Japanese Cuisine

Japanese Cuisine
war Diine in Secition Menu

MNon allergic custom cooking will be upcharged 3.00

All spacial requast for allergic custom cooking will ba cookad in the kitchan

& expect longer wait & will be upcharged

Early Bird Dinner for Dine-In only. Mo substitution for Lunch Special or Early Bird Dinner.
Prices are subjects to change without notice,

Pleasa let us know in advance if you are allergic 1o any particular food.

Gratuity will ba added to your bill as following: 18% for parties of 6 or mora,
15% for parties less than &

Sarvica charge for Online and Carry Out Ordar will ba applied.

Children's menu is for kids of 11 years old and under.

ID Is required for all customers order aleohel

Mo carry out order fior Sushl Conveyor Lunch Special and Sushi Early Bird Dinner
Corkage fee 58.00.

Additional charge may apply for substitution or add on

of any ingredients,

All payments by scanned, Apple Pay Credit Cards will ba gratbed 15% - 18%

- . )




SAKE FEATURES

MI0 Sparkling Sake
Sweel aromas with
ru.frl:mhirl.g fn.ll'l:_lffm.m
Soft & srmooth finish
318 [300ml)

HANA Flavored Sakes
Available in

Fupi Appie, Lyches

or White Peach,

$£17 (375 mL)

OZEKI Karatamba
“Dry Wave” Honjozo
This crisp, dry, medium-
bodiad sake has o Hght
varmiila ﬂqurﬂ 'n'J.rilh!'
nuttiness

$18 (300 mL)

MANOTSURU

“Pure Bloom”

Sweel Junmal Glijo
Saft, light & fresh, with an
elegant palate of cherry
blasyem, lyches & white
chorolate notes followed by
o pleasant sWeemness

522 (350 mL)

KIKusuy

“Perfect Snow” Nigori
The king of Nigor sake
froum Japan’s top Nigort
hrewer, Kikusul Crigp &
dymnmie fTaver with o
swaet, full-hodied palate
$22 (300 mlL)

SHO CHIKU BAI

“Silky Mild” Nigori
Nigord Silky Mild emits the
[fruity aromas & flavors of
tropice! fruits & creanmy
rustard

S17 (375 mL)

OZEK] [kezo Sparkling
Jelly Sake Can

Sparkiing felly Sake in o can
i5 Awin’s fetest treénod This
unigque beverage gives pou a
chance fo enjoy sammething
new & uniquely faponése,
Available in Peach, Berry
& Yurn

£10 (180 mL)

HANA Awaka "Sparkling
Flower™ Sparkling Sake
Thix refreshing sake brings
Jyour tastebeds alfve with o
cheerful balarce of bright
fruit lavors, bursting
sweetness & tangy bubbles

317 (150mL)

HANA Awaka Yuzu
Sparkling Sake
Refrexhingly delicious &
mifldly swest, with
wairderfully balanced Yury
crtrus fTavors sirrounded by
tigpht, timy bubbles.

$17 (250mL)

OZEKI Yamadanishild
The lmperial
Tokubetsu Junmal
Yanvadnishiki is the best
rice sake it fapan, This lush,
charming soke boasts light
Jruit & Raral favers with a
hint of rice & o dry finish,
$18 (300 mL)

OZEKI Platinum
Junmai Daiginjo
Expansive loral aromas
with a rich rexture

& clean finish

518 (300 mL)

MANOTSURU

"Rumiko” Daiginjo

This witra-premium sake
has aromas of white Fowers,
hutterscateh & rropical
[fruie, with @ long, velvery
Jimish.

522 (250 mL)

MANOTSURL
"Countless Visions”
Junmai Ginjo Nigori
This unfiltered Nigor has a
digtinethve fweet faste
Refreshing star fruit &
Fuave [Tavors with onise &
melon notes lead to o
creamy, spicy fintch.

522 (300 ml)

1 POP

Sparkling Cocktail Can
Refreshing, crivy & Hght
cocktoil in o can that

tastes similar to sodi
Available in White Peach,
trapefridt & Lychee

59 (12 o1)

o Qe

SAKE MENU

IMPORTED
PREMIUM SAKE Bottle
Mio Sparkling (300 mL) f18
Hana Awaka “Sparkling Flower™ [250 mL) 517
Hana Awaka Yuzu Sparkling (250 mL) £17
Hana Flavored Sake (375 mlL) 517
Available in Fuji Apple, Lychee or White Peach
Ozeki Karatamba “Dry Wave™ {250 mL) $18
Ozeki “The Imperial” Yamadanishiki (250 mL) 518
Ozeki Platinum funmai (250 mL) $18
Manotsuru "Pure Bloom™ (250 ml.) 522
Manotsuru “"Rumiko”™ (250 mL) $22
Manotsuru “Countless Visions™ (250 mL) $22
Sho Chiku Bai “Silky Mild” Nigori (375 mL) $17
Kikusui “Perfect Snow" Nigori (300 mL) 518
Ozeki Ikezo Sparkling felly Sake [180 mL can) 10
Available in Peach, Berry or Yuzu ffavors
J POP Tokya Sparkling Cocktail Can (12 oz can) 59
Available in Peach, Grapefruit or Lychee flavors
PREMIUM HOT SAKE
550z 100z
Ozeki Classic $11 s18
Purple Haze or Tokyo Rose $1z2 519




e wal“w- WINE MENU

White Wines Glass/Bottle
Ste. Michelle Riesling, Washington 8 30
Schmitt S6hne Riesling, Germany 9 34
Ruffino Pinot Grigio, /taly 8 30
Pasqua Pinot Grigio, /taly 9 34
Joel Gott Sauvignon Blanc, California 9 34

Villa Maria Sauvignon Blanc, New Zealand 10 38

Franciscan Chardonnay, California 9 34
Raeburn Chardonnay, Senoma 11 42
Sparkling/ Rosé Wines

Pasqua Rosé Prosecco DOCG, /taly (187 mL) 9
Stella Rosa Moscato d’Asti, ltaly (187 mL) 9
Sutter Home White Zinfandel, California 8 30
Kikkoman Plum Wine, California 8 30
Red Wines

Simple Life Pinot Noir, California 9 34
Firesteed Pinot Noir, Oregon 11 42
DAOU Pessimist Red Blend, Paso Robles 11 42
Unshackled Red Blend by

The Prisoner Wine Co., California 11 42

Franciscan Cabernet Sauvignon, California 10 38
Columbia Crest Founders Reserve
Cabernet Sauvignon, Washington 11 42

FRANCISEAN

-

S v

All prices iBnchide siste & |ocal Exes.

' ng‘“m-if- COCKTAILS

Osaka Ginger Mule §9

Tite's Handmade Vodka, Barritt's Ginger Beer, a splash of
Domaine de Canton Ginger Liqueur & a squeeze of lime

Happy Buddha $11
Crown Rayal, Malibu Coconut Rum, Evan Willlams Cherry
& banana ligueur, with pineapple, orange & cranberry julces

Tennessee Southern Cooler $9
George Dicke! 8-Year Bourbon, pineapple juice
& Rarriet's Ginger Beer with i squeeze of lemon

0Osaka Old Fashioned $10

Handcrafted with Bulleit Bourbon, bitters
& simple syrup, with a muddled orange & cherry

Mount Fuji Ultimate Margarita $11

Volcian Blanco Tequila, Torres Orange Liqueur, margarita mix & fresh lime

Forbidden Fruit $11
Crown Royal Regal Apple Whisky, sweet/sour mix,
grenadine & a splash of Sprite

Japanese Sunset $11
Cruzan Mango Rum, Malibu Caconut Rum,
pineapple & orange juices, with a Noat of grenadine

Find Your Zen $10

Malibu Coconut Rum & peach schnapps.
with pineapple & cranberry juices

Espresso Martini $11

Atomic Black Expresso Ligoeur, Smirnoff Vanilla Vodka
& 5t Brendan's Irish Cream Ligueur

Japanese G & T 59
Roku Gin [MADE IN JaPan] with tonic, garnished with lemon

Cherry Blossom Cocktail §9
360 Cherry Vodlka, sweet/sour mix, splash of Sprite & grenadine

Carolina Reaper Margarita $11
21 Seeds Cucumber Jalapen o Tequila,
margarita mix, agave syrup & fresh lime

Two Blue Whales $10
Captain Morgan Original Spiced Rum, Malibu Coconuit Rum,
blue curacao & pincapple juice

Kuku Island Sunrise $11
Hornitos Plata Tequila, orange juice & grenading

Bahama Mama $11
Captain Morgan Original Spiced Rum & Malibu Coconut Rum
with orange & cranberry julces
Sunrise Over Osaka $10
Teremana Blanco Tequila combined with orange juice,
pineapple juice & grenadine
Chocolate Martini $11
360 Madagascar Vanllla Vodki, 360 Double Chocolate Vodka
& Godiva Chocolate Ligueur

Holikaido Long Island Iced Tea $10

A delicious combination of Captaln Morgan Original Spiced Rum,
Smilrnoff Vodka, tequili. gin & triple sec

Rock the Roku House $10

Faretti Biscotti Ligueur topped with fresh orange juice

Ginger Mule

Dsaka 0d Fashioned

Japanese G&T
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Tori Kara-Age

Edamame

Gyoza
Wasabi Shumal

Shrimp Twist

Ika Caliente

Ika Sugata
Agedashi Tofu
Soft shell Crab

Shrimp Tempura

Kani Rangun

Spring Rolls
Baked Mussels

« # Tuna Tataki
Grilled Hamachi

«# lalapenos Bomhb

Vegatable Fried Rice
Chicken Fried Rice

Shrimp Fried Rice

Hawaiian Fried Rice

Bowl of Fried Rice
Steak Fried Rice

Vegetable Yakisoba

- Peep-frivd chicken nuggets served

with honey musterd sgise

- Hnitect and lghtly salted webeany

Panseared park dumplings

- Steamed pork wosabi dumplings served

with mavtord souce

- Shrimp end Asporagus wrapped with
bacon deep fried

- Spicy seasoned calmmon tossed with
house special seuce

- fapanese grilled squid with terjyaki sauce
- Deap [ried tofu with tempura souce

= Served with our special pons sauce

- Bgep fried :.'hn'mp- and vegaiable tossed with

Osakn sauce omd nweet souce

- Crispy fried wonton filled with cream cheesed

amd cral meat
= Chicken egg roll with yweet and sour souce

- Baked with a speciel mixed of crab meat on the tgp
and hoise rource,

= Seaved row funo served chilled with paonzy smuce

- Grilled yetlow el cheek with house special sauce

- [eep fried jnlapenos souffed with aosorted [Tohes amd

cream cheese served with Osaln special souce

- Smail fried rice & Soz. grilled ehicken breast
- Auld wxtra, fried rice

- Emall fried rice & 5 shrimp

- Add extra [ried rice

« Chicken and shrimp fried rice with pineapple

Crab Stick Tempura [(6pcs)

Okonomivaki - Japanese Pancake (Seasonal)
Spicy Crawfish Fried Rice

APPETIZER

13.
12.

9.

Clear Soup
Miso Soup
Tonriju Soup

House Salad
Jelly Fish Salad

Octopus Salad
Seaweed Salad

# # Squid Salad

# » Comiblnation Salad

«« Ceviche Salad

+ « Tropical
Kudamono Salad

Osaka Macaronli
Seafood Salad
(Seaxonal)

- Mushroems and andony in chickm base saup

- Sy hean base soup with seaweed and fofu

- Sy hean base soup with potatoes, carrols,
hacon, and assertod seafood
Solad served with ginger dressing

- Jelly fish, cucumber and seoweed served
with porfu srce

- Baby getopus, curumber and sedwesd served
with poREl Sauce

- Mixed green seowesd and cucumber served
with ponzy seioe
Mixed colamar, cucumber and seaweed served
wilth pomgu e

- Seaweed solad, fefly fish solod and squid salod

- Tumg, safamaon, albeoore cume white tuma,
onganic spring miy rodtsh with minty, walnets and
hame-made me dreising

» Beared solmon, crab temping, mirinoted shrimps,
mango, seazoned herry, spring mix satod with
iy Dsakn dressing

« Serwed with Ol Crah Stick Smoked Salnman

diid Lotig Roor I'_'hip.r

SOUP AND SALAD

23
2.5
9,

11.
15.

15,

15.

KUSHIYAKI

(skewers of chicken, or beef, or shrimp and vegetables seasoned with
teriyaki glaze as they cook. Served with soup or house salod and fried rice)

¥

L

Chicken & Vegetable Kabob

+ « Heef & Vegetable Kabob
Salmon & Vegetable Kabob
Shrimp & Vegetable Kabob
Choose any combination of two for
Unaju - Broiled eel terved with hame

made gef spuce over sieamed rice

Vepetiable Tempura Udon  Vegetabie tempura served with fapanese udon soup

Shrimp Tempura Udon Shrfmps and vegetabe tempura served with

Seafood Tempura Udon

frpanese udon soug

tesmpure served with fapanese uden soup

Sukiyaki Udon Sautesd with marineted sficed NY Steip Loin
Yakl Udon Sauteed with shirmp. chicken, NY Strip Ladn

Shabu Shabu

and vegetehle

served with udom soup

Yakizoba Choice of Chicken, Shrimp or Calomari

NY Strips Steck

Shrfmps, colaman, crob stick, whl'lu'ﬂ::l'r and vegeiuble

Coaked ot table for 2 or move, including beef, shrimps,
crab stick, ealamard, mussels, and essorted vegetohle

21.
25,
25.
24,
8.
27.

@mmm NABEMONO ENTREES

14.
17.

19.

22.
26.

20.
22,



-< Entrees From Kitchen >

HIBACHI

(served with fried rice, hibachl vegetable and fresh green
salad with hause dressing or soup)
REGULAR ' LARGE

Vegetable Hibachi - Souterd assorted mix of vegetable 11 14.

Terivakl Chicken - Seared boneless chicken with 16. | 2Z.
terfaki smuce
&« Samurai Stﬂ'ak - Sagred hean NY strp srain 17. @ 23,

Teriyaki Calamari - Seored colamuori with terfraki sauce 17, | Z3.
Teriyakl Salmon - Seared salmon with terfyoki sovce 18, 24,
iend seafood suce !
Teriyaki Shimp - Seared shrimps with terjyaki smoce 17, 23.
and seafood sauce
Teriyvaki Scallop - Seared seallops with terfvaki souce 23, ! 29,
and seafood sauce

v Teriyakd Imperial Fillet - Melt-in-your-mouth seared fillet 23. 29,

TEl'ij'Ild Ehrlmp and Chicken - Seqred shrimps and chicken cooked 21, i 27
with tertyaki sauce
«» Steak and Chicken - Seared NY strip loin ond boneless 24, - 30.
chicien
« « Kinza Special - Seared NY strip loin and shrimps 25. | 31
Shrimp and Scallop - Seared shrimps and scallops cooked 26, 32.
with terpuki souce and seafood souce
«+ Chef Special - Grilled lobter tail & steak ar shrimp 37.
with teriyokf souce and reafood souse
Calamari and Scallop pon seored colemort and scallop with . 34,
tertyaki spuce ond sea food souce
Steak and Scallop NV Strip Loin and scallop with i35,
teriyaid seuce and sed food sauce i

Cb’w"m"" TEMPURA

(AN entrees served with house salad or soup & steamed rice)
REGULAR | LARGE
Shrimp - Shrimp and vegetobles dipped in batter and lightly fried 162 20.

Seafood - Shrimp, crab stick, calamar, white fish and vegetable, 20, 24
dipped In batter ond Hghtly fried
Vegetable - Vegembie dipped [n batter and Nty fried 10, 14.
[Subtitution for Fried Rice) 3.

CLASSIC CUTLET

{Served with steamed rice, house salad or soup)

Curry and Chicken Kateu - fopamare curry with erispy chicken kot onrice 17,
CIJIT)I' and Ton Katsu - Japamese iy with crispy pork lodn katw on rice 1B,
Curry and Hire Katsu - Japanese curry with orispy pork tenderloin kot 19,

an e

DESSERTS

Green Tea loe Cream 6.
Mango lee Cream .
Red Bean loe Cream .
Vanilla lee Cream 5.
Cheesecale Tempura T
Mango Ice Cream with Cheese Cake Tempura 9,
Petit Fruru Caramel N Plum Wine Ice Cream 9.5
Exotic Bomba 9.
Mango passion frieit & rospberry sorbetto all convered in white chocolate
Creme Brulee & Berries 9,
A lawer of ruspberry sauce topped with & creomy custerd and decolated
with mixed berries coated in carame!
Double Chocolate Wallle Ice Cream 9.
Chocolate Ganache Cheesecake & lce cream 9.
<  Drink Menu >
BEER
Yuengling 4.5
Sapporo 6.
Kirin Ichiban 6.
Corona
Heineken &
Michelob Ultra 4.5
DOMESTIC {Coors Light, Miller Light, Bud Lite] 4,
SOFT DRINK
REFILL
Pepsi, Pepsi Zero, Dr. Pepper, Mug Root Beer 3.
Crush Orange, Starry, Min. Dew, Tropicana Lemonade 3.
House lce Tea, Sweet lce Tea and Hot Green Tea 25
NO REFILL
* Shirley Temple 35
* Peach Lemonade 35
« Strawberry Lemonade 35
* Mango Lemonade as

* Passion Fruit Lemonade

a5
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* * NIGIRI SUSHI [2 pieces)
(recommended by Osaka Sushi Team)

Albacore Tuna 8. Blue Fin Tuna 9.
Crabstick( Kanikama) 6. Egg Omelet| Tamago) 5.
Fluke [ Hirame] 7. Flying Fish Roe .
Fresh Scallop [ Hotate) 7. Fresh Water Eel r
Fresh Salmon b Hokki Clam 7
Mackerel [ Saba ) 8. Octopus ( Tako ) 6.
Red Snapper [ Tai) 6. Salmon Roe [ lkura) 9,
Seallop w/Mayo ; Sea Urchinf Uni ) 11.
Shrimp [ Ebi) 5. Smelt Roe [ Masago) 7.
Smoke Salmon 7. Spicy Flying Fish Roe 9.
Squid [ IKA) 6. Sweet Shrimp [ Amaebi) 9.
Tuna [Marugo) . Yellow Taill { Hamachi) 8.
White Tuna 8.
* % COMBINATION SUSHI FLATES
Sushi Starter (5 pleces of variety Nigiri and California roll ) 19.
Sushi Combao A [ 8 pieces of variety Nigiri ) 20.
Sushi Combao B [ 10 pcs of varlety Nigiri and Tuna roll ) 25.
Sashimi Combo A [ 12 pieces of variety fish ) 26.
Sashimi Combo B { 15 pleces of variety fish ) 32.
Chirashi [ variety pieces of sashimi on sushi rice ) 27.
Small Boat Combo [ 11 pcs of Nigiri , Osaka roll ) 29,
Large Boat Combao ( 12 pes sashimi, B pes Nigiri ) 42.
* * TRADITIONAL SASHIMI (7 pleces )

Fresh Salmon Sashimi 14.
Octopus Sashimi 14.
Japanese Red Snapper Sashimi 21.
Smoke Salmon Sashimi 15.
Tuna Sashimi 22.
White Tuna Sashimi 21.
Yellow Tail Sashimi 1.
Blue Fin Sashimi 26.
Toro sashimi 4.
Fluke sashimi 19.
Live Scallop 22
Sashimi by plece (Choice of yellow fin tuna, solmon, smoke  3./pc

CLASSIC SUSHI

salmon yellow tail, fluke, red napper, octopus)

{from line 1 - 7 only)

% =+ Jeporasx Cudwa

0 Kel

Jamaica Drift

+ % Avatar

Big Daddy Roll

Collierville

« Cowhoy

Crab Lover's

ET

Hacks Cross

* » Hencho en Mexico

Hurricane

+ « Ichiban

Mew Speclal Rolls

(recommended by Osaka Sushi Team)

- shrintp tempura topped with crab stick,
Chili sauce, osnka sauce and eel squce

- Avocade amd splcy crawflsh topped with red
Snapper temprrd, masage and green erion
with osaka sauce and eef souce

- Chopped squid with maje, massago ard mecoda,
topped with chutors tobiko and green anion with

SufMmOne SOLce

- Crowfish, shrimp tempura topped with funa,
osaka sawce esl sauce masagao and furtkeke seasoning

- Shrimp tempure. mange, ovocada deep fried and
tapped with boked salmon, eef tempure, psaka sauce,
sweet saice, eel squce and crunchies

= Chopped axion peppers with tumg, mawe, massags,
cayenne pepper and ovacods, topped with white tuna,
parfic powder and hot srirecha sauce then toasted

- Steamed asparagus and shrimp tempurn, topped with
avocade, sel shrimp and eel sauce

- Sauteed beef and bell pepper deep fried and topped
with tomato and cheese

- Soif shell crub, baked spicy crab, avocado and
croam cheeses. Deep fried with eel, green onfon
and sriracha on tap

- Steamed asparagus and shrimp tempurn, topped
with red snapper tempuro osaka sauce and eel sauce

- Deep fried crowfish, eel, cucumber amd cream cheese
wrapped in rice poper with osoha sowce and sl souce

- Red snapper tempure and masago, topped with avecada,

spicy crab crunchy and el souce

- Salmon, salmon skin and lettuce deep fried and topped
with ovocodo spicy souce, cef sewce and crunchies

= Erawfish, crabstick and cream cheese deep fried with
omgkn sauce and el sauce

- Lettwee, spicy crowfish, tunn, shrimp and ovocodo
wirapped in soy wrap

FUSION SUSHI

$10.

$12.

$14,

$12.

$14.

§1Z.

$11.

$11.

$13.

$12.

$11.

$12.

511.

$11.

$12.
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FUSION 5USHI

Mew Special Rolls

{recommended by Osaka Sushi Team)

« « Ichigo

+ Banghok Fusion

* + K-Bomb

Kuruma Shrimp

« » Lolo

« Mexico

» Minty

* MT.Fuji

« « Ohio

Olive Branch

Salsa Borracha

Scorpion

© Smokey

= Smoked saimon tempura and avocado topped with 511,

chopped squid, crunchies maye and masago

= Lettuce, pineapple, shrimp tempura, red mapper
tempury ond cucumber in rice poper topped with
tobike and wosabi sauce

= Shrimp tempura, tung ond chili oll topped with crob,
avocads, crunchies saka sauce and eel souce

$i1.

s12,

- Spiicy crab mix, eel, avocodo ond cucumber in a say
wrap topped with fried yellownoeil

- Avecads and crawfieh tapped with shrimg,
tobike and scallions

$11.

$11.

- Shrimp tempura, erab, ginger, crunchies, el and $12.
avocado topped with salmon white tung, green onion,
[nilopeno and lemon squreze

- Shrimp tempura topped with salmon, tung, 512,
yeliowtnil, deok sauce and el sauwce

= Crawifish and avocada topped with funa, falopena,
Sriracha then soared

311.

« Saimon, cucumber, lettuce and fresh mint in rice
paper topped with Osaka sauce and eel savce

= Spicy tuna, ovocodo and deep fried crob stick topped
with tuna, white tuna albacore tuna and sunomono sauce

= Crumchy, spicy tuno topped with yellowtoil, white tung,
Dsaka sauce and eel sauce then seared

s10.

513,

- Catlamarf tempur, cucumber, masago and mave opped  $12.
with Osaka mix Osaka sauce amnd eel sauce then toasted

- Saft shell crab and avacads topped with shrimp, 513,
ceviche sauce and sweet souce
- Saft shell crab and cucumber and maye. $13.

Topped with red snapper lempurg ovocodo,

(Osalen sauce, eel souce and nawel sauce
=~ Asparagus and calaman tempura, topped with seared 512,

albacore tuma Osako sauce ond eel souce

< {e

FUSION SUSHI

Tennesseeo

« Texas

« + Tokyo Drift

++ Tropical

«+ WuTang

- Pytheon Roll

» Yamabukl Kol

« 'S Top Notch

¢ Sea Ogon Kol

¢ Full House

Cherry Blossom

* Tropical Ocean

+ Kiss of Fire

HKohalku Koi

Mew Speclal Rolls
({recommended by Osaka Sushi Team)

* ¢ Sunset Symphony - Fried eel and avocado, topped with seared albacore tune. $11.

Csaka sauce and eel sauce

- Spicy eel tempura, masage ond cucumber, topped $10.
with smoked salmon and eel sauce

- dAvocads, spicy crawfish, crabstick and asparagus, $13.
topped with raw besf onipn, salt and pepper,

toasted with rel souce

- Spicy tunn and avocado topped with tena and $11.
Osakn seuce then seared with masago and furikake seasoning

- Avacada, erunchy and salmon, topped with mange, 51z,
kiwi and tuna mixed with sweet sauce then finished with

eel sauce, sweet sauce and srirscha

- Ovaka mix, crawfish and avecado topped with tung, $12.
sunpmonn souce and sriracha then seered

- Spicy salmon and cucumber topped with fried salmon~ $10.
skin and mango drizzed with citrus panry souce

- Spicy crawfish and cream cheese then tempura fry $13.

top with spicy tuna, felapena, avocada, masago mix and scaliion
- Radish wrapped with spicy solmon ond avocadotopped  $14.
with chopped scallop and crab tempura , served with
citrus Hme dressing sauce
- Radish wrupped with special crok mix, BB eel, wpped ~ $13.
with baked mussels in o caviar sake Wosabi dressing sauce
« Dieep fried onfon, deep fried calamari and crawfish $13.
tempura top with spicy yelloweall and scallion
- Radish wrapped with diced soft shell crab, smoke
salmon,served Osaka Creamy Ponzu sauce
« Radish wrapped with shrimp,fluke, salmon, Fufi apple
g micro greenmints served with citrus lime dressing
- Assorted [Tih mix topped with shrimp tempira, avocada,
Jjalopena and sriracha sauce
« Crah tempurg, avecedo opped with Unagt, grilled
salmon skin wasabi crunch and macadamia nuts

§13.

§13.

514.

514.
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OSAKA SUSHI ROLL DESCRIPTIONS

1. ALASKAN ROLL
{Smaled Salmon, Cucumber, And Smelt Roe On Top)

2. ANCHORAGE ROLL
(Crab, Shrimp, Cucumber; Smelt Roe, And Osaka Sauce)

(8PCS)

(BPCS) (SPICY - MILD)

+ 3, ARIZONA ROLL [6PCS)
{Azsartment Of Seafood, Crab, Avocado Wrapped With
Fizh Cake Sheet, Desp Fried And Sweet Sauce]
4. AVOCADO ROLL [6PCS)
{Avacede Wropped Inside Seaweed And Rice]
5. BAMBOO ROLL (BPCS)
{Crab Tempurd, Cream Cheese, Top With Salmar, And Fellow Tail)
* b BANZAI ROLL (BPLCS)
{Cucumber, Spicy Scallap, Crab, Top With Albocore Tuna, And Avacado)
7. CALIFORNIA ROLL (BIPCS)
{Crab, Avocads, Cocumber And Smelt Roe On Top)
H. CATERPILLAR ROLL [HPLCS)
{Inside-Eel, Crab, Cucumber / Outside-Avocods,
Shurve Bondto And Sweet Sauce On Top)
* 9, CORDOVA ROLL [(BPCS)
{Fried Shrimp, Avocado, Top Crunchy, Tuna,
Srlron With Osaka Sauce And Sweet Sauce]
10. CRUNCHY SHRIMP ROLL (BPCS)
(Crunchy, Shrimp, Cucumber, Smelt Roe, And Maya)
11. CRUNCHY CRAB (BPLCS)
(Crunchy, crob, cocumbersmelt roe and mayo)
12. CUCUMBER ROLL (BPCS)
[Cucumber)
13. DRAGON ROLL (BPLCS)

¢ 14. DYNAMITE ROLL

[Ireside-Fried Shrimp, Mayo, Cucumber / Outride-Eel, Avocodo)

(6PCS) (SPICY - MILD)
(Saimon, Tuna Yellow Tail, Cucumber, Avocado, Smalt Roe)

15. DYNO-DYNAMITE ROLL [6PCS) (SPICY - MILD)
(Eel Crab, Cream Cheese, Smelt Roe, Deep Fried With Osake Spicy Sawce)

16. FLORIDA ROLL (BPCS) (SPICY-MILD)
{Red Snapper, Tempura, Mayo, Smelt Roe, Cucumber,
Top With Avocada, And Osako Spicy Sauce]

17. FRESH WATER EEL ROLL (BPCS)
[Eel, Avecada, Cucumber, Smelt Roe And Sweet Sauce]

18. FRIED TOFU ROLL (BPLCS)
[Fried Tofu, Avocads, Cucumber And Osaks Sauce)

* 19. FUTOMAKI ROLL [6PLCS])

(Tuna, Crab, Temage, Yellow Roddish Kanpyo, Avacods, Cocumber; And Smedt foe)

20, GIANT ROCK 'N' ROLL (6PCS)
{Smelt Roe, Fried Shrimp, Crab, Eel, Avocada, Cucumber And Sweet Sauce)

© 21, HAWAIIAN ROLL

« 22. HOT RED DRAGON ROLL

« 8. MANHATTAN ROLL

¢ 30, NEW D¥YNAMITE ROLL

* 33. ORLANDO ROLL

« 35. PARADISE ROLL

* 37, PHOENIX ROLL

OSAKA SUSHI ROLL DESCRIPTIONS

8PCS)
{Spicy Crumchy Tuna, Smelt Boe. Top With Avocads Ard Mango)

(BPCS) (SPICY - MILD)
(Mayn, Smelt Roe, Crunchy, Smoked Saiman, Cucumber,

Top With Tuna And Osaka Spicy Sauce)
23. HOUSE SALAD ROLL [6PCS)
{Crab, Avocads, Smelt Roe Wrapped In Cucimber)
++ 24, KAMIKAZE ROLL (BPCS)

{Eel, Crab, Cucumber, Tap With Salmon, Avocado With Sweet Sawce]

25. LOBSTER ROLL {6PCS) (SPICY - MILD)
{Lahster, Shrimp, Crawfish. Smelt Roe With Osaka Spicy Sauce)

26. LOUISJANNA ROLL (6PCS)
[Spley Crunchy Crewfish Crab, Eal, Smelt Roe, Avocads And Sweet Sauce)

27. MANGO DRAGON ROLL (BPCS)

{Deep-Eried Eel And Avocads inside, Top W, Fresh Mango)

{BPCS) (SPICY - MILD)
[Spicy Crimnchy Blue Crob, Smelt Roe, Shrimp, Top With Tuno,
Salmon, White Tuna, And Avocads)

29, MIAM] ROLL (BPCS) (SPICY - MILD)
[Spicy Crumchy Crawfish, Exl, Shrimp Tempura Avocado,
Smelt Boe, Wropped With Figh Cake Sheet)

(6PCS) [SPICY - MILD)
[Spiey Crinchy Crab, Tuna, Salmon, White Fish Avocado And Then Deep Fried)

31. NEW YORK ROLL (6PCS)
{Tuna, Saimon, White Fish Avocads, Crab, Smeit Ror Wrapped
In Cucumber With Penzu Sauce)

32. ORANGE DRAGON ROLL (BPCS) (SPICY - MILD)
(California Roil, Top With Smoked Salman, And Dsaka Spicy Sauce)

(6PCS) (SPICY - MILD)
{Crunchy Shirmp Roll, Top With Saimon And Avecado)

34, 0SAKA ROLL {6PCS) [SPICY - MILD)
{Sculiop, Crab, Smelt Hoe With Osoka Spicy Sauce Then Bake)

(BPCS) (SPICY - MILD)
{Spicy Crunchy Yellowtail, Top With Smelt Roe)

36. PHILADELPHIA ROLL
[Smoked Saimon, Cream Cheese, And Avocado}

(BPCS)

(BPCS] [SPICY - MILD)
[Spicy Crismchy Tuna, Avecods, Top With Salmaon And Red Snapper)

38. RAINBOW ROLL (BPCS)
{Ingide-Crub, Cucumber/Qutside-Tune, Salmon Red Snopper,
Shrimp, Avocado)
39, SUZAKU ROLL (BPCS)

40, SMOKIN SALMON CREEK

wikite fish tempura, avoced, mayo,masaga, seared spicy tuna, jwldpefio,
sealiions and crunchies,chili ond eel souce,

(8PCS)
Eel, eream cheese , ovocada seared, splcy salmon, tobike and scallions,
Osaler and eel sauce,
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OSAKA SUSHI ROLL DESCRIPTIONS

« 41. EXOTIC DUD (8PCS)
Spicy crunchy shrimp,cilantro,aveceds, seared salmon.
42, SHRIMP TEMPURA ROLL [BPCS)
(Fried Shrimp, Avocade, Cucumber, Smelt Roe And Sweet Souce)
43. SNOW CRAB ROLL (BPCS)

[Tnzide-Blue Crob, Shrimp, Smelt Roe, Cucumbery Outxide-Crob
Stick And Avocada]

44, SPICY CRUNCHY ROLL (BPCS) [SPICY - HOT)
[(Crab, Shrimp, Smelt Noe, Cuctmber, Top With Crunchy
And Osaka Spicy Sauce]

45, SPICY CRAWFISH ROLL (BPCS]) [SPICY - MILD)
{Crawfish With Top Avocadn And Osaka Spicy Sauce)

46. SPICY EEL TEMPURA ROLL (BPCS) (SPICY - MILD)
[Avecads, Mayw, Spicy Eel, Smelt Roe, And Then Deep Fried
With Swest Sauce On Top)

« 47, SPICY SALMON ROLL (BPCS) (SPICY - MILD)
[Safrmon Avocada, Smelt Roe With Osako Spicy Sauce)

« 48. SPICY TUNA ROLL (BPCS) [SPICY - MILDY)
[Spicy Tung, And Avecada)

© 49, SPICY YELLOWTAIL ROLL
(Spicy Yellowtsil, And Cucumber)

50. SPIDER ROLL
[Fried Soft Shell Crab, Avocade, Cucumber, And Smelt Roe)

+ 51, SUNRISE ROLL {6PCS) [SPICY - HOT)
(Crab, Avocods, Top Wich Spicy Crab, Tuno And Then Bake
With Oraks Spicy Souce)
52. TOKYO ROLL
[Craam Cheese, Crak, Top With Smoke Salmon And Avocada]

+ 53. TUNA ROLL
(Turma)

54, TEMPURA ROLL
[Spicy Crab, Avocade, Cucumber And Deep Fried)

(BPCS) (SPICY - MILD)

(5PCS)

(6PCS)

(6PCS)

{10PCS) [SPICY - MILD)

55. TORNADOD ROLL (BPCS)
(Salmon, Avocada, Cream Cheese, Then Deep Fried With Sweet Sauce)
56. VEGETABELE ROLL (BPCS)

[Avocads, Cucurmber, Yama-Goba, Yellow Roddich)

+ 57, VOLCANO ROLL [6PCS) [SPICY - HOT)
{Crab, Avocads, Top With Spicy Scallop And Crab Then Bake)

+ 58. WASABI ROLL
[Tuna, Saimon, Cucumber And Avocade, Top With
Tobiko And Wazabi Tobiko]

« 59, WHITE TIGER RDLL
{Spicy Crunchy Eel, Smelt Roe, Cucumber, Top With

White Tuna, Avocada, And Sweet Souce)

© 60, YELLOWTAIL ROLL
(Yellowiail, And Green Onions)

(BPCS)

(8PCs)

(6PCS)

* % (SAKA SUSHI BAR LUNCH MENU
{Monday-sunday Only) Conveyor Belt Lunch Special
All plates from Convevor Belt

There will be no carry out for sushi lunch special conveyor belt

Prices are subjects to change without notice

4.5

CHEF'S SPECIAL LUNCH BENTO BOX
fAll Served With Soup or Saled & 4 pes Crab Tempura Rolls, Steamed Rice)

Bento "A" [4pcs of Shrimps and Vegetables Tempura] 17.
Bento "B” Chicken Terlyaki & Hib. Vegetables 17.
Bento "C™ Steak Tertyaki & fib. Vegernbles i8.
Bento "D" Shrimp Tertvaki & Hib. Vegetables 18.
Suls Steamed Rice for Fried Rice 3
Add g Hamemuake Spring Rol 1
* * SUSHI LUNCH SPECIAL
{All served with House Salad or Soup)
Makimona Special - Served with I Saimon Roll or 18.
Cucumber Roll & pick 2 of the following Ralls
Sushi Lunch "B* - 3 pes of Nigiri selected fresh datly & pick 2 af 19.
the following Rolls
Sushi Lunch “E” « & pes of Sushi selected fresh daify & pick 1 of 19.
the following Rells
[ ALASKA ANCHORAGE AVOCADO |
CALIFDRNIA CRUNCHY CRAB CRUNCHY SHRIMP |
DYNAMITE DYNO-DYNAMITE FLORIDA
FRIED TOFU PHILADELPHIA SALMON SKIN
SAN FRANCISCO SHRIMP TEMPURA SPICY CRUNCHY
CRAB TEMPURA DORLANDO SPICY SALMON
SPICY TUNA SPICY YELLOWTAIL TUNA
VEGETABLE YELLOWTAIL CUCUMBER

%
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OSAKA HIBACHI LUNCH MENU
(Monday-Friday Only)

(ANl Served With Hib.Vegetables, Vegetables Fried Rice & House Salad or Soup)

[Add a Spring Roll 3.)

Chicken 18, Chicken and Shrimp 26,
Calamari 21. Chicken and Steak 28,
Salmon 21. Steak and Shrimp 29,
Steak 23. Steak and Calamari 29,
Shrimp Z1. Shrimp and Calamari Z8.
LUNCH YAKI SOBA
{Add o Spring Roll 3.)
Japanese stir fried noodles with Chicken 17.
Japanese stir fried noodles with NY Sirloin Strip 19.
Japanese stir fried noodles with Shrimp 18.
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EARLY BIRD DINNER SPECIAL MENU

Monday-Thursday Nights
Early Bird Special {4:30 pm - 6:00 pm) - For Dine In Only
Prices Are Subjects To Change Without Notice
* No Substitution for Sushi Eorly Bird Dinner Special or Bento Box Special

* * SUSHI BAR

{rerved with soup)
EARLY BIRD SPECIALS # 1 22,
v o v i S v e s s o S
EARLY BIRD SPECIALS # 2 Z4.
R I o
EARLY BIRD SPECIALS & 3 17.
ik o o i b S e P e LRSS
EARLY BIRD SPECIALS # 4 Z7.

(pick 3 of the following rolls)

Japanese Cuisine

Japanese Cuisine
pRE SO Ragudar Ding in Saction Memu

{Tnclude Miso Soup or Salad, Steamed Rice, 4pcs of Crab 26.
Tempura Roll, 3 pes of Shrimp Tempura or 2 Spring Rolls

CHICKEN TERIYAKI and HIB. VEGETABLES
BEEF TERIYAKI and HIE. VEGETABLES

With Choices of

HIBACHI TABLES

(Al served with Vegetables, Fried Rice & House Salod or Soup)

Chicken & Shrimp 26,
Chicken & Steak 1B,
« » Steak & Shrimp 29,

(* Add a spring roll 3.)




