*#%ﬁﬂﬂiﬁ —Deluxe Okonomiyaki-

':f— PTTHNDANL » IR

(KRBRDO%, T 5 D BAFLKE]
FEObIFABEII AR, EF.
FrNViEREIEHEETAEAAD
PR b AT 4BET T,

Lo h4@ik L THEEEITENT

FLEM 2 h 2T,
%EAﬁ No 1

(18 4% 3 1t )

FPERTEITA FOEM

B AT A BEE

““H%@H%EE Berkshire pig ]_ 280 FL]

BEREE WEES ﬂb& 1,382 )
FE VRS BB - BN E T |

--. ) ﬁxdﬁ Combinaison 1 280 FEJ

BB + LD + IMNRT ﬁi:& 1,382 1)

Pork, Cuttlefish, Shrimp
245 AN &No.1 !

'.‘/""‘7 ]";'E Seafood 1 280 P:,{

Wh + =S +IMWR T ﬁb& 1,382 Fq)

Cuttlefish,Octopus, Shrimp
BRIXLIHEEFE D HIT

FolDBE varan 1,380

55+ F—X + PANS + @onam  (Bid 1,490 1)
Mochi, Cheese, Asparagus, Spinach

LIPS ERII7R 3R 2 20 TOD U A 4E

AKX I FBE stomina 1,480 [
BA+TUO> + $4F + prEFor (Bld 1,598 F)
Pork, Beef tendon stew , Kimchee, Freid egg & green onion

vl | LML hEEFOHE

RITORE  venwa 1,480 1]

Pork, Cuttlefish, Shrimp, Noodle,Fried egg
B TIXE B DOBIZA "IBIEHE”

]ﬁ@%% ( oH%) Doutonnboril 580 P;I

B + i + ARG+ T 0T+ 5—x (BEA 1,706 )
Pork, Cuttlefish, Shrimp,Beef tendon stew+Cheese
KRLNEZIET AN RIRAKF > 73—1

:F‘%‘EE (KE%) CHIBO 1,680 IIJ

HIEEE + B+ A+ W+ e (PR 1,814 1)
Prawn, Pork, Beef, Cuttlefish, Octopus
THEEABOIOZLa—ZT PR T H

FHIB{ A= TT,



4:#15}_% -Special selection-

FEBTTHONDANY » IV BiF Lk
THEHBL FAK

ST RALTEABE 1.380 4

Mix Modan BEiA 1,490 1)
BRE + \0WHh +/M\ZU + TiFE ( =

Pork Cuttleflsh Shrlmp, Nood!e

1y 7 AR EhE 1.380 ]

Mix Negiyaki
(L & S0k or Y—2k) (Bi3A 1,490 I'D
B+ W+ FTUI> + FFLEE

Pork, Cuttlefish, Beef tendon stew, Dried Shrimp

REFRSFHRDSE T ITHTIH, V-AKELERURTET

SN IIN 1 380 1]

Mix Hiroshima . _
B + LD+ VB + TS (32 1,490 )
Pork, Cuttlefish, Shrimp, Noodle

(R 2—2iad 2 ARE]
BATABEIC Z IXF@ 2 4RA 12
—]—]] i ﬂ%,‘.‘j 0')""‘9;::

(FhaXho3:hdia X BE)
%< FrEizfFhXity-3hy
Aol hEdRGBTT®

JA
5
be

H’%iﬁ‘i i B R b 4T A4 HE)

PRABRT THF e~V 0L, EM 2 IdRa v %
imfﬁ<mbf%ﬁ T v~V EARLBEXIZLT
¥rNYoHLEFEHRL T,

PIRBEZ X

j-.é:-lle%t_\'ggsoba 1 ,380 P]

B + OB+ AT+ BT s (BLid 1,490 1)
Pork, Cuttlefish, Shrimp

RSRUERTE a0

1 I
B+ Wb+ EFLNBE + RED (BE& 1,490 1D
Pork,Cuttlefish,Dried shrimp, green onions

FHIFA A=V TT,
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—Standard Okonomiyaki-

O E

Pork Okonomiyaki

880 M (B2 950 1)

O 1AVINE S 880 F (#4950 1)
Cuttlefish Okonomiyaki
XTAFE 880 [ (854950 1)
Kimchee Okonomiyaki

©F—XE 900 Y (#2972 1)

Cheese Okonomiyaki

LbHE

Mochi Okonomiyaki

900 9 (sBa9721M)

R

Octopus Okonomiyaki

920 M (w2 993 )

BFUIAIZR<E 920 F (852993 1)

BTS Okonomiyaki

INZTE

Shrimp Okonomiyaki

FHE

Beef Okonomiyaki

920 F (852993 M)

920 F (#Bia 993 1)

QKW IE

Pork & Cuttlefish Okonomiyaki

KX ALFE 1,160 #6212520

Pork & Cuttlefish Okonomiyaki

BF—ZAE 1,180 Psar2741)

Pork & Cheese Okonomiyaki

X ALFF—AE 1,180 H (Btd12741)

Kimchee & Cheese Okonomiyaki

; -
1,460 (8541576 1) e ey

COEx LFF—XE

Pork & Kimchee & Cheese Okonomiyaki

OKLHF—XE

Pork & Mochi & Cheese Okonomiyaki

INZOF—ZAFAFE 1,500 M (8521,620 1)

Shrimp & Cheese & Kimchee Okonomiyaki

X & 2801

Large size (BhA 302 )

HEOE LY EVT
Ltz ok 100 M (B&A 108 1)
Topping fried egg
tl%r?r}i?;g?(;en onion 150 II" (Btid 162 11) N -
REEFOH 250 [ (BEA 270 FD)

Freid egg & green onion

1,480 9 (ssa1508 1) ¥ - -

ZiE0® 2801
(BEA 302 D)

Including soba

1,160 msa1252m @B HBF—ZE 1,200 Y (86212961

Mochi & Cheese Okonomiyaki

FLFHETL ‘
iz <E 1,200 [ (821296 1)

Kimchee & BTS Okonomiyaki

F—=ZNZCE 1,220 P (ssa13171)

Cheese & Shrimp Okonomiyaki

g*lt‘f }-9?1-0



-Yakisoba-

ENBEZ X 880 M (864 950 1)

Yakisoba Pork

WP BEZ X 880 F (s 950 1)

Yakisoba Cuttlefish

X x XY N FXNBEZ X (BaAY) 1,160 [ (884 1,252 1)

Yakisoba cabbege (pork)

ST ABEZIE  meson sz

Yakisoba Combination (Pork, Cuttlefish, Shrimp)

V—T7— FBEZ X v+ sz +rc

Yakisoba Seafood (Cuttlefish, Shrimp,Octopus)

e BIRBEZFIE mrsr mmes 1.280 [ (B2 1,382 D)

Select Yakisoba Berkshire pig

1,280 F (Bia 1,382 1)

1,280 H (BtA 1,382 1)

2R I FBEFIT BR+TUaS+RLTF+REREOR

Yakisoba sustaining (Pork,Beef tendon stew, Kimchee, Freid egg & green onion)

1,480 [ (®EA 1,598 1)

FEHEZ 1T (om) BT08E + B+ 50+ WD+ 722

Yakisoba Chibo (Prawn, pork, Beef, Cuttlefish, Octopus) 1 !680 II-I (Biid 1,814 )
SHBETIEIRED 75 A 280 H (Bia 302 1)
FRETIE N\ 0\ A - #) :

¥
'« ' :
hy Ly

HLOEEIYEVT

Topping

EEZDH 100 P9 (®ti2 108 1)

Topping fried egg

RBEPT 150 [ (862 162 1) .

Topping green onion :

@?TC&CD‘E'. 250 [ (B2 270 1) BEEAA—ITT.
reid egg & green onion



-Teppanyaki-

J:A/\b‘iﬁ

Omlet wrapped around pork
KR TIIAE % |
B2 EFTTEALESLADY
LA

(. 0)_::-0'(3

EWMTEZL2EATHEREITE

\v)

; - f,,. -
j"l) e [ =
Octopus balls
FLiAR G EREFE-DD

ElERD—3

o0 480 M BBA¥518)

YN Y SRR
Crispy potsickers
Ny YEEF EEAFIL LW
AN HVRTF | REICIT &
HREET 2 AAEARDb-oTTFI W

5 JE 8 % D SRARFHE

Y gk Ebﬂ‘b

Chicken gizzards teppanyaki
Ll ) S e e e e )

By %
“Bbi L,

EYVFoigsrL T

Ff%?%kﬂiﬁ%

Squid’ s leg Teppanyaki

2 on 480 P #Bi4¥518)

%%L%ﬂb
Grilled pork & Kimchee
BRETHEEN—F

WL Ik WEW—F

Sausages

AhBRIFE"

Y—t—"

L L YR FEPEIREE T

BHIE4 A -V TT,



'&'757‘ & ZIXA  -Salad & Rice-

RRTEYZ Y %"ﬂ‘?ﬁ

CHIBO's salad Vegetable salad

R a—LHHBDTEANTESTF Y TNVIEHBEDEDY S
6801 480 "]

(BLA 734 1) (B2 518 D

- &i ;U S A 1501 (62 1621)

Rice

EARWGEEZ Y b

Tonpei-yaki Pork Omelet set

FHEAFAL D 2 by Mok ELE
&A*\b \ﬁé

k Omelet

. \/72'}%“?&[&] VW - IhETY)

Mix Oko

1 GSOH(EEL A 1,814 1Y)
VR % e a8

Vegetable salad set

HBINT L ADNNEiETE v

- WRY 5

egelable salad

¢ X }72iﬁ (BEPY = W « NZTD)

onomiyaki

1 680H(BM1814|'J)

BHIEA A—I T,
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—Set menu—

3,980 1 (s 5866 1)
ERBHELBTEOEB LY L TT,
FEYSH

o &N

« SR

« Sy RARZIE

2358
m

2~3 %tk

D]5 3,780"1(1&&5&4,082 )
XERMHBA > BBy FTT.
o« EANLGR
o BT T T =Lk or v—205)

o REWE (7 Uik or v —R55)
o ETEER

2~3 %%
017

3,980 1Y (552 2081

| EERLLERORALAtEYFTT,

- FEYSH
. LR
. U
- LB

BEIFA A -V TY.
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