ENTREE

SERVED WITH SMALL SALAD, MISO SOUP AND RICE
SUSHI SAMPLER 16
SASHIMI SAMPLER 18
CHIRASHI SUSHI 16
MIXED TEMPURA 20
CHICKEN TERIYAKI 15
NY STEAK TERIYAKI 22

KING SALMON 18
(TERIYAKI OR SOY-BUTTER YAKI)

NABEYAKI UDON 12
(SERVED WITH SALAD ONLY)

BENTO

SERVED WITH RICE, MISO SOUP & SALAD

KIWAMI BENTO 26

RAKU MORI (HAPPY TRAY FOR 2) 28
3 OR MORE: ADDITIONAL 12/PERSON

SEARED TUNA W/ JAPANESE SALSA, YELLOWTAIL JALAPENO,

ALBACORE SASHIMI, KANPACHI W/ MUSTARD PONZU,

CRAB & AVOCADO WRAPPED W/ HALIBUT,

CRISPY RICE W/ SPICY TUNA, AND BAKED CRAB HAND ROLL

OMAKASE

KIWAMI OMAKASE
50 OR 70

CHEF KATSUYA OMAKASE M/P

(CHECK AVAILABILITY IN ADVANCE)

KIWAMI CREATIVE DISH

COoLD
SPICY TUNA ON CRISPY RICE 10

YELLOWTAIL SASHIMI W/JALAPENO 14
SEARED ALBACORE SASHIMI W/CRISPY ONION 12
CRAB STUFFED TUNA SASHIMI 14
SEARED TUNA SASHIMI W/ARUGULA SALAD 14
WHITE FISH KUMQUAT CARPACCIO 14
WHITE FISH GRANNY APPLE CARPACCIO 14
STEAMED UNI W/PAPAYA 9
SEAFOOD CEVICHE 12
CUCUMBER WRAPPED SPICY TUNA ROLL 14
MANGO SCALLOP W/BLACK CAVIAR 11
TUNA SASHIMI W/PONZU SALSA 12
SEARED SALMON SASHIMI W/TRUFFLE SALT 16
GARLIC ALBACORE SASHIMI 15
HOT
CAJUN SEARED TUNA W/SAUTEED VEGETABLE, SESAME DRESSING 14
LOBSTER TEMPURA W/KATSU-YA'S SPECIAL SAUCE 17
SEA BASS BAKED ON CEDAR BOARD W/SANSHO CAPER SAUCE 16
STEAMED KING CRAB LEGS W/LEMON GARLIC SOY BUTTER 20
MISO COD BAKED ON HOBA LEAF 16
ORANGE ROUGHY W/SAUTEED JAPANESE MUSHROOM 14

MEAT

PRIME SHORT RIB MISO-YAKI 19.80
CHICKEN W/GINGER APPLE TERIYAKI 16
PREMIUM WAGYU NIKUJAGA 16
KOBE STYLE BEEF STEAK W/FOIE GRAS 28
KOBE STYLE BEEF TOBAN-YAKI 28

HERB CRUSTED LAMB CHOP W/MISO FLAVOR 23



VEGETABLE

EDAMAME 5
SAUTEED SHISHITO 6
SAUTEED ASPARAGUS 7
SAUTEED GREEN BEANS 7

STEAMED MIX VEGETABLE 8
(CHOICE OF PONZU SAUCE OR GARLIC BUTTER SOY)

GRILLED MIX VEGETABLE 8
STIR FRIED VEGETABLE W/FRIED TOFU 10
** SIMMERED JAPANESE PUMPKIN 9

SOBA PASTA W/MIX MUSHROOM AND ASPARAGUS 7

VEGETABLE SUSHI VARIETY

*V.R.S.V 16
(SAUTEED VEGETABLE ON VEGETABLE CUT ROLL)

FIVE KIND'S VEGETABLE SUSHI 10
(ZUCCHINI, SHIITAKE, FRIED TOFU, AVOCADO & BABY CORN)

“* VEGETABLE SUNSET ROLL 10
(SLICED AVOCADO OVER THE TOFU (FRIED) CUT ROLL)

** THESE DISHES CONTAIN FISH PRODUCTS

TEMPURA

SHRIMP (2PC) 5
SCALLOP (2SK) 5
CRAB (3PC) 6
UNI (3PC) 8
ANAGO (2rC) 6

HALIBUT WRAP W/ ASPARAGUS (2PC) 6

SHISHITO STUFFED W/ SHRIMP (2rC) 7

SCALLOP & SHRIMP KAKIAGE 8
SPICY TUNA ROLL 7
SATSUMA-YAM (3PC) 3
JAPANESE PUMPKIN (3PC) 3
ASPARAGUS (3PC) 4
BABY CORN (3rC) 3
JAPANESE EGGPLANT (3PC) 3
ZUCCHINI (3rC) 3
GREEN BEANS (5rC) 3
ONION (3rC) 3
CARROT (3rC) 2
SHIITAKE MUSHROOM (3PC) 3

MIX VEGETABLE TEMPURA 10

MIX TEMPURA SMALL 10/ LARGE 18



