Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne iliness, especially if you have certain medical conditions.

Please inform your server if you have any allergic condition before ordering

SOupP

Miso Soup 3.5 Spicy EGG DRop Soup 9
Soybean paste, seaweed, tofu, scallion Jumbo shrimp, baby spinach in a chicken

broth
CLEAR Soup 3.5
Mushrooms, crispy onion and scallions in a Tom Yum Soup 10
chicken broth Jumbo shrimp, scallops lemongrass chili

sauce lime juice
SEAFooD Miso Soup 10 ’

Fish cake, shrimp, crab, scallop with miso

broth

GREEN SALAD 3.5 SEAWEED SALAD 8
Mixed green salad, tomatoes, cucumber Seasoned seaweed, sesame seeds and red
served w. ginger dressing peppers

AVOCADO SALAD 8 KANI SALAD 9
Mixed green salad, avocado served w. Crab, cucumber, served w. mayo sauce

house dressin
- SECRET GARDEN SALAD 13

Seaweed salad w. tuna, salmon, crab,
cucumber, served w. spicy mayo sauce

APDETIZERS
FROM SUSHI BAR

SusHI APPETIZER 12 TREASURE ISLAND 14

4 pcs of assorted raw nigiri Assorted seafood w. avocado, spicy mayo
and ponzu sauce

SAsSHIMI APPETIZER 12

7 pcs of assorted raw fish FIRE BALL 13
Spicy crunchy tuna wrapped w. avocado

YELLOWTAIL JALAPENO 14 s o PP

Served w. ponzu sauce and jalapeno oil GOLDEN SALMON 13
Spicy crab wrapped w. slice salmon

TuUNA TATAKI 14 piey YRR e

Plain seared, served w. ponzu sauce LoBSTER TARTARE 16

Spicy TUNA MANGO TARTARE 14 PARADISE WRAP 14

Spring mix, pineapple, avocado,
spicy crab wrapped w. ricepaper

18% gratuity will be added to your party of 4 or more
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne iliness, especially if you have certain medical conditions.
Please inform your server if you have any allergic condition before ordering

APPETIZERS
FROM KITCHEN

CHICKEN OR BEEF SATAY 10/12 BEEF NEGIMAKI 12
Traditional Thai marinated skewers Grilled beef rolled w. scallions, teriyaki
sauce
EbAMAME 6
Steamed soybeans tossed w. sea-salt Rock SHRIMP TEMPURA 13
Creamy yuzu chili sauce and baby field
SHUMAI 4 greens
Steamed shrimp dumplings
AGE ToFu 7
GYOZA (PORK_ OR VEGETABLE) 8 Japanese deep fried tofu w. tempura sauce
Pan-fried dumplings, pork or vegetable B.B.QS 13
HARU MAKI 8 s 7 v
(Fried Japanese spring rolls) CRISPY CALAMARI 12
SHRIMP & VEGETABLE TEMPURA 11 HAMACHI KAMA YAKI 15
w. classic tempura dipping sauce Broiled yellowtail collar
SOFT SHELL CRAB TEMPURA 12 AsIAN GINGER WINGS 7

CHILEAN SEABASS _ 15

18% gratuity will be added to your party of 4 or more
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne iliness, especially if you have certain medical conditions.
Please inform your server if you have any allergic condition before ordering

SUSHI BAR ENTREE

All entrees served w. Miso Soup & Salad

SusHI DINNER 28 Spicy Maki ComBo 20
10 pcs of assorted sushi, served w. spicy 1 spicy tuna roll, 1 spicy salmon roll,
tuna roll 1 spicy yellowtalil roll
SAsHIMI DINNER 31 SusHI FOR Two 48
18 pcs of assorted sashimi 16 pcs of assorted sushi w. rainbow roll
and spicy tuna roll
OTAIKO SUSHI 29 Py
3 pes of tuna, 3 salmon and 3 yellowtail w. SusHI & SASHIMI FOR Two 58
tuna roll 8 pcs of assorted sushi and
C 26 15 pcs of assorted sashimi, w. dragon roll
HIRASHI ] and California roll
Assorted of raw fish, served on a bed of
sushi rice SASHIMI FOR TwoO 60
40 pcs of assorted sashimi
SusHI SAsHIMI COMBO 32 P

9 pcs of assorted sashimi and i .
5 pcs assorted sushi w. California roll Indicates Raw

SUSHI OR SASHIMI A LA CARTE

Sushi & Sashimi Per Pieces, Per Order

* TuNA 4 * FLyiING FisH RoOE 4 * STRIP BAss 4
* SALMON 4 * SEA URCHIN m/P OcToPus 4

EGca 3 SHRIMP e .3 CRABMEAT 3
* FLUKE 4 * YELLOWTAIL 4 SMOKED SALMON 4
* SaQuib 4 ToRro M/P * RED SNAPPER 4
* SALMON RoE 4.5 * WHITE TUNA 4 * SURF CLAM 4
* MACKEREL 3.5 EEL 4 SWEET SHRIMP M/P

18% gratuity will be added to your party of 4 or more
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne iliness, especially if you have certain medical conditions.
Please inform your server if you have any allergic condition before ordering

ROLL OR HAND ROLL

CucuMBER RoLL 6 SHRIMP CUCUMBER RoLL 7
AvocADO RoLL 6 * SPICY SALMON RoLL 7
* TuNA RoLL 6.5 * ALASKA RoLL 74
* SALMON RoLL 6.5 * YELLOWTAIL RoLL 6.5
* Spicy TUNA RoLL 7 CALIFORNIA RoLL 6.5
* SPICY YELLOWTAIL RoLL 7 PHILADELPHIA RoLL 7
EEL RoLL 7 VEGETABLE RoLL 6.5
SALMON SKIN RoLL 6.5 SHRIMP TEMPURA RoOLL 9
SweeT PoTtato RoLL 6 BosToN RoLL 7
SPIDER RoLL 12 LoBSTER TEMPURA RoOLL 15

* Indicates Raw
18% gratuity will be added to your party of 4 or more
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne iliness, especially if you have certain medical conditions.
Please inform your server if you have any allergic condition before ordering

OTAIKO’S SIGNATURE ROLLS

AMAZING TUNA RoLL 16 RainBow RoLL 14
Spicy tuna, white tuna, avocado inside, Callifornia top w. tuna, salmon white fish &
topped w. pepper tuna avocado
ANGRY DRAGON RoLL 16 IcHI RoLL 17
Shrimp tempura, spicy tuna inside, topped Tuna, salmon, yellowtail, avocado, spicy
w. spicy crab mayo and crunch wrapped w. soybean
aper
VoLcAaNo RoLL 14 e
Tuna, crab, avocado and spicy mayo rolled DrAGON RoLL 14
and deep fried, topped w. scallion and Eel, cucumber inside, top w. avocado
caviar
Rock ‘N’ RoLL 16
MAaNGO LovER RoLL 16 Shrimp tempura, avocado inside, outside
White tuna, mango inside, topped w. spicy with white fish tempura
tuna, mango
2 BLACK ANGEL RoLL 16
Spicy GIRL RoLL 16 Pepper tuna, cucumber inside, outside with
Spicy crunchy tuna inside, soybean paper eel and avocado
topped w. spicy white tuna tataki, fresh,
jaﬁgeng\' L ' SPRING TIME RoLL 16
Spicy yellowtail, mango inside, topped w.
Babp Boy RoLL 16 white tuna, salmon, avocado, caviar
Spicy crab and spicy white tuna inside,
to%pi/ad w. salmoﬁ . PE,ACOCK RoLL A 16
Spicy salmon, peanuts inside, topped w.
M16 RoLL 16 pepper tuna, pepper white tuna, avocado,
Spicy crunchy yellowtail and avocado caviar
inside, topped w. spicy salmon, crab,
o Czsiar P THAI EXPRESS RoLL 17
’ Pineapple, spicy crab, avocado, shrimp
AK47 RoLL 17 tempura wrapped w. soybean paper
Shrimp tempura inside topped w. spicy
tuna, lobster meat DYNAMlTE RoLL b 17
Spicy tuna, mozzarella cheese inside deep
GOLDEN SuN RoLL 16 fried roll, baked scallop and crab on the top

Eel, avocado inside, topped w. spicy
salmon and crunch

CHEF’S SPECIAL CREATIONS (NO RICE)

GREEN LADY RoLL 14 NARUTO MAKI 17
Spicy tuna wrapped w. thinly slice of Tuna, salmon, white tuna, yellowtail and
avocado, served w. ponzu sauce avocado wrapped inside out w. thinly slice

cucumber, served w. spring mix and sweet
yuzu vinaigrette

18% gratuity will be added to your party of 4 or more
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne iliness, especially if you have certain medical conditions.

Please inform your server if you have any allergic condition before ordering

OTAIKO NOODLE DISHES

YAKI SoBA (CHICKEN, BEEF OR SHRIMP) NABEYAKI UDON 17
16 /17 /17 Japanese udon noodle soup w. crabmeat,

Your choice of beef, chicken, shrimp, chicken, fish cakes, one poached egg and

pan-fried w. a light wheat noodle 2 pieces of shrimp tempura

Cuassic “PAD THAI”
(CHICKEN, BEEF OR SHRIMP) 16 /17 /17

SeaFooD YAKI UDON 18 Thai style rice noodles, peanut and fresh lime
Japanese udon noodles pan-fried w. P B R 16
shrimp, crab, scallops, fish cakes and 'N,EAPPLI,E R,lED - 'CE_
seasonal vegetables Thai style fried rice with chicken and

shrimp, served on a pineapple boat

L

e, 1 j‘n-

KITCHEN ENTREE

Served w. Miso Soup, Salad & Rice

GENERAL Tso’s CHICKEN 19 NY StRiP TERIYAKI 21
Served w. broccoli crowns

CHICKEN OR SHRIMP TERIYAKI 19/ 20
PaN RoAsTED FILET MIGNON 30 Served w, sweet caramelized onions
Asparagus, prince mushroom, served w. drenched in our special teriyaki sauce
chef special’s sauce
v BAsIL CHICKEN OR BEEF 19/ 21 :
Miso ATLANTIC SALMON 25 Fresh basil, red peppers, sugar peas,
Served w. mushroom, red pepper, sugar asparagus, red onions
snow peas, plum miso sauce .
=5 CHICKEN KATSU 18
" CHILEAN SEA Bass 30 Japanese style deep breaded cutlet w.
i Miso glaze, mushroom, sugar snow peas, chicken
- asparagus
i ToN KaTsu 18
VEGETABLE TEMPURA 16 Japanese style deep breaded cutlet w. pork
SHRIMP TEMPURA 20 MANGO CHICKEN 19
Classic deep-fried dish w. light tempura, Young chicken breast, fresh mango, red
butter and sweet tempura sauce peppers, snow peas, red onions
GINGER CHICKEN OR SHRIMP 19/20 PINEAPPLE SHRIMP 20
Young chicken breast cooked in a Wok stir-fried gulf shrimp, fresh pineapple,
Japanese ginger sauce, served on a bed of red peppers, show peas, celery and red
onions onions

18% gratuity will be added to your party of 4 or more
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions.
Please inform your server if you have any allergic condition before ordering

HIBACHI MENU

Served w. Fried Rice, Fried Noodles & vegetable, also Shrimp Appetizer, Clear Soup & Salad
Sharing Plate Will Be Charge Additional $5 For Hibachi

SINGLE ITEM

VEGETABLE (NO SHRIMP) 18 SALMON
NY STRIP 27 ScALLOP
CHICKEN 20 FiLET MIGNON
SHRIMP 25 LoBSTER TAILS

COMBINATION

SHRIMP & SALMON 27 FILET MIGNON & SHRIMP
SHRIMP & SCALLOP 28 LoBsTER TAIL & NY STRIP
ScALLopr & NY STRIP 28 LoBsTER TAIL & CHICKEN
SHRIMP & NY STRIP 27 LoBSTER TAIL & SCALLOP
SCALLOP & SALMON 28 SEAFOOD GARDEN

CHICKEN & SHRIMP 26 Shrimp, scallops and lobster tails
CHICKEN & NY STRIP 07 FILET MIGNON & LOBSTER TAIL
B eSO o8 LoBSTER TAIL & SHRIMP

FILET MIGNON & CHICKEN 30 BRI EE TAIL SN

HIBACHI SIDES

Accommodated w. Complete Hibachi Dinner Only

FRENCH FRIES 5.5 NY STRIP (5 0z.) 12
FrRIED NOODLES 5.5 ScALLOP (5 0z.) 13
FRrRIED RICE 5.5 VEGETABLE 8
SALMON 11 CHICKEN 9
LoBsTER TAIL (5 0z.) 17 SHRIMP 11
FILET MIGNON (5 0z.) 13 CHICKEN NUGGETS 7

18% gratuity will be added to your party of 4 or more
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne iliness, especially if you have certain medical conditions.

Please inform your server if you have any allergic condition before ordering

KID’S MENU

For Children Age 10 and Under Only

KID’S BOX KID’S HIBACHI

Served w. Miso Soup or Salad

CHICKEN Box 13 VEGETABLE (NO SHRIMP)
Chicken teriyaki w. shumai, edamame, NY S
white rice TRIP
SHRIMP Box 14 FILET MIGNON
ﬁg;imp teriyaki w. shumai, edamame, white CHICKEN
BEEF Box 16 SHRIMP
New York strip teriyaki w. shumai, LOBSTER
edamame, white rice
ScALLOP

IcE CREAM

Vanilla, chocolate, green tea, red bean
FRIED BANANA (W. ICE CREAM) 6

FRIED ICE CREAM

DESSERT BEVERAGE

3.5 SofFT DRINK
Lemonade, Coke, Sprite, Diet Coke,
Ginger Ale, Root Beer

FRUIT JUICE
6 Apple, orange, pineapple, cranberry

Roy ROGER
SHIRLEY TEMPLE
TeA / COFFEE

18% gratuiwilbe added o your party of 4 or more
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Served w. Fried Rice & Fried Noodles, vegetable

14
17
20
15
16
21
18
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PartyMenu

Otaiko Bigflggg(?grgii?ynogo Only)

2 California Rolls 1 Spicy Salmon Roll
2 Spicy Tuna Rolls 2 Alaska Rolls
2 Shrimp Tempura Rolls

Royal Sushi Boat S65(plus tax)
2 Spicy Tuna Rolls 2 California Rolls 2 Alaska Rolls
18 Pieces of Assorted Sushi

Emporer Deluxe Boat S78(plus tax)

14 Pieces of Sushi & 14 Pieces of Sashimi
1 Tuna Roll 1 California Roll 1 Dragon Roll
1 Salmon Roll 1 Spicy Tuna Roll

Hibachi Dinner Party

Monday-Thursday(Holidays may vary)

$25 per person and combo $28
Dinner Entrees

includes Japanese onion soup,salad,fried rice,noodle veg,soda&ice cream

Choose any ONE or Combo TWO of the following
CHICKEN STEAK SHRIMP SALMON

Minimum 15 peogle
(tax and gratuity not included,not to be combined with other offers)

Please call for reservations--Full Bar



