


“fruit of

, yet felicitous “abalone,”or
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a treasure house of natural marine products since ancient times, and has been making offerings of abalone and

Referred to as “miketsukuni” (region supplying food to the Imperial Court) in the Manyoshu', this.area has been
other seafood for 2,000 years since Ise Jingu.was enshrined.

At Ise Sekiya, we make every effort in preparing this prestigious and precious

Since ancient times, the beautiful land of Ise enchanted the ancient poets.
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2000 years ago, after
Yamatohime-no-Mikoto
established Ise Jingu, she
stopped by Kuzaki cape in
Toba and enjoyed the delicious
abalone offered by a local
female diver, “Oben.” Deeply
impressed, she commanded
that abalone be offered as
tribute to Ise Jingu every year.
Among other methods,
abalone simmered in soy sauce
such as Sangu-Awabi brings
out the tenderness of the

meat with a delicately fluffy
texture, which is a favorite for
Japanese.

(Only available at the main
store and online shop)
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“Sangu-Awabi sugatani” is wild
Japanese abalone, which is stewed
softly in a traditional soup stock

in its original shape with a distinct
scent of the sea. Slice the firm
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meat to a thickness of your liking
and serve it with the liver intact to
enjoy therich flavor of the sea.
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As the Nihonshoki (Chronicle of Japan) described the region as
“Umashikuni” (a beautiful region) when the Ise Shrine was founded
more than 2,000 years ago, Ise-Shima has been blessed with beautiful
nature and rich in various products since ancient times.

The Umashikuni delicacies are assortments of rich and nutritious
seafood such as abalone, scallops, and rock-shells boiled in broth.
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Teijyo Zakki of the mid-Edo period indicates that
“Chiso (to treat) means to run hurriedly seeking
rare food, cook with all your heart, and be
hospitable to guests.” Such consideration can be
felt from the famous treasure and delicacy “Ise- (BEHLURKIUNERIETBRATLTE ) £,
sodachi.” Through Ise Sekiya’s traditional cooking CREOME L. BmICL > THIRBLUSHEDTY
method, every effort is made to carefully draw VEF.

out the true flavor of the bounty of the sea and

mountain in this masterpiece of flavor.
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im0 00200 Ise-Shima was described as “Miketsukuni”

(a region that provides food to the imperial
court) in the Manyoshu ancient poetic
anthology in the Manyo period and has
offered seafood such as abalone, turban
shells, and seaweed to the Ise Shrine and

) - £ HHURRE 118 (70g) .

- ‘ - AL Ce s . BEBDURE2ME(H1408). L, —UBDUERETE(LEN).

;r;], FHLNBO0g. #9258, The Miketsukuni delicacies are assortments CLY FHLCNB0g. ML LIRE 658, 2 ) FHLCNBOg. LA 65,
1%100g of specialties such as Sangu abalone boiled f% #1008 TS 00g

#2 ¥3,800 Ghismts ¥3519) in broth, rock-shells marinated with kelp #2 ¥12,420 Getimts ¥11,500) 2 ¥9,720 (it ¥9,000)

= — and fish roe, and scallops simmered with
B I—F 00310 e BEEpe \ B%I—F 01040 \ %3 —F 100830




% 5 atrerEaly

3 F D k& . /- &

5 K v E L Lo ERRDL B

- L VB 5@<\T;ﬂz®ﬁt?%z(1

: g e ner 2o ot

L € 3R SR R - BN

i M é;gi 4 #o s % ) 5 g 2 Z D

*w);*ﬂﬂﬂ%‘(i FHEN S BEETRFMLINTE, KREEROPHHRR TS Fx T T op b Y S5 % *j vk ZE

eRoBBTHEALRLE LD FRUCHETRERD 7 2 BAEEA (BAD)LIRES N 5 Ly o7 o i 2R

nTEELL i fx:“ﬁﬁﬁ%\\f:Lzu:o;sm\:“,é pELr, BEERLLTIIE =] y ° jz w oA - H T

SOWFELLRELHICAR HAIC BAONEEALLTEEL 5] Aot AlizEs» b BB ] R I SR R

FLELE BIEFIRRAOT B AEXOIAAROBALL , § E ELRSKENTTRE AT O N S L

AXCRTBRLAEI . S MRICOBETRE T, BRLAZEN, . T O T ‘,;f KA

. E] 7 /é- ?\ =] ) b v x A

g = 7 R '35g =) Lo s s oL R T

W Y540 #a Y702 wa Y918 /N E £ % B )il

(A FKAB1 ¥500) Vi CRFKAB1 ¥650) Rl ¥850) fa b 2 Dok W
MsnI—F 10322 BsmIZ—F 10311 &I —F 10319 7

Miyage is the origin of the word “souvenir,” and it is said
that the meaning of this word originates from when

% those visiting Ise Jingu were entrusted with bringing
4 back parting gifts such as amulets and talismans
j:) on behalf of those could not go. Ise Miyage is an
X arrangement of assorted sea products to be enjoyed as
=~ delicacies and accompaniments to rice, bringing forth a
el 0) blissful experience as you truly taste the wonderful and
o % o U e o l) diverse flavors of the bounty of the sea.
LBEDOELDBVMILAE N WLIZOHLKICLAEC. F]  RBFLLIELEEALLA
Kb RECLE FROBR e BIDIORCEDIOLE o T#FrZEREosstE M
TRFEFEL, s TNRL AN LR AL 5?%5@33@%%%?%?L(fi§:
THAOBLLIL VLB B] rFuIEErbbd e Y L7, _—
FLLTHBELAIES D, )N OHBEFFESRMTRITALEL 7 BHOWTIEIAOBLELLTH '—é—’ - oz
7o ﬁL«Q(f:)f\\o P SUM
P | %)
‘ 65 7 " 90g 100e 0,0 D F
r #a Y1,404 'Im ¥918 ‘ ' #a ¥810 ., s
(4B ¥1,300) (RHHAHE ¥850) (RAAEE ¥750) 7 Mm%
BT —F 110324 BT —F 110317 BT —F 10321 FHEHL M FHEL T EANY r% E‘E Wt EooB B gD
80g X2 80g + ﬁL A A o= O %1\ L F
S LR E = g o g
— E VN S T sa ¥1,404 2 Y756 cox R E w0
BOTHOETR)FISLY, %‘6 CRARE1 ¥1,300) R4S ¥700) Eét“ e 3‘2 % 2 @ ﬁ %= <
%ﬂ BM&I—F 13013 #%I—F 13010 % 7z ¢ & oo Loy M
- . e ,_é_,
= = T IR E LI HE S
gﬁl I I S A S
PhdOEEREBAH /N 5 1 A 8 Kk % 7 2w B
I BCRRIROLY ® 2 AL E &L 7o x &
NBREENBHENT < VESE L wg o N
ifo;ngﬁ;%fié*iéag 7 P W 71 ‘5 0 fL 8B % \Z,‘ . -
DFEFRTKE LT & i . S i
BFLD[EE /Ny 7 DA EbHEARY T, gp;‘jjﬁf:o " ! ’){f)@é‘@‘%y)/ﬁ\b‘& . ;f zr = \_\ R ;03 i—i_ 2 ,ii
[CHADEIXTHAD L L OO S b L THTT. HEEDFH RN P L E D %m T
THEEE S . 100g F#LCI 808, SIIXE 1008 60gx 2%t b ;( S = jﬁf E
KEE SR MEIL LY BERADEA D S 0FT Ir fia ¥500 #a ¥1,944 #a ¥1,512 AR Z Tz v S
DHENTT IS, CRARIBHS ¥463) CR#ABHS ¥1,800) CRAKIB5 ¥1,400) /é’ I o 2 ’g B
B2 —F 10323 Bs32—F 13810 BT —F 13022 L = < & < &= @

11



14

WL 7)) —LX—7

140g

FHILVR—T

1408

#x ¥7D0 (igmmiz ¥700)

BREOTXRE NI —TY7—L
7205 U< ) X &AL MILA
A FRICLBEEZWATE7Y) -4
THLEFEL7

BemI—F 13630

BB T

X —7 3%
FHAVR—T7140g -
WL/ — LA —7140g -
#07) = 2—T140gx & 1K

#ix ¥1,440 CGrixisis ¥1,334)

FEEEOBE 7 /)L EE
DHEYLEINY—TY 77— L. K
IO RL S TU- ) E
ANL ETN)—LTHETFF L,

BT —F 13640

e

Grmwm o

7)) — 2=

1408

#x ¥3,854 (ki ¥3569)
BmI—F 13645

i Y 1,458 Gt ¥1,350)

VT —LEBRIINAE LA
TEAL ATAXLMERA &
7)) =L THEFE L

BwemI—F 13635

cBIFAD [HOEZ—T] 3 BOEHEHUERIET,

BN GRS DNET

L W & g
o < Y
AN S S 3
Vo¢oox 7}
Y Y (W |
i+ 2 7=

ES b

j‘

5
CHFERCERINNU SR
BMOXTBOHOIB IO A& SN BE

RN = NS S A S —

WA TR N—IN
&
=t

Scallops, shrimps, and
abalone; these treasures
of the sea and a variety

of vegetables are finished
with cream and prepared
as three delectable

types of soup. Enjoy the
supremely rich flavors and
smooth textures that can
only be experienced with
seafood. Also, by adjusting
the level of salt to your
tastes, you can also enjoy
them as pasta sauces.
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Domestic wild-caught black
abalone was soaked in hot
water, grilled on the surface,

and quickly frozen.

After thawing, sauté with the
attached garlic butter in a frying
pan and enjoy with special sauce
or special salt.

Enjoy the rich and nutritious
taste of sea.
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