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I’r';t’é‘iﬁ')w étith&ﬂ'%}’&ﬂ*’?’ﬂd@*?\ Sangu-Osechi, “Auspiciousness” For a limited time only ,(A
We will stop the sales of Sangu-Osechi once the limited numbers of Sangu-Osechi on

B %@ﬁﬁxf;%l“ BREL-o- BREOBVWWBYHE hand are sold out. Osechi is a delicacy that is served during the New Year holidays to ,{/}.
help celebrate the coming year. It includes a variety of foods specially prepared for d»\

FIBICHETFEL~e RERKR. TRERLTYD this occasion, and is presented in a tier of bento boxes. The delicacies each represent A
good wishes for a family’s health and prosperity. Ise Sekiya’s Osechi offers a variety of ,{ /?2

BEWCYHIC . BEADEREXCRRYLT foods that is harvested locally from the surrounding oceans and mountains. Itincludes

R our specialty, abalone, to usher in a prosperous new year. Please enjoy our New Year’s i{ﬂ
BRLALZE N, delicacies at a family gathering. We hope it brings you happiness and prosperity.
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Second Tiered Box

Fried Sweetened Egg Custards, “Datemaki” / Yellowtail Eggs Boiled in Sweetened Bonito / Herring Wrapped in Kelp / Rolled Bean-curd Skin /
Boiled Japanese Lobster / Sweet and Sour Trout Salmon Rolls with Minced Squid / Fish Cake with Sea Urchin / Herring Roe Marinated in Dashi
Soup / Daikon and Carrots Pickled in Vinegar with Crab Meat, in Traditional Festive Colors of Red & White / Walnuts with Dried Bonito /
Braised Octopus / Simmered Black Soy Beans with Speckles of Gold Leaf / Candied Dried Sardines
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Third Tiered Box

Matsumaezuke pinecone-cut cuttlefish / Ise Sekiya’s Specialty, Abalone Simmered in Soy Sauce Soup / Grilled miso-marinated sablefish / Simmered Carrots
Shaped Like Plum Blossoms / Simmered Bite Sized Kelp Rolls / Unskinned Candied Chestnuts / Yuan-yaki Splendid Alfonsino / Simmered Bamboo Shoots and
Seaweed / Bite-sized boiled whole abalone / Pine-shaped Fu (A traditional Japanese wheat gluten) / Yellowtail in Yuba Tofu Sheets / Wakame Seaweed Cooked
in a Seasoning Made with Soy Sauce and Mixed with Roe / Simmered Scallops Flavored with Japanese Pepper / Marinated Raw Japanese Lobster / Pounded
Burdock with Sesame Sauce / Ise Sekiya’s Specialty, Assorted Seafood Cooked in Dashi Soup
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First Tiered Box

Broiled Sea Bream with Soy Sauce / Salmon Roe Marinated in Soy Sauce / Simmered Prawns Flavored with Ginger /
Bracken-shaped Squid Roasted with Dried Green Seaweed / Turbos Simmered in Ginger Flavored Bonito Stock /
Bamboo-wrapped Fu / Squid Pickled in Soy Sauce / Candied Chestnuts / Braised Whelk / Simmered Dried Mushrooms
Stuffed with Fish Cake / Steamed Dried Mushrooms Stuffed with Shrimp Cake / Red & White Fish Cakes, “Kamaboko”
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First Tiered Box with Ise Sekiya’s Specialty, Abalone Simmered in Soy Sauce Soup

Yuan-yaki Splendid Alfonsino / Ise Sekiya’s Specialty, Abalone Simmered in Soy Sauce Soup / Herring Roe Marinated in Dashi Soup / Braised Octopus / Bamboo-
shaped Fu (A traditional Japanese wheat gluten) / Grilled Greenland Turbot Saikyo-style (marinated with sweet miso) / Rolls of Shrimp and Globefish Wrapped
in a Thin Layer of Omelette / Matsumaezuke pinecone-cut cuttlefish / Sweet and Sour Sea Bream Rolls with Kelp / Walnuts with Dried Bonito / Smoked Salmon /
Sweet and Sour Mackerel Rolls with Cucumber

Second Tiered Box with Ise Sekiya’s Specialty, Assorted Seafood Cooked in Dashi Soup

Mashed Sweet Potatoes / Unskinned Candied Chestnuts / Red & White Fish Cakes, “Kamaboko” / Ise Sekiya’s Specialty, Assorted Seafood Cooked in Dashi Soup /
Boiled Shrimps / Steamed Dried Mushrooms Stuffed with Shrimp Cake / Fried Sweetened Egg Custards, “Datemaki” / Grilled miso-marinated sablefish / Candied
Dried Sardines / Wakame Seaweed Cooked in a Seasoning Made with Soy Sauce and Mixed with Roe / Daikon and Carrots Pickled in Vinegar in Traditional Festive
Colors of Red & White / Simmered Black Soy Beans / Simmered Black Soy Beans with Speckles of Gold Leaf / Candied Chestnuts / Salmon Roe Marinated in Soy
Sauce / Simmered Bite Sized Kelp Rolls
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First Tiered Box with Ise Sekiya’s Specialty, Abalone Simmered in Soy Sauce Soup

Yuan-yaki Splendid Alfonsino / Ise Sekiya’s Specialty, Abalone Simmered in Soy Sauce Soup / Herring Roe Marinated in Dashi Soup / Braised Octopus / Bamboo-
shaped Fu (A traditional Japanese wheat gluten) / Grilled Greenland Turbot Saikyo-style (marinated with sweet miso) / Rolls of Shrimp and Globefish Wrapped
in a Thin Layer of Omelette / Matsumaezuke pinecone-cut cuttlefish / Sweet and Sour Sea Bream Rolls with Kelp / Walnuts with Dried Bonito / Smoked Salmon /
Sweet and Sour Mackerel Rolls with Cucumber

Second Tiered Box with Ise Sekiya’s Specialty, Assorted Seafood Cooked in Dashi Soup

Mashed Sweet Potatoes / Unskinned Candied Chestnuts / Red & White Fish Cakes, “Kamaboko” / Ise Sekiya’s Specialty, Assorted Seafood Cooked in Dashi Soup /
Boiled Shrimps / Steamed Dried Mushrooms Stuffed with Shrimp Cake / Fried Sweetened Egg Custards, “Datemaki” / Grilled miso-marinated sablefish / Candied
Dried Sardines / Wakame Seaweed Cooked in a Seasoning Made with Soy Sauce and Mixed with Roe / Daikon and Carrots Pickled in Vinegar in Traditional Festive
Colors of Red & White / Simmered Black Soy Beans / Simmered Black Soy Beans with Speckles of Gold Leaf / Candied Chestnuts / Salmon Roe Marinated in Soy
Sauce / Simmered Bite Sized Kelp Rolls

Third Tiered Box with Ise Sekiya’s Specialty, Braised Rock Shells

Herring Wrapped in Kelp / Freeze-dried Tofu with Minced Chicken Simmered in Dashi Soup / Braised Whelk / Simmered Bamboo Shoots / Simmered Seaweed / Rolled
Bean-curd Skin / Simmered Dried Mushrooms Stuffed with Fish Cake / Simmered Scallops Flavored with Japanese Pepper / Shibani Simmered Shrimp / Green Beans /
Simmered Carrots Shaped Like Plum Blossoms / Yellowtail Eggs Simmered in Seasoned Soup Thickened with Arrowroot Starch / Fried “white” Japanese Glass
Shrimp and “red” Sakura Shrimp / Marinated Deep-fried Sea Bream / Kumquat Compote Filled with Sweet White Bean Paste / Baby Peach Marinated in Molasses
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Braised Rock Shells

Rock shells are braised in a special
soup stock, bringing out the umami
(natural sweetness), making an
exquisite tasting Japanese dish.
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Braised Octopus

Domestic octopus is gently braised
so that meat of octopus tastes very
tender and mild.
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Salmon Roe Marinated in Soy Sauce

Silken pearls of salmon roe burst

in your mouth, sending a wave of
culinary bliss to your taste buds. Itis
a truly sublime dish.
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Simmered Black Soy Beans A Sweetened
Flower Bean with Speckles of Gold Leaves

Beans are considered a symbol of a
good healthy life. Our black beans are
prepared lightly cooked in a sugar and
soy sauce soup.
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Ise Sekiya’s Specialty, Assorted Seafood
Cooked in Dashi Soup

Veined rapa whelk, kelp, and fish roe are
each marinated in Ise Sekiya’s traditional
sauce and carefully finished. Enjoy the
harmony of these marine products.
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Marinated Raw Japanese Lobster

Raw meat of Japanese lobster is
marinated in mixture of fresh soy sauce,
oyster sauce, and Chinese spicy miso,
which brings out its very rich taste.
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Herring wrapped in kelp

Along with herring roe, herring is also
called “nishin” (two parents) and is

a lucky charm for the prosperity of
descendants. It is wrapped in thick
kelp and softly boiled.
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Yellowtail in Yuba Tofu Sheets

Angled cuts of Japanese yellowtail
marinated in sweet vinegar, together
with chopped cucumber and ginger, all
wrapped in sheets of yuba tofu boiled in
a delicious stock.
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Wakame Seaweed Cooked in a Seasoning
Made with Soy Sauce and Mixed with Roe

Wakame seaweed, which is rich in nutrients
such as fucoidan, is cooked in a seasoning
made with soy sauce and mixed with roe.
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Simmered Scallops with Japanese Pepper
Flavored

Scallops are gently simmered with
Japanese pepper, which brings out a
spicy flavor and a mild taste. This cuisine
deliciously complements steamed rice.
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Herring Roe Marinated in Dashi Soup

Herring roe usually tastes very salty,

but our herring roe is soaked in water to
remove most of the strong saltiness. It is
then marinated twice in dashi soup.
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Yuan-yaki Splendid Alfonsino

Yuan-yaki grilled slices of splendid
alfonsino, showing the vividly colored
skin.Enjoy the exclusive, rich flavor of
grilled marinated fish.

i g

A FEm e =

S e e S 3

THERTY

BEROBHNICAVLNEF SR
T RFORBTEHN IS HEF
$EEE—RBAICmTEIFEL,

Boiled Japanese Lobster

Japanese lobster, called Ise Lobster
is regarded as a symbol of longevity,
and is used for decoration at the New
Year. Simply prepared, but exquisite
tasting.
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Simmered Prawns Ginger Flavored
Japanese prawns are lightly simmered
in a dashi soup with ginger. The ginger
enhances the flavor of the prawns.
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Turbos Simmered in Ginger Flavored
Bonito Stock
Boiled large turbos are cooked in bonito
stock, which can be perfect side dish to
complement a glass of Sake.
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Matsumaezuke pinecone-cut cuttlefish

Cuttlefish meat pieces carved into
the shape of a pinecone are combined
with Matsumaezuke with herring roe
and wasabi greens.
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Broiled Sea Bream with Soy Sauce

The fillets of sea bream, are soaked in
a soy sauce based, and then grilled.
We recommend keeping any leftover
sea bream to make a great soup later.
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Ise Sekiya’s Specialty,

Abalone Simmered in Soy Sauce Soup

MRS Y Srod

Avaunted masterpiece of Ise Sekiya, time and
energy are spent softly stewing abalone, which
has decorated happy occasions since ancient
times, using plenty of original hishio (soy paste),
asauce made from a handed-down family recipe.

food is all flash frozen

. l)
so that you can enjoy
this special food for any
occasions. Sangu-Osechi
would be well received as a S
gift for a family member or \F
a close friend. i

Sangu-Osechi P
Our New Year’s delicacies g
are beautifully prepared L
in prayer tablet shaped i
wooden bento boxes. The A3
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Grilled miso-marinated sablefish

Sablefish fillets are marinated in
flavorful miso and grilled.
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Bite-sized boiled whole abalone

Bite-sized whole abalone is boiled in
the traditional broth. Enjoy the soft
texture and slight bitterness of the
gonad.
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