OKONOMIYAKI B HGRS

MODANYAKI EYVIHS
HOUSE SPEG\M-‘- -PLEASE ALLOW 20-30 MIN TO

PREPARE YOUR OKONOMIYAKI & MODANYAKI

DELUXE OKONOMIYAKI <Regular>

-PORK, SQUID, SHRIMP & SCALLOPS 19
TOPPED W/POACHED EGG <Modan>

FIY9IRE 21.5

CHEETAMA PORK * fegulan
ponk okonomvaxi O KONOMIYAKI 17

TOPPED W/EGG & MELTED CHEESE <Modan>

F—1 %3&‘7’:37

3 USA ONLY!-

XU nRE> 2

EBI-MAYO CHEESE <Regular>
TOPPED W/SHRIMP, MELTED CHEESE & MAYo  <Modan>

GYU-SUKI TSUKIMI <negular>
-okonomivaki  OKONOMIY AKI 19
TOPPED W/POACHED EG6 & SIMMERED BEEF <Nodan>

¥IIBRE 21.5

‘MODAN STYLE is
PORK OKONOMIYAKI L1 OKonomiyaki
3II-E W/ mochi-like

<Regular> 14 <Modan> 16.5

SEAFOOD DKONOMIYAK] TRkl S
<Regular> 16 <Modan> 18.5 seallors o B s I
e 7—FXE L% PORK OKONOMIYAKI geguiars

POTATO CHEESE OKONOMIYAKI B3Ry e 17

<neg“|a|—> 15 <M0(Ian> 17_5 :gEEE:EONIONS W/POACHED EGG & GREEN ONION <Modan>

RFrbF—XE _POACHED EGG REFARXEE 195




YAKISOBA

GYU-SUKI YAKISOBA  gogyjar | NEGI MAYO SHIOSOBA gegulars
22.5
W/GREEN ONION & PICKLED GINGER <Small> W BEAN SPROUTS W/GREEN ONION & MAY0 <Small>

SIMMERED BEEF & CABBAGE TOPPED 22.5 SQUID, SHRIMP, SCALLOPS, CABBAGE,

FTIHTEE 1

BREEIE

RETIAEER

CUSTOM MADE THICK NOODLES
WITH MOCHI-LIKE TEXTURE!

LEMON CHICKEN SHIOSOBA

<Regular>
CHICKEN, CABBAGE, BEAN
20.5

SPROUTS TOPPED W/LEMON
«<Small>

19 BLEVBEIE 4

>Regular- 2 Servings / Small- 1 Serving EXTRAS: $2

-GREEN ONIONS
-POACHED EGG

N
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DELUXE YAKISOBA Regulars
PORK, SQUID, SHRIMP, SCALLOPS, 23.9
CABBAGE TOPPED W/ POACHED EGG <Small>

FIYIDARIEIE 2

REGULAR TAKOYAKI CHEESE TAKOYAKI

MAY0. TAKOYAKI SAUCE, CHEESE

MAY0. TAKOYAKI SAUCE, BONITO FLAKES

PORK YAKISOBA  geguiars

= PORK & CABBAGE COOKED IN 18.5
SIGNATURE YAKISOBA SAUCE <Small>

AlhE €L 15

SEAFO00D SHIOSOBA  cpegular

SQUID, SHRIMP, SCALLOPS, CABBAGE, 20.9
BEAN SPROUTS IN SALT-BASED SAUCE <Small>

S=7—FiEEiE 17




