Y Abt (RiFE—AK AFf—H 530
Assorted tempura (prawn, white fish, vegetables)

Riieh oFgRGF  (BE Xix ME)
Deep-fried Daisen chicken

faokha
Seafood

AHORES (EpEE U3 FAT)
Today’s fish (salt-grilled or simmered)

g (RRUREE) AbEx X3 dbEZ

Broiled Japanese eel (without sauce or with sauce)

PR
Meat

B — o 4 v 75g (gl S IRBEE)

Pan-fried Hida beef 75g (wasabi soy sauce or teriyaki sauce)

R 7 4 L 75g (ILZEHH g pEx) ©

Hida beef tenderloin 75g (wasabi soy sauce or teriyaki sauce)

LidosRBicia, Hfk. wet. FoMe NI TEET.

Steamed rice, miso soup and Japanese pickles can be added to any of the above dishes upon request.

EEs

Rice and noodles

ZNFE SRS LA R X B

Soba noodles / U
PP RITREEI Add
KifpERiEE (14)

don noodles (hot or cold)
vegetable tempura

JBAN Add prawn tempura (| piece)

[EIEE A= AR A UABE X JBAI Add beef koumi soy sauce

ARHDH & fl R E T

Today’s white fish chazuke rice bowl with sesame

figes (Fft IR E)

W) FHOY)

Broiled Japanese eel on rice, clear soup, Japanese pickles

@Signature dish / Chef’s recommendation

A= a—WEEFAFRIICE VETICR B30T wEd, AWETR, IBREZZCBREZEMLTHY 5,

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




i

Seasonal kaiseki

Jeft
i DSt =1k

Seasonal appetizer, three kinds

(il =)
IR L

Pureed turnip soup

pER)
KR o =Tl
Sashimi, three kinds

Y
S & TR D Kb
f DBEH

Assorted tempura, king crab, vegetables
Grilled seasonal fish

e
THOWERZALHE KIEgH FoY

Steamed snow crab rice, miso soup, Japanese pickles

Hk
7Y — b HERY
Dessert, two kinds

hyakumi-an

TR 220

Hida beef kaiseki

Jeft
oy o
Today’s appetizer, two kinds

i)
KON

Sashimi, two kinds

PN T
NG RES T EIIPN i

Assorted tempura, prawn, vegetables

B X
AN

Creen salad

AT
R —m A v (LZEEm X3 KibEZ)
Pan-fried Hida beef sirloin (wasabi soy sauce or teriyaki sauce)

KRB RS — 1 4 v 150g % [HRBHE 7 4 L 100g ] IC SEH T 5
*Hida beef sirloin |50g can be substituted with Hida beef tenderloin 100g for an additional

EE s
fHlfk  wRME EHoW

Steamed rice, miso soup, Japanese pickles

Huk
TH— b =KD
Dessert, three kinds

A= a—WEEFAFRIICE VETICR B30T wEd, AWETR, IBREZZCBREZEMLTHY 5,

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

iR

Sushi kaiseki

Jeft
i DS =1#

Seasonal appetizer, three kinds

(7
A H oIt
Today’s soup

bl
RERME o =Tl
Sashimi, three kinds

BE
OB

Crilled seasonal fish

7Y
FHEESTE LtH &P
(EFt s KT AHOBEDME)
Sushi seven pieces, sushi roll

(Sea urchin, medium fatty tuna, conger eel,
today’s sushi four pieces)

Hk
7Y — b fEED
Dessert, two kinds



