No.1 Maguro from JAPAN!
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KATSUMIDORI SUSHI

TOKYO



The best SUSHI made
with seasonal ingredients.

We offer Japanese cuisine which
harmonizes local Hawaiian ingredients and
Japanese seasonal ingredients by Executive
Chef, Noboru Nagumo.

Katsu Hawaii Special
(14pcs+lroll)

$42.00

- Otoro with Minced Fresh Wasabi KRrEODEIALZFEKDY

- White Fish Marinated in Yogurt HE DI — )V DL

- Herring Roe with Smoked Takuan (D F VAol &HANIEHTEY

- Fresh Salmon Toro with Basil Miso ZEbw¥—Fr SYNVIKIKGD L

- Boiled Snow Crab with Yuzu Miso Sauce ANV T AHE Al - Ik I R

- Broiled Yellowtail with Ponzu Gelée ~vFDHEFKOHF VY ALK YVEE
- Boiled Shrimp with Sauce Américaine RANWEE TAI) AV Y —2

- Tuna Marinated in Olive 0il X {¢ADFY —7FAIVEAGKAA

- Abalone with Lemon and Salt &b VEVIE

- Negitoro Roll Topped with Sea Urchin XF¥huffiZDOy=0D%

- Katsumidori Original Sea Eel JX+

- Sliced Steak with Horseradish 27 —FI2&¥b F—RI7T4v V2R

- Egg Topped with Mentaiko EFoFA HAFOE

A
"/t’ Signature Menu

YOKOZUNA (13pcs+lroll)
$35.00

Fatty Tuna, Yellowtail, Medium Fatty Tuna,
Salmon Roe, Crab, Abalone, Sea Urchin,
Sweet Shrimp, Egg, Broiled Salmon, Scallop,
Grilled Beef, Negitoro and Sea Eel

Kbwa, @b, fibe, Wb, A=, bDOU, DI,

Hils%., EF. Ro¥—=ev . 1372T. FH. +%
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Littele Neck Clam Soup Arajiru Today's Soup
(Miso soup madewith fish stock)
$4.50 $3.50 Today’s Price

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.

Menu will change regularly based on seasonality and availability of ingredients. Dietary restrictions can be accommodated.
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OZEKI (10pcstiroll) $27.00

Medium Fatty Tunax2, White Fish, Salmon Roe,

Big Red Shrimp, Egg, Crab, Sea Urchin, Negitoro,

Sea Eel and Scallop

Hhwx2, B, W (6, KFEE, £F. 2. i,
SRATANIEE s =R BT TR

1 o
SEKIWAKE pcs+iroll) $22.00

Medium Fatty Tuna, Squid, Tuna, Herring Roe,
Negitoro, Egg, Big Red Shrimp,
Sea Urchin, Salmon Roe and Scallop

ha, Wh, EFCAH, BOF., r¥FbuE, FF.
R e Al R T

AN
KOMUSUBI (7pcstiroll)  $17.00

Medium Fatty Tuna, Daimyo Mackerel, Tuna, 2types
Rolls, Egg, Boiled Shrimp, Salmon Roe and Salmon

mhe ., R&3E., £¢CAH. BY2lE,. EF.
HRANVEE, (b, F—FV

ing ourcustomers wit
*quality sushi at
impressive service. .




Our fresh tuna,
which come from JAPAN

K3

FI7TD
Recommendation

ML <3¢ L A $C58H
Deluxe Tuna Nigiri and Roll “w=  8pcs of Tuna

AbB/HrO/xFLOE
Fatty Tuna/Medium Fatty Tune/Negitoro $28 -OO $ 1 5 . OO

£<5 s Kbno
T Medi Fatty T Fatty T
una $2.00 edium Fatty Tuna $4.00 atty Tuna

*1 piece per order *1 piece per order *1 piece per order

pure gold leaf
X on TOP!

EXW =1 -
Wil Tuna P A%t
Golden Sushi * Marinated in"Soy Sauce Negitoro .

*1 piece per order $ 8 3 00 *1piece per order $ 3 . OO *1 piece per order $ 3 . OO Ahi POT(e $ 6 00




BITD
EBTITOHERTL—F Recommendation

— Katsu Favorite Sushi Plate —

AxDCL % X 1FHAEv]
Assorted Popularity $9-75 Broiled Mackerel Oshi Sushi $ 12.75

Tuna, Squid, Salmon, Squid, Red Shrimp
B, b, =V, FEH, KilEE

%v3¢<L $9.75 HiverodL
Assorted Broiled Sushi (5pcs) Assorted Salt/Lemon Sushi(5pcs) $9.75
Broiled Fatty Tuna, Broiled Scallop, Broiled Salmon with Miso, Salmon, Scallop, Red Shrimp, Squid, White Fish
Broiled White Fish, Shrimp Mayonnaise F—er. Iy, FiEE. v [

ke, KOFYT, Y—EVLERALRA, RVEHY, AT R—R

W RIS
Katsu Gozen $ 19.50

L RES, RBIZARL ., Y75 Nk, T, BLAZ , AZiT

Sashimi, Tempura, Savory Egg Custard, Salad,
Small Bowl of Appetizer, White Rice, Pickle, Miso Soup

e Kig
SFFELYE

<3 BB EFTVRIAYF BETSA.

BOEHT. Mb. TH—h
s —%

Tuna and White Fish Sushi, Egg Sandwich,
Eried Shrimp, Fried Chicken, Tomato.
Served with Orange Juice and Dessert
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=) Recommendation

— A la carte —

*1 piece per order

RS E S RAYN R ALIViEE
Avocado Cured Mackerel Boiled Shrimp
$1.00 $1.50 $1.50

ZADD K4S Fw
Salmon Engawa Daimyo Mackerel Red Snapper

$2.00 $2.00 $2.00 $2.00

Vegm s 3EL
Squid Yellowtail
$2.00

$2.50 $3.00

¥ — > O IEME % < 3 0IEENT Bo¥ KAt

Salmon Marinated Tuna Marinated Herring Roe Big Red Shrimp
in Soy Sauce in Soy Sauce $3.00 $3.00
$3.00 $3.00

A
'48“ Signature Menu

F3ke Thusic ik o bbb
Scallop Snow Crab Medium Fatty Tuna Abalone

$3.50 $4.00 $4.00 $5.00



NS BT
— Broiled Nigir ] — Recommendation

A #Y AADD LS v v ER &S HT
Broiled Salmon Broiled Engawa Shrimp Mayonnaise Mahimahi Tempura

*2 pieces per order $4.00 *2pieces per order $4.00 *2 pieces per order $4.00 *2 pieces per order $4.00

o174 E—7#0 P—ErbeAbrAPEE BTN 2—R
Broiled Mackerel Beef Nigiri Broiled Salmon with Miso Scallop Basil Mayo

*2 pieces per order $4.00 *]1piece per order $3,00 *2 pieces per order $400 *] piece per order $40()

pure gold leaf
oo Y Ktnm ERG YA Y2 on TOP!

Broiled Medium Fatty Tuna Broiled Extra Fatty Tuna  Broiled Basil Tuna
*1 piece per order $4.00 *] piece per order $5.00 *2 pieces per order $5.00 W4 F]
Golden Sushi

*1 piece per order $8.00

€a Eel Ippon $8.50

TERONME LT IERENRNFISREIEERM GO fcha fc >80
MNMFTTRBVWZLET,

Slow-cooked sea eel is served with plenty of sauce,
which is our executive chef's secret recipe.




Healthy Sushi

ANy FalzED
— Carpaccio Nigiri —

HEAh NNy Fa Y= HINNY F 2
EThANIy Fa White Fish Carpaccio Salmon Carpaccio
Scallop CarpaCCiO *2 pieces per order *2 pieces per order
*1 piece per order THRARIZED

— Avocado Nigiri —

HE7HRAF Y—7RAHF
FTPERALF White Fish Avocado  Salmon Avocado
Scallop AVOCﬁdO *2 pieces per order *2 pieces per order
*1 piece per order ¥54-%h

— Salad Nigiri —

' &4 =F Y—trA=Fv
F-CA=F v White Fish Onion Salmon Onion
ScallOp Onl()n *2 pieces per order *2 pieces per order

*1 piece per order



b2 B )
Recommendation

Zixn

— KOBORE —

ZiEN=H

ZiEhH i ZiEhr¥tno
& Kobore 3§i32 75 Kobore Sea Urchin Kobore Negitoro
> 2 u<5/"r/*=\f|~.|:| $12.00 $7.00
RS Ro

Salmon Roe/Sea Urchin/
$7‘OO Negitoro

Kobore Salmon Roe

il
— GUNKAN —

*1 piece per order

Loz IS Jg = UK ¥t Wl 5 I Iz
Tobiko Natto Kanimiso Negitoro Salmon Roe Sea Urchin
$1.00 $1.00 $2.00 $3.00 $3.00 $5.00
=HIZED

— 3pcs Plate —

R X L ZADD R ZiER
Miso Yaki 3pcs $6.00 Engawa 3pcs $6.00 Kobore 3pcs $12.75
BE /Y—EY /ZhbbD £ /IERD [ HREXD W<5/5I/®¥ MO

White Fish/Salmon/Engawa Raw/Broiled Salt/Broiled Miso Salmon Roe/Sea Urchin/Negitoro




Foava—iu
Dragon Roll

with Mayonnaise Sriracha Sauce

$30 OO SKBEGBEIFA . FB.ZHRAR B—FEViR+
o Eel, Fried Shrimp, Tuna, Avocado, Salmon Poke

* [
e — =, )L —)L

Seafood Carnival Roll F< 3, b—FEY. W5, Slc. PRAR, 2w 35D etc...

: o= $13 5 Tuna, Salmon, Salmon Roe, Sea Urchin, Avocado,
with Sweet Chili Sauce . Cucumber, etc.



7 9® Recommendation

TEBEZT—L
Sukiyaki Roll $9.00 Half(4pcs) $5.50

AR—IDORRS. PIRAR
L obster Tempura, Avocado

F=—)a-)L

Lobster Roll $45.00 Broiled Salmon with Miso Roll $9.50
Half(4pcs) $5.75

P—ErbeAbrAu—iL

F<BRF, BE etc...
Tuna Poke, Seaweed, etc.

FxAr¥xo—)n AT —F%a—)L
Poke Poke Roll $9.50 Halfdpcs) $5.75  Steak Roll $12.00 Half(4pcs) $7.00

4/, EF. bY K
Beef, Egg, Tomato

BE. H=HT. EF e RF. E6>50. EF
Shrimp, Crab Stick, Egg Sea Eel, Cucumber, Egg

gy 7F v a—)\ KEwII—)
Shrimp Sriracha Roll $12.00 Half(4pcs) $7.00  Sea Eel&Cucumber Roll $13.50 Half(4pcs) $7.75

BE. EF. EwSD etc.
Shrimp, Egg, Cucumber, etc.

Yevk. £EF. F—X etc.
Mahimahi, Egg, Cheese, etc.

vEvEleilein—i A=Yy rrayr7a—i
Mahimahi Shabushabu $9.50 Half4pcs) $5.75  Garlic Shrimp Roll  $9.00 Half $5.50



- BT
— Salad — Recommendation

A =R 5 & WHREA—T7Y 55 TRAFR 2 b5
Crab Miso Salad Katsu Special Soup Avocado Tomato Salad
Salad

g g P - el 3 " ;. .- "-4" 'i‘
D= Katsuy54 ZAADDbDRY 2H 5 F—F DD RYH 5

Sashimi Salad Marinated Engawa Salad Crispy Salmon Skin  Tofu Salad
$9.00 Salad $8.00
S —
— Side Menu —

¥ AHHRF EXSTD] 11y VDRI HHE57 4 F< A4 b
Ahi Poke Tuna with Grated Yam Salted Squid Guts Seafood Dynamite

$6.00 $6.00

BHHRG W
Assorted Pickles Chilled Tofu Edamame Tuna Skin Ponzu Vinegar

$5.00 $3.00 $3.00 $3.00

WHBEAS A L : ol
Seafood & \ LFhE
Egg Custard % . Egg Omelette

$7.00 $8.00




99 % Recommendation

HI it bHoit AHD I

Littele Neck Clam Soup Arajiru Today's Soup
(Miso soup madewith fish stock)
$4.50 $3.50 Today’s Price

e

Side Menu

RKESHBOE . e R ot rxrr 8 S o
Assorted Tempura . o = 4 French Fries 5 Fried Chicken
w F P

$12. OO""_j _

IER3AK

Shrlmp Tempura (3pieces)

=~ $9.00

% Red I\lng Crab - N 2 BEZ
(Grilled or Boiled) Grilled Salmon Belly

SRl FARSY =L REC I~ - ST el Rt S
Dessert Ice Cream $4.00 Vanilla Green Tea Kona Coffee Mango Strawberry Gianduja

Adult dessert
with liqueur

T N—VEY b AT HABOT A A K Qe DS AN

. Q S t Jellied Azuki B Vanilla Ice Cream
Assorted Fruits Milk Tofu Anmitsu Ice Cream Sweet Jellied Azuki Bean S R

$7.00 $4.50 $4.00 $3.00 $3.50



T T G
Assorted Sashimi

2 N\
2servings $2 8.00
3 AT *
3servings $45.00
— sy Sashimi
K b il g
Fatty Tuna $26.00
_ : ¢buﬂ%
:{; #7379 ®» Recommendation : l;{?zit;m A $22.00
P . N Vo g N Tuna $11.00
i g EEBHL
A: Yellowtail $9.00
H—e ML
B: Salmon $11.00
L
C: Red Snapper $11.00
IEF7=THIL
D: Scallop $11.00
VL
E: Squid $11.00
77ERfL
F: Abalone $25.00

SEAFOOD HOT POT testes

HIEANT7 A DEM, aF 77 e LD LR L2382 2HECHBELTEY T, THEXZ2 AIEDADET,
KT TR BT LT,

Hot pot that feature the local Hawaiian ingredients such as Mahi Mahi and Abalone.

Minimum order of 2 persons.

A choice of rice or egg noodle at the end of the meal.

BELOTEBRZ DI X\, Please be careful with the burner, the pot and soup as they are very hot.

HRILL RS 285 (TERENUIRVEE) vl Sl S (FRFA—T)

Skewered ShabuShabu MahiMahi ShabuShabu(Tomato Soup)

$60.00 21ii 2serving $90.00 srii@serving $40.00 2aii @serving $60.0() 34 (3serving)
$120.00 4xii (4serving) $80.00 4niii (4serving)



BIITD
Py Recommendation

—  Salmon —

Y—tr8H Y-t H—E v DILHET
NELNT $2.00 Salmon Marinated $3.00
*] piece per order in Soy Sauce

*1 piece per order

P—EVH2ALRABEE P—EVANNRY F 2 Y- 7RAFR Y—rF=Fv
Broiled Salmon with Miso Salmon Carpaccio Salmon Avocado Salmon Onion

*2 pieces per order $4.00 *2 pieces per order $4.00 *2 pieces per order $4.00 *2 pieces per order $4_OO

L& Y—trbeAibeAia—) ANA T —F—Fra—)

Salmon Skin Roll Broiled Salmon with Miso Roll $950 Spicy Salmon Roll $900
$9.00 Half(4pcs) $5.75 Half(4pcs) $4.50

P—EVDREDNYRYYFTF fit~7 2B E Y- ML
Crispy Salmon Skin Salad ~ $8.0() Grilled Salmon Belly $9.00 Salmon Sashimi $11.00




By | ThS

— Cut Rolls and Hand Roll —

M- ¥%E Cucumber Roll AV % 9% Kanpyo Roll % Natto Roll
Hand Roll  $2.00 Hand Roll $2.00 Hand Roll  $2.00
Cut Rolls $3.00 Cut Rolls $3.00 Cut Rolls $3.00

IHZ¥5 % Yamagobo Roll LA Z% Oshinko Roll 7H74 K%  Avocado Roll
Hand Roll $2.00 Hand Roll $2.00 Hand Roll  $2.00
Cut Rolls $3.00 Cut Rolls $3.00 Cut Rolls $3.00

#kk¥%& Tuna Roll tm7-{% Torotaku Roll ¥ btr¥ Negitoro Roll
Hand Roll  $3.00 Hand Roll  $4.00 Hand Roll  $4.00
Cut Rolls $5.00 Cut Rolls $8.00 CS{I Rol?s %8.00

th b @¥% Medium Fatty Tuna Roll K Fw#% Futty Tuna Roll HILT AN=Fa—
Hand Roll  $4.00 Hand Roll $ 5.00 . .
CutRolls  $8.00 Cut Rolls $10.00 (%f;l;fc‘gma Roll  $8.00

RT&7na—) Lo —i RK&ESR—)L AN =Y FR—) AN T—H—Fru—)
Vegetable Roll Salmon Skin Roll Tempura Roll Spicy Tuna Roll Spicy Salmon Roll
(8pscs) $9.00 (8pscs) $8.00 (8pscs) $9.50 (8pscs) $9.00 (8pscs) $9.00



CCOEE (I A—ITY
% This is for illustrative purpose.

Chef's
<\ recommendation /

BEErEa—A

Omakase Course

1 #44% (per person)

$60.00

iR il £y BEZ) et Zoadl] it |
Appetizer - Sashimi - Grilled Dish - Stewed Dish - Sushi -Dessert

*SFHDHESETWEREEXT, (4 BERELE)
*Reservation Required (A party of 4 guests or more)

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggsmay increase
your risk of foodborne illness, especially if you have certain medical conditions.

Menu will change regularly based on seasonality andavailability of ingredients.
Dietary restrictions can be accommodated.
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