OTOTO
Soppy Hear:
Wednesday - Sunday Dine In Only
4:30 PM - 6:00 PM
DRINK SPECIALS
$6 Draft Beers
$9 Glasses of Wine (Choose from):
+ Chardonnay: (Cline ‘Hat Strap’ | Sonoma, CA)
+ Chenin Blanc: (Dry Creek | Clarksburg, CA)
» Rose: (Josh Cellars | Central Coast, CA)
+ Cabernet Sauvignon: (Justin Winery | Paso Robles, CA)
$30 Bottles - Wines of the Month:
+ Justin Winery | Sauvignon Blanc | Central Coast, CA
+ Josh Cellars | Rose | Central Coast, CA
+ Dry Creek | Chenin Blanc | Clarksburg, CA
+ Tenuta Rocca | Lenghe Nebbiolo | Piedmont, Italy
$12 Pom & Circumstance

A refreshing, bright, silky, perfectly balanced blend of Ketel
One Citroen Vodka, Cointreau with lush Pomegranate Juice,
fresh lemon juice with a touch of simple syrup

SENBERO SPECIALS

Sapporo Senbero n
Draft Sapporo served with 1 pc. Kara-Age & Edamame
Highball Senbero I

Choice of: Oka Japanese Gin, Mizu Lemongrass Shochu, or
Mars Iwai Highball served with 1 pc. Kara-Age & Edamame

OYSTERS & THE PERFECT POUR
Half-Dozen Oysters & A Drink* 28

+ Bubbles: Jeio Prosecco
« Wine: Justin Sauvignon Blanc
+ Sake: Imayo Tsukasa ‘Ima for Oysters’

FOOD
Sushi & Sashimi Sampler*sf 18

2 pc each of Maguro and Salmon Sashimi, 1 pc each of
Akami Maguro, Shake, and Hamachi Nigiri
Wagyu Beef Katsu Sando 18

Ototo’s version of the classic Monte Cristo. Panko-
Breaded Fried Wagyu Beef on Japanese White Bread
with Blackberry Compote.

Crab Wonton Nachos 14

Avocado & Jalapeno Sauce, Yuzu Sour Cream with a
Miso Cheese Sauce

Hawaiian Style BBQ Ribs ¢f 12

Coated in a Guava Pineapple BBQ Sauce and served
with Namasu

SMALL PLATES

Kushiyaki 1 siewer per order gfo 5

Choice of Chicken Thigh, Pork Belly, or Kurobuta Sausage
Tako Yaki 8 Honey Miso Eggplant 6
Gyoza (4pc) 6 Kara-Age (2pc) 5
Edamame ¢f 6 Spicy Edamame 7

Please inform your server of any allergies, gluten-free, or other dietary needs you may have. we will
work to accommodate your request whenever possible. *Items may be served raw or undercooked
0r contain raw or undercooked ingredients. Consuming raw or undercooked ingredients may
increase your chance of food-borne iliness if you have certain medical conditions.
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	Sushi & Sashimi Sampler* 2 pc each of Maguro and Salmon Sashimi, 1 pc each of Akami Maguro, Shake, and Hamachi Nigiri
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	Happy Hour
	Wednesday - Sunday Dine In Only  4:30 PM - 6:00 PM
	DRINK SPECIALS
	$6 Draft Beers
	$9 Glasses of Wine (Choose from):
	Chardonnay: (Benmar Wine | Willamette Valley, OR)
	Sauvignon Blanc: (Justin Winery | Central Coast, CA)
	Rose: (Hecht & Bannier Winery | Provence, FR)
	Cabernet Sauvignon: (Justin Winery | Paso Robles, CA)

	$30 Bottles - Wines of the Month:
	Justin Winery | Sauvignon Blanc | Central Coast, CA
	Josh Cellars | Rose | Central Coast, CA
	Dry Creek | Chenin Blanc | Clarksburg, CA
	Tenuta Rocca | Lenghe Nebbiolo | Piedmont, Italy
	$12 Pom & Circumstance A refreshing, bright, silky, perfectly balanced blend of Ketel One Citroen Vodka, Cointreau with lush Pomegranate Juice, fresh lemon juice with a touch of simple syrup


	SENBERO SPECIALS
	Sapporo Senbero Draft Sapporo served with 1 pc. Kara-Age & Edamame
	Highball Senbero Choice of: Oka Japanese Gin, Mizu Lemongrass Shochu, or Mars Iwai Highball served with 1 pc. Kara-Age & Edamame

	OYSTERS & THE PERFECT POUR
	Half-Dozen Oysters & A Drink*
	Bubbles: Jeio Prosecco
	Wine: Justin Sauvignon Blanc
	Sake: Imayo Tsukasa ‘Ima for Oysters’


	FOOD
	Sushi & Sashimi Sampler* 2 pc each of Maguro and Salmon Sashimi, 1 pc each of Akami Maguro, Shake, and Hamachi Nigiri
	Wagyu Beef Katsu Sando Ototo’s version of the classic Monte Cristo. Panko-Breaded Fried Wagyu Beef on Japanese White Bread with Blackberry Compote.
	Crab Wonton Nachos Avocado & Jalapeno Sauce, Yuzu Sour Cream with a Miso Cheese Sauce
	Hawaiian Style BBQ Ribs Coated in a Guava Pineapple BBQ Sauce and served with Namasu

	SMALL PLATES
	Kushiyaki Choice of Chicken Thigh, Pork Belly, or Kurobuta Sausage
	Tako Yaki
	Gyoza (4pc)
	Edamame
	Honey Miso Eggplant
	Kara-Age (2pc)
	Spicy Edamame



