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‘Kyara’ seafood kaiseki
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Sea urchin tofu, dashi jelly

Hil 2
FHIOHIKE Y bt
Assorted appetizers
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Clear soup, deep-fried white fish, water shield, leek
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Sashimi, rock lobster and daily selection (four kinds)
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Marinated hairy crab, seasonal vegetables, citrus
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Simmered rock lobster
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Small hot pot, rock lobster, seasonal vegetables
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Steamed eel rice, dashi soup, Japanese pickles
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Marinated tuna rice bowl, red miso soup
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Dessert, three kinds

hyakumi-an
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‘Edomurasaki’ Wagyu kaiseki
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Today’s dish

%
ZHIOHIE Y b1
Assorted appetizers
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Sashimi, two kinds
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Roast wagyu beef salad
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Assorted tempura, prawn, vegetables
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Pan-fried Hida beef sirloin and tenderloin (60g each)
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Small hot pot, Hida beef
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Steamed green tea rice, red miso soup
Japanese pickles, simmered Japanese beef
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Dessert, three kinds

B OEICOWTIE, ¥F—E XXXy 7ICEZRLFEEIV, A2 —HERAMRIICX VERICAZ LRI nET, AWETIEZ, WEERESESCbXEZFERLTEY £5,

Should you wish to know more details about the source of our ingredients, please kindly ask our service staff. The menus may change, due to availability. hyakumi-an serves Yumegokochi rice from Yamagata.
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‘“Tsuyukusa’ Mikaku kaiseki
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Taro stem, okra kudzu, sea urchin
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Assorted appetizers
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Clear soup, octopus dumpling, radish, sansho leaf bud
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Sashimi, three kinds
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Crilled seasonal fish
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Broiled eel, Kaga cucumber, egg kudzu, sansho pepper
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Steamed green tea rice, red miso soup, Japanese pickles
broiled sardine, simmered plum
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Dessert, two kinds

hyakumi-an
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‘Akane’ Seasonal kaiseki
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Today’s appetizer, three kinds
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Pureed white asparagus soup
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Sashimi, two kinds
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Deep-fried young sweet fish, seasonal vegetable tempura
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Crilled seasonal fish, Kaga cucumber, crab
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Steamed shiso and whitebait rice, red miso soup, Japanese pickles
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Dessert, two kinds
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Should you wish to know more details about the source of our ingredients, please kindly ask our service staff. The menus may change, due to availability. hyakumi-an serves Yumegokochi rice from Yamagata.
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