
KYATCHI is an authentic Japanese restaurant curated by  
Chef Hide Tozawa. We are committed to being sustainably sourced and 
one way we strive towards this goal is by partnering with the Monterey 
Bay Aquarium and their program, Seafood Watch. Kyatchi is certified 

through Seafood Watch which ensures that we only serve seafood that 
is recognized as “best choice” and stay away from seafood that should 

be “avoided”. The Fish Guys Inc., which supplies us with most of our 
seafood is also certified through Seafood Watch, guaranteeing that all 

of the fish we serve is sustainable.

We are also committed to regionally supplied sustainable products. 
Each of our suppliers practices sustainable farming techniques without 

the use of antibiotics or hormones. Berkshire Farms, a collection of 
family farms in northern IA supplies all of our pork, Peterson Craftsman 
Meat located in Osceola, WI supplies all of our beef and Larry Schultz 

Organic Farm from Owatonna, MN supplies all of our eggs and chicken. 
While sustainability is the backbone of our concept we are also 

committed to a fun dining experience and excellent service.

Thank you for dining at Kyatchi
AG E DA S H I  TO F U  [GF ] 

cubes of deep fried 
tofu in dashi broth 
with shiitake 6.25

A M A K A R A  T E B A  [GF ]

organic chicken wings 
with spicy and sweet 

miso sauce 9

G YO Z A
homemade Berkshire 
pork gyoza with soy 

dipping sauce 8

K A R A-AG E  [GF ]

marinated and fried 
chicken cutlets served 

with lemon and 
Japanese mayo 8

V E G E TA R I A N 
K A R A-AG E  [GF ]

marinated and fried 
extra-firm tofu with lemon 

and Japanese mayo 5

Soups & Salads

Kushimono ( Skewers )

Fish & Seafood
S A B A  T E R I YA K I  [GF ]

mackerel with teriyaki sauce, 
sansho pepper and sesame seeds  10.5 

TA R A  S H I R O M I S O  YA K I  [GF ] 
white miso marinated Alaskan cod 13.5

I K A  S H O G AYA K I  [GF ] 
soy and ginger marinated flying squid 13

YA K I  Z H A K E  [GF ] 
sockeye salmon with miso garlic mayo 14

1  S K E W E R 
P E R  O R D E R

A L L  C H I C K E N 
I S  O R G A N I C

Y A K I T O R I  S A U C E 
O R  S E A  S A L T

S H I S H I TO 
Japanese chili
pepper 2.25

N E G I
Japanese green

onion 2.75

S H I I TA K E 
shiitake

mushroom 2.75
 

M O M O 
chicken thigh 3.25

T S U K U N E 
chicken meatball 4.25

TO N TO R O 
Berkshire pork 

belly 4.25

G Y U H I R E 
Limousin beef 
tenderloin 6.5

Dessert

Small Plates

b I T E M S C O N TA I N R AW O R
     U N C O O K E D F I S H & M E AT

H O U S E  D O G 
yuzu mayo and grilled 

shishito peppers 9

AVO C A D O
&  E G G  D O G 
with avocado, 

chopped egg and 
Japanese mayo 10

Hot Dogs
E A C H  O F  O U R  L I M O U S I N  B E E F  H O T  D O G S 

YA K I S O B A  D O G 
stir fried soba noodles, 
onion, red ginger and 

Japanese mayo 9

K I N O KO  D O G
sauteed mushrooms 
with soy butter and 
parmesan cheese 10

H O M E M A D E 
K A I S O  S A L A D

variety of seaweed with 
sesame dressing 6.5 

C R I S P Y  S A L M O N 
S K I N  S A L A D

with spinach, avocado, 
kaiware and spicy
sesame dressing 7

M I S O  S O U P  [GF ] 
traditional Japanese 

soup made with kombu 
seaweed stock 3

T S U K U N E  J I R U
bonito broth with 
chicken meatballs , 

mushrooms, chili oil and
green onion 5.5 

D O N N A’ S  C H E E S E C A K E
homemade New York vanilla cheesecake 

with chocolate or seasonal sauce 7

M O C H I  C A K E  [GF ] 
homemade with rice f lour and chocolate sauce 5 EA

D O N U T  H O L E S  
three homemade donut holes with  

miso carmel glaze 4

TO N K AT S U
tonkatsu Berkshire 

pork with rice, potato 
salad, cabbage, tomatoes, 

cucumbers and 
tonkatsu sauce 17

T S U K U N E  D O N B U R I 
organic chicken 

meatballs, green onion 
and poached egg with 

teriyaki sauce 16

B I N C H O 
M AG U R O  D O N  [GF ] 

sweet soy infused 
albacore tuna over 

sushi rice 22

Rice 
C H O I C E  O F  W H I T E  O R  B R O W N  R I C E

R A M E N 
pork belly, egg, green onion, bamboo 

shoots and chicken broth 12

V E G G I E  R A M E N 
miso, sweet corn, wakame, bamboo, 

sesame seeds and vegetable broth 11

K A I S E N  YA K I S O B A
Japanese egg noodles with shrimp, scallops , 

cabbage, onion, poached egg, red ginger, 
japanese mayo and seaweed flakes 14.5

C U R R Y  U D O N
thin inaniwa wheat noodles from Akita , Japan with 
vegetable curry, poached egg and bonito broth 16

M A B O  S O B A
Japanese buckwheat noodles with mabo dofu 

and bonito broth 13

Noodles

C o n s u m i n g r a w o r  u n d e r c o o ke d 
f o o d m a y i n c r e a s e y o u r  r i s k  o f 
f o o d b o r n e i l l n e s s .  P l e a s e a l e r t  

y o u r  s e r v e r  t o  a n y d i e t a r y  n e e d s  
o r  d e s i r e s  y o u m i g h t  h a v e .

 [GF ]   G L U T E N F R E E I T E M S

G Y U  TATA K I  b
seared Limousin beef 
tenderloin thinly cut  
with grated daikon, 

greens and ponzu 14

C AU L I F L O W E R 
N I S H U M O R I  [GF ]

• nira chive mayo with 
bonito flakes and lemon juice
• white sesame sauce with 

shredded nori 6.5

K Y U R I  WA S A B I Z U K E  [GF ]

wasabi pickled cucumbers 5

H A M AC H I  TATA K I  b
seared yellowtail with 
wasabi infused green 
onion, soy marinated 
japanese pepper corn 

and ponzu 14.5

H OTAT E  M I Z O R E Z U  [GF ]b

fresh scallops, cucumber 
slices, grated daikon, ikura 
and sweet vinaigrette  13.5

C H I R A S H I  b
variety of sashimi 

and vegetables over 
sushi r ice 25

N I K U N A S H I  M A B O 
D O F U  D O N B U R I  [GF ]

tofu and vegetables set  
in a spicy bean and chili 

sauce over rice 13

O N I G I R I  [GF ] 
Japanese rice ball 3.25 

ume (  P I C K L E D  P L U M  )    

 okaka  (  B O N I T O  W I T H  S O Y  )  

sake  (  C O O K E D  S A L M O N  )

ebi mayo ( C O O K E D  S H R I M P
W I T H  M A Y O )



o s h i z u s h i
P R E S S E D  S U S H I 

B AT T E R A  [GF ] b 
mackerel and clear 

kombu seaweed 15.5

S U Z U K I  b 
sea bass , shiso leaf,

black pepper and a side 
of yuzu ponzu 15.5

S A K E  b 
salmon, slice of  

lemon and masago 15
sub king salmon 3

Sushi

N I G I R I  & 
S A S H I M I
N I G I R I  *  1  P I E C E  

S A S H I M I  *  3  P I E C E

R O L L S 
K A P PA  [GF ] 

cucumber 4.25

AVO C A D O  5.5  [GF ]

U M E  S H I S O  [GF ] 
pickled Japanese plum 

with shiso leaf 5.25

F U TO  M A K I  [GF ] 
tamago, tofu , spinach, 

cucumber, kanpyo 
and oshinko 10

O S H I N KO  [GF ] 
pickled daikon 4.75 

K A N P YO  [GF ] 
homemade marinated 

calabash gourd 5

N E G I H A M A  [GF ]  b 
yellow tail and 
green onion 9

E B I  M AYO  [GF ] 
cooked pink shrimp 

with Japanese 
mayo 5.75

M A S U N O S U K E  [GF ] b

king salmon  8
add avocado 1.5 

 S A K E  [GF ] b

sockeye salmon 6.5
add avocado 1.5

B I N C H O  [GF ] b

albacore tuna 7
add avocado 1.5

H OTAT E  Y U Z U  [GF ] b 

scallop with 
yuzu paste  8

TA I  S H I S O  [GF ] b
red snapper, shiso, lemon 

juice and sea salt 10

I N A R I  [GF ]

homemade  
deep fried tofu 2.75

TA M AG O  [GF ] 
egg custard 3 / 8 

B OTA N E B I  [GF ]  b 
spot prawn 4.25 / 12

B I N C H O  [GF ]  b

albacore tuna 3.25 / 8

H OTAT E  [GF ]  b

scallop 3.75 / 10

S A B A  [GF ]  b

mackerel 3.5 / 9

M A S U N O S U K E  [GF ] b

king salmon 3.75 / 10

S A K E  [GF ]  b

sockeye salmon 3.25 / 8.5 

I WA N A  [GF ]  b

arctic char 3.5 / 9

H A M AC H I  [GF ] b

yellowtail 4.25 / 12

S U Z U K I  [GF ] b

sea bass 3.75 / 10

TA I  [GF ] b
red snapper 4 / 11

I K U R A  [GF ] b
salmon roe 3.5 / 9

TO B I KO  b
f lying fish roe 3 / 8

M A S AG O  b
smelt roe 2.75 / 7

U N I  [GF ] b

sea urchin 7.5 / 7.5

P L AT T E R S
C H E F ’ S  N I G I R I  b
sake, hotate , iwana, 

hamachi , bincho, 
masago, suzuki and 

a maki roll 23

C H E F ’ S  S A S H I M I  [GF ] b
sake, hotate , iwana, 
hamachi , bincho and 

a side of r ice 26

C H E F ’ S 
V E G E TA R I A N  [GF ]

ume shiso, kaiware, 
oshinko, asparagus , 
caulif lower, avocado 

roll and cucumber roll 17

K Y A T C H I  D O E S  N O T  A C C E P T  C H E C K S .

s p e c i a lt y  r o l l s
TATA K I  R O L L  b

OUTSIDE seared sockeye salmon, faux nagi sauce
INSIDE ebi mayo, cucumber, asparagus 16

sub king salmon 3

I WA N A  R O L L  b
OUTSIDE arctic char, fresh squeezed lemon juice

INSIDE inari , kanpyo, shiso and avocado 14.5

T H E  DA N I M A L  R O L L
OUTSIDE avocado and roasted panko 

INSIDE ebi mayo, kanpyo, oshinko, asparagus 14

b I T E M S C O N TA I N R AW O R U N C O O K E D F I S H & M E AT [GF ]   G L U T E N F R E E I T E M S


