DINING

CONCEPT
|IZAKAYA & LOUNGE

Born from a shared vision between Ortam BBQ and OTSU,

this concept brings together two worlds of hospitality:

the fire-driven grill philosophy of Ortam and OTSU’s belief in appreciation,
sharing, and connection

Within Ortam’s space, OTSU |zakaya was created as a place where Japanese
izakaya culture meets open fire and bold flavors. A lively setting where dishes
are made to be shared, drinks flow through the evening, and the energy of the

grill takes center stage. C

Inspired by the Japanese phrase “Otsukaresama Desu” — a gesture of grati-

tude after shared effort — OTSU lzakaya celebrates coming together after a

long day. Around the fire, at a full table, with good food, good drinks, and no
rush to leave.

This collaboration is not about formality or ceremony.
It is about rhythm, warmth, and the joy of eating together.

GROUP DINING

To ensure the best group dining experience, parties of eight guests or more are invited to choose
from one of our curated Izakaya group menus. Designed for sharing and served at the rhythm
of the kitchen, allowing the experience to unfold naturally throughout the evening. These menus
showcase Japanese-inspired dishes enriched by the bold, smoky character of Ortam BBQ.

Prices are per person. Menus apply to the entire ta_ble; Drinks are not included.

Dietary requirements and allergies can be accommodated upon request.




KAZOKU

49 per person

Gather, share, and savor.
The way family does.

STARTERS

SPICY EDAMAME
SASHIMI MORIAWASE 12PCS
KARAAGE HONEY GARLIC

SUSHI

KATSU CHICKEN
GYU CHIMICHURRI
SPICY MAGURO
VOLCANO SALMON

SKEWERS

YAKITORI
YAKINIKU
MISO HAMACHI

SHES

YAKI MESHI
ASPARAGUS
SHRIMP TEMPURA



NAKAMA

59 per person

Made for moments
that turn into memories

STARTERS

SPICY EDAMAME
CHUKA WAKAME
SASHIMI MORIAWASE 12PCS
SASHIMI MORIAWASE 12PCS
KARAAGE

SUSHI

WAGYU SOBORO
DRAGON ROLL
SHRIMP ROCK
SPICY MAGURO

GYU CHIMICHURRI

ROBATA GRILL

RAMU
WAKADORI
SALMON TERIYAKI
UMAMISO SKEWERS

SHAES

YAKI MESHI
PADRON PEPPERS
ASPARAGUS
NASU DENGAKU



