OSHI
Asian Interactive Restaurant
Code
Κωδικός

Description
Περιγραφή Φαγητού

OSH001
OSH002
OSH003
OSH005
OSH007

SASHIMI / 5 slices of fresh raw fish
Ahi / yellowfin Tuna
Sake / Salmon
Tai / Sea Bream
Tako / Octopus
Unagi Kabayaki / Smoked Eel

€8.00
€7.50
€ 7.50
€7.50
€10.50

OSH020
OSH021
OSH022
OSH024
OSH026
OSH027

NIGIRI SUSHI / 2 slices of fresh raw fish on vinegar rice
Ahi / yellowfin Tuna
Sake / Salmon
Tai / Sea Bream
Tako / Octopus
Unagi Kabayaki / Smoked Eel
Ebi / Shrimp

€5.80
€5.20
€4.80
€4.80
€7.80
€5.00

OSH040
OSH041
OSH042
OSH043

MAKIMONO / Seaweed roll with rice and filling
Ahi / yellowfin Tuna (6pcs)
Sake / Salmon (6pcs)
Ebi / Shrimp (6pcs)
Cucumber & Avocado (6pcs)

€7.80
€7.50
€7.50
€6.50

SUSHI ART ROLLS
California rolls (8 pcs)
Inside out sushi rolls with crabstick, avocado, cucumber and tobiko caviar
Crispy Kani rolls (8pcs)

Price (Incl.VAT)
Τιμή (Με ΦΠΑ)

OSH048

Dragon roll (8pcs)

OSH049

Caterpillar roll (8pcs)

€8.20
€8.20
€12.00
€11.50

OSH050

Dynamite roll (8pcs)

€9.00

OSH051

Rainbow roll (8pcs)

€12.00

OSH053

Salmon Philadelphia rolls (8pcs) )

€9.00

Volcano roll (8pcs

€12.00

OSH055

Salmon sashimi rolls (8pcs)

€12.00

OSH056

Spider roll (5pcs)

€10.00

OSH057

Garden rolls (6pcs)

€7.50

OSH045
OSH047

OSH054

Inside out California rolls with delicious topping of tempura and teriyaki

Inside out roll of unagi eel, mango, shrimp, avocado and cucumber with unagi sauce
Uramaki-zushi with tempura shrimp, unagi eel, banana and avocado topping with
Japanese mayonnaise and teriyaki glaze.
Fiery spicy sushi with tuna, leeks, tempura flakes, chili oil and Japanese mayonnaise
covered with togarashi and wasabi tobiko caviar.
A striking and delicious California roll with a colorful top of tuna sashimi, salmon sashimi,
avocado and mango.
Smoked salmon wrapped Uramaki-zushi with Philadelphia cream cheese, cucumber
and mango.
Tempura fried whole maki roll with salmon, tempura flakes, spring onion dice, red tobiko
caviar, spicy mayonnaise and teriyaki sauce.
8 Rolls of fresh salmon with Kani, crab meat and cucumber topped with wasabi and
orange tobiko caviar
Large Futamaki-zushi rolls with deep fried soft shell crab, kani sticks, cucumber, avocado
and tobiko caviar with unagi sauce.
Tasty vegetarian inside out rolls with avocado, cucumber, carrot and parsley

OSH070

SUSHI PLATTERS
Sushi Platter for 1

8pcs mixed of California rolls, fresh salmon and tuna Sashimi and Nigiri with octopus(tako)
and prawn(ebi) squid(ika) and sea bass.

€13.50

OSH071

Sushi Platter for 2

OSH072

Sushi Platter for 4

OSH075

Maki Sushi Rolls Ninja menu (40 pcs)

OSH077

Maki Sushi Rolls Sumo menu (80 pcs) Must order a day in advance

€19.00
€36.00
€45.00
€90.00

OSH092

SALADS
Sashimi Salad

€12.00

OSH094

Uramaki-zushi OSHI Salad

€9.50

OSH100

STARTERS
Pork Gyozas (5pcs)

€8.50

OSH101

Vegetable spring rolls (4pcs)

OSH103

Duck Spring rolls (4pcs)

OSH104

Orange crispy Duck

€7.50
€8.00
€9.00

OSH106

Beef Jiaozi (5pcs)

€8.50

OSH107

Ebi Tempura (4pcs)

OSH108

Sashimi Tuna Tartar

€8.50
€9.50

OSH109

Seafood Dim Sum (6pcs)

€9.00

OSH110

Pepper Crusted squid

€8.50

OSH111

Chicken Curry samosas

€8.50

OSH112

Slow Roast Pork belly(4pcs)
€7.50
Mouthwatering and juicy Pork belly cubes from local top breeds of fresh Pork with red miso and
rice vinegar XO sauces.
Vegetarian Curry Samosas
€8.00
Indian puffy pastries with a curry filling of onion, potato, peas and carrots served with
a cumin and fresh mint yogurt dip.

OSH114

12psc Combination of Nigiri sushi, Sashimi and Maki rolls
24psc Combination of Nigiri sushi, Sashimi and Maki rolls
California rolls,Volcano rolls, Caterpillar rolls, Salmon Philadelphia rolls, Garden maki rolls
California rolls,Volcano rolls, Caterpillar rolls, Salmon Philadelphia rolls, Dynamite rolls,
Dragon rolls, Crispy Kani rolls, Rainbow rolls, Salmon Sashimi rolls, Garden maki roll

Tuna and salmon sashimi slices with refreshing tofu, watercress, wakame and cherry
tomatoes tossed in tropical vinaigrette.
Green salad with pomegranate pieces and lychees with seaweed wrapped vegetarian
Uramaki-zushi accompanied with mango vinaigrette dressing.

Traditional shallow fry Japanese dumplings with a pork belly filling along with chives, ginger
and garlic, served with a spicy soya chili dip.
Freshly prepared crunchy vegetable spring rolls served with rice vinegar dressing .
Crispy and juicy traditional spring rolls with a Peking duck filling served with Hoi Sin Duck dip
Crispy orange duck served in orange cups and pancakes, filled with fresh salad mixed with
wakame salad and marinated with orange miso sauce.
Chinese dumplings with a filling of fresh ground prime beef, Chinese cabbage, scallions,
ginger and garlic with a spicy sweet dim sum dip.
Deep fried Tiger prawns until crispy served with warm tempura sauce.
Cubed sashimi tuna fillet akami topped with orange tobiko caviar and a sliced avocado base
surrounded with crunchy tempura flakes.
Chinese steamed dumplings of 2 shrimp har-gow 2 salmon and chive siu-mai and 2 squid and
spring onion moneybags.
Deep fried, tender and crunchy squid with an aromatic black pepper crust. Served with
wasabi pepper sauce
Indian puffy pastries with a chicken curry filling along with onion, potato, peas and carrots
served with a cumin and fresh mint yogurt dip.

OSH120
OSH121
OSH122
OSH123
OSH124
OSH127
OSH129

SIDE DISHES
Steamed rice
Egg Fried rice
Plain Noodles
Wakame seaweed salad
Ginger wakame seaweed salad
Prawn Crackers
Edamame beans

€2.50
€3.00
€4.50
€5.50
€6.50
€2.50
€4.50

OSH140

MAIN COURSES
Peking Duck (¼)

€14.00

OSH141

Peking Duck (½)

€21.00

OSH142

Peking Duck (whole)

€39.00

OSH143

Mongolian Beef

€23.00

OSH144

Black Cod with Saikyo Miso

OSH145

Tandoori Chicken skewers

€25.00
€13.50

OSH146

Black Angus Beef fillet

€32.00

OSH147

Enokitake Ponzu Beef

€24.00

OSH148

Prawn Chow Mein

€13.50

OSH149

Chicken Chow Mein

€12.50

OSH151

Udon Beef Noodles

€14.00

OSH152

Thai Green Chicken Curry

€12.50

OSH153

Chicken Vindaloo

€12.50

OSH154

Sweet & Sour Chicken or Pork

€13.00

OSH156

Salmon Nikiri Teriyaki

OSH157

Sea Bass Abalone & Coconut

€16.00
€15.00

OSH158

Tuna Tataki with spicy garlic sauce

€24.00

Quarter Crispy and aromatic Peking duck served with warm pancakes and vegetable threads
with hoi sin sauce
Half Crispy and aromatic Peking duck served with warm pancakes and vegetable threads
with hoi sin sauce
Whole Crispy and aromatic Peking duck served with warm pancakes and vegetable threads
with hoi sin sauce
Wok cooked beef prime fillet sliced and finished in Mongolian style sauce topped with chopped
scallions and served with sweet and sour

Mouthwatering black cod steeped in sweet saikyo miso and baked in the oven, served with stir fried vegetables.
Marinated tandoori chicken cooked on iron grill and served with pappadom and sauces of
green curry and cinnamon honey cucumber.
Fresh US Black Angus tenderloin on a bed of asparagus, mushrooms carrot and broccoli with
an imposing XO and rice vinegar sauce
Sliced beef fillet finished in a rich enoki mushroom sauce with Chinese cabbage, vegetables
and ponzu glaze.
Stir fried tiger prawns with Chinese noodles and broccoli, corn, red pepper, and finished in
rich oyster sauce.
Stir fried Chicken fillet with Chinese noodles and broccoli, corn, red pepper, and finished in rich
oyster sauce.
Japanese thick wheat flour noodles which are prepared fresh; served with beef strips and
wok fried vegetables in tasty oyster and teriyaki sauce.
Tropical, creamy, rich and spicy Thai green curry with chicken, red pepper, brocolli,
fried banana and pappadom.
An intensely hot Indian curry with a variety of spices and a good dose of chillies.
Served with pappadom
Chicken fillet tempura pieces in rich Chinese sweet and sour sauce with fresh pineapple
and season vegetables.
Salmon teppanyaki with teriyaki sauce infused with nikiri and crunchy tempura flakes
The juicy white flesh of fresh sea bass Suzuki complemented with the exotic blend of
abalone sauce and coconut cream.
Quality fresh Maguro briefly deep fried and then paired with the kick of mildly spicy garlic sauce.

OSH159
OSH162
OSH163
OSH167

Rack of Lamb Char-Siu

Lamb cutlets in Chinese marinade with hoi sin sauce and rice vinegar served with red miso sauce
Pork Noodles with Ginger & Lemongrass
Very fragrant and tasty noodles with all the ingredients blending deliciously together.
Roast Duck noodles
Delicious aromatic Peking duck in Chinese noodles with vegetables and hois sin marinade.
Prawn Udon Noodles
Japanese thick wheat flour noodles which are prepared fresh; served with beef strips and wok fried
Vegetables in tasty oyster and teriyaki sauce.

€22.00
€12.50
€13.50
€14.00

