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First, try it with Noto salt. Katsuzo Original Sauce Enjoy with our special dressing
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The aroma of the coating and the A special sauce made with Noto fish sauce. Choose from two dressings:

sweetness of the meat will shine through. Rich, mild, and slightly sweet. Ishiru, soy-like and savory,
or rice malt, light and French-style.

EAPDIRIFZSE,. D5k

HRFiheAbET,
b3 HIREB T 7Y MR T,
‘ Pair with salt or soy sauce for a cool,
Wasabi clean accent.
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Karashi Just a dab adds a new depth of flavor.
(Japanese mustard)  Adjust to your taste.
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Thick and savory-sweet. A perfect match for
tonkatsu—orrice.

Sweet Miso Pork Sauce
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Fluffy, large-grain rice from Ishikawa,
perfectly balanced in texture and taste.
Cooked in a traditional hagama pot for deep flavor.
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Enjoy Free Refills of Rice and Cabbage
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Noto Pork x Kutani Porcelain x Yamanaka Lacquerware

A premium Katsu set
born of Kaga Hyakumangoku elegance.
Crafted from Ishikawa’s rich nature
and time-honored traditions—
a luxurious moment to be savored by all five senses.
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Noto Pork Rib Loin Katsu Set
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A premium cut known
for its tenderness and sweet, rich fat
Savor the juicy depth of flavor in every bite

2005 2,580 (%52 2,838)
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Thick-Cut Noto Pork Loin Katsu Set Noto Pork Loin Katsu Set

2608 2,680 (Hx2948) 180g 2,280 (52 2,508)
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A perfect match

Noto Pork and Noto Pufferfish Katsu.
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Signature Noto Pufferfish Katsu

50g 780 (%2 858)
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Sangen Pork Rib Loin Katsu Set

2005 1,980 (%:22,178)
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Sangen Pork Loin Katsu Set

1208 1,480 (%2 T,628)

1805 1,780 (2 T,958)
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The Ultimate PorkFillet Katsu Set
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Only two servings per pig An exceptionally rare cut
Unmatched tenderness and texture

2005 2,280 (%:22,508)
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Tender Pork Fillet Katsu Set

27 1,680 (%:1,848)

37 1,980 (%:272,178)
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Tender Pork Fillet Katsu | ¥
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Noto Pufferfish Katsu Set

(Made with half of a Noto pufferfish)
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Tender, refined, and delicately flavored.

Best enjoyed with lemon salt.
Ishikawa is Japan’ s top region for wild pufferfish.

half Tax included
g 2,180 (%:22,398)
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A perfect match
Noto Pork and Noto Pufferfish Katsu.

ﬁ 5[’@ 'ﬁ%é\’f 3\ <“ Signature Noto Pufferfish Katsu
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100g 1,480 (%%1,628)

Tax included )
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Savory Egg Custard with

Nodoguro Fish and Kaga Wheat Gluten
A Traditional Japanese Delicacy to Enjoy with Tonkatsu
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Simmered Pork and Tendon with Ponzu Sauce

380 (#x'418)
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French Fries

380 (#i'418)
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Rice Set (Rice, Soup, Shredded Cabbage,and Pickles) 700
Free refills of rice and cabbage (with rice set only). ( %22“17“;0)

2 A 250 € At 380
Steamed Rice (No Refills) ( #E”,fz"?s)

Pork and Vegetable Miso Soup ~ ( ﬁgﬁdi%)

v Y 200 i#

Shredded Cabbage (No Refills) ( %;55&'“5”5"0)

120

Tax included
Japanese Pickles (#32132)
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GOLD BACH WEIZEN Kaga Boutcha staut Dark Ale
ax included ax included ax included ax included
850 (#2935) 850 (#32935) 750 (#2855) 870 (#1x957)

Y Jv 2t — JU  Alcoholic Drinks

Fvi7zazenry (PR) 580 A E— 480
Premium Malt’s (Small Bottle) ( ,ﬁ;g"gdgdg) “KAKU” Highball ( %%“,é'"cgdﬁdg)
Fyodrue B35 (PHKR) 520 VEYVT T — 480
Sapporo Black Label (Small Bottle) (#2572) Lemon Sour (#:4598)
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F—n79)— (NR) 480 BRyvy—x 480
Non-Alcoholic Beer (Small Bottle) (#:4528) “SUI” Gin & Soda (#:23558)

Y7 b F VY ¥V 2 softbrinks

a2 h e 2= 250 VY ¥ —x=— v 250
Coca-Cola (552280) Dry Ginger Ale (%2 280)
AV VYV a— R 250

Orange Juice ( %,%a‘;émadéd() )



