
3854 River Rd N · Keizer, OR 97303

Tel : 971-719-2861

www.OsakaHibachi-Sushi.com



SOUPS & SALAD
Miso Soup 3.5
Fermented soybean broth 
with tofu, seaweed & 
scallion
Onion Soup 3.5
Clear beef broth with fried 
onion, scallion & mush-
room

Cucumber Salad 5.5
Thinly sliced cucumbers in a light and refreshing vinegar 
dressing

Garden Salad 5.5
Iceberg lettuce mixed carrot, red cabbage, cucumber, crou-
tons & ginger dressing

Crab meat Salad 7.5
Crab meat, cucumber, massago & crunchy flakes, mixed 
with spicy mayo

Avocado Salad 6.5
Avocado & garden salad served with ginger dressing

Seaweed Salad 6.5 
Marinated seaweed & cucumber

Ika Salad 8.5
Seasoned squid with vegetables

Tuna or Salmon Avocado Salad 8.5
Raw tuna or salmon, avocado & garden salad, served with 
ginger dressing

Sashimi Salad 10.5
Assorted raw fish, cucumber, massago & seaweed salad 
mixed with spicy mayo

APPETIZERS FROM KITCHEN 
(Cooked)

Gyoza 6.5
6 pcs pan fried dumplings 

Edamame 5.5
Cooked green soybeans with salt

Harumaki 5.5
4 pcs vegetable spring roll  

Shrimp Shumai 6.5
6 pcs steamed shrimp dumplings

Crab Rangoon 6.5
Crispy wontons filled with a 
creamy crab & cream cheese
mixture 

Soft Shell Crab 10.5
Crispy batter fried soft crab 

Age Tofu 7.5
8 pcs crispy batter fried bean curd

Vegetable Tempura 7.5
7 pcs batter fried assorted vegetables

Yam Tempura 7.5
7 pcs batter fried sweet 
potatoes

Shrimp Tempura 9.5
Batter fried 2 pcs shrimp & 7 
pcs vegetables

Chicken Tempura 7.5
Batter fried 2 pcs chicken &  7 pcs vegetables

Fried Calamari 9.5 
8 pcs crispy batter fried calamari

Consumer Advisory : Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have a medical condition. * Photos of menu items are presentation purposes. 

LUNCH HIBACHI
Hibachi Vegetable 13.5
Hibachi Chicken 14.5
Hibachi Shrimp 17.5
Hibachi Steak 17.5
Hibachi Sukiyaki 
Chicken 14.5

Hibachi Sukiyaki Steak 17.5
Hibachi Salmon 17.5
Hibachi Calamari 16.5
Hibachi Scallop 18.5
Hibachi Filet Mignon 20.5

LUNCH HIBACHI COMBO
K1 Chicken & Steak 18.5
K2 Steak & Shrimp 18.5
K3 Chicken & Shrimp 18.5
K4 Chicken, Steak & Shrimp 25.5

LUNCH BENTO BOX
Served with California Roll, Nigiri, 2 Gyoza & Soup

Chicken Box 15.5
Steak Box 18.5
Shrimp Box 17.5
Scallop Box 19.5
Calamari Box 17.5

LUNCH COMBO ROLL
Served Miso soup or Salad

Choose any 2 different Roll 13.5
Choose any 3 different Roll 16.5

· Cucumber Roll 
· Shrimp Tempura Roll 
· Avocado Roll 
· Fish Tempura Roll 
· Oshinko Roll
· Chicken Tempura Roll 
· Shi Take Roll 

· Yellow Tail with Scallion Roll · 
Asparagus Roll · Tuna Roll 
· Crab Shck Roll · Salmon Roll 
· Shrimp Roll · Philly Roll 
· Eel Roll · Alaska Roll 
· Spicy Tuna Roll · Spicy Salmon Roll 
· Spicy Yellow Tail Roll

LUNCH SUSHI ENTREES
Served Miso soup or Salad

Sushi Lunch 13.5
5pcs assorted Sushi & California Roll
Sashimi Lunch 14.5
7 pcs assorted Sashimi & California Roll
Sushi & Sashimi Lunch 17.5
4 pcs Sashimi, 4 pcs Sushi & California Roll

Lunch Entrees
Lunch served from 11am - 3:00pm

Includes soup or salad, substitutions with noodles $2



APPETIZERS FROM SUSHI BAR
(Raw)

Sushi Sampler 11.5
5 pcs assorted sushi

Karashi Octopus or Conch 9.5
Octopus or conch, massago, avocado & cucumber mixed 
with spicy ponzu sauce

Karashi Tuna or Salmon 10.5
Tuna, Salmon, massago, avocado & cucumber with spicy 
ponzu sauce

Karashi Mixed 10.5
Avocado, cucumber mixed with spicy ponzu sauce

Sashimi Sampler 11.5
7 pcs assorted sashimi

Grilled Tuna or Salmon 11.5
5 pcs grilled pepper tuna or salmon with ponzu sauce

Usuzukuri 16.5
6 pcs thinly sliced raw fish with spicy ponzu sauce

A.Tilapia &  
    Albacore Tuna
B.Tuna & Salmon 
   Tuna or Salmon 
Tataki 10.5
6 pcs seared tuna or salmon 
with ponzu sauce

A LA CARTE
 Sushi / Sashimi

Tuna / Maguro 6.5
Albacore Tuna / Shiro Maguro 6.5
Escolar / White Tuna 6.5
Salmon / Sake 6.5
Yellowtail / Hamachi 6.5
Scallop / Hotategai 6.5
Tilapia / Izumidai 6.5
Smoked Salmon / Smoked Sake 6.5
Squid / Ika 6.5
Flying Fish Roe / Tobiko 5.5
Salmon Roe / Ikura 6.5
Mackerel / Saba 5.5
Raw Shrimp /Ama Ebi 5.5
Serf Clam / Hokkigai 7.5
Eel / Unagi 7.5
Octopus / Tako 5.5
Bean Curd /Inari 4.5
Egg Custard /Tamago 4.5 
Shrimp / Ebi 5.5
Crab Stick / Kani 5.5

ROLLS (MAKI) 
6 pcs

  
Sushi / Sashimi

Cucumber Roll 4.5

Avocado Roll 4.5

Oshinko Roll / Pickled radish 4.5

Shiitake Roll / Japanese mushroom

Asparagus Roll 4.5

Jade Roll 5.5
Seaweed salad, cucumber & avocado

Sweet Potato Roll 5.5
Fried sweet potato & eel sauce

Crab Stick Roll / Kani 6.5

Shrimp Roll / Ebi 6.5

California Roll 6.5
Crab meat, cucumber & avocado

Boston Roll 7.5
Shrimp, cucumber, lettuce & spicy mayo

NY Roll 7.5
Crispy salmon skin, cucumber & eel sauce

Eel Roll 8.5
Eel, cucumber, avocado & eel sauce

Hollywood Roll 7.5
Crab meat, cream cheese, cucumber & avocado

Shrimp Tempura Roll 9.5
Crunchy shrimp, cucumber & eel sauce

Fish Tempura Roll 8.5
Crunch fish, cucumber & eel sauce

Chicken Tempura Roll 8.5
Crunchy chicken, cucumber & eel sauce

Una Roll 6.5

Salmon Roll 6.5

Yellowtail with/ Scallion Roll  6.5

Philly Roll  7.5
Smoked salmon, cream cheese & avocado

Kellogg Roll 7.5
Tuna, cucumber & avocado

Alaskan Roll 7.5
Salmon, avocado & cucumber

Spicy Tuna Roll 7.5
Chopped tuna mixed with spicy 
mayo, massago, scallion & crunchy 
flakes

Spicy Salmon Roll 7.5
Chopped salmon mixed with spicy mayo, massago, scal-
lion & crunchy flakes

Spicy Yellowtail Roll 7.5
Chopped yellowtail mixed with spicy mayo, massago, 
scallion & crunchy flakes
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Consumer Advisory : Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have a medical condition. * Photos of menu items are presentation purposes. 



HIBACHI GRILL ENTREES
Cook on Japanese traditional Grill, Vegetable, Fried Rice
Served with Onion Soup & Salad. Noodle substitution: $2

Hibachi Vegetable 15.5

Hibachi Chicken 17.5

Hibachi Sukiyaki 17.5
Chicken

Hibachi Calamari 20.5

Hibachi Shrimp 20.5

Hibachi Salmon 21.5

Hibachi Sukiyaki Steak 23.5
Sliced steak stir fried with vegetables

Hibachi Steak 24.5

Hibachi Scallop 25.5

Hibachi Filet Mignon 28.5

Hibachi Lobster & Tail 50.5

HIBACHI COMBINATION
Hibachi Chicken & Shrimp 22.5

Hibachi Steak & Chicken 23.5

Hibachi Shrimp & Scallop 25.5

Hibachi Steak & Shrimp 25.5

Hibachi Filet Mignon & Chicken 26.5

Hibachi Steak & Scallop 26.5

Hibachi Filet Mignon & Shrimp 27.5

Hibachi Filet Mignon & Scallop 28.5

Hibachi Lobster & Chicken 37.5

Hibachi Lobster & Steak 40.5

HIBACHI SPECIAL DINNERS
Hibachi Calamari & Steak 24.5

Hibachi Steak, Chicken & Shrimp 31.5

Hibachi Steak, Shrimp & Scallop 34.5

Hibachi Filet Mignon, Chicken & Shrimp 36.5

Hibachi Lobster, Steak & Shrimp 48.5

Hibachi Lobster, Shrimp & Scallop 48.5

Hibachi Filet Mignon, Lobster & Scallop 50.5

ADDITIONAL ORDERS
With purchase of regular Hibachi entrees only

White Rice 4.5
Fried Rice 4.5
Noodle 6.5
Vegetable 6.5
Chicken 7.5
Calamari 8.5
Steak 10.5
Shrimp 10.5
Salmon 10.5

Scallop 11.5
Filet Mignon 12.5
Lobster 20.5

KIDS MEALS / 12 years & under
Server with Fried Rice, Onion Soup or Salad
Hibachi Chicken 11.5
Hibachi Shrimp 13.5
Hibachi Steak 15.5

Consumer Advisory : Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have a medical condition. * Photos of menu items are presentation purposes. 



OSAKA SUSHI ROLLS
Includes Soup or Salad

Osaka Roll 15.5
Shrimp tempura, avocado, asparagus 
topped with tuna, eel, crunch Red tobiko 
with eel sauce & spicy mayo

Flaming Tiger 18.5
Inside: Shrimp tempura, snow crab mixed 
with cream cheese. 
Outside: avocado, cooked shrimp. Served 
with Japanese mayo, eel sauce, togarashi 
& sriracha with furikake

Crabby Spider Roll 20.5
Soft shell crab tempura, cucumber, kani, 
avocado, tobiko on rice topped with spicy 
honey & eel sauce

Special Dragon 20.5
Shrimp Tempura, cucumber, avocado, snow crab topped 
with eel, salmon, rice, ebi shrimp, seaweed salad eel 
sauce, spicy mayo & ponzu sauce

Bad Daddy 18.59
Inside: Lobster tempura, avocado, asparagus 
Outside: spicy crab, eel sauce, spicy mayo, crunch & massago

Heaven on Earth 18.5
Inside: spicy salmon, crunch, avo-
cado, jalapeno 
Outside: seared hokkaido, scallop, JP 
mayo, eel sauce, chili oil, ponzu sauce 
& red tobiko

Angry Wife 18.5
Inside: smoked salmon, cream 
cheese, jalapeno, avocado, deep fried 
Outside: spicy tuna, eel sauce, spicy 
mayo, massago & crunch

Samurai Sandwich 15.5
Sushi rice, salmon, eel, avocado topped with eel sauce, 
crunch, spicy mayo & massago

Army Roll 18.5
Lobster, avocado, jalapeno, cream cheese topped with 
white tuna, sliced jalapeno, ponzu sauce, sweet chili toga-
rashi & honey wasabi mayo

Surf & Turf 19.5
Lobster, asparagus, kani & cucumber with beef tataki & 
green onion, fried onion with spicy honey, sweet chili & eel 
sauce

River Recede Roll 15.5
Cucumber, crunch, salmon, tuna topped 
with salmon, eel, spicy honey & eel sauce

Rainbow Roll 14.59
Snow crab, avocado, cucumber topped with 
tuna, salmon, white tuna, shrimp, ebi & 
avocado

Beaver Roll 14.5
Snow crab, spicy crawfish, avocado, cream 

cheese, deep fried & topped with mango & 
tobiko, sweet chili, eel sauce & spicy honey

Sakura Roll 15.5
Salmon, kani, avocado, cream cheese, topped with tuna, 
yellowtail, shrimp (ebi), ponzu sauce & sweet chili

Beauty On Fire 16.5
Spicy tuna, white tuna, avocado, 
asparagus, topped with sliced 
tuna, seaweed salad, mango, 
tobiko, sweet chili sauce & spicy 
honey

Tuna On Fire 16.5
Spicy tuna, asparagus, jalapeno, 
seared peppered tuna, ponzu 
sauce, chili oil, eel sauce & seallion

Special Vegetable Roll 13.5
Carrot, cream cheese, seaweed salad, avocado, cucumber 
& lettuce topped with mango, spicy honey & ponzu sauce

Oregon Roll 14.5
Fries cheese stick, shrimp tempu-
ra, cucumber topped with sliced 
avocado, snow crab, tobiko, spicy 
honey & chili oil

Brazilian Roll        14.5
Snow crab, avocado, cream 
cheese topped with white tuna, 
eel, salmon roe, seaweed salad, eel sauce, spicy mayo & 
ponzu sauce

Backwater Roll 16.5
Shrimp tempura, avocado, cream cheese, deep-fried 
topped with baked crawfish & snow crab, spicy mayo & eel 
sauce

Lobster Deluxe 19.5
Lobster, asparagus, avocado topped with avocado, seallion, 
tobiko, spicy mayo – side snow crab

Oregon Duck Roll 16.5
Shrimp tempura, crab meat, cream cheese, & salmon 
deep-fried topped with baked spicy crab, spicy crawfish 
jalapeno, eel sauce, spicy mayo, sweet chili & crunch

Jim Bean Roll 19.5
Lobster tempura, avocado & seaweed 
salad topped with seaweed salad, 
mango, trume oil, eel sauce, sweet 
chili & spicy honey (Jim bean set on 
fire in the middle)

Iron Bowl Roll 15.5
California roll covered with avocado 
topped with assorted baked fish, eel 
sauce, spicy mayo & spicy honey

War Eagle Roll        16.5
Shrimp tempura, asparagus, cream 
cheese, crab stick topped with sliced 
beef tataki, sliced jalapeno, massago with sweet chili, eel 
sauce & spicy honey

Tiger Roll 16.5
Salmon, yellowtail, tuna, avocado wrapped with soy paper 
topped with spicy tuna, honey wasabi mayo, eel sauce, 
crunch, 3 color tobiko

Consumer Advisory : Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have a medical condition. * Photos of menu items are presentation purposes. 



CHEF SPECIAL
Ahi Tower 15.5
Sushi Rice, spicy crab, avocado, spicy tuna, tempura flake, 
eel sauce, spicy mayo, massago & scallop tri tower

Bottom Up 18.5
Tobiko on rice, shrimp tempura, cream cheese, kani,  
cucumber side on mixed lobster, grilled steak, eel sauce, 
spicy mayo, sweet chili sauce baked topped with green 
onion, fried onion & massago

SAMURAI SURF
Soup or Salad

Kamikaze Bridge 63.5
Monkey brain, cali roll, ilo roll, hurricane roll, lady gagit roll, 
dancing queen

Tokyo Boat 68.5
Spicy tuna, marey’s crispy bama roll, bo roll, 6 pcs nigiri,  
6 pcs sashimi & seaweed

Unagi Don 18.5
Baked eel with sushi rice topped with eel sauce

Teka Don 18.5
Baked eel with tuna & avocado with ponzu sauce

Chirashi 21.5
Sushi rice topped with assorted fresh fish

All About Nigiri 34.5
14 pcs chef’s choice of assorted nigiri

Sashimi at Your Service 27.5
15 pcs chef’s choice of assorted sashimi

SUSHI BAR ENTREES
Served with Miso Soup & Salad

Fatty Tuna 11.5
Rich and buttery tuna belly, prized for its melt-in-your-
mouth texture

Sushi Regular 22.5
7 pcs assorted sushi & california roll

Sushi Deluxe 23.5
California roll, shrimp tempura & super crunch roll

Sashimi Regular 24.5
12 pcs assorted sashimi & california roll

Sashimi Deluxe 27.5
15 pcs assorted sashimi & california roll

Sushi & Sashimi Combo 31.5
7 pcs assorted sushi, 7 pcs assorted sashimi & spicy tuna roll

Sushi & Sashimi Combo for 2 51.5
16 pcs assorted sushi, 10 pcs assorted sashimi & 2 spicy 
tuna roll

Chirashi 24.5
12 pcs assorted sliced fish fillets served over sushi rice

Unagi Don 22.5
8 pcs teriyaki eel served over sushi rice

Ocean Combo 23.5
Spicy tuna roll, spicy salmon roll & spicy yellowtail roll

Rainbow Combo 26.5
2 pcs tuna sushi,  pcs salmon sushi, 2 
pcs tilapia sushi & rainbow roll

American Combo 27.5
California roll, shrimp tempura roll & 
super crunch roll

Tuna Deluxe     29.5
2 pcs tuna sushi, 2 pcs albacore tuna su-
shi, 2 pcs escolar sushi & crazy tuna roll

Salmon Lover   33.5
4 pcs salmon sushi, 4 pcs salmon 
sashimi & patty Alaska roll

Osaka Love Boat for 2  64.5
12 pcs assorted sushi, 20 pcs assorted 
sashimi & 2 chef’s choice special roll

Osaka Party Boat for 3 86.5
16 pcs assorted sushi, 20 pcs assorted sashimi & chef’s 

choice special roll

Consumer Advisory : Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness, especially if you have a medical condition. 
* Photos of menu items are presentation purposes. 



DINNER BENTO BOXES
Include 2 pcs chicken & 7 pcs vegetable tempura, 4 pcs 
fried gyoza, & California roll
Served with white rice, onion soup & salad
(Extra $1 for fried rice) No substitutions

Chicken Teriyaki Box 18.5

Shrimp Teriyaki Box 21.5

Salmon Teriyaki Box 22.5

Steak Teriyaki Box 24.5

Scallop Teriyaki Box 24.5

TEMPURA DINNER ENTREES
Vegetable Tempura 12.5

Chicken Tempura 14.5

Shrimp Tempura 17.5

Chicken & Shrimp Tempura 18.5

DESSERTS
New York Cheesecake 7.5

Mochi Ice Cream (2pcs) 5.5

Ice Cream Tempura 6.5

Ice Cream 5.5

BEVERAGES
Hot Tea (Free refill) 3.5

Shirley Temple 3.5

Aloha Soda 4.5
Japanese kids marble soda

Juices / Milk 3.5
Cranberry, orange, apple, pineapple

Ice Tea (Free refill) 3.5
Sweetened, unsweetened green tea, raspberry

Soda 3.5

Ramune 4.5

WINE
House Wines  G B

Chardonnay, Copper Ridge 8.5 26.5

Cabernet, Copper Ridge 8.5 26.5

Merlot, Copper Ridge 8.5 26.5

White Zinfandel, Sutter Home 8.5 26.5

White Wines G B

Chardonnay,  Kendall Jeckson 9.5 33.5

Sauvignon Blanc, Estancia 9.5 32.5

Riesling, Chateau Ste Michelle 9.5 31.5

Pinot Grigio, Ecco Domant, Italy 9.5 31.5

Moscato d’Asti, Umberto Fieore, Italy 9.5 31.5

Consumer Advisory : Consuming raw 
or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have a 
medical condition

* Photos of menu items are presentation purposes. 



Red Wines G B

Carbernet, J Lohr 9.5 33.5

Merlot, J Lohr 9.5 33.5

Pinot Noir, Robert Mondavi, Italy 9.5 32.5

Malbec, Red Diamond, Argentina 8.5 29.5

Plum Wines G B

Kinsen, Japan 8.5 24.5

Sparkling Wine G  B

Yellow Tail Bubbles, Australia 8.5 26.5

Mimosa 8.5
Yellow Tail Bubbles & Orange Juice

JAPANESE BEERS 5

Asahi

Kirin Ichiban

Sapporo

Sapporo (22 oz 8.94)

DOMESTIC BEER 4

Bud Light

Budweiser

Miller Lite

Coors Light

Michelob Ultra

Fat Tire

Blue Moon

Lagunitas IPA

Samuel Adams

Boulevard Wheat

Sierra Nevada Pale Ale

Angry Orchard Crisp Apple

IMPORTED BEERS      5

Corona
Guinness
Heineken
Tsing Tao
Newcastle
Stella Artois

SAKE Small    Jumbo
Warm / Cold, Gekikan 6.5 8.5
Sake Bomb 9.5 11.5
Sake, Kirin

COLD SAKE
Nigori, Gekkeikan (300ml) 16.5
Premium Ginjo, Sho Chiku Bai (300ml) 16.5
Nama (Organic), Sho Chicku Bai 16.5
(300ml) 

FLAVORED SAKE
Fuji Apple, Hana (375ml) 16.5
Lychee, Hana (375ml) 16.5
White Peach (375ml) 16.5

TOKYO SPARKLING 
COCKTAILS
Jpop White Peach, Tara (12oz) 7.5
Jpop Grapefruit, Tara (12oz) 7.5


