
 

VEGETABLE 
Edamame 3.50 
Cold Tofu 4.30 
Agedashi Tofu  5.30 
        (Deep-Fried Bean Curd Served w/ Soy-Base Broth) 
Lotus Root Kinpira  5.00 
        (Lotus Roots Fried and Boiled Down in Soy-Base Sauce) 
Celery Kinpira 5.00 
Sautéed Pumpkin w/ Garlic Butter Soy 5.00 
Nasu-Miso  7.50 
        (Fried Eggplant w/Albacore Sweet Miso Sauce) 
 

    Sautéed Green Beans 5.50 
Sautéed Asparagus 6.50 
Steamed Japanese Mushroom Wrapped in Foil 6.50 
Shishito    (Sautéed Japanese Chili Pepper) 5.30 
Spinach Salad 8.50 
   w/ Sauteed Garlic Albacore 
Spinach Ohitashi  4.50 
        (Boiled Spinach Seasoned w/ Soy Sauce) 
Tofu Chample  7.00 
        (Tofu Stir-fried w/ Vegetables) 
       **Add chicken for an extra charge of $3 
 

 

 
SEAFOOD 

  Halibut Cheek Kara-age 8.50 
Shrimp & Vegetable Tempura 8.00 
Creamy Popcorn Shrimp Tempura 9.00 
Grilled Yellowtail Collar 9.50 
Shiogama                                                                         16.00     
– Baked Orange  Roughy w/Truffle in Salt Shell 
 

Lobster     - a half lobster cooked with shrimp and mushroom, 
dynamite sauce on top  23.00 
Miso Cod  (Marinated w/ Sweet-Miso and Broiled) 9.50 
Sautéed Salmon  10.30 

         w/ Japanese Sansho Pepper & Caper Sauce 
Soft-Shell Crab 9.50 
 

 
 

MEAT 
Kobe Burger 11.30 
Kobe Tender Loin Diced Steak 29.50 
          w/ Wasabi Sauce 
Chicken Kara-age (Seasoned Deep-Fried Chicken)    7.00         

Apple Ginger Chicken 7.00 
Okinawa Style Spare Rib 8.50 
BBQ Short Rib                                                             8.50 

 
 
 

KUSHIYAKI (2 skewers) 

Chicken 5.00 
Tsukune (Chicken Meat Ball) 8.00 
 

Beef 6.00 
Mix (3 skewers) 8.00 
 



 

KATSU-YA SPECIAL CREATION 
Crispy Rice w/ Spicy Tuna        9.50 
Crispy Sesame Tuna     10.30 
Halibut Carpaccio w/ Granny Apple     12.50 
Herb Crusted Tuna w/ Mustard Sauce     12.00 
Sashimi Bowl     10.00 
Seared Albacore w/ Crispy Onion     12.50 
Seafood Ceviche                                                                   12.00 
Cajun Seared Tuna sashimi w/sautéed spinach   12.00 

Seared Tuna w/ Japanese Salsa     12.50 
Tuna Sashimi w/ Jalapeno     11.00 
Tuna Sashimi                                                                      13.00 
  w/ Baby Arugula & Granny Apple Salad              
Yellowtail Sashimi w/ Jalapeno     14.00 
Foie Gras on Kobe Beef w/ Plum Wine Sauce     25.50 
Premium Beef Nikujyaga     12.00 
Seafood Soba Pasta        9.50 
Kiwi Scallop                                                                         13.00    
 

 
 

 
 
 

SALAD 
Seaweed Salad 4.50 
Bonsai Salad 5.80 
Mizuna Salad 6.00 

Mix Green Salad                                                                  5.80
Romaine Lettuce w/ Japanese Mushroom Salad 9.50 
Seared Tuna Steak Salad                                       12.00 
 

SUNOMONO 
Cucumber Sunomono 4.00 
Mozuku-Su  (Threaded Alga-Like Seaweed) 4.80 
Seaweed Sunomono                                                                4.50 

Oyster Sunomono     ※ seasonal 6.50 
Seafood Sunomono 8.50 

 

RICE/NOODLE/ SOUP 
Miso Soup 2.00 
Miso Soup w/ Nameko Mushroom 3.50 
Miso Soup w/ Asari    (Short-Neck Clam) 4.50 
Hot Seafood Soup 12.80 
Rice 1.50 
Brown Rice                                                                         3.00 

Ten-Musu (Shrimp Tempura in Rice Ball) 3.00 
Cold Soba (Buckwheat) Noodle 6.50 
Yaki Soba (Pan Fried Noodle w/Vegetable)                    7.00 
         **Add chicken or shrimp for an extra charge $3  
Hot Soba (Buckwheat Noodle in Soup) 7.00 
 

 

Rakumori (Happy Tray for Two)   28.00 

Katsu-ya’s Signature Sampler 


