


It is our great pleasure to serve you with the highest quality food and 
excellent service at the best prices.

produce. The fun & friendly atmosphere of the sushi bar and the

that inspires our guest to return again and again.

Please bring your friends and enjoy the experience that has made

octopusrestaurant.com octopusrestaurant

Burbank
227 E. Palm Ave. 



DESSERT

Coke, Diet Coke, Sprite, Fanta Orange, Lemonade
Soft Drink

Un-Sweetened Iced Tea

Hot Japanese Genmaicha

3.25

3.25

2.50

Green Tea, Tropical Iced Tea

Orange, Pineapple, Cranberry
Juice

Bottled Water

Bottled Sparkling Water

3.50

5.95

5.95

Evian  (720ml)

Perrier (720ml)

Da Luca, Prosecco, Italy 

Banrock Station, Chardonnay, Australia

Chateau Ste. Michelle, Riesling, Washington

Oyster Bay, Sauvignon Blanc, New Zealand

7.95

18.95

24.95

32.95

4.95

5.95

6.95

White Glass

(187ml)
Wonderful Peach and Apricot Aromas, Fresh, Zingy Palate 
With just a Touch of Sweetness and a Clean, Lingering Finish

Citrus, Apple, Pear and Nectarine, with just a hint of Floral & Spice

Banrock Station, Merlot, Australia

Banrock Station, Cabernet Sauvignon, Australia

18.95

18.95

4.95

4.95

Red Glass

Medium Bodied, with Strawberry Jam and Bing Cherries on the Palate

NON-ALCOHOLIC
BEVERAGES

WINE

Crisp Apple Aromas and Flavors with Subtle Mineral Notes.
A Pleasure to Drink and Easy to Match with Variety of Cuisines, Especially Spicy Food.

Crisp on the Palate with Refreshing Elegance

Choice of Vanilla, Cappuccino,
Strawberry or Green Tea

Choice Of Green Tea, Vanilla,
Strawberry or Belgian Chocolate

Mochidoki

Macaron Ice Cream

Ice Cream

2.95

3.50

3.50

Te
mpu

ra 
Ice

 Cream

Banana Tempura Ice Cream

Tempura Ice Cream

5.95

5.95

Choice Of Green Tea or Vanilla

Green Tea or Vanilla Ice Cream Covered with

Lightly Fried Banana with Vanilla Ice Cream
Drizzled with Caramel Sauce



BOTTLED
BEER

House Cold Sake

House Sake

Flavored Hot Sake

8.95

9.95

4.95

5.95

Hot

Cold

Small Large

9.956.95

Small Large

Pomegranate, Lychee, Sour Apple

SAKE

Asahi Kirin Kirin Light Sapporo

One Size (Large) 7.95

Ippin
Junmai Ginjo
Full of “Umami” which adds Great Balance
and Complexity. Pairs Well with any type of
Seafood, Raw or Cooked.

(300ml)

13.95

Delicate, Dry, and Silky Smooth. Fruity
Aroma with Rich Flavor & Texture.

Sho Chiku Bai
Junmai Ginjo

(300ml)

11.95
A Sweet  Aroma of Rose and Mandarin
Orange with a Clean & Spicy Finish. 

Kikusui
Junmai Ginjo

(300ml)

16.95

Hakutsuru
Junmai Ginjo

(300ml)

13.95

Taste of Honeydew & Delicate Floral Aromas.

Kamotsuru
Namakakoi

(300ml)

15.95

Bodied & Excellent Chilled.

Vibrant, Rich but Delicate Aroma. Lingering
Finish of Honeydew Melon.

(300ml)

11.95
Crème De Sake
Junmai Nigori

Thickness & Body That is Faintly Sweet with
a Note of Fresh Bananas.

(300ml)

11.95
Hakutsuru “Sayuri”
Nigori

Hana
White Peach

(375ml)

12.95
Enjoy on its own for Dessert, Mixed into Iced
Tea or a Summer Refresher, or Poured over

Velvety Smoothness Drinks like a Dream.

White Peach and Grapes in this Wonderfully
Complex Daiginjo.

(725ml)

54.95
Hakutsuru
Sho-Une Daiginjo

Silky Texture. Complex Taste and Slight
Sweetness Stems From an Elegant, Fruity
Aroma & Superb Acidity. 

(725ml)

86.95
Wakatake Onikoroshi
Junmai Daiginjo



CARPACCIO

Lychee Mayo, Sea Salt,
Tobiko, Yuzu Citrus

Kizami Wasabi, Sea Salt,
Chive Oil, Tobiko, Yuzu Citrus

Kizami Wasabi, Red Onion,
Tobiko, Yuzu Citrus

Kizami Wasabi, Red Onion,
Sea Salt, Tobiko, Ponzu

Lychee Mayo, Red Onion,
Sea Salt, Tobiko, Yuzu Citrus

Red Onion, Tobiko, Yuzu Citrus

Salmon Egg, Sea Salt,
Sriracha, Ponzu

Tobiko, Red Onion,
Yuzu Citrus 

Seasame Seeds, Tobiko,
Yuzu Citrus

Tobiko, Ponzu 

Japanese
Scallop   13.95

Octopus   12.95

Tuna   13.50

Albacore   13.95

Salmon   13.95

   13.95

Seared
Garlic Tuna

Monk Fish Liver  11.95

Yellowtail   14.95

Mackerel   10.95

Spicy
Albacore

  12.95



IZAKAYA

Organic Agedashi Tofu  7.95

Shrimp & Vegetable
Tempura   8.95

Shrimp with
Jalapeño
Avocado Sauce   9.50

Furikake
French Fries   5.95

Octopus Sunomono   7.50

Marinated Cucumbers     

Takoyaki   7.50

Smokey Takoyaki Sauce

& Eel Sauce

Triple Lotus
Spicy Tuna   7.50

Garlic Chili
Edamame   6.50

Broiled Mussels
on Half Shell   9.50

Edamame  4.95



IZAKAYA

Tatsuta Age
Chicken   8.95

Spicy Tuna
Crispy Rice   8.95

Crispy Squid Legs   9.95

Shishito Peppers   8.95

Stuffed Jalapeño Poppers   8.50

Gyoza   7.95

Cheese Pork Cutlet   7.25

Seaweed Salad 6.95

& Toasted Sesame Seeds

Yellowtail Collar
with Sea Salt    11.95

Salmon Collar
with Sea Salt   9.95

Firecracker   9.75

Tomato & Cilantro

Soft Shell Crab   8.95



SALAD

ENTRÉE

House Salad

Cucumber Salad

Octopus Salad

Spicy Tuna Salad

6.95

4.95

10.95

10.95

Chef’s Choice Sashimi Salad

Organic Tofu Salad

Salmon Skin Salad

13.95

8.95

10.95

Thinly Sliced Cucumbers

Udon with
Shrimp & Vegetable Tempura

Octopus Chef’s
Special Plate*   25.95

Chef’s Sushi Plate*   22.95

Chirashi Sushi*   23.95

Nabeyaki Udon   15.95

   15.95














