KATSURA JAPANESE CUISINE

Premium Raw Bar

NZ scampi

King crab

Thai style NZ green mussels
Katsura style abalone
Argentine red prawn

Pacific oysters

Steamed NZ scampi

ive Sashimi & Sushi
Dry aged salmon

Line caught NZ kingfish
Yellowfin tuna

ine caught NZ snapper
agi Oshizushi

oked kingfish tataki
me Saba Oshizushi

aged NZ salmon
ght kingfish
tuna

sweet prawn)

inated abalone)

%lsonal availability

Live Teppanyaki & Chargrill

Full blood MB+7 wagyu steak

Scallop

Prawn cutlet

Teppan fried rice

NZ lamb shoulder rack

Chicken skewer, Beef skewer, and more

Hot Food

Braised NZ wagyu brisket

Steamed crab

Tiger Prawn with katsura cheese sauce
Steamed oysters with garlic sauce
Chashu

Chawanmushi

Cantonese style crab

Breaded Prawn

Market fish tempura

Crispy Korean chicken (sweet & spicy, soy garlic)
Katsura style pizza

Tom Yum soup

Tonkotsu soup

And more

Dessert

Mince tart

Profiterole

Cartoon steam bun

Portuguese style egg tart

Chef choice tiramisu

Katsura panna cotta

Cake of the day

Matcha wasabi mochi

Sakura mochi 7
Sesame cheesecake \
Sake brulee %
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Chocolate mousse f
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New York brownie
/

Chocolate terrine k
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