"Good meal,
\ ..:Gnn-_:l life.

e .
ol - ]
Ainimomchargl 20t by 515
Cake |.lri:|5.;-|.| fer aet by S15

—




EBI DASHIMAKI AEPPETIZER _ SUSHI & SASHIMI

TEELBEx _‘-Ih% -
$12 I 4 ] - T 2%

Japanése egg vmelbetie
contatned dashi broth
and minced shrimp

MINI SASHIMI (2rciw
=9a
$10

Blgcye Tons ar Salmss ar Felloatsil

BEEF POTATO
CROQUETTE
HEl{ETF gy

$10

minced bief: served with
| anonginal Tonkatsu sauce

SATSUMAIMO
STICK

EENL AT

:10

Thick-cul sweel potato frics seroed
with Japanese Acnorh scaweed

SIGNATURE j
GYOZA DUMPLINGS £
T+

Pork $ﬁ|~1|-rl Slﬂl-iu-:l
Chili Shrimp §7 (4pe) 8] Piape)
OQOTOYA signature homemade grilled dumplings

served with soy-sauce based Koji dipping sauce KAISEN DON SALMON IKURA DDN BARA CHIRESH] D'DN
EDAMAME 36 L i A 2 2D ASL SN

Eﬁ 1) {5 Hegualar 5-39 Sl 524 Hegular SSD Smiall 322 Regular Eﬂn Small 522
Baoiled 5|’b-'_|.'|'l-|:':\j||i Asmoried Sashimi secved op foj of Seihi e Salmon and aalmon noee served o fop of Seihi nioe Fanely diced sssoried Sashisa comdanisg Tuna,
| Asortamen® & sobieot o chfee boted oo avallshilicy Yellowstail, Scallop, Serimp. Salmon. Egg, Kangyo.

AGEDASH I SE Small has mo sea urchin ad Salmas ree served o toep of Sushi rce

TOFU
L L MISO S0UF SETs2

KARAAGE  SHISHITO  HOMEMADE i iiion: = CRISPY RICE

S i 1 s
W 4 1 FRY . TOFU CHAWANMUSHI * FUAE—F A R
10pes Sl.t]: Bpce EiB LLESFIA Sﬁ Fii b S5 $8 EWEL E-ﬁ { Plain $2) Car erispy rice comes in two layers of rice: crispy on top and soft at bottom,
Fried chicken flavored Fried shishito peppers Served with special bonito flakes Homemade egg custard with chicken, Enjoy the complex harmony of crispy texture and stickiness of Japancse rice,
with s padic doy puie il el shrimp, and scallop inside; topped We proudly use ene of the highest quality rice imported from Japan;

with salman roe carefully selected and milled just before delivery,

SALAD #5%

CRISPY 5

Bigeve Tuma, Salmon, Yellowtail,
Shrimp. Scallop

w P $29
LECATN @ e CRISPY 3

o j '_..-‘ Sen Urchin, Salmon Roe, Sea Eel
5 | s e o ]
“ hj' - - = i i' E_EE
ot al d

¥ 'ﬂ""‘_ -fEfL,-; CRISPY SPICY 3.
¢ A AR

Tuna or Salmon

319

CRISPY 8.
HOMEMADE TDFU SALAD DAIKON SﬂLﬂD Crisgy & + Crispy 3

SN T o R 49
Regular$1 5 Small 38 Regular $]14 Small 8] ()
Served with bonito flakes and a Wafo vegetable dressing on the side Watermelon radish, Daikon radish, Kaiware radish CR_ISPY DREAM o

Crispy 5 + Crizpy 3 + Crispy Spicy 3

365

with cucumber plum dressing

Lo} Lossumng raw of uiderocaked mels, poulery, seatosd, ehei¥sh, or mggs MY 0 Foi iy POUr fink of foaeBerne lness,

FIW ) Vegetaran option. ([x) Gluten free option available. Pleass ask stafl or mooe details




OOTOYA SIGNATURE

KFEOZER
[ 4 ] Grilled Fish

SHIMA HOKKE JAPANESE BUTTERFISH
Lot 4 180 2 i
$27 $27

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

SALMON SAIKYO YAKI Hecommended

Rice Options

ORI S I S s
"
S
$27 Xy 526
Grilled salmon marinated in & special Saikyo :III._iII':.'I :'-E‘l.\'-'EErI.:I Grilled salted mackerel served with Japaneae grated radish

Miso served with Japanese grated radish abel Ty RO |

Add Teishoku Set to
Upgrade You Meal

Rice Upgrade Options TEISHOKU

MULTI GRAIN
ﬁi—"‘ RICE SET
Q:LES“HHE hE 4 4
Ve LN 48]
™5 HIJIEI SEAWEED @
ﬁx"‘?"\ BLES -
g e ¥ ; :
“:—.l _.-*.:‘I _,} I* | +51 f
g TORORO JAPANESE “
[ \ GRATED YAM
LAATHE The set comes with
+32 white rice, miso soup
1 and homemade pickkes,
CURRY SAUCE
TOPPING et
g ge to
R Clear Soup for free
£ 183
i) Cossiimang oew ar uadercooked medls, pouliey, sedond, sheltheh, of epgs may meiedce yous sk of lesdbarne llness,

%5 ]

Chicken "‘fﬂ-. T

TORI SHIO KOJ
) HE 2 1 & i

326

Lardled chicken marinated
in & special salt-bazed Koji

KUROZU AN e -
2 8550 WS A Ahn b

Fried chichen and vepetables
gepved with am original sweet
and sour vilegar sauce

CHICKEN KATSU
F ok dhD

322

Breaded and deep Ined chicken cutlet
served with an original Tonkatso sauce

TONKATSU

Ba—=f-o

323

Breaded and decp fried silky pork loin cutles
served with an original Tonkatsn sauce

- PONZU and

GRATED RADISH
BALEH

+52
< & pongu and
R h..__.-‘ grated radish dipping sauce

L . — A i

SALMON FLAKES SALMON ROE COTOYA BLEND ¥ =
-2 AL g3 ik ik g5 KATSUO MISO 53 g
&:ﬁaﬁm-wuer Sl o wiel Faaah Baleraw w0 A PR A ) P - e b BRI

with g

Eadtarn] rratD Dignwhed werh Deabey
e Donds

N -~

HORI SEAWEED ONSEN TAMAGL ORGANIC NATTO

BORITO FLAKES
B R O 52 A==l W )G 53 A=A = T (V]G 53 A8 e 0B G 53

Tt i N AT Jr||:-.1r||-ly L

exgr proaasheal o

Fafiventiod cegane Frashly shoid apcind
By Eeadiid Ergag Iswule ki
Ircen Japan

"IV P Vegetioan ogton, 10 Crhile®i (fee option available, Flrase ask @it for mode delails,



OOTOYA HOTPOT

AKFEDH

KATSU TOJI*

Bo—2mho0EFEL

$27

Breaded and deep fried silky
pork loin cutlet and onion
topped with a layer of
half-cooked custard egg served
in a 5oy sauce infused broth

KAASAN NI MISO KATSU
FFrhb2iLR ™ o —2 o0

$26 $27

Breaded apd deep fried chicken and onion topped with Jepanese Breaded and deep fried silky pork Foin cutlet, vegetables and
grated radish and a poached egy served in a soy sance infused broth = poached egg served in o Miso infused broth.

Rice Upgrade Options Add Teishoku Set to

MULTI GRAIN TEISHOKU Upgrade You Meal
RICE SEL

Rk
+3]

HIJIKI SEAWEED
DLyCE

+5]

TORORD JAPANESE
GRATED YAM
EBAECH

2

CURRY SAUCE
TOFPPING
Hl——2

/ +53

i) Comsummg raw ar underoooked meals, poultcy, seafood, sbellfish, or egps may monese your ik of Eoedbome illness,

WASHU BEEF
SUKIYAKI NABE

K I )
BT EE

$33

Japapese traditional hot pot; contains thinly sliced
Washa beef and vegedables with o soy sauce hased
original gweet Sukivaki savuce

EXTRA BEEF +39
HPnR

ONSEN TAMAGO
== T RLER (W) iG]
+ 53

Japanaso syl
L_ _J orga proac ket a0

KAKI FRY NABE SALMON TONYU NﬂBE

HEFIAHENIAR H— a5 T TLIR

$30 528

Hreaded and deep fried ayster and tofu simmered with Salmaon, Tofu, and vegetables with o creamy soy nuilk brath
an onginal broth and grated daikon radish in @ hok pot

PORK KIMCHEE NABE

KAMO ]IBUNI NABE

o phelilar - prum E‘..":'l‘:; PORK

i 8
$28 327 Wtz
O of the traditional Japaness bhot pot eriginnted from Ishikews Mugifuji pork belly slices, kimchee, Tofu, ¢gg. Nira chives

priefectune; starched sliced duck, leek. and mushrooms conked
in & 3oy sawce based original broth

and vegetables with an origimal spicy kimchee soup ina hot pot

Rice Topping Options

L - A3 -

SALMON FLAKES SALMON EOE (HITOYA BLEND

= e LA g3 wibin g5 KATSUO MISO 83

Cir st Siabmeon Raksd Iy Smincred Frwzh S o BT A U 2T A s e BR

restian S P Ll et iy Seed
Baondor fykas

T 1 ¥

o i -.i. ." —
NORI sSEAWEED ONSEN TAMAGO CHRGANIC NATTO BONITC FLAKES
Hpf i o §2 A-—H=wrElRW G g3 F—M=mFWE VG §3 FhEhMbm (5 3
Bl il DNy e el Japanise sy Fafresinied ofjans Froahly ghcas apacial
orgaric poached adg pory besaans ampestted borito Sakes

I JSapan,

* (W} Vegetarian option. (G (Fluben ree option availsble, Plegse gk atalf fir mone details,



OOTOYA BOWL
& CURRY

AFBOE&HL—

OOTOYA
ORIGINAL
UNAGI(EEL) JU
Pl TR

$40

Steanied and gnlled cel;
servedd with an orginal
EEICE DVET TICE

MISO SOUP SETs2

The sai comes with miaa soug
and homemade packies:

KATSU JU OYAKO JU STEAK JU™

ol *) RS (w) R 4 A 7 — il
$27 323 539
Breaded and decp tred silky pork loan cutlet rdled chacken and sinoi simmentd 16 Waahi-beel top-sirlosi steak skl

# Dashi broth wrapped with 3 bayer of an original sance over rice

half-cosked custard epg over foe

and onlon simmered i oa Dashi broth
wrapped with a layver of half-cooked
cusiard egg over rice

ONSEN
TAMAGO

ol =t L O RS o 0

+85

Japansas shys
organic poached eog

F no |

TONEKATSU CURRY EBI-FRY CURRY
Bt h— WET A L—

$25 $24

Japamese siyle curry with bresded deep freed Japanese style curry with breaded deep fned shringp
palicy pusik loin canles

Curry Topping Options

BEEF POTATO $5 HALF TONKATSU $8 EBI-FRY (1pc) 36
CROQUETTE (1/2 size) WETIA

ERRT 3oy A— A Brnaded and deep fried shrimp
'I.:'::x-d;;-l:ldtm ned mashad polato and Braaded and cesp Sried ailty pork lodn cutiet

") Consgming e 0f e rcockoed Eeats, poullry, sealood, shellBsh, of ege S0y iBeredss yoor sk of odborse diness,

OOTOYA NOODLES

AKEFRBOHE

KAKE UDON

sl L

KE SOBA

SEIRO
UDON

SEIRO
SOBA

UDON (COLDor HOT)

LG EL Xkt EA

SOBA (COLDorHOT)
S EH it B

Plain Udon noodies come with an original dipping sauce
of ih an origmal hot broth

Plain Soba nocdles come with an eriginal dipping sauce
or 10 an original hot beoth

WAKAME UDON CROQUETTE UDON TONKATSU UDON

UhASE A i hEA EA S EA

$13 [iareer+316] (Hali) $7() $15 [tarer 318 (Half) 12 8§23 [(Lareet+826] (Hali) 32()
Hut Udon mocdles with Wakame seaweed Hot Uldon noodles with breaded apd Hut Udon pocdles with bresded and

on top deep fried mashed potato and decp fried silky pork loin cutlet on top

minced beef on top

WAKAME SOBA

CROQUETTE SOBA TONKATSU SOBA

ThAEE i £ EhbhodH
$13 e +216] (Hain) $1() $15 [Lareei+518] (Half) $12 $23 [(Lareci+326] (Half) $20)
Haot Soba noodles with Wakame sexweed Hot Sobas noodbes with breaded and Hor Seba noodles with breaded and

fan top decp fried meshed potato and
minced beef on top

decp friod silky pork loin cutlet on top

"LV) Viegelaria oplios, L6 Giluben fFee opion available, Fledse o5k sefl Tor s delails,



Kids Menu

B:J‘F'Hﬁ —_—a

[ Menu comes with Chawanmushi and 100% fruit juice }
(A hand-made and designed for kids 12 yvears of age or younger)

OKOSAMA
LUNCH ™

BRI -F

Fictared from left to right,

the set inchides, fried chicken.,
fried shrimp, grilled minced beck,
fried potato, cgg omebette,

and chicken rice

{Ingredsents are subpect to change §

OKOSAMA
JAPANESE BENTO
5 F ER U ]

511

Fried chicken. egp omeletie, sweet podato fry,
salmon rice ball, hijiki seaweed rice ball
{ingredicats ore subject i change)

Dessert Menu ##—tA=a2—

SEASONAL DESSERT
FEOF I~}

Flease ask your server for moere detals

ICE CREAM $3.5~

TAZ 2N =0

Gareen bea or Black sesame
*Axailable flavor varies depends on seasonality

MATCHA ANMITSU 59 e

HETAALFRFRREOENLAL A2 Brown Sagar Syrup  $1 Hice cake 21
THE Y- TER-BEEL Sevbean four . 21 Mlatcha jelly 52
Green tea ke cream. Lji-matcha pelly, Yuza felly, rice cake, Rid beans 21

red beans served with soymilk




