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Teppanyaki Katsura

[Private room]

TEPPANYAKI
'KATSURA

Private Room Size Capacity Room charge(3 hours)
Ichi-no-ma 160 4 to 6 people ¥6,000
Ni-no-ma 19.0nt 5 to 8 people ¥8,000
Higashi-no—mal 24.0m 6 to 10 people ¥10,000
Higashi-no—ma2 24.0nt 6 to 10 people ¥10,000
Nishi-no—ma B
(semi-private room) 65.0m 11 to 14 people ¥15,000
[Menu]
B unch
Course Price Menu
Selection lunch course ¥11,000 [Soup/Salad, Seafood/Wagyu, Dessert
Wagyu course ¥14,000 |Starter, Soup/Salad, Wagyu,Dessert
Starter, Soup/Salad, Seafood
Chef recommended lunch course ¥16,000 WagyuDessert
Wagyu and seafood course ¥20,000 |Starter,Soup/Salad,Seafood, Wagyu,Dessert
Starter,Soup/Salad.Seafood
Kobe Beef and seafood course ¥25000 |kobe Beef Dessert
World’s Three Finest Delicacies and ¥53.000 Starter Foie gras,Salad,Abalone,Crab, Kobe
Kobe Beef Course ’ Beef,Dessert
B Dinner
Course Price Menu
Wagyu course ¥19,000 |[StarterSoup/Salad,Wagyu,Dessert
Wagyu and seafood course ¥22 000 |Starter,Soup/Salad,Seafood, Wagyu,Dessert
. Starter,Soup/Salad Seafood
Chef recommended dinner course | ¥28000 Yamagata Beef Dessert
Premium wagyu course ¥32,000 [Starter,Soup/Salad,Kobe Beef,Dessert
Abalone and wagyu course ¥34,000 [Starter,Soup/Salad,Abalone,Wagyu,Dessert
. . _ Starter,Wagyu Sushi,Abalone
Signature: Sakura-saka course ¥42 000 Kobe Beef Dessert
World's Three Finest Delicacies and ¥53.000 Starter,Foie gras,Salad,Abalone,Crab, Kobe

Kobe Beef Course

Beef Dessert

*The prices include consumption tax. A service charge will be added to your final bill.
*Private rooms are available up to 3 hour.
*Menu is subject to change on availability




[Ichi-no—ma]

- Seats : 6
- Size : 16.0m

[Ni-no—-ma]

- Seats : 8
- Size : 19.0m




[Higashi-no—ma]

+ Seats 1 10
- Size : 240m
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[Nishi—-no—ma]

*Nishi—-no—ma is semi—private room.

+ Seats : 14
- Size : 65.0n1
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*Product image for illustration purposesonly

[Parking lot]
Parking lot below is available.
+ Grand Prince Hotel Shin Takanawa

+ International Convention Centre Pamir
+ Teppanyaki Katsura *maximum 5 cars

Restaurant Reservation : 03-3447-1139
10:00A.M. ~ 6:00P.M.



