
自古以來志摩被稱爲御用食材之

國，也培養出了當地特色料理。

此起源於昔日的漁夫料理，漁夫

在船上將捕撈的鮮魚就地切開後

和飯摻和起來吃。而如今成為了

一個接待客人的家鄉料理「手捏

壽司」。歡迎來品嘗其各式特色

美味。
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⑦ 登茂山公園

位於英虞灣東側，可欣賞絕佳風景的景點

之一。從公園內的「桐垣展望台」眺望到

染紅的夕陽餘暉映照在英虞灣上，美得無

法描述。

■志摩市大王町波切2199  ■MAP E-4
■離近鐵鵜方車站約12公里 車程約20分鐘

⑧ 大王埼燈台
位於熊野灘和遠州灘的分歧點，可享

受到絕佳眺望的燈塔。因其風景優美，

也叫做「可感受到圓形地球的燈塔」。

被指定為國家級有形文化財。

■志摩市大王町波切54
■MAP F-4
■離近鐵鵜方車站約15公里
  車程約25分鐘

④ 伊雜宮
自古以來被稱爲志摩第一的神
社，在伊勢神宮內宮的別宮中
佔有格外崇高的地位。每年6月
舉行伊雜宮御田植祭。

■志摩市磯部町
  上之鄉374
■MAP D-1
■離近鐵鹈方車站約10公里
  車程約20分鐘

③ 橫山展望台
站在海拔203公尺的瞭望台上

可眺望到英虞湾的全景。不僅

可見谷灣式海岸線，還遙望到

熊野地區和朝熊山，可欣賞到

360度全方位的風光。

■志摩市阿兒町鵜方
■MAP D-3
■離近鐵鵜方車站約4公里
  車程約10分鐘

① 志摩西班牙村
有西班牙的街景、獨特的遊樂設

施與精彩節目的主題樂園，讓你

盡情感受西班牙的魅力。它還包

括鄰接的度假村酒店「志摩西班

牙村酒店」與天然溫泉「向日葵

之湯」在内，成爲一個綜合度假村

。

■志摩市磯部町坂崎952－4
■MAP E-2

② 安乘埼燈塔

大約330年前建造的歷史悠久的

燈塔。四角形狀的燈塔是全國罕

見。登高可欣賞到平靜無波的的

矢灣和波濤洶湧的太平洋形成鮮

明對比。被指定為國家級有形文

化財。

■志摩市阿兒町安乘794－1
■MAP F-2
■離近鐵鵜方車站約12公里
車程約20分鐘

⑥ 御座白浜海水浴場

被選為「日本海水浴場88選」之一，夏天

的熱門景點。旺季時白色砂灘上擺滿了色

彩鮮艷的陽傘，其風景仿佛是南國渡假村

似的。

■志摩市志摩町御座  ■MAP C-4
■離近鐵鵜方車站約22公里 車程約35分鐘

可眺望到太平洋的絕佳景點。據說敲
嚮「Tsubasu之鐘」會得到成功和幸
福的眷顧。

※各設施的消息上所寫的離近鐵鵜方車站的距離和開車所需的時間僅供參考。根據使用路綫或交通擁堵狀況會有變化。

■志摩市浜島町南張  ■MAP B-4
■離近鐵鵜方車站約12公里
  車程約20分鐘

⑤ 磯笛岬展望台

（Tsubasu之鍾）

御用食材之國的漁夫料理　 可吃到「志摩手捏壽司」的飯館導覽MAPShima Tekone Map
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Honma ni Umai de!

Ippen tabete mi!  

The authentic local cuisine of Shima originated in Miketsu-
kuni.
Miketsu-kuni is the area from which local seafood such as 
abalone and natural salt was offered to the Imperial court of 
Japan in ancient times. Shima refers to the area which forms 
the southern part of Mie prefecture.
The origin of the cuisine is said to go back to the days when 
local fishermen at sea on their fishing boats prepared fish 
for themselves, and mixed it with steamed rice.`Tekone-
zushi’ has now become a major local dish with which to 
entertain visitors.
There is an enormous variety of tastes and flavors to be 
found in the food available at local restaurants. We do hope 
that you will take the time to discover the culinary delights 
that they have to offer.

Shima-city has long been known as the `ryoshi-no-machi,’ a 
village of fishermen. 
In the old days, the men went to sea and spent long hectic 
days working with the nets and fishing; and, even today, 
there are many such men living in this city. As we can imagine 
they eat their meals at sea, and it is said that the unique 
`tekone-zushi’ was created by them to facilitate eating while 
on the water.

This story was told to us by a local fisherman:
“We’re incredibly busy, even between jobs. And, it’s always 

so troublesome to eat sashimi piece by piece, dipping each 
mouthful in soy sauce before we eat it. What could we do? 
Well, we thought about soaking the fish in the soy sauce 
first. But then, we also thought about mixing it with the rice. 
Wait a minute! It shouldn’t just be rice, but rather vinegared 
rice. That would be much better. It would keep longer. Then, 
we could make instant sushi!” So, that’s how `tekone-zushi’ 
was invented.

It was a type of sushi, in which fish, rice and soy sauce is 
mixed by hands. People soon began to refer to this kind 
of sushi as `tekone.’ With such a story behind it, Shima-
no-tekone-zushi has become a local favorite and is always 
served at special occasions, such as memorable family 
events or when entertaining guests.

The recipes for tekone-zushi and its ingredients vary region 
by region. With such a variety available, it is part of our 
enjoyment of life to savor each local recipe.

In this brochure, 20 restaurants in Shima-city have been 
chosen and selectively listed. We hope that you will plan a 
gourmet tour and visit them and enjoy tasting our traditional 
local cuisine with its unique taste and flavors.

What is Tekone Sushi?

It’s really tasty!

Why not try once?


