SOUP

1. Miso Soup

3.00

Soybean paste w. tofu, scallions & seaweed

2. Clear Soup

Clear chicken soup base w. mushroom &

scallions

3. Vegetable Soup
Vegetable with shoyu soup base

4, Clam Soup

Clear soup with vegetable & clam

5. Seafood Soup

2.50

4,50

7.00

9.00

Clear soup with shrimp, scallop, crab meat,

fish cake & vegetable

Food allergies?

Please speak to the owner, manager, chef

or your server if you have a food allergy

*Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of
food-borne iliness, especially if you have certain
medical conditions

SALAD

Green Salad 3.00

Lettuce, red cabbage, carrot with sesame
dressing

Avocado Salad 8.00

Fresh cut avocado, green salad w. sesame
dressing

Seaweed Salad 8.00

Kani Salad 2.00

Spicy crab meat, caviar, cucumber & crunch

Seafood Salad 10.00

Shrimp, octopus, crab meat, scallop & green
salad with sesame dressing

Spicy Salmon or Tuna Salad  9.00
Ground salmon, cucumber, seaweed salad,
crunch & spicy sauce

7.00

Salmon Skin Salad
Salmon skin, seaweed salad & cucumber
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Gyoza (6) 8.00
Pan fried pork dumpling

Vegetable Gyoza (6) 6.00
Shumai (6) 7.00
Steamed shrimp dumpling

Wasabi Shumai (5) 6.50

Steamed wasabi style pork & vegetable
dumpling

Haru Maki (3) 5.00
Crab Rangoon (6) 7.00
Vegetable Tempura 7.00
Shrimp Tempura (4) 10.00
Assorted Tempura 10.00
2pcs shrimp and vegetable tempura

Soft Shell Crab 12.00
Edamame 5.00
Ilka Maruyaki 12.00
Grilled squid with spicy teriyaki sauce

Rock Shrimp 9.00
Crispy Calamari 9.00

Hamachi Kama (Limited Quantity) 15.00
Grilled yellowtail neck

APPETIZER FROM KITCHEN

APPETIZER FROM SUSHI BAR

Sushi Appetizer (5) 12.00
Sashimi Appetizer (7) 13.00
Tako Su (6) 10.00
Tuna Tataki 11.00

Seared tuna with yuzu sauce

D"
6.

¥ Ko

8.*

Yellowtail Jalapeno (6) 12.00
Jalapeno Lover (4) 10.00
Jalapeno, cream cheese, spicy tuna

Spicy Tuna Tartar 11.00

Spicy ground tuna, crunch, quail egg,
4 tobiko on top with yuzu sauce

Sushi Pizza 17.00

Pan cake with avocado, mango, spicy tuna,
Salmon & crab meat

Salmon Garden 13.00

Salmon, mango, cucumber, onion,
scallion, jalapeno
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SUSHI - SASHIMI

Tuna Maguro 7.50 12.* Scallop Hotate 7.50

White Tuna Shiro 7.00 13. Crab Stick Kani 6.00

Salmon Sake 7.00 14.* Sweet Shrimp Amaebi Sp

Mackerel saba 6.50 15.* Flying Fish Roe 6.50
Yellowtail Hamachi 7.50 Wasabi or Red Tobiko

~ Stripe Bass 2uki 6.50 16.* Smelt Roe Masago 6.50

B 9, "mw 7.00 17. Egg¢ Custard Tomago '

8. SurfFClam Hokkigal 600 18, Bean Curd Skin inari
o 6.00 19.* Sea Urchin uni

B 7.00 20.* Salmon Roe Ikura
% 7.00 21.* Smoked Salmon

Served with Miso Soup or Salad

Sushi Regular 22.00
8 pcs sushi & 1 California roll

Sushi Deluxe 25.00
10 pcs sushi & 1 tuna roll

Tuna or Salmon Love 21.00
6 pcs tuna sushi & 1 tuna roll or

6 pcs salmon sushi & 1 salmon roll

Maki Combo 18.00
1 salmon roll, tuna roll & California roll
Spicy Maki Combo 17.00
Spicy tuna, spicy salmon & spicy crabmeat
Osaka Sushi 27.00
4 pcs tuna, 4 pcs salmon & 4 pcs yellowtail
Sashimi Regular 24.00
15 pcs raw fish of chef’s choice

Sashimi Deluxe 30.00
20 pcs of raw fish chef's choice

Sake or Tekka Don 20,00

10 pcs of salmon sashimi over sushi rice or
Tuna sashimi over sushi rice

10.

1%

12.*

13.*

Unagi Don 21.00
Toasted eel served over rice

Chirashi 23.00
12 pcs assorted sashimi over sushi rice
Sushi & Sashimi for 1 29.00
4 pcs sushi & 12 pcs sashimi & 1

California roll

Trio Sushi 25.00

3 pcs of each tuna, salmon, yellowtail
sushi and 1 tuna roll

58.00

Love Boat for 2
8 pcs sushi, 15 pcs sashimi, 1 shrimp
tempura roll & 1 dragon roll
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CLASSIC ROLL * HAND ROLL

Sal‘l.fomla b?roc'.. 3 7.00 R13. Kani Tempura Roll 6.50
ani, cucumber & avocado R14. Shrimp Tempura Roll 8.00
BostonRoll 6.50 R15. Chicken Tempura Roll 7.00
Steamed shrimp, cucumber & lettuce e ST
Philadelbh - R16. Dynamite Roll (6) 9.00
adelp ia Roll ~ 8.00 Salmon, asparagus, kani, deep fried
Smoked salmon, avocado & cream cheese , mon, asparagus, kani, -l
Alaska Roll 2.50 R17. Rock N Roll (6) 8.00
Salmon, avocado & cucumbe : 1 shrimp tempura, cream cheese, kani
East Roll | 2.00 R18. Sweet PotatoRoll 6.50
‘Steamed shrimp, tomago, avocado & masago R19. Vegetable Tempura Roll 6.50
- Yellowtail Jalapefio Roll  7.00 R20. Futo Maki Roll 6.50
R7.* Salmon or Tuna Avocado Roll 7.00 Japanese pickle & tomago
- R8. EelCucumber or Avocado Roll 7.50 R21. AACRoll 6.50
. DO® sa‘mon' mna' YQ"OWta“ Asparagus, avocado & cucumber
or White Tuna Roll 7.00 R22. Avocado Mango Roll 6.50
Salmon Skin Roll 6.50 R23. Peanut Avocado Roll 6.50
Spicy Tuna, Salmon, Yellowtail R24. Cucumber Roll 5.50
or White Tuna Roll 7.00 R25. Avocado Roli 5.50
Spicy Tako, Shrimp, Scallop R26. Asparagus Roll 5.50
or Kani Roll 7.00 R27. Inari or Kampyo Roll 6.00
SPECIAL ROLL
Dragon Roll 15.50 9.* CrazyRoll 14.00
Eel & cucumber wrapped w. avocado Yellowtail, jalapeno w. spicy tuna on top
& caviar on top 10.* Bahana Roll 13.50
Rainbow Roll 16.50 Spicy tuna, crunch & avocado
Crab, cucumber, avocado wrapped 11. Tiffany Roll 13.50
w. raw fish & avocado on top Deep fried roll w. kani, cucumber,
Osaka Roll 14.50 avocado and cream cheese
Shrimp tempura, spicy kani, mayonnaise, 12.* Sweet Heart Roll 15.50
crunch & it Spicy tuna, crunch, avocado, tuna on top
Spicy Lover's Roll 14.50 13.* Grand Rapids Roll 13.50
Spicy tuna, avocado w. spicy salmon Spicy tuna, crunch, mango on top
crunch & wasabi tobiko on top .
Volcano Roll 15.50 14.* Pepper Tuna Roll 14.50
Fried roll w. white fish, avocado, kani & caviar Spicy kani, avocado w. pepper tuna on top
Spider Roll 15.00 15. Fancy Salmon Roll 16.00
S P 3 Deep fried smoked salmon, cream cheese,
oft shell crab, cucumber, lettuce, Masago, scallon shilre o
mayonnaise & caviar o bga;w e . P tempura,
?la' Ut‘: '?3'!“,0 S =20 16.* 1SO Fantastic Roll 17.00
e b ’ 99 Salmon, tuna, yellowtail, rolled w. soy bean
2’"?" waf)ulr:l gne coll 1450 paper, green onion, masago
picy | , e 17.
Shrimp tempura w. spicy tuna & spicy yellowtail L ‘I\g ﬁ\%ﬁ;aa?ggaggggga 5%' ! vocadolo?\.tig
18. Michigan Roll 15.50
Shrimp tempura inside, avocado, kani on top
19. Shrimp Love Roll 15.00
Shrimp tempura, cucumber inside, top w.
steam shrimp, avocado w. eel sauce
20,* Boardman Roll . 16.00

Eel, avocado, top w. spicy tuna, crab
served w, chef's special sauce
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CHEF SPECIAL

18.00

Shrimp tempura, spicy kani, avocado with

soy bean paper topped with pepper tuna,
eel crunch, red tobiko, chef’s special sauce

New Year Roll (10)

Cascade Roll (10) 19.00

Salmon, tuna, yellow tail, topped with spicy
kani. 3 tobiko and chef's special sauce

Fancy Mango Roll (10) 14.00
Shrimp tempura, spicy kani, topped with
mango, and fried onion

Fire Boy Roll (10) 15.00
Shrimp tempura, asparagus, topped with
shrimp and kani

Godzilla Roll (6) 18.00
Soft shell crab, shrimp tempura, spicy
tuna, cream cheese

Hokkaido Roll (8)

Spicy kani, eel topped with avocado

Red Dragon Roll (8) 15.00

Eel, avocado, asparagus, topped with spicy
tuna, red tobiko

16.00

Dancing Dragon (8) 16.00
Shrimp tempura, lobster salad topped with

eel, avocado and masago

Angel Roll (8) 14.00

Spicy white tuna, crunch, asparagus topped
with seared white tuna, wasabi tobiko, and

with special mango sauce

White House Roll (8) 14.00

Spicy white tuna, crunch, avocado topped
with white tuna, jalapeno and black tobiko

Hawaii Roll (8) 16.00

Crab tempura, mango & asparagus topped
w. spicy tuna, avocado & special mango sauce

28 TH St. Roll (10) 16.00

Crab tempura, avocado, cream cheese and
lobster salad with soy bean paper

13,7

14

157

16.

17"

18.

19.*

20.%

Tiger Roll (8) 15.00
Spicy scallop, crabmeat inside topped with

salmon, avocado

Fireworks Roll (8) 15.00

Spicy crab, shrimp tempura, topped w.
fresh tuna, avocado and 4 tobiko

Fancy Rainbow Roll (8) 19.00

Tuna, salmon, cucumber, wrapped w.
raw fish & avocado on top and 4 tobiko

Heaven Roll (10) 18.00

Smoked salmon, crabmeat, white tuna,
avocado and cream cheese deep fried and

topped 3 special sauce

Mango Tango Roll (8) 16.00
Salmon, avocado, crunchy top lobster
salads, mango and tempura flake

Monster Roll (10) 20.00

Lobster tempura, avocado, crabmeat,
lobster salad wrapped w. soy bean
paper w. 3 special sauce

Panda Roll (8) 15.00

Shrimp tempura, crabmeat topped w.
white tuna, black tobiko and eel sauce

18.00

Fancy Lobster Roll (8)

Spicy tuna, crunch, tempura lobster,
avocado and soy bean paper




SUSHI BURRITO

1.  Osaka Burrito 19.00

Tuna, salmon, shrimp, sushi rice, avocado,

tomago, masago, tobiko, tempura flakes
& eel sauce.

2. Fancy Unagi Burrito 18.00
Eel, spicy tuna, sushi rice, avocado,
cucumber, tobiko, eel sauce, sriracha

3.  Shrimp Festival Burrito 18.00
Steamed shrimp, shrimp tempura, spicy
kani, sushi rice, avocado, masago,
tempura flakes and eel sauce.

4. Happy Tuna Burrito 17.00

Spicy tuna, sushi rice, avocado, cucumber,
masago, tobiko, tempura flakes,
eel sauce, sriracha

5. Chickens Katsu Burrito 18.00
Breaded and deep fried chicken with
cucumber, cabbage, carrot, and onion,

eel sauce and spicy mayo.

6. Philadelphia Burrito 17.00

Smoked salmon, spicy kani, avocado,
cream cheese, sushi rice and crunchy
tempura flakes.

LET THE GOOD TIMES ROLL

*Platter A total 24 pcs. serve 1 to2 23.00
Osaka Roll 8 pcs, California Roll 8 pcs,
Spicy Tuna 8 pcs

*Platter B total 60 pcs, serves3to4 ~ 50.00
California Roll 24 pcs, Spicy Salmon Roll

8 pcs, Spicy Tuna Roll 8 pcs, Spicy Kani Roll

8 pcs, Shrimp Tempura Roll 12 pcs

*Platter C total 64 pcs, servers4to6 ~ 80.00
Assorted Sushi 8 pcs, Rainbow Roll 8 pcs, Tiffany
Roll 8 pcs, Dragon Roll 8 pcs, Philadelphia Roll

16 pcs, Spicy Tuna Roll 16 pcs

*Platter D total 86 pcs, servesato6  110.00
*Assorted Sashimi 18 pcs, *Assorted Sushi 12 pcs,
*Fancy Salmon Roll 20 pcs, *ISO Fantastic Roll 20
pcs, *Spicy 2 in 1 Roll 8 pcs, *Spicy Lover’s Roll 8 Pcs

*Platter E serves4tos 75.00

Any 2 special rolls and 7 class rolls
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Served w. Soup, Salad, Vegetable, Fried Rice and Noodle
{Add $1.00 When Substltutlng Fried Rice, Vegetable or Noodle)

Hibachi Vegetable w. Tofu 18.00 Hibachl Filet Mignon
Hibachi Chicken 21.00 Hibachi Lobster
~ Nibachi Steak 27.00 Hibachi Salmon or Shrimp

Ribachi Scallop 30.00 Hibachi Red Snapper

HIBACHI COMBINATION

Served w. Soup, Salad, Vegetable, Fried Rice and Noodle

(Add $1.00 When Substituting Fried Rice, Vegetable or Noodle)
Chicken & Steak 28.00 Shrimp & Salmon
Chicken & Salmon 28.00 Shrimp & Scallop
Chicken & Shrimp 28.00 Salmon & Scallop
Chicken & Scallop 30.00 Shrimp & Lobster
Chicken & Lobster 34.00 Filet Mignon & Chicken
Steak & Lobster 36.00 Filet Mignon & Salmon
Steak & Shrimp 30.00 Filet Mignon & Shrimp
Steak & Salmon 30.00 Filet Mignon & Scallop
Steak & Scallop Filet Mignon & Lobster

32.00

HIBACHI SIDE ORDER
Hibachi Vegetable 5.00
Hibachi Chicken 7.00
Hibachi Scallop 11.00
Hibachi Shrimp or Steak 10.00
Hibachi Lobster 18.50
Hibachi Filet Mignon 11.50
Fried Rice or Noodle 3.50

White Rice 2,50

Osaka Seafood
Shrimp, Scallop, Lobster

Osaka Dinner
Steak, Scallop, Lobster

Osaka Trio
Chicken, Shrimp, Steak

Love's Dinner For Two
6 oz filet mignon, 6 oz sea scallops,
6 oz lobster tail, 10 pcs of shrimp

KIDS MENU

12 Years Old and Under
Kid Hibachi Chicken

Kid Hibachi Steak

Kid Hibachi Scallop

Kid Hibachi Salmon

Kid Hibachi Shrimp

Kid Hibachi Filet Mignon

24,00

30.00
31.00
31.00
36.00
31.00
32.00
32.00
34.00
39.00
42.00

42.00
36.00
60.00

15.00
16.00
18.00
16.00
16.00
18.00
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UDON * YAKI

Tempura Udon - 15.00
Noodle soup & shrimp & vegetable tempura

Chicken Udon 15.00
Beef or Shrimp Udon 16.00
Seafood Udon 18.00
Noodle soup w. shrimp, scallop, crab meat,
fish cake & vegetable
Vegetable Udon 13.00
Chicken Yaki Udon 15.00
Vegetable Yaki Udon 13.00
Beef or Shrimp Yaki Udon 16.00
Seafood Yaki Udon 18.00
Stir-fried noodle w. shrimp, scallop, crab
meat, fish cake & vegetable
TEMPURA

Served w. White Rice, Miso Soup or Salad

Vegetable Tempura 12pcs  15.00
Chicken Tempura 8 pcs 17.00
Shrimp Tempura 8 pcs 18.00
Seafood Tempura 22.00

4 pcs of shrimp, 4 pcs of crab meat,
4 pcs of sea scallop

Shrimp & Vegetable Tempura 17.00
4 pcs of shrimp, 6 pcs of vegetables

RAMEN

Shiromaru Hakata Classic 16.00

The original sillky " tonkatsu” (pork) soup
noodle top w. pork loin chashu, sesame
kikurage mushroom, seasoned bamboo

shoots, egg & scallions

18.00

Seafood Miso Ramen
Miso soup based w. shrimp, scallop,
crab meat, fish cake & vegetable

KATSU (CUTLET)

Served w. White Rice, Miso Soup or Salad

1. Chicken or Pork Katsu 16.00
2. Fish Katsu 16.00

DINNER BENTO BOX

Served w. spring roll, 6 pcs California roll, 2 pcs fried
gyoza, 6 pcs shumai, white rice, miso soup & salad

1.  TeriyakiVegetable

or Tofu Bento Box 16.00
2.  Teriyaki Chicken Bento Box 19.00

3. Teriyaki Steak or Salmon
or Shrimp

21.00

4. Teriyaki Scallops Bento Box 22.00
5. Chicken Tempura Bento Box 19.00
6. Shrimp Tempura Bento Box 21.00
7. Chicken Katsu BentoBox 19.00
8. Pork or Fish Katsu Bento Box 19.00
TERIYAKI
Served w. White Rice, Miso Soup or Salad
1.  Chicken Teriyaki 17.00
2. Beef or Shrimp Teriyaki 23.00
3. Salmon or White Fish Teriyaki 22.00
4. Scallop Teriyaki 26.00
5. Seafood Combo Teriyaki 39.00
6. Vegetable or Tofu Teriyaki 15.00

FRIED RICE
1. Chicken orVegetable 13.00
2, BeeforShrimp Fried Rice 14.00
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LUNCH MENU

Monday - Saturday: 11:00 am - 2:30 pm
Not available on Hibachi grill table on Saturday

~ LUNCH BENTO BOX FROM SUSHI BAR

~ Servedw.soup, salad, California roll, white rice ~ Served w. soup or salad ._
iy N 1.* SushilLunch 13.00
B I i Teﬂyaki Vegetable - 5 pes of sushi & 1 California roll | '
LA or Tofu Bento Box 13.00
| 2.* SashimiLunch 14.00
Teriyaki Chicken Bento Box 14.00 8 pes of raw fish of chef’s choice :
‘ SRR 3.* Sushi & Sashimi Lunch 16.00
3. Teriyaki Steak or Salmon 3 pcs of sushi, 6 pcs sashimi & 1 California roll
‘ or Shrimp Bento Box 15.00 4* Any2Rolls 12.50
| : lar roll #1 -#27 -
4. Chicken Tempura Bento Box 14.00 AR
5. Any 3 Rolls 16.00

From regular roll #1- #27
6. Veggie Roll Combo Lunch  12.00

5. Shrimp Tempura Bento Box 15.00

6. Vegetable Tempura Bento Box 13.00 Cucumber roll, avocado roll & asparagus roll
7. Chicken Katsu BentoBox  14.00 '
DESSERT
8. Pork or Fish Katsu Bento Box 14.00 1. Ice Cream 3.00
Green Tea, Red Bean, Vanilla, Chocolate
2. Friedlce Cream 6.00
HIB ACHI LUN CH Green Tea, Red Bean, Vanilla, Chocolate
Served w. soup, salad, vegetable, fried rice 3. Cheese Cake 6.00
(add $1 when substituting fried rice or vegetable) 4. Fried Cheese Cake 6.00
2. Hibachi Steak 15.00
3, Hibachi Shrimp 15.00
4, Hibachi Scallop : 17.00
5. Hibachi Filet Mignon 17.00
6, Hibachi Salmon 15.00
7. HibachiVegetable 12,00




