~Good meal,
: \ . Good life.

O0TOYA s a m:u-tii:'ﬁfﬁ_&' restaurant
Minimum'charge set by 315
Cake bringing fee set by 310795




Appetizer

B2

HANDMADE
GRILLED GYOZA

TEBAKARA

FIED BT * T *

56 10pcs $19 4pes$10()
Original Gyvoza with a Fried chicken wings flavored with
soy-sauce based Koji sauee a sweet garlic soy sauce

*{*) Consuming raw or undercooked meats, poultty, seafood, shellfish, or epgs may increase your nsk foodborne illness.

*(V) Vegetarian option available, {(G) Gluten free option available, Please ask staff more detail

Our tables your home
. i th{jT{:]YA‘H

_—ry

POTATO CROQUETTE MINI TORI KUROZU AN

oo bl = =

88

ImEIFEOEBSL
$8

Fried croquette with mashed potato and minced beef Mini fried chicken and vegetables served with a

gerved with an original Tonkatsu sauce

HOMEMADE v
TOFU

Fili9 TR

$8

Served with special bonito flakes

sweet and sour vinegar sauce

EDAMAME o CHAWANMUSHI
BHa FEWAEL
$6 $6 (Plain $2)

Boiled soybean sprinkled with salt Homemade egg custard topped with
salmon roe, and chicken, shrimp and
scallop inside



HOMEMADE
TOFU SALAD
FEVERD Y F 5 MG
Regular $17 Small $9

served with bonito flakes and a
Wafu vegetable dressing on the side

WATER CRESS
S AL AD (VHEG)
rLYH T

512

Served with special bonito flakes and
a Wafu vegetable dressing on the side

“(%) Consuming raw or undercooked meats, poultry, seafood, shellfish, or epes may increase vour risk foodborne illness.

SALMON
SASHIMI &
IKURA SALAD we
y—er Y TN

$22

Salmon sashimi and salmon roe
on a bed of mixed greens with
mayonnaise, served with a basil dressing

WD ME S
519

Lightly fried vegetables served with
an original sweet and sour vinegar sauce

*(V] Vegetarian option aviilable. (G Gluten free option available, Mlease azk stalf more dezail.



Sashimi
il &

SASHIMI 5 TEN MORI
ﬁiﬁ%ﬁﬁﬂn (e ()

$4.0

salmon and Uni (sea urchin)
{Assortment is subject to change based on availability)

SASHIMI

3 TEN MORI
B = D (%} (G)
526

Three types of assorted Sazhimi with tuna,
amberjack and salmon

SALMON
SASHIMI

H— P E

$19

“(%) Consuming raw or undercooked mears, poultry, seafood, shellfish, or eges may increase your risk foodborne illness.
(V) Vegeturinn option available. (G Gluten free option available. Please ask staff more detail.

Five types of assorted Sashimi with tuna, amberjack, scallop,

Sushi Bowl

& Sushi

7 B - - 5 ]

KAISEN DON
* i B3
Regular $4() Small $25

Asgorted Sashimi served on top of

Sushi rice (Assortment is subject to change based on availability)

Small portion hag no s¢a urchin

BARA CHIRASHI DON
AT F TP i*)

Regular $33 Small $23

Finely diced assorted Sashimi containing tuna,
amberjack, scallop, salmon, egg, kanpyo and
salmon roe served on top of Sushi rice

SALMON IKURA DON
Y—EvL 7 TH 2l
Regular 53 1 Small 523

Salmon and salmon roe served on top of Sushi rice

SALMON IKURA ROLL

YT BT BE )
318

Inside-out rolls with cucumber and kanpvo wrapped in
salmon topped with salmon roe

HANABI DON
1EKH *
$33

Tuna, amberjack and salmon with soy bean, Okura,
Japanese grated vam and a poached egg over rice

SALMON SUSHI

- HLET )

$26

Pressed salmon sushi (6pes): 2pes raw, 2pes seared
and 2 pes seared with mayonnaise and basil sauce

TUNA ROLL

v ®
$18

Tuna roll with cucumber and kanpyo

MISO SOUP SET +s2



I
Grilled Fish

SHIMA HOKKE

Li ﬁ.,;,”- (%) ()

326

Grilled Atka mackerel served with Japanese grated radish

J APANESE BUTTERFISH
it 0 2 7 2
$26

Grilled Japanese butterfish, imported from QOTOYA Japan,
marinated in a special soy-sauce based Koji and
Japanese grated radish on the side,

SALMON SAIKYO YAKI
KD PR

526

Grilled Scottish salmon marinated in a special Saitkye Miso

served with Japanese grated radish

TEISHOKU SET
33

SﬁBA ) 1)

THHEBEE

324

Grilled salted mackerel served with Japanese grated radish

SIDE ITEMS FOR TOPPING

Recommnded for Rice

E Sel menu comas
; with white rice,
- B misa saup (pork A

- ﬁv:ﬂg:fubks} r';"! i

{ and homemiade L » '
Bl ¢ pickbes "l'... /

RICE TOPPING AVAILABLE k‘b"

N & -*’?f"‘. D R
S ant B

h=s o TAF-TREE bt ‘ot
Do B ST
(1) Tororo Japanese grated yam 52

{Z) Hijiki Seaweed 51
(3 D0TOYA multi grain rice 41 e

*{#} Consuming raw or undercooked meats, poultry,

| lopped with salmon roe; and

CHAWANMUSHI
A BAEL 56 (Plain $2)
Homemade eqg custard

 ORGANIC NATTO
d—H = 7 WE V)6

84

Fermented organic soy beans

chicken, shrimp, scallop msu:leh__

ONSEN TAMAGO

: imported from Japarn,
F—H=u R (xR
53 $3

“'I‘ o
Japanese style Frashiy sliced special

. e
- ..
organic poached egg L.._..‘ banita flakes

BONITO FLAKES
. o | B T

seafood, shellfish, or eges may increase yvour risk foodborne illness.

KAASAN NI TORI KUROZU AN
FFohbIiLl/ ¥ WO MBS A

523 $23

Breaded and deep fried chicken lopped with Japanese grated Fried chicken and vegetables served with an original sweet
radish and a poached egg served in a sov sauce infused broth and sour vinegar sauce

TORI SHIO KOJI CHICKEN KﬂTSU KARAAGE

Hoo bt x (G FEbho M (%)
325 $23 323

Grilled chicken marinated Breaded and deep fried chicken cutlet Fried chicken flavored with
in @ special salt-based Koji served with an original Tonkatsu sauce a garlic soy sauce

Recommend for Side Menu
BFFHDY5—

_ POTATO CROQUETTE
-t ] o b = = e

Ty 58

fl Fried crogquatie with mashed

patato and minced beel served
- ‘with an original Tonkatsu sauce

MINI TORI KUROZU AN

58

Mini fried chicken and
vogetables served with o sweel
4 and sour Vinegar sauce

MINI TORORO
COLD SOBA
BotRbAEEE

& HANDMADE
' ,;n, ~ GRILLED GYOZA
TR TR T (%)

I 'ri $6
Criginal Gyoza with a
soy-sauce based Koji sauce

;1 HOMEMADE
: TOFU
4 -‘ﬁ —Fﬁﬂ T V) (G)

special bonito flakes

p;'

# =
o | ;
M &
EDAMAME 3
n V)G e
'ﬁ ""'

."\"
F}olled sovbean aprinkled

L1 t? 3 SS
with sait M’i Cold Soba noodles topped
with Japanese grated yam
sarved with an original sauce

*(V) Vegetarian option available, (G) Gluten free option available, Please ask staff more detail.



TONKATSU

Bo—z2ho i)

$23

Breaded and deep fried
silky pork lein cutlet served with
an original Tonkatsu sauce

C ~ " PONZU and

A ponzu and grated radish dipping sauce —— S ——

KATSU TO]JI MISO KATSU

Bo—Z2h20FEFEL Bo—=2Hhoom

$25 $25

Breaded and deep fried silky pork loin cutlet and onion topped Breaded and deep fried silky pork loin cutlet, vegetables and

with a layer of half-cooked custard egg served in a poached egg served ina Miso infused broth.

a soy infused broth

TEISHOKU SET SIDE ITEMS FOR TOPPING

$3 Recommnded for Rice
@ Siet manu comes
- B e ~ CHAWANMUSHI ORGANIC NATTO
;i & el r/f' o\ ABEL $6 (Plain $2) A—H =y ZHE ) ©)
Bk : § pickhes | .,E. 4 :-hmmm:laaggcustmd v 3.4
[ opped with salmon ros, and 1, . i
RICE TOPPING AVAILABLE M chicken, shrimp, scallop inside y_ 2d mﬁﬂﬂ;ﬂj:;a? beans

b T <3 _,"l __‘_%.
i, AR S

'\. - '1'.-. s .
& g ,gv\g ONSEN TAMAGO ﬂ BONITO FLAKES

o > A—H=yZ BRI %) () AHE R (6)
(1} Tororo Japanese grated yam 2 33 ."IL " \ 53
(2 Hijiki Seaweed $1 _j Haparese shrlead tb&. -‘_'_'3- mlglyialimd spacial
| organic poached egg o lakes

L3 O0TOYA multi grain rice $1

*i %} Consuming raw or undercooked meats, poultry, seafood, shellfish, or eges may increase vour risk foodborne illness.

. GRATED RADISH
BALFAE
: "’i +$2

BEEF
NEGI MAKI
HAEBE 0

$35

Scallions wrapped

Be ef in beef

BEEF SUKIYAKI NABE
PR Bk S & e 0 0

$31

Japanese traditional dish which containg thinly sliced beef
and vegetables ina hot pot

ONSEN TAMAGO
F—H=u 2 EIREE (%) (G)

+$3
Ja 5
L._ _..‘ nrgp:r:i?:uat:hhod enn

IR
Hot Pot

BUTA KIMCHEE NAB

Bo+n7 i o)

$25

Fork belly slices, kimchee, Tofu, egg, Nira chives
and vegetables in a hot pot

SALMON TONYU NABE YASAI NABE
#—x T ILH LA )

$26 322

Salmon, Tofu and vegetables in a zov milk hot pot Taofu and vegetables in a basil flavored hot pot

*[V) Vegetarian option available. (G Gluten free option available, Please ask staff more detail;



Bowl

OOTOYA ORIGINAL
UNAGI (EEL) JU @

KFEBRIAENR
540

Grilled eel, imported from
DOTOYA Japan. served with an
original sauce over steamed rice

KATSU JU

o1l (*)

526

Breaded and deep fried silky pork loin cutlet and
onion simmered in a Dashi broth wrapped with
a layer of half-cooked custard egg over rice

MISO SOUP SET
$2

Sal menu comes with - _——

imist soup [pork and vegetables)
and homemads pickles,

CHAWAN
MUSHI
FoEL

$6 (Plain s2)

Homemade egg
custard topped

with salmon roe, and
chicken, shrimp,
scallop inside

OYAKO JU
W (%)
$23

Grilled chicken and onion simmered in a Dashi broth
wrapped with a layer of half-cooked custard egg over rice

SIDE ITEMS FOR TOPPING

Recommnded for Rice

ONSEN
TAMAGO
F—H =

iH FLER () ()
$3

Japanese style

*{ %) Conzuming raw or undercooked meats, poultry, seafood, shellfish, or cges may increase your fsk foodborne illness.

organic poached egg 'i s

KAKE SOBA

e

$14

Hot Soba noodles in an original Dashi soup

SEIRO UDON

HnbsEA

314

Cold Udon noodles served with an original dipping sauce

KAKE UDON

S EL

$14

Hot Udon noodles in an original Dashi soup

SEIRO SOBA , - ~TORORO JAPANESE
B GRATED YAM .

$ 14 \ A +$2
Cold Soba noodles served with
an original dipping sauce

MINI TORORO COL SOBA
BOTRLALEH

$8

Cold soba noodles topped with Japanese grated yam
served with an original sauce

-

Recommend for Side Menu
FTToHods—H

Nlig =t yam T ere iy S e T 4 e R M e b ed

SALMON IKURA ROLL $18
H—ETRE (&)

Inside-oul rolls with cucumber and kanpyo wrapped in
zakmon topped with salmon roe

" ' -~ T
s T S A AR e RS

TUNA ROLL $18
YRk (%)
Tuna rodl with cucumber and kanpyo

(V) Vegetarian option available; (G) Gluten free option available, Mease ask staff more detail.



Kids Menu

BFRA=—a—

OKOSAMA
LUNCH

BFFEET o+

$13

Pictured from left to right,
the set includes fried chicken.
deep fried shrimp,

grilled minced beef,

fried potato, egg emelet
and chicken nce

{Menu comes with
Chawanmushi, fresh

fruit and 100% fruit juice)
{Ingredicnts are

subject to change)

OKOSAMA

UDON /" . -,
BTHSEL [— =

$10 -

Hot Udon with a beaten egg |

and mini potato croqutte \\ \ ' }j}

*{ %} Consuming raw or undercooked meats, poultry, seafood, shellfish, or epgs may increase vour risk foodborne Hlness.

OOTOYA NEW YORK

CHELSEA TIMES SQUARE GREENWICH VILLAGE
212-255-0018 212-T04-0833 212-473-4300
BW 1Bth 5t. 141W 415T 5t 41E 11th 5t
New York, NY 10011 New York, NY 10036 New York, NY 10003

www.ootova.us [f3 @) ©)

OOTOYA is a non-tipping restaurant

OOTOYA reserves the right to make any changes of menus and rules without prior notice.



