VAN d o S | 74 S 2¢

+ Ahi Poke
DIABESOPET i . $24

« Tataki, seared Filet of Tederloin
trqvoree o $25

SIDE DISH

Crispy Gyoza
i AL ALY . 1 [

Kimchee & Pork
SR . 1 VA

Sausage

SARD|NES sautéed in our own flavored butter
wblofose—e .. $10

CORN & BACON sautéed in butter
Lyesclosis—t . $10

Tonpeiya Ki (Pork Omelette)
EATOR,

Mix Green Salad
VIRV YSX %14

Tofu Salad
VeySE ... %16

*Korean Salad
WEEysE %20

RICE & SOUP

Garlic Fried Rice
ML %9

Rice

A %3
Tsukemono

o . %4
Miso Soup

L $2

#* Consurring raw or undercoaked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne iliness, especially ifyou have cercain medical conditions




‘Live Lobster
Sashimi

W7 A 22— Ly Wy [-4sf

$68/Ib

(454g"i7z0)

"Live Lobster
Teppanyaki

WO 2 R — D Yebil

$65/1b




Surf &Turf
Set

Y—T7 &H%—T7 vk

$90

Ahi Poke o1 anEs

Lobster Tail

SRHEER T A X —F1
Prime RIB EYE Steak
FSALITTAAT—F

Garlic Fried Rice
BishL

Dessert 74—

TEPPANYAKI

Add $10 for "Teppanyaki Set", served with Salad, Rice,
and Ice Cream. Add $13 for Set with Fried Rice.

LOBSTER TAIL 70z
R el A N )

+ ABALONE

oL SR, -
Garlic SHRIMP
BEL LI s s DD

« SCALLOPS
UL e D2,

ISLAND FISH
FiEf %28

+ Assorted SEAFOOD
SHRIMP, SCALLOPS, SQUID, ISLAND FISH

« Garlic CHICKEN
. . 323

« Teriyaki CHICKEN

» Wagyu (Japanese) Beef Steak
rEA7 —% e 395

+ Prime FILET Steak

AR o A $55
« Prime RIB EYE Steak
TIIRITTART R o 345

Fried Mix VEGETABLES
with Beef and Squid

WRAZA CEA AD) %18
Assorted VEGETABLE
D 518

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions,



OKONOMIYAKI

$2 per additional half portion noodle. TXHEEE$2HIL

Okonomiyaki CHIBO

Tt

Beef, Squid, Shrimp, Scallop

TR b i EUEAD $2 8

Doutonboriyaki
I GbE

Pork, Suiji-Kon, Shrimp, Cheese
BN, ATay, i, F—ZX Ab $26

Negiyaki

faxhE

YAKISOBA

Crepe Style add $4. a—Lzy¥$aML

Yakisoba CHIBO

Tt

Beef, Squid, Shrimp, Scallop

L O ilEE, LLEEAD $28

Shio Yakisoba

Hakez i

Salt & Pepper sauce. Pork, Squid, Chives

[ SN At ) $26

Spicy Yakisoba
RS (2 alnd
Spicy sauce. Pork KA $I6

Additional $2.50 for a Extra Topping kvt %'$2.504L

GREEN ONION CHEESE FRIED GARLIC
fiat L8 X S A SN




Honeymoon
Special Course

NRI— Y AR A=
For Two 2 2 0
BAEOEET

2 glasses of Sparkling Wine
TIGARRIRN=IV T T

Salad #5%

"Lobster Tail
Pk T A R —F 1)L

“Teppanyaki Assorted Seafood

PR —7— RO by

"Wagyu (Japanese) Beef Steak

AR —

Okonomiyaki or Yakisoba
BUrHYE, Fld3pizix

Dessert 7% —k

* Consuming raworundercooked meats, poulley, seafood, shellfish, or eggs may increase your risk of foodborne tliness, especially iIf you have certain medical conditions




* Consuming raw or undercooked meats, poultry, seafood, shellftsh, or eggs may increase your risk of foodborne illness, especially if you have ce

*Korean Salad or Ahi Poke
HEEY SR, 23N\ IAEESADEE

Tonpeiyaki
LAUObE

"Garlic SHRIME

A=Yy o a7

"Prime FILET

TIALL T VAT —F

Okonomiyaki or Yakisoba
BhrHgeE. dpeeE

Dessert 54—

ForTwo §74()

ain medical conditions



W7 28— 41 REM-7-

;Ij L; |D:l\5‘|oha K0
$99 BRIt b

Prime Rib Eye steak, Lobster, Scallops, Pineapple.
TIALVTTART—F T A8 — HAE 78 F v IV AD

Our ultimate Okonomiyaki exclusive only in CHIBO Hawaii.
Live Lobster, Prime Rib Eye Steak, Scallops, and Pineapple are the ingredients that
makes our ultimate "Nui aloha Okonomiyaki."




