& JAPANESE MENU

vz 7 DETTH AMANEMU SIGNATURE

Ve BbPYVa7EE STHLOR—-F Vv
Truffle Soba, Poached Quail Egg (VG)

GRS X 1125 B
Tuna Skewers, Green Onion, Wasabi, Rock Salt (GF)

A H DR S
Mixed Seafood Rolled Sushi

AR I
Braised Abalone Tempura (GF)

8 HEE R ISE LOBSTER FAFRR 4132 MATSUSAKA BEEF
fREAFE I 4 i FABRA-H% & o~ v N — 77 130¢g
Ise Lobster Dandan Noodle, Sesame Soup HOBEH R WmE7 74

MET I 77AY =R

Matsusaka Beef Hamburg Steak 130g
Vegetables, Deep Fried Egg

Japanese Demi-Glace Sauce

PENIEEE T 5E Y 300g
Ise Lobster Sashimi 300g (GF)

HEAIFE I K BEE 300g
Charcoal Grilled Ise Lobster 300g (GF) RS —a 4 v hy

Matsusaka Beef Sirloin Cutlet
FEGEIRERE % 300g

Roasted Ise Lobster in Salt Crust 300g (GF) AR B K BE 180g
Charcoal Grilled Matsusaka Beef 180g (GF)
FEAE KI5 300g ¥ —1u 4 v Sirloin

Ise Lobster Tempura 300g (GF) 7 4 L Tenderloin

EEXZERALTVWET,
GF(INT>7 =) VG (T4 —=H)T—0 D20 bDlE, HISAREAZ1—TT,
Using Japanese rice. Gluten free and vegan options are available.



ffffL FRESH SEAFOOD

ENEIOY: s
Thin Sliced White Fish Sashimi (GF)

HOEA BEYVEYEDY
Assorted Seafood Sashimi (GF)

FEAEEE BtV B b+
fit1 200g PHEAEE 200g

Assorted Ise Shima Sashimi (GF)
Abalone 200g, Ise Lobster 200g

#BDIE SEAFOOD

SHO—®T L
Charcoal Grilled Dried Red Bream

@R KBEH 72 F7201k BBE
Charcoal Grilled Eel, Sweet Soy Sauce or Salt

i1 DI 05
Roasted Abalone in Salt Crust (GF)

IO MEATS

SR B b A KBE Al AR
Charcoal Grilled Local Chicken Thigh
Yuzu Pepper Paste (GF)

AR R K e
Charcoal Grilled Local Pork, Miso (GF)

%) HOT POT
24X F XY fortwo (320g)

WP £ 7213 PFEFL 2 SL e &
3 5 5 A RUBE RSN
Matsusaka or Iga Beef Shabu Shabu (GF)

Vegetables, Tofu, Udon Noodle, Ponzu Vinegar,
Sesame Sauce

B £ 723 PEA T EHER
Bk PEEERE 2%
Matsusaka or Iga Beef Sukiyaki

Vegetables, Tofu, Sweet Soy Sauce
Whisked Raw Egg

EEREEALTVES,
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Using Japanese rice. Gluten free and vegan options are available.



7~ D—f RICE ARRANGEMENT

UNCCET

Matsusaka Beef Rice Bowl
Miso Soup, Pickles

AR & =P o &3]
Matsusaka Beef, Sea Urchin Sushi Roll (GF)

LI EHER — &
Pot of Steamed Local Rice for two (GF, VG)

IR ZIABAHER — A
Pot of Mixed Rice for two, Miso Soup, Pickles
fifl Z£F} Abalone, Sea Urchin
F VU =2 7 Truffle

filt SUSHI
—H& X D from one piece (GF)

58 Squid

X Conger Eel
AH®H 5 f1 White Fish
fifi Tuna

F & Shrimp

v < 5 Salmon Roe

%)} Sea Urchin

EANRKRICE Y. ARHPEET AR TS NES,

The variety of the sushi will vary according to the day's catch.

A& WESTERN MENU

Hi3E & X — 7 APPETISER and SOUP

I—vx—7

Corn Soup

AKHDRA =7
Soup of the day

H=T v 7Y)—=vHIX
Garden Green Salad (GF, VG)

==Y T X

Nicoise Salad (GF)

Lettuce, Boiled Egg, Anchovy, Potato,
Local Tuna, Olive

FHOTIN—=Y LEANLFTX
Seasonal Fruits, Prosciutto Salad (GF)

HTL—+F
Caprese (GF)

Y a7 N%—
HRWT +Hh v F vz

Truffle Butter, Homemade Focaccia

I¥A X PASTA

RV AR —F

Penne Bolognese

RBFEZ ATy T4 P2 FY—2R

Spaghetti, Tomato Sauce, Ise Lobster

e H{FIWEZ YV —L Y v IA4 %
Linguine, Cream Sauce,
Abalone, Aosa Seaweed
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Using Japanese rice. Gluten free and vegan options are available.



A4 VT 4 v a2 MAIN DISH

7T TNTRAY YA v T
Club House Sandwich

Local Chicken, Bacon, Fried Egg,
Tomato Lettuce, French Fries

B 5 — XN — 7 —
Matsusaka Beef Cheeseburger
Matsusaka Beef, Lettuce, Tomato
Onion, Cheese, French Fries

AHOHEf FRIZKL

AP Iay—R

Today’s Harb Steamed White Fish (GF)
Balsamic Sauce

a Py 7T—

Cordon Bleu
Brie Cheese, Truffle, Spinach, Tomato Sauce

FEEEa L v X
Ise Lobster Cotoletta

WRFer Ay F
TJLVYFTI7I7A4 -3 TK
Matsusaka Beef Cutlet Sandwich

French Fries or Salad
Matsusaka Beef, Butter, Mustard

i1 2 57— *
Abalone Steak

% — b DESSERT

T A A2 Y — L Ice Cream (GF)

One Scoop
Two Scoops
N=T AR B
Vanilla, Ise Green Tea, Strawberry

Faal— KDY EbE S5
Assorted Chocolates Five Pieces

FELrHEOY L) —X

Japanese Mugwort, Brown Sugar Verrine

| PE AR 2 — A

Japanese Citrus Mousse

CHEER Ao LYY —
Local Strawberry Jelly

TIN—2 7L —F
Assorted Fruits Plate (GF, VG)
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Using Japanese rice. Gluten free and vegan options are available.



