hyakumi-an
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Chef’s special kaiseki
- Blowfish -
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Assorted appetizers

ity
WRERBH T R LT
Clear soup, deep-fried black throat seaperch
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Thinly sliced blowfish and seared blowfish, sea urchin soy sauce
Sashimi, three kinds
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Deep-fried blowfish, deep-fried blowfish skin
Grilled blowfish milt

* Farm-raised blowfish milt is used.
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Steamed blowfish with sake, seasonal vegetables
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Small hot pot, blowfish, seasonal vegetables
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Vinegared king crab
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Blowfish rice porridge, 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.
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