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Welcome to OCO TIME &
For starters, let's think about yummy food

V¥V WE LOVE UKIAHV
Mini Organic Salad ~ with house dressing: contains egg $2.50
Miso Soup (vegetarian) made with organic, non-gmo soy beans, no msg — $2.50
Cooked Spinach Salad w/Ponzu Vinegar and Sesame Seeds (Ohitashi) $3.00
Cucumber Salad (suno-mono) $3.50
Edamame  ( Cooked non-gmo soybeans in shell) $3.00
Seaweed Salad  (Karsou) $4.80
Mini Grilled Scallops with Yuzu Ponzu Sauce $4.95
Deep Fried Tofu with Sweet Soy Broth (Agedashi) $4.95
Mini Grilled Salmon with Teriyaki Sauce $4.95
Mini Grilled Shrimp with Sweet Miso Sauce $4.95
Mini Grilled Cube Steak with Asian BBQ Sauce $4.95
Tempura Tofu Squares with Spicy Sesame Sauce & $4.95
Sweet Inari Tofu Pockets (2) stuffed with Spicy Fish Mix & $5.00

Sweet Inari Tofu Pockets stuffed with Sushi Rice and Sesame Seed (vegetarian) $3.25

TEMPURA

Shrimp 875 Vege §7.25 Combo §8.00

We use rice bran oil (cholesterol and trans fat free)
which we recycle € for biodiesel.

I We cook by hand in small batches. Many orders may slow the process.

An 18% gratuity may be added to the bill for parties of 7 or more.



ENERGY FOR PEACE ON EARTH
0CO

OCO is 3 healthy Japanese dish that is new in America, but traditional in Japan. It is a combination of sliced
cabbage, bean sprouts, chopped scallions, an organic eqqg and noodles grilled together on a thin batter base, plus
your choice of added ingredients. All topped with powdered seaweed and your choice of either a sweet or spicy

sauce. (OCO requires approximately 15-20 minutes to prepare)

Our all-natural OCO sauce (vegan, but containing wheat) comes from a company in Hiroshima, Japan,
where it has been made for three generations with Blessings for World Peace.

What kind of energy do you want to eat today?

NATIVE (Courage) basic ingredients with sliced pork shoulder §9.80
MENDO (Community spirit)  with sliced Rocky Jr. chicken thighs §9.80
EARTHY (Nature) with shitake ,oyster and crimini mushrooms $9.80
MARINER (Ocean) with bay & white shrimp $10.50
STATES (Trust) with thin sliced N.Y steak beef $12.50
MILLENIUM (Cosmic) containing all of the above $21.00

Extra Energy Adjustments
Noodles $1.00, Pork $2.50, Mushroom $2.50,

Shrimp $2.50, Beef $4.75, Chicken $2.50
EEEEEE
+ Satvic preparations (garlic and onion free) available by request+

Soba, Udon or Rice noodle



GRATITUDE FOR MOTHER EARTH

Sun Plates

VEGE SUN  grilled seasonal vegetables and tofu
with 3sian mushroom sals $14.00

CHICKEN SUN  grifled Rocky Jr. boneless chicken thighs with
zipangu soy ginger sauce and seasonal vegetables $15.00

SHRIMP SUN  grilled white tiger shrimp with curry flavored
oil and shrimp soy sauce and seasonal vegetables $16.00

SALMON SUN  grilled king salmon with sweet
citrus miso sauce and seasonal vegetables $19.00

BEEF SUN qtilled rib-eye steak cooked to your order,
with asian BBQ sauce and seasonal vegetables $19.00

Complimentary bowl of white rice served upon request

Set-price sides with Sun plates (above)

Miso soup or Mini ordanic salad $1.50 Organic brown rice: add §1.00
White rice $1.50 Organic brown rice $2.50
Miso soup $2.50 Mini organic salad $2.50
Grilled vegetables $6.50 Grilled Potatoes  $3.50

Grilled cabbage $3.50

An 18% gratuity may be added to the bill of parties of 7 or more

We use ORGANIC salad greens, cashew nut. cashew butter, Earth Balance vegetable margarine,
brown rice, hemp, soba, Tahini, eqgs, white whole wheat flour, organic house-blend miso made with
non-GMO soy beans, free-range chicken and rice bran no trance fat vegetable oil, filtered water.

Menu concept by Yoshiki Sakane

Graphic design, frontispiece image, most photos by Steve Baird copyright 2008



Choose: Soba (organic buckwheat noodles) or Udon (thick wheat noodles)

1. Hot noodles in broth with vegetables garnish $7.95
Choose Broth: Traditional Home-style Vege or Fish Broth
® or, with 2pc shrimp tempura
® or, with 5pc vegetable tempura $9.80
e or, with 4pc combo tempura (1pc shrimp, 3pc veggie)

Hot Soba (buckwheat) Noodles in Broth

2. Cold Noodle Salad (Udon or Soba, Vegetarian) $7.95
® or, with cooked shrimp and scallops $12.00

Cold Soba Noodle Salad




o

Nigiri-zushi (hand-formed sushi). Nigiri consists of an oblong mound of sushi rice which is pressed between
the palms of the hands, often with 3 speck of wasab/ (though not by us currently) and a thin slice of 3 topping
(net3) draped over it, possibly tied up with 3 thin band of nori. Assembling nigirizushiis surprisingly difficult to
do well. It is sometimes called Edomaezushi, which reflects its origins in Edo (present-day Tokyo) in the 18th
century. It is often served two to an order. (Definition by Wikipedia)

Arigato Sushi

ngl” (2 Piece) 2 PC.
Eel (Unagi CF  (Contain: MSG) $4.95
Flying Fish Eqq (Tobiko) RW w/Quail egq  $4.25 / $6.00
Mackerel (S3k3) MW $4.25
Octopus (Tako)E CW $4.25
Salmon  (Sake) R $4.95
Salmon Eqq  (kura) RW w/Quail eqq  $4.25 / $6.00
Smoked Salmon C $4.95
Seared Albacore (Tataki) RW $4.95
Fresh Albacore (Shiro Maguro) RW $4.95
Shrimp (&b CMF $4.50
Saallop (Kaibashira) $5.00
Smelt Eqg (Masago) RW w/Quail eqq  $4.00 / $5.75
Ahi Tuna Maguro) RW $4.95
Yellow Tail  (Hamachi) RF $4.95 / $5.95belly
Sea Urchin (Uni) RW $6.25

(C=&= cooked/R=raw/W=wild/F=farmed/M=marinated)

ISee www.seafoodwatch.org Monterey Bay Aﬂuariuml

B . Use This Guide to Make
2 2 Choices for Healthy Oceans
Abalone (farmed) Basa/Tra (farmed) |’ Chilean Seabass/Toothfish*
Catfish (US farmed) Clams, Oysters* (wild-caught) \ Cod: Atlantic
Clams, Mussels, Oysters (farmed) Cod: Pacific (longline or trawl-caught) f Crab: King (imported) Best Choices
Cod: Pacific (trap or hook & line-caught) Crab: King (AK), Snow (US), imitation Dogfish (US)* These are your best seafood
Crab: Dungeness, Snow (Canada) Dogfish (BC)* Grenadier/Pacific Roughy choices! These fish are abundant,
Halibut: Pacific Lingcod Lobster: Spiny (Caribbean imported) well managed and caught or farmed
Lobster: Spiny (US) Lobster: American/Maine Monkfish in environmentally friendly ways.
Pollock (wild-caught from AK)* Mahi mahi/Dolphinfish/Dorado Orange Roughy*
Sablefish/Black Cod (AK, BC) Rockfish (hook & line caught from AK, BC)* ‘ Rockfish (trawl-caught)* s00d Alternatives
Salmon (wild-caught from AK)* Sablefish/Black Cod (CA, OR, WA) Salmon (farmed, including Atlantic)* S s
Sardines Salmon (wild-caught from CA, OR, WA) ‘ Sharks* eSS ors ooy s leimatives to the
Shrimp: Pink (OR) Sanddabs: Pacific Shrimp (imported farmed or wild-caught) = " QRS
| ity e there are concerns with how they're
Spgt Prawn (BC) Scallops: Bay, Sea | Sturgeon®, Caviar (imported wild-caught) caught or farmed-or with the
Striped Bass (farmed) Shrimp (U‘s farmed or wild-caught) Swordhsh(l‘mported)’ health of their habitat due to other
Sturgeon, Caviar (farmed) Sole: English, Dover, Petrale, Rex | Tuna: Bluefin® human impacts.
Tilapia (farmed) Spot Prawn (US) - -
Trout: Rainbow (farmed) Squid o L, z
Tuna: Albacore, Bigeye, Yellowfin Sturgeon (wild-caught from OR, WA) i AK = Alaska BC = British Columbia Avoid
. CA = California OR = Oregon . "
(troll/pole-caught) Swordfish (US)* WA = Washington US = United State: Avoid these fish, at least for now.
White Seabass Tuna: Albacore, Bigeye, Yellowfin [ g 5 2 They come from sources that are
(longline-caught)* | overfished and/or caught or farmed
Tuna: canned light in ways that harm other marine life
Tuna: canned white/Albacore® or the environment.



http://en.wikipedia.org/wiki/Wasabi

Vegetarian Nigiki

2 pc

Tofu, Kampyo and Sprouts
Avocado

Daikon Sprouts

Grilled fresh Shitake

Aloe Vera

Sweet 1nari (fofu) Pockets

2 pockets stuffed with rice (vegetarian)
2 pockets stuffed with spicy tuna

Lucky and

Selection Platter

$3.00
$3.25
$3.00
$3.50
$3.50

$3.25
$5.00

‘ .appy for you

LUCKY SUSHI (8pcs) Chef’s assorted “Lucky” fish nigiri sushi
HAPPY SUSHI (7pcs) Chef’s assorted “Happy” vege nigiri sushi

Naked Fish

Sashimi
Tuna (Ahi) 5 pc. $12.50
Salmon 5 pc. $12.50
Octopus 5 pc. $12.50
Fresh Albacore 5 pc. $12.50
Seared Albacore 5 pc. $12.50
Yellow Tail (Hamachi ) 5 pc. $12.50
Yellow Tail Belly 5 pc. $14.00
Combination 9 pc. $21.00

$16.00
$12.00

9 pc. $21.00
9 pc. $21.00
9 pc. $21.00
9 pc. $21.00
9 pc. $21.00
9 pc. $21.00
9 pc. $23.00
11 pc. $24.00

We select the best fish available to us, which may vary in texture and consistency.



Maki/Rolls B

*Sesame seeds are on all rolls*
= rice outside/8 or 9 piece cut  =seaweed outside 7 piece cut
(color = beets and carrot)
=cooked & =spicy Hand-rolls by request (-$.75)

Classic Vege Rolls

Cucumber Roll $3.50
Oshinko Roll  Pickled daikon radish $3.50
Spinach Roll §3.95
Plum and Cucumber Roll $4.20
Avocado Roll $3.95
Kampyo Roll Cooked asian squash $3.75

OCO Special Vege Rolls

Avocado & Cucumber Roll $4.00
Avocado Oshinko (pickled daikon radish +avocado) $4.00
Avocado Kampyo Roll (3sian squash, avocado and cucumber) $4.25
Irie Roll (avocado, color and cream cheese) $4.50
Shitake roll (cooked shitake ,cucumber, carrot beets) $4.50
Vege Roll ( radish sprouts, beets, carrot, cucumber, avocado) $4.75
Mendocino Roll (Vege Roll with organic hemp seeds) $5.00
Spicy Vege Roll #  (Vege Roll with spicy sauce and shake) $5.00
Cashew Roll  (Vege Roll w/ organic cashews and basil sauce) $5.75
Vege Vege Roll $7.70
(Vege Roll with organic cashew nuts, shiso, cilantro, garlic, @hini & basil sauce)
Spicy Vege Vege Roll » $8.50
(Vege Vege roll base plus burdock root and jalapena, with spicy, tahini, and basil sauces)
Vege Tempura Roll $7.00
(tempurg vege, sprout, 3vocado, shiso powder & sweet sauce)

NorCal Roll  (miso marinated tofu, avocado, cucumber and hemp seeds) $4.20
Magic Dragon Roll (Dragon Roll for vegetarians) $10.95

(Inside: sauteed asian cake(lotus root ginger. shitake, carrot taro root), vege tempura,
cilantro, color, sprout. Qutside:hemp seeds, wrapped avocado, terivaki sauce)



CHO SUSHI-TAINABLE:
New OCO TIME SIGNATURE ROLLS

*Sesame seeds are on all rolls*
= rice outside/# of piece cut =seaweed outside/# of piece cut
(color = fresh beets and carrot)
=cooked & =spicy Hand-rolls by request (-$.75)
Fishy Vege Vege Roll $9.80
(Vege Vege Roll base (previous page) plus spicy blended fish,
with burdock root and jalapeno, topped with spicy, @hini, and basil sauces,)

Rachel’s roll $13.95
Big 9 piece roll:  (shrimp tempura, spicy blended fish, cilantro, color, cucumber,
gvocado, shiso leat, green onions, garlic, plus spicy and basil sauces)

Vickie’s roll $8.25
(seared albacore, color, sprout, BBQ eel, avocado and garlic plus cream cheese)
Thomas' roll $9.10
(yellowtarl, BBQ eel, avocado ,color, sprout, garlic, plus masago
and tempura pumpkin)
Kameko's roll $12.95

(qvocado, cucumber, tofu, Asian squash, cilantro, organic cashew, color,
garlic, with spicy and basil sauces and lemon slice)

Magic Dragon Roll ( Pragon Roll for Vegetarians) $10.95
(Inside: sautéed Asian cake (lotus root, ginger, shitake, carrot taro root) vege tempurs,
cilantro, color, sprout.  Outside: hemp seeds, wrapped avocado, teriyaki sauce)

Lindsey’s Roll $12.95
(Inside: shrimp tempura, cream cheese, cucumber and sprout )
(Qutside: 3vocado and smoked salmon )

Spicy Spider Roll » $9.80
(soft-shelled crab, avocado, cucumber, jalapeno, color, sprout
cilantro ,masago, pickled burdock, spicy powder and sauce)



Classic Rolls k2

=rice outside/8 piece cut  =seaweed outside/7 piece cut
*Sesame seeds are on all rolls* (color = beets and carrot)
=cooked & =spicy Hand-rolls by request (-$.75)

Tuna Roll $5.75
Tunha and Avocado $6.50
Spicy Quartet Roll V. $6.50
(blended tuna, salmon, hamachi and albacore with sprout & green onion)
Yellowtail and Avocado $6.50
Salmon Roll $5.50
Salmon and Avocado Roll $6.25
Smoked Salmon Roll $5.75

Creamy Klamath Roll  (smoked salmon, avocado and cream cheese)  $6.95

Eel & Cucumber Roll (BBQ freshwater eel) $5.75
Mack Roll (mackerel, ginger, green onion and shiso) $5.25
Yellow Tail & Green Onion Roll $5.65
Rock n’ Roll (BBQ eel, gvocado, cucumber, tobiko outside) $8.80
Classic California Roll $4.20
(Kanikama "KRAB” cake, avocado and cucumber)
Special California Roll $7.50

(steamed Snow crab, avocado, smelt eqq and cucumber)

Special California Rainbow Roll $13.25
(Snow crab, avocado, smelt eqg and cucumber, wrapped
with slices of tuna, yellowtail, salmon and avocado)



=rice outside/8 piece cut  =seaweed outside/6 piece cut
*Sesame seeds are on all rolls* (color = beets and carrot)
=cooked & =spicy Hand-rolls by request (-$.75)

Shrimp Tempura Roll $7.00
(with sprout, avocado, color & cucumber)

Big Roll soy bean paper outside $7.50
(BBQ eel, shitake, sprout cucumber, color, avocado & shiso powder)

Dragon Roll $12.95
(BBQ ecl, tempura shrimp, sprout, color and cucumber, wrapped w/ avocado)

Spider Roll $9.10
(fried soft shell crab, smelt eqg, sprout color, cucumber, pickled burdock)

Classic Rainbow Roll $10.95
(Kanikama "KRAB” cake, cucumber and avocado, wrapped w/assorted raw fish)

Double Rainbow Roll (not ice cream) $15.25
(sliced tuna, yellowtail, salmon and avocado, inside & outside )

Tiger Roll $9.80
(Shrimp tempura, smelt eqq, sprout color, cilantro, mustard & 3vocado)

Fire Roll . $8.80
(tempura salmon, sprout, color, cilantro, avocado, & Jalapeno w/hot sauce)

Yokayo Roll $5.95
(seared albacore & qvocado, gar//'c w/teriyaki sauce)

Tuna Tuna Roll » $13.95
(chef’s blended spicy fish, green onions and sprout, wrapped with sliced
tuna, avocado and spicy sauce)

Sweet n’ Spicy Roll » $10.95
(chef’s blended spicy fish, green onions and sprout wrapped with
sweet totu skin, shiso leat and avocado, topped with sweet and spicy sauces)



=rice outside/9 piece cut  =seaweed outside/6 piece cut
*Sesame seeds are on all rolls* (color = beets and carrot)
=cooked & =spicy Hand-rolls by request (-$.75)

Fire Dragon Roll » $14.25
(Chef’s blended spicy fish, barbecued ecl, cilantro, sprout, color and
green onion, wrapped with avocado, topped with spicy and dragon sauces)

Porque’ Roll » $7.25
(Chef’s blended spicy fish, green onion, cilantro, sprout gvocado,
and cream cheese, topped with spicy sauce)

Yummy Roll $7.50
(Yellowtail, barbecued eel, avocado, sprout, color, and garlic)

Additional Charge: Soy Paper $0.70  Organic Brown Rice $.50



