KATSUYA GLUTEN-FREE
SELECTION

Edamame 7/10

Served warm and tossed
lightly with salt.

Halibut Usuzukuri 16

Halibut sashimi delicately sliced with a hint
of spice and citrus.

Halibut Wrapped Crab and Avocado 16

Served with wasabi ponzu sauce

Kiwi Scallops 16
Jumbo scallops on top of sliced kiwi
with yuzu vinaigrette.

Salmon Sashimi with Caviar 20
Salmon sashimi lightly rolled with Japanese
onion chutney, topped with tasty caviar
on a cucumber crisp.

Wagyu Tobanyaki 30
Beef lover’s dream with wild mushroom.
Served sizzling hot.

Shrimp Tobanyaki 17

With Mushrooms and Asparagus

— DESSERT ——

Créme Brulee 8
Rich, creamy, homemade vanilla custard
with a crispy caramelized topping



