AMANEMU

Dinner Menu



FFEEEEIRE ISE-SHIMA ROMAN

Egg Custard with Local Anori Puffer Fish, Truffle (G/E)
LR D Effid b Y 27

Soy Sauce-Seared Ise Lobster, Egg Yolk Marinated Bonito Fermented Entrails(G/E)
FEFE OEI Y BN

Matsuba Crab, Seabream, Turnip Soup

IAGERE HH oM v i L

Today’s Assorted Sashimi, Ise Lobster, Seared Local Anori Puffer Fish (G)
L & LI & AH D B3 Y

Sesame-Crusted Grilled Spanish Mackerel (G/E)
Abalone Spring Roll, Local Red Miso Sauce

i DAIRBE 2

fHE& X FEIRKE Y — 2

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

WA RAEEMERFE —nAf v 2k 741
RS EERH RERT R T

Pot of Mixed Amanemu Rice, Sea Urchin, Abalone, Noble Scallop, Pearl Oyster (G)
T A LK TSR E i B i MR E 2R

Cream Cheese and Sweet White Bean Paste Mont Blanc (D/N/G/E)
Amazake Sorvet, Strawberry Sauce
7)) —LF—XLAEDEY T 7Y HlY VR BV —AHA

(VG) Vegan 7' 4 —# >, (D) Dairy L& &, (N) Nut vV, (G) Gluten Z/L7 >, (E) Egg I8, (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,
TLLXF—OEEZBEMAH 2RI F L, TEREECRAR y 7ATHEHRCIZI N,
FralBe IR A2 ER L. ANE. A, B8R, RYCHELEOHMTEMCAEALEZHELTHEY £,



A% NEMU

Steamed Lotus Root and Burdock (G/N)
Simmered Matsusaka Beef Flakes, Gingko Nut
HRAZEZA L BRI SR

One-Bite Sushi Bowl, Sea Urchin, Abalone, Salmon Roe (G/E)
EF W< D& RN

Today’s Assorted Sashimi, Ise Lobster (G)
HEFE L RAHD BE Y

Grilled Seabream with Yuzu-Soy Sauce, Soymilk Sauce, Mushrooms (G)

& HEmhERE 2 2l 5

Please choose one from Charcoal Grilled Selections or Hot Pot Selections for two

BKHE Ereid MR D REBECEE 0

Charcoal Grilled Selections FEAEE = B BE

Spanish Mackerel, Noble Scallop, Prawn % & H ¥ (G)
Matsusaka-Buta Pork 2K (G/PK)

Ise Lobster fA#4if&

Matsusaka Beef 1A (G)

Hot Pot Selections fortwo $EHE 24X F XY

Ise Lobster Shabu Shabu FFEEE L £ 355 L = 45 (G)

Matsusaka Beef Sukiyaki /A4 9" Z BE % (G/E)
OrShabuShabu £721Z L 5L 25 (G)

Oise Beef Sukiyaki 5> 5 L3 X Bt ¥ (G/E)
OrShabuShabu £721Z L 5L 5 (G)

Pot of Mixed Amanemu Rice, Matsuba Crab, Turnip, Yuzu (G)
Tk Lok IEEO ISR E S i

Matcha Chocolate Terrine, Mandarin Orange Sorbet, Matcha Walnut (D/G/E/N)

HHRoT V)V —Xvaad api v~ REHARG 2

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

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.

EEXREEALTHY £7,

TLLE—DERZBMIHZBEIEIE. TERECRE y 7ATHEKZS L,
Frfrrlgem Y A2 ER L. BNE. B ARG RY OB L EOBTEMCEALZHRELTEY 7,



1 JAPANESE MENU

¥ = 7 DT 3 H SIGNATURE DISHES
Truffle Cold Soba Noodle, Poached Quail Egg
0elBH LY 2 7EER (G/E)
2T LbDKR—-FFz v

Mixed Seafood Thick Rolled Sushi

K H DR E (®)
Matsusaka Beef Rice Bowl

Miso Soup, Pickles, Q)
Shichimi Seven-Flavour Chili Pepper

INCCEL

URMGH HY LR T

£ f1 FRESH SEAFOOD

Salmon Sashimi 100g

P —% v EiEh 100g ©G)
Local Tuna Sashimi 100g

FEF <A BiE D 100g Q)

Assorted Seafood Sashimi
HBOER BEYVEYEDYE (©)

Additional Ise Lobster 200g
BhN FHEAEEE 200g (G)

Ise Lobster Sashimi 300g
PHEMIEE TR TS Y 300g (©)

12 7% DEEP FRIED DISH

Deep Fried Tofu, Matsusaka Beef Mapo Sauce
B R RREE D (G/PK)

Braised Abalone Tempura
B R I (G/E)

Ise Lobster Tempura 300g

FEAIEE K i 300g (G/E)

FREERE R CHARCOAL GRILL

Charcoal Grilled Salmon 120g
Y —E v DR APE120g ©)

Charcoal Grilled Matsusaka-Buta Pork
FABR BB R K B (G/PK)

Charcoal Grilled Ise Lobster 300g
THEIFE 5 K BE 300g

Charcoal Grilled Matsusaka Beef'180g
FBR A= K€ 180g

Sirloin ¥—w A4 v (G)
Tenderloin 7 4 L (G)

(VG) Vegan 7' 4 —# >, (D) Dairy L& &, (N) Nut vV, (G) Gluten Z/L7 >, (E) Egg I8, (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,
TLLE—PBEZBMPH BRI FIE, TREBEL R Ry IANTHHEL LI W,
FralBe IR A2 ER L. ANE. A, B8R, RYCHELEOHMTEMCAEALEZHELTHEY £,



#3%Y HOT POT 24 2% XY fortwo

Ise Lobster Shabu Shabu

Vegetables, Tofu ©)
Ponzu Vinegar, Sesame Sauce
FEHFE L © 2L 25 (400g)

B SR RV BE HRRZ 0

Matsusaka or Oise Beef Shabu Shabu

Vegetables, Tofu ©)
Ponzu Vinegar, Sesame Sauce

L+ 5L %5 (3209

B 7213 e 5 L
PP TS R VB SR N

Matsusaka or Oise Beef Sukiyaki

Vegetables, Tofu, Sweet Soy Sauce, Raw Egg  (G/E)
3 EHEX (3209)

WA ik BoE S L

LTE SN o R

X

S
|

=i

u RICE

Pot of Steamed Local Amanemu Rice for two
Miso Soup, Pickles (©)
T4 LKEIR E MR — A

Pot of Mixed Rice for two, Miso Soup, Pickles
IR ZABMHER —H

Abalone, Sea Urchin fifi ZEF} (G)
Truffle FV =27 (G/E)

£ 9D NIGIRI —H& XY from one piece (G)

Squid S5k

Salmon ¥ —% v
Conger Eel /XT

White Fish A H D H & f
Local Tuna fF#Afif
Shrimp F&iHE
Salmon Roe < &

Sea Urchin £}

The variety of the sushi will vary according to the day’s catch.
EARRILIC XY, WEPEES S AREEA SV E T,

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

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—CBEEIBMNH2BRE £,

TERBECRZy INTHHELIES WL,

Rl I Y A ZER L, ANR. B, AR RYCHX L COMTRM CHEALEHELTEY £,



# 8 WESTERN MENU

B3 APPETIZER

Corn Soup
a—vX—=7

Garden Green Salad
H=FTv7)—=vHIX

Prosciutto and Japanese Melon
ENLLEFEAR Y

Caprese
H 7L —%

Ise Lobster Croquette
HEgE a7

Truffle French Fries
FDa77LvvF754

Japanese Caviar 15g

Cream Cheese, Dill, Capers, Lemon
HWEFMN* v © 7 15g

Y —LF—RX T AN T yN— LEYV

(D/G)

(VG/N)

(D/PK)

(D)

(D/G/E)

(VG)

(D/G/E)

NZZE Y v FA4 v F PASTA and SANDWICH

Penne Rigate, Tomato Sauce
RYFPYVHT—=T b= bV =X

Rigatoni, Beef Bolognese
VA==t —+%

Fettuccine, Clams, Aosa Seaweed
Z7xy bF—F HEHFIME

Spaghetti, Tomato Sauce, Ise Lobster
AW EZANT v T4 b= PV =R

Matsusaka Beef Cheeseburger
Matsusaka Beef, Lettuce, Tomato,
Caramelized Onion, Cheese
Choice of French Fries or Salad
AR 5 — XN — ' —

WMREFE L2 A F = b

F¥y AV KA =F Vv F—-X
TVLVFT7I7A4E3Y 7 XRZ

Matsusaka Beef Cutlet Sandwich
Matsusaka Beef, Butter, Mustard
Choice of French Fries or Salad
NGRS B AV
MBRA N Z— = R Z—F
TVLVFT7I7A4ERETTERZ

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

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.

TLLAF—CBEEIBMNH2BRE £,
Frfrrlgem Y A2 ER L. BNE. B ARG RY OB L EOBTEMCEALZHRELTEY 7,

EEXREEALTHY £7,

TERBECRZy INTHHELIES WL,

(VG/G)

(D/G)

(D/G)

(©)

(G/D)

(D/G/E)



7% — } DESSERT

IceCream 74 X7 Y — L4

Vanilla, Ise Green Tea, Chocolate
N=F PR Faar—+t

Sorbet YV VX

Strawberry, Mandarin Orange, Amazake
Hh A il

Panna Cotta with Citrus Sauce
NyFay ZHED Y — =2

Macedonia (Italian-style Fruit Salad)
~FzbF=7

Fresh Fruit Tart
TN— Z )L}

Assorted Fruit Plate
TIN—Y 7L —}

Vegan Chocolate Cake
V4—HvFaal—rr—%

Strawberry Daifuku
SYN ]

Sweet Soybean, Butter Sandwich
BN —F vk

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

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.

EEXREEALTHY £7,

TLLE—DERZBMIHZBEIEIE. TERECRE y 7ATHEKZS L,

Frigorlpew R Y A2 BR L. BN,

W, AR RYCHEELEOBTEMPCEALZHELTEY £7,

One Scoop
Two Scoops

(D/E)

One Scoop
Two Scoops
(VG)

(D/PK)

(VG)

(G/D/E)

(VG)

(VG)

(D)

(G/D/E)



