AMANEMU

Dinner Menu



FREERE ISE-SHIMA ROMAN

EIOBATLEE
Fy b7 ENRL X

Corn Tofu, Caviar, Browned Butter Soy Sauce

AL
BEXTRESFR L TEfFY 2 L
Semi-Cooked Ise Lobster, Manganji Chili Pepper, Tosa Vinegar Jelly

WwH I#E
il = AN
Abalone, Sea Urchin, Winter Melon Clear Soup

e L AH DO B Y
Today’s Sashimi, Ise Lobster

8D VIS EHT whrLiGg
b b K Xy F—=v—2

Fried Sweet Fish, Smartweed, Red Shiso, Tomato Tempura, Zucchini Sauce

Wi PFRAEERERRE Y—mAf v Iz zavr
Charcoal Grilled Matsusaka Beef Sirloin or Tenderloin

ECK LI E Jik
A RILMGEE Mgk 59
Pot-Cooked Local Rice, Marinated Mackerel, Braised Eel

~vI—=7Y v aadty ViR
Mango Pudding, Coconuts Mochi

g IZAARATH Y. - EZXRN5% & HERIONNEENTEY £9, BEXRZFEALCVLWET,
GF(INTY7U=) VG (T4 =HV)v—0 DD\ bDld, HISAREA =2 —TF,
All prices are in Japanese yen inclusive of 15% service charge and10% consumption tax. Using Japanese rice. Gluten free and vegan options are available.



£ SHIZUKU

BPLTALERE
Chilled Green Soybeans Tofu

RN & HEES T
Vegetable Soup, Deep Fried Red Skin Seabream

AHDBED
Assorted Sashimi

e E  BEZ ATIRIG Y — X
Pan Fried Seabass, Grilled Eggplant Miso Sauce

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
FPRK Matsusaka 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
PEFL S L2 7413 3 2HEZ Iga Beef Shabu Shabu or Sukiyaki
ML 2 SLe45 71§ ZBEZ Matsusaka Beef Shabu Shabu or Sukiyaki

BEE L O DT LERE T BRI
Pot -Cooked Rice, Corn, Braised Shredded Beef

PE I D K B+

Watermelon Granita

g IZAARATH Y. - EZXRN5% & HERIONNEENTEY £9, BEXRZFEALCVLWET,
GF(INTY7U=) VG (T4 =HV)v—0 DD\ bDld, HISAREA =2 —TF,
All prices are in Japanese yen inclusive of 15% service charge and10% consumption tax. Using Japanese rice. Gluten free and vegan options are available.



1 JAPANESE MENU

v =7 DT T H AMANEMU SIGNATURE DISHES

DBV aryEE STLDOR—-F Vv

Truffle Soba, Poached Quail Egg (VG)

MR BE & (L35 5l

Tuna Skewers, Green Onion, Wasabi, Rock Salt (GF)

AKH DR E
Mixed Seafood Roll Sushi

AR d
Braised Abalone Tempura

FEEE RIE ISE LOBSTER

(8 IH % 7l

Ise Lobster Dandan Sesame Soup Noodle

PENEEE T3E Y 300g
Ise Lobster Sashimi 300g (GF)

HEIFE K BEE 300g
Charcoal Grilled Ise Lobster 300g (GF)

FEEEIGEHE X 300g

Roasted Ise Lobster in Salt Crust 300g (GF)

HEIFE KAk 300g
Ise Lobster Tempura 300g (GF)

ABR4-E13 MATSUSAKA BEEF

FABRA-H% & o~ v N — 77 130¢g
FOBEHR WE7 74
MRTI77RAY —A

Matsusaka Beef Hamburg Steak 130g

Vegetables, Deep Fried Egg
Japanese Demi-Glace Sauce

NPT
Matsusaka Beef Sirloin Cutlet

B A B K J5E 180g

Charcoal Grilled Matsusaka Beef 180g (GF)
#—u 4 V Sirloin

7 4 L Tenderloin

FREZIEEARATH Y, —EXRNS% EHBERIORMEENTEY £9, EEREZFERBLTVET,

GF(ZITF>71)—),

VG (T4 —=AV)Z—0 DD -b D, [ISAIREA =2 —TF,
All prices are in Japanese yen inclusive of 15% service charge and10% consumption tax. Using Japanese rice. Gluten free and vegan options are available.



% f FRESH SEAFOOD

AH DY
Thin Sliced White Fish Sashimi (GF)

HOEAR BEYVEYEDY
Assorted Seafood Sashimi (GF)

B FHENEE 200g
Additional Ise Lobster 200g

iBhn ff200g
Additional Abalone 200g

FREEHERR K KB CHARCOAL GRILL

Charcoal Grilled Local Chicken Thigh (GF)

FBRIB B K S5
Charcoal Grilled Matsusaka Pork (GF)

SHE#O—®KT L
Charcoal Grilled Dried Red Bream

@R KBEH 72 E7201k BBE
Charcoal Grilled Eel, Sweet Soy Sauce or Salt

$8% HOT POT
24XF XY fortwo

FEHE L » 5 L % 5 (400g)
W 58 KUEE SR N

Ise Lobster Shabu Shabu (GF)
Vegetables, Tofu, Ponzu Vinegar, Sesame Sauce

AR £ 7213 P L 2 3L » 52 (320g)
PP SR K UBE R R

Matsusaka or Iga Beef Shabu Shabu (GF)
Vegetables, Tofu, Ponzu Vinegar, Sesame Sauce

BRE & 72 13 P9 2 BE % (3209)
Bk PEEER 2%
Matsusaka or Iga Beef Sukiyaki

Vegetables, Tofu, Sweet Soy Sauce
Whisked Raw Egg

T IZAARATH Y. - EXRN5% & HERIONNEENTEY £9, BEXRZFEALCLET,
GF(INTY7U=) VG (T4 —=HV)v—0 DD\ bDld, HISAREA =2 —TF,
All prices are in Japanese yen inclusive of 15% service charge and10% consumption tax. Using Japanese rice. Gluten free and vegan options are available.



7~ D—f RICE ARRANGEMENT

INCCET

Matsusaka Beef Rice Bowl
Miso Soup, Pickles

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

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

IR ZIABMHER —H

Pot of Mixed Rice for two, Miso Soup, Pickles
fil £t Abalone, Sea Urchin
B2} Y 2 7 Black Truffle

fig SUSHI
—H& X D from one piece (GF)

S Squid

X Conger Eel
AH®H & 4 White Fish
FEAfifi Local Tuna

F & Shrimp

V> < © Salmon Roe

2} Sea Urchin

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

T IZAARATH Y. - EXRN5% & HERIONNEENTEY £9, BEXRZFEALCLET,
GF(INTY7U=) VG (T4 —=HV)v—0 DD\ bDld, HISAREA =2 —TF,
All prices are in Japanese yen inclusive of 15% service charge and10% consumption tax. Using Japanese rice. Gluten free and vegan options are available.



#8 WESTERN MENU

i3 & X — 7 APPETISER and SOUP »¥Z X PASTA
a—VvR—7 _ypFRop—+

Corn Soup Penne Bolognese
WEzx—7 2Ty T4 bbb —R
Edamame Green Soybeans Soup EYyVYV7rLI7F—X

Spaghetti, Tomato Sauce, Mozzarella
H=Fv7)—vHIX

Garden Green Salad (GF, VG) HeFIWED 7V —L Vv 742
Linguine, Cream Sauce
H T —% Local Clams, Aosa Seaweed

Caprese (GF)

REFERNT v T4 P2 bV —R
ALE Lk 7 & Spaghetti, Tomato Sauce, Ise Lobster
Steamed Chicken, Walnuts Salad

P a7 "% —
HERE 7 47y F ¥z
Truffle Butter, Homemade Focaccia

EEAD yEENALSTH
Japanese Melon, Prosciutto Salad (GF)

==Y 7 X

Nicoise Salad (GF)

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

HIHXH MEH oTe—s

Ajillo, Abalone, local Clams

T IZAARATH Y. - EXRN5% & HERIONNEENTEY £9, BEXRZFEALCLET,
GF(INTY7U=) VG (T4 —=HV)v—0 DD\ bDld, HISAREA =2 —TF,
All prices are in Japanese yen inclusive of 15% service charge and10% consumption tax. Using Japanese rice. Gluten free and vegan options are available.



A A4 VT 4 v a2 MAIN DISH

77 TNGAY VY FA v T
Club House Sandwich

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

W5 — XN — ' —
Matsusaka Beef Cheeseburger
Matsusaka Beef, Lettuce, Tomato
Onion, Cheese, French Fries

FARRA-HR D e E N — 7 —
Matsusaka Beef Teriyaki Burger
Matsusaka Beef, Lettuce, Tomato
Onion, Fried Egg, French Fries

AHOH G HHEZKL
NIy —R

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

MK by T %
Pan Fried Matsusaka Pork Steak
Sweet Soy Sauce

FRMGET7 74 ZLELY —R
Deep Fried Ise Lobster, Tar Tar

W e LAy v R
TLVFTIT T4 £33V T7X

Matsusaka Beef Cutlet Sandwich
French Fries or Salad
Matsusaka Beef, Butter, Mustard

fif] 2 7 — %
Abalone Steak

7% — b DESSERT

T A A2 Y — L Ice Cream (GF)

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

%> % JK Shaved Ice (GF, VG)
SHEPENDH D
Local Strawberry
PEAZE & HFE NG

Ise Green Tea, Sweet Soybeans

o= v F
Red Bean Butter Sandwich

7V —bhrFaalL—1} 58

Assorted Chocolates Five Pieces

~vI—=7Y v aatryvbb U
Mango Pudding, Coconuts Mochi

Fibkd A Ho
ALARTA A7) -4 HE

White Peach Japanese Anmitsu Parfait
Japanese Black Tea Ice Cream
Rice Flour Dumplings

VA —HVFaaL—tr—*
Vegan Chocolate Cake (GF, VG)

TN—=Y 7L —F}
Assorted Fruits Plate (GF, VG)

Ty a7 N—=UHVF

Fresh Fruits Sandwich

FREZIEEARATH Y, —EXRNS% EHERIORMEENTEY £, EEREZFEBLTVWET,

GF(ZILF>7 1) =)

VG (T4 —=AV)v—0 DD -b D, [ISAIREA =2 —TF,
All prices are in Japanese yen inclusive of 15% service charge and10% consumption tax. Using Japanese rice. Gluten free and vegan options are available.



