Dinner Menu

The IZAKA-YA by KATSU-YA

VEGETABLLE

[F damame 5.50

Colcl Tomcu 430

Agcc]aslﬂi To{:u 5.30
(Deep-Tried Bean Curd Served w/ Soy-Hase Broth)

| otus Root Kinpira 5.00

(Lotus Roots I:ried and Boiled Downin 50\9—5856 5aucc>
Sautéed Fumpkin w/ Garlic BPutter 505 5.00

Nasu-Miso 7:50
(Fried [ ggplant w/Albacore Sweet Miso Sauce)

Sautéecl Grcen Bcans 5.50
Sautéed AsParagus 6.50
Stcamcd JaPancsc Mushroom WraPPcd inFoill 6.50
Shishito (Sautéed Japanese Chili Pepper) 5.%0

Spinaclﬂ Ohitashi 4.50
(Boi]ed Spinaclﬁ 5easoned w/ 505 Saucc)
Tomcu Champlc 7.00

(T ofu Stir-fried w/ chetab[cs)
**,40/01 chicken for an extra C/largc of 33

SEAFOOD

Crab & Mozzarc”a C]"ICCSC Tcmpura 7.50
SHﬁmP & \/cgctablc Tcmpura 8.00
Creamg Kock Shrimp Tcmpura 9.00
SPicg [ thnic Rock Shrimp Tcmpura 9.00
Grilled Marinated Jumbo ShrimP 10.30
Girilled Yellowtail Collar 9.50

Lobstcr - a halflobster cooked with shrimp and mushroom,

dynamite sauce on top 2%.00
Miso Cod (Marinated w/ Sweet-Miso and Broiled)  9.50
Sautéccl Salmon 10.30
w/ Japanese Sansho Pepper & Caper Sauce
Soft-Shell Crab 9.50
Steamed Asari (Short-Neck Clam) 7.50

MCAT

Kobc Burgcr 11.%50

K obe Tender| oin Diced Steak 29.50
w/ Wasabi Sauce

Tatsuta Agc (Seasoned Deep-[Tried Chicken) 7.00

APP]c Gingcr Chicken 7.00
QOkinawa 5t9|c Sparc Rib 8.50



KATSU-YASFECIAL CREATION

Crispy KRice w/ Spicg Tuna 9.50 Seared Tunaw/ Japancse Salsa 12.50
Crispg Sesame | una 10.30 T una Sashimi W/Jalal:)cno i1.00
Halibut CarPaccio W/Granng APPIC 12.50 Yellowtail Sashimi w/ JaIaPcno 14.00
Hcrb Crustcd Tuna w/ Mustarc] Saucc 12.00 Foie (Gras on Kobc BeeF w/ Flum Wine Saucc 25.50
Sashimi Bowl 10.00 Premium Beef Niicujgaga 12.00
Seared Albacore w/ Crispg Onion 12.50 Seafood Soba Pasta 9.50
Seafood Ceviche 12.00

Cajun Seared T una sashimi w/sautéed spinaclﬂ 12.00

SALAD

Scawccd Sa|acl 4.50 Mix Green Salacl 5.80
Eonsai Sa]acl 5.80 Romain | ettuce w/ JaPancsc Mushroom Salad 9.50
Mizuna Salacl 6.00 5carecl Tuna Stcak 5a|ac1 12.00

SUNOMONO

Cucumbcr 5unomono 4.00 Oystcr Sunomono X seasonal 6.50
Mozuku-Su (T hreaded Alga-| ike Seaweed) 4.80 Seafood Sunomono 8.50
Seaweed Sunomono 4.50
RICE/NOODLE S0UrP

Miso Soup 2.00 Ten-Musu (Shrimp Tempura in Rice Ball) 3 .00
Miso SOUP w/ Nameko Mushroom 350 Cold Soba (Buckwheat) Noodle 6.50
Miso Soup w/ Asari  (Short-Neck Clam) 4.50 Yaki Soba (Pan Fried Noodle w/Vegetable) 7.00
Hot Seafood Soup 12.80 = Add chicken or shrfmp for an extra charge $%

Rice i.50 Hot 50!’.)8 (Buckwheat Noodle in SOUP> 7.00
Brown Kice 3.00

N

Cuareu-ya Gemgar)  KIWAMI

studio city west hoIIywood studio city
11680 ventura Blvd. 8420 W. 3rd St. 11920 ventura Blvd.
studio city, CA 91604 Los Angeles, CA 90048 studio city, CA 91604
818.985.6976 323.782.9536 818.763.3910
encino manhattan beach
16542 ventura Blvd. 1133 Highland Ave
encino, CA 91436 Manhattan Beach CA 90266

818.788.2396 310-796-1888



