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Masu-Masu Zenzai-san

Our excellent sweets and red bean soup come in specially made Masu-wood cups symbolizing good luck and wealth.
We named these products “Masu-masu,” to wish our customers further happiness and prosperity.
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Magatama Sable

These sable cookies, brought to you by Asora

next to the Outer Shrine of Ise, are made in the

shaped magatama, one of the three sacred treasures:

and magatama. Each authentic sable cookie, baked in the’s 1mage
the ancient earthenware artifact, is light and melts in your mouth
just perfectly.
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Yu-Shin

Yuzu-shaped wafers that offer a great combination of bean paste and Yuzu flavor.
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Asora no Umedama
Nankobai, the best plums in Japan. We stew the plum with sugar like glace, “Kanro-ni” in Japanese.
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Asora no Umemushu
Nankobai plum juice 100%(Non-Alcohol) is extracted with a special method and matured slowly.

{4 IvLLle
\ % b OMER
| JTIILa—Ib

360ml

wx ¥1,300 Grismis ¥1,204)
BmmI— K 60210




-
1¢el

BRHIADEE AN

50 0% 9 1
b KRE DA
SEFIIEITLEBEITEOV LD, KRG OFANLLY
5% ) Hﬁ*ﬂf BRAM AT - INg OMIRE THER
45 rmiézﬁifj DEFBR A XM S AEY
hEf L BAEY L F LA, PR RK Fis
PEIXALDOEKR - AtbeA)] ¥, FFpEgEE L 74
Hekek o m e, FRZNEL F KK R

->n§

P o

B B
(CHEx B, BQEADTARRKDORKRE B L AL % o3
72T E =
—
Oise san no Osenbei, Okihiki no Uta = #
The name of this Senbei comes from a chant workers sing while a i
removing wooden beams from Ise Shrine. Please enjoy our meticulously F K
manufactured light soy sauce, brewed especially for this senbei. B —
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’ y ' The name “Ebi Senbei” means both “Shrimp crackers” and “Blessing x
crackers.” In Ebi Senbei, or Japanese Shrimp Crackers, the freshest F‘é
whiskered velvet shrimp are flavored with stock from Ise Sekiya’s £
specialty, simmered abalone. They are then mixed with potato Ui
starch before being baked one by one with devotion and care. The °
crackers are light and fragrant, finished to a mild taste to suit any
palate. Savor the fragrant flavors of the seas with this melding of
fresh shrimp and abalone.
ERAS 6 \ '.:"" B R (A
/\\:_ G 1 10X 30 & 1 40x 10 %
\
) ' i\ #x ¥3,500 ‘ﬁm ¥1,400
(RIRMB1E ¥3,241) (RS ¥1,297)

Aol B o— K @ 27020 & a—F 27010




5 RRIXABE

[P35 SHEm] % B B OETTE REFALDE, §725

T ATZANTIATD-N) EEDHE L7

ZDRE TEHEAREEI AT OH RO OITSBFHIE L B DR

EHESICFI XL TAHIETLL,.

BT LITFEDY 2 F TR BEELL N TET,

Ise jyukusei-ponzu

Ise pure soy sauce from Ise Sanbyakunen-kura, blended with a broth of dried bonito
shavings and dried kelp, is flavored by a generous amount of citrus sudachi and slowly
matured. The rich but refreshing taste, which features a mild and gentle sourness,
brings out the best of the ingredients of hot pots and other dishes. This can be

enjoyed by all generations from children to the elderly.
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Ise Hiyayakko no tare

“Ise Yudofu” is one of the most common dishes typifying izakaya
(Japanese-style bar) culture in Ise, however in the summer, you can enjoy
chilled firm tofu topped generously with green onion and dried bonito
shavings served with Ise Hiyayakko no tare cultivated by tamari culture.
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Ise pure soy sauce
This is a natural and pure soy sauce made in an ancient style
and brewed only with microorganisms like koji mold and

yeast that reside in Sanbyakunen-kura. Since it contains no
additives, you can cook your food just the way you like it.
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Stock including abalone dashi for somen
Fragrant bonito dashi has been blended with abalone
dashi and concentrated to form this stock for somen.
Please be sure to dilute it four times when using.
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Aosa soy sauce

The aosa soy sauce has the flavor of the seashore
from the aosa added to authentically brewed soy
sauce. It goes wonderfully with tamago-kake gohan
(raw egg mixed with hot rice), natto, and sashimi.

HHIEmM

150ml

#wx ¥770

(RARABA5 ¥713)
LA BRI—K: 14561

T e

l g7 LN RIEOD

(FHARA) 150ml

#ax ¥600

(RiA@1E ¥556)
EemI—F 14560

SOl

PHIVCALLEN

EHOM- T EBEBLETLO
HATEN)  BADE L EmA CHR
LFLl7

Ise udon noodle sauce
The Ise udon noodle sauce is made by adding
dashi from bonito to thick tamari soy sauce,

and further adding the umami of kelp.

& B ) TN
150ml

5w ¥600
o CGkibiBis ¥556)
[ iZ BsmI—F: 14563

H'.}ﬂ]}i\\}r AR

%
"
%
3

KRB ECE ST XA

ST
S B AR BRI e T o o B BB I 1A NS

ok A BT S

N
B

o



10

0 5 sALED

b AR 2R

[BARR] L IPRHEDXEE
TS L TROMAM 2% £
THESWFNAITED Z ¥, BAHE
ISABDFH L WF Y AILETHT
HALOWEERAIADY) £,

Aimld. ZOHEELF ) DFEE
YPRETCL®RbL-TCELED
. LWEICHE LD RERAD L
FRLAZEREFREZRBDAS
THEY LT E L7,

Okihiki-sansho, Japanese

Pepper Seasoning

Okihiki is a ritual in which local people
drag Japanese cypress logs to the Ise Grand
Shrine to be used for its reconstruction.
By dragging the cypress logs, parts of

the bark chip off filling the air with the
refreshing scent of cypress.

Our product, “Okihiki-sansho,” is created
based on this aroma and is made from

a mixture of Japanese pepper and other

spices.
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Ise Udon Noodles

Ise udon noodles are the special udon
noodles of Ise.

Since long ago, to make it convenient to
serve them quickly to travelers as they
arrived, the thick noodles were kept
constantly boiling, making them soft.
This also made them filling and easy to
digest. The dark brown noodle soup is
made of dashi stock mixed with thick
tamari soy sauce and adjusted for taste.
Torokuya offers a variety of souvenir gifts
based on these unique Ise udon noodles.
Chilled udon noodle is also

recommended during the summer.
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Enzomomotori
Nama wakame

This is the traditional cuisine
of the Ise region, delivered
straight to your dining table
with the fragrant aroma of
the coastal shore.
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Ochazuke Ise matcha-konbu

Mie Prefecture is also the third largest producing
center of tea in Japan. fse matcha (finely-powdered
green tea) is blended with salted kelp with a touch
of Japanese pepper added. Enjoy this sophisticated
product as ochazuke (rice with green tea) by
sprinkling it over rice and adding hot water in
winter, or cold water in summer.
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About “Ise no Kuni, Takumi no Ichiza”

“Ise no Kuni, Takumi no Ichiza” is a group of artisans in the area who create unique dishes made from local
ingredients, maintain traditional manufacturing methods, and craft works inspired by the sun, moon, water,
ocean and mountains. Welcome to Ise, the soul of Japan, a place of great beauty and delicious cuisine.
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Takumi no Ho, Oise san no Okome

In 1989, typhoons hit Ise region twice and destroyed most of rice plants in paddy fields before harvesting,
but miraculously, two rice plants survived. These two plants grew and turned out to have fine taste so that
people called the plants, “Miracle Rice.” Since then, Miracle Rice have been presented to Ise Shrine as an
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offering to the deities enshrined there.

ZHENARNEEIHIRAEZL,
PRBEEZTAD L. ERISEEL TS,

(CFHAEREET)BRONB MREEREBIE TV LB EN TEVET,

|

[BEROTHICONT] A=V B RHIE B IO— BT hEOFICRBROEVAE R B U A b AL RBRICEF THE A,
...................................................... K i i
BUBROERE RS BB S EOERSE S5 2T COBBLTEVET ‘ A;t;{a 4
(BROE/EICOVT] TEXOI L ES TR RAOB AN TEET 1 E I S RBERS REET i
| S [ "

ENEX v ANEE TR EDN TEVET H5PUHTT RS

BRICDE SR - Fr o 2IEE - THYEE AL
[E&- R+ IICDNT]  BROEBICEHLEHLTEETY BRI RS REEO R RSN o/ B & X R BIRICTHI

=3 &
VEAETOEEEET DT 7= LA VI B N ii“)( . E\@i‘: « . 51@;\“ X LDOBX
BRI TLIF—WHI B SRR UNE B0 EERL L SbOHZEVET, bRHILOER27kg  BFHTLDOER 9008 7% < DEK 4508
[ZLiF—mEICDVT] BERICERREUS Ao THVET D TIHRIBE BV VELET 425102y T HSLI BV AT ET, 900g x 3 # 450g x 2 4 450g (3 & /)
EBWRADTLILE—MEIOVTOEMNAb-IETI—F (IS TRIET,
........................................................................................................................................... f&tﬁ¥4,860 ﬁth¥1,620 BiA ¥760

B CIEEE A EELEOEREHIE S AL 512y T A COBRER— T - T EL Ao
[FEHZFTERICTEBLEIN]  REAESTIBACLSWELERE—EELEVIRET,
MRS OEEL T EBES LM AL T2 03y T ICTERDVALEET LOBEEOEHAL EFET,

CRHRB1E ¥704)
eI — F 1 60100

(FAEMEH ¥4,500)
BsmI—F 160110

(4415 ¥1,500)
EsmI—F 1 60105
14 #7997 KR : 20245F50~20245F 108





