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Okonomiyaki is self-baking.
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You can chose any toping for Okonomiyaki.
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How to bake Okonomiyaki

1.Mix the dough and ingredients.
2.Flatten and beke it. Turn it over with a spatula when the circumference dried.
3.Spread the sauce on the Okonomiyaki after well-baked
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BliFABEX / Okonomiyaki (Japanese traditional meat or seafood and vegetable pancake)
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Mixed — Assorted ingredients
2 AVE
Ebi — Shrimp
IHNEE
Kakidama — Deep fried tempura flour
4 X LFE
Kimuchi - Korean spicy cabbage
5 L E
Hotate — Scallop
6 4%
Gyu — Beef
1TERE
Buta — Pork
8 EYUE
Chicken
s HIVE
Asari — Japanese little clam
10 L\IVE
Ika — Squid
nE=CE
Tako — Octopus

12 BE=E

Kaibashira — Adductor muscle
13 F—XE

Cheese
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Corn
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Shoga — Ginger
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Modern yaki (pork, squid and shrimp) — With noodles
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Modern yaki (mix) — Assorted ingredients with noodles
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Negi — Japanese onion
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$kiRBEX / Teppan Grill (Grilled on hot iron plate) / ZH3T0]

30 PR/INSR—Y
Asparagus and bacon ol gt} Wo] 2
20 YD /N2 —4k
Beef grilled with butter
2 FEAVUDSER 7R/IFHEX
Whole shrimp on skewer and asparagus
5 A3 mA o} o252
22 ZRENED/N2—IE xZFRE
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Sanriku oyster (oyster from famous northern fishery in Japan) grilled with butter *Winter only

HIE AL AR T
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23 FRIRT Zakdh
Asparagus and octopus

24 ERDFXLF 1D

Kimuchi (Korean spicy cabbage — Chinese cabbage) and pork

ohxstebs YA Be

AR 7] AA B
25 HIRD/N\2—1%
Chicken grilled with butter
26 BRI B D/ \2—BE
Scallop grilled with butter
27 LB/OSRRA—Y v/ 5—
Northern Tsubugai shellfish grilled with garlic butter
2R 7}o] Zgu g o

o B E Tl

7hejH] B E ol

28 £ELVHD /N F—15
Squid grilled with butter
29 Lo\ F—BKF

Mentaiko (cod roe marinated in red pepper), potato and butter

A7 o] vEFo|

A BE g
30 FRINGAR—TY
Asparagus and bacon o} 23} te) Hlo] &
NEODESER
Assorted mushrooms 25 HA ol

32 FRAOF—RXtE
Eggplant with cheese
33 ARFhR—2a>

R PEESS

Potato and bacon Xy o] E Ho]A
¥ HROBYEHER
Assorted vegetable BE o S
35 OA—2/\3—
Corn butter (corn grilled with butter) = Hg
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36 KD FIR TS 3] ¥950

Pork A7) i ol FRAEN PRI B

37 REEE S Ol #] ¥850
Chow mein (fried noodle) with pork H A7) of7] &2n} BRME FER

38 L\hVBEEZ (S Ol1#] ¥850
Chow mein (fried noodle) with squid 2 A o] of7] An} B EYE R

39 AUEZ(E [ ¥900
Chow mein (fried noodle) with shrimp A §- ok7] An} IRy aTa] BAHE

20 HERpEEE O/w~] ¥850
Chow mein (fried noodle) with vegetable okx|] ok7] An} B E o3y il

s ARmEZIE Qe |~ ¥900
Gomoku chow mein (fried noodle with assorted vegetable/seafood/meat)

L Fop7|dn} iR mE ey iE

a2 FIFHL [Ole] [ #] ¥950

Noodle and rice Aute| Al 7 op7] Anpe} HE FHEA KD E HER B

—dBlEE / Single dishes / IFE 8% / —EXK / TEX

43 ZIZED ¥450
Edamame — Boiled green soybeans 7 ey £

4 LT EHsl ¥450
Shirasu oroshi — Baby sardines with grated daikon (daikon radish)

FES EEU EX NPT EVE INDT RV

45 BENXLF ¥500
Kimuchi (Korean spicy cabbage — Chinese cabbage) 3= A HliEra 3R HifEra 3R

46 #O5D ¥600
Chopped boiled octopus AR B =Bl

T —h / Dessert / YAE / Ftfh / Ehd

41 FARY)—L O8] ¥250
Ice cream ool AT Ik E-f=3

48 A ] ¥550
Anko (red bean paste) roll Zdo] ANGE ANEE S

29 HATE #] ¥550
Anzu (apricot) roll 2ol Hii® &R

50 <HAIE(NAEED) #] ¥550
Kuronbo mochi (rice cake with sweetened red beans) 2y NS NI
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&%) / Beverages / 28

/ BB /8B

51 HILERY—H
Calpico soda

52 OV Uy—I—)L
Ginger ale

53 ALYV 1—R
Orange juice

54 01—
Cola

85 S 4 —
Carbonated water (sweetened)

56 FAR—AVF

Iced Oolong tea

51 59w 9S5H—(REY)

gt A it

A4

Beer (bottle)-KIRIN CLASSIC LAGER (Regular)

BT - 7|d 3 A (F)
58 84 (o3v+)

Draft beer -TARUNAMA (Regular)
59 4 (hDavE)

Draft beer ~-TARUNAMA(Small)

60 FHIF 5= (_E#8)
KIKUMASAMUNE (JYOSEN - selected)

61 MNSEHER (B )

KAMOTSURU (TOKUTO - prime)
62 ¥ BB (hn5E#R) 300mI7R kL

BHF - G2UHE)

AT - RN

71 ZeAH ()

HRzE (53F)

¥370

F R MBI (CalpistEAK) FI BRI (Calpisik)

Chilled sake - KAMOTSURU (Bottle 300ml)
A AF -2 == (300mlEE)

63 #5;8 — F3—ViEE300mIR kL
Umeshu (plum wine) - CHOYA UMESHU BOTTLE 300ml

| AFE - Fof | AF300mlEE

64 Fao/NA

Chuhai (shochu highball) FE3to] TSR E B &AF
65 4 LY —

Lime soda 29 Ake}
66 LEVHY D —

Lemon soda &A1}
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MR — JiE% CLASSIC LAGER (%)
A - FRAE(F) A - FRAE(F)
A - FRAEC) AR - FRAEV)
FHIER(ERF) FHIER( L)
IRE(R%) IRER (R %)
778 - AN7EES(300mbE)
8 - MRAA(300mIE)
8% — choya®&#EE  300mli
#l6 - choya®#5IH  300mlIh

. “={EHighball f&iHighball
Lime sour(B&#&t) Lime sour(Bg#&t)
Lemon sour(#+#2H) Lemon sour
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¥530
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¥780

¥720

¥420

¥420

¥420



67 T XY J—
Anzu (apricot) soda

68 HILER Y —

Calpico soda

69 HIT—(EFA)

Ume (plum) soda (with salted plum)

70 O—A NS

Shochu and oolong tea highball

71 ZA—ILKKEI(S)

Whiskey — Whiskey with water — OLD (S)

27) vz - =(S)

72 RL—ILSTA2360mIR k)L

Red wine-POLAIRE (360ml)

Y=l -EF o] 2 (360ml)

BYSRTLY - F

Red wine - Glass

BYISRITA4> - H

White wine — Glass
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¥420
Apricot sour (#7828 Apricot sour (B BEEIE)

¥420
ARG ERRIERIE I SRRk

¥480
BRI TR RAET) MERRIRECBI (R AMEE)

¥420
SSLTRASAEP S SR R BEA

¥450
LR - MkERAIA - ##01d)(S)
B - InvkERAnk - ##(01d)(S)

¥1,200

414 %5 T POLAIRE(360ml)
#LA % EPOLAIRE (360ml)

¥450
TR - M ALE R - Ak

¥450
ARHEE - M2 AR - M
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