A new way to eat Japanese

APPETIZER OKg*N?%I;A%I; AKI sa a's

WE
A traditional, savory pancake made with wheat flour, eggs and cabbage
(or kale) with our original okonomiyaki sauce and Japanese mayo
OSAKA'S EDAMAME 6 GF,VG
Choose between sea salt or garlic seasoning (+1) Choice of Traditional (cabbage-based), kale-based or F R l E D D ' S H E S
kale gluten-free /dairy-free based (+3)
-~
TSUKEMONO 7 GF'VG *Katsuobushi (fish flakes) are available upon request & ‘7 t a)

*All okonomiyaki batter contains egg
*Traditional and kale-based okonomiyaki contains fish stock and milk Served with white rice
*Kale GF okonomiyaki is dairy-free

BUTATAMA 19

Assorted Japanese-style pickled vegetables

SPICY HOUSE FRIES 8 GF,V

Choice of french fries or sweet potato fries served

TONKATSU 23

Japanese-style *Mugi Fuji pork cutlet with

with spicy ketchup, Japanese mayo and scallion .
*Mugi Fuji pork belly
choice of katsu sauce and fresh sesame or ponzu
HDIKI 6 GF,VG i i i i
Black seawood salad (si,mme,-ed) NEGI SHISO YAK! 17 sauce with grated daikon radish and shiso (+$1)
Scallion and shisc *No meat
YASAl TEMPURA 18 VGO
AGEDASHI TOFU (4PCS) 8 VGO Assorted vegetable tempura
Deep-fried tofu in bonito-dashi based CHEESE YAKI 18 *Vi 8_ ilabl ¢
sauce served with nori and scallion Melted mozzarella and cheddar cheese on top of ckonomiyaki *No meat \ +) egan tempura sauce is available upon request
*Vegan sauce is available upon request GYUTAMA 20 EBI TEMPURA 23
7pcs shrimp tempura

Beef
MODAN YAKI! 23 TEMPURA COMBO 24
Combination of shrimp and vegetable tempura

*Mugi Fuji pork belly
with *yakisoba noodles and fried egg

TAKOYAKI (6pcs) 9
Octopus encased in balls of dough with
our original takoyaki sauce, mayo and

dried bonito flakes on top
Add more shrimp tempura +3.5 (per piece)

GYOZA (5pcs) 8
Choice of pork or vegetable (VG) KAISEN 24
deep-fried dumplings served Shrimp, squid and scallop
with chili oil and gyoza sauce R l CE DISH ES
DELUXE YAKI 26 -
EBI SHUMAI (3pcs) 8 *Mugi Fuji pork belly with grilled shrimp, squid and scallop [, ‘i AJ 6 0
Steamed shrimp dumplings served
with karashi mustard and soy sauce Add on: Scallion+2, Shiso+2, *Mugi Fuji pork belly+3, Served with miso soup and pickles
Beef+4, Shrimp+4, Scallop+5, Squid+4, Cheddar cheese+2,

IKAGESO-AGE (6pcs) 9 Mochi+4, Yakisoba noodles+3 UNAJYU 27

Crispy deep-fried squid tentacles served with “Yakisoba noodles are NOT gluten-free Pan-seared eel over steamed rice
sweet soy and shichimi hot pepper mayo
YAKISOBA 19 VGO CHASHU DON 24
Stir-fried ncodles with savory *Mugi Fuji pork belly Chashu braised pork and grilled onion
. . and cabbage, seasoned with our original sauce over steamed rice
"Please note that there may be a time difference Sub Fried Tofu, geef +2, Seafood (shrimp,gscallop, squid) +6
between kitchen items and sushi items,
as they are prepared in separate areas. %’*"’ i & 5 ¥
gi%«a/%m GF = Gluten Free GFO = GF Option available
*Mugi Fuji is a top-tier pork variety that boasts exceptional quality.
Its tender red meat and delectable fattiness contributes to its rich VG= Vegan V= Vegetarian
and refined flavor profile.
VGO= Vegan Option available

*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.



