Al STARTERS
11am to 9pm

Caprese

Tomato, Mozzarella
T —%
f~hEYYTLZ

Japanese Mushroom Ajillo
with Arima Sansho
EFEX/ a0 7 b — a 45 LHERK

Ise Lobster and Broccoli Ajillo
L L 7rya) —DT e —Y 3

Ise Tuna Charcoal-Seared with Aioli Sauce
RA~I7v DY) V=R TAFY

Prosciutto and Melon
EANLEEFEAT Y

Matsusaka-Buta Pork Rillettes

with Seasonal Pickles
MR D Y = v b O v 7 LR

White Fish Carpaccio
with Sudachi and Shiso oil
HEfEOAN Ny Fa TEELERELA L

Ise Lobster Croquette
HEgEan vy 7

(D)

(VG/G)

G)

(PK)

(D/G/PK)

(D/G/E)

¥+ 7 X & X —7 SALADS & SOUPS
11am to 9pm

Chicken Caesar Salad
FRV—HF—FTX

Salmon and Avocado Salad
Y=V ETRIFDYSTX

Greek Salad
FIUI vy Ay I L

Local Octopus Salad with Celery,
Potato and Cherry Tomatoes
Hiratbxwnl) Jyi4E
FxY)—F3PDHTX

Feta and Grilled Vegetable Salad
With Capers and Lemon
TxRF—RE T Y NEE
TyNR—LEVDOHTH

Crudites Three Condiments
INT AT 3FEOaVT 4 AV L

Vichyssoise Creamy Potato Soup
BV T =X LePBnd ZA—7

Creamy Corn Soup
7Y)—I—a—vzAR—7

(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.

TLLF—PEEZBMIH 2 EES 13,

EEXREEALTHY £7,

TERBELRL y 7ANTHHELCTZS 0,

Rt e w B A2 ER L. BN E JE8ER RYCHELCOMTEMPHEALXZRELTHY £,

(D/G/E)

(D)

(D)

(N/E)

(D)

(D/G)



¥ v FY 4 v 5 SANDWHICES

11am to 9pm

Clubhouse Sandwich

Local Chicken and Bacon, Fried Egg,
Tomato, Lettuce

Choice of French Fries or Salad
7T NYAYF VY 4T
WEX—avy 774 vy
F~bhL XX
TLYFTI7I7A4FEV TR

Mozzarella Focaccia Sandwich
Avocado, Grilled Vegetable
Choice of French Fries or Salad

EYVFTLIDTFAYF¥I VLK

TARAE 7Y B
TLVYFT7IA4FERITY T XRR

Matsusaka Beef Cheeseburger
Matsusaka Beef, Lettuce, Tomato,
Caramelized Onion, Cheese
Choice of French Fries or Salad
HABR - — RS — 77—

AR L2 A k= b

Fx 7 A)¥A=F Vv F—X
TVVYF T I7A4AEREYTERZ

(G/E/PK)

(D/G)

18 JAPANESE
11am to 9pm

Assorted Sashimi of the Day (Three Kinds)
AKHD BRI 3 KD

Deep-fried Tofu in Dashi Broth
B\

Local Ise Udon Noodles
REAS LA

Shrimp Tempura Roll
HERE &

Amanemu Beef Curry Rice
Fried Onion, Pickled Japanese Leek Bulbs
TVALE—T7 L —

Sliced Matsusaka Beef (50g)

B A7 A AR

Tekone-Sushi Rice Bowl

it DT Z ]

Local Chicken Oyakodon
Chicken, Egg, Onion
AEBF s D BT

Matsusaka Beef Teriyaki Rice Bowl
Topped with Sea Urchin
FABRA-HR D BE 2 EFtD & H

(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.

TLLF—PEEZBMIH 2 EES 13,

EEXREEALTHY £7,

TERBELRL y 7ANTHHELCTZS 0,

Rt e w B A2 ER L. BN E JE8ER RYCHELCOMTEMPHEALXZRELTHY £,

G)

G)

G)

G)

(G/PK)

(G)

(G/E)

G)



A4 V5 4 v ¥ 2 MAIN DISH
5.30pm to 9pm

Four Kinds of Cheese Plate with Dried Fruits
F—RX4FEERYVEDE FIATL—VRZ

Four Kinds of Cured Meat with Grilled Vegetable Pickles
NLATEEEY b BEEER Y 2V RB X

Seafood Yakisoba with Salt Sauce
R 21

Matsusaka-Buta Pork Sausage
MR D vV — % — v

Pan-Fried Salmon, Bagna Cauda Sauce
P—FVERIL N AT XY — R

Grilled Spanish Mackerel, Prawn, Noble Scallop
fif e HilpE LR RO 7Y v

Matsusaka Beef Tagliata with Grilled Vegetables, Grated Daikon Sauce
MIRF2 VT —2 7INVEE B5LEN

(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,

TULEF—OBEZEMIHZEESFIE, TERECRL y 7ATHHKLEZS L,
Rt e w B A2 ER L. BN E JE8ER RYCHELCOMTEMPHEALXZRELTHY £,

(D/N)

(PK)

G)

(PK)

(D/G)

G)

G)



N4 Y A= 2— BITES MENU
5.30pm to 10pm

Yuba and Avocado Roll
BET R P &R

Spicy Karaage of Local Chicken
WU 25 4 o — P8 T

Ise Lobster Fresh Spring Roll
e LG X

Maruten Fish Cake Charcoal-Grilled
EOFHITIRABEZ

Edamame (Plain or Spicy)
HE 7L —v g R4 v —

Avocado and Smoked Salmon Baguette
THRAFNERE—=IF—FEV DT Y b

Brioche with Sea Urchin and Caviar
TolFXETDOTVAF YU

Matsusaka Beef Mini Fillet Cutlet Sandwich

WREOE O LAY H v K

(VG)

(G/E)

(VG)

G)

(D/G/E)

(D/G/E)

7% — b DESSERT
11am to 9pm

IceCream 74 A7 U — L
Vanilla, Ise Green Tea, Chocolate
N=7 %R Faalr—t

Sorbet V/ WX

Strawberry, Amazake
Mandarin Orange
Hl A A

Panna Cotta with Citrus Sauce
Ny Fay 2z ifiEo v — =

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

Fresh Fruit Tart
TN — X)L b

Assorted Fruit Plate
TIN—2 7L —F

Vegan Chocolate Cake
A=AV Faal—rr—*

Strawberry Daifuku
ISYN

Sweet Soybean Butter Sandwich
RN X =3 v F

(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,

TLLXF—OERIBEMIH2EES 13,

R R IR Y M2 ER L, ANEE. Wi, ARG, RYCHELCOMITEM AL TZBELTEY £,

TERBELRL y 7ANTHHELCTZS 0,

One Scoop
Two Scoops

(D/E)

One Scoop
Two Scoops
(VG)

(D/E/PK)

(VG)

(D/G/E/N)

(VG)

(VG)

(D)

(D/G/E)



