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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
Confectioners located next to the Outer Shrine of Ise, are
made in the shape of the moon-shaped magatama, one of
the three sacred treasures: mirror, sword, and magatama.
Each authentic sable cookie, baked in the image of 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.
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Oise san no Osenbei, Okihiki no Uta
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The name of this Senbei comes from a chant workers sing while
removing wooden beams from Ise Shrine. Please enjoy our meticulously
manufactured light soy sauce, brewed especially for this senbei.
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" Ebi Senbei — Japanese Shrimp Crackers /j}
The name “Ebi Senbei” means both “Shrimp crackers” and “Blessing x
crackers.” In Ebi Senbei, or Japanese Shrimp Crackers, the freshest }§
whiskered velvet shrimp are flavored with stock from Ise Sekiya’s X
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.
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300ml

B3 AT ANADZ DA A E L=, %
N, s . . i ma ¥1,080
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(ARAAES ¥1,000)
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Ise jyukusei-ponzu

180ml
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 = 0
matured. The rich but refreshing taste, which features a mild and gentle sourness, Bias ¥73
(RIS ¥676)

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 Yudofu no tare BE B IS D

Yudofu is one of the most common dishes typifying izakaya 150m!
(Japanese-style bar) culture in Ise. Ise’s yudofu is a simple

1<

dish made from firm tofu s.liced horizontally in halfwhich is m:x ¥600 N
then heated, placed on a dish, topped generously with green = (R (B ¥556) o
onion and dried bonito shavings, and served with a sauce. f, N - %’{
Please try it at home. S BT —F:14568 L
7-

<+t
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BN Hod0k 8 AR b b % i PRI ChEN
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Stock including abalone dashi for a hot pot
Fragrant bonito dashi has been blended with abalone
dashi and concentrated to form this stock for a hot pot.

AZFREHE =

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.

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.

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.

gZLNY o OR FE LR HH I FE) AN
(FRA) 150ml 150ml 150ml 150ml
- #a ¥600 v o ¥550 # ¥770 5w ¥600
uk CRISBTS ¥556) 31 (GREKMEE ¥510) 5 RSB ¥713) L CGRikiBis ¥556)
B&I—F 14564 | B I—F 14562 L B I—F 14561 L B&I—F: 14563
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#wa ¥540
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FPHRICA
BT [HCA] WA, BEILL. TDRIELD\FED
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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.

3 (j-
iY 4
- s i
] i S
i
P39 LA 2BN 759 A
@80 (N
18- 4 RIS 2 5 8- 4 BRELIRS 1 &
#2 ¥1,080 #mix ¥480
(AR ¥1,000) (RIEABIR ¥445)
BT — K 14525 M&mI—F 14520

5K B

(AR CIEPRRE ORFRE L TROWAM £
ECGESFRNCAITEDO Z L, FEICEOH LWE ) 2505 2o
TiEA LOEERAIAAY) F4,

ARold, ZTOHELEF) OBEBETRETEHRb-TELE) K,
WEIZEDWLIRODFEARD LRI L 72K EFRERBE DFAE TIF
DEFFE 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.

R o S | |
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Ise Oden (with Ise udon and Okihiki sansho pepper)

Ise oden is a long-selling dish from Yatoya on Geku Sando.

This assortment for one person includes seven ingredients: a white radish, egg, konjac, octopus skewer,
tsuboyaki skewer, Ise-nerimono and rolled konbu, stewed in a special broth. Place the contents of the packet in
a pot, stew with udon noodles, and serve. Set aside the cooked udon noodles in a separate bowl and pour the
attached sauce to make Ise-udon.
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| AZREES |
BEETA
BIVA B LA
((ﬁj; A - BARRLIRI) P —
BTA (B-BHN) PRI ASE FEBETADEL
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FDFE BPHRIANDER

PRAE o Il TG BAP RIS EBEL e PRIE DS
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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 offering to
the deities enshrined there.
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About “Ise no Kuni, Takumi no Ichiza”
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Ochazuke Ise matcha-konbu

water in winter, or cold water in summer.
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“Ise no Kuni, Takumi no Ichiza” is a group of artisans in the area who create unique dishes made from local Mie Prefecture is also the third largest producing center e
ingredients, maintain traditional manufacturing methods, and craft works inspired by the sun, moon, water, of tea in Japan. Ise matcha (finely-powdered green tea) is #x ¥900
ocean and mountains. Welcome to Ise, the soul of Japan, a place of great beauty and delicious cuisine. blended with salted kelp with a touch of Japanese pepper ({Waﬁ% ¥834) <
added. Enjoy this sophisticated product as ochazuke (rice N -
with green tea) by sprinkling it over rice and adding hot Bema— K
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