SOUP & SALADS (o =

APPETIZERS

Tradition Soup

Homemade broth w. mushroom, fried onion &

Miso Soup 3.50

Soy bean paste broth w. fofu, dry seaweed & scallion

Gyoza S : 6.50
Seafood Soup 8.50
Delicious homemade soup w. 5 ), | } callop & crabmeat
House Salad 4.00
Green salad w. ai
Avocado Salad 8.00
Large house salad fc 1w avocado & ! fe
7.00
7.00

Freshly chopped cucumber ¢

SUSHI & SASHIMI A LA CARTE

(sushi 2 pcs, Sashimi 3 pcs)

* Tuna 650 Egg Cake 500
* Salmon 6.50 » Smoked Salmon 6.50
* Yellowtail 6.50 » White Tuna 6.50
QOctopus 6.00 Shrimp 5.00
* Squid 6.00 » Sweet Shrimp 8.00
Eel 7.00 Tofu Skin 5.00
* Scallop 6.00 = Red Snapper 5.00
Mackerel 6.00 » Fluke (Seasonal) 6.00
* Salmon Roe 8.00 « Striped Bass (Seasonal) 6.00
* Flying Fish Roe 6.50 « Tuna Toro (Seasonal) MP
Surf Clam 500 = Sea Urchin (Seasonal) MP
Crab Stick 5.00

MAKI & TEMAKI

Avocado Roll 500 Crabmeat Cheese Roll 6.00
Asparagus Roll 500 * Lobster Salad Roll 9.00
Cucumber Roll 500 Spicy Crabmeat Roll 6.00
Sweet Potato Roll 6.00 = AlaskaRoll - 7.00
Boston Roll ol r & avocado

7.00 Tuna Toll 6.00

10 I'fornla RoII

au er Yellowtail Roll 6.00
Grabenest Tempura Roll 8.00 Phl|ad?|9h|5 50" o 7.00
Eel Cucumber Roll 7.50 B & ““"'Rm" P Cetas
Eel Avocado Roll FALTI] Sl A

Tuna & Ye

wiail topped w. 5

Shrimp & Asparagus Roll 6.00

Shri Roll 10.00 Salmon Roll

Spicy Salmon Roll
7.00 Spicy Tuna Roll
] Tuna & Avocado Roll ~ 7.00

Spicy California Roll

g -. * Haw :
Q\ ; Consuming raw or undercooked may increase your health risk.

DINNER ENTREES

Each complete entrée served w.
traditional soup & house salad

KITCHEN ENTREES
Chicken Tenyakl 2050
Served w. steamed rice
Salme_n Teny ki : 2200
2500
= 2500
Chlcken Yakl Udon or Udon Soup 17.00
Steak Yakl Uden or Udon Soup 20.00
Steak well
Shrimp Yakl Udon or Udon Soup 20.00
I,(atsu Flehjor Chlcken 20.00
Shrim Ternpura Dinner | g 2500
b pc imp & assorfed veges golden dee Served w. steamed rice
; 2400
Chlcken Frled Rloe 17.00
Vegetable Fried Rice 15.00
$hnmp or Steak Fried Rice 20.00
Steak well done on
SUSHI ENTREES
Sashlml [_)lnner 30.00
S 2500
o PGS CNel i
S_’ushi Saeh_lml Combo 35.00
‘Z DCS SasMIMN, 0 PGS SUST W Ca
SI..IShI for Two 45.00
pcs sushi, California rolf & Alaska ro
Chlrashl o ke 26.00
12 pcs sashimi on bed of sushi rice P
Unagl Don 28.00
8 pcs eel on be
1 Sashi _ _ 80.00
Sushl Sashimi Boat B A Sk 150.00
ashimi, green dragon roll &
SIDE ORDERS
Fried Rice 575
White Rice 3.50
Noodle 575
Vegetables 10.00
Extra Egg ( in Fried Rice) 1.00
Extra Sauce ( 3 0z) 1.00

DESSERTS

Tempura Ice Cr_eam

A flavor of vanilla, chocolate or green tea
Cheese Cake 6.00
Fried Cheese Cake 7.00
3.50

Yo an olate or green tea
Mochl Ice Cream 6.00

a

e Navors

See you

Harumakl 5.00
lapanese spring rolls (3 pcs)
Edamame 6.00
Steal soy beans w. light salt
Shumai (6 pcs) 6.00
Steamed or fried 'cj,‘. Janese ;.'?.".".'T'.,L‘- aumIpings
Vegetable Tempura 8.00
7.00
12.50
Rk Ghistn - % g 11.00
deep fried
Chlcken Tempura 12.50
-hicken and assorted vegetable de |
Yaklton 8.00
3 tender chicken skewers w. teriyaki sauce
Fried Calaman 12.00
Breaded golden fried squid
Babecue Calaman 13.00
Barbecued squid w. fer sauce
Soft Shell Crab 13.00
Breaded fried crab w. spicy sweet sauce
Crab Rangoon 9.00
* SUShI Appetlzer’s 12.00
* Sashlml Appetlzer 12.00
6 pcs chef selected assorted raw fish
* Oeaka Tuna Tataki 12.00
Seared funa topped W spicy mayo, washabi & eel sause
* Tuna Bltes 12.00
Tuna & mango gubes mixed w. masago & scallion on top of potato chips
= Green Phoenix 12.00
Spicy tuna wrapped in avécado & flyi hr
* Yellowlall Jalapeno 12.00
! yellowtail w. jafapeno & spicy ponzu sauce
* 12.00
Seared black ponzu sauce
12.00

% finished w. special sauce

SLLO0ES £16 & 44 B s £ "ol uBseq wydey ch

OSAKA'S SPECIAL ROLL <3

16.00
. 18.00
ed in salmon, fiished we spicy mayo,
: - 16.00
eese, fopped w baked crabmeat, finished w: spicy:
_ ? 14.00
& cream cheese, lightl shiedw,
_ 16.00
spicy. ma Tigyo
15.00

shed w.

1 Fashlon Roll

p, asparagus & cucumber inside tropped

(4]

12_ Gelsha Roll

Yellowtail, tina, salman & scallop wrapped soybean, finished w. spicy mayo

13. Golden Splder Roll 16.00

Tempura st umber & avocado, finished w. eel satice

14 Green Crab Roll 14.00
¢ crabmeat mber, topped w. avocado & eel sauce

15 G Dragon Roll

opped w. avocado, finished w. E‘(— sauce & sesame seed

16 Green Devil Roll

20-W. Spicy una & avocado,

16.00

/A

0SAKA

JAPANESE STEAKHOUSE

Tel: 937-320-1188

Business Hours:
Lunch
Mon.-Fri.: 11:00am-2:00pm
Dinner
Mon.-Thurs.:4:30pm-9:00pm
Friday: 4:30pm-10:00pm
Saturday: 1:00pm-10:00pm
Sunday: 12:00 noon -9:00pm

TS

[
“.ﬂ‘?

L=

2476 Commons Blvd™
Beavercreek, OH 45431

OSAKA'S SPECIAL ROLL.

18 Happy Dragon Roll

19. Kiss of FlameRoll L 50D,

d w. eel sauce, N3

w. eel & avocad

26. Summer Rol

27 Sunkist RoII : ;. 16.00

& spicy tuna d w. fresh tuna & mango, finished w. mayo

28. Sunshlne Roll 16.00
il deep fried, fopped-w: fresh salmon, finished w. fish eggs, spicy

16.00

rare steak

~ 15.00

'HIBACHI DINNERS

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

HIBACHI DINNERS

Hibachi Veges w. Tofu 20.00
Hibachi Chicken 2200
* Hibachi Steak 27.00
Hibachi Filet Mignon 33.00
Hibachi Shrimp 27.00
Hibachi Salmon 27.00
Hibachi Scallops 28.00
Hibachi Lobster Tail MP
Hibachi White Fish 2200
COMBINATION DINNERS
Pick Two 30.00
Pick Three _ _ 40.00

AR RIS
noice [o met

1oF b
* Hibachi Filet Mignon & Lobster 4500
3 Osaka Spec:|al for Two 85.00
oz ignon, 8 oz chicken & 10 pcs shrimps

CHILDREN'S DINNER

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

Hibachi Chicken 15.00
Hibachi Shrimp 17.00
= Hibachi Filet Mignon 20.00
= Hibachi Steak 18.00
Hibachi Salmon 17.00
Hibachi Scallops 18.00
Hibachi White Fish 15.00




