APPETIZER | AT %

MAGURO YAMAKAKE
A= oLl FILHL
Blue Fin Tuna is served with Grated Japanese Grated Yam, Sea Urchin and Fried Bonito Flakes
16

HOMEMADE TOFU WITH WORLD SELECTED SALT
Fik)2E ©Rom
Homemade Tofu served with Special Salt. Ask staff for detail as Salt is subject to change
6

Special Selected

IKA SHIOKARA

ARYE ook $
Sliced Raw Squid Cured in Salt and Squid Liver Marinade
7

EDAMAME
K2 eRonT
Boiled Edamame sprinkled with Special Selected Salts
6

OHITASHI WITH SPECIAL BONITO FLAKES
B0kl Aad)Bki

Boiled Green Vegetable and Shimeji served with Special Bonito Flakes. Ask staff for detail as “Green Vegetable” is subject to change

6

NATTO KOBACHI
N 2 54
Fermented Organic Soy Beans imported from Japan served with Special Bonito Flakes and Poached Egg
6

CHAWANMUSHI
NENEQUR YO - F
Egg Custard with Ume (Plum) Sauce on top
3

MINI HOMEMADE SOBA | 2 ¥ 2 & %

TSUMAMI TORORO SOBA
r>325% 33
Mini Homemade Soba Noodle with Grated Japanese Grated Yam on top served with Ootoya Original Sauce
9

TSUMAMI UME OROSHI SOBA
E-3285& %3\
Mini Homemade Soba Noodle with Pickled Plum Sauce and Grated Radish on top served with Ootoya Original Sauce
9

BOWLSserved atop of Rice | 7 * &

Set Menu / Served with Miso Soup (Pork and Vegetables), Homemade Pickles and Steamed Egg Custard

GYU SHIO KOJI DON
4 v 35 34 5

Grilled and Sliced Chuck Roll Washu Beef marinated with SHIO KOJI (Salt-Marinated Rice Koji), Mashed Potato and Water Cress served with Wasabi
Alacarte 24 | Set 26

OYAKO JU
I ¥

Grilled Free Range Chicken and Onion is simmered in Dashi broth and later wrapped with layer of custard like Egg
Alacarte16 | Set18

TORORO OYAKO DON
¥ 22483 #

Grilled Free Range Chicken and Onion is simmered in Dashi broth and later wrapped with layer of custard like Egg.
Japanese Grated Yam is poured over the dish
Alacarte 18 | Set 20

TORI KUROZU JU
BrHIEIoLIHAT

Fried Chicken and Vegetables served with Ootoya famous “Sweet and Sour” Vinegar Sauce
Alacarte 16 | Set18

YAKITORI JU
AN 3
Grilled Yakitori Assortments (Momo, Mune Wasabi, Tsukune, Tebamoto, Momo Asparagus)
Ala carte 20 | Set 22

ROSU KATSU JU

o —X»r->F
Breaded and Deep Fried Silky Pork Loin Cutlet and Onion is simmered in Dashi broth and later wrapped with layer of custard like Egg
Alacarte 19 | Set 21

MINIBOWL/ 3 =3

Set Menu / Served with Miso Soup (Pork and Vegetables), Homemade Pickles and Steamed Egg Custard

MINI KAISEN DON
1= iR
Smaller portion of Kaisen Don comes with assorted Blue Fin Tuna, Amberjack, Scallops, Scottish Salmon, Simmered Shrimp and Salmon Roe

served atop of Sushi Rice. Assorted Sashimi is subject to change based on availability. Please ask staff for detail
Alacarte 19 | Set 21

MINI TORORO NEGITORO DON
IZ¥324%¥ oK
Chopped Blue Fin Tuna, Japanese Grated Yam and Pickled Radish served atop of Sushi Rice
Alacarte17 | Set19

MINI MAGURO DON
123 2H

Fillets of Blue Fin Tuna steeped in Original Soy Sauce served atop of Sushi Rice
Alacarte17 | Set19

MINI SALMON DON
Iy - H
Scottish Salmon and Salmon Roe served atop of Sushi Rice
Alacarte 14 | Set16

MINI SOBORO DON
I/ (I2H#

Cooked Minced Free Range Chicken in Sweet Soy Sauce with Poached Egg served atop of Rice
Alacarte 13 / Set15

MINI OYAKO DON
I=8]IFH

Grilled Free Range Chicken and Onion is simmered in Dashi broth and later wrapped with layer of custard like Egg
Alacarte 13 [ Set 15



SILKY PORK | W 7LIR ¥ )L F—HK—7

Set Menu / Served with Rice, Miso Soup (Pork and Vegetables), Homemade Pickles and Steamed Egg Custard
*Rice Topping Available: HIJIKI Seaweed $1 TORORO Japanese Grated Yam $2 Ootoya Special Brown Rice $1up
CHRISOL E$1- LA QDY EVIHTRTS, TRMEZITRINT v 7

TONKATSU
o — -
Breaded and Deep Fried Silky Pork Loin Cutlet is served with Original Tonkatsu Sauce
Alacarte17 | Set 20

OROSHI TONKATSU
Bo—ZXnEs AN

Breaded and Deep Fried Silky Pork Loin Cutlet is served with Ponzu and Grated Radish for dipping sauce
Alacarte 17 | Set 20

MISO TONKATSU
B — X 0 A b o> B AR
Silky Pork Loin is breaded and deep-fried. Pork Cutlet and Cabbages are stewed in rich Aka-Miso paste and

topped with Poached Egg. Served warm in a hot pot
Alacarte 19 | Set 22

KATSU TOJI
o —29h->n F r 38

Breaded and Deep Fried Silky Pork Loin and Onion is topped with layer of custard like Egg. Served in a Soy Sauce Infused Broth
Alacarte 19 | Set 22

BUTA KUROZU ITAME
% % viko — X0 Lakh o
Fried Silky Pork Loin and Vegetables served with Ootoya famous “Sweet and Sour” Vinegar Sauce
Alacarte 16 | Set19

BUTA SHIO KOJI WITH NEGISHIO

N T DIBFAME A ¥l
Silky Pork Belly is marinated with Ootoya Original Shio Koji (Salt-Marinated Rice Koji) served with marinated shio koji Scallion
Alacarte 17 | Set 20

FREE RANGE CHICKEN / 3628

Set Menu / Served with Rice, Miso Soup (Pork and Vegetables), Homemade Pickles and Steamed Egg Custard
*Rice Topping Available: HIJIKI Seaweed $1 TORORO Japanese Grated Yam $2 Ootoya Special Brown Rice $1up
TERISOLE - LD 0Dy EVINTHRTS, TREZITRE N T v 7

KAASAN NI

FEF0HIAA
Breaded and Deep Fried Chicken and Sliced Onion is topped with Poached Egg and Grated Radish.
Served in a Soy Sauce Infused Broth
Alacarte17 | Set 20

TORI KUROZU-AN
Br¥ gz Likd A

Fried Chicken and Vegetables served with Ootoya famous “Sweet and Sour” Vinegar Sauce
Alacarte 16 | Set19

TORI YUZU KOSHO
%o 4b F WAL &

Grilled Free Range Chicken Thigh is marinated in Yuzu Citrus Pepper, served with thick Yuzu Pepper Sauce
Alacarte15 [/ Set18

SALAD & VEGETABLES | 5 ¥ « B £ 432

WATER CRESS SALAD WITH SPECIAL BONITO FLAKES
TV YT T Adeaw) i
Fresh Water Cress Salad served with Special Bonito Flakes and Wafu (Vegetable) Dressing
8

HOMEMADE TOFU SALAD WITH SPECIAL BONITO FLAKES
FiR)ZB oY 55 Aawl) i
Homemade Tofu Salad served with Special Bonito Flakes and Wafu (Vegetable) Dressing on the side
Small 6 / Regular 12

DAIKON SALAD WITH SPECIAL BONITO FLAKES

oo 3 2w ) g KA 5 5
Daikon Radish Salad served with Special Bonito Flakes and Wafu (Vegetable) Dressing on the side
Small 5 / Regular 10

YASAI KUROZU
% 3o Lat o
Lightly Fried Vegetables served with Ootoya famous “Sweet and Sour” Vinegar Sauce
Alacarte14 | Set17

SASHIMI [ &% h

SASHIMI 3 TEN MORI
L) Z3KY

Assorted Sashimi. Blue Fin Tuna, Scottish Salmon, Amberjack
Assortment subject to change based on seafood availability. Please ask staff for detail

23

SASHIMI 6 TEN MORI
L% )NEK
Assorted Sashimi. Blue Fin Tuna, Scottish Salmon, Amberjack, Scallop, Octopus
Sea Urchin. Assortment subject to change based on seafood availability. Please ask staff for detail

45

HON-MAGURO SASHIMI
23284

Blue Fin Tuna Sashimi
23

SALMON SASHIMI
-

Scottish Salmon Sashimi served with Basil Sauce

18
SIDE ITEMS for TOPPING (recommended forrice)/ t v E ¥ 7 (Tf% LI ) %) HANABI WAN
ONSEN TAMAGO SPECIAL BONITO FLAKES ORGANIC NATTO X% Ui
F—Hh=v7 & %ép 4’\#"& 1\ 7%].] IJ ﬁ?’ F—Hh=v7 éli] i Blue Fin Tuna, Scottish Salmon, and Amberjack Sashimi with Poached Egg, Fermented Soy Beans,
Organic Poached Egg Fine and delicate taste is only available at Ootoya. Fermented Organic Soy Beans imported from Japan Okura and Japanese Grated Yam
3 Generous serving of freshly sliced Special Bonito is served with Scallion and Ootoya Original Sauce 25
recommended as topping for rice and salad dishes 4

3



YAKITORI [ ¥t % &

MOMO
3
Thigh (TARE or SHIO)
4
TSUKUNE MEIEEX)V'A:\SS'?(B'
. I Breast Meat with Wasabi
Chicken Meatball (TARE or SHIO) 4
6
TEBASAKI MUE i&g ELSgISO
. TH i‘ Breast Meat with Plum Sauce & Shiso
Wing (TARE or SHIO) 4
4.5
TEBAMOTO o
. .3- WA Washu Beef
Wing Stick (TARE or SHIO) 7
4
BUTA ASPARA
SESERI - .

Neck (TARE or SHIO)
4 *Limited Availability

Asparagus wrapped in a Slice of Pork Belly
5

BUTA TOMATO
BONJIRI . % %
GA LY I= b2 MERA S

Tail (TARE or SHIO)
4 *Limited Availability

Tomato wrapped in a Slice of Pork Belly
5

ZUCCHINI (BUTTER SOY SAUCE or SHIO)

e S
Liver (TARE or SHIO) >
4 TOMATO
MOMO NINNIKU AU
LE LA '
Thigh, Breast&Ga‘;‘lic (TARE or SHIO) ERINGI ]
) ¥
NEGIMA King Oyster Mushroom (BUTTER SOY SAUCE or SHIO)
b 5“ i 3.5
Thigh, Breast & Scill;on (TARE or SHIO) OKURA (SOY SAUCE and BONITE FLAKES)
. * 7 7
KAWA >
" b

Skin (TARE or SHIO)

Tare (Semi-Sweet Soy Based Sauce developed specifically for Yakitori)

3.5 Shio (Sea Salt imported from Japan. Noto peninsula. Sea of Japan)

Hot Pot | 4844

Set Menu / Served with Rice, Miso Soup (Pork and Vegetables), Homemade Pickles and Steamed Egg Custard
*Rice Topping Available: HIJIKI Seaweed $1 TORORO Grated Japanese Yam $2 Brown Rice with Grains $1up
SERIDOLE LA 0Dy EYIHRTRTS, TAMBETREINT v 7

BUTA YASAI NABE

B rk-3)% %0 % | 58

Steamed Silky Pork Belly Slices, Tomato and Broccoli Rabe in Hot Pot served with Original Soy Dashi

GRILLED FISH [ %t &,

Grated Radish is made fresh as the order is taken
All Grill Fish dishes will contain some bones. Please remove the bones before eating

Set Menu / Served with Rice, Miso Soup (Pork and Vegetables), Homemade Pickles and Steamed Egg Custard
*Rice Topping Available: HIJIKI Seaweed $1 TORORO Grated Japanese Yam $2 Brown Rice with Grains $1up
SERISUAL E 8- LA 0Dy EVINTHRTS, TRMEHZITRE N T v 7

SHIMA HOKKE
2@ -7

Grilled Atka Mackerel
Alacarte 20 / Set 23

SABA
NNEEY A
Grilled Salted Mackerel
Alacarte 18 | Set 21

SALMON SAIKYO
$rBFTH A
Grilled Atlantic Salmon marinated in Ootoya Special Saikyo Miso
Ala carte 20 |/ Set 23

HOKKE YUAN
3 E -0 35 &HS
Grilled Atka Mackerel marinated in Yuan Sauce (Soy Sauce, Mirin and Sake) served with Ponzu Sauce
Alacarte 20 / Set 23

WASHU BEEF [ #=Ji] 2

Set Menu / Served with Rice, Miso Soup (Pork and Vegetables), Homemade Pickles and Steamed Egg Custard
*Rice Topping Available: HIJIKI Seaweed $1 TORORO Grated Japanese Yam $2 Brown Rice with Grains $1 up
TERISHLE - LAHDL0ND My EYIPTHRTS, TREHZITRENT v 7

DEMI BURGER
FRBFYEFT IV — AN N—T
Grilled Minced Washu Beef is served with Ootoya Original Japanese Style Demi-glace Sauce
Alacarte 20 / Set23

BEEF & CHEESE POTATO CROQUETTE
AALEKFT P00 v s 4l rF—IXniazldbd

Fried Croquette with Mashed Potato and Minced Washu Beef with Cheese inside. Served with Original Tonkatsu Sauce

Alacarte15 / Set18

GYU SHIO KOJI
G 035K A

Grilled Sliced Washu Beef marinated with Ootoya Original SHIO KOJI (Salt-Marinated Rice Koji) served with Wasabi
Ala carte 23 | Set 26

Ala carte 18 | Set 21

BUTA KIM-CHEE NABE
W ¥ 45358

Silky Pork Belly Slices, Kim-Chee, Tofu, Egg, Nira Chives and Vegetables in Hot Pot
Ala carte 19 / Set 21 (Not served with Miso Soup)

SIDE ITEM for TOPPING (recommended forrice)/ b v E ¥ 7 (THR#E £IT& ) %)

ONSEN TAMAGO

F—H=v 7 {%{5P

Organic Poached Egg
3

SPECIAL BONITO FLAKES
AdE1\w ) 5

Fine and delicate taste is only available at Ootoya.

Generous serving of freshly sliced Special Bonito is

recommended as topping for rice and salad dishes
4

ORGANIC NATTO
T—H=v 7RZ
Fermented Organic Soy Beans imported from Japan
served with Scallion and Ootoya Original Sauce
4



SUSHI BOWLS & ROLL | iZ& 3 « A4

Set Menu / Served with Miso Soup (Pork and Vegetables), Homemade Pickles and Steamed Egg Custard

KAISEN DON
vk 5% 3%
Assorted Sashimi Blue Fin Tuna, Amberjack, Scallop, Scottish Salmon, Uni (Sea Urchin), Simmered Sea Eel, Salmon Roe and Egg served atop of Sushi Rice.

Assorted Sashimi is subject to change based on availability. Please ask staff for detail
Alacarte 31 / Set 33

BARA CHIRASHI DON
N3t | #

Finely sliced assorted sashimi containing Blue Fin Tuna, Amberjack, Scallop, Scottish Salmon, Simmered Sea Eel
Simmered Shrimp, Egg and Salmon Roe is served atop of Sushi Rice
Ala carte 29 | Set 31

SALMON & IKURA DON
-4 75H#
Seared Scottish Salmon and Salmon Roe served atop of Rice
Alacarte 27 | Set29

HANABI DON
APEBY 1% UH

Fillets of Blue Fin Tuna, Amberjack and Scottish Salmon with Fermented Organic Soy Beans, Okura, Japanese Grated Yam, Pickled Radish
Avocado and Poached Egg is served atop of Rice

Alacarte 26 | Set28

HON-MAGURO DON
A3 20 EGH

Fillets of Blue Fin Tuna steeped in Special Soy Sauce with Poached Egg served atop of Sushi Rice
Alacarte 35 / Set37

SALMON SUSHI
- | 47

Pressed Scottish Salmon Sushi (6 pcs). 2 pcs raw, 2 pcs seared and 2 pcs seared with Mayonnaise and Basil Sauce
Alacarte 21 |/ Set 23

SABA SUSHI
H& o L A7

Pressed Grilled Mackerel Sushi (6 pcs)
Alacarte 21 | Set 23

FUTOMAKI
AR &
Thick Rolls of Sushi with Variety Fillings (Shrimp, Simmered Sea Eel, Cucumber, Egg and Kanpyo) (8 pcs)
Alacarte 27 | Set29

SALMON OYAKO ROLL
BRI A
Inside-Out Rolls with Variety Fillings (Avocado, Simmered Shrimp and Cucumber)

layered on Scottish Salmon and Salmon Roe with Mayonnaise on top
Ala carte 25 | Set27

SOBA (HOMEMADE SOBA NOODLES) | & R4 % I&

SEIRO SOBA (Served Cold)
4\ 32l

Homemade Cold Soba served with Original Dipping Sauce
14

TORORO SEIRO SOBA (Served Cold)

KAKE SOBA (Served Hot)
N

Homemade Soba in Ootoya Original Soup
14

TORORO SOBA (Served Hot)

TR

¥225403%%2 L ¥23235%2
Homemade Cold Soba served with Japanese Grated Yam and Homemade Soba in Ootoya Original Soup served with Japanese Grated Yam OOTOYA
Original Dipping Sauce 16

i



