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T B REA (h) 500 F + 8¢
YEBISU Draft Beer
T EREA 0N 380 ] +#i
YEBISU Draft Beer - small -
YR BS5)L (b)) 500 [ + 8
Bottled Beer
kw7 () 330 M + 8t
Low-malt beer
TJVRTATAVI=N7 Y= 380 [ +8
non-alcohol Beer . 7—n :'/% 300 [ +®i
; Oolong tea
LEVHT— s00r 5 Q4 I—7 300 1 + Bt
Lemon shochu highball )]
54 LYY= 00 en B CoEaT T SR
Rime shochu highball
FNEZH T — 400 [1] + Bt s A RSl
Calpis shochu highball
+ Bi
Y —u | 400 4 + B e LR
Shochu & Oolong tea
FL 300 [ +8i
Wi 500 [ + 8 Orange
Umeshu - Plum ligueur -
TARI—L— 3007 +H
Iced Cofee
ZED Y O FELEE 500 [ + 8 THERF# Y — &K 300 [ +8i
Be Barley Shochu Tea soda
it ‘
Z D) OHERER 500 [ + Bt
Potato Shochu SWEE—I—S
. I TARZY—A KB EDOE
{ﬁ)lrﬁke(ﬂz) 600 ]+t assorted ice cream 30':'0 M + 8
3= 500 H + B
Parfait - mini size -
FIA v (Glass) 500 [ +#t
Red Wine (Bottle) 2,000 [ +#8&
HYAY  (Glass) 500 1 + Bt
White Wine (Bottle) 2,000 ] + 8t
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OKONOMIYAKI

TE 2/ D B U A BE

Standard Okonomiyaki

7 &S

Pork Okonomiyaki

Wk

Cuttlefish Okonomiyaki

FLFE

Kimchee Okonomiyaki

700 Y +#
700 Y +#

700 F +#

INZOVE

Shrimp Okonomiyaki

FCarvE

BTS Okonomiyaki

B

Beef Okonomiyaki

800 F +#:
800 [ +#t

800 [ +#t

BRTIF A DEF HIRENVES T TE DE

B HBES— R 450 9 s

Plain Okonomiyaki - Mixed cabbage, flour, egg, and so on -

vy ¥V

Choose Ingredients as you like

BA Y2

Pork Cuttlefish
bhb  FAF F—X
Mochi Kimchee Cheese

% 250 F +m

¥ ZX0ETIA 200M] B L

Including soba
* REEO7 72 2001 -8t AL

Large size

Mhz B 4R

Shrimp Scallops Beef
TLary FHUEMEE
BTS Prawn

Beef tendon stew

% 350 M +nt

JEEBITITHDO LY ELTH

Recomended Okonomiyaki

bh s A R

Mochi & Cheese Okonomiyaki

7RV RS

Pork & Cuttlefish Okonomiyaki

B LFE

Pork & Kimchee Okonomiyaki

HEDELIYELT

950 H +#t
950 [ +#

950 [ +#t

Topping
EEZDH 100 M (6 108 m)
Topping fried egg Y
RENPIT 150 M (son1e2my sk
Topping green onion
RELEEDH 250 (ssazom

Freid egg & green onion

WHVNZOE

Cuttlefish & Shrimp Okonomiyaki

WARE

Cuttlefish & Beef Okonomiyaki

1,050 F +#t

1,050 [ +#

INAZOF—ZE

Shrimp & Cheese Okonomiyaki

1,050 H +8¢
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Reasonable set
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TEPPANYAKI

AL AR WERE(ZLDH /NS TF 42T ALEEBEENS(\S

THICREZHEFI1XaL )

% BUHFABEDPET 5 F TITHSHZ B2

NN BWEETCRAL BN ROBRE

E\ a & ARUVVEE 5001 +a

Tonpeiyaki - Omlet wrapped around pork -

F—X L AU 5501 +8i

Tonpeiyai with cheese

KBi4¥ ETHE 50000 +8 Bhe Lo 480 1] +8t
Beef Sinew Fried pork & beans prout

325 300 1] +8t N )] 500 [1] +8¢
Green soybeans Fried Pork & Kimchee

Y B30 SblE 3801 +8 WA T 2 S b 500 [ +8t
Chicken gizzard Teppanyaki Cuttlefish’s legs Teppanyaki

NRYNRY PGB 500 1 +8e ERE kb dsE 850 [1] +8t
Crispy Gyoza Scallops Teppanyaki
V—t—UPMBE 5001 8

Sausages Teppanyaki

EFHIX 500 [ +#t
egg salad

WYX 500 [ +#
Vegetable salad

& WF@% ZiEHL 800 [1] +#8t
Soba meshi
BIZEDEy b 450 [ +#t
rice ball ~miso soup set~
HZliXA 150 [ +8t
Rice
URUCH 120 [ +8i
Miso soup
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CHIBOS SPECIAL
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I 72% Combination 1,000 F+8i
BRES + LD + INEE

Pork, Cuttlefish, Shrimp
F 57 ‘() Jﬁ Mattari 1,000 [ +8i

BE+65 + F—X + PRANS + F5hAE
Pork,Mochi, Cheese, Asparagus, Spinach

A 5? & ﬂ-ﬁ Stamina 1,100 [ +#i
BR+T03> + FALAF + EF0E
Pork,BTS , Kimchee, Fried egg

UL BE seafood 1,100 [+t

BE+ Wb+ INGE + 2T
Scallops, Cuttlefish, Shrimp,Octopus

ZE—=ATJBBE cHIBO-smallsize- 1,300 F+8i
BHEE + B + 8 + LW + 2T
Prawn, Pork, Beef, Cuttlefish, Octopus

T 54 chiso 1,500 [ +8t
AEBE+ B+ FE+ 0+ ES
Prawn, Pork, Beef, Cuttlefish, Octopus -Large Size-

% A %‘J;’E Pork Negiyaki 980 [ +8i
e
Green spring onion,Pork

2 DR h?ﬁﬁ Mix Negiyaki 1,250 F+8t

B+ Wb+ /BB + 03>
Green spring onion,Pork, Cuttlefish, Shrimp,BTS

%;‘lﬁﬁ Onomichi
BE3+9 U2 +89 D + LWk -+ i+ EdE
Pork, BTS,Chicken grizzard,Fried squid, Noodle

1,100 F+#t

v 7R JEBBE Mix Hiroshima 1,250 [ +#t
B + VWD + /MNBE + T(FE
Pork, Cuttlefish, Shrimp, Noodle

Hhobl [J_] ¥EE Mochiri Yamaimo 1,200 P +#8i
BA + 65 + F—X + EF + XHIF + XE + 1EEH
Pork, Mochi,Cheese,Yam, Green perilla,Salt kelp

> - i
IvIA m?% Mix Yamaimo 1,300 F+#t
BB + WD + NBE + BF + XHF + XE + 5B

Pork, Cuttlefish, Shrimp, Yam, Green perilla,Salt kelp

3‘\ ! (FBK & B RS M)
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YAKISOBA

RIFF(EY—Rok, BALHBBRUTBATET !
WAAD | EHOWBZE Caras sl

%ﬁ%tﬁ Pork Yakisoba 700 M +8t / RE&E 900 4 +8i

Pork,Cabbage,Soba,Onions,Sprout

EHOIE. WAL ] . .
arge size

BRUNDBEZ IE  Pork & cuttlefish vakisoba 950 [ +8t / KBk 1,150 [ +8i

Pork,Cuttlefish,Cabbage,Soba,Onions,Sprout

W, Wip, DlEEAD | —/ARD

4 | . Large size
Iy 7 Z%%& Mix Yakisoba 1,000 P +8 / KB% 1,200 [ +8i

Pork, Cuttlefish, Shrimp,Cabbage,Soba,Onions,Sprout

fadr (BEE, Wi, DNfEE, 722) OBRN7EIZRD | L :
arge size

mﬁgﬁﬁ% ﬂi Seafood Yakisoba 1,100 FH +8 / KB% 1,300 P +8i

Scallops, Cuttlefish, Shrimp,Octopus,Cabbage,Soba,Onions,Sprout

WA, R, O Za, ATRIEEOA ST ARO KRBT | iR sy
FEBEZ X k#Y)  cHiBo vakisoba 1,500 [ +8

Prawn, Pork, Beef, Cuttlefish, Octopus ,Cabbage,Soba,Onions,Sprout

ELASERO 2 £ |

F ¥ XY DO HAH Good ! Large size

F X RN SIFVVEEZIT mman) 850 [ 5 / KE&E 1.050 [ +8

IEo & A3k 8E | Large size

W= - 50 BEZIX 950 [ +8 / K& 1,150 [+t

Pork Double Yakisoba

WiphfE G SEbITaL | Large size

WhE S EDBEZEIX 950 [ +8 / KB& 1,150 [ -+5:

Cuttlefish Double Yakisoba

FRTOEZEEA LT E O RET
a—)LITv 7 200 -+

mlet wrapped around yakisoba

KET—)L 300 [+8

Omlet wrapped around yakisoba
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