
OSAKA LUNCH MENU
(Monday-Friday Only) 

Ramen Soup

Chef’s Special Bento Box 
SERVED WITH SOUP OR HOUSE SALAD, STEAMED RICE & A CALIFORNIA ROLL 

Vegetable   13.00 

Chicken, Shrimp or Steak     15.95 

Combination of any two (Chicken, Shrimp, Steak)     18.95 

Noodles only      6.00 

STIR-FRY NOODLES WITH BROCCOLI, CABBAGE, CARROTS, MUSHROOMS, ONIONS, SCALLIONS & FRIED ONIONS 

Bento “A” - 2pcs of Shrimp and Vegetables Tempura                 12.95 
Bento “B” - Chicken Teriyaki & Hibachi Vegetables         12.45 
Bento “C” - Steak Teriyaki & Hibachi Vegetables   14.25 
Bento “D” - Shrimp Teriyaki & Hibachi Vegetables   14.25 

Chicken 10.95 
Roast Beef  10.95 
Pork Belly  10.95 
Seafood (Shrimp, Mussels & Salmon Belly)               12.95 

Rice Bowl 

Grilled Salmon     11.95 
Grilled Yellowtail Cheek    11.95 
Grilled Markerel  12.95 
Grilled Black Cod                 13.50 

SERVED OVER A BED OF SUSHI RICE AND OSHINKO WITH MISO SOUP 

SERVED WITH A BOILED EGG, SCALLIONS, SEAWEED AND JAPANESE RADISH WITH YOUR CHOICE OF: 

Yakisoba 

 Prices are subject to change without notice. 
 Please let us know  in advance if you are allergic to any particular food. 
 A Consumer Advisory that includes Disclosure and Reminder is required to 

 inform all customers of the increased risk of food born illness associated with 
consuming raw or undercooked animal foods. 

 Gratuity will be added to your bill as: 18% for parties of 6 or more. 
 ID is required for all customers who order alcohol 



OSAKA LUNCH MENU
(Monday-Friday Only) 

Conveyor Belt Lunch Special 
No Substitutions 

All plates from Conveyor Belt (options listed in box below) 3.50 
There will be no carry out for Lunch Special conveyor belt

Makimona Special  - Choose 1 Salmon Roll or 1 Cucumber Roll and                 14.45         
   any 2 of the following rolls: 

Sushi Lunch “B”  - 3 pcs of Nigiri (Chefs Choice) selected fresh daily                15.25 
and any 2 of the following rolls:

Sushi Lunch “E” - 6 pcs of Nigiri (Chefs Choice) selected fresh daily                15.25 
and any 2 of the following rolls:

Sushi Lunch Special 

ALASKA 
CALIFORNIA 
DYNAMITE 
FRIED TOFU 
SAN FRANCISCO 

SPICY CRAWFISH 
SPICY TUNA 
VEGETABLE 

ANCHORAGE 
CRUNCHY CRAB 
DYNO-DYNAMITE 
PHILADELPHIA 
SHRIMP TEMPURA 
SPICY EEL TEMPURA 
SPICY YELLOWTAIL 
YELLOWTAIL 

AVOCADO 
CRUNCHY SHRIMP 
FRESHWATER EEL 
SALMON SKIN 
SPICY CRUNCHY 
SPICY SALMON 
TUNA 
CUCUMBER 

ALASKA  
ANCHORAGE 
CALIFORNIA 
CRAB TEMPURA 
CRUNCHY CRAB 

CRUNCHY SHRIMP 
DYNAMITE  
DYNO-DYNAMITE 
HOUSE SALAD 
PHILEDELPHIA 

RED BIRD 
SALMON 
SHRIMP TEMPURA 
SPICY CRUNCHY 
SPICY CRAWFISH 

SPICY SALMON 
 SPICY TUNA 
 TUNA 
 TEMPURA 
TORNADO 

SEAWEED SALAD 
NIGIRI (2pcs): Crab Sticks, Salmon, Tuna, White Tuna, Red Snapper 



EARLY BIRD DINNER MENU
Monday - Thursday (4:30 pm - 6:00 pm) 

Dine In Only- No Substitutions

Bento Box 

EARLY BIRD SPECIAL #1  17.50 
6 Pieces of Nigiri selected fresh daily by Chef and 1 of the following rolls: 
EARLY BIRD SPECIAL #2  17.50 
3 Pieces of Nigiri selected fresh daily by Chef and 2 of the following rolls: 
EARLY BIRD SPECIAL #3  13.50 
Pick any 2 of the following rolls: 
EARLY BIRD SPECIAL #4  17.50 
Pick any 3 of the following rolls: 

CHICKEN TERIYAKI SALMON TERIYAKI STEAK TERIYAKI  
CHICKEN KATSU PORK KATSU  SHRIMP & VEGETABLE TEMPURA 

INCLUDES HOUSE SALAD, STEAMED RICE, 4 PCS OF CALIFORNIA ROLL, 
3 PCS OF GYOZA OR WASABI SHUMAI AND PICK 1 OF THE FOLLOWING ITEMS: 

17.95 
 

SERVED WITH SOUP OR HOUSE SALAD

4.00 
There will be no carry out for Early Bird conveyor belt 

PLATES WITH 3-4 PIECES OF ANY OF OUR HOUSE SUSHI ROLLS (END OF MENU) AND/OR THE FOLLOWING: 

Conveyor Belt 

Hurricane 40 Kel Red Bird 

Early Bird Specials 

ALASKA 
CALIFORNIA 
DYNAMITE 
FRIED TOFU 
NEW DYNAMITE 
PHOENIX 
SNOW CRAB 
SPICY SALMON 
TEMPURA 
PARADISE 

AVOCADO 
CRUNCHY SHRIMP 
FLORIDA 
LOUISANNA 
PHILADELPHIA 
SHRIMP TEMPURA 
SPICY EEL TEMPURA 
SUNRISE 
TUNA 

ARIZONA 
CRUNCHY CRAB 
FRESH WATER EEL 
KAMIKAZE 
ORLANDO 
SAN FRANCISCO 
SPICY CRUNCHY 
SPICY YELLOWTAIL 
TORNADO 
YELLOWTAIL 

ANCHORAGE 
CATAPILLAR 
DYNO-DYNAMITE 
HAWAIIAN 
ORANGE DRAGON 
SALMON SKIN 
SPICY CRAWFISH 
SPICY TUNA 
TOKYO 
VEGETABLE 



APPETIZER 
Tori Kara-Age   - Deep-fried Chicken Nuggets served with Ketchup       7.00 

Edamame   - Boiled and lightly salted Soybeans           5.00 

Gyoza   - Pan-seared Pork dumplings           7.50 

Wasabi Shumai - Steamed Pork Wasabi Dumplings served with           8.00 
Mustard sauce

Shrimp Twist - Shrimp and Asparagus wrapped with Bacon then               7.50 
Deep Fried

Ika Caliente - Spicy seasoned Squid Tail tossed with Osaka sauce         8.75 
& Eel sauce

Ika Sugata  - Japanese grilled Squid with Teriyaki sauce          9.25 

Agedashi Tofu  - Deep fried Tofu with Tempura sauce          6.00 

Soft shell Crab - Served with Ponzu sauce          9.95 

Calamari Tempura  - Small pieces of Calamari Deep Fried served with   9.50 
  Seafood sauce 

Shrimp Tempura - Deep fried Shrimp and Vegetables served with           8.50 
   Tempura sauce 

Cream Croquette - Deep fried Croquette served with Mustard sauce           5.00 

Spring Rolls - 2 Pork Egg Rolls served with Sweet Chili sauce      5.00 

Baked Mussels  - Baked with a special crab mix then topped with   9.95 
Osaka sauce & Eel sauce

Tuna Tataki  - Seared rare Tuna served chilled with Ponzu sauce               13.00 

Beef Sashimi  - Seared rare Beef served with Ponzu sauce     10.00 

Grilled Hamachi - Grilled Yellowtail Cheek with house special sauce       11.95 

Osaka Oyatsu  - Deep fried Tofu Cake stuffed with ground Chicken,            9.95 
Mushroom & Onion served with spicy Teriyaki sauce

Jalapeno Bomb - Deep fried Jalapenos stuffed with assorted Fish and                9.25 
Cream Cheese served with Osaka sauce

Halibut Kara-Age - Deep fried Japanese Flounder with Ponzu sauce          11.95 

Escargot - Garlic Buttered Sea Escargot grilled with               Reg    12.50 
   Scallions & chopped Peanuts and spicy ginger sauce    Large  18.50 



Vegetable 
Chicken  

   sm. 4.00  reg. 7.00  lg.   9.95 
reg. 9.00  lg. 15.50 

reg. 10.00  lg.15.50
reg. 11.0  lg. 18.00

14.50
 

Shrimp 
Steak
Hawaiian – Chicken, Shrimp & 
Pineapple 
Combination – Chicken, Shrimp & 
Steak      

19.95 

HOUSE FRIED RICE 
MADE TO ORDER WITH CORN, DICED SNOW PEAS & CARROTS, GARLIC BUTTER AND SOY SAUCE 

  FRIED RICE 

FOR KIDS AGE 11 AND UNDER ONLY  

Chicken Fried Rice (bowl) - with corn, diced snow peas, carrots, garlic butter & soy sauce  6.50 

ENTRÉE’S TOPPED WITH SESAME SEEDS AND SERVED WITH FRIED RICE AND 3 PCS CREAM CHEESE OR AVOCADO ROLL. 

Chicken Grilled boneless Chicken Breast cooked with Teriyaki sauce   10.00 
Shrimp Grilled Shrimp cooked with Teriyaki & Seafood sauce 12.00 
Steak Grilled lean NY Strip Sirloin  12.00 
Chicken Deep fried Chicken Nuggets with Ketchup  10.00 
Nuggets 

KIDS MENU 

Chicken (2 sticks) 6.00 
Steak (2 sticks) 7.00 
Shrimp (4 pieces) 7.00 
Scallop w/Bacon (3 pieces) 8.00 
Beef Tongue  (2 sticks) 8.00 
Fish Ball (4 pieces) 6.00 
Vegetarian:  (2 sticks)  Broccoli or Zucchini 5.00 
Garlic Escargot (3 pieces) 6.00 

SEAFOOD IS SERVED WITH TERIYAKI & SEAFOOD SAUCE 

APPETIZER SIZE KABOBS WITH A TERIYAKI GLAZE 
  YAKITORI 



Clear Soup      - Mushroom and Onions in a Chicken base soup           2.50 

Miso Soup - Seaweed and Tofu in a Soybean base soup       2.50 

Tonriju Soup - Potatoes, Carrots, Onion, Bacon, Crab and Shrimp   7.50 
in a Miso soup broth

House Salad - Lettuce topped with shredded Cabbage & Carrots     2.50 
served with Ginger Dressing

Cucumber Salad - Sliced Cucumbers served with Ponzu sauce             4.50 

Jellyfish Salad - Jellyfish, Cucumber and Seaweed served with Ponzu      6.50
sauce

Octopus Salad - Baby Octopus, Cucumber and Seaweed served with  7.75 
Ponzu sauce

Squid Salad - Mixed Calamari, Cucumber and Seaweed served with    6.50
Ponzu sauce

Combination  - Seaweed Salad with Jellyfish and Squid served with      8.00 
   Salad Ponzu sauce
Ceviche Salad - Tuna, Salmon, Albacore Tuna, White Tuna, Organic     14.95

Spring Mix Salad and Radish in our house-made Lime
Dressing

Tropical  - Seared Salmon, Crab Tempura, Marinated Shrimp,      14.95 
Kudamono Salad Mango, Berries and Organic Spring Mix Salad with our

house-made Dressing

 SOUP/SALAD 

BEVERAGES 
Coke, Diet Coke, Coke Zero, Dr. Pepper, Sprite, 2.50 
Minute Maid Lemonade, Fanta Orange,  Fruit Punch, 
House Ice Tea (sweet or unsweet), Hot Green Tea 
--Free Refills 

Shirley Temple 3.00 
Strawberry Lemonade 
Mango Lemonade 
--No Free Refills 



REGULAR   LARGE 

HIBACHI 

Vegetable     - Sautéed Broccoli, Zucchini, Mushroom & Onion

Teriyaki Chicken - Grilled Chicken Breast cooked with Teriyaki sauce

Samurai Steak - Grilled lean NY Strip Sirloin

Teriyaki Calamari - Grilled Calamari cooked with Teriyaki sauce

Teriyaki Salmon - Grilled Salmon cooked with Teriyaki & Seafood sauce

Teriyaki Shrimp - Grilled Shrimp cooked with Teriyaki & Seafood sauce

Teriyaki Scallop - Grilled Scallops cooked with Teriyaki & Seafood sauce

Imperial Fillet - Melt-n-your-mouth grilled Fillet

Teriyaki Sea Bass - Grilled Sea Bass cooked with Teriyaki & Seafood sauce

Teriyaki Shrimp & - Grilled Shrimp and Chicken Breast cooked with
   Chicken     Teriyaki and Seafood sauce 

Steak & Chicken - Grilled NY Strip Loin and boneless Chicken Breast

Kinza Special - Grilled NY Strip Loin and Shrimp
Shrimp & Scallop - Grilled Shrimp & Scallops cooked with Teriyaki &

    Seafood sauce 
Chef Special - Grilled Lobster Tail with choice of Steak or

Shrimp cooked with Teriyaki & Seafood sauce
Calamari & Scallop  - Grilled Calamari and Scallops cooked with Teriyaki 

    and Seafood sauce 
Sea Bass & Scallop  - Grilled Sea Bass and Scallops cooked with Teriyaki 

   and Seafood sauce 
Salmon & Scallop  - Grilled Salmon and Scallops cooked with Teriyaki 

    and Seafood sauce 
Tofu & Steak - Braised Tofu and grilled NY Strip cooked with

Teriyaki sauce

TOPPED WITH SESAME SEEDS AND SERVED WITH FRIED RICE, HIBACHI VEGETABLES, SOUP OR HOUSE SALAD 

 HIBACHI 

Miso Glazed Black Cod  served  with:          19.95 
* 3 pieces of House Salad Roll
* Kudamono Salad: Organic Spring Mix Salad, Tempura Crab meat,

Marinated Shrimp, Almond and Osaka dressing

Grilled Sesame Seabass served with:          22.95 
* 3 pieces of House Salad Roll
* Kudamono Salad: Organic Spring Mix Salad, Tempura Crab

Meat, Marinated Shrimp and Osaka dressing.
* 2 pieces Salmon Salad Nigiri.

  LOW CARB 

                          10.95 14.95 

11.95 16.95 

14.50 20.95 

13.95 19.95 

13.95 19.95 

14.50 20.95 

14.95 21.95 

17.95 23.95 

17.75 23.95 

17.45 23.45 

18.95 25.45 

19.50 26.45 

19.95 26.95 

32.00 

26.95 

30.95 

27.95 

24.95 



Vegetable   - White Potato, Sweet Potato, Broccoli, Zucchini,     8.50    12.95 
        Mushroom, Asparagus & Onion 

 Shrimp       - Shrimp and Vegetables         12.95  16.95 

 Seafood       - Shrimp, Scallops, White Fish, Fish Cake & Vegetables    12.50   16.50 

  REGULAR  LARGE 

SERVED WITH SOUP OR HOUSE SALAD AND STEAMED RICE 

Chicken Katsu   - Deep fried boneless Chicken in a crispy Panko breading    11.95  

Pork Katsu          - Deep fried Pork Tenderloin in a crispy Panko breading              13.95 

   Curry and Chicken - Japanese Curry with deep fried boneless Chicken   14.25 
   Katsu in a crispy Panko breading

   Curry and Pork - Japanese Curry with deep fried Pork Tenderloin  15.95 
 Katsu in a crispy Panko breading

GRILLED SKEWERS OF CHICKEN, STEAK, SHRIMP OR SALMON WITH BELL PEPPERS AND ONIONS 
SEASONED WITH A TERIYAKI GLAZE AS THEY COOK THEN TOPPED WITH SESAME SEEDS. SERVED 

WITH SOUP, HOUSE SALAD AND FRIED RICE 

DIPPED IN BATTER AND LIGHTLY FRIED, SERVED WITH SOUP OR HOUSE SALAD & STEAMED RICE 

SERVED WITH SOUP OR HOUSE SALAD AND STEAMED RICE 

 TEMPURA 

 CUTLET 

 CLASSIC CUTLET 

KUSHIYAKI 

Chicken & Vegetable Kabob   14.95 
Beef & Vegetable Kabob    16.95 
Salmon & Vegetable Kabob   16.95 
Shrimp & Vegetable Kabob   15.95 
Choose any combination of two (Chicken, Beef, Salmon, Shrimp)  20.95 

SEAFOOD IS SERVED WITH TERIYAKI & SEAFOOD SAUCE 



Vegetable Tempura Udon  -Vegetable Tempura served with Japanese Udon soup 11.95 

Shrimp Tempura Udon  -Shrimp and Vegetable Tempura served with Japanese      14.95
 Udon soup 

Seafood Tempura Udon    -Shrimp, Scallop, White Fish, Fish Cake and Vegetable 15.95 
Tempura served with Japanese Udon soup 

COOKED IN TERIYAKI SAUCE WITH BROCCOLI, CABBAGE, CARROTS, MUSHROOMS, ONIONS, 
SCALLIONS & FRIED ONIONS 

Sukiyaki Udon - Udon Noodle stir-fry with marinated sliced 15.95 
Beef Sirloin

Yaki Udon - Udon Noodle stir-fry  with Shrimp, Pork 17.95  
and Vegetables

 NABEMONO 

  STIR-FRY 
 UDON 

Vegetable             13.00 

Chicken, Shrimp or Steak              15.95 

Combination of any two (Chicken, Shrimp, Steak)             18.95 

Noodles only        6.00 

Seafood Lover (Shrimp, Mussels, Clams, Squid & Fishcake)  (NO Veggie )         17.00 

YAKISOBA 
COOKED WITH BROCCOLI, CABBAGE, CARROTS, MUSHROOMS, ONIONS, SCALLIONS & FRIED ONIONS 

SERVED WITH FISHCAKE AND SCALLIONS 



Seafood - Sliced Beef, Shrimp, Clams, Steamed Fish Ball & Fried Fish Ball
in a Chicken base soup broth

Japanese Miso - Sliced Pork Tenderloin, Squid, Clams, Steamed Fish Ball &
Fried Fish Ball in a Miso broth

Korean Kimchi - Sliced Beef, Calamari, Squid, Clams, Mussels, Shrimp, Steamed
Fish Ball, Fried Fish Ball & Kimchi Vegetables in a Kimchi broth

Hot & Spicy - Sliced Beef, Calamari, Squid, Clams, Mussels, Shrimp, Steamed
Fish Ball & Fried Fish Ball in a Spicy broth

Thai - Sliced Pork, Squid, Clams, Mussels, Shrimp, Steamed Fish Ball
& Fried Fish Ball in a Thai broth

SMALL: 16.50 MEDIUM:              20.00 

Vegetable - Fish Cake, Fried Tofu & Tomato in a Miso broth

SMALL:                  14.95 MEDIUM:              16.95 

Beef & Shrimp - Beef and Shrimp in your choice of broth:

Beef only - Beef in your choice of broth:

Shrimp only  - Shrimp in your choice of broth:

SMALL: 16.95 MEDIUM:              22.95 

LARGE - Sliced Beef, Calamari, Squid, Clams, Mussels, Shrimp, Steamed
Fish Ball & Fried Fish Ball in your choice of broth:

SHABU DELUXE 

40.00 

-LARGE SHABU plus Lobster Tail, Salmon Belly & Scallops
in your choice of broth:

ˠ SEAFOOD JAPANESE MISO 

68.00 

KOREAN KIMCHI 
ˠ HOT & SPICY THAI 

Add On’s 

Beef (6)  7.00  Clams (6) 5.00  Noodles 4.00 
Shrimp (6)  7.00  Mussels (4) 5.00  Broth 4.00 
Pork (6)  5.00  Calamari 6.00  Tofu (4) 2.00 
Fish Ball (6)  7.00  Squid  5.00  Vegetables 6.00 
Kimchi Vegetable   2.00 

SHABU SHABU 
ALL SHABU SHABU ENTREES ARE SERVED WITH CRAB STICK, NAPA CABBAGE, BOK CHOY, SHITAKE MUSHROOM, 

ENOKI MUSHROOM, SCALLIONS, TOFU AND YOUR CHOICE OF RICE, UDON, EGG OR SOBA NOODLES 



TOPPED WITH SESAME SEEDS 

Chicken Grilled boneless Chicken Breast cooked with Teriyaki sauce     7.00 

Steak Grilled lean NY Strip Sirloin  8.00 

Fillet Melt-in-your-mouth Fillet 10.00 

Shrimp Grilled Shrimp cooked with Teriyaki & Seafood sauce 10.00 

Salmon Grilled Salmon cooked with Teriyaki & Seafood sauce 10.00 

Sea Bass Grilled Sea Bass cooked with Teriyaki & Seafood sauce 12.00 

Scallops Grilled Scallops cooked with Teriyaki & Seafood sauce   8.00 

Calamari Grilled Calamari cooked with Teriyaki & Seafood sauce   7.00 

Lobster Tail Grilled Lobster Tail cooked with Teriyaki & Seafood sauce 12.00 

SIDE ORDERS 

 DESSERTS 
Ice Cream 

- Vanilla 3.25 
- Mango, Green Tea, or Red Bean 3.95 

Fried Ice Cream Tempura 6.50 
- Mango, Green Tea or Vanilla

Banana Tempura - Dipped in batter & lightly fried 5.75 

Banana Tempura with Ice Cream  6.75 
- Mango, Green Tea, Red Bean or Vanilla

Cheesecake Tempura – Dipped in batter & lightly fried 6.50 

Cheesecake Tempura with Ice Cream 7.50 
- Mango, Green Tea, Red Bean or Vanilla

Crème Brulèe – Vanilla Custard with a Caramelized Sugar 7.00 
        topping 

Green Tea Cheesecake – Classic style Cheesecake flavored 7.00 
        with a hint of Green Tea 



FUSION SUSHI 

40 Kel Shrimp Tempura topped with Crab Stick, Sweet Chili sauce,   9.95 
Osaka sauce & Eel sauce 

Avatar Chopped Squid with Mayo, Masago & Avocado topped with 13.95 
Chutoro Tobiko, Scallions & Sunomono sauce 

Bahama Drift Crawfish and Shrimp Tempura topped with Tuna, Osaka sauce, 11.95 
Eel sauce, Masago & Furikake seasoning 

Bangkok Fusion Lettuce, Pineapple, Shrimp Tempura, Red Snapper Tempura 10.95 
& Cucumber in Rice Paper topped with Tobiko & Wasabi sauce 

Big Daddy Shrimp Tempura, Mango & Avocado Deep Fried and topped with     13.95 
Salmon, Eel, Osaka sauce, Sweet Chili sauce, Eel  
sauce & Crunchies 

Blazzin Chopped Asian Peppers, Tuna, Mayo, Masago, Cayenne Pepper 12.95 
and Avocado topped with White Tuna, Garlic Powder &  
Sriracha sauce then toasted 

Cherry Blossom Soft Shell Crab and Smoked Salmon wrapped in Daikon 13.95 
Radish topped with an Osaka Creamy Ponzu sauce 

Collierville Deep Fried Asparagus and Shrimp Tempura topped with 11.95 
 Avocado, Shrimp, Eel & Eel sauce 

Cowboy Sautéed New York Strip Sirloin Steak and Bell Pepper Deep Fried     10.95 
and topped with American Cheese & sliced Cherry Tomatoes 

Crab Lover’s Soft Shell Crab, Baked Spicy Crab, Avocado and Cream 12.95 
Cheese Deep Fried and topped with Eel, Scallions &  
Sriracha sauce 

Desoto Deep Fried Asparagus and Shrimp Tempura topped with 11.95 
Red Snapper Tempura, Osaka Spicy sauce & Eel sauce 

D’s Top Notch Spicy Salmon and Avocado topped with chopped Scallop and 12.95 
Crab Tempura wrapped in Daikon Radish topped with a 
Citrus Lime Dressing 

E.T. Deep Fried Crawfish, Eel, Cucumber and Cream Cheese  11.95 
wrapped in Rice Paper topped with Osaka sauce & Eel sauce 

Exotic Duo Shrimp, Cilantro, Avocado, Crunchies, Mayo and Sriracha sauce           10.95 
 topped with Seared Salmon 

Full House Deep Fried Calamari, Crawfish and Onion topped with 14.95 
Spicy Yellowtail and Scallions 

Hacks Cross Red Snapper Tempura and Masago topped with Avocado, 11.95 
Spicy Crab, Crunchies and Eel sauce 

Hencho en Salmon, Salmon Skin and Lettuce Deep Fried and topped  10.95 
Mexico with Avocado, Osaka sauce, Eel sauce and Crunchies 

Hurricane Crawfish, Crab Stick and Cream Cheese Deep Fried and  11.95 
topped with Osaka sauce & Eel sauce 

Ichiban Lettuce, Spicy Crawfish, Tuna, Shrimp and Avocado in Rice Paper 13.95 

CREATED AND RECOMMENDED BY OSAKA SUSHI TEAM 
ALL ROLLS TOPPED WITH SESAME SEEDS 



FUSION SUSHI 

Ichigo Smoked Salmon Tempura and Avocado topped with chopped 11.95
Squid, Crunchies, Mayo & Masago 

Jamaica Drift Avocado and Spicy Crawfish topped with Red Snapper Tempura, 12.95 
Masago, Scallions, Osaka sauce & Eel sauce 

K-Bomb Shrimp Tempura, Tuna and Chili Oil Topped with Crab Stick   10.95 
Osaka sauce & Eel sauce 

Kimi  Spicy Crab mix, Eel, Avocado and Cucumber in a Soy Wrap 10.95 
topped with Fried Yellowtail & Eel sauce 

Kiss of Fire Assorted Fish Mix topped with Shrimp Tempura, Avocado, 13.95 
Jalapeno & Sriracha sauce 

Kohaku Koi Crab Tempura and Avocado topped with Unagi, Grilled 13.95 
Salmon Skin & Ponzu sauce 

Kuruma Crawfish and Avocado topped with Shrimp, Scallions & Tobiko 12.95 
Shrimp 

Lolo Shrimp Tempura, Crab, Ginger, Crunchies, Eel and Avocado  12.95
topped with Salmon, White Tuna, Scallions & Jalapeno with a 
squeeze of Lemon 

Macon Shrimp Tempura topped with Salmon & Yellowtail 11.95 

Mexico Crawfish and Avocado topped with Tuna, Jalapeno & Sriracha 11.95 
then seared  

Memphis Crawfish and Red Snapper Tempura topped with Scallions, 12.95 
Masago, Eel sauce & Osaka sauce 

Minty Salmon, Cucumber, Lettuce and fresh mint in Rice Paper topped 10.95 
with Osaka sauce & Eel sauce 

Mt. Fuji Spicy Tuna, Avocado and Deep Fried Crab Stick topped with 12.95
Tuna, White Tuna, Albacore Tuna & Sunomono sauce 

Ohio Crunchies and Spicy Tuna topped with Yellowtail, White Tuna, 12.95
Osaka sauce & Eel sauce then Seared 

Olive Branch Calamari Tempura, Cucumber, Masago and Mayo topped with 11.95
Osaka Mix, Osaka sauce & Eel sauce then Toasted 

Python Spicy Salmon and Cucumber topped with Fried Salmon Skin &   10.95 
Mango topped with  Ponzu sauce 

Salsa Borracha Soft Shell Crab and Avocado topped with Shrimp, Ceviche sauce 12.95 
& Sweet Chili sauce 

Scorpion Soft Shell Crab, Cucumber and Mayo topped with Red Snapper 12.95 
Tempura, Avocado, Osaka sauce, Eel sauce & Sweet Chili sauce 

Sea Ogon Koi Special Crab Mix and Eel wrapped in Daikon Radish topped 13.95
with Baked Mussels in a Caviar Sake Wasabi dressing 

September Spicy Crawfish, Cream Cheese and Avocado Deep Fried 12.95 
topped with Eel sauce & Osaka sauce 

CREATED AND RECOMMENDED BY OSAKA SUSHI TEAM 
ALL ROLLS TOPPED WITH SESAME SEEDS 



FUSION SUSHI 
CREATED AND RECOMMENDED BY OSAKA SUSHI TEAM 

ALL ROLLS TOPPED WITH SESAME SEEDS 

Smokey Asparagus and Calamari Tempura topped with Seared 11.95 
Albacore Tuna, Osaka sauce & Eel sauce 

Smokin Salmon Eel, Cream Cheese and Avocado topped with Seared Spicy 11.95 
Creek Salmon, Tobiko, Scallions, Osaka sauce & Eel sauce 
Sunset Fried Eel and Avocado topped with Seared Albacore Tuna,   10.95 
Symphony  Osaka sauce & Eel sauce 
Tennessee Spicy Eel Tempura, Masago and Cucumber topped with         10.95 

Smoked Salmon & Eel sauce 
Texas Spicy Crawfish, Crab Stick, Avocado and Asparagus topped   12.95      

with raw Beef, Salt & Pepper then Toasted with Eel sauce 
Tokyo Drift Spicy Tuna and Avocado topped with Tuna and Osaka sauce 10.95 

then Seared with Masago & Furikake Seasoning 
Tropical Salmon, Crunchies & Avocado topped with Mango, Kiwi and 12.95 

Tuna mixed with Sweet sauce  then topped with Eel sauce,  
Sweet Chili sauce & Sriracha sauce 

Tropical Ocean  Shrimp, Fluke, Salmon, Fuji Apple, Mango, Micro Greens 13.95 
and Mint wrapped in Radish served with a Citrus Lime dressing 

WuTang Osaka mix, Crawfish and Avocado topped with Tuna, 12.95 
Sunomono sauce & Sriracha sauce then Seared. 

Yamabuki Koi Spicy Crawfish and Cream Cheese Deep Fried topped 14.95 
with Spicy Tuna, Jalapeno, Avocado, Masago & Scallions 

Add On’s: 
     ITEMS BELOW MAY BE ADDED TO ANY SUSHI ROLL FOR AN ADDITIONAL  1.00 

Avocado 
Cucumber 
Cream Cheese 
Mango 
Masago (Smelt Roe) 
Scallions 
Crunchies 
Mayo 
Osaka Sauce 

Crab Stick  2.00 

ITEMS BELOW MAY BE ADDED TO MOST ROLLS 

Deep Fried  1.00 
Soy Wrap  1.00 



FUSION SUSHI 

Albacore Tuna 
Crabstick( Kanikama) 
Fluke ( Hirame) 
Fresh Scallop ( Hotate) 
Fresh Salmon 
Mackerel ( Saba ) 
Red Snapper ( Tai) 
Scallop w/Mayo 
Shrimp ( Ebi) 
Smoke Salmon 
Squid ( Ika) 
Tuna (Marugo) 
White Tuna 

5.95 
3.95 
6.50 
6.50 
5.95 
4.95 
5.50 
6.50 
4.95 
6.25 
5.25 
6.50 
6.50 

Blue Fin Tuna 
Egg Omelet( Tamago) 
Flying Fish Roe 
Fresh Water Eel 
Hokki Clam 
Octopus ( Tako ) 
Salmon Roe ( Ikura) 
Sea Urchin( Uni ) 
Smelt Roe ( Masago) 
Spicy Flying Fish Roe 
Sweet Shrimp ( Amaebi) 
Yellowtail ( Hamachi ) 
Giant Clam (Geoduck) 

7.95 
3.50 
5.95 
6.25 
6.50 
5.25 
6.50 
9.25 
5.25 
5.95 
6.95 
6.75 

9.55 

Combination Sushi Plates 

Traditional Sashimi - (7 pieces )

Sushi Starter - 5 pieces of Nigiri (Chefs Choice) and California roll  12.95 

Sushi Combo A - 8 pieces of Nigiri (Chefs Choice) 15.95 
Sushi Combo B - 10 pcs of  Nigiri (Chefs Choice) and Tuna roll 17.95 
Sashimi Combo A - 12 pieces (Chefs Choice) 18.95 
Sashimi Combo B   - 15 pieces (Chefs Choice)  22.95 
Chirashi -  a variety of Sashimi (Chefs Choice) served with Sushi Rice 21.95 
Small Boat Combo - 10 pcs of Nigiri (Chefs Choice) & an Osaka roll 26.95 
Large Boat Combo - 12 pcs Sashimi (Chefs Choice) & 8 pcs Nigiri  32.95 

Blue Fin Tuna 15.95 
Fluke 14.95 
Fresh Salmon     9.95 
Octopus   8.50 
Red Snapper    9.95 
Live Scallop  18.95 
Smoke Salmon 10.95 
Toro 25.95 
Tuna 11.50 
White Tuna  12.50 
Yellowtail 12.75 
Giant Clam (Geoduck) 20.95 

Nigiri Sushi - (2 pieces) 



Sashimi Konnyaku - White Fish Konnyaku, Yellow Bell Pepper, Red   15.25 
   Onion, Jalapeno & Balsamic Reduction sauce 

Hamachi   - With Micro Greens, Scallions, Oba, Jalapeno, Cilantro,  15.95
Sashimi Ceviche  Ceviche sauce & Balsamic Reduction sauce
Sea Bream    - With Wasabi Vinaigrette, Beets & Fried Lotus Roots    17.25
Fusion Sashimi 
Salmon Harasuyaki  - Grilled Shitake Mushroom, 3 pcs Salmon Belly                14.95 

    grilled in it’s own juice and Truffle Oil served with 
   sliced Tangerine Salsa & Roasted Sesame sauce 

New Zealand - Served with Uni, Lime Citrus dressing, Salmon Roe,   18.95 
Oysters    shredded Nori & sliced Red Onion

Seared Halibut - Served with Steamed Asparagus, Jalapeno, Nori,     18.25 
Sashimi Hirame Micro Greens in a Creamy Ponzu & Tangerine Salsa

Toro Wrap   - Served with Uni on Oba in a Lemon Wasabi Soy sauce    MKT
Scallop Sashimi 
Combination  - Assorted marinated sashimi salad served with Tako   14.95
Sashimi Taco  (Octopus)

Yellowtail Tartare  - Served with Sushi Rice & sliced Fried Salmon Skin   14.95 

Big Eye Tuna - Wrapped Amaebi & Sea Grape served with Cilantro,     18.95
Sashimi   Green Apple, Pistachio, Radish, Nori & Yuzu sauce

Grilled Eel Sashimi - Wrapped with Fried Salmon Skin    15.95 

Kobe Beef   - With Truffle Teriyaki, Horse Radish sauce, Scallions MKT 
Tataki Carpaccio & Garlic Chips
Spicy Dry Miso   - Served on crispy Shrimp Toast   18.95 
Flounder Sashimi 

FUSION SUSHI 

FUSION SASHIMI 
(Seasonal Items) 



FUSION NIGIRI 

Osaka Ika Geso Japanese Calamari Tempura served with               8.95 
Scallions & Osaka sauce  

Spicy Tuna Dip Spicy Tuna Mix served with Tortilla Chips               9.95 

Signature Duck Tataki Pan seared slices of Duck Breast served with               9.95 
     (seasonal) our house-made sauce 

Tuna Pizza Fresh Tuna Mix on a crispy Tortilla topped with    10.95 
Avocado Scallions, Tobiko, Osaka sauce & 
Eel sauce 

Tuna Tartare Tuna Mixed with Avocado and our Chefs secret    11.95 
sauce then topped with Scallions and Tobiko 

Unaju Broiled Eel cooked with Eel sauce served over    19.95 
a bed of Steamed Rice 

Shooter Quail Egg, Tobiki, Scallions & a house-made      8.00 
Sake Ponzu with Sea Urchin 

Martini Tuna Poki Big Eye Tuna served with Scallion, Tobiko, Red   14.95 
Onion, Radish & Kelp with Osaka sauce 

Orange Salmon Served with sliced Apple, Salmon, Mandarin        13.95 
Orange & Carpaccio sauce 

Garlic Yellowtail Sliced fresh Yellowtail served with Cilantro,      14.95 
Jalapeno, Ponzu & Garlic Chips 

Hirame Carpaccion Sliced Hirame served with finely chopped Apples 14.95 
& Pears, Capers and White Truffle Ponzu 

Tuna Served with Sake Wasabi dressing         6.50 

Salmon Served with Apple and Pear topped with a  6.25 
Creamy Ponzu 

Yellowtail Served with Cilantro, Jalapeno Pepper &           6.50 
Garlic Chips 

Amberjack Served with sliced Red Onion, Capers &         6.50 
Carpaccio sauce 

Eel Served with Sweet Balsamic on a Pillow Crunch     6.50 

Halibut Served with Japanese Mint, Rock Salt, Lemon &      6.95 
Truffle Oil 

Scallop Served with sliced Red Onion, Cilantro & a Spicy   6.95 
Lime dressing 

Tai Snapper Served with Scallions, Yuzukosho & a Red Wine    6.95 
Reduction 

FUSION SUSHI 
ZENSAI 

2 PIECES PER ORDER 



  Half    Whole 

ALASKA  Smoked Salmon and Cucumber topped with Smelt Roe – 8pcs 4.00  8.00 

ANCHORAGE Crab, Shrimp, Cucumber and Smelt Roe topped with Osaka Sauce 4.00  8.00 
– 8pcs

ARIZONA Crab Stick, Salmon, Tuna, White Fish and Avocado wrapped in a  8.95 
Soy Wrap Deep Fried topped with Eel sauce – 6pcs 

AVOCADO Avocado wrapped inside Seaweed & - 6pcs  3.50 

BAMBOO Crab Tempura and Cream Cheese topped with Salmon and  5.00  9.25 
Yellowtail – 8pcs 

BANZAI Cucumber, Spicy Scallop and Crab topped with Albacore Tuna and  5.00  9.50 
Avocado – 8pcs 

CALIFORNIA Crab Mix, Avocado and Cucumber topped with Smelt Roe – 8pcs 3.95   6.25 

CATERPILLAR Eel, Crab and Cucumber topped with Avocado, Shaved Bonito and  4.50  7.95 
Eel sauce- 8pcs 

CORDOVA Shrimp Tempura and Avocado topped with Tuna, Salmon, Crunchies,  5.50 10.50 
Osaka sauce and Eel sauce – 8pcs 

CRAB TEMPURA Deep Fried Crab Stick and Avocado topped with Seaweed Flakes,  4.00   7.00 
Osaka sauce and Eel sauce – 8pcs 

CRUNCHY CRAB Crab, Crunchies, Cucumber, Smelt Roe and Mayo – 8pcs   4.00  7.00 

CRUNCHY SHRIMP Shrimp, Crunchies, Cucumber, Smelt Roe and Mayo -8pcs   4.00  7.00 

CUCUMBER Cucumber wrapped in Seaweed and Rice – 6pcs  3.50 

DRAGON Shrimp Tempura, Mayo and Cucumber topped with Eel and    5.25  9.50 
Avocado – 8pcs 

DYNAMITE Salmon, Tuna, Red Snapper, Cucumber, Avocado and Smelt Roe  8.25 
topped with Osaka sauce – 6pcs 

DYNO-DYNAMITE Eel, Crab, Cream Cheese and Smelt Roe Deep Fried topped with   4.50  8.25 
Osaka sauce – 6pcs 

FLORIDA Red Snapper Tempura, Mayo, Smelt Roe and Cucumber topped with     4.75  7.75 
Avocado and Osaka sauce – 8pcs 

FRESH WATER Eel, Avocado, Cucumber and Smelt Roe topped with Eel sauce  3.75  7.00 
 EEL - 8PCS

FRIED TOFU Deep Fried Tofu, Avocado and Cucumber topped with Osaka sauce – 8pcs  5.50 

FUTOMAKI Tuna, Crab, Tamago, Yellow Radish Kanpyo, Avocado, Cucumber and  7.95 
Smelt Roe – 6pcs 

GIANT ROCK ‘N’ Shrimp Tempura, Crab, Eel, Avocado, Cucumber and Smelt Roe topped with  7.95 
 ROLL Eel sauce – 6pcs 

OSAKA HOUSE SUSHI ROLL OSAKA SAUCE IS OUR SIGNATURE SPICY MAYO AND IS MODERATELY SPICY 
ALL ROLLS TOPPED WITH SESAME SEEDS 



 Half   Whole 

HAWAIIAN Spicy Tuna, Crunchies and Smelt Roe topped with Avocado, Mango 4.50  8.50 
& Sweet Chili sauce – 8pcs 

HOT RED Smoked Salmon, Cucumber, Mayo and Smelt Roe topped with Tuna  5.00  9.50 
DRAGON and Osaka sauce 

HOUSE SALAD Crab, Avocado and Smelt Roe wrapped in Cucumber topped with  7.75 
Ponzu sauce – 6pcs 

KAMIKAZE Eel, Crab and Cucumber topped with Salmon, Avocado and Eel sauce  4.75  8.50 
– 8pcs

LOBSTER Mix of Lobster, Shrimp, Crawfish and Smelt Roe topped with Osaka sauce 10.00 
- 6pcs

LOUISIANNA Spicy Crawfish, Crab Stick, Eel, Avocado, Crunchies and Smelt Roe  9.25 
 topped with Eel sauce - 6pcs 

MANGO DRAGON Deep Fried Eel and Avocado topped with Fresh Mango & Eel 4.50  8.95 
 sauce – 8pcs 

MANHATTAN Blue Crab, Shrimp, Crunchies and Smelt Roe topped with Tuna, 5.25  10.50 
Salmon, White Tuna & Avocado – 8pcs 

MIAMI Crawfish, Eel, Shrimp Tempura, Avocado, Crunchies and Smelt Roe 6.00 11.95 
wrapped in a Soy Wrap topped with Eel sauce – 8pcs 

NEW DYNAMITE Spicy Crab, Tuna, Salmon, White Fish, Avocado, Crunchies and Smelt Roe  9.50 
Deep Fried topped with Eel sauce – 6pcs 

NEW YORK Tuna, Salmon, White Fish, Crab, Avocado and Smelt Roe wrapped in 10.95 
Cucumber topped with Ponzu sauce – 6pcs 

ORANGE DRAGON California Crab Mix topped with Smoked Salmon and Osaka sauce – 8pc  4.50  9.00 
Crunchy Shrimp roll topped with Salmon and Avocado – 8pcsORLANDO  4.50  8.50 

OSAKA Mix of Scallop, Crab and Smelt Roe topped with Osaka sauce then  8.75 
 baked - 6pcs 

PARADISE Yellowtail, Cucumber and Crunchies topped with Smelt Roe – 8pcs 4.50  8.00 

PHILADELPHIA Smoked Salmon, Cream Cheese and Avocado – 8pcs 4.50  8.00 

PHOENIX Spicy Tuna, Avocado and Crunchies topped with Salmon and Red Snapper  8.50 
- 8pcs

RAINBOW Crab and Cucumber topped with Tuna, Salmon, Red Snapper, Shrimp  8.50 
and Avocado – 8pcs 

SALMON SKIN Salmon Skin, Yama-Gobo and Cucumber topped with Smelt Roe & 3.50  6.50 
Eel sauce – 8pcs 

SAN FRANCISCO Shrimp and Avocado topped with Flying Fish Roe – 8pcs 4.50  8.00 

SCALLION 

SHRIMP 
TEMPURA 

Spicy Crab & Scallop Mix and Cucumber topped with Smelt Roe – 8pcs 4.00  7.50 
Deep fried Shrimp, Avocado and Cucumber topped with Smelt Roe and 4.00  7.25       
Eel sauce – 8pcs 

OSAKA HOUSE SUSHI ROLL OSAKA SAUCE IS OUR SIGNATURE SPICY MAYO AND IS MODERATELY SPICY 
ALL ROLLS TOPPED WITH SESAME SEEDS 



OSAKA HOUSE SUSHI ROLL 
 Half    Whole 

OSAKA SAUCE IS OUR SIGNATURE SPICY MAYO AND IS MODERATELY SPICY 
ALL ROLLS TOPPED WITH SESAME SEEDS 

SNOW CRAB Blue Crab, Shrimp, Smelt Roe and Cucumber topped with Crab Stick  4.75  8.50 
and Avocado – 8pcs 

SPICY CRUNCHY Crab, Shrimp, Cucumber and Smelt Roe topped with Crunchies and  4.50  8.00 
Osaka sauce – 8pcs 

SPICY CRAWFISH Spicy Crawfish topped with Avocado, Osaka sauce & Eel sauce – 8pcs  5. 00  8.50 

SPICY EEL Eel, Avocado, Mayo and Smelt Roe Deep Fried topped with Eel sauce  4.75  8.50 
TEMPURA & Osaka sauce- 8pcs 

SPICY SALMON Salmon and Avocado topped with Smelt Roe & Osaka sauce – 8pcs 3.50   6.50 

SPICY TUNA Spicy Tuna and Avocado – 8pcs  4.00  6.95 

SPICY  Yellowtail and Cucumber topped with Sriracha sauce – 8pcs  4.00  6.95 
YELLOWTAIL 

SPIDER Fried Soft Shell Crab, Avocado, Cucumber & Smelt Roe – 6pcs  9.50 

SUNRISE Crab and Avocado topped with a Spicy Crab Mix, Tuna & Osaka sauce   8.50 
then baked - 6pcs 

TOKYO Crab and Cream Cheese topped with Smoked Salmon & Avocado – 8pcs  4.50  8.25 

TUNA Tuna wrapped in Seaweed and Rice – 6pcs  5.50 

TEMPURA Spicy Crab, Avocado and Cucumber Deep Fried – 8pcs   4.50   8.50 

TORNADO Salmon, Avocado & Cream Cheese Deep Fried topped with Eel   4.50   8.50 
 sauce – 10pcs 

VEGETABLE Avocado, Cucumber, Yamo-Gobo and Yellow Radish – 8pcs  3.00  5.50 

VOLCANO Crab and Avocado topped with a Spicy Scallop & Crab Mix then baked    8.50 
- 6pcs

WASABI Tuna, Salmon, Cucumber and Avocado topped with Tobiko &  4.50  8.50 
Wasabi Tobiko 

WHITE TIGER Eel, Crunchies, Smelt Roe and Cucumber topped with White Tuna,  5.00  9.25 
Avocado & Eel sauce – 8pcs 

YELLOWTAIL Yellowtail and Scallions – 6pcs  5.75 




