D D #HIRE  Weekly gozen
BRL. SHOBRE, AWREHIR
Boiled vegetables, weekly dish, hyakumi-an dessert

BEFGHIRE  Crilled fish gozen
BiRL, EY—hh. WOBEfR, M, HEk R Fo¥. AWREH kR
Boiled vegetables, today’s sashimi, grilled seasonal fish, small dish two kinds
Steamed rice, miso soup, Japanese pickles, hyakumi-an dessert

KiFERIHHEHEINE  Tempura gozen
FIRL, EY —dh, KigfE CRiEE, 7. S, 5350
B —dn, B WRIGH HoY). AWK HIK
Boiled vegetables, today’s sashimi, tempura (prawn, conger eel, fish, vegetables)
Small dish, steamed rice, miso soup, Japanese pickles, hyakumi-an dessert

TREA- R E Z I Pan-fried Hida beef gozen
BIRL, &Y —dh, REFEREEZ
R ek, R A oY), EWREH R
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

hyakumi-an

ZHifE  Seasonal kaiseki

ZHEiD et =

Seasonal appetizer, three kinds

Sashimi, three kinds

5 & Z=HEP S D KAk

Assorted tempura, pike conger, vegetables

SERAIR D #43 L % SA1S7C
Chilled premium pork shabu shabu

BN W) wOY)

Broiled eel rice bowl, clear soup, Japanese pickles

IR H IR g 0

Dessert, two kinds

TREHA-22RE  Hida beef kaiseki

Joft —id
Today’s appetizer, two kinds

RORME 0 M

Sashimi, two kinds

KifpE & B2 D Kl

Tempura, prawn, vegetables

Foyox
Salad

MBI —w 4 v (LEEn 3 BREx)

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

i WRIgH FHoY

Steamed rice, miso soup, Japanese pickles

FIRAEH IR =Tk 0
Dessert, three kinds

AZa—WEFAFRIICE VERIC 2R3 TS, AWETR, IWBREZFZCBRZEML T 9,

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

Sushi

T 5 6 LERHNE  Chirashi sushi gozen
INKT G, N T B B LR, WEMEH H R H R

Appetizers two kinds, chirashi sushi, miso soup, hyakumi-an dessert

BRTHINE  Sushi gozen
A, TLFRIE D B HE. BEY. RTRE
WRIEH. BRI H IR
Appetizers two kinds, sushi ten pieces, sushi roll,
omelet, miso soup, hyakumi-an dessert

B2 Sushi kaiseki

i DS = 1E

Seasonal appetizer, three kinds

ENEIOVNIILY

Today’s clear soup

KR =T
Sashimi, three kinds

fi] DBEM

Crilled seasonal fish

R BEE tH &Y
(TS Hes oE<s KT AHOBED=H
Sushi seven pieces, sushi roll
(Sea urchin, medium fatty tuna, black throat seaperch,
Conger eel, today’s sushi three pieces)

IR H R AR D
Dessert, two kinds



Seft
Appetizer

FHOEE
Seasonal tofu

HEDOBIRL
Boiled green vegetables

Vvl
Salad

EL N

hyakumi-an salad

s
Soup
R D LB

Clear soup, deep-fried seasonal fish

i

Japanese delicacies

HEET

Japanese omelet

S DbMZ
Salty squid

WE =KD Abe (—AHD

AWVON, 7ol hll, BB Ob A
Assorted “Tsumami’ for | person

Broiled ray’s fin, sun-dried baby sardine crackers,
salted squid

BEREAR (uE) ©
Dried mullet roe and daikon (4 pieces)

hyakumi-an

b))
Sashimi

AKHOHEfa
White fish

Y M (R )
Three kinds (2 pieces each)

EY hME ({28
Five kinds (2 pieces each)

L]
Deep-fried

LESR L MO
Vegetable tempura

RiiE b OEERE T (regular / small)
Deep-fried Daisen chicken

KigfEk ) b (RiFgE A %3
Assorted tempura (prawn, white fish, vegetables)

BE
Grilled

BEx PR Y Hbe O
Crilled assorted vegetables

AH BRI X
Today’s grilled fish

g (FRBLZE) AbEx X3 wlbeZ

Broiled Japanese eel (salt and sudachi citrus or with sauce)

PR
Meat

B —w A v (LZEEm 3 BER)

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

B 7 4 L (LUZEEWm U WEEEx) ©

Hida beef tenderloin (wasabi soy sauce or teriyaki sauce)

AZa—WEFAFRIICE VERIC 2R3 TS, AWETR, IWBREZFZCBRZEML T 9,

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

LB LEE F3is L%
Deep-fried tofu, seaweed, wasabi

PO EEDLE
Simmered vegetables

ARH D aEA T

Today’s simmered fish

"

Rice and noodles

iR ki FHoWY)

Steamed white rice, miso soup, Japanese pickles

EEFEHR WG B

Steamed corn rice, miso soup, Japanese pickles

SNz GRS O W)
Soba noodles (hot or cold)

£ EA GR Xz W)
Udon noodles (hot or cold)

5% £ D R A
Chazuke rice bowl, fish sesame

EEFOHLEHEZIE (213 XE 24 ©

Japanese beef sudachi citrus cold noodles (soba or udon)

fgdE (FRE) ey &oP

Broiled Japanese eel on rice, clear soup, Japanese pickles

IKELT/HIR

Dessert

KAHDT A 220 —n @

Today’s ice cream

WETA422) -4 HAEET hE OO

Matcha ice cream, rice flour dumpling, sweet red bean paste

KETFEY be ©
Assorted fruits

AHOHR=THE Y &b
Dessert, three kinds

@Vegetarian @Signature dish / Chef’s recommendation



