
OTEMBA IS BOLD.
PLAYFUL.
REBELLIOUS.

WE TAKE CLASSIC JAPANESE RAMEN,
GYOZA AND BITES
AND TWIST THEM OUR WAY.

FROM JAPAN TO AMSTERDAM.

WE DON’T FOLLOW RULES.
100% OTEMBA.

CURIOUS TO OUR STORY?
MEET OTEMBA.

GOOD TO KNOW: WE DON’T
ACCEPT CASH. 



PORK DUMPLING | TRUFFLE
PONZU | DAIKON CRESS

 OKINAWA

VEGETABLE GYOZA | JAPANESE
PUMPKIN | OTEMBA CHILLI OIL |
BLACK SESAME | CHIVES 

OSAKA

G
Y
O
O
O
Z
A

LANGOUSTINE GYOZA | OLD AMSTERDAM 

AMSTERDAM

9

9

9

9

*INGREDIENT AND ALLERGEN INFORMATION IS AVAILABLE VIA THE QR CODE. CROSS-CONTAMINATION MAY
OCCUR. WE USE GENETICALLY MODIFIED SOY. RAMEN IS NOT FULLY GLUTEN-FREE, EVEN WITH GLUTEN-FREE
NOODLES. VEGETARIAN VEGAN SPICY HALAL

4 PCS

CHEF’S FAVO

SPICY CHICKEN GYOZA | YUZU
TERIYAKI | RETTICH

TOKYO

VEGAN CHAR SIU GYOZA | HOISIN
MAYO | DAIKON CRESS

SAPPORO

VEGAN CHAR SIU GYOZA |
HOISIN SAUCE | CHIVES

YOKOHAMA

SHRIMP & CORN GYOZA | CRISPY
CHILLI OIL | CILANTRO OIL

TOYAMA

CHICKEN | PONZU BEURRE
BLANC | KIZAMI NORI |
CHIVES 

 NAGOYA 

LANGOUSTINE | LOBSTER- TOMATO
SAUCE | TARRAGON

HOKKAIDO

9.5

9.5

9.5

9.5

S
I
D
E
S

9

SHIO VINAIGRETTE | SESAME

KYURI CUCUMBER

7.5

SEA SALT | CRISPY CHILLI OIL

SPICY EDAMAME

3.7

6.5

SP
EC

IA
L

FERMENTED CABBAGE | CHILLI 

KIMCHI



  SHIITAKE INSTEAD OF BLACK MUSHROOM

EXTRA OTEMBA PORK BELLY

OTEMBA HOMEMADE SPICY OIL

PORK BROTH | PORK BELLY | BLACK
MUSHROOM | WAKAME | BLACK GARLIC
| EGG | NORI

TONKOTSU 21

+ 4

+ 1

R
A
M
E
N

SPICY MISO BROTH | BEAN
SPROUTS | SNOW PEAS | GLAZED
TOFU | WAKAME | EGG | NORI 

SPICY MISO 

MISO BROTH | SWEET CORN | BEAN
SPROUTS | GLAZED TOFU | WAKAME |
EGG | NORI | LEEK OIL

MISO M
IS

O

19

18.5

+ 8.5

+ 1.2

TOP IT LIKE A CHEF

GLASS OF MIKUCHI JUNMAI SAKE 

BEST WITH

  PORK BELLY INSTEAD OF TOFU

TATSUTA FRIED CHICKEN INSTEAD OF TOFU

EXTRA SHIITAKE

BREAK THE RULES 

GLASS OF ORANGE BLESSING SAKE 

BEST WITH

+ 7.5

+ 2

+ 2.5

OT
EM

BA
 C

LA
SS

IC

FRIES | KIMCHI | BLACK SESAME
| SPICY MAYO | SPRING ONION

KIMCHI FRIES

EGGPLANT | SHOYU MISO GLAZE |
SPRING ONION | KATSUOBUSHI 

 NASU DENGAKU

DEEP FRIED CHICKEN THIGH |
CHILLI CHAN’S CRISPY MAYO |
LIME

TATSUTA KARAAGE

OKONOMIYAKI SAUCE | KATSUOBUSHI
| KEWPIE MAYO | AONORI 

TAKOYAKI 9.5

8.5

11.5

10

TOFU | VEGAN MAYO | SHICHIMI
TOGARASHI | FURIKAKE

TOFU KARAAGE 9.5

B
I
T
E
S

+ 2

VEGAN POSSIBLE

VEGAN POSSIBLE



GLUTEN FREE NOODLES 

OTEMBA HOMEMADE SPICY OIL

OTEMBA SUPER SPICY OIL

MANGO
BRIGHT, JUICY & TROPICAL

  OTEMBA PORK BELLY

TATSUTA FRIED CHICKEN

  OTEMBA SHIITAKE

GLAZED TOFU

SNOW PEAS

SWEET CORN

BLACK SESAME
RICH & NUTTY, JAPANESE CLASSIC

CHOCOLATE
SMOOTH & RICH, OTEMBA HER FAVORITE

YUZU
JAPANESE CITRUS, LEMON & MANDARIN

GYOZA & BITES.
RAMEN NOT YET. 
ENJOY AT HOME
OR ON THE GO.

EVERY DAY 
12:00 - 17:00

O
T
E
M
B
A

W
A
Y

+ 3.7

+ 1.5

+ 1.2

+ 1.5

M
O
C
H
I

ALLERGIES?
SCAN HERE FOR FULL
ALLERGEN INFO. NO
GUESSING, NO DRAMA. 

KIMCHI ON THE SIDE

OTEMBA HALF EGG

+ 4

+ 4

+ 2.5

+ 2.5

+ 2.5

+ 2.5

+ 1.8*

C
O
M
B
O

LOVE OTEMBA? JOIN.
FOLLOW. REVIEW.
WE’VE GOT SOMETHING
FOR YOU.

SOFT RICE DOUGH FILLED WITH ICE
CREAM. MOCHI SYMBOLIZES FOOD
FORTUNE.

4.5 PER PIECE

EVERY DAY 
12:00 - KITCHEN CLOSES

SPICY MISO OR TONKOTSU 
TWO GYOZA ‘OF THE DAY’
OTEMBA ICED TEA OR 
HOT GREEN TEA 



YUZU LIQUOR | CITRUS GIN |
YUZU JUICE | YUZU TONIC 

  YUZU SPRITZ

FRESH, LIGHT, ACIDIC

  MIKUCHI JUNMAI

H
I
G
H
B
A
L
L TEA INFUSED WHISKEY |

ORANGE BITTER 

OOLONG OLD FASHIONED

OTEMBA GIN | SAKE |
ELDERFLOWER 

WHITE NEGRONI 

VODKA | GINGER BEER |
ANGOSTURA BITTER

MUTSU MULE

SMOKEY MEZCAL  | GRAPEFRUIT
SODA

OTEMBA PALOMA

S
A
K
E

FLORAL, CLEAN, SOFT

MAGURO MATCH 

EARTHY, DEEP, UMAMI

BLUE DRAGONFLY 

RICH, SMOOTH, BALANCED

SHONAI BEAUTY 

BRIGHT, CITRUS, CRISP

ORANGE BLESSING 

19.00

14.00

14.00

20.00

16.00

8.50

(70ML)

FR
ES

H

A TASTING OF THREE
JAPANESE SAKES. 

TASTE MORE. 
TASTE BETTER.

11.00

11.00

11.00

11.00

11.00

SAKE | CITRUS GIN | YUZU
JUICE | GINGER BEER

GINGER SAKE COOLER

11.00

FRESH YUZU, CITRUS,
BRIGHT

OTEMBA YUZU LIQUEUR

(250ML)

7.50

7.50

11.00

8.50

7.50 14.00

(180ML)

JU
NM

AI
GI

NJ
O

21.00
FOR 3



ONLY FRESH, FILTERED ECO-
TAP WATER HERE! UNLIMITED
REFILLS FOR A SMALL
SERVICE FEE. 
SIP SUSTAINABLY!

W
A
T
E
R

SERVICE FEE - 2 PER GUEST

STILL / SPARKLING

REFILLS ON US, IT’S A
GOOD THING

UNLIMITED REFILL

I
C
E
D CARROT, APPLE &

GINGER

OTEMBA ORANGE

LEMONGRASS, PEAR
& LIME

YUZU NOT YUZU

BLACK TEA, LIME
& MINT 

OTEMBA ICE TEA

WHITE TEA, RED
FRUIT & PETALS

BERRY WHITE

TRADITIONAL GREEN
TEA | SUGAR FREE

TOKYO GREEN

LIGHT, CITRUS,
SMOOTH

GINGER LEMON TEA

WHITE TEA, RED
FRUIT PETALS 

BERRY WHITE TEA

T
E
A

FLORAL, SOFT,
AROMATIC 

JASMINE GREEN
SUPERIOR

B
E
E
R

MILD BITTER | 5%

HEINEKEN 

BLOND | SMOOTH &
SUBTLE | 6%

NOORDT X OTEMBA

ASK OUR STAFF FOR
THE SEASONAL BEER

SEASONAL BEER

4.2 | 8

6.5

6.5

JAPANESE LAGER | 
MILD & BITTER | 5%

ASAHI

6.5

FRUITY & MILDLY 

HEINEKEN 

HOPPY & CITRUS

BRAND IPA 

4.5

5

RASPBERRY &
GRAPEFRUIT 

PINK ‘GT’

LIME JUICE & APPLE

SPICY MULE 

Z
E
R
O    

9.5

9.5

4.5

4.5

4.5

4.5

4.5

W
I
N
E

VERDEJO |
CRISPY, CITRUS,
HERBAL

WHITE WINE

PINOT NOIR |
SOFT, OPEN &
FRUITY  

RED WINE

PINOT GRIGIO |
LIGHT, CRISP, DRY

ROSE BLUSH

6 

SERVED COLD

4

4

4

COCA COLA 

COCA COLA ZERO

GINGER BEER

GRAPEFRUIT SODA

GINGER YUZU

4

4
S
O
D
A

4

4.5

6KOMBUCHA

30

6 

6 

30

30

0.25 | 0.5

BOTTLE

C
O
F
F
E
E

COFFEE

ESPRESSO

DOUBLE ESPRESSO

CAPPUCCINO

MATCHA LATTE

ICED MATCHA LATTE

3.5

3

3.8
+0.5

4.5

4.5

4.2

+ OAT MILK 


