AMANEMU

Dinner Menu



FREERE ISE-SHIMA ROMAN

HEe~O%FE Kl EFT Fre7T
Spring Cabbage Tofu, Abalone, Sea Urchin, Caviar

HRH ZVHRPH BEE PEF
ZHEOWRIG Y — 2

Ark Shell, Seared Pearl Shell, Spring Vegetables, Spring Kelp
Two Kinds of Miso Sauce

Bl 05 B BT R
Spring Kelp Clear Soup, Sea Bream, Hamaguri Clam, Bamboo Shoot

HEFE L RHDBIEY
Today’s Assorted Sashimi, Ise Lobster

BrV a7 AN FERKIGH ST C
Black Truffle, Matsusaka Beef Tongue, Local Ise Red Miso
Small Hot Pot Style

i PREERERE Y—uf v i3z T4 L
Charcoal Grilled Matsusaka Beef Sirloin or Tenderloin

MO LIS E I/ HEZ B I XVESE
Pot of Mixed Firefly Squid Rice
Onion, Bamboo Shoot, Wild Vegetables, Seared Dried Mullet Roe

WhbITL—R <A ¥—LEVHHAA
SLEH AR A B

Strawberry Mousse, Local Meyer Lemon Jam
Black Sesame Filling, Japanese Wafers

(GF) Gluten Free (DF) Dairy Free (NF) Nut Free (V) Vegan
Using Japanese rice. EIERKZERA L TH Y £7,



A% NEMU

GO B in Mg
Local Egg Custard, Hamaguri Clam, Sakura Shrimp

R LSt 4 A
Chilled Abalone Dandan Sesame Soup Noodle

FENEE D BiE Y

Ise Lobster Sashimi

RABE R EofEy — 2 R

Oil-Grilled Sea Bream, Canola Flower Sauce, Sakura Salt

RAKBE F-3 BB X YD SRR E I
Please choose one from Charcoal Grilled Selections or Hot Pot Selections for two

PEGEEEHEREE Ise-shima Local Charcoal Grill Selections

< H i 155 H & Red Bream, Noble Scallop, Prawn
FaPRIK Matsusaka-Buta Pork

FEAFE Tse Lobster

AP 4+ Matsusaka Beef

HRHE 2 4 & ¥ X Y Hot Pot Selections for two

FEEE L % 3L % X Ise Lobster Shabu Shabu
PEAFLe2 S L2 £33 ZPEE Iga Beef Shabu Shabu or Sukiyaki
ML 2 SLe45 71§ ZBEZ Matsusaka Beef Shabu Shabu or Sukiyaki

SHEEM O LS E I B REUEE T

Pot of Mixed Local Yellowtail Rice, Homemade Salted Yuzu

FEREKXONY) TRy ZHBEEXLHRT AR

Ise Green Tea Paris-Brest, Local Roasted Soybean Flour Ice Cream

(GF) Gluten Free (DF) Dairy Free (NF) Nut Free (V) Vegan
Using Japanese rice. EIERKZERA L TH Y £7,



1 JAPANESE MENU

v =7 DT T H AMANEMU SIGNATURE DISHES

AKHD—fh- A2y 7icERRLEI W
Daily Chef’s Specials - Please enquire with the staff

DELBIY)aT7EELE I>THLOR—-FFZ v (NE/DF)
Truffle Cold Soba Noodle, Poached Quail Egg

HEAEERE & 13k 56 (NF/DF)

Ise Tuna Skewers, Grilled Green Onion, Wasabi, Rock Salt

e am vy 7 (NF)

Ise Lobster Croquette (Two Pieces)

AH DR E (NE/DF)
Mixed Seafood Thick Rolled Sushi

o fif R A (NF/DF)

Braised Abalone Tempura

7843 K13 ISE LOBSTER fi£ 4 FRESH SEAFOOD
BG4 4 Hil (NE/DF) ¥—% v FiEH 100g (GF/NF/DF)
Ise Lobster Salmon Sashimi
Dandan Sesame Soup Noodle

AH D Y (GF/NF/DF)
LT i Y 300g (NF/DF) Thin Sliced White Fish Sashimi
Ise Lobster Sashimi 300g

HBOER BEYVEY G (GF/NF/DF)
DrENHRE P KBE E 300g (NE/DF) Assorted Seafood Sashimi
Charcoal Grilled Ise Lobster 300g

B PHEAEE 200g (GF/NF/DF)

RENE R ENEE 300g (GF/NF/DF) Additional Ise Lobster 200g

Roasted Ise Lobster in Salt Crust 300g

FENIFE KAk 300g (NF/DF)
Ise Lobster Tempura 300g

(GF) Gluten Free (DF) Dairy Free (NF) Nut Free (V) Vegan
Using Japanese rice. EIERKZERA L TH Y £7,



ABR -4} B MATSUSAKA BEEF

WA —af vy Ly (NF/DF)
Matsusaka Beef Sirloin Cutlet

FB A= KB 180g
Charcoal Grilled Matsusaka Beef'180g

¥ —u 4 v Sirloin (GF/NF/DF)

7 4 L Tenderloin (GF/NF/DF)
FEEEER R R BE CHARCOAL GRILL $8¥ HOT POT 24& %X fortwo
¥ —& vV DR AHE120g (GF/NF/DF) FEME L 2 5 L ¢ & (400g) (NE/DF)
Charcoal Grilled Salmon ¥ T K UBE SN

Ise Lobster Shabu Shabu

FRIER D b R K BE (GF/NF/DF) Vegetables, Tofu
Charcoal Grilled Local Chicken Thigh Ponzu Vinegar, Sesame Sauce
PSRRIk K J5E (GF/NF/DF) L& L %3 (320g) (NF/DF)
Charcoal Grilled Matsusaka-Buta Pork B % 720 (S

T T OKVEE SAMZ0

D1
EHMAO—ET L (NE/DF) Matsusaka or Iga Beef Shabu Shabu
Charcoal Grilled Dried Red Bream Vegetables, Tofu

Ponzu Vinegar, Sesame Sauce
B AEH 2 13 AR (NE/DE)

Charcoal Grilled Eel, Sweet Soy Sauce or Salt T EPE X (320g) (NF/DF)
B £ 7213 HE
B HE %l
Matsusaka or Iga Beef Sukiyaki

Vegetables, Tofu, Sweet Soy Sauce
Whisked Raw Egg

(GF) Gluten Free (DF) Dairy Free (NF) Nut Free (V) Vegan
Using Japanese rice. EIERKZERA L TH Y £7,



~D—m RICE

HF—Fr 0L 5P (NF/DF)
Salmon, Salmon Roe Rice Bowl
Miso Soup, Pickles

NG s (NF/DF)
Matsusaka Beef Rice Bowl
Miso Soup, Pickles

IR & E P o fll&:54 A] (NF/DF)
Matsusaka Beef, Sea Urchin Sushi Roll

SR EHE — A (V/GF/NF/DF)
Pot of Steamed Local Rice for two

IR ZIABMHER &
Pot of Mixed Rice for two, Miso Soup, Pickles

H S Firefly Squid (NF/DF)
fifl Z=F} Abalone, Sea Urchin (NF/DF)
FVU =27 Truffle (NF)

£ Y NIGIRI —& XY from one piece

Sk Squid (NF/DF)
H#— % ~ Salmon (NF/DF)
JXF Conger Eel (NF/DF)
AH®H S f4 White Fish (NE/DF)
fHEAfE Local Tuna (NF/DF)
F&ifFE Shrimp (NF/DF)
» < & Salmon Roe (NE/DF)
ZEF} Sea Urchin (NF/DF)

AANRKRICEY . RBEPEBET HAEEN TS WVET,
The variety of the sushi will vary according to the day's catch.

(GF) Gluten Free (DF) Dairy Free (NF) Nut Free (V) Vegan
Using Japaneserice. EIEXZFERB L TH Y £,



# R WESTERN MENU

R —7 ¥ F & SOUP and SALAD

a—VA—7 (GF/NF)
Corn Soup

T ARG HAR—T (GF/NF)
Asparagus Soup

H—=FTv 7)) =¥+ 73X (V/GF/NF/DF)
Garden Green Salad

H 7L —% (NF)
Caprese
EEADyEENALSTH (GF/NF)

Japanese Melon, Prosciutto Salad

==Y 7 X (GF/NF/DF)
Nicoise Salad

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

AL LAk 7 £ (GF)
Steamed Chicken, Walnuts Salad

WEN* v 27 15¢g (NF)
VI =2 ) —b T4 FTyo— LEY
Japanese Caviar 15g

Sour Cream, Dill, Capers, Lemon

(GF) Gluten Free (DF) Dairy Free (NF) Nut Free (V) Vegan
Using Japaneserice. EIEXZFERB L TH Y £,



2N X PASTA
_YAYH—=T b=V =R
Penne Rigate, Tomato Sauce

VHF—=Fpgp—+F

Rigatoni Beef Bolognese

Vv o744+ AL HFIEE

Linguine, Local Clams, Aosa Seaweed

HEAFGEAANT v T4 Pw bV —R
Spaghetti, Tomato Sauce, Ise Lobster

¥ v F 4 v SANDWICH

7T TNYRAY Y L 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

W4 evays v F
Matsusaka Beef Cutlet Sandwich
French Fries, Pickles

Matsusaka Beef, Butter, Mustard

(V/NF)

(NF)

(NF)

(NF)

(NF)

(NF)

(NF/DF)

(GF) Gluten Free (DF) Dairy Free (NF) Nut Free (V) Vegan
Using Japaneserice. EIEXZFERB L TH Y £,



A4 VT 4 v a2 MAIN DISH

+—E VKT L 120g
N A XY — R

Pan-Fried Salmon, Bagna Cauda Sauce

WRKD Y —2—
Matsusaka-Buta Pork Sausage

WG —FK—n (NF)
F~bY—=2

Stewed Matsusaka Beef Balls

Tomato Sauce

fEeiEDOT I TN Y7 (GF/NF)

Aqua Pazza, Spanish Mackrel, Prawn

HENE DB e %

TV — A

Herb-Crusted Ise Lobster

Fresh Cherry Tomato, Garlic Oil, Lemon Dressing

(GF) Gluten Free (DF) Dairy Free (NF) Nut Free (V) Vegan
Using Japaneserice. EIEXZFERB L TH Y £,



Y 4 —H Y VEGAN

BT EE (V/NF/DF)
Deep Fried Tofu
i 5 S E R (V/NF/DF)

Warm Tofu Skin, Thicken Soy Sauce

AKLEPZE (V/NF/DF)
Assorted Steamed Vegetable

7Y VEPE (V/GF/NF/DF)
Assorted Grilled Vegetable

Ve bY 2 7EE (V/NF/DF)
Truffle Soba
PP R bt e (V/NF/DF)

Assorted Vegetable Tempura

WrvwziE ¥R 5213 (V/NF/DF)
Hot Soup Soba or Cold Dipping Soba

w2 ) EA £k 55 A (V/NE/DF)
Hot Soup Udon or Cold Dipping Udon

BB E A (V/NF/DF)
Vegetable Rice Pot for two

(GF) Gluten Free (DF) Dairy Free (NF) Nut Free (V) Vegan
Using Japaneserice. EIEXZFERB L TH Y £,



