


Fuji Apple
Pie Squares

Fuji apples stewed with cinnamaon,

g sugar and leman Juice nestled
- o atop a handmade puff pastry

crust,

Miso Chocolate
Brownie

Bite sized miso-infused chocolate
brownie topped with handmade
strawberry whipped cream and a
raspberry,

sauce layered In a cup topped with
whipped cream,

e

Potato Mochi
{Imo Mochi)

Cheddar cheess, mochi and
mashed potato mired into a dough
and deep fried, Served with
ketchip or tonkatsu sauce,

A deep-fried mix of mas!

Vegetari

monsier
Potato Balls

potatoes, chopped bacon,
cheddar cheess, and chives then
battered in panko breadcrumbs,
Topped with a hint of sour cream.

Py

Croquette

-?& 3

A desp-fried mix of mashed
potatoes and smoked salman
battered with panko breadcrumbs,
Topped with a hint of Sour cream
o and salmon roe.

Smoked Salmonf

e VVogetarian Available 7

-'r

Japanese Por
elly Tacos

A

. 3

Slow-cockad Japanes
belly, shredded cabbage, ginger,
Breen onkong, sesame seeds,
and our special glaze served on
soft corn tortillas,

b

k

style pork.

Brasied Japanese style park belly
{chashu), cabbage and red ginger
wrapped in noe paper and deep
fried. Topped with green onions,
it Qr:m-m mayo and our special glaze.

=

( Japan Fried )
Chicken (J.F.C.)

Bite-sized chicken

Cauliflower

Bl ¥

Biu 1 caulifiowsr marinated

and deep-fried. Available gither
classic style (served with mayo

and lemant or Okamoto style
{sarved with our special glagze,
sesame sepds, and green onion].j

and deep-fried. Avail classic style
{served with mayo & leman) or
Okamaoto style (special glaze,
sesame seods, and grean onion).

& Japan Fried R

rCheese Mochi\

Sticks

Light and fluffy cheese infused
mochi baked to a8 golden brown,
Comes with & pieces per serving.

(" Katsu Curry )
Spoon

Ground jidor chicken rofled in
panko and deep-fried. Served in a
asian style soup spoon filled with
our signature Cufu curry and
topped with gouda chaese,

getari

S

getari
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Thinly sliced assorted vegstables
(onions, carrols, more) battered
and desp fried and sprinked with
salt. Choice of dipping sauce
available on reguest,

q{eggie Tempura
(Kaki-age)

Vegetar!

Pork Belly )

Stack

Slew-cooked Japanese-style pork
balky layered with hash browns.
and a rich pork gravy. Gamished
with red ginger and green onions.

Beef & Rice
Cut Roll

S,

Gyudon style beef with red ginger,
lealy greens and white rice
wrapped in soy paper, rolled and
then cut into bite sized servings

Yanki Bites

100 Ground beef siider patty
topped with our own Sesame
Earlic tervaki glaze and then
garnished with pickied onlons,

ahredaded cabbage and mayo on &

slice of crispy french bread.

( Spicy Tuna
Cut Roll

Chopped tursa mixed with our splcy
house sauce, crab meat, avocado,
cucumber, tempura caulifiower,
mayo, garlic ternyaki glaze and
whit rice wrapped in soy paper,

) f==Vegetarian Aval

Spicy Tofu
Cucumber

Crumbled tofu mixed with our
spicy house mayo and seaweed
salad served atop a slice of
cucumber. Topped with green
ki 0nions and ichimi dust,

Spicy Tuna
Cucumber

Chopped tuna mixed with our
spicy house sauce and seaweed

Spicy Tofu
Rice Cake

Marinated tofu, avocado &

salad served atop a slice of

onions and lchimi dust,

9

Coffee Jelly &

=

S

Jellied coffee, custard and carame|

Tofu, mochi and flour mixed and
rolked Into a donut shape then

deep fried Lo 3 golden Brown, [
Your chaoice of filling and topping.

cucumber. Topped with green

-1 seaweed salad on a deep fried

§ rice cake, Green onions, garlic

chips and sesame seeds,
Vegetarian

Miso Salmon
Lettuce Cup

Miso and ginger glazed salmon {or
J tofu) topped with ponzu Infused

miayo. Served in @ lettuce leal
sprinkled with black sesame

seeds, green onions & garlkc chips.

Vegetarian Avallable

) Rice Ball

(Onigiri]

=4 Steamed white or Drown nge

wrapped in seaweed an: ifted

with filling af your choice.

1. Tuna/Mayo 2.Sour Plum 3. Cod Roe
4. Pork Chashu 5. Sliced Boaf
Vegetarian Avallable

-l

Mochi Tofu
Donut Hole

T

&y
=
e

Omlette shaped pancake batter
filled with strawberry whipped

= _-....'.--_
_-—-"’m’-
Omlette Cake Green Tea Sweet Mochi )
Custard Bites
o
=

rearmn and resh strawberties,

Hand

topped with whippad cream and

dust

made green 1ea custard

o with matcha powder.

Choice of tea or fruit flavored
cream cheese wrapped In & thin
layar of mochi and served cold.

Vegetar

N

oy Vegetari,

egetari

g

Vegetari

Vegetari
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510 Per Person

Japan Fried | ( BirdofFire |( Nom Bomb " Katsu Curry
Chicken [J.F.C.) | | Hot Chicken Sandwich Sandwich Sandwich

se your style

Tuna or Tofu

Sushi Burrito i Jagar;es'__e Pork | ( j - " Okamoto
elly Fries Curry
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. |/ Okamoto § Spicy Cabbage Edamame ) Spicy Garlic Spicy Tuna ) (California Stack)
Salad _ Salad Edamame Stack

W/

: Light and fresh mixed greens Shredded cabbage mixed with Chopped tuna mixed with our
— with chunks of tomato and shced our spicy house sauce and house Lightly salted soybeans in a pod, Soybeans In a pod mixed with our spicy house sauce, cucumber, Chopped tuna mixed with cur
cucumber topped with our tangy SEQs0MINg. Spicy house sauce. green onons and kchimi dust, spicy house sauce, Imitation crab

house dressing. e Served on top of a deep fried rice meat, cucurnber, and avocado,
= n cake. teriyakl glaze and kewple mayo
. Veg i Vegetarian Availabl Vegetari Vegetarian Available Vegetarian Available atop a deep fried rice cake.
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Chilled Tofu Cheese Mochi House Fries Okonomi monster Takoyaki

Sticks Fries Potato Balis

— — Light &nd fluffy chesse infused Thin ard crispy shoestring fries Thin and crispy shoestring fries A deep-fried mix of mashed Crispy, ball shaped dumplings
Chilled tofu drizzled with soy mochi baked to a godden brown served with our Japanese BEQ topped Okopomiyaki style - potatoes, chopped bacon filled with red ginger, grean onions
sauce and topped with green Comes with Bpieces per serving {Hatsuo-Tougarashi) seasoning. Okonomi sauce, Kewpie mayo, cheddar chease, and chives then and diced octopus. Topped with
onions and bonito. @0norl, green onions, red ginger batterad in panko breaderumbs. Okonomi sauce, Kewple mayo,
and bonito fiakes Served with house dipping sauce acnori, green anions, red ginger
Vegetarian Available e Voqetarian Available Vegetarian Avai . and bonito flakes.

Vegetar

e W getarrian Available

\ Ik - -
Japanese Pork | Nom Bomb ( Bird of Fire Katsu Curry ) Okamoto
Belly Sandwich Sandwich HeoELhicken Sandwich Sandwich Curry

House special grilled cheess Slow-cooked Japanese-style pork 100% beef patty toppped with Sweet-and-sour, teriyaki-glazed, Our signature HOT. deep fried Deep-fried chicken or pork cutlet Cur signature classic, Japanese-
seasoned with sait, pepper. soy belly with lchimi mayonalse, our own sesame-garlic terlyakl grilled jor deep-fried) chicken chicken sandwich with dill relish, with our special curry. shredded stybe curry with chunks of beef
sauce, a touch of mayo (and shredded cabbage, green onions. sauce, a fried egg and then with shredded cabbage, tartar mayn, pckied onions, cabbagea, cabbage, pickled onions and served over rice with shredded
optional pork belly) sandwiched ginger, sesame seeds, and our gamished with pickled anions, sauce, and sliced jalapefio on a Goku sauce, and a touch of honey gouda cheese on & bricche bun gouda cheese. Add grilled or
bestween two crispy nice buns speclal glaze served on a shredded cabbage & mayo on a brinche fiun Ghost Pepper available on request. deep fried chicken for an

aditional fee.

p= Gluten Free Available deep-fried rice bun, brioche bun. e Viegutarian Avallable Ve
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Spicy Tuna

| Okamoto Bowl
Chicken & Beef

Sushi Burrito (" Miso Salmon ) Miso Salmon X FJa anese Pork

Japan Fried
Tuna or Tofu Burrito Plate ell Bowl

Chicken Plate
b |

Japan fried chicken of caulifiower ! Choice of prodein alongside our

Chopped tuna mixed with our spicy Mizo and ginger glazad salmaon, Miso and ginger glazed salmon Slow-cooked Japanese style pork Choppad tuna mixed with our spicy i
; house sauce, crab meat, avocado, avocado, cucumber, tempara topped with ponzu infused mayo. belly served over rice topped with hoLUSE SaUce, cUCUMbEr, gresn {LE.C.) with rice and house salad howse sakad atop white nce.
2 i 5 . 5 - ¥ v Choose your style Choose your prolein
~tempura 2 . pickied ginger. mayo, Served over rice sprinkled with sesame seeds, green onlons and onions and kehimi dust. Served Clazshe - Lasm& Mevp mmmﬁﬁmiﬁy;ﬂw”
mayo, garlic teriyaki glaze and garlic tervaki glaze, crunchy garic black sesame seeds and our a special glaze. Includes a side of over rice with our Okamoto house ORAMOtD - Hoie S, PR
wihite rice wrapped in soy paper. chips and white rice wrapped n Okamoto house salad. our houss salad. salad on the side 4T Gkl - Sy Wi, L1 P, S, Pints ffﬂﬂmmuﬂirfﬂw m‘w
Vegetarian nvmrabre—J \:e_.n\r PAPES. Y, \_—Veqe:ar:an Avarlable—J Vegetarian Available s \, Comibo Bow - o jussrsswi sate s e




Special

add $3 to any package




