
Scallop "Nambanzuke" (Japanese Escabeche) with 
Kabosu-Miso Sauce
Rapeseed Greens Pickled in Mustard
Boiled and Seasoned Chrysanthemum Greens
Simmered Sweetfish with Roe
Deep-fried Globefish, Radish Cake, Ginkgo Nuts
Kelp-seasoned Sea Bream, 
Vinegared Chrysanthemum Petal Jelly

Seared Globefish Sashimi
Fresh Fish of the Season with 
"Anko" Sea Toad Liver Sauce, Tuna

Snow Crab Gratin in “Sakekasu” (Sake Lees) and Egg Sauce, 
Topped with Laver

Japanesque Acqua Pazza of Fresh Fish and Grilled Oyster

Globefish Porridge with Fu Gluten and Pickled Vegetables

Assorted Fruit with Grape Gelee
Amaou Strawberry Sherbet

WWinterr “Kaiseki”” Coursee 

Per Person ¥11,000

Service charge will be added to your bill. Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.



KATO’S GOZEN

Per Person ¥12,000

Three Assorted Appetizers

Steamed Egg and Soy Custard

Sablefish Grilled in Sweetened Miso Sauce

Prawn and Anago Eel Tempura
with "Kakiage" (gathered tempura) 
and Three Vegetable Items

Filet of Domestic Beef Steak
with Two Sauces (Ponzu Citrus Sauce with Grated Daikon 
Radish and Garlic Soy Sauce)

Sushi in a Bowl (Chirashi-zushi)

Clear Seafood Soup

Chef ’s recommended dessert with Ice Cream

10% service charge will be added to your bill.
Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.

11:30~13:30 L.O / 17:00~19:00 L.O



5,500

Pork Cutlet or Grilled with Salt Pork
(Comes with Small Side Dish of the Day, Japanese Pickles, Miso Soup, and Dessert)

5,000
Assorted Sashimi of the Season
(Comes with Small Side Dish of the Day, Japanese Pickles, Miso Soup, and Dessert)

5,200
Udon Hot Pot (Topped with Deep Fried Oysters and Prawn Tempura)
(Comes with Small Side Dish of the Day, Sushi and Dessert)

4,200

Handmade Soba (Buckwheat) Noodles
(Comes with Assorted Tempura, Sushi, Grated Yam and Dessert)

3,900

KATO'S Special Lunch Set
(Small Side Dish of the Day, Sashimi, Stewed Item, Small Serving of Soba Noodles,Grilled Item, Rice, 
Japanese Pickles, Miso Soup, and Dessert)

3,900
Assorted Tempura Set
(Comes with Small Side Dish of the Day, Japanese Pickles, Miso Soup, and Dessert)

3,900

Selectable Rice Bowl Set
(Comes with Small Serving of Soba Noodles, Small Side Dish of the Day, Pickled Vegetables and Miso Soup)
**Yourr choicee off twoo ricee bowlss fromm below: 

Soy-marinated Tuna / Salmon and Salmon Roe on Rice / Wagyu Beef Bow /
"Kakiage" (Gathered Tempura) of Domestic Beef on Rice /

Pork Filet "Katsu-don" (Worcestershire Sauce or Miso Sauce)

.



 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 

¥3,300
Comes with Small Side Dish of the Day, Japanese Pickles and Miso Soup 

¥3,300
Comes with Small Side Dish of the Day, Japanese Pickles and Miso Soup 

 

 
Tempura DONBURI 

 
 

Comes with Small Side Dish of the Day,  
Japanese Pickles and Miso Soup 

4,200 

“Domestic Beef Steak” DONBURI 

¥8,500 

“Wagyu Beef Steak” DONBURI 

¥13,500 

Comes with Small Side Dish of the Day, 
Japanese Pickles, Miso Soup, and Dessert 

Sukiyki DONBURI – Tottori Wagyu - 

Comes with Small Side Dish of the Day, 
Japanese Pickles, Miso Soup, and Dessert 

¥12,000 

Beef Bowl - Ozaki Beef – 

¥6,300 

Comes with Small Side Dish of the Day, 
Miso Soup, and Dessert 

 
Service charge will be added to your bill. Please inform us if you have any food allergies or special preferences. 
The above menu is subject to change without prior notice. 



 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 

¥7,700 

Broiled Eel on Rice, Served in a Lacquered Box 

“Anago” Sea Eel on Rice 

¥5,000 

Comes with Small Side Dish of the Day,  
Japanese Pickles, Miso Soup, and Dessert 

Comes with Small Side Dish of the Day, Japanese Pickles,  
Clear Soup with Unagi Entrails, and Dessert 

Superior eel and rice in lacquered box 

Comes with Small Side Dish of the Day, Japanese Pickles, 
 Clear Soup with Unagi Entrails and Dessert 

¥11,500 

 
Service charge will be added to your bill. Please inform us if you have any food allergies or special preferences. 
The above menu is subject to change without prior notice. 

Comes with Small Side Dish of the Day, Japanese Pickles, 
 Clear Soup and Dessert 

¥9,000 
Stone-Baked Eel on Rice 



Fillet Steak of Domestic Beef (100g) 

Fillet Steak of Wgyu Beef (100g) 

 
Service charge will be added to your bill. Please inform us if you have any food allergies or special preferences. 
The above menu is subject to change without prior notice. 

Comes with Small Side Dish of the Day, Rice, 
Japanese Pickles, Miso Soup, and Dessert 

Starch-coated and Pan-fried Beef Ginger Flavor

¥13,200 

Comes with Small Side Dish of the Day, Rice, 
Japanese Pickles, Miso Soup, and Dessert 

Broiled Eel and Beef on Rice Served in a Lacquered Box 

Comes with Small Side Dish of the Day 
Japanese Pickles, Clear Soup and Dessert 

Hot Bean Noodls on Wagyu Beef and Scallop 

¥6,000 

Comes with Small Side Dish of the Day and Dessert 



Fillet Steak of Domestic Beef (100g) 

Fillet Steak of Wgyu Beef (100g) 

 

. 

Comes with Small Side Dish of the Day, Rice, 
Japanese Pickles, Miso Soup, and Dessert 

Ginger-Fried Beef – Shorthorn Wagyu -

¥6,000 

Comes with Small Side Dish of the Day, Rice, 
Japanese Pickles, Miso Soup, and Dessert 

Scattered Sushi Box 



1,100
"Mozuku" Seaweed with Vinegar Dressing 

 
1,100 

Salad Topping of Dried Sakura Shrimp and Whitebait  
(Dressing of Japanese Horseradish ) 

1,100 
Boiled and Seasoned 

1,300
Boiled Beans of the Season 

1,500 
Chopped Salad 

2,000 
Kara-age (Japanese Style Fried Chicken) 

2,800 
Assorted Tempura 

 
3,100 

Deep-Fried Whole Anago Eel and Vegetables 
 

4 4,600
Sashimi of the Day 
 

 
800 

 Ice Cream 

2,500
 Japanese Style Ice Mont-blanc (chestnut dessert) 
 

2,500 
 Coupe Dessert of Seasonal Fruit with Ice Cream  

 

. 

Scattered Sushi Box 


