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STARTERS

Yellowtail Sashimi with Jalapefio
Thinly Sliced, with Onion & Ponzu  (G,S)

Tuna Tartare Crisp (S,G,SS,SF)

Crunchy Nori, Togarashi, Sesame Dressing
Katsuya Ceviche (S,G,SS)

Blend of sashimi, Truffle oil and umami citrus

Spicy Tuna Crispy Rice (S,G,D,SS)
4pcs Grilled Sushi Rice, Spicy Tuna Tartare, Green Serrano

A5 Wagyu Crispy Rice
4pc Grilled Sushi Rice, A5 Wagyu Tartare, Caviar, Gold Leaf

Japanese Octopus Carpaccio(SF)
Lemon Herb Relish, Yuzu-Kosho

Blue Fin Tuna Tataki (G,s)
Lighty seared, yakumi crispy garlic and white ponzu

Salmon Tataki (G,S)
Thinly sliced, with Yuzu Miso

Beef Tataki
Thinly Sliced Beef Tenderlion, Seasame Ponzu

Toro Jalapeno
Seared O-Toro Sashimi, Russian Osetra Caviar, Onion Ponzu

Salmon Tacos (G,S)
4pcs with Spicy Miso, Avocado and Tofu Aioli

Lobster Tacos (G,s,F)
4pcs with Butter Garlic, Tofu Aioli and Jalapefio Salsa
White Fish Tiradito 24

Scallop Tiradito 28
Cucumber,Yuzu Lemon,Peruvian Chilli

SALADS

Green Salad (G,SS,S)
Miso Dressing, Ponzu Dressing, Asparagus, Cherry Tomato, Mix Greens

Cucumber Sunomono (S,G,SS)
Sanbaizu Pickle, Sesame, Seaweed

Chicken Salad (G,ss,s)
Plum Vinaigrette, Napa Cabbage, Romaine, Scallion, Wonton Chips

ROBATA (GRILL)

28

Jidori Chicken (S,G,SS,D) 36
18 Teriyaki, Steamed Rice, Broccolini

SalmononCedar (G,D,S 36
28 Tomato, Caper, Sansho Peppercorn Sauce

Lamb Chops (G,S) 36
27 Kizami Wasabi Sauce

Octopus (D) 32
48 Mitzuba Aioli

Teriyaki Beef Tenderloin (S,G,SS) 40
55 Sesame, Scallions

Beef Shortribs (s,G,ss) 42

BBQ Sauce
33

Chicken Kushiyaki (G) 20
26 Yuzu Kosho, Yakitori Sauce, Chives

Beef Kushiyaki (G) 25
28 Yuzu Kosho, Yakitori Sauce, Chives

Cowboy Steak (D,G,s) 120
70 American Wagyu Ribeye 240zboy Steak

Premium A5 Japanese Wagyu Beef

Grilled Medium Rare, Pickled Shallots, Japanese Chimichurri $30
25 Per Oz. Min. 3 Oz.

SIDES
28 Sweet Corn (SS,G,D,S) 12

Shichimi Citrus Butter

Asparagus 12

Yuzu Aioli (D)

Broccolini (D,G,V,S) 12

Garlic Butter, Sake-Soy, Bonito

EggPlant (D,G,SS,V,S)
20 Mizo Glaze 10
12
22

Dishes with () contain; N=Nuts; G=Gluten; D=Dairy; S=Soy;
SF=Shellfish; SS=Sesame Seed; V=Vegetarian; VG=Vegan;
A=Alcohol

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Should you have any dietary requirements or allergies, please notify your server.

HOT STARTERS

Classic Miso Soup (G,S)
Green Onion, Tofu, Seaweed

Spicy Seafood Miso Soup (55.G,SF,5)
Tobanjan, Seasonal Fish, Ito Togarashi, Chives

Spicy Edamame (G,V,S)
Shichimi Pepper, Sriracha, Maldon Sea Salt

Steamed Edamame (v,s)
Maldon Sea Salt

Crispy Brussels Sprouts (N,G,SF,V,S)

Balsamic Soy, Toasted Almonds

Popcorn Rock Shrimp (SF,D,G,S)
Spicy Creamy Aioli, Crispy Batter

Shishito Pepper (G,D,S)

Yuzu Yogurt

Glazed Cod Bao Buns (G/5)
Miso Marinated Black Cod, Boston Lettuce, Yuzu Aioli

Short Rib Bao Buns (ss,G,S)
Braised Short Ribs, Bamboo Aioli, Pickled Onion

Wagyu Gyoza (N,D,S,G)
Pickled Cabbage, Black Garlic Ponzu

TEMPURA

Shrimp Tempura sf,p,G,s)
Soy Dashi Dip

Seabass Tempura Butter Lettuce
Jalapeno and yuzu aioli (G,D)

Bahamian Lobster Tempura (G.05F)

Yuzu Kosho Aioli

Vegetable Tempura (D,s,G)
Soy Dashi Dip
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SUSHI BAR SPECIALTY ROLLS MAINS

Maguro —Tuna 16
Miami Beach (G,SF,SS
Toro — Fatty Tuna 38 . ( ) 45 Mushroom Bop (G,D,SS,SF,S) 35
Classic Rolls Unagi, Cucumber, Avocado, Spicy Salmon, Yuzu Aioli, Eel Sauce ) :
Local Lion Fish 20 Assorted Mushroom, Steamed Rice, Truffle Oil, Parmesan
Tuna 12 Calypso Roll (G,SS) 33 Add Fried Egg (5) Add Short Rib (14)
Sake - Salmon 16 Spicy Yellowtail 16 (s:rispy Fried Maki Roll with Tempura Shrimp, Conch, Unagi, Eel Lobster Dynamite (SF,D,55,G,S) 90
auce
Unagi - Fresh Water Eel (G.SS) 14 Bahamian Lobster, Shiitake Mushroom, Dynamite Sauce
I Salmon B Hollywood Roll (G,SF,SS) 50
Blue Fin Tuna (G 24 ;
G Negi Toro 28 Shrimp Tempura, Spicy Albacore, Spicy Tuna, Avocado, Cucumber, Chilean Seabass (s,D) 65
Albacore - White Tuna (G) 14 Cucumber (V) 1 Bamboo Aioli, Crispy Onion . ’ .
Jalapeno Ginger Sauce, Heirloom Tomato
Tamago - Egg Omelette 10 Vegetable (v) 12 Crispy Salmon Skin (G) 18 Yaki Udon | )
. . . . . akl on (SF,G,S
Hamachi - Yellowtail 16 California  (ss5) 15 Salmon Skin, Yamgobo, Cucumber, Avocado Stir Fried Udon Noodles with Choice of: Vegetable (28), Chicken (32),
Uni - Sea Urchin (SF) 38 Spicy Tuna (s) 15 Shrimp Tempura (G,D,SF,SS) 18 Wagyu Beef (48), Seafood (42)
Cucumber, Avocado . .
Local Conch 17 A5 Wagyu Beef Fried Rice (G,D,S) 76
Hirame - Fluke 14 Rock Shrimp Tempura (D,SF,G,SS) 28 Egg, Garlic Chips
Kampachi - Amber Jack 5 Spicy Aioli, Spicy Tuna Roll Beef Tobanyaki (G,D,S) 48
S t (GSS) )8 Seasonal Mushrooms, Sake, Soy
Aji - Mackrel (G) 14 unset Miso Glazed Black Cod 52
Unagi, Cucumber, Avocado, Eel Sauce 150 Glaze ack Cod (D,5,6)
Saba - Mackrel (G) 16 T T (SF.S5) cs Houba Leaf, Hajikami, Broccolini
Tai - Japanese Sea Bream 18 oro foro ’ . ) 42
King Crab, Avocado, Takuan, Kaluga Caviar Shrimp Tobanyaki  (SF,D,SS,G,S)
lkura - Salmon Roe 34 Sautéed Shrimp with Asparagus, Negi, an assortment of Mushrooms and Sesame Miso
) ) Katsuya Special (S,SF,SS) 28
Ebi - Shrimp (SF) 14 ya>p ¢ ki (G,S) 30
Tuna, Hamachi, Salmon, Scallop, Crab Roll, Wrapped in Cucumber Tofu Tobanyaki (G,
Tako - Octopus 2 Salmon Lemon (G,SS,SF) 26 Sauteed Tofu with Asparagus, Shitake Mushrooms, Carrots and Chili Bean Sauce
Taraba - King Crab (SF) 30 Tempura Salmon, Salmon Sashimi, Yuzu Aioli Egg Fried Rice (5.G/5S) -
Kinmedai- Golden Eve Snapper 20 Baked Crab Handrolls (S,5F,S5) = Pan Fried Rice with Egg, Bell Pepper, Green Onion
y PP Katsuya’s Specialty Signature Soy Paper Roll
Hotate - Jumbo Scallop (SF) 17 Lobster (SF,G,S) 40 A5 Wagyu Yakisoba (30z) (G) 52
Botan Ebi - Sweet Shrimp  (SF) 21 Dynamite Spicy Lobster, California Roll Mixed Mushroom, Yakisoba sauce, Crispy Onion
Tiger (SF,G,SS) 27
Chef’s Combination Shrimp Tempura, Cucumber, Avocado, Masago, Topped with Spicy Tuna, Truffle Oil KATS UYA TASTI N G M E N U
Seasonal Sushi  $135 Sushi Moriawase  $45 Surf & Turf Roll (SS,N,SF,G,5) 45
Seasonal Sashimi $150 Sashimi Moriawase $75 King Crab and Avocado, Torched Japanese A4 Beef, Black Garlic, Ponzu Aioli, Katsuya Omakase 140pPp

Taberu R
aberu Rayu Spicy Edamame

. . . . . Yellowtail with Jalapefio | Crispy Rice
Oserta Caviar Special S350 Dishes with () contain N=Nuts; G=Gluten; D=Dairy; SF=Shellfish; S=Soy;

SS=Sesame Seed; V=Vegetarian; VG=Vegan; A=Alcohol Small Sashimi Moriawase & Baked Crab Handroll
Wagyu Gyoza & SeaBass Tempura
A5 Wagyu Fried Rice | Robata Corn

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne )
iliness. Should you have any dietary requirements or allergies please notify your server. Dessert - Chef Selection
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