STARTERS # &

Appetizer Sushi 7 3

selected market fresh nigiri sushi & maki rolls

California Roll 7' 7 + )V =7 %
the world’s most famous maki roll with crab cake and avocado

Tsukiji Market Spicy Tuna Roll % >3 4 ¥ — ) Ja —
chopped blue fin tuna rolled and served with spicy hot sauce

Lobster Tempura Roll © 7 2 9 — o —)b

Katsura signature roll. 50z Canadian lobster crispy tempura rolled with golden tobiko,

and Katsura’s own mayo

Golden Shrimp Tempura Roll 4 # 7 @ — )L

16

11

15

28

15

crispy tempura shrimp rolled in golden tobiko,served with Katsura’s own spicy hot sauce

Spicy Spider Roll / 7 + v = )b a —)b
rolled Boston soft-shell crab, deep fried with Katsura’s own spicy hot sauce

Harajuku Pop SushiPlzza + @ v } £# 0 % 3 &
Katsura’s interpretation of this pop-culture favorite

Appetizer Sashimi #| 4 =i%
three kinds of market fresh sashimi

Appetizer Tempura 73 i%
shrimp & vegetable tempura

Soft-shellCrab ~ 7 + v =V 7 57
deep fried Boston soft-shell crab

Chicken yakitori /i * ¢ )
grilled chicken skewers

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

SOUP & SALADS b o &% 5 ¥

Miso Soup *+73is%

shinshu miso soup with tofu

Nameko Miso Soup & X »kodis5
shinshu miso soup with nameko mushrooms

Kakitama Soup 7% 5356 Ui
clear chicken broth egg-drop soup

Crab, White Asparagus & Avocado Salad 7 & /' ¥ & % 5 ¥

Alaskan king crab, fresh white asparagus, and hawaiian avocado
with no-oil ponzu dressing & wasabi mayonnaise

Katsura-Mori Salad %7 ) %+ 7 ¥
fresh lettuce, shrimp, chicken and olive tossed with a light house dressing

Nishikimori Salad 357 ) 7 ¥
fresh lettuce and radicchio tossed with a light house dressing

All prices are subject to applicable taxes
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TEPPAN-YAKI A LA CARTE
PBAIET » F » H NV}

Wagyu #@i3Edet 27 — % 68

super premium wagyu beef sirloin (5 0z.),4A Marble level 8

Filet Mignon 7 1+ L 49
tender AAA filet mignon (6 oz.)

Sirloin of Beef % —wv 4 v 46
premium black angus AAA beef sirloin (8 0z.)

Ise-ebi © 7 2 %5 — 62
caribbean rock lobster tails (7 oz.)

Big eyeTuna #; 48
premium sushi-grade Mediterranean big eye tuna

Ebi & Hotate 4 # ¢ i+ % 7 A 42
Pacific tiger shrimps & deep sea Nova Scotia scallops

Hotate + 7 7 4 47
deep sea Nova Scotia scallops

Salmon % 37
sushi-grade Atlantic salmon fillet

Wakadori 3% 36
fresh boneless spring chicken breast

Vegetarian Delight %7 ® % 32

3 courses — teppan-yaki vegetables, nishiki-mori salad, and
agedashi tofu

Teppan-yaki a la carte selections are prepared at your table for freshness &
flavour and include seasonal vegetables and steamed rice

PAUL SR, THRA

All prices are subject to applicable taxes 515



TEPPAN-YAKI PRIX FIXE

KIRI 118

Crab, White Asparagus & Avocado Salad
FANGHRAEZHRHAFDY ST 1‘&]

alaskan king crab, fresh white asparagus, and hawaiian avocado
with no-oil ponzu dressing & wasabi mayonnaise

Kakitama soup 7% 5356 L%
clear chicken broth egg drop soup garnished with
thinly sliced green onions

Lobster Tail © 7 % % —
caribbean rock lobster tail

Wagyu @& fet 27 — %
super premium U.S.wagyu beef (5 0z.) 4A Marble level 9

Seasonal Vegetables #+iiii * ¥ %
Steamed Rice %

Dessert 7 —
banana crepe flambé prepared at your table
or “Sawayaka” berries — pear and champagne sorbet with Grand Marnier soaked berries

AOIl 86

Nishikimori-salad %72 ) %+ 7 ¥
japanese style garden salad of fresh lettuce, shredded daikon
and radicchio with a light house dressing

Kakitama soup % %456 Ui - ;{
clear chicken broth egg drop soup garnished with

thinly sliced green onions

Brochette it % (5%, 4. waAd, )
shrimp, salmon and scallop brochette

Lobster Tail & Prime Filetof Beef ©@ 7 Z 7 — ¢t %7 4
caribbean rock lobster tail and prime AAA tenderloin

Seasonal Vegetables #34i# * 7 5%

Steamed Rice T ti

Dessert 7 —
banana crepe flambé prepared at your table
or “Sawayaka” berries — pear and champagne sorbet with Grand Marnier soaked berries

All prices are subject to applicable taxes
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TEPPAN-YAKI SUNDAY SPECIAL
PBUELT 7 IV =AY ¥ NV

COMBINATION =2 Y © % — ¥ a3 ¥

KAKITAMA SOUP % 53416 L%
clear chicken broth egg drop soup garnished with thinly sliced green onion

NISHIKI-MORI SALAD %3 ) %+ 5 %
japanese style garden salad of fresh lettuce, cucumber,
and radicchio with a light house dressing

TEPPAN COMBINATION #di2 v 4 —% 3 ¥
teppan style grilled prime beef, pacific shrimps and fresh chicken

STEAMED RICE %

GREEN TEA ICE CREAM #5907 4 27 ) — 4

Sunday Dinner Only 1 Q o T2

All prices are subject to applicable taxes
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