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Chef’s special kaiseki

“Harvest of Glorious Autumn”
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Assorted appetizers
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Deep-fried soba wrapped in tilefish “Shinshu-age”, clear kudzu soup, sea urchin
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Sashimi, five kinds
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Steamed pike conger, vegetables, dashi kudzu
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Seared Wagyu beef and grilled blackthroat seaperch
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Small hot pot, Wagyu beef, blackthroat seaperch, seasonal vegetables
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Tempura, hairy crab, seaweed

it
WREREIR E MR AR oY

Steamed blackthroat seaperch rice, red miso soup, Japanese pickles
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Today’s dessert
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Reservation is required one week in advance.
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hyakumi-an serves Yumegokochi rice from Yamagata.



