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GLEN PARK SPECIALTIES

APPETIZERS

Rockin” Prawns 10

Crispy breaded prawns, black & white sesame, cilantro, served with choice of Spicy Sriracha cream or Sweet wasabi sauce.
Steak Skewers 8

Pineapple, jalapeno, roasted bell pepper, tomato, garlic, diced grilled flank steak, spicy cilantro salsa

Osha Spare Ribs 9

Thai style grilled spare ribs marinated with blended pineapple, black pepper, soy sauce. Served with house salad and ginger sauce

*** Entrée *** Served with ginger rice and side of house salad 14
SALAD
Osha House Crackling Salad 9

House green salad, cucumber, mango, onion, bell pepper, garlic chips, crispy toasted coconut flakes, house dressing
Lettuce Wrap 8

Minced chicken, red onion, green onion, cilantro, lemongrass, mint leaves, lava sauce. Served with lettuce leaves

ENTREES

Sizzling Seafood 17

Prawn, salmon, scallop, calamari, mussel, sweet basil, red chilli paste, onion, bell pepper

Garlic Salmon Moroheiya 17

Grilled wild salmon, Teriyaki wasabi glaze, served with garlic moroheiya noodle and steamed American broccoli
Golden Mango Curry 17

Prawn, Scallop, coconut yellow curry, fresh mango, sweet yam, onion, bell pepper

Duck Delight 16

Crispy pan fried duck breast, asparagus, fresh ginger, cilantro, baby Bok Choy, shiitake mushroom, bell pepper, ginger soy sauce
Grilled Sea Bass 18

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

Garlic Pepper Lamb 17

Crispy rack of lamb, Thai herbs, mixed green salad, steamed jasmine rice

Kurobuta Pork Belly 20

Slow braised famous Kurobuta (Black Hog) served with our secret five-spice reduction and flower sticky rice

ko

*** Not all ingredients are listed in the menu. Please let us know if you have any food allergies. Please no substitutions.



SPARKLING WINES
NV Mumm Cuvee M, Napa Valley 36
NV Gloria Ferrer Brut, Carneros Valley 32/8

WHITE WINES

Cuvason Chardonnay, Napa Valley, California 2009 32/8
Murphy-Goode Sauvignon Blanc, The Fume’, California 2009 30/ 8
Gabbiano Pinot Grigio, Delle Venezie, Italy 2009 30/8
Chateau Ste Michelle, Dry Reisling, Washington 2009 27/7

RED WINES

Ruta 22 Malbec, Pentagonia, Argentina 2009 32/8
Concannon Zinfandel, Livermore Valley, California 2006 32/8
Robert Mondavi Merlot, Napa Valley, California 2007 32/8
Columbia Crest Cabernet Sauvignon, Washington 2008 30/8
Kendall-Jackson Pinot Noir, Santa Rosa, California 2008 27/7

SIGNATURE COCKTAILS

The “O” Soju, Le Sirop De Monin Mojito Mix, Fresh Mint, Fresh lime, Orange & Pineapple juice 7
Poison lvy Soju, Fresh lime, A splash of Rasberry syrup 7
Volcanic Mojito Soju, Fresh Mint, Fresh Mango, Fresh lime, Mango Puree, Pomegranate juice 7
Ginger Spritzer Soju, Fresh ginger, Champagne 7
Lemon Grass Margarita Agave Soju, Lemon grass syrup and Fresh lime 7
POM Margarita Agave soju, Pomegranate juice, Triple Sec, Fresh lime 6
Lychee Tini Soju, Lychee juice 6
Osha Sunrise Agave soju, Orange juice, a splash of grenadine 6
Mango Rita Agave soju, Triple Sec, Mango Puree, Fresh lime 6
Osha Maoijito Soju, Fresh mint, Fresh lime, a splash of 7up 6
Sparkling Me Champagne, Soju, Pineapple juice, Orange juice, Grenadine 6
| love Lychee Champagne, Soju, Lychee juice, Aromatic Bitter )
MIMOSAS

Classic Mimosa 7 Mango Mimosa 7

BEERS Singha / Anchor Steam / Blue Moon / Sapporo / Fat Tire 4
SAKES Hot, Cold ( Filtered / Unfiltered ) Small 3 Large 5
NON-ALCOHOL BEVERAGES

Mango Splash / Lychee Moonlight / Shirley Temple / Strawberry or Peach Lemonade 3.75
Lemon Grass Delight 3.75
Osha Lychee Iced Tea 3.75
Thai Iced Tea / Thai Iced Coffee 2.50
Hot Tea  Jasmine, Green, Oolong, Sweet Chrysanthymum, Sweet Ginger, Chamomile 2.50
Juices Orange, Lemonade, Coconut, Pineapple 2.95
Regular Iced tea 2
Sodas Coke, Diet Coke, 7up, Diet 7up 2
Hot Coffee 3
VOSS Sparkling Water 800 ml 6

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



