Llocated in a fraditional machiya townhouse in Gion, Kyoto,

Katana offers expertly charcoal-grilled

dishes with the finest ingredients.

Savor premier Kyoto Jidori chicken, A5 Wagyu beef,
and live Ise Spiny Lobster,

all grilled to perfection over charcoal.
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www.gionkatana.jp
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Charcoal-Grilled Seasonal Delights with Dashi
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Charcoal-Grilled Delights

~ A selection of 4 yakitori varieties
and Fresh cabbage with original miso and matcha salt ~
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Charcoal-Grilled Wagyu Beef A5 Grade

~ Accompanied by grilled seasonal vegetables ~
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Rice, Miso Soup, Kyoto pickles
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Charcoal-Grilled Seasonal Delights with Dashi
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Fresh Vegetable Sticks

~ Served with original miso and matcha salt ~

2B FDATA4vIH TS
~F)TF I RE R~

Charcoal-Grilled Delights

~ A selection of 3 yakitori varieties ~

B —p =4~

Charcoal-Grilled Kobe Beef A5 Grade

~ Accompanied by grilled seasonal vegetables
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Rice, Miso Soup, Kyoto pickles
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