
夕凪　Yunagi
旬菜　　 旬菜盛り合わせ Seasonal vegetable: Assorted seasonal vegetables

吸物　　 湯葉真丈 Soup:  Soup with Yuba-shinjou  (Tofu skin) 

御造里　本日のお刺身盛り合わせあしらい Sashimi plate: Today's assorted sashimi (slices of raw fish)

煮物　 　野菜焚き合わせ Simmered dish: Simmered vegetables

焼肴　　 本日の焼魚 Grilled dish: Today's grilled fish

               姫サザエ  Turban shells

　　　　　 海老枝豆かき揚げ Shrimp and soy beans tempura

台の物　金目鯛しゃぶしゃぶ Hot pot: Splendid alfonsino shabu-shabu

御食事　炊き込みご飯 Rice:　Seasoned rice cooked with vegetables

　　　　　 香の物　味噌汁 Pickles, Miso soup

甘味　　 本日のデザート Dessert: Today's dessert

潮騒　Shiosai

旬菜　　 旬菜盛り合わせ
Seasonal vegetable: Assorted seasonal

vegetables

吸物　　 もろこし摺り流し　真丈 Soup: Soup with corn-shinjou

造り　　　本日のお刺身盛り合わせ　あしらい一式　　　　　　　　　　　　　　　　　　　　　　　
Sashimi: Today's assorted sashimi

(slices of raw fish)

煮物　　 金目唐揚冬瓜スープ煮
Simmered dish:　Fried splendid alfonsino

with white gourd soup

焼肴　　 本日の焼魚 Grilled dish: Today's grilled fish

           海老枝豆かき揚げ Shrimp and soy beans tempura

　　　　　 うざく Salad mixed with eel and cucumber

台の物　牛陶板すき煮 Hot pot: Beef sukiyaki

　　　　　 山葵とろろ Grated yam with wasabi

揚物　　 鮑揚げ茄子煮卸し Deep-fried dish:  Simmered fried abalone and eggplant

御食事　炊き込み御飯 Rice:　Seasoned rice cooked with vegetables

　　　　　 香の物　味噌汁 Pickles, Miso soup

甘味　　 本日のデザート Dessert Today's dessert

海神　Umigami

旬菜　　 旬菜盛り合わせ
Seasonal vegetable: Assorted seasonal

vegetables

吸物　　 鱧葛打ち　梅肉
Soup:Soup with sea eel with kudzu

(arrowroot)

御造里　本日のお刺身盛り合わせ
Sashimi:Today's assorted sashimi

(slices of raw fish)

煮物　　 フォアグラのソテーと冬瓜スープ煮
Simmered dish: Grilled foie gras

with white gourd soup

焼肴　　 伊勢海老鬼殻焼き Grilled dish:　　Grilled Ise-lobster

　　　　　 海老枝豆かき揚げ Shrimp and soy beans tempura

　　　　　 うざく Salad mixed with eel and cucumber

台の物  もち豚蒸龍蒸し Hot pot:  Steamed pork

　　　　　 レモンソース Lemon sauce

合肴　　 鮑揚げ茄子煮卸し Deep-fried dish:　 Simmered fried abalone and eggplant

御食事　炊き込み御飯 Rice:　Seasoned rice cooked with vegetables

　　　　　 香の物　味噌汁 Pickles, Miso soup

甘味　　 本日のデザート Dessert: Today's dessert

7128yen

9504yen

11880yen



お子様膳　Plates for Children つくし膳　Tsukushi-zen

白身魚カレー醤油照り焼きと野菜添え
又は、鶏の南蛮和風タルタルソース

Grilled white fish seasoned with curry and

soy sauce assorted with vegetables OR

fried chicken in Japanese sweet and

peppery tartar sauce

3000yen

鮪のお造り・ふんわり茶碗蒸し・海老天ぷら・
ミニ海鮮丼・みそ汁・オレンジジュース・デザート
付き

Tuna sashimi, soft steamed egg custard,

shrimp tempura, small bowl of rice topped

with seafood, miso soup, orange juice,

3000yen

はまゆう膳　Hamayu-zen
旨みたっぷり牛すき焼き　又は金目鯛の和風ポトフSavory beef sukiyaki OR Pot au feu with alfonsino

ふんわり茶碗蒸し・海老・白身魚天ぷら
・白菜浅蜊うどん・かにサラダ・海鮮ちらし飯
・デザート付き

Soft steamed egg custard, shrimp and

white fish tempura, udon noodle with

Chinese cabbage and clam, crab salad,

bowl of sushi rice mixed with sashimi,

一品料理　A la carte menu

酒肴　Side dish

烏賊の塩辛 Salted squid 600yen

もずく酢 Vinaigrette Mozuku seaweed 600yen

板わさ山葵漬 Boiled fish paste pickled in wasabi 700yen

だし巻き玉子 Japanese-style rolled omelets 700yen

本日のおすすめ Today's special Market price

鮮魚　Fresh seafood

お造り盛り合わせ Today's asserted sashimi
2400yen

(1 potion)
4800yen

(2 potion)

サザエ（つぼ焼き・刺身） Turban shell　(Grilled or Sashimi)
1500yen

(approx.200g)

Ｓ級サザエ(つぼ焼き・刺身) Superior Turban shell　(Grilled or Sashimi)
3200yen

(approx.400g)

鮑(お刺身・バター磯焼き・踊り焼き) Abalone (Sashimi, Grilled or Grilled with butter)
2000yen

(approx.80g)

伊勢海老(鬼殻焼き・刺身) Ise-Lobster (Grilled or Sashimi)

4800yen

(approx.200g)

焼き物　Grilled dishes

牛陶板焼き(国産交雑牛) Grilled beef(Japanese beef)
4500yen

(approx.200g)

揚げ物　Deep-fried dishes

天麩羅盛り合わせ Assorted tempura 1500yen

海老の天麩羅(5本) Shrimp tempura(5piece) 1000yen

野菜の天麩羅(７種) Vegetable tempura(７piece) 800yen

鶏のから揚げ Fried Chicken 800yen

煮物　Simmered dishes

金目の煮付(切り身) Simmered splendid alfonsino(slice cut) 2300yen

野菜の炊き合わせ Simmered assorted vegetables 800yen

その他お料理　Other dishes

茶碗蒸し Steamed egg custard 700yen

湯葉のお刺身 Yuba(tofu skin) Sashimi 1000yen

野菜サラダ Salad 1000yen

蒸し野菜 Steamed vegetables 1000yen

もち豚のしゃぶしゃぶ Pork shabu-shabu 2800yen

金目のしゃぶしゃぶ Splendid alfonsino shabu-shabu 3500yen

4800yen



お食事　Rice/Noodle

ご飯セット(白飯・香の物・味噌汁) Rice set(Rice, Pickles, Miso soup) 700yen

お茶漬け(鮭・梅・山葵菜) Ochazuke (rice soup) topped with salmon, pickled Japanese apricot or wasabi) 800yen

ミニうな丼 Small bowl of rice topped with eel 900yen

ミニ蕎麦 Small soba noodle 800yen

デザート　Desserts

白玉あんこと抹茶アイス White mochi balls topped with red bean paste and green tea ice cream 600yen

アイスクリーム(バニラ・抹茶) Ice cream (Vanilla, Green Tea) 500yen

柔らか鮑と季節の野菜カレー(スープ・サラダ付)

Curry with soft abalone and seasonal vegetables (soup and salad)

鮑を丸ごと使用。お味噌を隠し味にしています。
Whole abalone is used in the curry and

miso paste is used to add special flavor
2500yen

伊勢海老麺　Ise-lobster ramen noodle

伊勢海老の出しでつくった味噌ベースのラーメン
Miso-ramen noodle soup cooked

with Ise-lobster broth
2700yen

伊豆踊り子膳　Izu-no-Odoriko-zen

お刺身・太切そば・鯵フライ・茶碗蒸し
金目鯛煮付け・ご飯・味噌汁

Sashimi, Thick soba noodle, fried horse mackerel, steamed egg custard, simmered splendid alfonsino, rice, miso soup3000yen

金目玉締め丼 Bowl of rice topped with simmered splendid alfonsino and cooked with egg1500yen

さざえ玉締め丼 Bowl of rice topped with turban shell and cooked with egg1300yen

本日のおすすめ海鮮丼 Today's special seafood over bowl of rice 1400yen

お刺身膳　Sashimi plate

お刺身5点盛り・小鉢・茶碗蒸し・ご飯・味噌汁

Assorted sashimi plate (5 pieces),

small bowl dish, steamed egg custard, rice,

miso soup

2300yen

金目煮付け膳　Simmered splendid alfonsino plate

金目鯛煮付け・小鉢・茶碗蒸し・ご飯・味噌汁
Simmered splendid alfonsino, small bowl

dish,
2100yen

寿司御膳　Sushi plate

握り・細巻・小鉢・茶碗蒸し・お吸物
Nigiri-sushi, rolled-sushi, small bowl dish,

steamed egg custard, rice, miso soup
2500yen

干物炙り膳　Grilled fish plate

干物炙り盛り・小鉢・茶碗蒸し・ご飯・味噌汁
Grilled fish, small bowl dish, steamed egg

custard, rice, miso soup
1700yen

天麩羅膳　Tempura plate

天麩羅盛り・小鉢・茶碗蒸し・ご飯・味噌汁
Assorted tempura, small bowl dish,

steamed egg custard, rice, miso soup
2000yen

天ざる、うどん Cold soba/udon noodle with tempura 1900yen

天ぷらそば、うどん Warm soba/udon noodle with tempura 1900yen

ざるそば Cold soba noodle 1200yen

ざるうどん Cold udon noodle 1200yen

温そば Soba noodle soup 1200yen

温うどん Udon noodle soup 1200yen


