
   LUNCH SPECIAL

  IZAKA-YA PLATE     $20
A perfect  variety tray of Katsu-ya's signature dishes

Seared Albacore w/ Crispy Onion 
     Yellotail Jalapeno

Crispy Rice w/ Spicy Tuna (4 pcs)
    Baked Crab Hand Roll 

Snow Crab wrapped with White Fish

 KATSU-YA SPECIAL CREATION

Crispy Rice w/ Spicy Tuna 9.50 Seared Tuna w/ Japanese Salsa 12.50
Crispy Sesame Tuna 10.30 Seared Tuna Sashimi
Halibut Carpaccio 12.50       w/ Baby Arugula & Granny Apple Salad

      w/ Granny Apple Yellowtail Sashimi w/ Jalapeno 14.00
Herb Crusted Tuna 12.00 Foie Gras on Kobe Beef 
      w/ Mustard Sauce       w/ Plum Wine Sauce
Sashimi Bowl 10.00 Premium Nikujyaga 12.00
Seared Albacore 12.50 Cajun Seared Tuna sashimi 
      w/ Crispy Onion       w/ sauteed spinach
Kiwi Scallop 13.00

 SIDE ORDER

Miso Soup 2.00 Edamame 3.50
Miso Soup 3.50 Cold Tofu 4.30
      w/ Nameko Mushroom Shishito Pepper 5 30

25.50

13.00

12.00

      w/ Nameko Mushroom Shishito Pepper 5.30
Miso Soup w/ Asari 4.50 Spinach Ohitashi 4.50
       (Short-Neck Clam) Seafood Sunomono 8.50
Hot Seafood Soup 12.80 Sauteed Asparagus 6.50
Cucumber Sunomono 4.00 Yaki Soba 7.00
Seaweed Salad 4.50     (Pan Fried Noodle w/ Vegetable)
Sauteed Green Beans 5.50 ** Add chicken or shrimp for an extra charge $3
Rice 1.50 Soft-shell Crab 9.50
Brown Rice 3.00



    SUSHI LUNCH SPECIAL            12.50

4 pieces of California Roll & 6 pieces of Sushi-
     Tuna, Yellowtail, Salmon, White Fish, Shrimp & Hokki Clam

Served w/ Miso Soup and Your Choice of:
Chicken Teriyaki, Baked Mussels, Salmon Skin Salad, or

 Mixed Tempura or Served w/ Udon

     LUNCH BOX      12.00
     * served w/ salad, miso soup and rice

A.         Miso Cod & Tempura 
B.          Salmon (Butter soy sauce,Teriyaki or Shioyaki) & Tempura 
C.         Chicken Teriyaki & Tempura
D.         Beef Teriyaki & Tempura 

    w/ your choice of:     California Roll, Spicy Tuna Roll, Tuna Roll, or Cucumber Roll

     SALAD LUNCH
          * served w/ miso soup

1.          Mixed Green Salad 8.00
2.          Romaine Lettuce w/ Japanese Mushrooms 10.00
3.          Spinach Salad w/Sauteed Garlic Albacore 10.00
4.          Seared Tuna Sashimi Salad 12.00
5.          Herb Crusted Chicken Salad 10.00

    w/ your choice of:     California Roll, Spicy Tuna Roll, Tuna Roll, or Cucumber Roll

          LUNCH
     * served w/ salad, miso soup and rice

Sashimi Lunch 14.00 Chirashi Sushi 13.50
Sushi Lunch 14.00 Sushi rice topped 
     ( side rice not included )      w/ fresh seafood
Salmon 10.80      ( side rice not included )
     (Butter soy sauce, Teriyaki, or Shioyaki) Tempura Lunch 10.50
Apple Ginger Chicken 8.50 Vegetable Tempura Lunch 8.50
Chicken Teriyaki 9.80 Tofu Chample 7.00
Beef Teriyaki 11.50      Tofu stir-fried w/ vegetables
Miso Cod 10.80 Hot or Cold Soba (salad only) 8.00

          Drink
SOFT DRINKS BEER small Large

Soda 2.00 Kirin Draft glass 4.30 pitcher 16.00
     ( Coke, Diet Coke, Sprite ) Kirin Light 4.30
Ice Tea 2.50 Yebisu Premium 6.00
     ( Reguler, Green Tea, Oolong Tea ) Asahi / Sapporo 7.00
Fruit Juice 2.50 Craft Beers 7.00-9.00
     ( Orange or Yuzu Lemonade )
Mini Apple Juice (125ml) 1.50 WINE **more selections available
Ramune 3.50 Chardonnay CHATEAU ste MICHELLE 9.00/32.00
Water 2.50 Chardonnay LOS ALISOS 11.00/39.00
     ( Still or Sparkling ) Sauv blanc ROTH 11.00/39.00

Pinot grigio MEZZACORONA 10.00/35.00
SAKE **more selections available Pinot grigio SANTA MARGHERITA 13.00/42.00
Katsuya "Junmai Ginjo" 18.00
Kikusui "Junmai Ginjo" Medium Dry 18.00 Pinot noir CARMEL ROAD 11.00/39.00
Suijin "Seishu" Extra Dry 18.00 Merlot CHATEAU st JEAN 11.00/39.00
Hakkaisan "Junmai Ginjo" Gentl & Dry 29.00 Cab sauvignon HAYMAN & HILL 11.00/39.00
Sayuri "Unfiltered Nigori" 10.00/24.00
Hot Sake 6.00/13.00 Sparkling GLORIA FERRER 12.00/42.00
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