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Hold the handle with four fingers.
Put your thumb on the end of the
handle and keep the balance.
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How to cut ]
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Cut okonomiyaki into bite-size
pieces from the front.
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How to eat ﬁ
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Bring the edge of

the spatula to your # ﬁ

mouth at a right
angle, and eat the

okonomiyaki!
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ENJOY JAPAN'S

POPULAR
OKONOMIYAKI

WHILE IT'S
STILL HOT.
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TRY NOT TO
BURN YOUR
TONGUE!

Hiroshima-style okonomiyaki

Hiroshima-style okonomiyaki is characterized
by having a variety of ingredients -- batter,
cabbage, egg, pork, noodles, etc. -- piled on
top of each other in tantalizing layers. With
so many different kinds of vegetables and
protein rich ingredients, okonomiyaki is a
very nutritious and well-balanced meal. In the
case of Hiroshima-style okonomiyaki, you
can also add green onions, oysters, cheese,
or any other ingredient you like!
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HIROSHIMA OKONOMIYAKI
INGREDIENTS LB RIEREA
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Enjoy the performance ,
of grilling on a griddle. &
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Okonomiyaki ingredients depend on the
restaurant. Please ask the staff of
restaurant about allergy.
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HOW TO ORDER
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Udon
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Both are made of Wheat flour.
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CHOOSE TOPPING
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We have more toppings and original
okonomiyaki! Please check our
menu lists or feel to ask staff!
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