AMANEMU

Dinner Menu



FEREERE ISE-SHIMA ROMAN

PETUME #li Sk ama
Sansho Pepper-Simmered Barracuda, Persimmon, Walnuts, Tofu Salad (D/G/N)

i EF R PR Y — 2 EREFY 2L
Braised Abalone, Sea Urchin, Fig, Komatsuna, Sesame Sauce, Vinegar Jelly (G)

FLIEMR  #E WNEK
Autumn Seabream, Turnip, Matsutake Mushroom Soup (G)

PREE L RHDOBE D
Today’s Assorted Sashimi, Ise Lobster (G)

HHENIEE O K HE &

Ert #HE HYELT

Charcoal Grilled Ise Lobster (G)

Sea Urchin, Maitake Mushroom, Deep Fried Japanese Taro

fff PR MR REE Y—wAf v 7213 741
FATPEAPERLERIE  RRETZEAN 75

Charcoal Grilled Matsusaka Beef Sirloin or Tenderloin (G)
Local Pearl Salt, Local Yuzu Pepper

WEO LMERE k. REFE F)a27 FERT
Pot of Mixed Matsutake Rice, Local Chicken, Truffle, Mukago (G)

MEDEY 77y FRARTAAEHZ
Japanese Chestnut Mont Blanc, Local Green Tea Ice Cream (D/N/G/E)

(VG) Vegan 7' 4 — A, (D) Dairy L& &, (N) Nut vV, (G) Gluten Z/L7 >, (E) Egg IB, (PK) Pork f&
Using Japanese rice.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
EEXEFERLTEY £9,
TLLAF—PEEIBMIHL2EEIFIF, TEERECRZ Yy 7ATHEHKLLZSI W,
FralBe IR A EER L. ANE. A, B8R, RYCHELEOHTEMCHEALEZBELTEY £,



A48 NEMU

it WE Frve7T
Braised Abalone, Matsutake Mushroom, Caviar (G)

HEmEEFENS T B =88
Fragrant Fried Ise Lobster, Sea Urchin, Grated White Radish Sauce (G/E)

HEAEE L AH D B3E Y
Today’s Assorted Sashimi, Ise Lobster (G)

ALEES WAL PV a7 KR FLIEAZS
Sake-Steamed Seabream, Truffle, White Radish, Maple-Shaped Carrot (G)

RKEE Tz SRR X ) —REBEFLEI W
Please choose one from Charcoal Grilled Selections or Hot Pot Selections for two

FEAEEE R IREE Ise-Shima Local Charcoal Grilled Selections

& H# /&5 H ¥ Red Bream, Noble Scallop, Prawn (G)
ABRIK Matsusaka-Buta Pork (G/PK)

HEBE Ise Lobster

FABR“F Matsusaka Beef (G)

R 2 %4 X F X Y Hot Pot Selections for two

REEE L 2 3L % 3% Ise Lobster Shabu Shabu (G)

B9 & BE X Matsusaka Beef Sukiyaki (G/E)
T2k L 3L %35 0rShabu Shabu (G)

Bt ) LT ZHEE Oise Beef Sukiyaki (G/E)
F721F L 2L %5 OrShabu Shabu (G)

MEED LI E Tt Wb B
Pot of Mixed Autumn Salmon Rice, Salmon Roe, Shungiku (G)

PXAVRAAY FDOEAAL HEFI -V FTAREZ
Shine Muscat Tart, Local Yogurt Ice Cream (D/G/E)

(VG) Vegan 7' 4 — A, (D) Dairy L& &, (N) Nut vV, (G) Gluten Z/L7 >, (E) Egg IB, (PK) Pork f&
Using Japanese rice.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
EEXEFERLTEY £9,
TLLAF—PEEIBMIHL2EEIFIF, TEERECRZ Yy 7ATHEHKLLZSI W,
FralBe IR A EER L. ANE. A, B8R, RYCHELEOHTEMCHEALEZBELTEY £,



18 JAPANESE MENU

% f1 FRESH SEAFOOD

¥ —E v BiE D 100g

Salmon Sashimi 100g (G)

FEAE A BE D 100g

Local Tuna Sashimi 100g (G)

HO™EAS BEY K bt

Assorted Seafood Sashimi G)

BN AREE 200¢

Additional Ise Lobster 200g (G)

PHENEETE TIE Y 300g
Ise Lobster Sashimi 300g

7Y DEEP FRIED DISH

HUHIEE  WRARED

Deep Fried Tofu, Matsusaka Beef Mapo Sauce (G/PK)

B R IR
Braised Abalone Tempura

(G/E)

LRI 3000

Ise Lobster Tempura 300g (G/E)

FREERERBE CHARCOAL GRILL

P —F v DRAHPE120g

Charcoal Grilled Salmon 120g ©

B K B

Charcoal Grilled Matsusaka-Buta Pork G/PK)

THEIFE i KI5E 300g
Charcoal Grilled Ise Lobster 300g

Bl A= K BE 180g
Charcoal Grilled Matsusaka Beef 180g

Y+ —nu 4 v Sirloin

G)
7 4 L Tenderloin ¢

(G)

(VG) Vegan 7 4 — 4>, (D) Dairy ZLE &, (N) Nut 7/, (G) Gluten Z/LF >, (E) Egg 5B, (PK) Pork X

Using Japanese rice.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
EEXEFERLTEY £9,

TLLF—OBEIBMIHDEES £13,

TERBECRZy INTHHELIES WL,

Frfrrlgem Y A2 ER L. BNE. B AR RYCBX L EOBTEMCEALZERELTEY 7,



#Y) HOT POT 2%%%XY fortwo

FEAHE L 2 L % 5 (400g)
W 9E FUEE M Nh (G)
Ise Lobster Shabu Shabu

Vegetables, Tofu
Ponzu Vinegar, Sesame Sauce

L&l %45 (3209

R 7213 BvE 5 L ©)
B OO ORVEE B

Matsusaka or Oise Beef Shabu Shabu

Vegetables, Tofu
Ponzu Vinegar, Sesame Sauce

I EBEZ (3209

R £7-1k Bwed L (G/E)
¥ ERE kIZ

Matsusaka or Oise Beef Sukiyaki

Vegetables, Tofu, Sweet Soy Sauce, Raw Egg

X

S
|

=l

n RICE

FEOREIR E R — A
Pot of Steamed Local Rice for two ©
Miso Soup, Pickles

IR EABHER — A
Pot of Mixed Rice for two, Miso Soup, Pickles

fitl =S} Abalone, Sea Urchin (G)
FU =27 Truffle (G/E)

AR H DR
(G/E)

Mixed Seafood Thick Rolled Sushi

YD NIGIRI —8& XY from one picce (G)

S Squid

¥ —F V Salmon

X+ Conger Eel
AHDE & L White Fish
fHEAE Local Tuna

Y EFE Shrimp

W< & Salmon Roe

ZEJ} Sea Urchin

AANRKRICEY . RBEPEES RN TSI VET,
The variety of the sushi will vary according to the day’s catch.

(VG) Vegan 7 4 — 4>, (D) Dairy ZLE &, (N) Nut 7/, (G) Gluten Z/LF >, (E) Egg 5B, (PK) Pork X

Using Japanese rice.

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
EEXEFERLTEY £9,

TLLF—OBEIBMIHDEES £13,

TEBEC RSy IATHEIES D,

Rl E Y A ZER L. ANR. B, AR RYCHX L EOMTRM CHEALEHELTEY 7,



¥ 8 WESTERN MENU

R —7 %5 X SOUP and SALAD

I—VvZR—7

Corn Soup

H=FvI7)—vHIX
Garden Green Salad

WEN* v 7 15

IV —LF—K T AN T y— LEYV (D/G/E)

Japanese Caviar 15g
Cream Cheese, Dill, Capers, Lemon

>3 Z & #ii PASTA and NOODLE

RV H—=FT b=whb V=2

Penne Rigate, Tomato Sauce

VA bP—=FRupr—%
Rigatoni, Beef Bolognese

Vv o744+ AL HFEIEE

Linguine, Clams, Aosa Seaweed

HREBERANT Yy T4 P2 PV —R
Spaghetti, Tomato Sauce, Ise Lobster

[ORRN NWIERVE S 3
ITHLDR—F Py
Truffle Cold Soba Noodle, Poached Quail Egg

AA V5 4 v a MAIN DISH

WK D Y —& —
(D/G) Matsusaka-Buta Pork Sausage

HF— VK7L 120¢

(VG/N) N hT XY — R

Pan-Fried Salmon, Bagna Cauda Sauce

fErigEoT 7 TN Y7

Acqua Pazza, Spanish Mackrel, Prawn

(VG/G)

(D/G)

(D/G)

(G)

(G/E)

(VG) Vegan 7 4 — 4>, (D) Dairy ZLE &, (N) Nut 7/, (G) Gluten Z/LF >, (E) Egg 5B, (PK) Pork X

Using Japanese rice.

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.

Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.

EEXEEALTHY £7,

TLLX—OEERZBMIH2EEI 3. TERECRZ y IATHEKCLZI L,

Frigorlpe B Y A2 BR L. BN,

W, AR RYCHEELEOBTEMPEALZHELTEY £7,

(PK)

(D/G)

G)



5% — b DESSERT

7 AR 7Y — L Ice Cream
N=Z R a -t
Vanilla, Ise Green Tea, Strawberry

Y VX Sorbet
7A4F TITA
Strawberry, Lychee, Guava

NyFay X HED Y — 2

Panna Cotta with Citrus Sauce

~F=z =7
Macedonia (Italian-style Fruit Salad)

TN—= Z )L b
Fresh Fruit Tart

TN—Y 7L —k
Assorted Fruit Plate

VA4—HvFaalr—tr—*
Vegan Chocolate Cake

FREDEI 7Ly N ETHRZ

Ise Green Tea Semifreddo with Black Beans

ISYN
Strawberry Daifuku

BN R —F V¥
Sweet Soybean, Butter Sandwich

(VG) Vegan 7 4 — 4>, (D) Dairy ZLE &, (N) Nut 7/, (G) Gluten Z/LF >, (E) Egg 5B, (PK) Pork X

Using Japanese rice.

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.

EEXEEALTHY £7,

TLLX—OEERZBMIH2EEI 3. TERECRZ y IATHEKCLZI L,

Frigorlpe B Y A2 BR L. BN,

W, AR RYCHEELEOBTEMPEALZHELTEY £7,

One Scoop
Two Scoops

(D/E)

One Scoop
Two Scoops
(VG)

(D)

©)

©)

(VG)

(VG)

(D/G/E)

(VG)

(©



