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SPECIAL MENU

APPETIZERS

DUCK ROIIS e raee o e e e e e 10.95

Roasted duck with frisee lettuce, cucumber, cilantro, carrot, green onion, with hoisin saiice

Osha Spare RIDS. ... 10.95
Thai style grilled spare ribs marinated with blended pineapple, biack pepper, soy sauice.
%% Entrée option *%* Served with ginger rice and side ofhouse saiad... ................ .o oo ivei i it it e e e e e 1S

SALADS

Osha House Crackling Salad.................... 9 / With Fried Tofu, Grilled Chicken, Crispy Chicken or Grilled Prawns
11

House green salad, cucumber, mango, onion, beil pepper, garlic chips, crispy toasted cocomut flakes, house dressing

ENTREES

Drunken Brown Rice with Eggplant...................................... Tofu, Pork, Chicken or Beef 15 / Seafood 17

Pan-fried, garlic, chili, tometoes, onion, basii, bell peppers, bamboo shoots, broccoli

BB Pork with SHEKY RICE: ...cccoonvmnmonnnmmsenmmmms e s o s s s i s s o st s s s s 16

Grilled pork marinated in special sauice served with sticky rice & homemade Thai-Isacn saiice

Beel Curry with RoOti. .. ... ... e 18

Cubes of Angus steak in green curry senice served with Roti

G et S0a B aASS . . 18

Glazed spicy ginger cilantro sauice, steamed spinach, baby Bok Choy, Shiitake mushroom

Garlic Salmon Moroheiya. .. ... .. e e 18

Grilled wild salmon, Terivaki wasabi glaze, served with garlic Moroheiyva noodle and steamed American broceoli

COCKTAILS

Lemon Grass Mar@arita. .. ... ..o e e 8

Agave Soju, Lemon grass syrup and Fresh lime

NON-ALCOHOL BEVERAGES

Lemon Grass Delight (Sweetened / Unsweetened). .. ... ...........o..iiiiuiiiiie ittt e e e e 4

Mot all ingredients are listed. Please advise your server of any food allergies prior to ordering,

The consumption of raw or undercooked food may be hazardous to your health.



Sparkling Wines Glass Bottle

Banfi Maschio Prosecco Brut, Treviso, Italy 7.5 30
NV Gloria Ferrer Brut, Carneros Valley 32
White Wines Glass Bottle
Cuvaison Chardonnay, Napa Valley, California 2009 36
Chateau St. Jean Chardonnay, Sonoma 2009 8 30
Pacific Rim Organic Riesling, Columbia Valley, Washington 2009 8 30
Brancott Estate Sauvignon Blanc, Marlborough, New Zealand 2010 32
Murphy-Goode Sauvignon Blanc, The Fume’, California 2009 8 30
Chateau St. Michelle Pinot Gris, Columbia Valley, Washington 2009 8 30
Red Wines Glass Bottle
Joseph Phelps Cabernet Sauvignon, Napa Valley 2005 66
Estancia Cabernet Sauvignon, Paso Robles 2008 8 30
Penfolds Thomas Hyland Shiraz, Adelaide, Australia 2008 8 30
Colores Del Sol Malbec, Mendoza, Argentina 2009 8 30
Kendall-Jackson Vinter’s Reserve Pinot Noir, California 2008 8 30
Valley Of The Moon Estate Old Vine Zinfandel, Sonoma 2008 8 30
Beringer Vineyards Merlot, Founders’ Estate, California 2008 8 30
Signature Cocktails 8
Osha Sunrise Agave soju, Triple sec, Orange juice, Lime juice and Grenadine
Volcanic Mojito Soju, fresh mint, Mango Puree, a splash of 7 Up and POM juice
Guava Rita Agave soju, Triple Sec, Guava nectar and Fresh lime
Mango Rita Agave soju, Triple Sec, Mango Puree and Fresh lime
Lychee Tini Soju and Lychee juice
POM Rita Agave soju, Triple Sec, Pomegrande juice and Fresh lime
Guava Tini Soju and Guava nectar
I love Lychee Champagne, Soju, Lychee juice, Aromatic Bitter
Ginger Spritzer Soju, Fresh ginger, Champagne
Beers Singha / Blue Moon / Sapporo / Stella Artois / Anchor Steam 4.5
Sakes Hot, Cold ( Filtered / Unfiltered ) Small 4  Large 6
Mimosas Classic/ Mango 8
Non-Alcohol Beverages
MOCKTAILS 4
Osha Thai Lime Iced Tea / Osha Lychee Iced Tea/ Osha Arnold Palmer/ Mango Splash /

Lychee Moonlight / Shirley Temple / Orange Delight
Thai Iced Tea / Thai Iced Coffee 2.5
Hot Tea Jasmine, Green, Oolong, Sweet Chrysanthemum Flower, Sweet Ginger, Thai Tea 23
Juices Orange, Pineapple, Cranberry, Lemonade, Coconut, Guava 2.95
Regular Iced tea Z
Sodas Coke, Diet Coke, 7up, Diet 7up 2
Hot Coffee 2
VOSS Sparkling Water - 800 ml 6

Vintages are subject to change I Corkage & Glassware 12 I Cake Cutting Fee 1 per Person



