APPETIZER
R

OSAKA'S EDAMAME 6 GF,VG

Choose between sea salt or_garlic seasoning (+1)

TSUKEMONO 7 GF,VG

Assorted Japanese-style pickled vegetables

SPICY HOUSE FRIES 8 GF,V

Choice of french fries or sweet potato fries served
with spicy ketchup, Japanese mayo and scallion

HUDIKI 6 GF,VG

Black seaweed salad (simmered)

AGEDASHI TOFU (4pcs) 8 VGO

Deep-fried tofu in bonito-dashi based
sauce served with nori and scallion
*Vegan sauce is available upon request

TAKOYAKI (6pcs) 9

Octopus encased in balls of dough with
our original takoyaki sauce, mayo and
dried bonito flakes on top

GYOZA (5pcs) 8
Choice of pork or vegetable (VG)
deep-fried dumplings served
with chili oil and gyoza sauce

EBI SHUMAI (3pcs) 8

Steamed shrimp dumplings served
with karashi mustard and soy sauce

IKAGESO-AGE (6pcs) 9

Crispy deep-fried squid tentacles served with
sweet soy and shichimi hot pepper mayo

SOUP & SALAD
A—FT &Y 54
MISO SOUP 4 GF

Miso soup with tofu, seaweed and scallion

TOFU AVOCADO SALAD 14 GFO,VGO

Tofu, tomato and avocado salad
served with *creamy sesame dressing

HOUSE SALAD 8 GFO,VGO

Mixed greens, tomato, cucumber, carrots and
red cabbage with yuzu or *creamy sesame dressing

GREEN SEAWEED SALAD 9 GF,VG

Kuki-wakame seaweed salad

*Creamy sesame dressing contains egg
*Gluten-free dressing is available upon request

RICE DISHES
CRALD

Served with miso soup and pickles

UNAJYU 27

Pan-seared eel over steamed rice

CHASHU DON 24

Chashu braised pork and grilled onion
over steamed rice

*Please note that there may be a time difference
between kitchen items and sushi items,
as they are prepared in separate areas.

FRIED DISHES
wTLD

Served with white rice

TONKATSU 23

Japanese-style *Mugi Fuji pork cutlet with
choice of katsu sauce and fresh sesame or ponzu
sauce with grated daikon radish and shiso (+$1)

YASAI TEMPURA 18 VGO

Assorted vegetable tempura
*Vegan tempura sauce is available upon request

EBI TEMPURA 23

7pcs shrimp tempura

TEMPURA COMBO 24

Combination of shrimp and vegetable tempura

Add more shrimp tempura +3.5 (per piece)
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*Mugi Fuji is a top-tier pork variety that boasts exceptional quality.
Its tender red meat and delectable fattiness contributes to its rich
and refined flavor profile.

GF = Gluten Free GFO = GF Option available
VG= Vegan V= Vegetarian
VGO= Vegan Option available

o True Taste of Japan

*Consuming raw or undercooked seafood may increase your food-borne illness risk. Please inform your server of any food allergies.
We cannot guarantee that our menu items are 100% Gluten free as there is always a possibility of trace amounts of cross-contact. 20% gratuity is added for parties of 5 or more.




OKONOMIYAKI
BiFHHE

A traditional, savory pancake made with cabbage (or kale), egg, and flour

with our original okonomiyaki sauce and Japanese mayo

Choice of
Cabbage-base (*Contains milk)
Kale-base (*Contains milk)
Kale GF/DF base (+3)

*All okonomiyaki batter contains egg

*Katsuobushi (fish flakes) are available upon request

BUTATAMA 19

*Mugi Fuji pork belly

NEGI SHISO YAKI 17

Scallion and shiso *No meat

CHEESE YAKI 18

Melted mozzarella and cheddar cheese *No meat

GYUTAMA 20
Beef

e MODAN YAKI 23
o N SRR *Mugi Fuji pork belly
with *Yakisoba noodles and fried egg

KAISEN 24

Shrimp, squid and scallop

DELUXE YAKI 26
*Mugi Fuji pork belly with grilled shrimp, squid and scallop

Extra Toppings

Scallion+2, Shiso+2, *Mugi Fuji pork belly+3,
Beef+4, Shrimp+4, Scallop+5, Squid+4, Cheddar cheese+2,

Mochi+4, Yakisoba noodles+3
*Yakisoba noodles are NOT gluten-free

We cannot guarantee that our menu items are 100% Gluten free as there is always a possibility of trace amounts of cross-contact. 20% gratuity is added for parties of 5 or more.

TEPPAN YAKI
SRR &

Served with white rice

SALMON YAKI 27 GFO

Teppan butter grilled sashimi-grade salmon and
grilled veggies with our original GF teriyaki
sauce or *GF ponzu sauce
*Ponzu is citrus-based GF soy sauce

TERIYAKI CHICKEN 20 GFO

Teppan-grilled all-natural chicken thigh and
grilled veggies with our original teriyaki sauce

WAGYU YAKINIKU 31 GFO
Teppan-grilled thinly sliced *AA wagyu rib-eye
beef, onion and grilled veggies with our original
yakiniku (garlic soy) sauce

YAKISOBA 19 VGO

Stir-fried noodles with *Mugi Fuji pork belly,
cabbage, scallion, red ginger
seasoned with our original sauce
Sub pork with Fried Tofu (VG), Beef +2, Seafood
(shrimp, scallop, squid) +5
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*Mugi Fuji is a top-tier pork variety that boasts exceptional quality.
Its tender red meat and delectable fattiness contributes to its rich
and refined flavor profile.

GF = Gluten Free GFO = GF Option available
VG= Vegan V= Vegetarian
VGO= Vegan Option available

*Consuming raw or undercooked seafood may increase your food-borne illness risk. Please inform your server of any food allergies.

RAMEN
77— XY
*All ramen soups and noodles are NOT gluten-free

OSAKA'S RAMEN 18

Creamy rich pork bone broth, chashu braised pork,
soft-boiled egg, bean sprouts, scallion, garlic and red ginger

SPICY MISO RAMEN 18.5

Spicy miso pork bone broth, chashu braised pork, soft-
boiled egg, bean sprouts, scallion, red ginger, corn with
butter and spicy miso paste

NEGISHIO GARLIC RAMEN 18

Light pork bone broth, chicken chashu,
caramelized onion, nori, soft-boiled egg,
bean sprouts, scallion, garlic and red ginger

YUZU PAITAN 17.5 VGO

Light veggie broth, fried tofu, shiitake mushroom, carrots,
yuzu pepper, bean sprouts, scallion and red ginger
Kale vegan noodles +2
*Regular noodles contains egg

Light broth (less salty) is available upon request
Get 3pcs side of pork or veggie gyoza +3

Extra Toppings

Chashu braised pork +3.5, Chicken chashu +3, Soft-boiled egg +1,
Fried tofu +2, Nori (roasted seaweed) +1, Red ginger +1,
Corn with butter +2.5, Bean sprouts +1, Scallion +2,
Shiitake mushroom +2, Extra noodles +3.5




