hyakumi-an
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Chef’s special kaiseki
- The Arrival of Early Summer -
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Assorted appetizers
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Clear soup, deep-fried greenling, leek
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Sashimi, hairy crab, daily selection (three kinds)
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Crilled tilefish, sansho pepper
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Wagyu tenderloin, wasabi salt
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Boiled shellfish, vinegar miso
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Broiled Japanese eel, salt, sudachi citrus
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Small hot pot, hairy crab shabu-shabu, seasonal vegetables

Sichuan pepper, sansho pepper
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Steamed hairy crab and sea urchin rice, sea urchin
Dashi 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.
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