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Mametora’s Kobe Beef Sukiyaki 
/ Shabu-Shabu Course

1,

2, Kagoshima prefecture 
black Wagyu sirloin and ribeye
Sukiyaki / Shabu-Shabu Course

¥18,000

¥28,000

(19,800 incl. tax)

 (¥30,800 incl. tax)

Per person

Per person

Mametora’s appetizer platter (with small Sushi)

Seasonal �sh Sashimi

Tempura

Abalone savory egg custard

Delicacies and snacks

Sukiyaki or Shabu-Shabu

Rice, soup and Japanese pickles

Seasonal fruit and Japanese traditional sweet



Mametora’s blow�sh course ¥25,000
 (¥26,500 incl. tax)

Per person

Mametora’s appetizer platter (with small Sushi)

Blow�sh Sashimi and blow�sh skin with Ponzu sauce

Deep-fried blow�sh

Abalone savory egg custard

Grilled blow�sh so� roe

Japanese pu�er�sh hot pot, blow�sh rice porridge and pickles

Seasonal fruit and Japanese traditional sweet



Mametora’s mini Sushi course ¥15,000
 (¥16,500 incl. tax)

Per person

Mametora’s appetizer platter

Seasonal miniature ingredients, citrus peel and Daitokuji-fu

Seasonal �sh Sashimi

Deep-fried blow�sh

Abalone savory egg custard

Crispy grilled eel

Specialty blow�sh hot pot with rice porridge

Mametora’s mini Sushi, soup and Japanese pickles

Seasonal fruit and Japanese traditional sweet



Mametora’s Obanzai and Mini Sushi
¥10,000

 (¥11,000 incl. tax)
Per person

Mametora’s Kyoto home-style dishes platter

Turnip soup

3 kinds of seasonal �sh Sashimi

Fish and vegetable Tempura

Savory egg custard

Mametora’s mini Sushi, soup and Japanese pickles


