OTOTO

Srnch

Sunday Only
11:00 AM - 2:00 PM

FAVORITES
Crispy Spicy Tuna*

6 Pc. Flash-Fried Tempura Sushi Rice Topped With Spicy Tuna
Tartare, Avocado, Jalapeno, Tobiko, Scallion & Amadare - 14

Steamboat Oysters*

Served With Shallots And Red Wine Vinegar
6 Pc. - 25 2 Pc.- 10 GF

ROLLS
OTOTO Roll*

8 Pc. Hamachi, Maguro, Salmon, Cucumber, Avocado, Masago,
Shiso & Goma - 14  GFO

Hotate Roll*

5 Pc. Scallops, Avocado, Cucumber, Mayo, Goma &
Masago - 18 GFO

Temaki*

Handroll With Choice Of Hamachi, Toro Or
Salmon - 10  GF Scallop -12  GF

KUSHIYAKI
Served With Teriyaki

Chicken Thigh - 6 GF
Wagyu Beef* - 1Pc.16 2 Pc. 28 GF

BITES
Honey Miso Eggplant

Flash-Fried Japanese Eggplant With Julienned Assorted Bell
Peppers Tossed In Honey Sesame Miso Glaze - 8

Baked Parmesan Oysters

Baked Miso-Yuzu Cream And Seaweed With Crispy Shallots
1Pc-6 3Pc.-15

Gyoza

6 Pc. Pork Dumplings, Steamed & Lightly Seared - 9.5
Kara-Age

Deep-Fried Soy-Marinated Chicken Thighs Served With
Sriracha Aioli & Sansho Pepper - 14

SMALL PLATES

Miso Black Cod

4 Oz. Sake Marinated Black Cod With Miso Glaze - 22 GFO
Pork Chasu Garlic Rice

Fried Rice, Tender Pork Chasu, Garlic Chips, Negi & Egg - 18
Shogayaki

Thinly-Sliced Pork In Ginger-Teriyaki Sauce Served With
Japanese Potato Salad & Cabbage Slaw -16  GFO

Tonkatsu Cutlet

Deep-Fried Pork With Tonkatsu Sauce, Potato Salad &
Cabbage Slaw - 14

Grilled Salmon
4 Oz. Skin On Grilled Salmon With Teriyaki Sauce - 22 GF

RAMEN
Tonkotsu

Pork Belly Chasu, Bean Sprouts, Wood Ear Mushroom,
Negi & Boiled Egg - 19

Pork Kimchi

Pork & Kimchi With Negi, Boiled Egg & Togarashi
In Miso-Veggie Broth - 19

Chicken Chasu

Chicken Chasu, Bamboo Shoots, Boiled Egg, Mitsuba & Negi
In Chicken Broth - 19

Spicy Veggie

Mushroom, Cabbage, Bean Sprouts, Green Onion & Togarashi
In Spicy Miso Broth With Sesame Qil - 17

Add Chicken Or Pork +4

Add Tofu +2

Add Kimchi +2

Add Egg +1

Kids Ramen

Chicken Broth & Corn - 10
Add Chicken Or Pork +4
SALAD

House Salad

Mixed Greens With Grape Tomatoes, Daikon, Carrots &
Ginger-Tofu Dressing -7 GF

Seaweed Salad
Marinated Seaweed Over Spring Mix - 8.5
Beet Salad

Spring Mix With Golden And Red Beets, Grape Tomatoes,
Goat Cheese, Pecans & Orange Rice Vinaigrette - 10 GF

SIDES

Miso Soup - 4 GF
Steamed Rice - 2 GF
Edamame -8 GF
Spicy Edamame - 9

TEISHOKU

Served With Miso Soup, Steamed Rice, Kimpira Gobo,
Japanese Pickles, And Your Choice Of Protein

Unagi Don Fresh Water Eel With Unagi Sauce - 31
Kara-Age Deep-Fried Chicken Thighs - 19

Tonkatsu Cutlet Deep-Fried Pork & Tonkatsu Sauce - 19
Grilled Salmon 4 Oz Salmon With Teriyaki - 27
Shogayaki Thinly-Sliced Pork In Ginger-Teriyaki - 21

Miso Black Cod Black Cod With Miso Glaze - 27
Sashimi*s pc. Each of Maguro, Shake, And Hamachi - 29

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.



	OTOTO
	Lunch
	FAVORITES
	Crispy Spicy Tuna*
	6 Pc. Flash-Fried Tempura Sushi Rice Topped With Spicy Tuna Tartare, Avocado, Jalapeno, Tobiko, Scallion & Amadare - 14
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