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Chef’s special kaiseki
- Taste of Midsummer Colors -
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Chilled grated Japanese yam and okra soup, sea urchin, tiger prawn
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Assorted appetizers
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Clear soup, hairy crab, abalone, kudzu
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Sashimi, five kinds
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Crilled sweetfish and hairy crab, water pepper vinegar
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Hairy crab and Wagyu tenderloin, wasabi salt
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Small hot pot, Wagyu beef and conger eel shabu-shabu, seasonal vegetables
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Pan-fried seasonal fish, vinegar
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Steamed eel rice, dashi soup, Japanese pickles, simmered plum and ginger
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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.



