Appetizers

HIVASHI WAKAME S5
Cold seaweed salod.

EDAMEME $4
Sseamed soybeans with salt,

GYOZA $s
Japanase potstickers.

1KA SANSAI Sr
Marinated squid mixed with vegetables.

SHRIMP SHUMAI S5
Shrimp dumpling [steamed or fried)

AGE TOFV S5
Friad tofu with Tempure souce.,

IDAKO $7
Cooked marinated baby octopus.

YAKITORI $o
Chicken skewers with Teriyaki souce

SEAFOOD KVSHIVAKI $s
Shrimp end scollop skewers with Teriyoki souce.

OSHINKO $5
Assoried Joponese pickles.

HARVUMAKI SPRING ROLLS .....ooovrvvrnnmrimenans $a
Joponese spring roll.

SUNOMONO

Choices: Crab, Shrimp, Conch, Octopus ... $s
Cucumber with rice vinegar souce.

SEAFOOD SUNOMONO $o

Crab, shrimp, conch, oclopus and cucumber
with rice vinegor souce.
TUNA or BEEF TATAKI Sn

Seored tuno or beef thinly siiced with
ponzu sauce.

VEGETADLE TEMPUVRA $o
Vegetables lightly deep fried in thin batier
sarved with Tempuro souce.

SHRIMP TEMPURA APPETIZER. ...ociinniiinninas $o

Shrimp dipped in Tempura baotter and deep fried 10 o
golden brown, sarved with o speciol Tempure dipping

sauce

SVSHI APPETIZER $s
5 picces of sushi (chef's choice).

SVSHI SAMPLER $s
5 pieces of cooked sushi,

KANISV/ $s

Crab, mesago, avocado, wropped thinly sheed
cucumber served with rice vineger sauce,

BEEF NEGIMAKI S5
Scollion wropped in thinly sliced beef with
Tertyaks sauce.

TIGER EVE $s

Smoked salmon wrapped with squid,

THAI SPRING ROLLS (3) $4

Ground chicken and assorted chopped vegelables deep
fried to a golden brown. Served with Thei plum scuce.

SATAY CHICKEN (5) $7

Marinated chicken or beet in coconut milk and curry
sateyed and sarved with peanut souce.

CHICKEN WINGS (7) $7
Marinated chicken wings deep fried 1o o goiden brown

BEEF JERKY (o) $7
Beef mannated, dned out and then deep fried to pedection.

SPICY TUNA SALAD Sn
Tuno, seoweed, cucumber, fish eggs in spicy souce.
SPICY CONCH SALAD $11 STUFFED CHICKEN WING.coovvvcrrroresssresssressssees So
Conch, seaweed, cucumber, fish eggs in
oIy SR LAHP BEEF. $10
SOFT SHELL CRAB ...ooocovvvvvecesnnrinnn §o  LAHP CHICKEN $10
Lightly fried in Tempuro botter, STICKY RICE $5
SHRIMP TEMPURA $9  TOMATO SAVCE $2
Shaimp and vegetables lightly deep fried in thin L S
boter served with Tempure souce FRESHISIRING ROL 4
Beverages
DoMestic BECr covvemnrrersennsnnres $3 Hot Sake Soft DRIMKS c..ciceiicncnsiaiiienssiaanns $2
Budweiser, Bud Light, Bud Light Lime, Small $6 | (Free refills on sode and iced tea only)
Michelob Light, Michelob Ultra, Coors Earae $10 Papsi, Diel Pepsi, Dr. Pepper, Mountan Dew,
Light, Miller Light, Mitler 64, O'Doul’s, s Sierra Mist, Ginger Ale, Oronge Sado,
Beck’s, Bud Select, Bud 55. Small Kertle. $20| Unsweelenad Iced Teo, Lemonode, CoFee.

Imported Beer 12 02, cueiiicnnas $4 | Medium Kettheo s $35 | Apple Juice, Cranberry, Orange,
Kirin Lite, Kirin ichiban, Corona Extra, LA e Ketthe,cic i miussimnisineses S50 | Milkk, Chocolate Milk. (1o refills).. $2
Corona Light, Heineken, Heineken Light,

Sapporo, Smimoff Ice, Singha, Amstel Colo Sake Pelligrine.. o $7
Light, Tsingteo, Chang Ozcki Nigori unfiltered. oo, $10 | Voss Water

Imiported Beer 16 oz. ... ..Sf Ozcki Sake Dry {Regular or Sporking) w..Sm. $4 Lg. $8
Sapporo, Aschi. Hana-awaka (sparkling)... Thai Specialty Drinks ........... $3
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Ozcki Karatamba,

Hama-Kohaku (plwm)..

Thoi Iced Teo, Thoi lced Cofiee

. "het tea ovaleble upon request ol ne charge




Soups Small  Larsc

Torm Kha Gai $e $s
Chicken in coconut milk, golonga roofs, lemon grass and mushrooms

Tom Yum Goong $5 $o
Shrimp, lemon grass, ginger root, kiffer lime, lime juice ond chili poste

W $4 $7

Soup
Chicken, noppo cobboge, woonsen noodles in chicken broth.
Miso Soup (one size) $2
Socwt«[’lo‘u ond miso

Osaka House Soup (onc sizc) $2
Mushrooms, egg strips and green ononsin o chicken ond beef broth.

Res. $7 Seafood $12
Beef flonk ond meatballs in beef broth. Side of basil, bean sprouts, cilonio,

Salads

Ozaka Thai Salad $e
Fresh letiuce, tomato, cucumbers in Thoi peanut dressing.

Osaka House Salad> $2
Fresh lettuce with corrot, white and purple cabboge in our speciol Osoko dressing.

Yum Squid $10
Steomed squid mixed with red onion, lime leaves, chili paste, lime juice served on o bed of fresh lettuce

Yum Shrimp $10
Steamed shrimp with red onion, kme leaves, chili paste, lime juice served on o bed of lettuce.

Yim Beef. $o
Beef grilled and mixed with red onion, lime leaves, chili poste, lime juice served on a bed of fresh lettuce.

Yum Scafood $n2
Shrimp, squid, scollops.

Yum Woonse $s
Woonsen noodles, chopped chicken mixed with red onion, fime leaves, chili paste, lime ice served on o bed of fresh lettuce.
Papaya Salad $5
Avocado Salad $3

Fresh greens topped with avocodo.



.

Osaka Thai Curry

Served with white rice ond your choice of chicken, beef, pork or tofu.

Massaman Curry S
Coconut milk, potatoes, carrots, red onions, green peppers and sweet onions in o Thai curry,

Panang Curry $13
Red ond green peppers, sweet onsons in o peanut souce.

Red Curry (spicy) $13

Mixed vegetobles with red curry paste and coconut milk.

Fried Rice

Vegetable fried rice with css $o

Fried rice with your choice of chicken. pork or beef. $n

Shrimp or Crabmcat fried rice $n2

Combination fried rice with chicken, pork and beef $14

Noodles

Pad Thai $n
Stir fried rice noodles with egg, shrimp, chicken, bean sprouts and peanuts.

Pad Sce Ew 311
Stir fried rice noodles with eggs, carrots, broccoli, and your choice of chicken, pork or beef in o sweet soy sauce.

Drunken Noodles (spicy) $n
Stir fried rice noodles with green and red peppers, swoet onions, carrots and your choice of chicken, pork or beef, eggs.

Lad Na i

Stir fried rice noodles with broccoli and onions in o black bean souce with your choice of chicken, pork or beef.

Osaka Specialty Sautéed Dishes

Served with your choice of chicken, beef, pork or tofu.

Mixed Vegetables $n
Assoried mixed vegetobles stir fried logether in a brown gravy souce.

Broccoll $n
Corrots, onions, green ond red peppers, broccoli, and oyster sauce soutéed to perfaction,

Ginger $n2
Long beons, sweet onions, red and green peppers with fresh ginger.

Garlic $13
Carrots, onions, green ond red peppers with fresh garlic.

Basil $13
Long beans, sweet onions, red and green peppers with fresh basil,

Cashew $13
Sweet onions, corrols, red and green peppers, celery and cashews.

Sweet and Sour $12

Pinecpples, cucumbers, tomatoes, bell peppers, onions, scallions, sir fried in o homemode tomeoto sweet and sour souce.

Frog Legs

Basil Legs $17
Fresh frog legs marinated, deep fried then sautéed with bell peppers, onions and bosil leaves.
Garlic Legs $17

Fresh 'rog Iegs marinaled, deep fried then sautéed with fresh gorlic and block pepper on o bed of steamed
vegetables then topped with gorlic souce.

Duck

Basil Duck $17
Stir fried onions, bell peppers, basil leaves with chiles,

Garlic Duck $17
Stir fried onions, bell peppers with block pepper and gorlic.

Panang Duck $17
Bell peppers, broccoli, asparogus, ond snow pecs in a panang sauce.

Red Curry Duck $17

Bamboo shoots, bell peppers, bosil leaves, with red curry simmered in coconut milk.

“Bem conlgin maogo in e roll
Consumpton of row seatood, shell fish and/or mect
may be dongercus 1o your health. Cansume ot your own rink,

We accept Viso, Mostercard, American Express, Discover ond Cash,
MSG is not used. *Comes Spicy.




Combination Platters
Served with miso soup or salod.

HOSOMAKI COMBO $i15
1 California roll, 1 Tuna roll and JB rol,
SVUSHI MORI (A) $1e
7 pieces of sushi, 1 Colifornio roll.
SVSHI MORI (B) S17
9 pieces of sushi, 1 tuna roll.
SVSHI MORI () S
5 pieces of suthi, 1 rainbow roll.
SVSHI MORI FOR TWO. $40
16 pieces of sushi, 1 California roll and JB roll.
Dombori
Served with miso soup or salad.
VUNAGI DON $16
Broiled eel on o bed of sushi rice.
TEKKA DON $ro
Thinly sliced tuna on o bed of sushi rice,
CHIRASHI $10
Assorted soshimi on o bed of sushi rice.
Sushi/Sashimi Platters
Served with miso soup or salod.
BOAT FOR 1 $is
8 pieces sashimi, 6 pieces sushi, 1 Caolifornic roll,
BOAT FOR 2 $76
16 pieces sashimi, 12 pieces sushi, | Californio roll and JB roll.
BOAT FOR 3 Sie
24 pieces sashimi, 18 pieces sushi, | California roll, JB roll and rainbow roll,
SASHIMI DINNER $a0
18 pieces sashimi, chef’s choices.
Dinner
Traditional miso soup or salad and white rice.
CHICKEN KATSV $15  SALMON TERIVAKI S
Breaded chicken cutlet served with Tonkatsu souce. Salmen filet served with Teriyaki souce
PORK KATSV $15  CHICKEN TERIVAKI Sis
Breaded pork cutlet served with Tonkalsu souce. Chicken filet sarved with Teriyaki souce.
SHRIMP TEMPURA $15  DEEF TERIVAKI Si1s
Shrimp ond vegetables lightly deep fried in thin batter, 6 oz, sirloin served with Teriyoki souce,
with Tempuro scuce. '
NEGETABLES TENITARA e srsserasraraeternsde $13  FILET TERIVAKI S0
;nqctoblos lightly deep fried in thin botter served with 6 oz. tender ond delicious.
MpuUra souce.
SHRIMP TERIVAKI $i1s
CHICKEN TEMPVRA. ... : $14 Sheimp sarved with Teriyoki souce.
Chicken end vegetables lightly deep fried in thin botter
served with Tempura souce,
Dessert
ICE CREAM (2 scoops)
Chocolate $4
Vanilla 3 $4
Strawberry $4
Butter Pecan $4
Green Tea $o
Red Bean $6
Lychee Sherbert So
FRIED ICE CREAM 2 $7
Comes with your choice of vanilla, checolate, or stcawberry ice cream topped with whipped topping and cherries.
FRIED BANANA $7

Comes with your choice of one scoop of vanilla, &hocolate, or strawberry ice croom.

*len contains masogo in e roll

Commurption of raw seatood,

, sholl fish ond/or meor

moy be dongecous % your beolth, Consuma ol your own rish.

Wo cccept Vise, Mastercard, Americon Express, Discover ond Cash.
is not used.



