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hyakumi-an
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Chef’s special kaiseki
- The arrival of spring -
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Assorted appetizers
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Clear soup, white fish dumpling, simmered abalone and sea urchin
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Sashimi, rock lobster and four kinds
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Eel tempura, salmon roe
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Wagyu beef tenderloin steak, grilled shrimp, yuzu pepper
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Grilled seasonal fish soy sauce, grilled shrimp, yuzu pepper
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Small hot pot, rock lobster, abalone, seasonal vegetables, sansho pepper buds and berries
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Boiled shellfish and seasonal vegetables, vinegar

T
g L R OB E MR KT FoW
Steamed sakura shrimp and bamboo shoot rice, dashi soup, Japanese pickles
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Sakura shrimp rice porridge, 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.



