Omakase Kaiseki Dinners 1% %

KOCHO (4 courses) #H M

Kocho — sake pairing (three) $20

83

chawan-Mushi % # U |
velvety smooth savory steamed egg broth with, shrimp, scallop and chicken

yakimono 4k 1< & & Tt}
yuan marinated grilled alaskan black cod filet

omakase sushi Bivekid
Katsura signature chef’s selection sushi

mizumono ¥ *#
dessert — champagne & asian pear sorbet with Grand Marnier soaked berries

KIRITSUBO (4 courses) 1@ ‘i 110

Kiritsubo- sake pairing (three) $20

Crab, White Asparagus & Avocado Salad PANXSGHRAL PRI FOHY 355
Alaskan king crab, white asparagus, avocado dressed with our no-oil ponzu dressing

Lobster thermidor Mikado @ 7 % ¥ — 4t %
oven baked lobster, covered with imperial sauce

Wagyu e —w 4 ¥
premium selected wagyu beef striploin (50z)

mizumono 4 *#
dessert — champagne & asian pear sorbet with Grand Marnier soaked berries

All prices are subject to applicable taxes 0517



STARTERS 1%

Appetizer Sushi 7 3]

assorted nigiri sushi accompanied by maki rolls

Appetizer Sashimi #| 4 =i%

three kinds of market fresh sashimi

Appetizer Tempura 7 7%t
shrimp & assorted vegetable tempura

Black Cod Gindara %51 & & /&t ¥

grilled Akaskan BLach Cod filet marinated yuan sauce

Caramari lka shoga \* 0% %1% &
grilled squid flight express from Japan

Hamachikama 11 % © 4% DG &
grilled yellowtail collar served with served with ponzu vinegar

Soft ShellCrab ~ 7 } v =V 7 57
Boston soft-shell crab, deep fried

Chicken yakitori # % ¢
grilled teriyaki chicken skewers

Chicken karaage #0750

deep fried tender chicken marinated in ginger and garlic tamari sauce

Pork belly simmered i ® A %
simmered pork belly Nagasaki style

Beef Kushiyaki > o % i# &

skewer of grilled AAA tenderloin beef marinated in ginger and garlic tamari sauce

Chawan-Mushi 5w |

velvety smooth savory steamed egg broth with shrimp, scallop and chicken

Agedashi Tofu 1% 73 L 2 /4
deep fried tofu in dashi broth soup

Edamame #17:% ®
steamed and sprinkled with sea salt

All prices are subject to applicable taxes
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SOUPS & SALADS #4h ¢ 4+ 5 ¥

Tofu Miso Soup % |+ 45
shinshu miso soup with tofu

Nameko Miso Soup & * b5
shinshu miso soup with nameko mushrooms

Kakitama Soup % 5#.6 L%

clear chicken broth egg-drop soup

Crab, White Asparagus & Avocado Salad
FPANRGSHREPRHTFOH Y
Alaskan king crab, white asparagus, avocado dressed with our no-oil ponzu dressing

Okinawa “Long Life” Seaweed Sunomono 4 ik & ® 4
selected Okinawa seaweeds dressed with our sweet light vinegar

Katsura-Mori Salad 13- ) % 5 ¥
fresh lettuce, radicchio, shrimp, chicken and olives tossed with a light house dressing

Nishiki-Mori Salad %3 ) % 7 ¥

fresh lettuce and radicchio tossed with a light house dressing

From the SUSHI BAR A 3] - #| &

Omakase Sashimi 14 LB 1 < 3| 4
chef’s choice — a special selection of market fresh assorted sashimi

Omakase Sushi and Sashimi combination
HBrBiveAAeFaoR) 4 be

chef’s choice — a premium selection of market fresh assorted sashimi and sushi

Omakase Sushi 14 b 1 < % 3]
chef’s choice — a premium selection of market fresh assorted nigiri sushi

Sushi and Sashimi combination # it # ko2 ) 4 b <
an “introductory” sushi and sashimi platter featuring rolls, nigiri sushi and fresh sashimi

Edo-Mae Sushi = 7 i % 3]

nine kinds of nigiri sushi with yellowtail maki

Medley of Sushi (T ¥ ) e kdho B ) 4 b <

an “introductory” sushi platter featuring futo-maki, california rolls and nigiri sushi

Lobster Tempura Roll 297 RY—a-—
Katsura signature roll. 50z Canadian lobster in crispy tempura rolled with golden tobiko

Dynamite Roll F4+=4 re—w
shrimp in a crispy tempura and spicy salmon rolled with avocado

All prices are subject to applicable taxes
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MAIN COURSES #4 vz2—=x

Wagyu Premium #4404 2 7 — %
grilled selected AAAA, Marble Level 9, super premium Wagyu (5 0z.)

Lobster & AAA Beef Teriyaki = 7 %29 — & %7 4 L Vi)t &

Pan fried lobster with sake glazed
and selected premium AAA filet mignon grilled with teriyaki sauce

Katsura Special Moriawase —2 4 vt 2 363 ) b
grilled selected AAA sirloin beef, assorted tempura and yakitori chicken

Sirloin of Beef Teriyaki  — v 4 ¥ 2 ) jf &
grilled selected AAA sirloin beef

Chicken Teriyaki & Beef tenderloin skewers 575t 2 F it &

chicken teriyaki and AAA tenderloin beef skewers

Salmon Teriyaki - — % ¥ Y2 ) if ¥
oven-baked atlantic salmon with teriyaki sauce

Assorted grilled fish % * 2 =§13. ) &b ¢
oven-baked atlantic salmon, black cod and yellowtail

Grilled Unagi on Steamed Rice “Hitsu mabushi” 3 7 ¥ik % i L

BBQ eel grilled at your table mixed with scallions, nori and wasabi

Seafood Udon Hot Pot 5 ¢ L # %

Sanuki style udon noodle hot-pot with Alaskan king crab, deep-sea scallops,
black tiger shrimp & fresh seasonal vegetables

Assorted Tempura 7 3223 ) b <
black tiger shrimp (7 pcs) shitake mushroom and seasonal vegetable tempura

Sukiyaki (prepared at your table, for two) ¥ %t %
a selection of thinly sliced AAA beef rib-eye cooked in sweet

rice wine and soy sauce, accompanied by hakusai cabbage,
scallions, shitake and enoki mushrooms, onion, and tofu

Shabu-Shabu (prepared at your table, for two) | « 2 | « &
a selection of thinly sliced AAA beef rib-eye cooked in a clear seaweed

broth, accompanied by hakusai cabbage, scallions, shitake and enoki
mushrooms, tofu, and shirataki noodles. Served with two kinds of

dipping sauce — ponzu sauce and Katsura’s own creamy sesame sauce

All prices are subject to applicable taxes
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FAMILY SPECIALS
7733 —=—RAXY ¥
Available only on SUNDAY. (a#a o 4 o i)

Shikigozen @ % #pit (¥ 424 %)

46
Katsura’s signature bento box — a tempting combination of grilled black cod,
Shrimp tempura and sashimi served in a traditional three-layer lacquer
bento box

Gindara Plate 470 7 L — }
38

grilled alaskan black cod filet kyoto miso marinated, mixed shrimp tempura
with steamed rice and assorted vegetables
(Includes soup, salad and green tea ice-cream)

Suyatem Plate + © X 7V —

32
Assorted nigiri sushi, shrimp tempura with chicken yakitori and steamed rice
(Includes soup, salad and green tea ice-cream)

Mixed Plate : v 7 2 7 L — }

32
Mixed shrimp tempura, grilled teriyaki chicken and AAA tenderloin beef skewers
with steamed rice and assorted vegetables
(Includes soup, salad and green tea ice-cream)

All prices are subject to applicable taxes
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