
STARTERS
CRISPY CHICKEN BAO BUN*

Kaluga Caviar, Cornflake-Crusted Chicken, Wasabi-Avocado Ranch, House Pickles 
ADD CAVIAR  +20

CRISPY SHRIMP* 
Spicy Mayo, Tobiko

 
POKE ROLL*

Chu-Toro, Wakame, Avocado, Poke Sauce, Macadamia
 

WAGYU GYOZA* +12
Japanese Miyazaki, Serrano Chili, Amazu Ponzu

ENTREE
HERB ROASTED BRANZINO*

Creamy Vegetable Basmati Rice

SUSHI & MAKI SELECTION 
Chef’s Selection  

(GF, VEGETARIAN UPON REQUEST)
 

ANGRY LOBSTER MAFALDINE*

Citrus-Garlic Butter, Braised Leeks, Thai Chili

CHILI RUBBED PRIME NEW YORK STRIP* +15
12oz, Greeley, CO (GF) 

DESSERT
COCONUT MOUSSE CAKE

Roasted Pineapple Sorbet, Lemon Cream

S’MORES 
Chocolate Budino, Toasted Marshmallow 

Graham Cracker Tuile, White Chocolate Ice Cream  

MIAMI SPICE 
65 PER PERSON

*ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CATCH IS REQUIRED TO INFORM OUR GUESTS THAT CONSUMING ANY RAW OR 
UNDERCOOKED MEAT, SHELLFISH, POULTRY, FISH, EGGS OR ANY OTHER FOOD COOKED TO ORDER MAY INCREASE YOUR RISK OF 

FOODBORNE ILLNESS. IF YOU HAVE CHRONIC ILLNESS OF THE LIVER, STOMACH OR BLOOD OR HAVE IMMUNE DISORDERS, YOU ARE 
AT GREATER RISK OF SERIOUS ILLNESS FROM RAW OYSTERS, AND SHOULD EAT OYSTERS FULLY COOKED.

Catch imposes a mandatory service charge of 20% on all food and beverage sales, which is paid to 
eligible employees as wages and the balance retained by Catch to offset operational costs.


