» 8.Ebitama

Shirimp, Cabbage, Egg,
Tempra Scraps.

Aonori{dried seaweed) , Soba

850ven

Special

@ |1 Cheese

Cheese, Mochi, Cabbage,
Egg, Tempra Scraps,

Aonori(dried seaweed), Soba

1,250ven

_=~L0 restaurants

& -

% 9.0nly Vegetables

Extra Cabbage,
Shiso(Japanese Basil), Egg,

Tempra Scraps, Soba

1,130ven

12.0yster

Oyster, Cabbage, Egg.

Tempra Scraps,

Aonori{dried seaweed), Soba

1,5600yven

» 10.Seafood

Shirimp, Squid,
Scallop, Cabbage,
Egg Tempra Scraps,
Aonori(dried seaweed), Soba

1.250ven

1. Add green onion

on top? +200yen

2. Add ABURI mayonnaise

on top? +100yen

VEGAN MENU

(no meat, nofish)

13 Toshinoya vegan @i

Cabbage, Tempra Scraps, Aocnori{dried seaweed), Kombu Dashi, Green Onion, Udon



; “Since the first restaurant

' Openi'hg 15 years ago,

'./;“", /

i Toshmo-ya have steadﬂy expanded

OKONOMIYAKI MENU =Recommend
@ 2 Vegetable =% 3. Buta(pork) D 4.Seafood

Extra Cabbage, Shiso, Pork, Cabbage, Minced Pork, Shrimp, Squid, Scallop,
Minched Pork, Egg, Egg, Tempra Scraps, Cabbage, Mineced Fork, Egg,
Tempra Scraps, Aonori (dried seaweed) Aonori (dried seaweed) Tempra Scraps.
ix Annori (dried seaweed),
1.150yen —— 1,Z260yen {
1.250ven
Special ! § Special
& H.Cheese % 6.0yster % 7. Toshinoya
Cheese, Mochi, Cabbage, Oyster, Cabbage. Minched Pork, Shrimp, Squid, Scallop. Pork,
Minched Pork, Egg, Tempra Scraps. Egg Tempra Scraps, Cabbage, Minced Pork, Egg,
Aonori (dried seaweed), Tempra Scraps, Aonori (dried seaweed),

Aonari (dried seaweed) ,

1.250yen — 1.,500yen — 1.650yen




Recommended

DX Special
OKONOMI-YAKI

2% Green onion. Fried Squid,
! Squid, Shrimp-* Rice cake

px zxv+n 1,920

MITCHAN-Special
OKONOMI-YAKI ssz~svr 1,740

Fried Squid. Squid. Shrimp- Rice cake

\ Special
2 OKONOMI-YAKI
» Squid, Shrimp
zxvvn 1,440

Oyster okoNOMI-YAKI 1,760
%ﬂﬁ
Squid OKONOMI-YAKI 1,280
Ah
Shrimp OKONOMI-YAKI 1,280
AT
Cheese 0OKONOMI-YAKI 1,200
F—X

Green onion OKONOMI-YAKI 1,160
F¥DUF

Fried Squid okoNnomi-YAKI 1,140

1AXK

Rice cake okonomI-YAKI 1,140
LH

OKONOMI-YAKI 950

ZIFHET

Tax-included price

Green — - iE
Seaweed Flakes a

‘s
Okonomi- ———
yaki sauce

Egg

Okonomiyakii
Noodles

Lard

Pork

Bean sprouts

Bits of Deep-Fried «~ESEainy
Tempura Batter

Cabbage

Dried
Bonito Flakes

Crepe s



Beef brisket cooked e,
'Teppanyaki’ §tyle -
1,180 yen

Oyster Ky T
'Teppanyakitstyle

\  mitchan 2 d 7-7"—? ‘ ey -
Recommended /- _ > t‘
3 Vie .. y 1

an

included price

'.-n .."
:.d-w-
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Along with the reconstruction of the city of Hiroshima, which was a
burnt-out ruin after the war, there are many stories leading up to the birth of
okonomiyaki. The central figure in this story, and the father of okonomiyaki
in the city of Hiroshima, is Mitsuo Ise, aka “Mitchan”. As one of the pioneers

of okonomiyaki in the city of Hiroshima, he made okonomiyaki a part of the
soul food of Hiroshima and is passing on the history of okonomiyaki to the
next generation.
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Manager's

choice =

on/cabba e/bean sprouts/porkbelly/egg/
een;Onlon Sqmd tempura

. i

N
L ,350
z . ~;f'—

- f—""'- - 'pi["w‘::"o

Depurated Oyster
left only sweetness

Udon/cabbage/bean sprouts/pork'b'elly/ S
eggs/oysters/green onlons/shlso/lemon i

Hiroshima style okonormj)aki
developi-ng with the postwar reconstruction.
'deay, okonomiyaki is made with variety _ﬁ”ing
and many types of topping.
We specialize selling okonomiyaki with udon noodles.
:K“r_ﬁfc‘;‘piifﬁm Udon is very popular and eaten rb-rougkout Japan.
' Gentle flavor of udon noodles and sweet,

OSHI A

savory okonomiyaki sauce goes well.

\‘_ed Can we post your photo T}Jese combmanon makns okonomwakt nck taste.
‘“me on our Instagram?
n

A sticker in return for it!! E?I_]O_y It.’




03
EGG & CHEESE okoNOMIYA

Fluffy and moist egg okonomiyaki wi
extra cheese -

Udon /cabbege/ bean sprouts/porkbelly/

garlic fried rice/egg / cheese
¥1,700

04
SEAFOOD okoNOMIYAKI

Udon/cabbege/bean sprouts/porkbelly/squid/
shrimp/seaweed/egg /green onion ..,»-'- f‘

¥1,700" 1&, _ v oS
05 FLUFFY EGG OKONOMIYAKI 06 AN KAKE %ﬁ?ﬁﬁm‘,’fg& BROTH :

Udon /cabbege/ bean sprouts/ porkbelly/garlic fried rice/egg

green onion/red gi nger *

Okonomiyaki topped with thick starchy sauce of Japanese broth

Ul:icvmr caggege/bean sprouts / porkbelly,r‘egg [leak/
grated japaneseiradish / ponzu gelee v

TR A A, R

07 __
VEGETABLE il

OKONOMIYAKI

Udon/cabbege/bean sproutsz’ ‘- ' ' 5
maltake/omonfperilLaeggfleakf i )
grated japanese radish k‘“\ L Y i
¥1200 B

08
VEGAN

grated japanese radish

¥1200
10

OKONOMIYAKI! - ¥ AL OKONOMIYAKI "8
Pork and Egg, udon WJ'J:.L" Veg‘:—'tables L E Y -l vl Rice paper/rice flour udomr > & N
Udon/cabbege/bean sprcuts,-’ 4 e i .y cabbage/bean sprouts/porkle
porkleek/egg " 1)

OT ALLERGEN FREE

A P —

e accept pork-free for all menu.
e accept egg-free and gluten-free (we use rice paper and Udon noodles made with rice flour
instead of gluten stuff ) for partial menu. These are cooked with iron griddle, not allergen free.
»<We never use lard.
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MINATO

The Passion for Okonomiyaki

BHAFEESAD TTEHD )

We cherish the traditional flavor from the past.

1, EED5DKREARTNCLTVET

By altering the order of cooking for the batter, vegetables, pork,
noodles, and egg, we achieve a harmonious balance of flavors,
allowing the essence of each ingredient to blend seamlessly.

Fith - B - BKA - & - INOBKEZIEZEZX S E T,
EMOEHEDFAM T LS ICHELEITFET,

We take pride in the flavor of our cabbage.

2, TvRYVDOKICIFBEREIHD T

By gently steam-cooking fresh cabbage at low temperatures, we
bring out the maximum taste and sweetness of the cabbage.

HERET vy RYEEBEIXF—LIFAEITSZ T,
FOYRYDERE BEZHRARICFISHLTWET,

The exclusive Minato secret Okonomiyaki sauce.

3, RRAEOMTEHIFABRESTY —X

Please enjoy our Okonomiyaki sauce, perfectly complemented
with oyster extract and lemon juice.

HBETX X LEVRTZzFERLE
BEHFREZICEYRIDY —XTIEKRSEET L,

You ean order excluding pork

MRRR S ) TEXDHEET

KITCHEN 05

B I A BE X
B WA
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MINATO




Minato Special

\ Cheese Special

Batter/Katsuobushi/Tempura bits/Pork/Cabbag/Noodles/Shiso
/Squid tempura/Spring onion

st/ R/ RN /F v NV /D0 L/BERR/I/RE/KREE/ A hR/RE

Batter/Katsuobushi/Tempura bits/Pork/Cabbage/Egg/Noodles
/Squid tempura/Cheese/Shiso
MY/ EI/RD T/ F v NV /DX L/BERA/OR/EE/ A WR/F— X/ KEE

Okonomlyakl elevated with tempura squid, shiso leaves, and
green onions. Enjoy the erispy texture of tempura squid, the -
lragrance of shiso leaves, and the refreshing taste of green
onions. A new and delightful way to enhance the dellclousness
of okonomiyaki. /

LEREICT AR, KE, 2#%hu5/7un%ﬁaﬂmo”
4t%®ﬂ7ﬂ7ﬁmt§ub kﬁom%\zﬁw*pm

ﬁﬁ@obﬁaﬁﬁwiabﬁﬁﬁuwib ﬁt%%b
bﬁ%kﬁbiio

Generously topping okonomiyaki with melted cheese on the
hotplate, ereating a delightful harmony between the cheese |
and okonomi sauce. The addition of shiso leaves adds a colorful u,.
touch, making it a visually appéhlmg dish.

BIRTAEDNLITF —XZEFHBEICIORD EBED 'JW\ A
F—RLBEHY — AP BN—EZ— 2B TET, AZ
OEDHIMOD, REBICHRLL—RLB>TUET.

1 A8
\ '

Ikazuchi Special
BARY ¥ 1,500M

Spiey Chicken Special
SEFEFFVIARIYIL 1,400

Batter/Katsuobushi/Tempura bits/Pork/Cabbage/Egg/Noodles
/Ground pork/Japanese pepper /Spring onion/Chili oil
EHY/ERY/RD T/ F v R/ X U/BERA/SR/EE/ERS > F W\ ¥F/5 — 8

Batter/Katsuobushi/Tempura bits/Pork/Cabbage/Egg/Chicken
/Chili pepper
A/ EBR/RDT/F v RV /BX L/BERR/E/GF* > [BFF

A unique collaboration with Kunimatsu. Experience a new
style of okonomiyaki with a special sauce featuring the bold
aroma of Sansho pepper and imported jajang. The spicy kick of
Sansho pepper tantalizes the palate, creating a flavorful
delight.

A LEAEOBEHRE OBNEISRL—>ay, UL
72U O ATV RS — 2 & IO FE RS v—
YUDEO T F B ERAES. ILROEHDEEFHRL.
RAKENGE—MEHELHLET L,

S e " Y mf @ Hiroshima Oysters
e RIS W R Sqml R4 D 1,800

Batter/Katsuobushi/Tempura bits/Pork/Cabbag/Noodles/Shiso . ™ : _. e ARY L e ;Ssatt?r/l\’at.suol/l:;shi/Tempm'a bits/Pork/Cabbage/Egg/Noodles/ Shiso
/Squid tempura/Spring onion sl VERE s 0 . b B c X 7 pring onions/Oysters ;
Y/ BRD/RDG/F v NY/BH P L/BERA/IR/EE/KRE/ A AR/ RE ! # 34 24 - % ¥ : _ ':I‘:.- & S adig M/ BI/RDNT/F v RNY/DP L/BERA/IR/AE/KE/ A hR/AE

A masterpiece featuring an intensely spicy sauce and red
pepper flakes. Additionally, topped with flavorful chicken
tenderloin for a rich texture, offering a delightful balance
between spiciness and umami. An irresistible treat for spice
enthusiasts, providing a satisfying and fulfilling experience.

LEREEAN—RISHFEY — R —MKEBEFFEFERALEER.
IBIC. BREMARBENSZIZEMYEYS L. £ EHKOEY
BNTGIUZADELOE T, BEEFIICELEFSHV—KT. BR
IEXBHIREETT,

Luxuriously crafted using fresh oysters from Hiroshima. The =

A delicacy richly infused with generous portions of Ehrlmp and fl . _
intense richness of the oysters permeates, complemented by

squid, 0ffermg an abundance of seafood flavors. Topped with

fresh green onions for a refreshing touch, enhancing IIS £ I,,a;“‘ il : the l'eﬁ'eshmg aroma of shiso leaves and the vibrant freslmess
distinetive taste. 1% 0 ﬁ 3 _ 0f green onions, defining its distinct character.
IE t{bb‘%/}?‘bk?fu HI:I—C\ ﬁﬁ@ﬂu*ﬁgfﬂ?lrﬂb “ S -‘ ﬁ*iﬂﬁ’i’%ﬂkﬁﬂio LH:QE@IE

F9, by E/ﬁt;ti%ﬁﬁ&fﬁ:\ib‘ﬂﬂbbs *D(ibtttﬁ\.
u*b\ﬁﬁ&rj-o \ i - "

im%v#aﬁoz%ﬁa*#mﬁv#*ﬁﬁ@t&

Hiroshima Niku Tama Soba @ You can order excluding pork VA
LEREZIE 950 T TBERKE) TEXHHERET

BBatter/Katsuobushi/Tempura bits/Pork/Cabbage/Egg/Noodles
/R RD T /F v NV /HX L/BERAR/S/EE

Balancing cabbage's gentle sweetness and texture, the sauce, Add Fried egg Add Hiroshima oysters
not overly sweet, brings a refreshing taste. Crafted with care, BEES LB B 800M
it boasts a charming, fluffy texture. .

Add Chicken 170 Add Cheese 350
AV OBLUES L BBEHL DO, By — X FHFEN FE> E F—X E

Zy TolEDE LIRKA OV 2 IFWVICIEDD 96
BEIZITBRVEBART. Z3ADDE LIEBRENMBNDV L Mo

"The displayed prices are all inclusive of tax." XRREITE THIAATY




