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Attitude towards meals and manners
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?‘ . The w'ord “M[ket' is cor'npt.:sed of the k_anji (ideogram), [#(ke)Jthat means “food”, and the kanji One light bow and one clap
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At the Geku of Ise Jingu, every day in the morning and in the evening, sacred food is dedicated

to KAMIs. This ritual, called “Higoto-asayu-oomikesai”, has been going on for 1500 years, never 72 #Aj‘:_‘i__)' i‘ﬂi'E igéj‘a Ab‘ub‘f" 7"—: L/\'CL\%)(D’C? y(d) @iz.qu:'D’C

missing a day.

.. The “Mike-don” was created with the aim of conveying “the importance of food” and “the ENETNTND, ZDRNEDBIANDEEZIAD T BNBAN[WAEEETE
‘ gratitude towards food” from the Gekd's home territory. 3"don"is bowl dish using the rice. _ _ !
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' ﬁ Life dwells in all we eat. In order. to live, we have the necgssity to eat tr}ese lives'of the

71\#‘-'@-"-% :‘: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.

V\/h h M |< d s [At The Jingu] You have to do one light bow and one clap.
at is the Mike-don?
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Let’ s say “Gochisousama” after eating meals, in order to express our gratitude to all

PRTEEMTS & (S PET . BPIT GEET GRS EREBBERE] ERET. PRI KR, people thanks to whom we are able to enjoy meals: people who have cooked carefully
2LE0HF00] . BRI DATH6EIE 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.

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 since 2012.
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The list by which a Mike-don is eaten.
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Amimotoshokudou

1?%)%};0)2/%# Ise-Shima no Houryo -don
1,800R (#:2)

FREEEOIDMBBHEFTI SR/ FIDFEERNIENE
T ABEEREDHESDEMNDENFEE(T T KTE DHEEH
TY,

Rice bowl with slices of raw seasonal local fish as topping. (side dish / Japanese
pickles 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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Katsura
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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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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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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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Seafood rice bowl with ocean-fresh fish from the local fishing port as topping.
(Miso soup 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
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HRAVEPEE : ise.mikedon@gmail.com
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