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« SPECIAL CURRY
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KATSU CURRY

Famous Japanese Curry served with Salad
and Steamed Rice.

35. CHICKEN £16.95
Allergens : Egg, Gluten and Soya.

36. FISH £16.95
Allergens : Egg, Gluten, Crustaceans and Soya.

37. PANKO PRAWNS £18.95
Allergens : Egg, Gluten, Crustaceans and Soya.

38. JAPANESE TOFU® £14.95

Allergens : Egg, Gluten and Soya.

GREEN CURRY»

Served with rice and vegetables.

39. CHICKEN £16.95
40. DUCK £19.95
41. RIB EYE STEAK £18.95
42. PRAWNS £20.95
43. MIX VEGETABLE £15.95
our own chef special spicy
green curry with coconut
and lemon grtass flavour,
garnished with spring onion
and served with rice and
vagetables.

Allergens : Mustard, Sesame and Soya.

Served with rice and vegetables.
44. CHICKEN £16.95
45. DUCK £19.95
46. RIB EYE STEAK £18.95
47. PRAWNS £20.95
48. MIX VEGETABLE £15.95

Lemongrass, coconut milk,

red pepper paste garnish

with spring onion and

served with rice and vegetables.
Allergens : Mustard, Sesame and Soya.

GOLDEN CURRY/

Served with rice and v

49. CHICKEN £16.95
50. DUCK £19.95
51. RIB EYE STEAK £18.95
52. PRAWNS £20.95
53. MIX VEGETABLE @ £15.95

Coconut milk, lemongrass,

red pepper and green

pepper garnish with

spring onion, lemon leaves

and served with rice and vegetables.
Allergens : Mustard, Sesame and Soya.
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SPECIAL YAKISOBA

Japanese Stir Fried Noodles

54. CHICKEN £15.95
Allergens : Gluten, Celery and Soya

55. SEAFOOD £19.95
Allergens : Gluten, Celery, Crustaceans and Soya

56. RIB EYE STEAK £17.95
Allergens : Gluten, Celery and Soya

57. VEGETABLE ® £13.95

Allergens : Gluten, Celery and Soya

CRISPY NOODLES

with Katana Special Sweet and sour sauce.

58. CHICEKN £17.95
Allergens : Gluten and Soya.

59. RIB EYE STEAK £18.95
Allergens : Gluten and Soya.

60. PRAWN £20.95

Allergens : Gluten, Crustaceans and Soya.

on purpases only.

1. KATANA GREEN SALAD
SEAWEED ®

Mixed Salad Tossed in a
dressing sauce.
Allergens : Gluten and Soya.

2. SOFT SHELL CRAB SALAD £8.95
Mixed salad topped with soft
shell crab.
Allergens : Crustaceans and Egg.

3. KATANA SPECIAL
SCALLOP TIRADITO

Teppanyaki sealed Scallops
with Lemon Butter Soya and
Katana Herbs.

Allergens : Gluten, Crustaceans and Soya.

4. EBI PRAWN TEMPURA

Classic Japanese dish, King
Prawn in a light Temura Batter.
All : Gluten, C s and Soya.

5. VEGETABLE TEMPURA ®

Mixed Vegetables in light

Tempura Batter.
Allergens : Gluten and Soya.

6. WATARIGANI TEMPURA

Soft Shell Crab coated in
light Tempura Batter.
All : Gluten, Crust and Soya.

7. JAPANESE SALMON
CROQUETTES

Deep-fried Salmon, Potato

with breadcrumbs served

with Teriyaki Sauce.

Allergens : Gluten, Egg, Crustaceans and Soya.

8. JAPANESE VEGETABLE

CROQUETTES ®
Deep-fried Vegetables, Potato
with breadcrumbs served
with Teriyaki Sauce.
Allergens : Gluten , Egg and Soya.

9. JAPANESE CHICKEN

CROQUETTES
Deep-fried Chicken, Potato
with breadcrumbs served
with Teriyaki Sauce.
Allergens : Gluten, Egg and Soya.

10. EDAMAME BEANS ®
Healthy Soya Beans with
salt and Sesame Powder.
Allergens : Soya.

11. SPICY IKA KARAAGE
Deep-fried Squid in
Japanese Batter served
with spicy sauce.
Allergens : Gluten, Crust. s and S

£11.95

£7.95

£7.95

£7.95
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12. TORI KARAAGE JJ
Deep-fried Chicken strips
in Japanese Batter served
with spicy sauce.
Allergens : Gluten, Egg and Soya.

13. CHILLI GARLIC

PRAWNS

Hot and spicy garlic
Prawns.
Allergens : Gluten, Crustaceans and Soya.

14. CHILLI GARLIC

CHICKEN %
Hot and spicy Chicken.
Allergens : Gluten and Soya.

15. CHICKEN YAKITORI
Skewers of grilled chicken
spring onion with
Teriyaki Sauce.

Allergens : Gluten and Soya.

16. CHICKEN GYOZA
Japanese steamed dumplings
stuffed with Chicken and

Vegetables.
Allergens : Gluten and Soya.

17. VEGETABLE GYOZA ®
Japanese steamed dumplings
stuffed with Vegetables.

Allergens : Gluten and Soya.

18. SPECIAL FRIED
CHICKEN GYOZA

Japanese fried Dumplings
Stuffed with chicken and
Vegetables.

Allergens : Gluten and Soya.

19. JAPANESE VEGETABLE
SPRING ROLLS ®
A crispy Shell holding a molten

filling of vegetables and
mushrooms

Allergens : Gluten, Pepper and Sesame.

£7.50

£6.95

£7.50

£7.95

£6.50

£5.95

“Pull up a chair. Take a taste. Come join us. Life is so endlessly delicious.”
——ee ey :

All g are for ilustration purposes only



OUR AIM IS TO SERVE YOU THE BEST,
HEALTHIEST AND FRESHEST JAPANESE
CULINARY EXPERIENCES.

N
OUR DISHES CONSIST OF THE FINEST
JAPANESE INGREDIENTS TO SERVE YOU WITH
THE BEST QUALITY AND AUTHENTIC FLAVOUR.

It's gentle reminder fo all that we do not precook anything at Katana. All of our food is freshly
prepared and cooked after placing order only. At busier times, we hope you will give us
necessary time. For that we extremely apologise for any inconvenience. Thank you.

= _SUSHI

61. SAKE SALMON

62. SUZUKI SEA BASS
63. UNAGI ELL

64. MAGURO TUNA

68. CALIFORNIA ROLL
Crabstick, Avocado, Cucumber
and Tobiko.

69. SPIDER ROLL
Soft Shell Crab, Avocado and
Unagi Sauce.

70. TEMPURA MAKI
Fried and Crispy Shrimp.

71. RAINBOW MAKI
Takuwan, Cucumber,
Crabstick, Tamago, Tuna
and Salmon.

72. ALASKA MAKI
Avocado, Salmon, Philadelphia
Cream Cheese and rolled
with Black Sesame Seeds.

73. KATANA SPECIAL MAKI

EBI Tempura covered with
grilled Salmon and served
with Teriyaki Sauce and
Sweet Chilli Sauce.

80. SUSHI DELUX

£10.95

£11.90

£23.95

65. SAKE SALMON
66. MAGURO TUNA
67. SUZUKI SEA BASS

\

74. SPICY TUNA
Tuna Fish, Spicy Mayonnaise,
Spring Onion and Tograshi
Sauce.

75. TORI AGE ROLLS
Chicken Tempura Strip, Fried
Onion and Spicy Mayonnaise.

76. CRISPY SUSHI ROLLS
Salmon, Philadelphia,
Deep-fried with Breadcrumbs
and Special Sauce.

77. SALMON KAWA MAKI
Pan Fried Salmon Skin,
Cucumber, Sesame Seeds
and Teriyaki Sauce.

78. DRAGON ROLL
EBI Tempura, Avocado
and Eel.

79. THE VEGAN ROLL
Avocado, Cucumber and
mango.

81. CHEF SPECIAL PLATTER £25. 95

California Rolls (4Pcs), Salmon
Kawa Maki (4Pcs), Spicy Tuna
Maki (4Pcs), Salmon Sashimi
(3Pcs), Salmon Nigiri (1Pc),
Tuna Nigiri (1Pc), EBI Nigiri
(1Pc), Eel Nigiri (1Pc) and

Sea Bass Nigiri (1Pc).

California Rolls(4Pcs), Salmon
Maki(4Pcs), Sea Bass Sashimi
(4Pcs), Salmon Sashimi(4Pcs),
Salmon Nigiri(1Pc), Tuna Nigiri
(1Pc), Crabstick Nigiri(1Pc), Eel
Nigiri(1Pc) and Sea Bass
Nigiri(1Pc).

Some of our products may contain traces of sesame seeds, peanuts, tree nuts,
soybeans, milk, eggs, wheat, shellfish or fish. So, please let us know while
placing your order if you have any ALLERGENS.

All images are for illustration purposes only.

A1l Images are far ilstration puposes only.

WE ACCEPT MAJOR CREDIT CARDS & DEBIT CARDS.




2 KATANA SET M

All of our set meals are served with Teppanyaki Grilled Vegetables and

a choice of rice (Either Steamed or Grilled Rice).
Allergens : Gluten, Egg, Milk and Soya

20. WAGYU BEEF
SET MEAL £61.90

Wagyu is a japanese cow. Breeding
and feeding techinques such as
massaging and adding beer or
sake to their feeding regime
are being practised.

Starters

Ika Karaage, Chicken Gyoza and Maki Sushi
Allergens : Gluten, Cr Sesame and Soya

Main Course
Wagyu Beef with Mushroom

Dessert
Chef’s Special Dessert
Allergens : Gluten, Eggs, Muts and Dairy

21. LOBSTER TAIL
SET MEAL £49.90

Starters
Vegetable Spring Rolls, Chicken Gyoza

and Maki Sushi
Allergens : Gluten, Pepper, Sesame and Soya

Main Course
Lobster Tail with the choice of

any ONE main dishes below .....

Chicken Rib Eye Steak
Lamb Duck
Allergens : Crustaceans

Dessert

Chef's Special Dessert
Allergens : Gluten, Eggs, Muts and Dairy

22. KATANA DELUX
SET MEAL £35.90

Starters
Vegetable Spring Rolls, Chicken Gyoza
and Maki Sushi
Allergens : Gluten, Pepper, Sesame and Soya
Main Course
Choice of any THREE main dishes below .....

Chicken Rib Eye Steak

Lamb Duck

Prawn Salmon

Allergens : Crustaceans in case of Sea Food.
Dessert

Chef’s Special Dessert
Allergens: Gl_l._lte_ll_,_gggs, Muts and Dairy
e L e T

23. KATANA SEAFOOD
SET MEAL £30.90

Starters
Vegetable Spring Rolls, Chicken Gyoza
and Maki Sushi

Allergens : Gluten, Pepper, Sesame and Soya

Main Course
Choice of any ONE main dishes below .....

Calamari Tilapia
Salmon Sea-bass
Prawns
Allergens : Crustaceans

Dessert

Chef's Special Dessert
Allergens : Gluten, Eggs, Nuts and Dairy

24. KATANA EMPERIAL
SET MEAL £26.90

Starters
Vegetable Spring Rolls, Chicken Gyoza
and Maki Sushi
Allergens : Gluten, Pepper, Sesame and Soya

Main Course
Choice of any ONE main dishes below .....
Rib Eye Steak
Duck Breast

Chicken Breast

Dessert
Chef’s Special Dessert
Allergens : Gluten, Eggs, Nuts and Dairy

e

al “All hap;in_en depen'tls on a leisurely dinner.” _§

2 TEPPANYAKIM

All of our Teppanyaki meals are served with Teppanyaki Grilled
Vegetables and a choice of rice (Either Steamed or Grilled Rice).
Allergens : Gluten, Milk, Egg and Soya.

25. CHICKEN £18.95
26. RIB EYE STEAK £20.95
27. DUCK £21.95
28. LAMB £19.95
29. CALAMARI £18.95
30. TILAPIA £18.95
31. SALMON £20.95
32. SEA-BASS £20.95
33. SCALLOPS £25.95
34. PRAWN £21.95
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You can choose any
ONE Sauce below.....
Citrus Sauce

Allergens : Gluten and Soya

Teriyaki Sauce
Al  Soya

Altergens : Milk, Gluten and Soya.

Chef Special Il.flﬂll'ﬂe Sllleoll

Allgrgens ; Celery and Says

Allerg Sluten Egg and Soya

= - = - e - —:.4.._
eppanyaki is a Japanese dish of meat, fish, or both, fried with vegetables
on a hot steel plate forming the centre of the table.




