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APPETIZER

il 3

EBI DASHIMAKI

TEELBE

$12

Japanese egg vmelbetie
contained dashi broth
and minced shrimp

BEEF POTATO
CROQUETTE
HEETFFaosir

$9

minced beef: served with
| anonginal Tonkatsw sauoe

' | SATSUMAIMO
STICK .

EoEnL AT

10

IMiick-cul sweel polato fries seroed
with Japanese Acnort scaweed

SIGNATURE J
GYOZA DUMPLINGS 4
THOMEBT

Park $ﬁl-1pr| Slﬂ[.ﬁp._-l
Chill Shrimp §7 (4pc) 87 P iape)

OQOTOYA signature homemade grilled dumplings
scrvied with sey-sauce based Koji dipping sance

LT

EDAMAME 56
i 37
Baoiled sovbeans

AGEDASHI 36

TOFU
WL T

Degep (red tobi served wilh
an original dashi sance

CHAWANMUSHI ™
$8 FEWEL $6 (Plain s2)

Homemade egg custard with chicken,
shrimp, and scallop mside; topped
with salman roe

HOMEMADE
TOFUww
Fili) 5K

Served with special borito flakes

" SHISHITO
FRY

LLESZ24 36

Fried ahishite peppers
aprinkicd with salt

KARAAGE
W AR T

10pes 14 Spes $59

Frved chicken flavored
with & gardie aoy sswee

SALAD #5~

HOMEMADE TOFU SALAD

FHENEROHST X )
Regular$1 5 Small $8

Served with bonito flakes and a Wafu vegetable deessing on the side

DAIKON SALAD
ol i
Regular 514 Small § 1{}

Watermaelon radish, Daitkon radash, Kaiware radish
with cucumber plum dressing

(o} Consumbsg raw of undeeocsoked megls, poulery, sratoasd, cheifiah, of mges may 1T Fefl B YOUT Rk of foaeBerne illness,

*IW ) Vegetarian optivn. (r] Gluten free option available. Pleass ask stadl [or mooe details

SUSHI & SASHIMI

HE ] - il 5

MINI SASHIMI zrcha
i=mH
$9

Bigrye Tane, Salmses, Tellowesd

KAISEN DON SALMON IKURA DON

. " AP IH . ASEBLK i
Regular gﬂﬂ Small 522 Hegular 529 Small 32 1 Kegular Sz H Smaall 52 1
Asanried Sashimi served op B of Sexhi e Salmon asd aglmon ooe served on fop of Seahi rice Fanely diced sasoried Sashiss conlainisg Tuna,

Yellowstail, Scallop, SErimp. Salmon. Egg, Kingyo.
aeed Salmos roe served o top of Sushi fce

{ Assortamenl i abieot o chirge bated oo avallshilice )
Small has mo aea urchin

MISO S0OUF SETs2

Tha el cocnes with misd saup
ardl homamaca pickies.

CRISPY RICE
2YRAE—F 4 2

Our crispy rice comes in two layers of rice: crispy on top and soft at bottom.
Enjoy the complex harmony of crispy textare and stickiness of Japancse nice.,
We proudly use one of the highest quality nice imported from Japan;
carefully selected and milled just before delivery.

CRISPY 5

Bigeve Tumna, Salmon, Yellowtail.
Shrimp. Scallop

128
CRISPY 3.

Tuna or Salmon

324
CRISPY SPICY 3 .

Minced Tuna or Salmon

318
CRISPY 8

Crlapy & + Crispy 3

348
CRISPY DREAM ..,

Crispy 5 + Crizpy 3 + Crispy Spicy 3

364




OOTOYA SIGNATURE

KFEOZER
[ 4 ] Grilled Fish

SHIMA HOKKE JAPANESE BUTTERFISH
Lo 4 H 88 i

326 $26

(rrlled Atka mackerel served with Japanese grated radish Grlled Japanese botterfich, imported from QOTOYA Japan,
marinaled m a special soy-sauce based Koji and
Japanese gratied radish on the side.

s

SALMON SAIKYO YAKI Recommended
EEomRsES ,!-'5::_1]:_.\ EERE

$26 RELaY 324

b g
Grilled salmon marinated in & special Saikyo - Grilled salted mackerel 2erved with Japaneae grated radish

RANTK :1'Ep‘|.'|'-'EI-.'rI.'I
Miso served with Japanese grated radish et T | +#1

Add Teishoku Set to
Upgrade You Meal

ﬂ:’:"“ RICE SET
e~

i
Ml
Y
S5
ey +%]

e HIJIEI SEAWEED @
,'_‘f 8 !v%‘ﬂ}\ LR -
e’ rf. o ) y
XY ey i % / |
1‘-. = B~ # +"‘1 I
gusswy  TORORO JAPANESE kel
J * GRATED YAM
LAACHE The set comes with
/ 4$2 white rice, miso soup
- and homemada pickkes,
CURRY SAUCE
TOPPING P
iRl ge to
i\ . gl Clear Soup for free
o/ 413
i) Cossimiang miw o padercooked megls, pouliey, seidond, shellhel, of epgs may mereise pous ek of Sesdbarne dlnes,

k)

- '.'. .I
TORI SHIO KOJI
) o HE B i & )

325

Grdled chicken marinated
in & special salt-hased Koji

FORI
KUROZU AN
BEEECMES A

$23

Fried chicken and vepetables
gerved with an original sweet
and sour vibegar sauce

CHICKEN KATSU
F & dnD

321

Breaded and deep ned chicken cutlet
served with an ariginal Tonkatsn sauoe

= TONKATSU

BEo—=f-

322

Breaded and decp fried silky pork loin cutlet
sprved with an original Tonkatsn sauce

e PONZU and
z GRATED RADISH
BALEE

+59
<4 8 ponay and
B h..__.-‘ grated radish dipping sauca

L]
SALMON FLAKES
=i CL§

it gl

NORI SEAWEED
B e 00

Taansad Ty M AT

i Ssuryece s bRy Sedclareied

Rice Topping Options

-l
—_

SALMON ROE OOTOYA BLEND _
§3 wib e §5 KATSUD MISO 53 o~
Fsah Baieaw rom X A o - o BRI

Eeppnaranc] s hignckad with mahvy’
gy ol

£ ¥ =
SALMON SASHIMIiapcw ORGANIC NATTO BONITO FLAKES
§2 A—H=prllml &G 3 F—H=a2WE MG §3 AWhMoE i3

dnpanas phly
eatur G, roa el ey

Fafivantod cegane
B0y B Ergried
Frice apain

Frashly shoid pecind
berile Sakek

*EW P Vegetanian option, L) Cehiledi (fee option avallabbe, Flrasr ask @it for mode delails,



OOTOYA HOTPOT

AKFEDO#H

KAASAN NI

FEohBELE

$24

Breaded apd deep fried chicken and onton topped with Japanese
grated radish and a poached gy served in a soy sance infissed broth

Rice Upgrade Options
MULTI GRAIN

RICE SET

REE
+1]

HIJIKI SEAWEED
T d

T 48]

TORORD JAPANESE
GRATED YAM
EBACH

g 5D

CURRY SAUCE
TOFPPING
Frls—it—=x

fu:a

TEISHOKU

KATSU TOJI*

Bo—2ho0EFEL

526

Breaded and deep fried silky
pork loin cutlet and onion
topped with a layver of
half-cooked custard egg served
in a sov sauce infused broth

MISO KATSU
Bo—2i-onlgiy ™

526

Breaded and deep fried silky pork Fein cutlet, vegetables and
a poached egg served in o Miso infused hroth,

Add Teishoku Set to
Upgrade You Meal

") Comsumang raw ar underoooked meals, poulicy, seafond, sbedlfsh, or egps may moress your sk of Eodbame illness,

KAKI FRY NABE

AFFIAAHATNRR

230

Breaded and deep fred oyster and tofu simmered with
an onganal broth and grated daikon radish

KAMO ]IBUNI NPLBE
W i I 4T )
326

One of the traditional Japaness hot pot criginafed from Ishikawa
profectone; starched sliced duck, leek, and mushrooms cooked
in & sy sauce based onginal broth

WASHU BEEF
SUKIYAKI NABE

K I )
R4 S

$32

Japapese traditional hot pot; contains thinly sliced
Washa beef and vegetables with o sov sauce hased
original gweet Sukivaki sance

EXTRA BEEF +39
HPEE N

ONSEN TAMAGO
F—H==2 B BLER (%) iG)
=g 53

Japanesa stybs
| - _..‘ Crganic poachsd ag]

SALMON TONYU NP.BE

H— 2 T TLiR

$27

Salmon, Tofu, and vegetables with o creamy soy milk brath
in @ hot pot

PORK KIMCHEE NABE

H'T'AT—-F.“ ) .
$25 o

Mugifuji pork belly slices, kimchee, Tofu, ¢gg. Nira chives
and vegetables with an original spicy kimchee soup in a hot pot

b
SALMON FLAKES

SALMON ROE
—EEULE 5§ wibin) 55
ihf-d&imﬂnﬂmm Framh Qe ol
=1

NOR] SEAWEED SALMON SASHIMI 2pes)
BT eril T 00 §D F-H=>rERM G 3
Sl DT . LA Japanase mtyie

omarec poachad egg

Rice Topping Options

(HITOYA BLEND
KATSUO MISC 53
BT A U 2T A et S SR
Sradsirad rasd lesened meh Fridlvy Shaeed
Bardi sk

ORGANIC NATTC

BONITC FLAKES
F—H=orWEB 06 §3 KHRMOE © 3
Fafresinted ceganc Framhly o special
pory bsans ampted bordto Sakes
Trem fapaan.

V) Vegetarian option. {05 (rhuiten ree option svailable, Pleise ank staff for mose details,



OOTOYA BOWL
& CURRY

AFBOE&HL—

OOTOYA
ORIGINAL
UNAGI(EEL) JU
KFRS W

338

Steamed and gnlled cel;
servedd with an orsginal
SEUCE OVET [CE

MISO SOUP SETs2

The sat comes with misa soup
and Romemade pckies,

KATSU JU

#o1l * LS w) R4 27 — 1R
$26 $22 538
Eireaded and decp tred sillky pork loan cutlet rdled chicken and oo simmertd 16 Waahii-beel top-sirloai sleéak skl

and onbon simmered i oa Dashi broth
wrapped with a laver of half-cooked
custard &pg over rice

OYAKO JU STEAK JU™

# Daahi broth wrapped with 3 bayer of an original sance aover rice

half-covked custard egg over rlog

ONSEN
TAMAGO

ol =t L B RS e 0

+89

Japanssa siyls
organic poached eog

e |

TONEKATSU CURRY EBI-FRY CURRY
WA L — WET A L—

524 $23

Japamese sivle curry with bresded deep fred Japanese style curry with breaded deep freed shrimgp
walcy psik loin cumnles

Curry Topping Options

BEEF POTATO $4 HALF TONKATSU §8 EBI-FRY (1pc) sh

CROQUETTE (1/2 size) WEZIA

HeBgi T Fam el Wt s Breaded and deep fried shimp
Dreacksd e deen Iied mashed polato and Braaded and desp fSred ailcy pork lodn cutiet

FTinisd basel

i) Consgming rae 0f whdentockied Emeats, poulley, sealood, shellBsh, of eggs sy IBeredse yoar fsk of foodborse diteas,

OOTOYA NOODLES

KEFRBOHE

SEIRQ

| SEIRO
UDON f

?U H A

UDON (COLDor HOT)

HnS L Xkt s EA

SOBA (COLDer HOT)

i AHEH YTl

Plain Uden soodles come with an urlgiua'l dhppang sawce
or tn an orngmal hot broth

PFlain Soba nosdles come with an eriginal dipping sauce
or 10 an original hat heoth

WAKAME UDON CROQUETTE UDON TONKATSU UDON
QHAYEA FInyrIA Ehdn DS E L
$12 [iareer+215]| (Hali) 89 $14 [tarees+417] (Half) ] 1 8§22 [ilargei+825] (Half) $19

Hot Udon mocdles with Wakame seaweed Hot U'don noodies with breaded and Hot Udon poodles with bresded and
on top deep fried mashed potato and decp fried silky pork loan cutlet on top
meinced becf on lag

WAKAME SOBA

ThAER aoeir i thhoEd

CROQUETTE SOBA TONKATSU SOBA

$12 [larer+815] (Half) $9 $14 [(areer+417] (Haif) $11 $22 [(Laree)+325] (Half) $19

Hat Saba noodles with Wakame aesweed Hit Soba nocdies with breaded amd Hot Seha noodles with breaded and
on top decp fried meshed potato and decp fricd silky pork lein cutlet on top
mimced becf on top

"LV D Viegelaria oplios, LE& ) Gluten ffee ogfinn available, Fledse 55k sEf Tor s delinls,



Kids Menu

H:J‘"Hﬁ —_—a

[ Menu comes with Chawanmushi and 108% frwit juice }
(AN hand-emade and designed for kids 12 vears of age or younger)

OKOSAMA
LUNCH "™

BRI -F

$13

Fictared from left to nght,

the set includes, fried chicken,
fricd shrimp, grilled minced beef,
fried potato, egg omelette,

and chicken rice

{Ingredicnts are subpect to change b

OKOSAMA
JAPANESE BENTO
35 F ER U ]

$11

Fried chicken. egp omeletie, sweet pofato fry,
salmon rice ball, hijiki seaweed rice ball
{ingredicmts are subject fo change

Dessert Menu #¥#—tA=a—

SEASONAL DESSERT
FEDF -}

Mlease ask your server for moene details

ICE CREAM $3.5~

TAZ 2N =0

Green bea or Black sesame
*Available flavor vanes depends on seasonality

MATCHA ANMITSU 9 eitbron

HETAALTFRFREROENLLAD Brown Sugar Syrup  $1 Hice cake 21
THE U mTEE-BERL Sovbean flour &1 Matcha jelly  §2
Green tea koo cream. Lji-matcha pelly, Yuaa felly, rice cake, Red bians 21

red beans served with soymilk




