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Chef’s special kaiseki

“Japanese matsutake delicacies”

HiT >
FHI ORI O &b+
| EE AN B A
Assorted appetizers, four kinds
Japanese matsutake sushi
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Japanese matsutake soup in an earthenware teapot
tiger prawn, Japanese parsley, sudachi citrus
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Sashimi, five kinds
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Soy milk cream nyumen, Japanese matsutake, sea urchin
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Broiled Japanese matsutake and Wagyu, Japanese matsutake tempura
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Small hot pot, Japanese matsutake, today’s fish
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Vinegar-marinated seared Japanese matsutake
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Steamed Japanese matsutake rice, red miso soup, Japanese pickles
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Japanese matsutake sudachi soba noodles
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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.



