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) Maximum 12 Guests Per Table

elcome to Katsura Japanese Cuisine
e our team of talented chefs,
lality experts, and beverage
ssionals are all about the
nce - along with locality,
bility, and creativity.

actice contribute to our
ertise and passion.

hospitality and a truly
dining experience,
me to Katsura.



UME SET

Starter
Edamame
Garden Salad
Miso Soup
Main
Seasonal Vegetables
Prawn Cutlet
Mt. Cook Alpine Salmon
Garlic Fried Rice
b . Choice of One Protein:
Free-Range Chicken Thigh
NZ Prime Beef Rib Eye

Dessert
Ice Cream of The Day

$78

TAKE SET

Starter
Edamame
Garden Salad

Miso Soup

Garlic Fried Rice
ice of Two Proteins:

(vegan) | V (vegetarian)

rian and vegan options available
any dietary restrictions.



MATSU SET

Starter
Edamame
Garden Salad
Miso Soup
Today’s Market Fish Sashimi
Main
Argentine Red Prawn
Hokkaido Scallop
Mt. Cook Alpine Salmon
Half NZ Crayfish
Seasonal Vegetables
Garlic Fried Rice
Japanese “Kagoshima Kuroge-Wagyu” Rib Eye
Dessert
Dessert Platter of The Day

$130

RIAN SET DF. V. VE)

Starter
Edamame
Garden Salad

egetable Tempura
easonal Vegetables



