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Welcome,
BOTEJYU, Lovers!

It was you who spread the word.
And it was you who supported us.

Botejyu was founded after the war in Osaka

when food was scarce and everyone was scrambling to survive,

It was common for everyone to suppert and help each other.
People were kind to strangers and enjoyed brief moments of joy as

they shared their okonomiyaki.

People brought other people and they in turn spread the word throughout Osaka
about our existence.

since then, times have changed.

But what supports our okonomiyaki remains unchanged.
That is, people.

We were able to grow as a company

Encouraged by the smiles and lives of our customers
As we cooked each okonomiyakl,

OKONOMIYAKI was able to spread to countries abroad
Thanks to the support of our loyal customers.

The traditional taste and specialized skills,

As well as the love and kindness of the people who have supported us over the years
Are the most important treasures to us,

That is why we want to give back to everyone not only in Japan,
but also throughout the world.

We would like to share the Japanese food culture

That has been passed down to us by our ancestors

And deliver joy to as many people as possible.

70 years have passed since we first opened in 1946,
Expanding beyond okonomiyaki, modern-yaki and teppanyaki,

We now offer udon, ramen and donburi rice bowls,
Unigue local specialty foods to help revitalize the local economy,

And ltalian cuisine with a Japanese influence.

With much gratitude and appreciation,
We at Botejyu will strive to become a 100-year-old company

That will continue to be loved by our customers.

BOTEJYU.Group
W E M =

President & CEQ  Hideto KURITA



This is Japan,This is BOTEJYUs

Leading the Osaka Food Culture as an
Specialty Restaurant

Botejyus was founded in 1946 in Osaka as an okos. specialty
restaurant. Since our establishment, we have taken initiative in
leading the development of Osaka food culture AOMORI
by implementing many years of research and coming up with new ,.--'
ideas such as “the combination of okonomiyaki and mayonnaise®
and “okosobas (modern-yaki)” to provide a menu that is
appreciated by our customers.

HOKKAIDO

Authentic food cannot
be imitated!!
Bringing

to
the World

We, at Botejyus, are utilizing our
assets, such as the technigues
and know-how we have
cultivated over the years, and
collaborating with local regions

FUKUOKA

and major manufacturers to
deliver "the authentic taste of :
Japanese food to people around f;s
the world”.

Japan’s No.1 most talked about
—Okosoba. and Okos.—

Interviews and Media
Coverage in Japan

Botejyu, has beenintroduced in the media
as the founder of Okosoba,, Legendary
Okos, and Authentic Japanese Cuisine
Restaurant.




Fresh Salads & Appetizers

02, Seafood Sashimi Salad

03, Teriyaki €

Hecommended Cacane

dressing
01, ETHH* ALp sy
BOTEJYU. Special Salad

Fresh Salad with Smoked bacon, Egg and Cheese,

Regular) 185 PHP (Large! 350 PHE

D2, Hirsy %

Seafood Sashimi Salad

Fresh 5alad with Seafood Sashimi.
Regular) 3 10 i

Large) 95 PHT

i sl
03, B4t s F &3y dressing

Chicken Teriyaki 5alad

Fresh Salad with Tesiyaki Chicken and Egg.

Regular] 225 PHP (Largei 410 pHI

cken Salad

05, Stewed Beef Osaka Myle

0 fe e 5 & o
Grilled Char Siu Pork

Homemade, juicy barbecue pork, Perfect for
sharing,

225 pHp

05, Am#H i
Stewed Beef Osaka Style

A popufar Deficacy made with Simmered Beef
in Special Sauce

200 pup

G, lbea ¥

Wakame Salad

Seaweed Salad with Flavorful Spicy Kick,
150 Frr

3 “Plus 10% service charge. Prices may change anytinme without further notice

Must try

01, BOTEIYU. Special Salad

07. Edamame

07, #&
Edamame
Lightly Salted Boiled Green Soybeans,

Q5 pHP



Oishii!

Must try

01, Briginal Chicken Karaage {tiartic Flawor]

01. ®oe L (58/1008)
Original Chicken Karaage

Japanese style crispy fried chicken with
gatic flavar.
Regalar) 2453pHP

(Large) 450 prip
Hecommended
02, +&xdE (581048

&
Chicken Karaage :

with Spicy Tartar sauce

Japanese style deep fried chicken with
spicy tartar sauce.

(Regular 270pHp

(Lasge! 495PHP

03, Sl i (TRGE)
Kushikatsu Platter

Skewered seafood and meat in Panke biread crumibs.
130pHP {bpicces) 245 PHP

Vit
04, Thb7 74 BT BUb/R)
Mt. Fuji French Fries
Imaged Mi.Fufé fried potatoes,
125 pup

Hegulis Large) 240 prp

0k Kushikatsu F'|4}\r“

k4, Mt, Fajl French Fries

.

05. HEF 604 (3RGE10£)
Prawn Tempura Platter

Crispy prawn fried in special batter.
MOpup

Ipbeces) 205 PHP

1opleces! B30 pHP

{5pleces

06. A—3rE 2 —LF XD hB (AL EL)

Bacon and Cream m

Cheese Spring Rolls

Mehted cream cheese with smoked bacon,
Lapteces) 15O PHE (pieces) 295 PP
07, Eid

Tender Pﬂﬂ{ Tonkatsu
Japangse 5h1-elender {l'l.ll'll'.h\_n' park cutlet,
240 rap

e P E R E 5 LR L Y
(3E'6H)

Fried Salmon with
Spicy Tartar Sauce
Deep fried Breaded Salmaon with Spicy Taras Sawce,
390 pur

08,

{ipdeces {(Bpleces: 673 PHP

09, HET LB (R5R10K)
Fried Prawn Platter
D.eep fried breaded nra';m.

tpicces) 2 15 PHT 345FHD

I0picces OB PHEP

ipbeces

Ri:{ﬂ S &) PrER
Miso Soup st 70w
Rice Set s4xe. -  95pp
Kimchi 75 pup
Tartar Sauce 75 BHP
Spicy Tartar Sauce 75pup

. Pork Tonkatsu -

&

latter

|



Originating in (/a0
L this local soul food is loved by

men and women of all ages.
—

Takoyaki is a Japanese snack that originated in Osaka. Itisa
3.5 cm ball-shaped food made of a wheat flour-based batter
with bits of octopus and other spices.

Takoyaki first emerged in the form of “Issen Yoshoku” in
the Kansai region as a dish that consists of wheat flour
mixed with water and baked on a cast-iron pan with
Worcester sauce, Later around 1935, octopus pieces were
added to the filling. By 1955, takoyaki became a common
lecal food with over 5000 takoyaki shops in Osaka city
alone.




Osaka Premiu

t

PHILIPPINES

Must try
(M. Spicy Tartar Sauce Takoyaki | — . 05, Smoked Bacon & Cheese Takoyaki |
01, okt —A-xir— Oishii?! D4, R r—2 Tl i -
. Mt 11 i a
All Star Takoyaki : Spicy Tartar Sauce Takoyaki

e @ =
02, Fu¥dd v—=2&v3 LIk 05. F &+l A—auF—=x" LItk

Original Sauce & Mayo Takoyaki Smoked Bacon & Cheese Takoyaki

“Smoked bacon & melbed mived cheese with Umami sauce
and Mayo®

03, Bav—27a 28 '

Umami Sauce & Mayo Takoyaki

Rice 242
Miso Soup =it
Rice Set 5 42&.}
Kimchi




Japanese No.1 Yokohama IEKEI

Kanagawa

Pork Paitan 10O /nkoys __

Local Sﬁecialt}'
Paitan Ramens
from
Japan

'Ihnru__th:-ul lapan, there are various

types of ramen that are deeply rooted in
the region and have become bocal
x;lwni.ﬂnm

They continue to evolve in their unique
way reflecting the history, culture and
lifestybe of the region.

Here, we have specially selected those
that have distinctive soups,

01, M= W

Pnrk Tonkotsu Ra men

Rar.rurn mn-dlu '\mlh Chx Slu pqu in 'ankntm
base broth.

Recommended

02, B Fr—ia—F—sa> W

Pork Tonkotsu Ramen
with Char Siu Pork

Recommended
04, BEART—2
Pork Miso Tonkotsu Ramen

Ramen :

hear i Pork

Hﬂﬁ. Spicy Miso Tonkotsu Ramen

with Grilled Char Sin Pork

Rk el

Add Miso Paste

Rarmen noodle with Char Siu Pork and Miso
[ Soya Beans | base brath,

Furi. Failan
05, BRRAFr—v2—F—s /

Pork Miso Tonkotsu Ramen
with Char Siu Pork

Park base broth with exira serving of Char Siu,

03, 2di =B fr—ta—d—iy
Pork Tonkotsu Ramen
w:th Char Siu Pm‘]»'.

Splc ¥ ;:mrk I:usr hmlh w1'|h ﬂ:lra 1.Enl1n-g- a!
Char 5.

"Nt available for take out

Park and Miso [Soyva Beans) bave broth with extra
serving of Char Siu.

06. %eif —BERakltF r—2a—F—dy

Pﬂl'k Park Paitan,
Miso Tonkotsu Ramen
with Char Siu Pork

.'.‘rpkil' po!il. and miso (Soya Beans) base broth with
extra serving of Char Siu.

—

Add On:
Ajitama
Ramen Noodles

Rice =4z
Miso Soup  =keit
Rice Set s12e4p

Kimchi




Original Tonpei. Egg Winding

5Tl el Chiar Sins =
Clheese Tenpaii il

D1, BlEL bt 02, S# iy 7 AL Ll 03, AL F—mb LSk
Pork Belly Tonpeis w Mixed Seafood Tonpeis w Grilled Char Siu Pork with
Egg Winding Egg Winding Cheese Tonpei. -
Tender parkbelly wrappedin egg. ey e——— i 4 A1 T}
Grilled Char Siu Pork with melted mixed cheese
wrapped In egy.

Rice =12
Miso Soup =kt
Rice Set s1zestb

Kimchi

oG (5mM/10m) &k ja 8T (501088
Original Chicken Karaage Teppan Grilled Pork Gyoza
Japanese style crispy fried chicken with Japanese potstickers served with

garlic flavor. Original oy Sauce.



ALFELW

Beef & Tamagotoji Egg

Rice Bowl

Rice topped with beef and eqy in our secret sauce.
365 pnr

Prawn Tempura Rice Bowl

Rice topped with crispy prawn tempura
325 rup

LA ]
Grilled Char Siu Pork
& Egg Rice Bowl

Rice topped with grilled Char Siu tender park
skoes & ega, with savory sweet sauce.

345 rur

FHfoodF—a

Diced Beef Garlic Steak Rice Bowl
Rice topped with diced beef Garlic Steak,
410rur

Chicken Butter Rice Bowl

Rice topped with chicken sauteed In butter
and UMAMI sauce.

325 e

Fukuoka
Kagawa Ol

AnmTEk TAAMEN

Exquisite Chicken Oyako Egg Teishoku Sukiyaki Beef Teishoku

Exquisite chicken and rgqinsm:qncd broth rice set Bewf cooked in special IJMAHhukiyakL sauce with
335 pHp sofit bolled egqg rice set.

e 540 rnp



Rice Bowly ¢ o ders

-
The origin of “donburi” or rice bowls dates back to HOkka.ldO

around 1837 when the rice and side dish were first
served in a single large bowl. Until then, the practice
was to serve them separately in different dishes. Today,
a wide variety of donburi rice bowls are enjoyed
throughout Japan as a fast, convenient and casual
meal, We hope you will enjoy Botejyu™'s extensive
selection of donburi rice bowls from various regions
throughout Japan.

ey Bl GRALLED
Grilled B-B-Q Pork Rice Bowl
Hokkaido Style —
Rice topped with BEO grifled pork Hoklkaldo style.
325 pHp

KtwTFoR
Marinated Maguro
Tuna Rice Bow

Rice topped with marinated tuna
with wasabl and soy sauce,

450 pHp

AFLHIEN
Garlic Pork Rice Bowl
él; t;u;ped with nu-r;c h;ly slices f

cooked in Special Garlic Sauce,
325 pur

=i LR
Pork Tonkatsu Cutlet
£ with Egg Teishoku
Miso soup -
Pork Tonkatsu cutlet with beaten egg
TOrHP rice set.

395 rur

10



11

PHILIPPINES
No. 1
|

[Hokkaido |

i| Osaka |

%

07, THEef e Varmagoto]i Egg Rlce Bowl

o sy M GRILLED
Grilled B-B-Q Pork Rice Bowl
Hokkaido Style

Rice topped with BBD grilled park rib
Hokkaido style,

J25rur

02 4¥iMik
Sukiyaki Beef Teishoku

cefl Garlic Steak Rice Bow]

M. #2025 —4 %  Bax
Diced Beef Garlic Steak
Rice Bowl

Rice topped with diced Beef Garlic Steak.
410rur

05, o5 i
Grilled Char Siu Pork &
Egg Rice Bowl

Beef cooked in special UMAMI sukiyaki sauce
with soft bolled egag rice set.

S40rmp

03, FEFELH
Beef & Tamagotoji Egg
Rice Bowl

Rice topped with beef and egg in our
Secred Sauce

365 Pup

Rice topped with grilled Char 5iu tender pork
slices & egg, with savory sweet sauce,

345mnp

6, 295 FRE#
Garlic Pork Rice Bowl

Rice topped with pos befly slices cooked In
Spedial Garlic Sauce,

325pHp

3
Best

Seller

01, Grilled B-B-0Q Pork Rice Bowl Hokkaido Style

07, #—sd=5k
Pork Tonkatsu Cutlet with
Egg Teishoku

Pork Tonkatsu cutlet with beaten egqg rice set.
395 ruP



Oishii !

Mol Ary

xuﬁE;Eﬁ

02 Chicken Butter Rice Bawl |

| Recommended |
01, &%
Prawn Tempura Rice Bowl

Rice topped with crispy prawn tempura,
325 pHp

02, & Ldrip—it
Chicken Butter Rice Bowl

Rice topped with chicken, sauteed in butter and UMAMI fauce.
325 PP

M. Marinated Maguro Tuna Rice Bowl

03, RlEoRTig
Exquisite Chicken Oyako Egg Teishoku

?_xqmsi:e chicien and [ 1] in seasoned broth Rice Set.
335prup

04, it vyan
Marinated Maguro Tuna Rice Bowl

Rice topped with marinated tuna, avocada, wisabi and soyiasce.

450 pup



TOKYO

01, Hkvao—t
Crispy Fried Prawn Mayo Roll

Crispy Fried Prawn, Lettuce, Original mayonnaise
320 prr

02, ELdroo=—i
Pork Tonkatsu Cutlet Roll

Paak Cutlet, Lettuce. Ouiginal mayonnaise
255 mp

03, +itho—a

Sukiyaki Beef Roll

Sulityaki Beel, Lettuce
265 pur

04, A1 7ea=THY

California Roll

Crakb Meat, Avocado, Cucumber, Prawn Egg.
Original mayonnaise

h Recommended

255 pup

Crishii!
Mlash iry

05, Seattle Holl 0, Pressed Unagi Sushi

05, ¥Th4o—i
Seattle Roll

Salmon, Cream Cheese, Avocade, Lettuce,
Crriginal mayonnalse

315eur

W, &g —Wd e —a ‘@*‘\?
Spicy Maguro Tuna Roll

Spicy Tuna, Cucumbser, Letiuce

315 pup 00, +—z ankL 48
Pressed Salmon Sushi
07. ALXETERFR—L
Salmon
Unagi & Avocado Roll 425 pHp
Eel, Avocado, Lettuece
395 pHp 10, (=5 % B deat

Special Assorted Sushi (rukin

Maguro, Salmon, Shrimp, Scallop, Prawn Egg,
Crab Meat, Egg, California Rodl

675 PHP

08. 3% ¥DIvL A4
Pressed Unagi Sushi
Eatl

Q95 pHP

ey
Miso soup

70 pup

10 Special Assorted Sushi
[TUKIN

e



01. E<5HY
Maguro Tuna Sashimi

Premium Fresh Tuna
375 mp

02, EhACHHE

Roasted Maguro Tuna Sashimi
Seared Tuna
375 rur

03, Zeidv—otid .{b‘{
Spicy Maguro Tuna Sashimi
Spicy Tuna
375 rup

04, H—EHE

Salmon Sashimi
Fresih Salmon

375 mp

05, Rigi==ipeti i § ‘@J
Spicy Salmon Sashimi

Spicy Sabmon
75 pup

06, Lickg
Shrimp Sashimi

Fresh Sweet Prawn
295 PHP

07, iTHL

Scallops Sashimi
Fresh Scallops

425 pHp

;_.

7 Scallops Sashimi

OB, ol &k 3R/ 5) @

Special Assorted Sashimi
(3kinds/5kinds)

(Tuna , Salmaon, Shrimp)
[ Tuna , Salmon , Shrimgp, Scallops , Crab Meat)

kinds) 425 FHP (Skinds) 695 prp

04,
Tamago Yaki

Japanese style omebet roll,
125 pur

Bolejyus f':-|.~:'ri;|'lly' Selected Soy Sauce |

Established 18789
‘%‘ Sawai Shoyu

Honten

. r
What is double-matured soy sauce?

The 1¢pe of sov sauce = made by a vechnegue called “nide-shimomi” or o
ble-maturimg. The saw soy sasce made [rom Japanese oy beans are ermented
a sepond [nse with kop veast (soy beans and wheath The double fermentarson
process prodisces an aromalic soy sauce with complex flavor. This mild soy
sace brings out the nataral Nlavor of the ingredients ueed in our menw such as
the Kyote Fujino Obore Tolu and Senshu Mizunase Eggplant Asazuke Pickles.




01, Uit v=afva Liid

Original Sauce &
Mayo Takoyaki

Diced octopus coaked in original Hnur batkr

02, gt T (S 100)
Teppan Grilled Pork Gyoza

Japanese potstickers served with
Original 5oy Sauce.

03, $Aht okl

Beef Rib with Onion
Teppanyaki Grill -

Beef rib and onlons coolked In sweet &
savary Umami sauce.

04, H=MxFiral) w7
Garlic Shrimp

Ft:worr'ul Mp cmkeé w;'ln Gadlcﬁaume -
and served with Rice.

05. MABAFEE2F—F m

Chicken Teriyaki

Chicken cocked with sweet flavored
Teriyaki Sauce,

06, FHfaoiF—4
Diced Beef oy
Garlic Steak  Saucr

Tender beef served with our signature
Chaliapin sauce.

a2

Sukiyaki Beef Teishoku Set

Beef cooked in special UMAMI Sukiyaki Sauce
with soft boiled egg rice set.

15 “Plus 10w service change. Prices may change amyTime withaut furthr natice .

aki Grllled Dishes =
[ Yakiniku/ Teppanyaki]

~ | Osaka
{18 l."!lriEinaI Saupce &
Mayo Takovaki

Oishii!

Must try

07. Atk it—Er L F—4

Salmon Teriyaki
Steak <@

Salmon cooled with sweet teriyakl sauce,

08, #iet b
Sukiyaki Beef
Hand Teppan. Alacarte

Beef rib cooked in Special Suklyaki Sauce
with egg.

Rice =4z

Miso Soup ==t
Rice Set s1zx-t
Kimchi




Recommended
0L 4=l 1 FFAAF—4
Beef Rib-eye Steak Osaka Style

Prmbum beef Rib- Eye Steak, Osaka Style.

02 #3i0ms bRF—4

Beef Prime Skirt Yakiniku Steak

6, Grilled Salmon Belly

04. BEQAF— 4ol i
Grilled Mixed Yakiniku Steak Platter

Juicy and LMAMI flavored tender baef steak.

Amiyaki GIMILLIED

03, Mtk BEQ B (k)

Grilled B-B-Q Pork Hokkaido Style

Juieyand LMAMI flavored tender pork steak.

Grilled Beef & Pork Steak Platter,

CRLILED

05, #rxdEiek (1 5/ 35/08)
Grilled Chicken Jumbo Yakitori

Grilled Chicken Skewered.

Amiyaki GINIILED

06, #—Ex~FZnmitr BEBQ
Grilled Salmon Belly

Grilled Salman Belly,

Rice 542

Miso Soup =it
Rice Set w124t
Kimchi

16
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Legendany Ohoso Okonomiyat)

Long-time Favorite Teppanyaki
Food in
Representative Flour Food.

[Dsaka)

Okos. is one of the typical teppan-yaki dishes in Japanese
- cuisine, This soul food that combines a flour-based batter
with cabbage, meat, seafood and other ingredients is cooked
on a teppan grill and flavored with sauce and mayonnaise.
Today there are many variations of Okos. with different
ingredients and sauces.

Okos. became popular after World War 11 when food was
scarce. [t was a valuable source of nutrition that could be
made with readily available ingredients. Eventually,

the common practice of topping Okos. with mayonnaise,
a Botejyu, invention, became popular and it soon spread

throughout Japan.

h;_h_ﬁ Original Bote Mayo Sauce.

Nishino, the founder of Botejyu, set his eyes on a particular item to further evolve the okos, that had

already gained popularity after the war. That item was “mayonnaise”, a condiment that until then was

used only to flavor cold food.
When Nishino had one taste of the mild American mayonnaise with a distinctive flavor, he immediately

knew it would go very well with okos..




Legendary QKOS (Okonomiyaki) -

PHILIPPINES

Botejyu.’s No. 1

Okos.
(Okonomiyaki)

Botejyus takes pride in every part
of its okonomiyaki

Our okos, are well-balanced and
highly nutritbous having generous.
amaounts of fresh cabbage and
ather ingredients mixed into our
original batter. Each dish is
covked an the teppan grill by
professional chefs and topped with

our original tomato sauce, special

sauce and white mavonnaise. i.:‘
- Must try
- - g, ... . PR TAY x Maootihi D Okl
D1 #LiTai 2 ARRE oL ik %
Premium Mix Shrimp Oko.

Moonlight-Egg Oko.

Beel, Pork belly, Sheimp, Squid, Fried egg

mo GE,'}-E;;E ,M,f
02. ##—2% Seafood Mix Oko. w

Mochi & Cheese Oko.
x F ol Shrimp, Squid, Octopus

Pork belly, Machi & Melted Mixed Cheese

“ Rice s+4=
- Miso Soup -t

03. W3

Shrimp

Rice Set 542+
Pork Belly Oko. B )
;nrkbe“:‘. B St LM

Oishii!

Must Ery
. '“'#g.rﬂndu & fpheese ke’

18



Born and raised in
Best of both yakisoba and okonomiyaki.

Okosoba. (modern-yaki) is a local specialty of Osaka that
combines okonomiyaki and yakisoba, a concept that was
designed by Botejyu, allowing you to enjoy the delicious fla-
vors of both in this one dish. Only Kansai people who are
well known for their mercantile spirit could have theught

up of such an efficient and practical food.

Okosoba, emerged during Japan’s rapid economic growth
after the war. During this time, our chefs needed to be cre-
ative and come up with filling meals for the boarding em-

ployees using ingredients available in the restaurant. After

many trials and errors, it evolved to a level where it could be

served to customers. Immediately well received by custom-

ers, it quickly became a popular food in Osaka.

Our special secret sauce blended with various fresh vegetables and 30 different kinds of spices with thick

tamari Worcester Sauce,

0 ning agent, glutamate, sweetener) so it is totally healthy and can be used
generously with no worries.
We assure you that our special secret taste will fill your mouth with the fruity sour-sweetness of Japanese
Unshu Mikan oranges and delicious flavor of natural tomatoes.

19



Original O

kel
iy

Continuing
to evolve.

Orur motto is “Today shoald be
better than Yesterday,

Tomorrow will be better than
Today”™,

The Okosoba® {Modern-Yaki) ks
proof of our commitment

1o evalve by transforming

the original concept of
“Okonomiyaki with Mayvonnaise™
inte another new dish,

kosolb

'd o (Modern-Yaki)

==

. A\PHILIPPINES

ﬁb-_-. y u.l

0L, FLiTaisTagows w
Premium Mix Okosoba.

Beaf, Pork bedly, 5.hrin:p.5quid

02, e

Bacon & Cheese Okosoba.

Smoked Bacon, Melted Mixed Chease

03, I-Frh..i’.i--;..'/’"
Pork Belly Okosoba. w :

Park belly

e |

- " -
Tl
M, Boef & Spring Onion Okosoba,

04, .h_l'.-ﬂ_;_':;v-i
Beef & Spring Onion Okosoba.

Stewed Beef, Spring Onlon

I:15 1ﬂ-r e B AL :
Seafood Mix Okosoba. m

Shrimp, Squid, Octopas

Rice s4=
Miso Soup =kt
Rice Set sqae.p
Kimchi

20
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Unchanged Artisan taste
from last 70 years in r

ﬁi\_f i“\‘:‘ ) ,

:'L'"x ’

i
= _:LI'

Reipe 109 Ydaroli Fraed Noodles

sauce and spices.

Yakisoba is a Japanese stir-fried noodle dish using Chinese noodles
and arranged in various ways. Yakisoba is prepared by stic-frying
meat such as pork, and vegetables, such as cabbage and bean
sprouts, together with boiled noodles and flavoring it with a special

our establishment.

Botejyu® s yakisoba is a standard menu item that we have had since

Prepared by our expert chefs on the teppan grill, the exquisite com-
bination of our special sauce and thick, chewy noodles is an experi-

ence that can only be enjoyed at our restaurant.

Our noodle recipe has been in place
since our establishment. Botejyu's
chewy noodles are matured for a long
time to bring out elasticity and
smooth texture.

A perfect maich with our legendary

SAUCES,

Our original batter is made with spe-
cially selected flonr that has been care-
fully ground, and natural broth made
maostly from seafood and powdered
skim milk,



Secret Recipe 70th _

Skilled
Technique

A superh combinationof our thiree
legendary

sances and original moodles.

Our signature “Teppan Yakisoba®
that cannot be

found at any other restaurant.

Dl FvivaiarAARMED
Premium Mix

Moonlight-Egg Yakisoba Fried Nnndles

Beef, Pork belly, Shrimp, 5q-.||d, Fned egg

D288 : 5 7 AEE
Seafood Mix Yakisoba Fried Noodles

Shnrnn, Sq.u-d ﬂcmPus E

03-1-#1 LR =
Sukiyaki Beef Yakisoba Fried Nnodles
Tender beel, Fried egg

| kiSOba{ Fried Noodles

Pork BE].'}I' Yakisoba Fried Nnmlles :

Pork IJeII].-

05HAA AL~ e
Pork Belly Moonlight Yakisoba s
Fried Noodles with Spicy Curry @ﬁg‘"

Paork belly, Spicy Japanese Curry, Fried egq

Rice s4=
Miso Soup «-tit
Rice Set 3124+

Kimchi

22
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Popular local specialty yakisoba wrapped in a soft omelet,

A satistying dish full of flavor and texture,

01, ';'l-'.'rz-'. ,}xn.flf %
Premium Mix Omusoba.

Beer Pork belly, Shrlmp, Squid

@D

02, iy Fot w
Pork Belly Omusoba.

Park belly

03, hEEF—tntetid

Grilled Char-Siu Pork & Cheese Omusoba.

Grilled Chiar-5iu Pork, Melted Mixed Cheese

0, Seafood Mix Omusoba,

wm

WAL PR LR w
Seafno{l Mix Omusoba.
Shrimp, Squid, Octopus
Rice ==

Miso Soup =it
Rice Set sqzet
Kimchi




Japanese-Style Grilled Rice Dishes

Recommended

0], ~"—a¥Es FH—la 754 %
Garlic Fried Rice
with Bacon & Egg

P Special Osaks
Curry Topping
f 130 pup

Oishii!

Must try

0. Garlic Fried Rice with Racon & Egg

S Beef Sobameshi Fried Rice

"Beef Sobameshi flavored with our special Bpectil Coaks
02. Beef Hayashi Rice Soy-based umami sauce” # Curry Topping
Q2 E=7nvufR o F 130 pup
Beef Hayashi Rice
lapanese o with beef.
325mp

el it

i 03, Beef Sobameshi Fried Rice
Miso Soup

70 pup

24



Osaka Specialty Curry Rice

Osaka Curry

Using a generous amount of
specially selected spices and
fruits,

this old-fashion curry rice is
distimctive for s clch amami

favor

Enjoy the “taste of (dsaka™ that

i "spicy bulgWEer™. "
&

Recommended

01, &R kLdvofi-—

Tender Pork Tonkatsu Cutlet Curry Rice
Osaka Style

Tender Park Cutle? with Curry Rice in Dsaka Style

01, Tender Pork Tonkatsu
Cutlet Curry Rice
Osaka Style

"’2_ ol o R
Beef Curry Rice Osaka Style

Stewed Beef With Cusry Rice in Osaka Style

02 Beel Curry Rice
Osaka Style




Pizza Toast/ S e

Tokyo ]

_Buns [ Toast

Oishii!

Must iry

01, 7Lz FLMINEH F=2Zk
Premium

Mix Pizza Toast
Tokyo Style

Pizza made with bread,

Mixed Cheese, Smoked Bacon,
Mushroom, Bell Pepper, and
Special Pizza Sauce,

145 rup

¥ Melted

02, Grilled B-B-(3 Pork Buns

02, Fr—ia=—rind

Grilled B-B-Q Pork Buns

Steamed .Bun.ﬁlilled E-E.-I:} Pork with Special Sauce and
Original Mayonnaise

125 pPHP

00, Fried Chicken Buns

03, 734 ¥FErrin

Fried Chicken Buns

Seamed Bun. Fried chicken with Special Sauce and
Original Mayonnaise

125rHP

04, ~=—F—2F %
Honey Toast with Brown Sugar
& Creamy Kinako Syrup

"Crispy Toast Topped with
Wanilla lce Cream and
Drizzled with
Brown Sugar Syrup
and creamy 5oy
bean Powder.”

250 pup

4. Honey Toast
¥ with Brown Sugar &
e Creamy Kinako Syrup



apanese Dessert

[Desserts / Mini Sundae]

| Osaka |

0], X atdkd =37 TR
Teppan Baked Banana with
Vanilla Ice Cream

130 pue

01. Teppan Baked Banana
wilh Vanilla loe Cream

10, Warabimachi With

83 Yurdla fie Crotm Vanilla boe Cream Sundac

Sundac

% Gireen Tea lce Cream
Sundag

Fukmkan

()
e |

nilla fee Cream 03, G

02, =S PR T =L
Vanilla Ice Cream

B5pHr

03, HLETIRF =L
Green Tea Ice Cream

B5pHP

04, HETL2F—L
Goma [ce_C[ea_m__

A5rHp

05,
Ultimate French Toast
130pup

6.
Milk Pudding

115 rup

07.
Chocolate Pudding

115 rue

0§, LA B T
Vanilla Ice Cream Sundae

Japanese parfait with crispy fakes,
wandlla ice cream and cream topping,

125 pHP

09, LE 7=
Green Tea Ice Cream Sundae

Japanese parfait with crispy Bakes,
Green tea boe cream and cream topping.

125 rup

10, b iy F—
Warabimochi with
Vanilla Ice Cream Sundae

Japanese parfalt with crispy flakes, warabimochd,
vanilla ice cream and cream opping.

150pHe

11. b6ocw
Kobe Warabimochi

“Estabilished Cver 120 years Ago, Warabimochi
are madhe from Authentic Bracken Pawder and
Hawea Nostalgic Flavor.”

1B P



Osatea Drindes

Osaka Mixed
Fruit Juice 200PHP

Made to order juice! 100% fruit juice with mikan orange, banana,
apple, pineapple and peach all blended together with milk in a mixer,
A popular local specialty juice of Osaka that is nutritious and will
boost your enerngy.

Japanese style Honey Juice
Hiyashiame 185eup

A popular drink in Osaka, The mild sweetness
together with the refreshing flavor of ginger makes
this an intriguing beverage. We hope you will try
this healthy drink from Osaka.

loat Drindes

3

03.Mix Froits Juice Float

03, ivZx7A—ia—2F0—}

Mixed Fruit Juice Float

Mixed fruit Juice topped with Vanilla ce Cream

04, a—=37Ta—}

ColLa Float

Cola topped with Vanilla lce Cream

TAAF —Fa—}
Ice Tea Float

oed Tea topped with Vanilla lce Cream

bEfE—Fra—}
Lemonade Float

Lemonade topped with Vanilla lce Cream

28
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Saﬁ Drindes

Bottled Water 50pup
Lemonade 120pHP
S ( Soda in Can 80 prap
Diet Soda &0 rPHP
T Green Tea 85rHp
(o

Iced Tea 75pPHP

“Availobde in celected branches
aa“u Nespresso 125pHpP
Forte & Decaffeinato 125pHP
Green Mango Shake 130p1p
Ripe Mango Shake 130pHP
Green Apple & Cucumber Shake 130pHp
Watermelon Shake 130pHP
Grape Shake 130pHp




g&m Japanese Beer
éu“]“i.guﬂ| Pale Pilsen 100pHP

ASA"i Super Dry Beer Bottle 170pup

JWK Sﬁm

Japanese Fruits Sour

Yuzu Honey Sour 150pHP
Fresh Lemon Sour 150pHP

Fresh Grapefruit Sour  150pup

Higl Bull

Very famous alcoholic drink in Japan since 1950.

Highball is the name for a family of mixed alooholic drinks that are composed of

an alcohalic base whiskey and a lar ger portion of a non-alcoholic Soda water

High Ball 225eup
High Ball with Fresh Lemon 250enp
High Ball with Fresh Grapefruit 250pHP

Sloclu

On the Rocks or with Mineral Water

Barley Shochu Glass  250pup
lichiko 900ml Bottle | g50pHp
Sweet Potato Shochu Glass 250rHP
Kuro Kirishima 900ml Bottle 1,550pHp

"Fiurs 107 sendce chavge, Prices moy change anytime withoo! further notice
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