
日経バー
MAIN MENU   メインメニュー

製菓

製菓

DESSERTS   デザートメニュー

DRINKS   棒グラフ

NIKKEI  BAR

CEVICHE

OSK 
Trout, ikura, crispy sweet potatoes, smoked ponzu sauce.

WASABI
Octopus, shrimp and white �ish with a light citric wasabi sauce.

ROCOTO JAM
Salmon, rocoto pepper sauce, kyuri.

KIIRO
Trout, avocado, skin and smoked yellow pepper.

CLÁSICO
White �ish with leche de tigre Osk.

SAMPLER  
Choose three of our ceviches.

TIRADITOS  &  USUZUKURIS    

OSK TATAKI
Seared trout, Asian citrus, togarashi, negi.

WAGYU
Seared loin, skin furikake, avocado salad and masago.

PERÚ
White �ish, smoked yellow chili emulsion, crunchy sweet potatoes. 

SAKE LIME
Salmon, white truf�le, lime skin and salt. 

TAKO AL OLIVO
Smoked octopus, black olive tartare, avocado, Osk furikake.

CARPASSION
Trout, passion fruit syrup, watercress, crispy strips.

OSK STYLE  SUSHI

INKA
White �ish, yellow chili, crispy quinoa, chalaquita.

TAMAGO
Trout, quail egg, white truf�le and tobiko.

EVIL EBI
Shrimp, BBQ Osk, chalaquita.

NIKU TRUFFLE
Wagyu loin, black truf�le, Patagonian salt and lime.

TAKO
Octopus, yakiniku sauce, crispy potato skin, chalaquita Osk. 

KATSU
Salmon, citric zest, white truf�le.

TNT
Scallops with mayo spicy and masago.

EBI CHALAQUITA 
Shrimp, con�it peppers, masago chalaquita.

NORTEÑO
Roasted seared strip, Nikkei dry sauce and edamame.

CRISPY RICE 
Salmon tartare with smoked rocoto pepper sauce over.

YUZU BEEF
Grilled Wagyu steak, yuzu kosho, negi, lime.

SHIROMI SPICY
White �ish, negi, spicy sesame oil, almonds. 

SALMON SKIN 
Crispy skin, eel sauce, negi, salt.

OSAKA STYLE

MAKIS & TEMAKIS

SPICY KARAMI
Shrimp tempura, pickled kyuri, avocado, gratinated seafood with spicy mayo.

ANTIKU 
Wagyu, shrimp tempura, anticuchera sauce.

NORI FURAI
Salmon, shrimp and cream cheese, wrapped in crispy nori and teriyaki sauce.

CRISPY QUINUA
Batayaki shrimp, crabmeat, crispy quinoa and togarashi.

SAKE TARTAR
Salmon, avocado, negi, spicy mayo.

NIKKEI
Furai prawns, avocado, white �ish and acevichada sauce.

VEGGIE
Negi tempura, shiitake, avocado, crispy quinoa, smoked ponzu sauce.

PERUVIAN IZAKAYA
      
SPICY EDAMAME 
Grilled edamade with spicy garlic sauce, lime, katsuobushi.

CHIRASHI CAUSA
Ceviche, ikura, avocado and grilled octopus. 

IKA KARAGE
Crispy baby squid, furikake Osk, Nikkei tartar sauce.

YUZU SEAFOOD SALAD
Seafood wok, avocado, citrus peel, sprouts, yuzu ponzu, shallot and cilantro.

SHIRO - BUTA GYOZA
White �ish and pork with miso sauce sweat.

UMI MENTAIKO
Scallops au gratin with rocoto cream, sake and lemon tobiko. 

UNAGUI KABAYAKI
Grilled eel, kyuri, shari, nori. 

OSK TEMPURA 
Season veggies, white �ish, shrimp.

POMELO SHRIMPS
Crispy shrimp with sweet and sour grapefruit sauce.

ANTICUCHO NIKKEI
Octopus, panca miso sauce, grilled pickled cabbage.

MARISCOS AL FUEGO
Sautéed seafood mix in butter, togarashi, lime.

EBI OSK
Grilled shrimp with creamy leek and red curry.

NIKU BAO
Steamed black bread, braised roast, cucumber and criolla nikkei.

OSK SPECIALS 

SHIROMI A LA BRASA
Grilled white �ish, crispy garlic sauce, almods, peruvian chili peper.

TAKO CHIMIYAKI
Grilled octopus, nippon chimichurri, yellow chili, potatoes and togarashi. 

PATO DONBURI 
Crispy duck leg with grapefruit syrup … over wok rice with Amazon bacon, shiitake.

SHIROMI WRAP
White �ish sautéed with Asian panca and coconut milk, cooked inside banana leaves 

SPICY SOUR SHRIMP
Shrimps, shiitake, negi, lime, togarashi.

TORI OSK 
Smoked chicken, caramelized wok veggies, peanut curry sauce.

CHANCHITO NIKKEI
Con�ited baby pork, tacu tacu, rocoto pepper chalaquita.

WAGYU BALSAMIC TRUFFLE
Grilled Wagyu, balsamic teriyaki sauce, white truf�le, mashed potato with miso, sautéed mush-
room. 

UDON CRIOLLO
Lomo saltado, katsuobushi and udon al wok.

SAKANA ISHIYAKI
Grilled white �ish over hot stone , Andean herbes. 

SAKE PANCA
Grilled salmon, coriander seeds, smoked corn chalaquita.

SEA GRILL
Seafood over a hot stone, sake and chimichurri Osk.

WAGYU STRIPLOIN
250 gr. of grilled Wagyu with BBQ Osk sauce, truf�le salt.

RAMEN 
Spicy pork broth, egg, soy sprouts, grilled pork belly.

OSK WOK 
Wok rice with veggies and any meat you choose.

DESSERTS

WINES   ワインリスト

WHITE  WINES
白ワイン

s h i r o  w a i n

ROSÉ WINES

LUIGI BOSCA ROSÉ
Syrah / Pinot Noir – Finca Don Leoncio, Barrancas, Maipú, Mendoza, AR.

MAINQUÉ PINOT NOIR ROSÉ
Pinot Noir – Patagonia, Rio Negro, AR.

FOLIE ROSÉ
Malbec – Agrelo, Lujan de Cuyo, Mendoza, AR.

                                                
LABORUM

Malbec – Cafayate, Salta, AR.

ロ ゼ ワ イ ン
r o z e  w a i n

赤ワイン
a k a  w a i n

RED WINES

  MALBEC

ANGÉLICA ZAPATA
Maipú, Lujan de Cuyo y Valle de Uco, Mendoza, AR. 

TIKAL AMORÍO
Tupungato, Valle de Uco, Mendoza, AR

ESCORIHUELA GASCÓN GRAN RESERVA MALBEC
Agrelo, Luján de Cuyo, Mendoza, AR.

TERRAZAS SINGLE VINEYARD LAS COMPUERTAS
Agrelo, Luján de Cuyo, Mendoza, AR.

TERRAZAS RESERVA
Agrelo, Luján de Cuyo, Mendoza, AR.

COLLOVATI RESERVA
Valle de Famatina, La Rioja, AR. 

DON NICANOR BARREL SELECT 
Vistalba, Mendoza, AR.

RUTINI
Tupungato, Valle de Uco, Mendoza, AR.  

CATENA ZAPATA MALBEC ARGENTINO
Valle de Uco, Mendoza, AR.

ZUCCARDI ALUVIONAL
Paraje Altamira, Valle de Uco, Mendoza, AR.

SAMPLER
Choose three of our ceviches.

NIKKEI BAR OMAKASE
Sashimi, tiraditos, nigiri sushi and hosomaki taster sampler.

2 people    
4 people    

泡
a w a

BUBBLES

大阪スタイル

SUSPIRO NIKKEI      
Lemongrass dulce de leche, chocolate sorbet, ginger meringue. 

AKA-KI MANGO     
Coconut, mango and passion fruit ice cream, strawberries, pisco apple sorbet.

GOMA APPLE CRUMBLE      
Fired seared apple, sesame crumble, peanut butter ice cream.

MATCHA CHEESECAKE     
Warm cheesecake with grapefruit granita and red fruits, on crunchy Andean cereals.

MISO BRÛLÈE     
Caramelized miso cream, cacao tuile, raspberry sorbet.

CHOCOLATE CROCANTE     
Warm chocolate souf�lé with cacao cookie, ginger ice cream.

HOME MADE  ICE CREAM   
AND SORBET

DESSERT PLATTER     
Tasting of desserts and fruits at the chef's choice.

DRINKS

APERITIFS 

KINO LIME 
Absolut Elyx, Cointreau, lavender, lemon peel. 

AKA SOUR 

Cardamom pisco sour with hibiscus ice wine.

SMOKED

MR OSAKA  

Zacapa 23, orange bitters, grapefruit, passion fruit, basil honey, 
tonic, rosemary smoke.  

ALLADINE SANE  
Jameson Caskmates, Cinzano Rosso, jasmine bitter, 
cinnamon and clove smoke.

FRESH 

WILD HORSE 
Absolut Earl Grey, limoncello, lemon and ginger beer.

BAMBOO 7 
Havana rum 7 years old, coconut liqueur, lemon verbena, passion fruit, tonica, 
orange bitter.

MANGO SODA 
Beefeater gin, mango, lemon, cilantro, kyuri honey, soda.

MADD ICE TEA  

Chivas Regal Extra, St Germain, black tea, rosemary, lemon 
and ginger honey with hibiscus.

OSK PUNCH 

Pisco acholado, Aperol, pineapple, pear jam, Chinese cinnamon, lemon.

SUSPIRO MILANES       
Campari, grapefruit, pineapple, hibiscus syrup.

RED LYCHEE MARTINI 

Absolut, sake, lychee, red fruit, lemon.

CAMBOYA 
Cardamom vodka, lemon juice, Earl Grey syrup, orange, bitter drops.

BEERS

ASAHI     

Japanese beer, lager, soft and refreshing.

SAPPORO     

Japanese beer, intense aroma and crisp taste.

CUSQUEÑA      
Peruvian beer, made it with pure barley malt. 

STELLA ARTOIS     

Belgian beer, of remarkable hop.

CORONA     

Mexican beer, lightly sweet taste of malt.

QUILMES CRISTAL     

Refreshing, balanced aroma and �lavor.

PATAGONIA AMBER LAGER     

Red beer, characterized by caramel malts.

PATAGONIA BOHEMIAN PILSENER     

Malt beer of shiny golden body.

PATAGONIA WEISSE     

Wheat beer, remarkable aroma.

SAKE                                              

GEIKKEIKAN BLACK & GOLD JUNMAI-SHU     

GEIKKEIKAN SILVER JUNMAI-SHU    

OSEKI PLATINUM JUNMAI DAIGINJO

NON - ALCOHOLIC BEVERAGES

ORIENTAL LEMONADE    
Mint – ginger.

THAI LEMONADE     
Mango – basil.

SACHA      
Mango, cilantro, lemon, kyuri honey, soda.
     

CHAMPAGNE
 

PERRIER JOUËT BELLE EPOQUE
Chardonnay / Pinot Noir – Épernay, FR.

KRUG GRAND CUVÉE BRUT
Chardonnay / Pinot Noir / Meunier – Reims, FR.

 
DOM PÉRIGNON BRUT

Pinot Noir / Chardonnay – Hautvillers, FR.

MÖET & CHANDON BRUT IMPERIAL
Pinot Noir / Pinot Meunier / Chardonnay – Épernay, FR.

VEUVE CLICQUOT BRUT
Pinot Noir / Chardonnay / Meunier – Reims, FR.

VEUVE CLICQUOT BRUT ROSÉ
Pinot Noir / Chardonnay / Meunier – Reims, FR.

SPARKLING

PROSECCO CANEVARI     
Prosecco – Conegliano, Treviso, IT.

BARON B BRUT NATURE
Chardonnay / Pinot Noir – Agrelo, Luján de Cuyo, Mendoza, AR. 

NIETO SENETINER GRAND CUVEÉ BRUT NATURE
Pinot Noir – Vistalba, Mendoza, AR.

ROSELL BOHER BRUT
Pinot Noir / Chardonnay – Valle de Uco, Mendoza, AR.

ROSELL BOHER GRAND CUVÉE
Pinot Noir / Chardonnay – Valle de Uco, Mendoza, AR.

BARON B EXTRA BRUT
Pinot Noir / Chardonnay – Agrelo, Luján de Cuyo, Mendoza, AR.

D.V. CATENA NATURE
Chardonnay / Pinot Noir – Tupungato, Valle de Uco, Mendoza, AR. 

ALMA NEGRA BRUT NATURE ROSE
Malbec – Agrelo y Tupungato, Mendoza, AR. 

CRUZAT CUVÈE RESERVE ROSÈ EXTRA BRUT
Pinot Noir / Chardonnay – Luján de Cuyo, Mendoza, AR. 

M.E.G. PEQUEÑAS PRODUCCIONES BRUT ROSÉ
Pinot Noir – Agrelo, Altamira, Mendoza, AR. 

CHARDONNAY

ZUCCARDI Q
Tupungato, Valle de Uco, Mendoza, AR.

EL ENEMIGO
Tupungato, Valle de Uco, Mendoza, AR.

ADRIANNA VINEYARD CHARDONNAY WHITE BONE
Gualtallary (Tupungato), Mendoza, AR.

CADUS APPELLATION VISTA FLORES
Valle de Uco, Mendoza, AR.

RUTINI GRAN APARTADO
Tupungato, Valle de Uco, Mendoza, AR.

CATALPA
Tupungato, Valle de Uco, Mendoza, AR.

ESCORIHUELA GASCÓN PEQUEÑAS PRODUCCIONES
Agrelo, Altamira, Mendoza, AR.

LINDAFLOR
Tupungato, Valle de Uco, Mendoza, AR. 

SAINT FELICIEN
Agrelo, Luján de Cuyo, Mendoza, AR.

FUEGO BLANCO
Pedernal, San Juan, AR.

SAUVIGNON BLANC

MARIFLOR
Tupungato, Valle de Uco, Mendoza, AR. 

FUEGO BLANCO
Pedernal, San Juan, AR.

RUTINI
Tupungato, Valle de Uco, Mendoza, AR.

TRAPICHE COSTA & PAMPA
Chapadmalal, Buenos Aires, AR.

LA FLOR
Alto Agrelo, Luján de Cuyo, Mendoza, AR.

PULENTA ESTATE
Alto Agrelo, Luján de Cuyo, Mendoza, AR.

ZORZAL EGGO BLANC DE CAL
Gualtallary, Valle de Uco, Mendoza, AR. 

DOÑA PAULA ESTATE
Tupungato, Valle de Uco, Mendoza, AR. 

LAPOSTOLLE
Bodega Lapostolle, Valle Rapel, CL.

TORRONTÉS

COLLOVATTI
Valle de Famatina, La Rioja, AR. 

CAFAYATE GRAN LINAJE
Cafayate, Valles Calchaquíes, Salta, AR. 

PETITE FLEUR
Cafayate, Salta, AR. 

LABORUM
Cafayate, Salta, AR. 

OTHERS GRAPES

DIAMANDES
Viognier – Valle de Uco – Mendoza, AR. 

LAS PERDICES
Albariño – Agrelo, Luján de Cuyo, Mendoza, AR.

LUIGI BOSCA
Riesling – Las Compuertas. Lujan de Cuyo, Mendoza, AR.

RUTINI
Gewürztraminer – Tupungato, Valle de Uco, Mendoza, AR.

HUMBERTO CANALE
Semillón – General Roca, Alto Valle de Rio Negro, AR. 

LAS PERDICES
Pinot Grigio – Agrelo, Luján de Cuyo, Mendoza, AR.

OTHER CONTINENTS

AUSSIERES BLANC
Chardonnay – (Vin de Pays d'oc) Aussieres, FR.

CABERNET SAUVIGNON

ANGÉLICA ZAPATA
 Luján de Cuyo y Valle de Uco, Mendoza, AR.

DOMAINE BOUSQUET RESERVA
 Tupungato, Valle de Uco, Mendoza, AR. 

PINOT NOIR 

CHACRA 55
Alto Valle, Río Negro, AR.

LUCA
Tupungato – Gualtallary, Mendoza, AR.

TRAPICHE COSTA & PAMPA
Chapadmalal, Buenos Aires, AR.

MIRAS
General Roca, Río Negro, AR.

MARIFLOR
Tupungato, Valle de Uco, Mendoza, AR.

ZORZAL EGGO
Gualtallary, Mendoza, AR.

ESCORIHUELA GASCÓN PEQUEÑAS PRODUCCIONES
El Cepillo, Valle de Uco, Mendoza, AR.

CARMÉNÈRE

LAPOSTOLLE
Casa Lapostolle, Valle del Rapel, CL.

BLEND

ANTOLOGÍA XXXVIII
Malbec / Petit Verdot / Merlot / Cabernet – Tupungato, 

Valle de Uco, Mendoza, AR.

SAPO DE OTRO POZO
Malbec / Syrah / Cabernet – Valle de Uco – Mendoza, AR.

ALTO CEDRO LA CONSULTA SELECT
Malbec / Syrah / Tempranillo / Cabernet – La Consulta, 

Valle de Uco, Mendoza, AR.

BLUE MOUSTACHE
Malbec / Cabernet Franc – Viñedos Antiguos, Agrelo, 

Lujan de Cuyo, Mendoza, AR.

LA SANGRE DE CRISTO
Cabernet Sauvignon / cabernet Franc / Malbec / Petit Verdot – Tupungato, 

Valle de Uco, Mendoza, AR.

CLOS DE LOS SIETE
Malbec / Cabernet / Merlot / Syrah – Altamira, Tupungato, 

Valle de Uco, Mendoza, AR.

SPECIAL GRAPES

CASARENA LURENT’S VINEYARD AGRELO S.V
Cabernet Franc – Agrelo, Lujan de Cuyo, Mendoza, AR. 

DURIGUTTI RESERVA
Cabernet Franc – Valle de Uco, Luján de Cuyo, Mendoza, AR.

ISCAY
Syrah – Los Árboles, Valle de Uco, Mendoza, AR.

NIETO SENETINER BONARDA EDICIÓN LIMITADA
Bonarda – Vistalba, Mendoza, AR.

OTHER CONTINENTS

LÉGENDE MÉDOC
Cabernet / Merlot – Médoc, FR.

SWEET  WINES

TERRAZAS SINGLE VINEYARD PETIT MANSENG 375CC
Petit Manseng – Tupungato, Valle de Uco, Mendoza, AR.

RUTINI VIN DOUX NATUREL 500CC
Semillon / Verdicchio – Tupungato y Agrelo, Mendoza, AR.

CHANDON DÉLICE ESPUMANTE 750CC
Chardonnay / Pinot Noir / Semillon / Petit Manseng – Agrelo, 

Luján de Cuyo, Mendoza, AR. 

甘口ワイン
A m a k u c h i  w a i n


