RED WINE DRINK

SJ Jean
Clos Dul Bois (By Bottle)
JAPANESE STEAKHOUSE (By Glass)

Kendall Jackson
Bota Box (By Glass)

Bota Box (By Glass)
Black Stone
Drops of Jupiter

WHITE WINE

I

Mezzacorona
Ecco Domani

L A Beringer
&. _‘ Estancia
Kendall Jackson

J. Lohr
Simi
Hogue
Beringer

."‘

EXOTIC SPECIALTIES

. 1
Vodka, Midor, Sour Mix & FPineapple Juice i .
Light Rum, Blue Curacao & Pineapple Juice -

Sake, Triofe Sec, Sour Mix & Coke

Light Rum, 151 Rum, Triple Sec, Grenadine & Pineapple Juice ?
Sake, Peach Schnapps, Orange & Cranberry Juices & Grenadine ;

Malibu, Tnple Sec, Mango Juice, Sour Mix & 7 Up

Rum, Triple Sec, Amoretto Grenadine, Orange Juice Pineaplfe Juice

APPETIZERS

Harumaki 5.00
FROZEN DRINKS IMPORTED BEERS Japanese spring ols (3 pco)
Strawberry Daiquiri, Pina Colada, Edamame 6.00
Margarita, Strawberry Margarita Steamed soy beans w. light salf
(12 0z) Shumai (6 pcs) 6.00
Steamed or fried Japanese shrimp dumplings
Ve%etable Tempura 8.00
Gently fned assorfed vegetables
' (22 0z) Gyoza (Pork or Vegetable) (6pcs) 7.00
BEVERAGES DOMESTIC BEERS Al o
Shrimp Tempura 12.50
J shnimps and assorfed vegetable golden deep fried
ﬁcﬁh”mp 11.00
- p
(YOORCHDICoION TR ucy] Chicken Tempura 12.50
J sinps chicken and assorted vegetables golden deep fred
Yakitori 8.00
3 tender chicken skewers w. teryaki sauce
Fried Calamari 12.00
Breaded golden fried squid
Babecue Calamari 13.00
DRAFT BEERS Barbect.*ed&qm’dwfen}fahsauce
Soft Shell Crab 13.00
Breaded fried crab w. spicy sweet sauce
Crab Rangoon 9.00
* Sushi Ap&?tizers 12.00
5 pcs chef selecfed, assorted sushi
* Sashimi Appetizer 12.00
6 pcs chef selectfed assorfed raw fish
* Osaka Tuna Tataki 12.00
Seared tuna fopped w. spicy mayo, washabi & eel sause
SAKE * Tuna Bites _ ; 12.00
Tuna & mango cubes mixed w. masago & scallion on fop of potato chips
* Green Phoenix 12.00
Hot or Cold (4 fl DE) Spicy tuna wrapped in avocado & flying fish roe w. vinegar sauce
Hot or Cold * Yellowtail Jalapeno 12.00
Sparkling Sake (250 ml) Sliced yellowtail w. jalapeno & spicy ponzu sauce
(300 mi) * Pepper Tuna _ 12.00
Nigori Sake (300 mi) e e
Cedar Aged Sake (300 m) S N ke O

Plum Sake (300 ml)

Sunomono 13.00

SOUP & SALADS

Tradition Soup

Homemade broth w. mushroom, fried onion & scallion — .
Miso Soup 3.50 j
Soy bean paste broth w. fofu, dry seaweed & scallion 2 /
Gyoza Soup 6.50 4
Port, dumplings in homemade broth -
Seafood Soup 8.50

Delicious homemade soup w. shnmp, fish cake, scallop & crabmeat

House Salad 4.00

Green salad w. ginger dressing

Avocado Salad 8.00

L arge house salad topped w avocado & ginger dressing on the side

Seaweed Salad 7.00

Japanede seaweed w. delicious sesame seeds

Kani Salad 7.00

DINNER ENTREES

Each complete entrée served w.
traditional soup & house salad

Freshly chopped cucumber & crabmeat w. masago & spicy mayo sauce

SUSHI & SASHIMI A LA CARTE

(sushi 2 pcs, Sashimi 3 pcs)
*Tuna 6.50

*Salmon 6.50

_ o * Sashimi Di
* Yellowtail 6.50 gebvﬁfge;rn?eréﬁkl iy faap?s L!hTf[weI;cr;egggmded fish 30.00
g * Sushi Di
e i TR
; * Steak Teriyaki 2500 " Sushi Sashimi Combo 35.00
=L 7.00 Served w. steamed nice 12 pcs sashimi, 3 pes sushi w. California rofl
*Scallop 6.00 Shrimo Teriyaki 25.00 * Sushifor Two 45.00
Mackerel 6.00 Served w. steamed rice 16 pcs sushi, California roll & Alaska rofl
*Salmon Roe 8.00 Chicken Yaki Udon or Udon Soup 1700 * %hirasgi S b MO 26.00
SaSHTN on S, nce
> Flying Fish Roe 6.50 Steak Yaki Ud Udon S U:: i Don
Surf Clam 5.00 gfe,?;{aweﬁdgm,[m;}, sl Bt "l 20.00 8 pcs egefoﬂ bed of sushi rice 28.00
Crab Stick 5.00 ' ' * Sushi Sashimi Boat A
Eqg Cake E Go Shrimp Yaki Udon or Udon Soup 20.00 14£ S ?;55;.(':3"“ _c?%ammm&w%g&o&
* ' ' * Sushi Sashimi Boat B
: Sm!::ked Salmon 6.50 ﬁﬁilﬂgrﬁghmk’aﬁ 20.00 Eaﬁsslm??ﬂﬂ;amﬁ S ]50.00
White Tuna 6.50 Shiiis T D 25 00 wright patterson roll
Shri mp 5.00 6 pes shﬁrgp & as&m?ed veges golden deep fried. Served w. steamed rice
* Sweet Shrimp 8.00 Chicken Tempura Dinner 24.00
Tofu Skin 500 6 pcs shnmp & assorted veges golden deep fried. Served w. steamed rice
*Red Snapper 5 00 Chicken Fried Rice 17.00
* Fluke (Seasonal) 6.00 V : ;
table Fried R
* Striped Bass (Seasonal) 6.00 ot et iog !
*Tuna Toro (Seasonal) MP Shrimp or Steak Fried Rice 20.00
*Sea Urchin (Seasonal) MP Bl s ol

* Raw
Consuming raw or undercooked may increase your health risk.

MAKI & TEMAKI

Avocado Roll 5.00

OSAKA'S SPECIAL ROLL

1. Alaska Beauty Roll 16.00

Spicy salmon & cucumber, topped w. avocado & salmon finished w. crunchy, fish eggs, scallions, spicy mayo & eel sauce
Asparagus Roll 2. Beauty & Beast Roll 16.00
Assorted fish & avocado on fop of spicy tuna roll
Cucumber Roll 3. BeaverCreek Roll 18.00
Spicy tuna, yellowtail & avocado wrapped in salmon, finished w. spicy mayo, sweet chili & eel sauce.
Sweet Potato Roll 4. Birds Nest Roll 16.00
Deep fried salmon, cream cheese, fopped w. baked crabmeat, finished w. spicy mayo, sweeet chili & eel sauce
§/  Boston Roll 7.00 5. Boston Bay Roll 14.00
Ry s o Egg, shrimp, crabmeat, flying fish eqggs & cream cheese, lightlt fied, finished w. spicy mayo & eel sauces
% California Roll 7.00 6. Buckeve Roll
o OraivselstpdoiE Gatancr Deep fried turg, crabmeat & cucumber, fimished w. spicy mayo, eel sauce, mayo sauce & srirachia hot sauces 16.00
Crabmeat Tempura Roll 8.00 7. Dynamite Roll 15.00
Assorted raw fish, cheese & avocado wrapped w. soy paper deep fried, finished w. eel sauce & spicy mayo sauce :
Eel Cucumber Roll 7.50 :
8. Diamond Roll 15.00
o R R AT 7 50 A,ssort.edmwﬁsh, cheese & avocado wrapped w. soy paper deep fried, finished w._ eel sauce & spicy mayo sauce
9. Fire Cracker Roll 14.00
Shrimp &ASPEF&QUS Roll 6.00 Avocado, cucumber, crabmeat & spicy tuna, firished w. tempura flakes & eel sauce
10. Fishing Island Roll 16.00
? Shrimp Tempura Roll 10.00 L obster salad, crunchy, fopped w. spicy funa & crab meat finished w. spicy mayo sauce
iy J Tem;f:ura shnm;!'.:, Wn avocado & eel sauce 11. Fashion Roll 15.00
?}, Spl'l':}r' California Roll 7.00 Steam shrimp, asparagus & cucumber inside tropped w. lobster salad finished w. wasabi fobiko
: 12. Geisha Roll 18.00
Crabmeat Cheese Roll 6.00 Yellowtail, tina, salmon & scallop wrapped soybean, finished w. spicy mayo
_ 13. Golden Spider Roll 16.00
. w4 x| obster Salad Roll Tempura soft shell crab, cucumber & avocado, finished w. eel sauce E
gy _ 14. Green Crab Roll 14.00
Spicy Crabmeat Roll 6.00 Spicy crabmeat & cucumber, topped w. avocado & eel sauce
15. Green Dragon Roll 14.00
* Alaska Roll Eel & cucumber, fopped w. avocado, finished w. eel sauce & sesame seed -
P o e 16. Green Devil Roll 16.00
; 1 Tuna Toll 6.00 Spicy salmon & mango, fopped w. spicy tuna & avocado finished with green powder & wasabi sauce :
- e ) . Hawaiian Ro r ‘
- 1 | 17.H Roll 16.00
£ __'__'_-.:__,_W. J Yellowtail Roll 6.00 Lobster salad, spicy tuna, mango & avocado wrapped w. soybean paper. ’
Philadelphis Roll 7.00
Smoked salmon & cream cheese
Brookgn Roll : 8.00
Tuna & Yellowtall topped w. spicy mayo
g Salmon Roll

Spicy Salmon Roll
Spicy Tuna Roll
- Tuna & Avocado Roll

OSAKA'S SPECIAL ROLL HIBACHI DINNERS

Each adult Hibachi dinner includes:
Traditional soup, House salad, Grilled Veges & Your choice
of sfeamed rice or fried rice

18. Happy Dragon Roll 18.00
Shrimp fempura, mango, spicy funa, avocado & cucumber wrapped w. soybean paper, topped w. crabmeat, finished w. fish eggs,

secallions, spicy mayo & eel sauce

19. Kiss of Fl Roll 15.00 : -

Spicy S.;I?n?}n% aungg;ﬁoppgd w. white tuna, jalapeno, finished w. black fish eggs & hot chili sauce H!bECh! VEIQE‘& w. Tofu 20.00 Pick Two 30.00
Hibachi Chicken 22.00 Pick Three 40.00

20. Lover Roll 15.00 + Hibachi Steak 2700  Veges, chicken, salmon, shrimp, * Steak & scallop

Flying fish eggs, lobster salad, crabmeal, avocado & shnimp wrapped w. soybean paper Hiba b il Mignnn 33'00 Eﬁ% gg;cho{ae Efgﬁgﬁﬁrﬂ%ﬁ ;xfra

21. Ninja Roll 16.00 Hibachi Shrimp »7 00 * Hibachi Filet Mignon & Lobster 45.00

Flying fish eggs, lobster salad, crabmeat, avocado & shnimp wrapped w._soybean paper Hibachi Salmon 2700 * Osaka Special for Two 85 .00

¥ oz lobster tail, 8 oz * filet mignon, 8 oz chicken & 10 pcs shrimps.

22. Osaka Roll 16.00 Hibachi Scallops 28 00
Shrimp fempura, topped w. spicy tuna & avocado, finished w spicy mayo, eel sauce, scallions, fish eggs & crunchy Hibachi Lobster Tail MP
23. Rainbow Roll 16.00 Hibachi White Fish 22.00

Assarted raw fish & avocado on top of Califorria roll

24. Rock N Roll
Shnmp fempura & spicy tuna, topped w. white funa & avocado, finished w. fish eggs, spicy mayo & eel sauces

25. Rowdy Rainder 16.00
Shrimp fempura, topped w. eel & avocado, finished w. eel sauce, fish eggs & scallions

16.00

Each children’s dinner includes:
Grilled veges, choice of steamed rice or fried rice &
Choice of soup, salad

26. Summer Roll 16.00 Hibachi Chicken 15.00
Man.go__ tuna, avocado & cucumber in thin rice paper, topped w. cranbermes, finished w. spicy.mayo, ponzu, wasabi & eel saua.as Hibachi Sh rimp 17.00
27 +Sunkist Roll 18.00 * Hibachi Filet Mignon 20.00
Amn;adol:‘puctﬁber Ec.]I spicy tuna, topped w. fresh funa & mango, finished w. mayo & mango sauces . 2 H!ba':h! Steak 18.00

_ Hibachi Salmon 17.00
28. Sunshine Roll : _ 16.00 Hibachi Scallops 18.00
Fresh salmon roll deep fried, fopped w. fresh salmon, finished w. fish eggs, spicy mayo & eel sauce HibdchiWhis Bih 15.00

29. Surf & Turf 16.00
Spicy-tuna roll topped w. seared rare steak, finished w. fish eggs, scallions & wasabi sauce

30. Volcano Roll
California roll, topped w. spicy crabmeat baked, finished w crunchy;, fish eggs, spicy mayo & eel sauce

31. Woosaa Roll 15.00 T
Yellowtall, scallions & jalapeno, deep fried, finished w. spicy mayo sauce JAPAMNESE STEAKHOUSE

32. Wright Patterson Roll 16.00
Shrimp fempura, cucumber & avocado, fopped w. spicy crabmeat, finished w. spicy mayo.& eel sauce

33. Smoky Mountain 18.00

15.00

Fried Rice

Tuna salmon & yellowtail wrap in soy paper. Spicy carbmeat salad & shamp on top. Finished w. spicy mayo eel sauce wasabi - :

mayo & jalapeiios White Rice 3.50

34. Naruto Roll 16.00 Nea g s

Tuna, salmon, yellowtail crab meat & avocado with cucumber wrap & house ponzu sauce. 7
Vegetables 10.00
Extra Egg ( in Fried Rice) 1.00

Extra Sauce ( 3 0z)

Tempura Ice Cream
Your choice fiavor of vanilla, chocolate or green tea

Cheese Cake
Fried Cheese Cake

lce Cream
Your choice fiavor of vanilla, chocolate or green tea

Mochi Ice Cream 6.00
See your server for avaifable flavors



