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ﬂ Welcome, BOTESYU® Lovers

A  our Mission

HZ]  is is Japan, This is BOTEIYU®

Welcome — =

3 e 7 SuMURAI IRON CHEF®

,' ' ® l , m Fresh Salads / Appetizers
‘ B E Y 3 Premivm Takoyaki
| - Gold Award Chicken Karaage

Deep Fried Dishes

L o h e ‘ S : [ SAMURAI IRON CHEF® / DSANAL 1
| Tempura

N (ALY Yakitori / Kushiyaki [ YOSHIKAWA ]
- ; g TOMPEF® / Gyeza

37 L~/

S a 1 ] a“ S am a , Vakiniku [ NIKUZARU / KURAMOTO ]

:| 4 _ : g 7o _ _ m The 7 Treasure Soups Ramen from Japan
Al & 5010'50’0 oo <{ B e m

Mise Ramen / Spicy Miso Ramen

\Z\

Chicken Paitan Ramen

Enjoy “Shared Meal Style” from Japan made passionately since 1946. [ KYOTO MONSEN / YAMAGUCHI ]
m Soy Sauce Ramen / Salt Ramen
"BOTE" comes from the flipping sound of the OK0S”™ and, IEQ Tantanmen / Soupless Ramen (Mazesoba)

"JYU", represents the sizzling sound. EE ( SAMURA IRON CHEF® / YAMADA )

; W B Japanese Wihite Rice / Soup
e ;

We began our business expansion journey to “Share” > | i
the Japanese traditional “Meal Style” dining experience B A3 B [ SAMURA! IRON CHEF® 7 KAKEE ]
to all the “BOTEJYU™” Lovers in the Philippines. s

[FEY  Sashimi / Sushi

IZE] [ sAMURAI IRON CHEF® / KIKUCHI ]
The highlight of our Japanese dining is that you can experience enjoying

“Shared Meal Style” which will tickle your taste buds all at once. LI Sws Rl Uy

Danburi Rice Bowls from Japan
[ SAMURAI IRON CHEF® / IWAMOTO ]

That is why we want to globally expand and “Share” our passionately crafted EEY Fice Bowis / Seafood- Chicken
“Meal Style” dishes so that everyone can have a taste
and at the same time enjoy the variety of cuisine we have to offer.

EE3  rice Bowils / Pork- Beef

B0 Fried Rice
[ SAMURAI IRON CHEF® / KAKEE ]

Through "SHARING" we convey our crafted “MEAL STYLE” to all
"BOTEJYU®" Lovers!! in the Philippines! j

K& Japanese Curry Rice / Hayashi Rice
[ Champion's CURRY ]

EE] wagyu / Steak / B-B-0
[ NUMAMOTO Selection ]

I teppanyaki [ KURMmA ]

OKDS®
[ SAMURAI IRON CHEF® / SASAKI ]

PN AN

OKOSOBA®

K] TEPPANMEN® / OMUSOBA® / Pasta

EE] Udon [ KAGURA]

I sukiyaki / Japanese Hotpot Dishes
[ SAMURAI IRON CHEF®/ IWAMOTO ]



OUR MISSION

JAPANESE CUISINE TO THE FUTURE

-TASTE OF PASSION -

BOTEJYU® ORIGINATED IN OSAKA IN 1946

During the post-war reconstruction period in Japan, we have been providing meals with the idea of
“delicious food to satisfy everyone’s hunger.” The “OKOS™” that was born in Osaka is now one of Japan’s most popular
flour-based dishes. But Japan’s food culture does not end there. There are many excellent types of food all over the
country. Each region has delicious masterpieces that can only be made by using local food materials and unique recipes.
We want to shed light on each of them, and inherit the community’s thoughts and feelings, and connect them to the
next generation. Aiming to deliver the taste and skill of Japan to the future and to the people of the world.

With more passion than ever before, we will continue working as one.

BOTEJYU,Group

President & CEQ)
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This is JAPAN, This is BOTE]YU

4 Ny

JAPAN TRAVELING RESTAURANT®

Bringing Authentic Traditional Japanese Cuisine to the Philippines.
Indulge in the diverse flavors of Japan, much like the picturesque views glimpsed from a train
window during your travels across the country. At BOTEJYU®, we leverage our expertise and collaborate with
local regions and manufacturers to deliver the authentic taste of Traditional Japanese Cuisine worldwide.
Malke sure to visit us on your journey and relish the unique local Japanese gourmet delights exclusive to each region.

b

Leading the Osaka Food Culture as an 0KOS® Specialty Restaurant

I 2

Established in 1946, BOTEJYU® is an Osaka-based OKOS® specialty restaurant. We've led Osaka's food culture by
innovating with dishes like "OKOS® and Mayonnaise" and "OKOSOBA®" catering to our valued customers.

Japan’s No.1 most talked about -OKOSOBA™ and OKOS -
Interview & Media Coverage in Japan

BOTEJYU*is reﬁmmed in the media as the pioneer of OKOSOBA®, Legendary OKOS?, and Authentic japanese Cuisiné. %

— EFELEAN —

2019




BOTEJYU AL

% Japanese Food and ——
Ingredient Supporter ,
w (Mimisdry al figricalirs, Forastry apd R

; Fask=rien of Japan)
. ' Japan Rice and Rice Industry Export
e Promotion Association

Nippon Ramen Association

All Japan Donburi Union

Rice Bowls

Japan “KARAAGE" Association

Karaage

Japan Uramaki Association

Sughi / Sushi Roll

General Incorporated Foundation ;
Okonomiyaki Academy

AIB LEAGUE ASSOCIATION

sANL  KITOKU-SHINRYD

lapanese White Rice

JFPRA. pomt,

AN A

‘:’% Simce
© 5745 MIKO Foods ' ]
Qe =5 9?

MIKC FOODS

Wiz,
WA

INHETEAT

A H V1T — X OkO)

®SAKA24'Girls =

BOTEJYU®™
Origin of DKO™ {Dkonsmiyaki) - 1945
Origin of DKOSOEA® (Mederayaki) - 1972

Fublic Store Review .
st Fopular Bosiness Award SRiEs [Made in Dsaka] 2021

@ KURITA
Teppanyaki

e GANAI

MICHELIN Guide DSAKA 2012~~2023
=12 Conseentive Yesrs- Ona-MICHELIN-5tarrad Restaurant

YOSHICHIKA

Rice Eowls

€% D (1992)

weezeru— KATASHIMO WINERY

dbxidz  [Made in Dsaka) Dsaka Drink
an
Sk

MARING  MARINO DESIGN
DESIGHN

@ YOSHIHARA FLOUR-MILLING
Tempura

FHZ. KAGURA



Partners

NISHIYAMA SEIMEN

Faman Koodles

California Rolls URAMAKIYA

Sushi f Sushirell / Pake

[@ KIKUCHI SAUCE
Sughi f ushirsll / Pake
w—r

URAMAEITA

NIKUZARU
Takimihu

Japan Agricultural Cooperatives
“TOWADA DIRASE™

Garlic

BASTA HiRo®

Creative Japanese Coisine

.3 Infinito HIRO

infinite HIRD

Craative Japanese Cuisine

Akira MUTD

@ Tokiteri | Beshiyaki : Japan Agricultural Since \
JAESFETE  Cooperatives “IWATE” : 4

Jupanete White Rica

WHAT'S UP ? ; )
01/BEN —_—
T lwate “HITOMEBORE” Rice =
TR Jepanzse White Rice .

‘% Onigiri Society

PR L OMIGIRI

NIPPON NAPORITAN GAKKAI

Raporitan Hoodles

SAWAI S0Y SAUCE KAMAKURA HAM

Japanese Ham

Soy Savce

")/ MoNsEN

a4y+-  NIHON WIENER

Japanese Sousage

(5




SAMURAI
IROH CHEF=
HIRD YAMADA

-

SAMURAI IRON CHEF"




™ RAMEN “5™> DONBURI rice Bowi Page 32
= Masahiro ITO 5 Yoshihito INAMOTO I8
S @ibeeniinew S he tperiicot. -
= Gﬁzfineﬁ;n;g;x]es".e i}ilﬂng-esta li_ﬂ“-’-d
. apanese restaurant.

Since 1947 B3 Since 1995
% Sapporo,HOKKAIDO %% Suminoe,0SAKA
NISHIYAMA RAMEN Sl YOSHICHIKA
% SUSHIROLL urameii Page 29 | <555 ONIGIRI Page 32
E Shuichiro KIKUCHI E Manahu KAKEE

A revolutionary who travels A specialist who possesses

the world and challenges both the heart and delicacy

the conventional of Japan.

wisdom of sushi.
B Since 2015 I Since 2023

Akasaka,TOKYO0 Dotonbori,0SAKA
S URAMAKIYA il KURITA

o
£
=

S
2
S

Ill]l EI'II E

- CREATIVE CUISINE Page 25

<
Takayuki 0SANAI HiRo YAMADA
Tempura Chef who has been A creative chef with
awarded"One L:.[ichelin Star” 11'1{«1:11-‘3 b:?hnfed?:i?n:?eﬂ prpr:iu-;::as
for 12 conseculive years. il unpique ideascmuandle
_ S innovalive concepts.
] Since 2005 FJ Since 2020
g Minami,0SAKA g Akasaka, TOKYO
B SANAI % Infinito HiRo
™, d
% TEPPANYAKIokos Page 40 v s
e : L outtsl & ﬁifﬁ ﬂ;/
Satushl SASAKI Yo
A craftsman who TASTE OF PASSION W R
has mastered the art of
]aapsan;:::-st}d: B BOTEJYU
teppanyaki cuisine. Gr oup 1946 ez sy
S— \ of our products.
Since 1946 P
=" Dotonbori,0SAKA %
BOTEJYUs =S

*Plus 10% service charge. Price may change anytime without further notice.
*Actual product may vary from photos shown above.




(18 *Plus 10% service charge. Prices may change anytime without further notice

" RECOMMENDED

01.

BOTEJYU® -;_
Special Salad
Regular Php 210 y
Large Php 425 i

Caesar A
Drecssing |

Fresh Salad with
Smoked Bacon,
ﬁmmﬂﬂh&m.3

g
AT NS

Seafood SASHIMI Salad ~ Chicken TERIYAKI Salad ~ Wakame Salad Edamame

ey 54 HomsF2 954 T AYS A BE

Fresh salad with seafood sashimi. Fresh salad with chicken terivaki. Seaweed salad with flavorable spicy kick.  Lightly salted boiled green soybeans.
Regular Php 365 Regular Php 265 Regular Php 150 Regular Php 115
Large Php 725 Large Php 485 Large Php 295 Large Php 225

A

Hestalpic
Japanese Fond

Dashi

Soup
Creamy Carbonara Aromatic Sake-Steamed  Stewed Beef Osaka Style Chawanmushi Egg Custard
JPasta Chicken Thighs TR A AL
2Hhg=F—7F MLboWEEL A popular de]ica‘cy m,adelwith A Japanese dish made by mixing
Macaroni mixed with melted cheese.  Chicken steamed with sake to enhance its flavos. i;;l“[:‘;‘;;ed beef in a special sauce. Efssﬂe;ig“h eges and dashi stock,
Php 425 Php 205 Php 115




Umami Sauce
& Garlic Mayo

®

Original Sauce & Mayo Taknyakl N

AVTFAI—A&=E =B

3pcs Php 130
6pcs Php 255

) U 4

Umami Sauce & Mayo Takoyaki

By —2&=23 I8

3pcs Php 130
6pcs Php 255

“Actual product may vary from photos shown above.

Takoyaki, a Iapa.nese snack ungi.natedm
Osaka, is a wheat flour-based batter with
octopus and spices, formed into small,

ball-shaped pieces about 3.5 cm in dmmeter.

IOrlgm of Takoyakl

Takoyaki, originally known as "Issen Yoshoku,"

emerged in the Kansai region. It was made

with wheat flour, water, and Worcestershire _

sauce, then octopus pieces were added around

1935, By 1955, it became a popular local food,

:i]th over 5000 takoyaki shaps in Osaka city
one.

Hust A
1,q...Sialh!r

Teriyaki Sauce & Mayo Takoyaki

Koz v—2&~v3 it

3pes Php 130
6pes Php 255

Sauce & Mayo

Smoked Bacon & Cheese Takoyaki
FVIIN R—ayF—F f= b
Smoke Bacon with Melted Gauda Cheese,

and Umami Sauce and Mayo
e Umani
Sauce & Mayo 6pcs Php 225 § Sauce & Mayo

09



Japanese-Style Deep Fried Dishes -Karaage-

BOTEJYU® e PIT™
4 ol Ny
KARAAGE [N

The original fried
chicken that continues
to win consecutive
gold awards at the
“Karaage Grand Prix” %
proudly sponsored by g JAPAN KARAAGE =y pcm——
the Japan Karaage : ASSOCIATION JBEEEI%
Association. Available 2018 | #2019
in 3 different flavors. g

BOTEKARA. S0y Sauce
ETHPE.LIOW

A special sauce that blends 3 varieties
of soy sance Lo crafl an aromatic
and lingering Laste.

(ip Php 45 (6pcs) Php 245
(Gpcs)Php 125 (12pcsiPhp 485

cHicken ' TATSUTA.

% T

The batter is distinclive, and our nnigue blend
of "Secrel Broth" adds depth to the nmami,
enhancing the flavor.

(1ipc) Php 45 (6pcs) Php 245
Gpcs) php 125 (12pcsiphp 485

BOTEKARA. All-Star :<ic.+nss

Experience the BOTEKARA" All-5tar, fealuring a trio of our signature BOTEKARA"
delights: BOTEKARA® Soy Sance, Chicken [TATSUTA®, and BOTEKARA® Garlic.

(3pcs) Php 125 (6pcs) Php 245 (12 pcs) Php 485

7—
Best
f

BOTEKARA. Garlic

N
BOTEKARA« Dip Sauce Sommeisedfors

ETHh, T—Vws

Infused with garlic and crafted with ! f
a blend of three exquisite salts, it's a flavorfol l 4

Karaage that boasts rich flavor 4

and abundant wmami. py

(lpd Php45 (6pcs) Php245

S0Y SAUCE TERIYAII GARLIC TARTAR CITILI
BGpcs)  Php 125 (12pcs) Php 485 MAYO MAYO MAYO SAUCE MAYO
N Php 60 Php 60 Php 70 Php 80 Php 60 A

*Plus 10% service charge. Prices may change anytime without further notice
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~ Rice ' Rice Platter ' Rice Set Miso Soup - Kimchi

542 SAR FFIV—BA KX T T4 A2k IO T *LF
Php 80 Php 295 - Php 115 ; Php 70 Php 75

02, ()
. k“:}

"~

Fried [ PRAWN KATSU ] Platter Crab Croquette Mt. Fuji French Fries
REZ7/RaE ALV —Lbhaowd BLihz34 REF

(1 pes) Php 85 (5pcs) Php 405 (1 pc) Php 185 (5 pes) Php 905 (Regular) Php 150

(3 pcs) Php 250 (10 pcs) Php 750 (3 pcs) Php 545 (10 pcs) Php 1,805 (Large) Php 295

“Actual product may vary from photos shown above. 11



" SAMURAI IRON CHEF" |8

Tempura Chef who has been awarded
"One Michelin Star"
for 12 consecutive years

Takayuki OSANAI
B B

Since 2005 ? & 350 4

OSAKA -Minami- T ’ :ﬁ‘ﬂ ' U
SANAI

£

-
— INNIVL —

=

L.

7 A
h‘ JJ HICHELIN GUIDE MIEHELIN GUIDE MICHELIN GUIRE MICHELIN AUIDE MICHELIN BUIDE MICHELIN GWIDE
.:l' MICHELIN Y -:' OSAKA 0SAKA 0SAKA 0SANA 0SAKA OSAKA
" ] - * * * * w
- 1 2 ¢ 2012 2013 2014 2015 2016 2017
LT ) s |
LY ) wr
wf e
dJ E ? “h_ HIE E :I..“;u |DE Ml I:E g.l:‘iil,l INE Nl EH ESI.EH:B: IBE 1] t;;u;nﬁlu I0E M I:;Isu;uﬂnu \[i[3 Mi I:;ISII.-I*IHE: |0E
J onsecutive Years g * * * + * *
"}:’, ‘{tc. 2018 2019 2020 2021 2022 2023
Vi

Tentsuyu osaka -Minami- SaNAI -'frﬁﬂ'n

Tentsuyu is a term related to Japanese cuisine, referring to the seasoning and dipping sauce used for tempura (fried
foods). Tempura is a dish made by battering and deep-frying vegetables, fish, shrimp, etc., brought to life by its
supporting ingredients - dashi stock and seasonings - encapsulating its deliciousness. Tentsuyu typically contains dashi
stock, soy sauce, mirin, sugar, etc., and is characterized by its refreshing taste. We take pride in using authentic Japanese
Soda Bonito Flakes to craft a tempura sauce that exudes richness and sweetness, setling it apart in taste and quality.

This refined Tentsuyu awaits to enhance your tempura experience.

Special Matcha Salt

Indulge in boundless flavors.
Crispy fried tempura seasoned with our exclusive matcha salt offers a nniquely delicious taste of Japan.

Tempura Flour vosimara FLOUR-MILLING @PERRE

Tempura, a Japaness dish, imvolves coating vegetables, fish, shrimp, and other ingredients in adelicate batter and deep-frving them. ; ‘ ..'*‘
The tempura flour, made from wheat flour, eggs, and water, retains crispiness and enhances the dish's texture,
It also features original seasoning that complements the tempura sauce perfectly.

12



% TENCHIRA®

JAPANESE
WHITE RICE

Order Japanese White Rice for Php 80 Choose your favorite Tempura

Best \:
___-.__kﬁeller

Jumhu Crab Sticks: Tem

--—q-——‘r-.—-';- ,-_’,
Pafe Y Fﬁ#ﬁwijﬁ.&»&h‘iﬁ'ﬂ' g ::: = -

(1pc) Php 130 capcsyphpsvs (Spcs) Php 625  (10pcs) Phyp 1,235

< Shrimp Tempura »y
Popcorn :
HFEOKEG

= (Regular) Php 215

Japanese White Rice + Tempura = BOTEJYU®'s Specialty
Perfect Pair: Freshly fried Tempura served with Japanese White Rice

RECOMMENDED

BESt\' 01

kSeller
— Golden Shrimp
Tempura Platter

MERAGHEE

A

o
’f

4 4

i

1pc) Php 70

-

3pcs) Php 205
y (5pcs) Php 340

{10pcs) Php 670

..r'
? >
= —..--!r_._-#"'" -

P N

Rice
4 A
Rice Platter Php 295

S4 A rIU—tF4 T

Rice Set Php 115
S4 2w h

Miso Soup
I |
Kimchi

F44

Php 80

Php 70

Finish by dipping in our signature Php 75

homemade [Tenzsuya] Sauce.

Teriyaki Chicken

Cracker Bites
R A S

(Regular) Php 155
(Large)  Php305

Corn Tempura
Crunch Bites

EIBBHILDOKREDL

(Regular) Php 90
(Large)  Php170

Shrimp & Crah [KAKIAGE] Tempura

L oA BT

<y

Php 555

Vegetable [KAKIAGE] Tempura_

YOS HIF

Php 305




i+ Akira MUTO
i

Since 1971

TOKYO -Roppongi-
NANBANTEI founder

SAMURAI IRON CHEF*®

|

ha
=
2
C
=
|

9 Flﬁfnrs (Spcs)
S5Higky
Php 495

*"" RECUMMENDEI] e

] Green Beans Wrapped in Pork,

5 Flavors (1 ﬂpcs)
SH10AERD
Php 940

{mﬂ?ﬂﬁﬂuﬁmhhhhi
Chicken

[Tori Momo] Chicken
Buta [Bara] Pork Belly)

OISHI
HI.I ST TRY
1.'5?‘

Beef [ Saikoro | s Beef | Saikoro ] Diced Beef
Diced Beef ‘ H_,_fff' & Grilled Pineapple ;
H#4an il YA an&PEE 4>y TN

Ipc Php 165 2pcs Php 325 Ipc Php 175  2pcs Php 345

e Rice
Rice & ",/ Family Size
547 b2 4
Fril—
Lo Php 80 ¥4 X Php 295
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[ Enoki_| Mushroom <

Wrapped in Pork <

im‘éﬁﬁ‘é ORIGINAL é@

125 KUSHIYAKI OR =

thes P24 <

% © =

_. [ Ingen | Green Beans - &

Buta [ BaraY{PorkBelly Wrapped in Pork <
ﬁ;{ﬁ | 4 ﬁﬁfﬁ;ﬁ%g ORIGINAL

ipc Php85  2pcs Php 165 lpc Phplls UGG 2N

EPCB HIIPHE AUCE E} >

><

CHICKEN ©

B o<

=

[Tebasaki | Chicken Wings <
FHRE 28
pe Php7s GO >
2pcs Php 145 <
b, @ B
y Chicken Liver e

[ Tori MnmoJ Chlcken Thigh o ¢
Bby IIFI!IGIHAI. A DRIGINAL | B
;ch ﬁﬁs ST 2l[;zs gg?lis wsfﬂllgt" R, SALT B
==
) 074 el 11 4 S
[ Curry Momo | oSSR C [ Tsukune | B
Curry Chicken Thigh e | %hniken Meathalls N

Hl—b sr Ty ‘ —

ORIGIMAL } .@
S S = @
m A ® ? Z &
: . ARG, "8 Shiitake | Mushroom < B
| Tori Kawa | Chicken Sk}n e ¢ Stuffed with Met &
%ﬁ ﬂH‘IEIHAL : . # Lk UiNED DRIGINAL . ﬁ
e Tioso  \GIGJO = ©
> 8
SEAFOOD / OTHERS o
<
: : 0 g -‘{1 | S , e
Salted Grilled Shrimp ~ — %%, %~ Grilled Pineapple &
e = — A BE R F TN ﬁ
Ipc Php 125 2pcs Php245 / pc Php75  2pcs Php 145 <

g

O
A\

:‘

@

P O B O P R R R S s >



RECOMMENDED

01.

Classic Pork
Belly TONPEI®
B E AibE

Tender Pork Belly
wrapped in Egg

Spadagl'huu
Mays

Php 315

02. Cheesy Pork Belly TONPEI® ' spect
BREF—Z LA bE
(Pork « Gauda Cheese « Mozzarela Cheese)
Php 395

03. Mixed TONPEI® -
Tod A LA Maye

(Pork « Shrimp » Squid)
Php 405

04. Teppan Grilled Pork Gyoza

531
Japanese gyoza, served with original soy sauce.
5pcs Php 210 10pcs Php 400

05. Teppan Grilled Cheese Pork Gyoza
BENRF — B T

5pcs Php 260 10pcs Php 515

Miso Soup g##=% / Kimchi -
7 A BT N
Php 70 Php75 ~ =ik

Melted

Rice Set

54 2%k
Php 115

R“:E Ll i Hil.‘.E Plﬂﬂﬂf.
54 A 54 A
FrIl—

Php 80 #4 % Php 295

16 *Plus 10% service charge. Prices may change anytime without further notice



Produced by

Legendary Karate Guru

Nariharu KURAMOTO
Since 2021 %ﬁ%

TOKYD -SUGAMD-

P
i

Japanese B-B-Q YAKINIKU Dishes

Rice ¢V, / Rice Plattergr .. é Miso Suup Kimehi
b F4R ki A T N

Php 80 Php 295 Php 70 Php 75

03. Tender Beef Short Ribs

01. \galer ' RN

[MEGA] T 2
Beef Shoulder Loin CEERREE T 04 Pork Belly

R Tddn—2 FHNE

i g s

02 S . Samurai Sausage®
' o W72 4 > 5 —

[SUKIYAKI BEEF] 2] e e
Short Ribs ‘ 2

TEREANLE Egg (ipcy _ ® = z B-B-0 oy '\.;Elg;:!
Php 395 Mixed [YAKINIKU] Platter ‘" sz@]’

\

BBOBE D& i {i-j

]
Beef:Pork* Samurai Sausage® jﬁ
Php 1,350

*Actwal product may vary from photos shown above.




2 Tonho y

Luurr Pork Tonkots

Authentic Miso

=

THE w2 Kinho /|- S £ 3

Traditional
Japanese

Akaho

Special Spicy Miso

Treasure

SOUPS

BOTE]Y U” offers seven original soups
that embody the tradition of ramen

-+ Shiroho Eaas =

Hn‘.l Chicken Paitan

culture developed in Japan.
Qur seven unique types of soup are: K h
GoTo
Urono rage
23

Umami Soy Sauce

: Ginho &

No.1 Yuzu Salt

o .ﬂ H R0-hakuho i

Premium Miso Tantan

r
L
e

= - g !
S
- A : ' .: 3 - g e
A FA -”q@ H/X
! o g

Tooho ik

Secret Recipe Ellplln

+




wrect
Japanese M
Quality

One and Only

Since 1947

NISHIYAMA

Our style

Let's Fuu Fuu®

/den Shiny

odles”®

< BOTEJYU. Golden Shiny Noodle >

BOTE]JYU Golden Shiny Noodles that keep a brilliant
golden color. Thanks to the production techniques of
Nishiyama Seimen, a company committed to noodle

production.

<Japanese Quality >

Carefully-developed proportions of ingredients that gives a
smooth texture. Noodles are slightly flat so it remains firm
and smooth. Typically the NO.1 Japanese noodles.

Hot ramen tastes best!
To serve ramen in the most delicious condition (pipping hot),
various refined techniques are needed to steadily prepare
the broth and noodles, ensuring that dishes are served
smoothly and safely. "Fuu" represents our determination
and commitment to become the pinnacle of Japanese
ramen shops and to serve the best ramen noodles.

(*In Japan, "Fun Fuu" is the sound of blowing on hot ramen
to cool it down.)




Japanese No.1

Special Pork Tonkotsu Ramen
j N

.. PHILIPPINES 4
: No. 1 '

BEFvr—a—5—AYv

Php 545

Qishii!

Must try

02. 03.

Pork Tonkotsu R . Spicy Pork Tonkotsu Rame
ork Tonkotsu KameeglONS 1)  with Grilled B-8-0 Pork

A4 T~ F v —ya—5—
Php 575

SAMURAl ¢
/| CHEF'S | N
| speciaL | )

RAMEN

F: made by carefully cooking pork and adding
~ of THE ? TREASURE SOUPS a special soy sauce to the flavorful broth,
3 T

3

Pork Tonkotsu Bamen with a luxurions taste, l

Japan’s Best Ramen Nowdle Specialist

_ Masahiro ITO
-

SAMURAI IRON CHEF' e &
ﬁ ol Charisma in the world of ramen, who HOKKAIDO -Sapporo- g #Iiﬁf_?ﬁ fl-fﬁ £ | I.'
= 1 created the "Golden Shiny Noodles". NISHIYAMA RAMEN : g

— [WNAYL —



L L

SIS IS SIS IS

R
IS
AUTHENTIC MISO RAMEN

il
01.

of THE T TREASURE SOUPS _ Pﬂrk Yl = . ..
Miso Tonkotsu Ramen'

AUTHENTIC s . <\

L A

MISU HAMEN Php 425 :&‘ :
| - e

Miso Ramen with a rich,
buttery aroma, featuring
a red miso base and pork flavor,

¥

s,

= 02.

T Q) Pork
e AT / Miso Tonkotsu Ramen

ey with
v _~Grilled B-B-Q Pork

N - o — 2 =T 2

Php 545

Akaho

of THE T TREASURE SOUPS

03.555
: Spicy Pork
SPECIAL "N pe.l
SPIGY MISU - '+¢M~mi?~._g>

Spicy Miso Ramen is based
on red miso and spicy soy
bean sauce, characterized
by its spiciness that is hot
but does not leave a

T

lingering aftertaste. ._ -_ - _ ' " . - o B QY .
Hokkaido \ 3 -

with

T — 4 e e
‘ = Php 575
i W ®Grilled B-B-Q Char-siu Pork - Phpl3p ® Mari Shepl - s Php 20
.:-- 3 "'? i
Eﬁﬁ EXTRA gl H @ ™ Special Spicy Miso Paste v Php35  WEQY (Ajitama / Boiled Egg) - Php 60
Orders &g Qi B S S
! B b/ lﬁprmq Onion { Breen Spring Onion / White Spring Onion ) Php 35
*Actwal product may vary from photos shown obove. 21



L3 )

o 6 )
S )
hd . -

E e
%I\ &
o, e

CHICKEN PAITAN RAMEN

o) L=
“335¢etsS

Shiroho ~

of THE 7 TREASURE SOUPS

CHICKEN PAITAN RAMEN Chicken Paitan|Ramen

with Stewed Minced/Chicken®

A healthy Chicken Paitan Ramen with plenty of collagen BEH MEELI—A
made by slowly simmering fresh chicken and vegetables. i’hp 52'5 S

-

I MONSEN 55
e R

7 DISHIl
. MUST TRY

RICHD -
Chicken'Paitan’Ramen

B B —A

Php 495

03.

. RICH
= Chicken Paitan Ramen
o T with

- Aromatic Sake-Steamed

M ) Chicken Thighs
7w

. e - * FELFFo—a
Store Owner : Monsen —y 22 ;

-'-_— ¥ amaguchi Family : : Php 575
= — , :

® irilled B-B-Q Char-siu Pork Php 130 S Negi Sheel i L Php 20

Iiha‘r:t-!r EXTRA
\Yith — Orders

®5pecial Spicy Miso Paste - v Phip 35 ®Egy (Ajtams / Boiled Egg) b — Phpé0

®Spring Onion ( Green Spring Onion / White Spring Onion ) Phyp 35

22 *Plus 10% service charge. Prices may change anytime without further natice



Kuroho

of THE 7 TREASURE SOUPS

UMAMI
SOY SAUCE
RAMEN

A Soy Sauce Ramen

with a taste of Japan,

the soup is made with

tresh chicken and kelp broth.

HE
Ginho

of THE 7 TREASURE SOUFS

_______

A flavorful seup with 1 T e
umami of kelp, FWRE " S
chicken broth ﬂ]athmﬁ uﬁtﬁ."‘"" Avy
the refreshing arol = 2 '
is the pride of our 5a

Hokkaido

. Sapporo Soy Sauce Brewery

Best | EXTRA C

" Orders =)

*Actwal product may vary from photos shown above.

® 5pecial Spicy Miso Paste

il E I
wi [
! b
-
5

X
AN
e

01.

UMAMI
Soy Sauce
Ramen
i —a

Php 455

~  Hostalgic
Japanes« Food

02.

UMAMI

Soy Sauce Ramen
with

Grilled B-B-Q Pork

AT TERF r—2 a—T—A

Php 535

No.1 YUZU SALT RAMEN

3. P

\y/ e
' "IEY S

No.l
Yuzu Salt

Ramen
HhE s —A

Php 395

L1}
Mestalgic
Japanese Feod

o ‘._./4 Yuzu Salt Ramen
‘mth
_# Aromatic Sake-Steamed

- . p
| , £ Chicken Thighs

M= 2 e 03 L E A B S
fil f-mr’;—x;z

Php 445

® Grilled B-B-Q Char-siu Pork - Php130  ®MNoriSheet . P Php 20

Php35  WEgg (Ajitama/Boiled Egg) oo Php 60

® Spring Onion ( Green Spring Onisn / White Spring Onion ) Php 35

23



RIS I I I I I IS
_m,mﬁmﬁmﬁmﬁm&ﬁﬁ%ﬁﬁrﬁr&ﬁﬁﬁrﬁn@ﬁﬁﬁﬁﬁﬁs

NEgi® PREMIUM MISO TANTAN MEN

Ko-hakuho. &= i)
of THE T TREASURE SOUPS g ' f.! e . ¥ = .',. MISU 'I'A"TAN MEH '
PREMIUM .. S wmesw | Stewed Minced
MISOTANTANMEN b, e BEUA

Mo

= .1
.+ . ...*...-.‘_... -
3 i i - e L s Yo e ‘ -
v —
Richly flavored Miso Tantan Men™ = = ol
made by combining white miso piiste 2 .
from Hokkaido and knegaded sesame s

and adding the umami of scallops
as the secret ingredient.

HokkaidiERatE <

Sapporo Clock Tuwe in snow

A ® = S SECRET RECIPE
T g = SOUPLESS RAMEN -MAZESOBA-

DISHII
MUST TRY :

SECRETRECIPE “9p.
SOUPLESS RAMEN /- - =" ")
MAZESOBA- " (S8

d '-r i
iy
where you eat noodles without mpgf
dipped in a special sauce made wi%
~atleg

concentrated umami flavor extragts b : - x4 o+
from pork, vegetables, W, | . a £ <

_ X , v
and carefully selected soy sauce. | =7 Ll E 1§ i
+ -

CIPETSOUP
RIS  -MAZESOBA-

FHZ (3

% SecReT R

- # V Php 535

. S .
Ay @ e

@ it - ®Grilled B-B-Q Char-siu Pork e e R T e e Php 20
Best EXTRA ' ®5pecial Spicy Miso Paste - Php 35 EQQ (Ajitama/ Boiled Egg) Php 60

i m,-th -‘;
\Yith  Orders g_yﬁ@

e>/  ®Spring Onion ( Green Spring Onion / White Spring Onion ) Php 35

24 *Plus 10% senvice charge. Prices may change anytime without further notice



ﬁ“ — TAKUMI —

A creative chef with no boundaries
who produces "Creative Japanese Cuisine”

based on unique ideas and innovative concepts.

HiRo YAMADA

i EE
SAMURAI

T Ny B IRON CheF®

TOKYOD -Akasaka-  VIETNAM -Ho Chi Minh City- N T !
Infinito HIRO BASTA HiRo®
f1¥74=—F ED HAAA kR

A charismatic Japanese culmary "IRON ] chef

IRON CHEF SAN SEBASTIAN OKINAWA G8 GAMBERD TOKYD TOKYO

GASTRONOMY SUMMIT ROSSO -Minami -Harajuku-

:::l-:.jll:r]; Chef” ":m S_L:b-.miam Fd::r?:-:.l-na! Chef to "Eh']u:ft Promising ﬂn)'ama- BASTA PASTA®
Tl oy feilen Chefof the Year"by Wl Ristorante HiRo [ Fi i Chef

undefeated - y 4
Chinese ;;”n . |.“_| one of the Japanese Prime Minister the Ttalian
. delegates. Amato culinary magazine

on the revived [Gambero Rosso)
"Tron Chef"

e [

HiRo's Special Rich & Creamy .

Beat Kenichi Chen

Open Leading the Italian
Food boom in Japan.

Tok

Akasaka

. SAMURAI

SAMURAI Y SRR e e :

* | CHEF'S ' i | '_ L CHEF'S o 7y %
| SPECIAL | A L : | SPECIAL | :
L =T j . Exclusive Exelusive

02. ONE & ONLY,
[Rich/& CreamyZ ChickenlPaitan’-] RAMEN ]

[Ru:h&[)reamy Tempura‘Shrlmp RAMEN]

HEOEALZ-AD BEETR2)—A73—F [[HFERI)—25—A ]

Delight in a sumptuous tomato cream soup,
generously infused with the essence of plentiful shrimp,
creating a rich and satisfying symphony of flavors.

Php 710

*Actwal product may vary from photos shown above.

Erl—bbd—dF—X QRSN —L3—F [FF o Fiil—r5—A]

A creamy soup harmonizing the smoothness of fresh cream with
the distinct richness of Grana Padano cheese, creating a
luxurious symphony of flavors.

Php 765



-4
gAuthentic Japanese White Rice

Food Y i .
Supporter - .;"-_,.

L TSR
iacid G

Japanese White Rice i Japan Rice and Rice Industry Iwate Jyunjyo Rice Japan Agricultural Cooperatives
e Export Promotion Association “HITOMEBORE” IWATE FURUSATD

ORIGINAL [l =

ThEdhIEL

DISHI
Vg

Miso Soup
BRI
Php 70

04. @

Rice Set
54 Atw b
Php 115

Rlce Platter

> SART 7 IU—HA X
Php 295

e e e R R R Tl b et e s em e s

B T I o I

&' Furikake €

Furikake is a common Japanese seasoning sprinkled on rice,
onigiri, udon, and soba. Tt comes in various types, such ag

"nori furikake” (with seaweed as its main ingredient) and
"katsuobushi furikake" (with bonito flakes as its main ingredient),

N e (o Sesame Garlic Furikake Sp'.ca “AOSA” Furikake
SERIZAIRS A0 l'hpB EE P UL s
26 "Plus 10% senvice charge. Prices may change anytime without further notice




A specialist who possesses

,'—TA both the heart and delicacy of Japan.

Manabu KAKEE
T

Since 2023

OSAKA -Dotonbori-

KURITA KURITA

<O - R4 Y &
Executive Chef

BOTEJYU" Traditional Cooking Skill Specialist

N .

—_—

— ITINLLTVEL: ==

ONIGIRI &

b,
"Best

+ SAMURAL

Clismk  Savory Salmon Flakes  Creamy Salmon Mayo

E | sPECIAL J

pam OMUSUBI ONIGR! _, ONIGIRI

b7 "ﬁ" s H
ANRALEBICEYD
il Php 105 Php 85

06.

L Plum! UMEBOSHI |Fla SAMURAL
= =SS AL Prawn Tempura Spicy Dynamite

OMUSUBI SUSHI PRl bl lins

FH(TED)BICEY

Php 85 Php 85

"Actual product may vary from photos shown above.

SAMURA| N
IRON CHEF®

OTEN U 5o

. M,

Onigiri Society _ 39

Since2013 /i
KANAGAWA

Tuna Mayo Fusion

ONIGIRI

w2 —FH)

Php 85

Sweet and Tang
Chicken Soboro ONIGIRI

HElEDH
Php 95
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Artisanal § ashimi Selection

o
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W
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¥
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Shrimp Sashimi . Tamagnyai
ARG ETHE

Premium Tuna Salmon Sweet Prawn Egg

Php 405 Php 465 Php 295 Php 165

Premium Nigiri Selection
& Handcrafted ssed Susht @

Maguro Sashimi Salmon Sashimi
£ 25w [Tunal F—e P4

AJ

O

AN

9

.....

A

9

A

\

VAN

v
A

ﬁr“

AN
X

N

9

AN

09,

OROXY
A AN

v,
a8

0)

g3

g

Maguro nglrl Sushl Salmon Nigiri Sushi Shrimp Nigiri Sushi Crab Stick Nigiri Sushi
z <2 %m[Tuna] ¥ —E 57 i ) PR
(2pcs) Php 95 (6pcs) Php 255 (2pes) Php 95 (6pcs) Php 255 (2pcs) Php 115 (6pcs) Php 335 (2pes) Php 75 (6pcs) Php 235
(4pcs) Php 170 (4pcs) Php 170 (4pcs) Php 225 (4pcs) Php 145

W
7\
A

A/

NN
AN

W

\/

w

“@;&

¥,
A :-1.{%
_4;4;| :'.5?
72N

9

/ W
i) [y
@ VAY

@

W
N

A

LK
AN N AN AN

Tamagoyaki Nigiri Sushi  Chef's Choice Sushi Platter Hand:rafted Pressed Handcraﬂed Pressed
ETFHE EEFYHFARAE Unagi Sushi Salmon Sushi

Egg Maguro Tuna, Salmon, Shrimp, DI FDW L) ¥—ErDIMLEH

(2pcs) Php75  (6pcs) Php 235 Crab Stick, Tamagoyaki Egg Eel Salmon

(4pcs) Php 145 (Gpes) Php 215 Php 995 Php 430

VA
O

7
Y

©

N
X

Ly
oy

9.9,
)

6/
o

Lo
@g (10pcs) Php 425 @
gza *Plus Iﬂgﬁserwcedimge Prices may change anytime wm‘im.rtﬁ.'rthe-.rnat.lce @
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A revolutionary who travels the world
and challenges the conventional

wisdom of sushi

Shuichiro KIKUCHI

Wik BB . — : SAMURAI
IRON CHEF®

Since 2015 e - ‘ i

TOKYO -Akasaka- ¢ f’})
URAMAKIYA

sq°

— TNV —

Californi, Roly

/ - VRAMAKIY,

A charismatic Japanese culinary "IRON" chef

2021~2014 2008~2010 2005~2008 2004~2005 ' 2002~2004

SAMURAI -Zurich- MATSUHISA -Athens- SAMURAI -Zurich- SHIKI -Sydney- SUSHI-MON -Las Vegas-
MATSUHISA -Mykonos-
NOBU -St.Moritz-

O e o e R e 1_ o e,
a R e R o e S e
-".-'_ - '-_\. .\ — il — 0 '.:.'a h‘l " ~ A :

. Jw‘u-:-'r Y St
.«.';.\- '."..-"_I‘:_.u ;f

n,.n !\g“r -f-\ ﬂﬂ ‘:-ﬁ'

KIKUCHI Select:on

SAMURAL
£l chers |
i | SPECIAL |

—

SAMURAI ¢
F| CHEF'S |
¢ | SPECIAL J

MAGURO Enrﬁhinalion SHAKE Chmhinatiun
2<55<L [TUNA | #—z>5<L [ SALMON |

Php 665 Php 775

BOTEJYU™s Specially Selectad Soy Sauce

SINEE 1BTA

K YO TO Double-tnatur

ad sults TP
TLEEY Db e

SAWAI SOY SAUCE Ea ) g ; [ -;5:
- g

*Actwral product may vary from photos shown above.



CALIFORNIA ROLL P

ANFxN=Fa—n

4pcs Php 210
@mm@n5

06.
RAINBOW

4y —a—A

SHRIMP

LY A V—al) vy Fao—i

4pcs Php 210
8pcs Php-!lE gl
P




lsi _ :
: i lllar - S, 14.
SPICY MAGURO H VT Ou=k  SALMON
A4y —£<on—n[TUNA] & TeRy »—EvO—A

dpcs Php 210 ' E  4pcs Php 210
" Bpcs Php415 S

Zeet)

e, EELSAULE 10. 14. %ﬁﬂl;?

- RED DRAGON SRS MAGURO e
Vo RESdyo—i 7 TS, ¥¢25u-—2 [TUNA]

4pcs Php 405

1. |
SPICY SALMON P

A Y= —F rO—J

4pcs Php 195
8pcs Php 375

rocsuee 2, 16.
SALMON ADDICT - i

Y—EYTF4 IR 73— <Bu—) [TUNA]
dpcs Php 305




Local Gourmet Donburi
Rice Bowls

The origin of "DONBURI" or rice bowl dates back to around 1837 when the rice and side dish
were [irst 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 asa
fast, convenient and casual meal. We hope you will enjoy BOTEJYU's extensive selection of
donburi rice bowls from various regions throughout Japan.

TERIYAKI CHICKEN Rice Bowl
WaD Bt X 5% > 9t

| | &
Kyoro %

TERIYAKI BEEF Steak Rice Bowl. |
g fan s —FH = (8

SAGA
iy

KAGAWA ~ OSAKA A&,

Vi

. Fre PORK KATSU Rice Bowl
iﬂéﬂ T mow &I w00 B

31



HOKKAIDO-STYLE
Erllled B-B-Q Pork Rice anl /\

Original SUSHI
[Poke] BOWL

TN EXH

[HAND TEPPAN°]
SUKIYAKI BEEF Teishoku
FFEpER

SAMURAI IRON CHEF

I — TAKUMI — Since 1995
Suminoe,0SAKA SAMURAI
Yoshihito INAMOTO '
e YOSHICHIKA ' '"‘"“’“F'%

ftarman

staurant.



Japan'’s Local Gourmet Rice Bowls @

> Seafood

1. PRAWN TEMPURA Rice Bow
T

Regular Php 350

Best \.

SUSHI[Poke ] BOWL

What is KIKUCHI Sauce -Poke Soy Sauce-

Discover Kikuchi Sauce, a unigue {3\
soy sauce-based creation tailored

for "Poke." It enhances the flavors
of fresh seafood, which is
marinated in soy sauce, sesame oil,
and a medley of seasonings, then
served on top of rice.

SEHURAL o
F| CHEFS '
| sPEDML

2. Original |
FUT N .
Soy Sauce [ Tuna / Avocado / Minced Onion \

Mini Php 315
Regular Php 615

3. Spicy 9

2 —

Tuna / Soy Sance [ Chili Sauce
Sesame Garlic / Minced Onion

Mini Php 315
Regular Php 615

4. Chili Mayo
FU=z3

Tuna / Mayonnaise / Chili Sance
Minced Onion

Mini Php 315
Regular Php 615

5. B-B-Q Grilled
[UNAGI | Eel with Egg
Rice Bowl
S EH

Regular Php 895

V Chlcken

Best \*e-
«..J Seller

A

1. Chicken Butter Rice Bowl

rLbriz—i Mini Php 165 Regular Php 330

8. Exquisite Chicken [ Oyako | Egg Rice Bowl
RO 1-H S




Japan'’s Local Gourmet Rice Bowls @

p SAMURAI

F'| CHEF'S g
' | SPECIAL

1. Tender PORK KATSU Rice Bowl

HZOPDOES  Regular Phpass

6. Diced TERIYAKI BEEF Garlic Steak Rice Bowl

b {agrs—3H

=
Eest\'

2. HOKKAIDO-Style  &::t
Grilled B-B-Q
Pork Rice Bowl

HWE S HIT

Mini Php 175
Regular Php 375

Mini Php 245 Regular Php 460

Hand Teppan®

3. Ginger Pork Rice Bowl Hand
Ty e -2k Teppan®
Mini Php 165
Regular Php 330

4. Grilled Char-Siu Pork
& Egg Rice Bowl

o I - B

Mini Php 165
Regular Php 330

5. Garlic Pork Rice Bowl

A3

Mini Php 185
Regular Php 345

*Actual product may vary from photos shown above.

1. SUKIYAKI BEEF Teishoku

T EROER e




S SAMURAI
CHEF'S |
SPECIAL | 3

£95
&

ORIGINAL aet\ Garlic Shrimp & Egg s\ Bacon & Egg

Char Siu Pork & Egg YA yyrvanyTBH * 7 with Grana Padano Cheese
HEVRID e P s —spm

Php 295 Php 395 Php 395

Moxtalyie
Japaness Foed

. B Best ¥ : :
Ginger Pork & Egg King Crab & Egg welley’— Savory [ Chicken Rice | & Egg
M g B A Bl YRl Py %542,
Php 295 Php 395 Php 295

36 “Plus 10% senvice charge. Price may change anytime without further notice. Actual product may vary from photos shown above.



Foundation

Seisuke Urakami founded Uraka{ni Shoten,
a herbal medicine company in Osaka, and introduced
Japanese curry roux to the Japanese market.

Today, House Foods has the largest market share
of curry roux in Japan.
*Source: INTAGE Inc. monthly SRI+ data (April 2023 to March 2024)

Japanese curry is the most popular meal

among Japanese children according to national rankings.
*Reference: Gurunavi,inc. (Children aged 6-12, 2018)

01.

Tender Pork [ KATSU]
Omelette Curry Rice

K= LA —F1 R

Php 555

02.

Shrimp [EBI| Tempura
Omelette Curry Rice

WHEE TaHL—F1R

Php 535

03.

Beef [ SUKIYAKI]
Omelette Curry Rice
HHiAE ALHL—F4 R

Php 615

*Actual product may vary from photos shown above.

JAPANESE
WHITE RICE

04.

SAMURAI SAUSAGE®
Omelette Curry Rice

V—t— LB —F4R

Php 535

0.

Chicken [ KARAAGE]
Omelette Curry Rice

FHFrhndblf Fahl—34%

Php 555

06. MUST ThY
Hashed Beef '
[HAYASHL Rice

| e S % @7 2 B 4

Php 425




WAGYU Beef [ NUMAMOTO Selection |
mE—z

Bringing the Finest Japanese Wagyu Beef to the World

As a meat specialist with over 25 years of experience,

Numamoto brings the highest quality Japanese Wagyu beef to the Philippines.
With discerning skills cultivated over his career,

he carefully selects the best Japanese Wagyu beef

based on its meat, fat, quality, color, firmness, and luster.

199

B-B- Q Amiyaki Grilled Dishes ¢

E‘e st N
-‘.1e|.|.er

SAMURAI 7
| chaers |
b | SPECIAL |

Grilled B-B-Q Pork [Hokkaido] Style
R e
(Regular) Php 325 (Large) Php 595

JAPANESE
WHITE RICE

Rice ,f I, | Rice Platter.
242 & 9] 542
2y e

Php 80 %4 % Php 295

03.

Grilled Salmon Belly
H—F T AOR S
(Begular) Php 305 (Large) Php 600

Rice Set

S4AEyh
Php 115

38 *Plus 10% senvice charge. Prices may change omytime without further notice

He £f [”l-.

*r:l.ler

Grilled Teriyaki Black Cod
AR S
Php 955

Miso Soup
Ch

Php 70




OISHII
MUST TRY

.  Diced TERIYAKI BEEF
=~ Rarlic Steak |
Regular Php745
Large Php 1,125

- BOEH—Vo
T YP—oFa—F25—%

__.:--"""' Teﬂﬁ?ﬂ@ EHIME
SUKIYAKI Beef TERIYAKI Chicken [EHIME]Style Ginger Pork
P 2 WORERF %> 25 —F BRI 2 2
Regular Php 525 Regular Php 205 Large Php 405 Php 245

Samurai Sausage® Garlic Shrimp Teppan Grilled King Crab
Motyr— o AUvrvayys - WithButter ostacicie
Php 325 Regular Php 445 Regular Php 375

“Actual product may vary from photos shown above.
39



SAMURAI IRON CHEF

A craftsman who has mastered the art of

I [apanese-style teppanyaki cuisine. @

€ gu aMAFTMIYAK] TEFPRHTAK]
225?111 DN BOTEJYU

Since 1946

OSAKA -Dotonbori-

[NV —

ration Head Chef
BOTE]YU* Tradibional Cooking Skill / Specialist

What is OKOS"Okonomiyakd? ~ Beginning of 0k0$°<oknnnnﬂm  HOMEMADE [BOTE MAYO SAUCE']

OKO5" is a quintessential soul food teppanyaki dish in W;ﬂﬂmﬂﬂﬂ:n-ﬁﬁﬂm ~ Nishino, the founder of BOTEJYU", aimed to further
Japanese cuisine, blending a flour-based batter with SCarce, seTving as a nuiritions option with readily available enhance the already popular OKOS* post-war. He set his
cabbage, meat, seafood, and other ingredients. Cookedona =~ ingredients. The practice of topping OKOS" with sights on "Mayonnaise.” a condiment traditionally used with
teppan grill and seasoned with sauce and mayonnaise, it has mayonnaise, a BOTE[YU” innovation, quickly caught on cold fioed. Upen tasting the mild American mayonnaise
evolved into numerous variations featuring different and across Japan. with its distinctive flaver, he knew it would perfectly
imgredients and sances. é i oomplement OFOS".

m “Best . m &)
|\seller Mochi & Cheese OK0® »e
Pork BE“ 0KO® N Pork Belly / Melted Cheese
Pork Bel]y.l’Egg Mochi/ Egg
EE B —A
s swie T
Regular Php 325 Regular Php 485 £/

Special Sauce
E

) 054

Seafood Mix 0KO®

Pork Belly 0K0® pw

Pork Belly / Egg Shrimp [ Squid / Octopus / Egg
2BEAE" WA w2 AR
Php 325

Special Saure
&

) 034

MoonLight-Egg

Shrimp 0K0® Premium Mix OKO®
Shrimp / Egg Beef / Pork Belly / Shrimp / Squid
AUE Octopus [ Fried Egg
FUITAIvZAANT
Mini Php 195
Regular Php 375
40,



Continuing to Evolve!

Our motto, Today should be better than
Yesterday, Tomorrow will be better than Today,
drives our commitment to evolution. OKOS0OBA®
(Modernyaki) exemplifies this ethos, transforming
the original concept of Okonomiyaki with
Mayonnaise into a new, innovative dish.

Pnrk Belly DKIJS[IBA‘* ks“ﬁféf

Pork Belly

WP 35227% =VZ

Php 445 \

Beef & Spring Onion Premium Mix OKOSOBA®

- Beef / Pork Belly / Shrimp / Squid / Octopus / Egg

OKOSO0BA FUITAIy HRBT YN

Stewed Beef / Spring Onion / Egg "t .

hEMEC VA : LSRR Php 575 _E ’ SRIE
Rice ]3 Rice Platter; : Rice Set Miso Snup
j,fz ;jgu# S4A% s b UCh

“Actual product may vary from photos shown above.

What is OKOSOBA® (Muder?

i

0 is a local specialty from
ﬂ-lm::%s;sihkllh'ﬂlm-_mFth-ﬂ_
Yakisoba, a designed by BOTEJYU". Enjoy

’ll:i:l:ﬁuhm:l[mtlmmnh

Beginning of OKOSOBA”
ﬂlﬂ!ﬂlﬁ. emerged during Japan's post-war

economic boom. Our chefs had to innovate,
:ﬂ”m—hfnmw
with available ingredients. Through numerous
trials, it evolved into a customer-ready dish, swiftly

gaining popularity in Osaka.

Bacon & Cheese OKOSOBA®

Smoked Bacon [ Melted Gouda Cheese ( Egg
_—aryiF—AXonhI v

Elnst"l
Sellar
=

OISHII
MUST TRY

Seafood Mix UK[ISUBA

Shrimp / Squid [ Octopus { Egg
13 B e hab P

Kimchi _

1-.._“-._- J - g

Php 75

T



Secret Recipe 80th v
TEPPANMEN® , -

o .

)

01, w8
Pork Belly Yakisoba Fried Noodles (&l

er
AR 2T Php 345 0 [

e

O

02. Seafood Mix Yakisoba 03. SUKIYAKI Beef Yakisoha 04. Premium Mix MoonLight-Egg Yakisoba
Fried Noodles Fried Noodles Fried Noodles
Shrimp / Squid { Octopus Beel Short Plate / Fried Egg Beef [ Pork Relly / Shrimp / Squid / Octopus / Fried Egg
HiFfE 3 w2 2AWEE 1T Handamelx FLITLIv P2 HEMAT

Php 465 26 . Php 520 "
W ¥ A . !.-

Our
Original

OMUSOBA®
Pork Belly OMUSOBA®  Seafood Mix OMUSOBA®  Premium Mix OMUSOBA®

Omelette Yakisoba Park Bell Shrimp / Squid / Octopus Beel [ Pork Belly / Sheimp [ Squid / Octopus

BRIA AL B2 ALENL FUETLI o2 AXLEX
Php 395 Ty i :

——

y  SAMURAI |

l CHEF'S J

| SPECIAL | Chef HiRo '_- | LRy s
Japanese YAMADA g N7
Teppanyaki am), ey ),

Pasta Shrimp ig Creamy Creamy Carhonara

Tomato Sauce [JPASTA) [JPASTA,
rJPASTAJ BRI T S S ey

42 *Plus 10% service charge. Prices may change anytime without further notice PhP 353 pl'l]_:l 425



Best 5 ,-u.g
\SEIW [iald;n Shr mp
| '/‘ Iempurh Ildu

I9partners MGURA _,,.? 3 E.. : ;; e
& i -since 2011- on Be;r' | _

\With " TENKASU

02. 03.
-- ||||||— Classic Pork Signature Tantan Miso
> Tonkotsu Udon Pork Katsu Udon
WS EA HA2 W EAP2]S5EA

Php 525 & Php 625

A 05 .
Rich Chicken Paitan Udon Zesty Citrus-Infused Yuzu Salt Udon  Prime Beef Udon
BOHSEA HIFHL5 & A FHSEA

%E 525 Php 475 Php 625
Rice v Rice Platter - Rice Set Miso Soup I(lml:hl b ,_
54 G: ‘i@ 242y 5429 3 . s

273Y— ._R o
Php 80 #4 X Php 295 Php 115 Php 70 Php 75 5

*Actual product may vary from photos shown obove. ; 43

#



/

ﬁ — TAKUMI — Since 1995

Yoshihito IWAMOTO Srll mI s '[ISA%(A
Bk A YOSHICHIKA

i SEL Al
A modern master crafisman =LA

with the expertise of
a long-establish de restanrant.
1 b )
Y kL GHe -
\ /

OSAKA K'I;Ill.'.iﬂ- .i‘l.i EITCHO

RECOMMENDED mmmm RECOMMENDED mmmm

01. 7Bt 1 02.
Beef [SUKIYAKI | % Sea Bream [ARADAKI| Simmer

Beef 300g / Vegetable / Tofu / Konjac Noodles ~ Sea Bream 300g / Vegeiable / Tofu / Konjac Noodles
g Z XSGR D SR E @
(Good for 2persons) Php 1,395 (Good for Zpersons) Php 1,695
Must-order serving for two; no single servings. Must-order serving for two; no single servings.

Add-on
Egg (ipe) Php 40

. Wiy, / Rice Platter - -

Rice o g : ' 5
Z4 A Fril—

Php 80 #4Z Php 295




