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Attitude towards meals and manners
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The “Mike-don” was created with the aim of conveying “the importance of food” and “the EDETNTND, ZDRNESBIANDE I ZIAD T BENBANC[ W AEEER
gratitude towards food” from the Gekd's home territory. 3"don"is bow! dish using the rice. 2 5 & :
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' ﬁ Life dwells in all we eat. In order to live, we have the necessity to eat these lives of the
71\'_'-"‘7'% :i:w natural world. We are kept alive thanks to the backing of many lives. Let's say
E H J ‘ ‘ . “ltadakimasu” before eating in order to express our gratitude to the great nature.

‘ g 0 [At The Jingu] You have to do one light bow and one clap.
Ise-Mike-don-map What is the Mike-don?
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Let' s say “Gochisousama” after eating meals, in order to express our gratitude to all
HPEEEENDTS & (S PR BRI GEET AR EREBERE] E R0, FafRE]. KiE]. people thanks to whom we are able to enjoy meals: people who have cooked carefully
2R EHF0E]. 2R BT DATHEEIE LK T the meal, people who have cultivated and gathered the ingredients, people who have
selected them and people who have shared the meal with us.
The rice used in the Mike-don, is cultivated in Mie prefecture and the main ingredients of the [At The Jingu] You need to do one light bow.
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topping are coming from the Ise-Shima area And Mike-don is cooked with thanks to KAMI. ”
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We are alive but at the same time we are kept alive.

The association of the Geku area specialty dish “Mike-don”, participates in the initiative of WFP We are able to live thanks to the backing of “something important that cannot be seen”.

(United Nations World Food Programme,Nobel Peace Prize Winner in 2020) and it is cooperating Let’s say silently “Okagesama” to express gratitude to people, nature and KAMIs.

in collectingdonations by setting donation boxes in almost all restaurants.
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Rice bowl with slices of raw seasonal local fish and thick omelet made from eggs
of Ise chickens as topping. (side dish / Japanese pickles included)

Tax included
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This is an original rice bowl with Ise-Shima Pearl Pork,that looks like
“Hitsumabushi”. You can also eat rice bowl with broiled eel here!

Tax included

m43-17-5

PN=
11:00~21:00(L.0.20:30)
18

B ©7a

0596-28-3358

)

Bl ZiE, RO DRBICE S & E[ILA]
L) LI, TRIEVAWA LD X
RPHE, REREEZELE LTI,

LhL, [RlEv)FRIAIEHFTWE
Lo 9. RbDOLHEDIRVF—D
WKl TRIPHARANICE 5T, EhiZ
ERFERDONIE. BB EEIB R
[SHRIEEEZ EICbHATVE T,
METIE, BRI SAENS X ITH
SFICBETEIBEOD L. BROIFE
X T ICEBT LB IO DN WM& b
FTonhTwE 3,

The list by which a Mike-don is eaten.
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A gorgeous and bountiful seafood rice bowl with plenty of Ise Tuna and other
seafood from Ise-Shima area as topping. (Miso soup included)

Tax included
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This is an original rice bow! with slices of raw globefishes from Ise-Shima and
fresh raw tuna as topping. (Japanese soup / Japanese pickles included)

Tax included
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Harikomiya
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A special rice bowl with grilled Ise chickin and broiled eel. You can also drink
Japanese Sake made in Mie prefecture here !

Tax included
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Kushiichi
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Tax included

Conger eel tempura, vegetable tempura and home-made miso sauce served over
selected quality rice. (Miso soup / side dish / Japanese pickles / salad included)
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Boiled rice with Ise tea and extremely delicious soup stock of sea bream fished at
Minami-Ise.

(Japanese pickles / Tsukudani included) *Tsukudani is a preservative food
boiled down in condiments such as soy sauce and sugar. In this restaurant,
Kombu (kelp) and dried bonito utilized to make soup stock are not thrown away
but remade into tasty tsukudani.

—5079-3 ABER
11:00~15:00,17:00~20:00(L.0.19:30)
24 BEs5a 0596-24-0809

BB LE ¥
O HO>TAREREE PRIE
~
W e

F

B L Ehi
1?%%};}&%# Iseshima Jizakana-donburi
1,300A (#:2)

EE235HANIH D HTDAKIIEDIEDH. ZDHEDIICJEET
KBFENIe BNET BROBRN N DIEN DB BEFF T, Sk
12515,

Seafood rice bowl with ocean-fresh fish from the local fishing port as topping.
(Miso soup included)

Tax included
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