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1, Mametora’s Kobe Beef Sukiyaki
/ Shabu-Shabu Course
BE WP EEER RRREE

HEEOHMPHTEME /LS LpSa—A

Per person ¥28,000
(¥30,800 incl. tax)

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

REILE P REFF TR L WA B R WIRRER

BREEEEfEY—o, Y Ta—R
FTEBRE /LR LREI—X

Per person ¥18,000
(19,800 incl. tax)

Mametora’s appetizer platter (with small Sushi)
ERR A\ (@—‘Uﬂéﬁ”\%ﬁg

Seasonal fish Sashimi

g P

Tempura

RA

Abalone savory egg custard
Lib Sy

Delicacies and snacks

P TER

Sukiyaki or Shabu-Shabu

R B RRR

Rice, soup and Japanese pickles
BAR. SR BRE R

Seasonal fruit and Japanese traditional sweet
AR GERFFHT



Mametora’s blowfish course Per person ¥25,000

B E MREA (¥26,500 incl. tax)
R 5HST—X

Mametora’s appetizer platter (with small Sushi)

R /\+F (B —oR R )

Blowfish Sashimi and blowfish skin with Ponzu sauce
RV H TR 579 R B

Deep-fried blowfish

YK

Abalone savory egg custard

HERHA

Grilled blowfish soft roe

BIETRET

Japanese pufferfish hot pot, blowfish rice porridge and pickles
R RRK AR FTRAR G B R

Seasonal fruit and Japanese traditional sweet

A KR EERFET



Mametora’s mini Sushi course  Per person ¥15,000

EE—OXR G HFEEL (¥16,500 incl. tax)
ERETULER

Mametora’s appetizer platter

R\

Seasonal miniature ingredients, citrus peel and Daitokuji-fu
A RERKRA M TFER AL

Seasonal fish Sashimi

AR &

Deep-fried blowfish

YT IR

Abalone savory egg custard

AR

Crispy grilled eel

FEERE

Specialty blowfish hot pot with rice porridge
TRETTRK AR

Mametora’s mini Sushi, soup and Japanese pickles
ER—DREE B SERER

Seasonal fruit and Japanese traditional sweet
ARG EAFRT



Mametora’s Obanzai and Mini Sushi

ER FHAREFRE o Per person ¥10,000
HEBEAZLEITL (¥11,000 incl. tax)

Mametora’s Kyoto home-style dishes platter
ERORE AR P

Turnip soup

3 kinds of seasonal fish Sashimi

=R &

Fish and vegetable Tempura

BRERFKREF

Savory egg custard

Mametora’s mini Sushi, soup and Japanese pickles

ERORAER AR GERER



