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The Passion for Okonomiyaki
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We cherish the traditional flavor from the past.
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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.
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We take pride in the flavor of our cabbage.
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By gently steam-cooking fresh cabbage at low temperatures, we
bring out the maximum taste and sweetness of the cabbage.
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The exclusive Minato secret Okonomiyaki sauce.
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Please enjoy our Okonomiyaki sauce, perfectly complemented
with oyster extract and lemon juice.

HBETX X LEVRTZzFERLE
BEHFREZICEYRIDY —XTIEKRSEET L,

You ean order excluding pork
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Minato Special

\ Cheese Special

Batter/Katsuobushi/Tempura bits/Pork/Cabbag/Noodles/Shiso
/Squid tempura/Spring onion
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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. /
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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.
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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.
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S e " Y mf @ Hiroshima Oysters
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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 ;
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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.
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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.
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Hiroshima Niku Tama Soba @ You can order excluding pork VA
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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
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"The displayed prices are all inclusive of tax." XRREITE THIAATY




