
KATSU GIN, modern Japanese Pork Cutlet restaurant located in Milpitas. Our house made bread crumbs were carefully 
developed to the airy crunch. Inspired from traditonal Japanese recipes but created with a modern twist. Experience 
authentic Japanese Katsu, cra̡ed with passion and precision.      

128 N Milpitas Blvd Milpitas CA 95035  
408.618.0298

KATSU-DON

Tonkatsu-don
Chicken katsu-don
Shrimp & veggie katsu-don

Japanese omelette cooked in a sweet soy.
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KATSU CURRY SETS

Hirekatsu (pork tenderloin cutlet)
Tonkatsu (pork loin cutlet)
Chicken katsu (chicken thigh)
Fish katsu
Shrimp katsu (5 pcs)
Oyster katsu (5 pcs)Oyster katsu (5 pcs)
Veggie katsu (pumpkin & japanese yam)

All katsu curry sets are served with curry rice plate, and miso soup.
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KATSU CURRY UDON SETS

Hirekatsu (pork tenderloin cutlet)
Tonkatsu (pork loin cutlet)
Chicken katsu (chicken thigh)
Fish katsu
Shrimp katsu (5 pcs)
Oyster katsu (5 pcs)Oyster katsu (5 pcs)
Veggie katsu (pumpkin & japanese yam)

All katsu curry sets are served with curry udon and cabbage salad.
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KATSU SETS

Hirekatsu (pork tenderloin cutlet)
Tonkatsu (pork loin cutlet)
Chicken katsu (chicken thigh)
Fish katsu
Shrimp katsu (5 pcs)
Oyster katsu (5 pcs)Oyster katsu (5 pcs)
Veggie katsu (pumpkin & japanese yam)

All katsu sets are served with cabbage salad, rice, and miso soup.
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APPETIZERS
Shrimp & vegetable katsu (pumpkin & japanese yam)
Takoyaki (octopus ball 6 pcs)
Crispy chicken skin
Hokkaido oyster & shrimp katsu
Gyoza (6 pcs)
Popcorn tofuPopcorn tofu
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SAKE
Keigetsu yuzu (alc/vol 8%) 
This bright yellow, sweet yuzu sake is bursting 
with zesty citrus fruit. 

Suigei (alc/vol x%)  
Tokubetsu Junmai. The aromas of mushrooms 
derived from the powerful koji.derived from the powerful koji.

Suigei harmony (alc/vol x%)     
Junmai Daiginjo Class. Junmai Daiginjo is a wicked 
collection of tropical aromas.

Ippaku suisei (alc/vol 16%)   
Tokubetsu Junmai Ryoshin. This is a sake brewed using a 
combination of locally grown Gin no Sei (for Koji rice) 
and Akita Sake Komachi rice (for the kake rice component).and Akita Sake Komachi rice (for the kake rice component).

Ippaku suisei blue label (alc/vol 16%)      
Junmai Ginjo. The key character of a juicy richness of 
flavour reminiscent of white fleshy peaches and nashi 
pear with smooth texture. 

CHOYA Sarari sparkling (alc/vol 4%)   
Light and refreshing umeshu with aroma of ume fruit and 
french brandy. french brandy. 

MIO crisp sparkling sake (alc/vol 5%)  
A refreshing sparkling sake with pretty aromas of honeydew 
melon, lemon, sweet cream, watermelon, almond, and daffodil.

Sho Chiku Bai Hot Sake
Classic Junmai Sake offers a very fine texture with harmonious 
aromas and flavors of macadamia nuts, Chai spice, vanilla, 
heavy cream, and freshly sliced bread.  heavy cream, and freshly sliced bread.  

BEER
Asahi (dra̡)
Sapporo
Orion 

400ml glass $8
300ml bottle $6
620ml botltle $11

SOFT DRINK
Green tea (hot or ice)
Coke, Sprite, Diet Coke
Ramune (original, strawberry, 
orange, melon, lychee, peach) 

$2
$3
$4

120ml glass $10
720ml bottle $50

120ml glass $10
300ml bottle $21

120ml glass $12
300ml bottle $25

120ml glass $11120ml glass $11
720ml bottle $55

120ml glass $12
720ml bottle $55

250ml can $6

300ml can $22

230ml can $11

SIDES
Hirekatsu
Tonkatsu
Chicken katsu
Fish katsu
Shrimp katsu (5 pcs)
Oyster katsu (5pcs)Oyster katsu (5pcs)
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