
                
         

      
 
                                                                                     
  
                                                     
 

LUNCH MENU 
 

FIRST COURSE 
A choice of: 

 
Root Vegetable Salad 

Tofu Ricotta, Honey-Soy Vinaigrette, Toasted Almonds 
  

5 Spice Style Teba 
Orange Vinaigrette, Jalapeno, Green Beans 

 
Salmon Sashimi 

Wasabi Crème Fraiche, Lemon Soy, Crispy Garlic 
 

SECOND COURSE  
A choice of: 

 
Angus NY Steak  

Tobanyaki, Sautéed Mushrooms 
 

Seared Diver Scallops 
Cauliflower Rice, Black Garlic, Yuzu Brown Butter 

 
Grilled Maitake Mushroom 

 Tofu, Pickled Shallot, Golden Raisin Vinaigrette 
 

THIRD COURSE  
A choice of: 

 
Assorted Mochi 

 
Sorbet and seasonal fruit 

 
 

$25 | TAX AND GRATUITY NOT INCLUDED 
MENU AVAILABLE MONDAY-FRIDAY, 11:30AM-2:30PM 

sbe.com/katsuya │ @katsuyabysbe #KatsuyaBrentwood 

 


