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the world, with myriad unique delicacies and traditional dishes 

specific to each region.  

It is now taking its rightful place as a gastronomic destination on a 

world scale. In December 2013, Japanese cuisine (washoku) was 

recognized as a UNESCO Intangible Cultural Heritage. The decision 

of the committee for this recognition was more than just about the 

country´s unrivaled food. It was also about Japan´s traditional 

culinary cultures, the people´s respect for nature, the focus on 

healthy eating, the proper sourcing of ingredients and the 

sustainable use of natural resources. 

While much of what visitors recognize as Japanese cuisine can be 

found throughout the country, each region and many of the 47 

prefectures also have their own distinct variations and unique dishes 

influenced by everything from traditions and customs to locality.

JAPAN CUISINE- UNESCO INTANGIBLE CULTURAL HERITAGE
A  G A S T R O N O M I C  D E S T I N A T I O N  O N  A  W O R L D  S C A L E



M
ie G

o
lf T

o
u

rismThere is no better way of exploring the nation’s amazing cuisine than by enjoying 

the gastronomic delights in Mie, touted as the food capital of the country. When 

eating in Mie, expect to indulge in some of the best seafood in the world and 

beef that melts like butter in your mouth.

Mie is indelibly tied to the seasons, the people and the land and the region´s 

abundant natural resources make particularly this prefecture a food heaven. 

Mie comprises a creative procession of dishes made of the freshest local 

produce, representing various cooking methods and presented on a 

multitude of exquisite plates and bowls.

High-grade food such as Matsuzaka Beef and Ise Spine Lobster, 

which are often served in high-end restaurants throughout Japan, 

are sourced from Mie region. Enjoy these delicacies in Mie: 

Fresh  -right from farm & ocean to table and at a much lower price!

There are, however, more reasons why Mie = Japan´s Gourmet Capital!

MIE = JAPAN’S GOURMET CAPITAL  
W E L C O M E  T O  T H E  K I N G D O M  O F  G O U R M E T  F E A S T I N G
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Matsusaka Beef

Ise Lobster
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Oysters
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Matsuska Beef is known for its frosty appearance and sweet, fat, soft 
texture that almost instantly melts in your mouth. The more off-white 
the fatty marbling, the better the taste!

Considered Higher Quality Beef than Kobe Beef

Unlike Kobe Wagyu (produced from bullocks), Matsusaka wagyu is 
exclusively virgin females. Cows are fed with beer to give them the 
munchies

Served in Many Delicious Ways

Matsuska Beef  can be enjoyed as steak sukiyaki, shabu-shabu and 
BBQ or Teppan-yaki.

REASON 1: MATSUSAKI BEEF 



Teppan-yaki

What´s Your Favorite?Steak Sukiyaki

Shabu-Shabu
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Arguably the Most Delicious Lobster in Japan

• Known for its size and spines

• Fresh from “Sea to Table”
• Sweet and umami-rich (as fed by Kuroshio Current) . 

• Its meat is pink and almost translucent

• Highly popular in Japan as high-class cuisine

Fresh from “Sea to Table”!

Highly popular in Japan as high-class cuisine

Enjoyed and celebrated

Ebi (=shrimp) and Kuruma-ebi (prawns) are some of the most 
famous specialties. No matter how you cook them - sashimi, grilled 
or fried - it is just delicious.

Ise Ebi Matsuri – lobster festival held at Ise-Shima well worth visiting

REASON #2: ISE EBI  (=LOBSTER)



Fresh from the Sea!

Lobster Ice-creamLobster Shashimi

Ise Ebi
Lobster

It doesn´t get any 

better!

…for the more 
adventurous ones!

Melts in your mouth!

Visit Ise Ebi Matsuri,

the lobster festival -

held at Ise-Shima –

for the ultimate treat!
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ABALONES TREASURED AS AN OFFERING TO GODS

• Since ancient times, abalone continues to be 

treasured as an offering to the gods. Woman divers, 

called ama, carefully catch them even now, while 

preserving their ecosystem as a future resource.

• The Toba and Shima areas are the perfect habitat 

for abalones with reefs and plenty of abundant 

algae (abalone’s food).

REASON #3: ABALONES & CLAMS 

LARGE SUCCULENT CLAMS 

• Kuwana City is famous for Kuwana-no-yaki-hamaguri

(grilled clams) since the Edo Era (1603-1867). They 

are a blessing from the brackish delta where fresh 

water from the three Kiso rivers and seawater are 

nicely mixed.

• Those are cooked in various ways, such as grilled, 

fried or in shabu-shabu style (thin slices of meat 

dipped in hot broth).
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Fresh Delicious Oysters for a keen deal at small Fishing Towns along 

the beautiful Coast

• Thanks to nutrients flowing in from three rivers, especially Matoya

bay is abundant with plankton that are rich food for oysters. 

• Try the soft and fluffy, delicious Matoya oyster that can be 

eaten raw. It has rich sweetness in taste. 

• Alternatively you may try the Rock oyster which has thin shells 

and is quite meaty with a creamy taste.

• Oyster season: from the end of October to March

• A wide variety of oyster huts participate in the seasonal highlight 

along the Toba Pearl Road, known as Oyster Road, with some 

huts offering the ultimate shellfish lovers’ dream: dig into as 
many freshly caught oysters as you want – all at a keen deal 

(about $ 20.00 pp) 

REASON #4: OYSTERS 

• FROM October to March
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There are 35 local sake breweries in Mie

• Each brewery has its own signature brand

• 3 top Mie brands were served to G7 leaders at the 2016 summit

• “Uzume” brand has won many global awards

• Fresh sake served locally is amazing (best served fresh)

• A “must-enjoy” at the turn or after golf

• Served cool in summer and hot in winter

A match made in heaven!

Distinct flavor profiles of delicious premium local Sake such as 

“Zaku”, “Uneme”, “Sakaya Hachibei” jibe well with Mie´s 

authentic high-profile cuisine!

REASON #5: MIE´s AWARD-WINNING PREMIUM SAKE 
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The Origin of Japanese Food Culture can be found in Mie 

• Mie´s Ise region (Umashikuni) is a magnificent land blessed with fertile 

plains, the bounties of the sea, mountains, and a perfect climate. The 

area has inherited culinary traditions to savour seasonal ingredients 

nurtured amid beautiful local surroundings. This tradition is the very 

origin of Japanese food culture. 

• Mie´s Shima region  = also land of divine offerings as it has historically 

provided marine products to Jingu (Gods) and the Imperial Court. 

• The locals have protected the natural environment, ensuring that its 

blessings continue to be handed down through the ages. The spirit 

underlying this relationship with Mie´s nature has remained deeply 

rooted to this day. 

• A culture of protecting and coexisting with nature is also still alive 

among the ama community. 

REASON #6:  UNIQUE FOOD CULTURE
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• Authentic and highly unique experiences - like 

no where else in the world

• Enjoy fresh seafood B.B.Q in an amagoya (hut) 

and talk to these amazing  Ama women divers.

• Amagoyas are constructed for ama divers to 

rest, warm their bodies - cold from diving - by 

an open fire-place , and socialize with their 

fellow divers. 

• From Sea to Table in 5 min or less

• Grill your own oysters in one of the multiple 

oyster huts along the Toba Pearl Road. 

• Dig into as many freshly caught oysters as you 

want – all perfectly grilled to your preferred 

doneness – a shellfish lovers’ dream.

• For the ultimate experience: Savour these grilled 

oysters in a floating restaurant while revelling in 

the beauty of the picturesque Toba Bay.

AMA HUT HACHIMAN UNIQUE OYSTER HUTS FRIENDLY LOCALS IN RURAL AREA

• Locals in Mie are authentic and traditional , 

serving farm-to-table delicacies

• Centuries-old traditions are kept alive by tea 

masters, weavers, and locals, who are 

genuinely delighted to welcome outsiders 

into their postcard-perfect idyll. 

C H A R M I N G  A L T E R N A T I V E  T O  M O D E R N  J A P A N

REASON #7: UNRIVALED AUTHENTIC CULINARY EXPERIENCES
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IN MIE YOU ARE IN FOR A TREAT

• Mie has a vast array of food types to enjoy. From Lobster, to 

Beef, Chicken, Oysters, traditional Japanese sweets, special 

thick noodles, Mie has it all.

• Seafood – enjoy a wide range of shellfish, from abalone, clams 

and oysters to perfectly grilled Japanese spiny lobster. Sushi is 

also outstanding!

• Beef - Make sure to treat yourself just once to the Matsusaka

wagyu beef. It melts in your mouth like butter.

• The Prefecture´s unique food culture, many traditions, an 

authentic environment and the extremely friendly locals will 

add to your memorable culinary experience

IN A NUTSHELL – SUMMING IT ALL UP

MIE = A FOOD LOVERS PARADISE
Local produce is the essence of Mie´s culinary DNA and excellence

G O U R M E T  C A P I T A L  – A  G A S T R O N O M I C  D E L I G H T
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JAPAN´s FINEST CULINARY DELICACIES ARE FROM MIE  

• The “king” of Japanese beef

• Domestically considered higher quality 

than Kobe beef

• Widely available - in traditional Japanese 

restaurants, golf club restaurants, local 

authentic  BBQ locations

• To be enjoyed as steak, sukiyaki, shabu-

shabu and barbeque or Teppan-yaki

• Ise Ebi = Lobster in Japanese

• Considered the best lobster in Japan

• Meat is sweet, pink and almost translucent

• Lobster sashimi melts in your mouth

• To be enjoyed on the BBQ or served as Teppan-

yaki

MATSUSAKA BEEF ISE LOBSTER ABALONE

• From the local waters considered to have 

been one of most important foods of the 

gods

Topping Everything else in the country´s rich culinary scene  
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DEVELOP YOUR 
GOLF & GOURMET 
ITINERARY in MIE  

FOR A CULINARY JOURNEY UNLIKE ANYWHERE 

ELSE IN THE WORLD! 
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THE PERFECT PAIRING – GOLF & GOURMET in MIE
WELCOME TO MIE – JAPAN´s GOURMET CAPITAL
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www.golftravelconsulting.com

US  HEAD OFFICE: 201 Beachway Drive

Florida, 32137 Palm Coast, USA

evelyn@GolfTravelConsulting.com

marketing@miegolftourism.org

US Cell  +1 386 383 1101

CONTACT DETAILS

C/O Tsu Country Club

30 Katada-Hase, Tsu City, Mie Prefecture 514-007 Japan

Tel: +81-59-237-3580

Fax: +81-59-237-3580

marketing@miegolftourism.org

suzuks06@pref.mie.lg.jp

Web: www.miegolftourism.org

Evelyn Gruber

Shizuho Suzuki

http://www.golftravelconsulting.com/
mailto:evelyn@GolfTravelConsulting.com
mailto:mgtojapan.mie@gmail.com
https://miegolftourism.org/

