
STARTER
9Kata’s House Salad

fresh seasonal greens, pickled tomatoes, red
radish, walnuts, cabbage, taro crunch with choice
of creamy miso, sherry vinaigrette, or soy
vinaigrette dressing
—  ハウスサラダ

11House Made Fresh Seaweed
Salad
five kinds of fresh seaweed with choice of
sunomono sauce or sesame vinaigrette
— 自家製海藻サラダ

11Pork Belly & Fresh Papaya Salad
grilled pork belly, cabbage, micro cilantro,  garlic
chili oil, arugula, fresh papaya, pine nuts, citrus
soy vinaigrette
— 焼き豚サラダ

MKT🐡🐡 Uni Chawanmushi
Japanese-style egg custard with fresh uni,
chicken, shrimp, shiitake mushroom, gingko nut
— うにの茶碗蒸し

14Foie Gras & Duck Chawanmushi
Japanese style egg custard with seared foie gras,
duck breast, oyster mushroom, gingko nut
— フォアグラと鴨の茶碗蒸し

VEGETABLE
13Vegan Soba Salad

brussels sprouts, micro cilantro, taro, cabbage,
kimchi powder, kimchi vinaigrette, nori
— そばサラダ

13Miso Eggplant with Grilled
Sushi Rice
sweet miso sauce, togarashi, shiitake, garlic
— 茄子の味噌田楽

14Fried Green Tomato with Kimchi
Aioli
young gouda cheese, pickled cucumber, panko
—  フライドトマトのキムチソース

ROBATA
20Texas Kobe Beef Skewers

72-hour sous vide, teriyaki sauce, sesame seeds
— テキサス産和牛の串焼き

22Hamachi Kama
yellowtail collar, sea salt, yamamomo, daikon
— はまちかま

9Grilled Oyster Mushrooms
ponzu sauce, bonito flakes
— ヒラタケ

9Grilled Shishito Peppers with
Kimchi Aioli
— しし唐

12Chicken Skewers Three Ways
spicy mentaiko, teriyaki, osaka style
—  3種のやき鳥(明太子, 照り焼き, 大阪風)

NOODLE
17Nagasaki Chanpon Ramen

clams, shrimp, cabbage, pork, onion, ginger
— スタイル長崎ちゃんぽん

22Foie Gras & Duck with Cold Soba
duck breast, buckwheat noodles, oyster
mushrooms, green onions, wasabi asian
vinaigrette
— フォワグラと鴨の冷たいそば

16Spicy Soy Ramen
braised ground pork, chili oil, soy milk, soft
boiled egg, wakame, green onions, micro cilantro
— ピリ辛豆乳ラーメン

26Lobster and Crab Ramen
lobster, crab meat, pork, egg noodles, tomato,
sesame, garlic, micro cilantro
— ロブスターのラーメン



COLD

9🐡🐡 East Coast Oyster + Uni
shallots, shiso, champagne mignonette
— 生カキうに添え

19🐡🐡 Japanese Amberjack Sashimi
with Foie Gras
tonic 05, lime juice, olive oil, roasted  hazelnuts,
chives
— カンパチ刺身とフォアグラ

18🐡🐡 Yuzu Marinated Salmon Sashimi
yuzu juice, olive oil, dashi vinaigrette, roasted
cauliflower mousse, frisée, kumquats, taro
— サーモン柚子カルパッチョ

MKT🐡🐡 Uni King Crab Spoon
dashi vinaigrette, fresh sea urchin
— ウニとタタラバガニの出会い

17🐡🐡 Kata’s Fresh Catch Mixed
Ceviche
white fish, octopus, shrimp, leche de tigre,
pickled cucumbers, peanuts, togarashi, orange
purée, taro chips
— カタロバタ風セビーチェ

18🐡🐡 Hamachi & Jalapeño Sashimi
thinly sliced yellowtail, sliced jalapeños,  yuzu
olive oil sauce
— はまちの薄造りハラペーニョ添え

17🐡🐡 Octopus Crudo
hawaiian volcanic salt, shimeji mushrooms,
micro cilantro
— 生タコのマリネ

HOT

9Iberico Pork Shumai
pork, shrimp, garlic chili oil, ponzu
— イベリコ豚のシューマイ

18Grilled Octopus with Yuzukosho
Vinaigrette
oyster mushroom, arugula
— タコのグリル、柚子胡椒風味

20Texas Wagyu Katsu Sando
texas wagyu, Japanese style milk bread,
tonkatsu sauce, marinate cherry tomatoes
— テキサス産和牛カツサンド

11Heritage Pork Miso Gyoza
house made pork dumpling, kimchi powder,
edamame, shishito peppers
— 味噌餃子,キムチパウダー

21Miso Marinated Black Cod
grilled miso-marinated Alaskan black cod,
broccolini, sweet red miso
— アラスカ産のぎんだら味噌漬け

23Miso Lobster Macaroni & Cheese
Houston Dairymaids parmesan cheese, Marieke
gouda, Veldhuizen cheddar, panko, miso
— ロブスター入りマカロニ&チーズ

18 “Kakuni” Pork Belly
24 hour sous vide pork belly, sweet soy
reduction, 62˚ egg, spinach, pine nuts
— 豚バラの真空調理、角煮風



SUSHI / SASHIMI

5🐡🐡 Tuna / Akami

14🐡🐡 Premium Fatty Tuna / O-Toro

5🐡🐡 Peppercorn Tuna

12🐡🐡 Medium Fatty Tuna / Chu Toro

5🐡🐡 Fresh Salmon / Sake

6🐡🐡 New Zealand King Salmon

5🐡🐡 Peppercorn Salmon

4 Braised Octopus / Tako

4 Boiled Shrimp / Ebi

MKT🐡🐡 Spot Prawn / Botan Ebi

4🐡🐡 Spicy Chopped Scallop

3🐡🐡 Flying Fish Roe / Tobiko

6🐡🐡 Salmon Roe / Ikura

MKT🐡🐡 Sea Urchin / Uni

5Freshwater Eel / Unagi

2.5Egg Omelet /Tamago

5Tokyo Style Egg Omelet (2 pc)

MKT🐡🐡 Japanese Wagyu A5

MKT🐡🐡 Foie Gras

1.5🐡🐡 Add Quail Egg

7🐡🐡 Add Kaluga Caviar

JAPANESE FISH

5🐡🐡 Yellowtail / Hamachi

6🐡🐡 Sea Bream / Madai

6🐡🐡 Amberjack / Kampachi

6🐡🐡 Gizzard Shad / Kohada

6🐡🐡 Marinated Mackerel / Saba

7🐡🐡 Horse Mackerel / Aji

8🐡🐡 Golden Eye Snapper / Kinmedai

MKT🐡🐡 Sea Perch / Aka-Mutsu

8House-made Sea Eel / Anago

MKT🐡🐡 Japanese Uni

KATA SPECIAL

26🐡🐡 Toro + Uni + Caviar Sushi

18🐡🐡 Foie Gras & Scallop Sushi (2)

13🐡🐡 Madai + Caviar Sushi

7🐡🐡 Hamachi + Quail Egg

Ask your server about today's featured sushi and sashimi



SIGNATURE ROLL

18🐡🐡 Tropical Spicy Tuna
spicy tuna, salmon, mango, avocado, tobiko,
wasabi vinaigrette

17🐡🐡 Longhorn
fried shrimp, freshwater eel, avocado, spicy
mayo, three kinds of tobiko, unagi sauce

19🐡🐡 Ocean Picante
asparagus tempura, spicy tuna, peppercorn
salmon, jalapeños, garlic chili oil, ponzu

17🐡🐡 Toro & Ikura
chopped toro, shiso, takuan, ikura

19🐡🐡 Rising Sun
yellowtail, avocado, peppercorn tuna, truffle
vinaigrette

19🐡🐡 Texas Hamachi
yellowtail, spicy tuna, freshwater eel, fried
shrimp, yuzu juice, jalapeños, sea salt

19🐡🐡 Caribbean
fried lobster, spicy tuna, mango, avocado, unagi
sauce, tobiko

🐡 Contains raw or undercooked food items

We have the right to refuse service to anyone.

No split checks.

* There is a risk associated with consuming raw
oysters or any raw animal protein. If you have
chronic illness of the liver, stomach, or blood, or
have immune disorders, you are at greatest risk
of illness from raw fish and should eat fish fully
cooked. If unsure of risk, consult your physician.

20% gratuity added to parties of 6 or more

We reserve the right to refuse service

FROM THE SUSHI BAR

45🐡🐡 Chirashi
eleven types of fresh sashimi over sushi rice
— 特選ちらし

44🐡🐡 Sushi Platter
Kata's choice of ten pieces of nigiri sushi with
choice of tuna roll or salmon roll
— お寿司盛り合わせ

13Sushi Vegetable Medley
chef’s choice of five kinds of vegetable sushi
— 野菜の寿司

68🐡🐡 Chef’s Sashimi for Two
Chef’s choice of assorted sashimi
— 本日の刺身盛り合わせ

MKT🐡🐡 Chef’s Premium “Omakase”
Kata’s special sushi or sashimi selections please
ask your server
— 本日の特選寿司(刺身)

DESSERT

8Green Tea Soufflé Cheesecake
red bean ice cream, chestnut cream, kuromame
— 抹茶のスフレチーズケーキ

8Warm Blueberry Cake
earl grey lemon ice cream, buckwheat, almond
— ブルーベリーのケーキ、紅茶アイスクリーム

8Banana Crème Brûlée
nutella cream, blueberry, strawberry
— バナナのクレームブリュレ

8Coconut Tres Leches Cake
strawberry, condensed milk, coconut milk
— イチゴミルクのケーキ

8Chocolate Bread Pudding
milk bread, egg, toasted rice ice cream
— チョコレートのブレッドプディング



SEASONAL COCKTAILS

14Suntory Toki Highball
Suntory Toki, Soda

17Kaikyo Gin & Tonic
East Hyōgo Dry Gin, cassis, tonic

17Rosemary Rhubarb
Rosemary infused gin, pea flower tea and
rhubarb

HOUSE COCKTAILS

1599 Problems
Kikori Japanese whiskey, plum, peach bitters

14Kata Pimm's
Pimms no.1, habanero infused vodka, cucumber

14Serenity
shiso infused vodka, shiso, grapefruit

14Articulate Ginger
Ginger infused bourbon, cherry bitters, habanero

14The Old-Fashioned Way
Bourbon, rye, scotch blend, bitters

13Forbidden Fruit
Amaro, gin, citrus

13Shishito Mojito
rum, lime, shishito tincture, pomegranate

13Kokonatsu Lychee
coconut rum, gin, aperol

ZERO PROOF

6Fake ID
Fever tree ginger beer, lychee, lemon

SAKE BY THE GLASS

30Tsuji Zenbei Tobingakoi Junmai
Daiginjo
bright mouth feel of plum and banana, dry
finish SMV +2

21Kubota Senju Ginjo
velvety mouth feel with a dry finish SMV +5

20 Dassai 45 Junmai Daiginjo
smooth, airy with notes of orange and crisp
apple, SMV+3

15Seikyo “Takehara” Junmai
well-balanced, medium body, SMV +1

15Kikusui “Chrysanthemum Mist”
Junmai Ginjo
crisp, clean, bright, medium-bodied, SMV +2

16Murai Family Nigori Genshu
sweet, boozy, complex, SMV -22

13Rihaku “Dreamy Clouds” Nigori
Tokubetsu Junmai
creamy, complex, fruity, SMV +3

12Tozai “Blossom of Peace” Plum
Wine
lightly sweet, apricots, cherries, SMV -14

BEERS

6Sapporo Premium

6Kirin Ichiban

6Kirin Light

7Asahi Draft

8Parish "Ghost in the Machine"

11Echigo Koshihikari



SPARKLING
15 | 60Domaine Riefle Brut Rosé

Alsace, France

17 | 68Cave de Turckheim Cremant d'
Alsace Brut
Alsace, France

65Principe Corsini Rosé Sparkling
Tuscany, Italy

89Ca’ del Bosco Cuvée Prestige
Franciacorta, Italy

98Voirin-Jumel Grand Cru Blanc
de Blancs
Champagne, France

135Roger Coulon Heri-Hodie 1er
Cru Brut
Champagne, France

140Ruinart Blanc de Blancs
Champagne, France

165Champagne Delamotte Blanc de
Blanc
Champagne, France

ROSE
15 | 60Chateau Maris

Pays D'Oc, France

16 | 64Crazy Creatures Rose
Niederösterreich, Austria

57Domaine Franck Millet Pinot
Noir
Loire, France

68Domaine Poulvarel Grenache
Blend
Rhône, France

LIGHT BODIED WHITES
13 | 52Abadia De San Albarino

Riaz Baixas, Portugal

14 | 56Terlan Pinot Grigio
Alto Adige, Italy

15 | 60The Furst Riesling
Alsace, France

35Duchman Family Vermentino
Texas

52Sokol Blosser Pinot Gris
Dundee Hills, Oregon

54Mendel Semillon
Mendoza, Argentina

MEDIUM BODIED WHITES
15 | 60Peregrine Sauvignon Blanc

Central Otago, New Zealand

16 | 64Gaspard Chenin Blanc
Loire, France

18 | 72Santo Winery Assyrtiko
Santorini, Greece

22 | 88Domaine du Nozay Sancerre
France

44Sattlerhoff Sudsteiermark
Sauvignon Blanc
Styria, Austria

52Stagard “Handwerk” Gruner
Veltliner
Niederosterreich, Austria

58Terlan “Winkl” Sauvignon
Blanc
Alto Adige, Italy

65Vignai da Duline “Chioma
Integrale” Malvasia 2018
Friuli Venezia Giulia, Italy

75Domaine Delhome,
Crozes-Hermitage LoEss Blanc
Rhone, France



FULL BODIED WHITES
18 | 72Hartford Court Chardonnay

Russian River Valley, California

22 | 88Francine & Olivier Savary
Chablis
Burgundy, France

25 | 92Château de la Crée Montagny
1er Cru “Les Tourelles”
Burgundy, France

60Macanita Branco White Blend
Douro, Portugal

70Hanzell Estate “Sebella”
Chardonnay
Sonoma County, California

74Massican “Annia” White Blend
Napa Valley, California

80Matthiasson White Blend
Napa Valley, California

180Domaine Bitouzet-Prieur
Meursault Les Corbins
Burgundy, France

LIGHT BODIED REDS
16 | 64Domaine De La Chapelle De

Bois "Les Rontay" Gamay
Beaujolais, France

17 | 68Morgan Twelve Clone Pinot
Noir
Santa Lucia Highlands, California

18 | 72Elk Cove Pinot Noir
Willamette Valley, Oregon

66Thibault Liger-Belair
Moulin-à-Vent Gama
Beaujolais, France

74Vincent Girardin Santenay
"Terre D'Enfance"
Cote De Beaune, France

852010 Beni Di Batasiolo Barolo
DOCG
Piedmont, Italy

100Hirsch "San Andreas Fault"
Pinot Noir
Sonoma Coast, California

135Dumol Pinot Noir
Russian River Valley, California

160Domaine Serene " Evenstad "
Pinot Noir
Willamette Valley, Oregon

MEDIUM BODIED REDS
15 | 60Altocedro Aňo Cero Malbec

Mendoza, Argentina

16 | 64Domaine Rouge- Bleu GSM
Blend
Rhone, France

58Bruno Giacosa Dolcetto D'Alba
Piedmont, Italy

71Bodegas La Horra Corimbo
Tempranillo
Ribera Del Duero, Spain

73Domaine Couly-Dutheil "Clos De
L'Echo" Cabernet Franc
Loire Valley, France

80Château Haut-Segottes St.
Emilion Grand Cru Merlot Blend
Bordeaux, France

80Domaine Du Père Caboche
Chateauneuf-Du-Pape Grenache
Blend
Rhone, France

88Clos de Mez Morgon Chateau
Gaillard
Beaujolais, France



FULL BODIED REDS

13 | 52Peirano Estate Vineyards
Cabernet Sauvignon
Lodi, California

25 | 92Venge Vineyards "Scouts
Honor" Zinfandel Blend
Napa Valley, California

70Post & Beam by Far Niente
Cabernet Sauvignon
Napa Valley, California

80Château Eugénie Haut
Collection Malbec
Cahors, France

85Hendry Zinfandel
Napa Valley, California

100Neyers Left Bank Red Cabernet
Sauvignon
Napa Valley, California

105Tapiz "Black Tears" Malbec
Mendoza, Argentina

110Cadence "Camerata" Cabernet
Sauvignon
Red Mountain, Washington

115Château Montelena Cabernet
Sauvignon
Napa Valley, California

118Kaesler "The Bogan" Shiraz
Barossa Valley, Australia

119Xavier Gerard Côte-Rôtie
Syrah
Rhone, France

145Chateau Moulin De Tricot
Margaux
Margaux, France

160DuMol Cabernet Sauvignon
Napa Valley, California

250Silver Oak Cabernet Sauvignon
Napa Valley, California

280Aperature Cellar Cabernet
Sauvignon
Alexander Valley, California

DESSERT WINES

13Cypres de Climens Sauternes
France

13Fonseca 20yr Tawny Port
Portugal

13Fernando De Castilla Pedro
Ximenez Sherry
Spain

13 | 52Batasiolo Bosc Dia Rei
Moscato d’Asti
Italy

14 | 105Joh. Jos. Prum Graacher
Himmelreich Spatlese Riesling
Mosel, Germany

15Muscat de Beaumes de Venise
France



SPARKLING

45Uka Sparkling Organic Junmai
Daiginjo
silky, citrus, delicate effervescence, SMV -28
— -300 mL

70Fukucho “Seaside Sparkling”
Junmai
Notes of lemon-lime & apple with a soft, frothy
finish, SMV -3
— 500 mL

NIGORI

35Joto "The Blue One" Junmai
Nigori
dry, earthy balance to the milky, coconutty fruit
notes, SMV -3
— -300 mL

50Tozai “Snow Maiden” Junmai
Nigori
bright, fruity, SMV +6.5
— 720 mL

300 ML

27Yoshi No Gawa "Winter
Warrior" Junmai Ginjo
mango, mineral, clean, silky, SMV-1
— 300 mL

35Takatenjin “Sword of the Sun”
Tokubetsu Honjozo
pear, melon, crisp, SMV+ 4
— 300 mL

36Chiyonosono “Sacred Power”
Junmai Ginjo
silky, tropical fruits, umami, crisp acidity, SMV
+2.5
— 300 mL

38Kubota Junmai Daiginjo
smooth, clean, crisp, pear, melon, SMV 0
— -300mL

40Yuki No Bosha "Cabin In THe
Snow" Junmai Ginjo
delightful tropical fruit notes, strawberries and a
white pepper finish, SMV +1.5
— -300 mL

42Manotsuru “Demon Slayer”
Tokubetsu Honjozo
floral, fruity, ultra-dry, SMV 0
— 300 mL

56Dassai “39” Junmai Daiginjo
bright, fruity, long finish, SMV+3
— 300 mL

59Tatsuriki Komeno Sasayaki
Daiginjo
full-bodied, creamy, semi-dry, SMV +3
— 300 mL



720 ML
60Hakkaisan Tokubetsu Junmai

smooth, clean, slight fruit, SMV -1
— 720 mL

65Tensei "Song of the Sea" Junmai
Ginjo
salt water taffy, fortune cookie, sea salt finish,
SMV +3.5
— -720 mL

74 Hakutsuru “Sho-Une” Junmai
Daiginjo
dry, full body, SMV +2
— 720 mL

80Ryujin “Dragon God” Kakushi
Namazume Genshu Ginjo
fresh, fruit forward, boozy, SMV +2
— 720 mL

85Hamada "Kojo Miyamanishiki"
Junmai Daiginjo
chestnut, white flower aroma, rich in texture,
balanced acidity and umami, SMV  -2
— -720 mL

94Houraisen “Wa” Junmai Ginjo
smooth, crisp, delicate fruit, SMV +3
— 720 mL

95Ryujin “Dragon God” Junmai
Daiginjo Namazume
zesty, acidic, medium-bodied, SMV +1
— 720 mL

99Wakatake “Onikoroshi” Junmai
Daiginjo
dry, bright, semi-fruity, SMV 0
— 720 mL

100Dassai “39” Junmai Daiginjo
bright, fruity, long finish, SMV +3
— 720 mL

130Born "Tokusen" Junmai Daiginjo
green apple, poached pear, silky smooth, SMV
+5
— 720 mL

135Katsuyama “Ken” Junmai Ginjo
slightly dry, soft rounded fullness, balanced,
SMV +3
— 720 mL

146Ginga Shizuku “Divine
Droplets” Junmai Daiginjo
fragrant, fresh, stone fruit, SMV +3
— 720 mL

160Kubota “Manjyu” Junmai
Daiginjo
soft, round, elegant, creamy, SMV+2
— 720 mL

170Nanbu Bijin “Southern Beauty”
Daiginjo
floral, muscat grapes/pears, full bodied SMV -1
— 720 mL

180Sawahime Junmai Daiginjo
raspberry, vanilla custard, dry finish SMV 0
— 720 mL

199Dassai “23” Junmai Daiginjo
layered, velvety, melon, peach SMV+4
— 720 mL

210 Kamotsuru “Sokaku” Daiginjo
white flowers, tropical fruits, luxurious
SMV+3.5
— 720 mL

225 Senshin Junmai Daiginjo
light, dry, balanced acidity, smooth finish,
SMV+2
— 720 mL


