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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 support 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 ckonomiyaki remains unchanged. ‘J
L)

That is, people. y
i
We were able to grow as a company :
Encouraged by the smiles and lives of our customers _ﬁ
As we cooked each okonomiyaki.

OKONOMIYAKI was able to spread to countries abroad V===
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 Italian cuisine with a Japanese influence,

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

That will continue to be loved by our customers.

BOTEJYU.Group /
M %N (— }/_fzﬂi

President & CEC Hideto KURITA

This is Japan,This is BOTE]JY U.

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 HOKKAIDD

AOMORI

leading the development of Osaka food culture

by implementing many years of research and coming up with new
ideas such as "the combination of ckonormiyaki and mayonnaise”
and "okosobas (modern-yaki)” to provide a menu that is

appreciated by our customers. EORYETA

Authentic food cannot
be imitated!!
Bringing

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
and major manufacturers to
deliver “the authentic taste of
Japanese food to people around &g;ﬂ
the world"

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

Interviews and Media
Coverage in Japan

Botejyu. has been introduced in the media
as the founder of Okoscba,, Legendary
Okos, and Authentic Japanese Cuisine
Restaurant.




Fresh Salads & Appetizers

02. Seafood Sashimi Salad

Caesar
w dressing

01, WThs® 2irs 43 ¥ A

05, Stewed Beef Osaka Styvle

0. gkt

Grilled Char Siu Pork

Oishii!

Must try

01, BOTE]Y U, Special Salad

07. Edamame

*Actual product may vary fram photos shown above.

07. #a
Edamame

Fresh Salad with Smoked bacon, Egg and Cheese,
Regular! 21 0PHP (Largel 395 PHP

lapanese
style
Uniami

02, HAF55 (s
Seafood Sashimi Salad

Fresh Salad with Seafood Sashimi.
Regular 3500HP [ arge! B3 PHP

8 Ity
[

15301
03, MARAFE 43 ¥ ik,  Sresing

Chicken Teriyaki Salad

Homemade, juicy barbecue pork, Perfect for
sharing,

235 pap

05. #hkink
Stewed Beef Osaka Style

A popular Delicacy made with Simmered Beef
in Special Sauce,

300 rae

06, bdvdidtFF

Wakame Salad

Fresh Salad with Teriyaki Chicken and Egg.

(Regulir! 265 PHP (Largel 485 PHP

Seaweed Salad with Flavorful Spicy Kick.
150 prHp

*Plus 10% service charge. Price may change anytime without forther notice.

*Actual product may vary from photos shown obove.

Lightly Salted Bolled Green _'SJ-U?DEEIM.
L15mup

Japanese-S

Oishii!
y

Must tr

01. Original Chicken Karaage (Girlic Flavor)

O1. - od 6T (5Mm1046)
Original Chicken Karaage

Japanese stylecrispy fried chicken with
garlic flavor.

Rupu!m' ;'.{'l:'t PHFP U .|:gr' 31” FHP

4‘“‘ )
02, F&odrE 5000 - -

Chicken Karaage
with Spicy Tartar sauce

Japanese style deep fried chicken with
spicy tartar sauce.

Regular 325Pur (arge) 630 PHP

03, Eh-ol e (3R6R)
Kushikatsu Platter

Skewered seafood and meat in Panko bread crumbs.

apieces) 1 HOPHP (6pieces: 285 pHP

04, FAl751 Fhiw MNA)
Mt. Fuji French Fries
Imaged M. Fuji fried potatoes,

Regular) | SO PHP (Large) 300 pHP

Oita_ i

04, Mr. Fuji French Fries

vle Deep Fri
e (T

| Recommended §

05. Mg RS (3R/BR10%)
Prawn Tempura Platter
'EIE}' ;_:r;w:frigd.in.sp_mgal h_:ltte-r. <4
(3pleces! 205 PHY  (Spicces) 340 pHE
(0pieces) 67 0 PHP

06, S—axL—sF—20HR{3E6R)

Bacon and Cream

Cheese Spring Rolls m

Melted cream cheese with smoked bacon.
3pieces! 21 0 pHP (6pieces) 410 pHp

07. LAt=
]’ender Pork Tonkatsu

lapanese style tender, crunchy pork cutlet.

3 e d =
L 3 PHE

(344/6)
Fried Salmon with
Spicy Tartar Sauce

Deep fried Breaded Salmon with Spicy Tartar Sadice.
Ipicces] FASPHP (apleces) 970 pHP

08, H—2 i 734 (FFATA/—R) ‘.‘!.,{

w )
’f

¢ it

T Tokyo

09. #E77{ ke (I50%810%)
Fried Prawn Platter
Deep fried breaded prawn.

dpleces 250 pHP (Spieces) 405 prip

l0pieces) 750 HD

Rice =4z R0 i
Miso Soup it 70eup
Rice Set =124+ 115e0p
Kimchi 75 [
Tartar Sauce B0 pup
Spicy Tartar Sauce 85 pir

HRice Set

oy

08, Fried Salmon with Spicy Tartar Sauce
—— T

p ranﬂlewL Fr Platter

*Plus 10% service charge. Price moy change anytime without furthrer notice. *Actual product may vary from photes shown obove.




ﬂ'\‘

Originating in ’
this local soul food is loved by
men and women of all ages.

sidea. Premmivm Tatkoyadii

[Osaka)

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.

04. Spicy Tartar Sauce Takoyaki | —

01, oot —i o e— Oishii!

All Star Takoyaki Moy

Recommended
02, FGFp v—A RT3 ootk %

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
Worcestershire sauce. Later around 1935, octopus pieces
were added to the filling. By 1955, takoyaki became a
commaon local food with over 5000 takovaki shops in

Osaka city alone.

Original Sauce & Mayo Takoyaki

03, fskv—Zwa LR Q

Umami Sauce & Mayo Takoyaki

Types of Sauces
Sauce & Mayo
Tomato Sauce

Umami Saoce & Mayo

Salt Garlic Sauce

¥ Tartar Sance

Thick Spicy Sauce

01. All Star Takovaki

Must try

03, Smoked Bacon & Cheese Takoyaki

04, Roif{y—Fh ol otk '

Spicy Tartar Sauce Takoyaki

05, FVFFi A—ayF— I Q
Smoked Bacon & Cheese Takoyaki

“Smoked bacon & melted mixed cheese with Umami sauce
and Mayo®

Rice =1# Y ‘ﬂ;
Miso Soup w4t - b &
Rice Set 12+ }%
Kimchi

\ Rice Set

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



Japanese No.1 Yokohama IEKEI

Pork Paitan TgnkO}Sll Ramen

Kanagawa

Local Sﬁecialty
Paitan Ramens
from
Japan

Throughout fapan, there are various

types of ramen that are deeply rooted in
1|'H' |{'|_‘;i||-|'. .I1'H| |'|.1'n_' br(t‘!l'nl: |-m_ .||
specialties,

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

Here, we have :\|‘;|."|::.'||]‘_.' selected those
that have distinctive soups.

¥ 02. Pork TonkotsnRas

SO\

PHILIPPINES
No. 1

Must try

Char Siu Pork

03, Spicy Pork

01. B 53—y
Pork Tonkotsu Ramen

Ramen noodle with Char 3iu pork in Tonkotsu
base broth.

Recommended

02, B+ p—Pa—F—miy
Pork Tonkotsu Ramen
with Char Siu Pork

Recommended
04, BH=EI—2
Pork Miso Tonkotsu Ramen

Fn_rl: hiun

Rarnren nn-.}dle with Char Siu Park and I'u'llsa
[ Soya Bieans ) base broth,

Pork Paitan
05, Wk Fr—ta—F—d v Waluly

Pork Miso Tonkotsu Ramen
with Char Siu Pork

Pork base brath with extra serving of Char Siu,

03. AHfy—BRfr—ya—3—s >W

Pork Tonkotsu Ramen
with Char Siu Pork

Spicy pork base broth with extra serving of
Char Siu,

Pork and Miso (Soya Beans) base broth with extra
serving of Char Siu

06 A3 V—Refdk T r—ira—TF—4¥

Pork Pork Paitan
Miso Tonkotsu Rame.n
with Char Siu Pork

Spicy pork and miso (3oya Beans) base broth with
extra serving of Char 5iu

“' 06. Spicy Miso Tonkotsu Ramen

with Grilled Char Siu Pork

Rriof ko

f‘!‘dd Miso Paste

BEST
with!

-

Add On:
Ajitama
Ramen Noodles

Rice =4z
Miso Soup =kt
Rice Set s1z+.t

Kimchi

Original Tonpei. Egg Winding

01. PRk A~k

Pork Belly Tonpei. &=

cial

Egg Winding ance

Tender pork befly wrapped in ega:

o biet (541 0m)

Original Chicken Karaage

Japanese style crispy fried chicken with
garlic flavor.

02, sy Al Laaud
Mixed Seafood Tonpei.
Egg Winding

Shrimp, Squid, Octopus wrapped inega.

Freservaiivg Tred
Special
AuceE

ST (G 10m)

Teppan Grilled Pork Gyoza

Japanese potstickers served with
Original 5oy Sauce

Brilled Char Siu Por
Checse l‘ullp-.d Fug.

03, BaEF—mb Sl

Grilled Char Siu Pork with

Cheese Tonpeis
Egg Winding o

Grilled Char Siu Pork v.uth melted mixed cheese
wrappedin egg.

Rice 1=
Miso Soup =it
Rice Set 1=zt

Kimchi

a “For food sofety and guality, no take out of ramen leffavers.
7 *Plus 10% service charge. Price may change anytime without further notice.
*Actual product moy vary fram photos shown obove.

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




Prawn Tempura Rice Bowl Beef & Tamagotoji Egg

Rice topped with crispy prawn tempura. RICE BOWI -

330 pup Rice topped with beefand egg in our secret sauce.
455 pur

18 5T e
Grilled Char Siu Pork
& Egg Rice Bowl

Rice topped with grilled Char Siu tender pork
slices & egaq, with savory sweet sauce.

350 pup

$arfoeAF—4

Chicken Butter Rice Bowl Diced Beef Garlic Steak Rice Bowl
Rice topped with chicken sauteed in butter Rice topped with diced beef Garlic Steak.

and UMAMI sauce. ('l:f-:-! PHT

330 rur

Fukuoka

Kagawa Dwilia

. . g= o - - - :
Fukuoka
AR
REOWTER % w
Exquisite Chicken Oyako Egg Teishoku Sukiyaki Beef Teishoku
Exquisite chicken and egg in seasoned broth rice set. Beef cooked In special UMAMI sukiyaki sauce with
365 PP soft boiled egq rice set.
S 575 pHP

"Plus 10% service charge. Price may change anyiime without further notice.
“Actual product may vary from photos shown above.

Rice Bowls o clok

L
The origin of “donburi” or rice bowls dates back to HOk_ka.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,
awide 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.

Hokkuido

WL 3 0RIF EEUE GRILLED
Grilled B-B-Q Pork Rice Bowl
Hokkaido Style

Rice topped with BBQ grilled pork Hokkaido style.
330 pup

weyof

Marinated Maguro
Tuna Rice Bowl

Rice topped with marinated tuna
with wasabi and soy sauce.

505 rup

Tokyo

%5 3 HagH
Garlic Pork Rice Bowl

Rice topped with pork belly slices
cooked in Special Garlic Sauce.

330 pup

di= iR
: Pork Tonkatsu Cutlet
;a'-.-r with Egg Teishoku
150 50U
P Pork Tonkatsu cutlet with beaten egg
70 pHp rice set,

435 rnp

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

10



%
_ Best
Seller

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

Oishii!

Musd Iry

| Kagawa |

g Tamagotoji Egg Rice Bowl 05, Grilled Char Siu Pork & Egg Rice Bowl h%:-‘lﬂtkﬂhu Cutlet with Eﬂﬁ'ﬂ‘iﬂu‘.ﬁi‘.u 0Z. Chicken Butter Rice Bowl ) ! kb, Marinated Maguro Tuna Rice Bowl

01. makdae# SbEL GRILLED 04. +4{a02F—4H# 07. £—2h24
i i ; 0. SEAH 03. REORFEE
Grilled B-B-Q Pork Rice Bowl Diced Beef Garlic Steak Pork Tonkatsu Cutlet with e B :;is;te ]Ci‘hicken Ovako Exe Teishoku
Hokkaido Style Rice Bowl Egg Teishoku | P o ¥ &8
Rice topped with BBQ grilled pork rib Rice tapped with diced Beef Gatlic Steak Park i’nnka:su e egg rice set. Rice topped with crispy prawn tempura. Em:.qujlsute chicken and egg in seasoned broth Rice Set.
Hokkaido style, 675 PHP 435 pHp 330 paP 365 rur
330 pur
05, #rEETE

02. F+ 3k Grilled Char Siu Pork & 0. S LbrtF—g 0L i dom
Sukiyaki Beef Teishoku Egg Rice Bowl Chicken Butter Rice Bowl Marinated Maguro Tuna Rice Bowl
Beef cooked In special UMAMI sukiyaki sauce Rice topped with grilled Char Siu tender pork Rice topped with chicken, sauteed in butter and UMAMI sauce. Rice topped with marinated tuna, avocado, wasabi and soysauce.
with soft bolled egg rice set. slices & eqqg, with savory sweet sauce. 330 s 505 prp
575 PHFP 350 rHw o

| Recommended §
03, FEFLLH 06. A7:+EH
Beef & Tamagotoji Egg Garlic Pork Rice Bowl
Rice BQWI Rice topped with pork helly slices cuuked in
Rice topped with beef and egg in our Spedial Garic Sauce.
Secret Sauce. 330 vHp
455 pap ;

*Plus 10% service charge. Price may change anytime without further notice. "Plus 10% service charge. Price may change anytime without further notice,

I_ 1 *Actuel product may vary from photos shawn above, *Actval product may vary from photos shown above.



TOKYO

[Sushi]

Oishii!

Hlail iy

01, HEvao—i

Crispy Fried Prawn , Lettuce, Original mayonnaise
425 p1p

02, Lid—oe—it

Pork Tonkatsu Cutlet Roll

Pork Cutlet, Lettuce, Original mayonnaise
260 pHp

03, +2tho—n

Sukiyaki Beef Roll

Sukivaki Beef, Lettuce
270 PHP

04, 217 4A =783
California Roll

Crab Meat, Avocado, Cucumber, Prawn Ega,
Original mayonnaise

260

05. ¥ 7 hba—i
Seattle Roll

Salmon, Cream Cheese, Avocado, Lettuce,
Criginal mayonnaise

320 pHp

0a. ZSfy—yv+o—iL &{ i g 049. Pressed Salmon Sushi
Spicy Maguro Tuna Roll
Spicy Tuna , Cucumber, Lettuce
320pHp 09, +—xxmiyL &5
Pressed Salmon Sushi
07. 1eX&TraFa—i
Salman

Unagi & Avocado Roll 430 pup

Eal, Avocade, Lettuce
400 prip L0, 12X b5 Sk

Epecial ﬁsErted Sgsl_ﬁ (TUKIJT)

08. 14 X0ivL &3 Maguro, Salman, Shrimp, Scallop, Prawn Egg,

Pres Sed Unagi Sushi Crab Meat, Egg, California Roll
= = e 680 pup

095 pHp

ke it
Miso soup

70 pup

[TUKII . Sy

"Plus 10% service charge. Price may change anytirme without further notice.
*Actual proguct may vary froin photos shown abaoye.

01, 2<Hd%
Maguro Tuna Sashimi

Premium Fresh Tuna
403 pHp

02. KhACHMY
Roasted Maguro Tuna Sashimi

01, Maguro
Tana Sashimi

e W
Spicy Salmon Sashimi 08. Mo @wsn)

Seared Tuna

405 prp

03, %54 y—7 b4 ﬂﬁ“
Spicy Maguro Tuna Sashimi

Spicy Sakmen Special Assorted Sashimi
435 pHp (3kinds/5kinds)

(Tuna , 5almon, Shrimp)
[ Tuna ; Salmon', Shrimp, Scallops, Crab Meat)

Spicy Tuna

115 pHp

04, +—=>HE&
Salmon Sashimi

0 T_er _ akinds) 445 PHP {Skinds) 785 PHI
Shrimp Sashimi

Fresh Sweet Prawn 09

295 pHp

Tamago Yaki

Japanese style omelet roll.

07. &t dls
Scallops Sashimi

155y

Fresh Salmon

425 pHp

Fresh Scallops

425 FHD

Established 1879

Honten

Botejyu's Specially Selected Sov Sauge

Sawal Shoyu

- .
What is double-matured soy sauce?

This type of soy sauce is made by a technique called "nido-shimomi™ or dou-
ble-maturing, The raw soy sawce made from Japanese soy beans are fermented
a second time with koji veast {sov beans and wheat). The double fermentation
process produces an aromatic soy sauce with complex flavor, This mild soy
sauce brings out the natural Aavor of the ingredients used in our menu such as
the Kyoto Fujinog Oboro Tofu and Senshu Mizunasy Egeplant Azazuke Pickles.

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

14



Teppa " aki Grilled Dishes

02 Teppan Grilled Pork Gyoza

Ao rrm_ﬂJ"_

04, Garlig®hrihe

01, et w—tfvs I 0d. - H—=adrZeal] 2
Original Sauce & % Garlic Shrimp
MaYﬂ Tﬂkﬂ}"akl Flavorful shrimip cooked with Garlic Sauce

and served with Rice.

05. BMHRAFFYAF—F @

02, s (5E0Mm Chicken Teriyaki
Teppan GnHEd Pﬂl’k G}'ﬂza Chicken cnaiced with sweet ﬁavmed

lapanese potstickers served with Teriyaki Sauce,
Criginal 5oy Sauce,

Diced octopus cooked in original flour batter,

06. 41T —%
03. +4 . i) !:twt.-'q . DiceFi Beef T
Beef Rib with Onion < Garlic Steak Sauce

TEPpﬂnYaki Griil Tender beef served with our signature
Chaliapin sauce,

Beef rib and anlons cooked in sweet &
savory Umami sauce,

11
& qu AR TR
sfal e\ | Sukiyaki Beef Teishoku Set

Beef cooked in special -LJMAMI Sukiyaki Sauce
with soft boiled egg rice set,

15 pius 10% service charge. Prices may change anytime without further notice

TG [ Yakiniku/ Teppanyakl]

Mavo Takoyaki

Qishii!

Must try

Taste OF ™
yoetei

Restaurant 4

07, mEhigsa—zr 25—+

Salmon Teriyaki
Steak @

Salmon cooked with sweet terivaki sauce;

08. #hint 2
Sukiyaki Beef
Hand Teppan. Alacarte

Beef rib cooked ir.: Special Sukiyvaki Sauce
with egg.

01 Original Sauce &

Recommended
l]lp folll, =TT AT —F

Japanese Wagyu Steak Osaka Style

Premium Japanese Wagyu Steak in Osaka Style

02. 7100, b AT+
Beef Prime Skirt Yakiniku Steak

Juucy anid UMAMI flavored tender beerteab:

Amiyaki GRULILED
03, i BEQ BALE GVE)

Grilled B-B-Q Pork Hokkaido Style

Juicy and UMAMI ﬂamred tende; pork steak.

Rice s4=

Miso Soup ==t
Rice Set s1z4 ¢
Kimchi

f

" .

Rice Set

*Actuol product may vary from photes shown obove,

" Oishiil

Must iry

|
wPHILIPPINES
No.}

A

'D:sh ii!

Mt Iry

04. BEQRF—+ D4
Gnlled Mixed Y&l-umku Steak Platter

Grilled Beef & F'c-rk Stfak F'|&E|:f{

GCRULLED

05, FerHidg (12/35/54)
Grilled Chicken Jumbo Yakitori

Grulled Chie ken Skewerad.

06, +—Es oy BEQ

Grilled Salmon Belly

Ezﬁl-led Salmon Belly,

Rice ==

Miso Soup =it
Rice Set s4z+}
Kimchi

ﬂ?\".

Rice Set

*Plus 10% service charge,. Price may change anytime without further notice,
*Actual product may vary from photos shown above.,
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Legendary OkOS® (Okonomiyaki)

Legendany Oboso Olonomiyats)

Long-time Favorite Teppanyaki
Food in :
Representative Flour Food.

Botejyu.'s

Okos:
(Okonomiyaki)

[Osaka)

Botejyu. takes pride in every pard
of its okonomiyaki.

Our okos, are well-balanced and
highly nutritious having generons,
amounts of fresh cabbage and
ather ingredients mixed into oug
ariginal batter, Each dish iz
cooked on the teppan grill by
professional chefs and topped with

our original tomato sauce, special _— =
- - h-- '
Oishii!

Must try

sauce and white mayonnalse,

= -\
. a ;
S W Premium Mix Moonlight-Fgg Oko,
BEPVD D
g oaLEre e
i‘tITlll.!ITl I 3){ % Shl’ilﬂp Oko. Sauce
Moonlight-Egg Oko. :
Shrimp

Beef, Pork belly, Shrimp, Squid; Fried egg

m@ : : D5, ,*,-z_a'.'
Seafood Mix Oko. @

Shrimp, Squid, Octopus

Okos. is one of the typical teppan-yaki dishes in Japanese

cuisine. This soul food that combines a flour-based batter

D2. W+—7% =4
Mochi & Cheese Oko.

Pork belly, Machi & Melted Mixed Cheese

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.

. Rice 5= ey
it Miso Soup =4 -
03. 5% — o, Rl ,}t-.
Special Rice Set 712+ ¢
Pork Belly Oko. - Y -
Bice Sct
Okos. became popular after World War 11 when food was flodcsety
scarce. It was a valuable source of nutrition that could be o FERE eEe
made with readily available ingredients. Eventually,
the commmon practice of topping Okos. with mayonnaise,
a Botejyu, invention, became popular and it soon spread ,
throughout Japan. V . {
| % 1
— 4 ; Wi Mursl fry
b 191 l C Iviay e .%lrﬁfoc: dhrese ko' [ “U e nd " 7% -‘.D-I":Hﬁrr-l“[]'k-l;;'
Original Bote Mayo Sauce. v il | Lo BT Sthne

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..

L W Ji &£ ;
A i v ,ﬁ,‘_‘&i{pramo&m: Ok

*Plus 10% service charge, Price may change anytime without further potice. Actual product may vary from photos shown obove.

18



W Olosolao (modern- -y illi)

Born and raised in
Best of both yakisoba and okonomiyaki.

[Osaka)

—

i

Okosoba, (modern-vaki) is a local specialty of Osaka that
combines okonomiyaki and yakisoba, a concept that was
designed by Botejvu, 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 thought

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.

Okosoba. (modern-yaki) Special Features
PT"IL‘1+ﬁ_1'1’C Sf(/w? Séi«(ﬁ

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

Qur special secret sauce is totally oil free and has a very low quantity of sodium and no preservatives
added (coloring, thickening 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. e

o

Original

Continuing
to evolve.

O motto is I"|'|:--:|:_'|:.' should I‘\{'

better than Yesterday,

Tomaorrow will be better than
loday”

The Okosoba® (Modern-Yaki) is

proof of our commitment

to evolve by transforming

the original concept of
‘Okonomiyaki with Mayonnaise”

inte another new dish,

03, Pork Belly {:!lwmba

0L, 7h 376 TapABC S @
Premium Mix Okosoba-

Beef, Pork belly, Shrimp, Squid
02, “—=arif—XoE IV

Bacon & Cheese Okﬂbubm

E-rn oked Bacon, f'-'elted Mixed Cheese

03, TEfH oo

Pork Belly Okosoba.

Pork helly

Praseriaiine liee
Special
auce

"y a

Lyl

(4. Beef & Spring Onion Okosoba.

A | 05. Seafood Mix Okosoba.

n4. BB C s
Beef & Spring Onion Okmcﬂ)ai

Stewid Beef, Spring -Dmr:m

05. 3L 07 RB U
Seafood Mix Okosoba.

Shrirmp, Squid, Gcmpus

Ly @y, - il

Rice 1=z
Miso Soup -4t

Rice Set 474+ ;3\.
Kimchi N

—.
&

Rice het

*Plus 10% service charge, Price may change anylime without further notice,
*Actual product may vary frem photos shown above.
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Unchanged Artisan taste
from last 70 years in :

¥

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

sauce and spices.

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

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 Our ariginal batter is made with spe-
since our establishment. Botejvu's cially selected flour that has been care-
chewy noodles are matured for a long fully ground, and natural broth made
time to bring cut elasticity and mostly from seafood and powdered
smiooth texture. skim milk.

A peefect match with our legendary
SALICES.

Reipe 10U Yudisobs Fricd Noadlos

Secret Recipe 70th Yakisoba Fried Noodles

Skilled
Technique

A superb combinationiaf our three
legendary
sauces and original noodles.

Our signature “Teppan Yakisoba™

that cannot be ! W ‘,}_‘ :

g}
found at any other restaurant. \ JrE

Artisan
Taste

Oishii!

Must tr
4 £

! Y 4 f ."ni’-'_

h‘ﬁ Quh}"{k; !l.'l.l"&akl.mha FrlLlJ Noodles

Ol A birais 22 ARMER T
Premium Mix ﬁ:‘

Moonlight-Egg Yakisoba Fried Noodles

Beef. Pork belly, Shrimp, 5quid, Fried egq

PBE
0255 5 7 AL Qﬁé
Seafnn_d Mix Yakis_crb_a Frif:(_i N_ﬂndles

Shrimp, Squid, Cctopus

034802 el

Sukiyaki Beef Yakisoba Fried Nundles

Tender beef, Fried 2gg

05, Pork Belly "tlunnhght hisobe Ed \':mrlqu with ’iplu' Curry

@@
04t 2L
Pork Belly Yakisoba Fried Noudles

Paork heﬁy

@
05 A LA L-—REd

Pork Belly Moonlight Yakisoba
Fried Noodles with Spicy Curry ’ﬁ

Park belly, Spicy Japanese Curry, Fried egg

Rice =iz _—— E:f
Miso Soup ==t . \ &
Rice Set 51245 ;;:-}
Kimchi LN

Rice Set

*Plus 10% service charge. Price may change anytime without further notice,
*Actuol product may vary frem photos shown above.
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Original O11

..i,ra

Japanese-Style Grilled Rice Dishes

Recommended

01, R—avx s ZH—il s 2SR
Garlic Fried Rice
with Bacon & Egg

_5 Osaka |

Special Osaka

An extravagant fried rice dish with thick ; . P Curry Topping
smoked Bacon. i . + 130 prur

Oishii!

Must try

|$ Oishii!

Mot vy

01. Garlic Fried Rice with Bacon & Egg

4. Seafood Mix Omusoba.

01. ?.A L 04. 58z 7 7.-$'Jd.:--a i r M.um m. ; Beef Sﬂbﬂme.ﬂhl Fried Rice
- e c i P ith ourspecial Special Osaka
Premlum Mix Omusoba @ Seafood Mix Omusoba. @ 02, Beef Hayashi Rice Hingt soufone i syorec with b Snedls { Curry Toppi

2 = Soy-based umami sauce’ # Curry Topping
Beef, Pork belly, Shrimp, Squid Shrimp, Squid, Octopus T L 295 pi + 130 pHr

Beef H.-waf-:h: Rice

Japanese rice with beef.

eﬁg 330 pHp
P‘*;}rl:]];ell}’ Omusoba. @ Rice >x

Miso Soup =it
Pork belly Rice Set 512+t

“eel

B R b R T A e

Grllied Char-Siu Pork & Cheese Dmusohax

Grifled Char-Sil Pork, Melted Mixed Cheese

! =/

ﬁ:ﬂl} @ Hs! i L ey 03.Beef Sobameshi Fried Rice

Miso Soup

J0 pHP

Rice Set

“Plus 10% sevvice charge, Price may change anytime without further notice.

23 "Plus 10% service charge. Price may chonge anytime without furthernotice.
i *Actual product may vary from photos shown above.

*Actual productmay vary from photos' shown above,




Osaka Specialty Curry Rice

Recommended

Osaka Curr 0L BI ELe A
: Tender Pork Tonkatsu Cutlet Curry Rice
Osaka Style

Tender Pork Cutlet with Curry Rice in Osaka Style

Usiz us amount of

l-fashion curry rice is

tive for its rich umami

e "laste oL COsaka™ that
¢ but-giveel” J

01, '['L'I‘.h'_‘lcr_' ]"l:':ll'l-: 1 1'||'||_-i:'|| (1]

Cutlet Curry Rice
Orsaka Style

02, %ML 41—
Beef Curry Rice Osaka Style

Stewed Beef With Curry Rice In Osaka Style

02, Beef Curry Rice
(saka Style

*Plus 10% service charge. Price may change anytime without further notice.
25 *Actuol product may vary from photes shown above.

Oishii!

Must try

2 = ..
% 01. 7L i 7LMIXESF F—A ]
* Premium
Mix Pizza Toast
Tokyo Style

Pizza made with bread,

Mixed Cheese, Smoked Bacon, |

Mushroom, Bell Pepper, and
Special Pizza Sauce.

—
02, Grilled B-B-0 Pork Buns 03, Fried Chicken Buns

02, Fr=—ia=iiyZ 03, 3L FFLv-iyx

Grilled B-B-Q Pork Buns Fried Chicken Buns

5195:1;91;% n-.-ér.il.l.t;--f:i B-B-[SPQ-rk 'l.':ltl'l- 'E;p;ﬂal-‘; i-Il.i(..i:"- ar;d s Steamed Bun, Fried chicken with Specdial 5auce and

Original Mayonnaise Original Mayonnaise

L25 e 125 1P

e
04 BaLpay |_Tokyo |

Honey Toast with Brown Sugar N

& Creamy Kinako Syrup p———

;‘C-r.i.spy Toast Top.ped with o~ -z : L)

Vanilla lce Cream and ) " . - i e s gar &
Drizzled with . —— 9 Creamy Kinako Syrup

Brown Sugar Syrup
and creamy Soy A
bean Powder." '

265 PHP

i gmmﬂw without further notice.
“Aetinal pro ary from photos shown above.

TR —
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apanese Dessert

[Desserts / Mini Sundae]

Osaka |

0L A it =571 2B
Teppan Baked Banana with
Vanilla Ice Cream

155 prp

01. Teppan Baked Banana
with Vanilla lce Cream

10, Warabimochi With

08, Vanilla lee © {4 . "
anilla lee Cream Yanilla lce Cream Sundae

Sundac
/- W
. . i uf
‘ \g'ﬁ/\,
5" -
o
=
% & e Ii r
09. Green Tea loe Cream
Sundae
S — “"--.._.-r""J

"Plus 10% service charge. Price may change anytime without further notice.

Q2 i=TA AT —4
Vanilla Ice Cream

a5pup

03. #ETIAI—L
Green Tea Ice Cream

100 rHE

04, HETIRI)—1
Goma Ice Cream
100 rup

05,
Ultimate French Toast

165pHD

06.
Milk P:._lgid_irlg_

165 pHp

07.
Chocolate Pudding

145 pup

08. siz5 y57—
Vanilla Ice Cream Sundae

Japanese parfait with crispy flakes,
vanilla ice cream and cream topping.

135 pup

09, % o7 —
Green Tea Ice Cream Sundae

Japanese parfait with crispy flakes,
Green tea ice cream and cream topping.

135 rup

10, b6 Ky 7 —
Warabimochi with
Vanilla Ice Cream Sundae

Japanese parfait with crispy flakes, warabimochi,
vanilla jce cream and cream topping.

80 rHP

11. beici
Kobe Warabimochi

"Estabilished Over 120 years Ago, Warabimochi
are made from Authentic Bracken Powderand
Have a Mostalgic Flavor.”

210 pup

Ouatia

Osaka Mixed
Fruit Juice 200PHP

Made to order juice! 100% fruit juice with mikan orange, banana,
appie, 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 energy.

Japanese style Honey Juice
Hiyashiame 130enp

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.

Float Drisdes

=l B0
03.Mi¥ Fruits Juice Float q—é:ﬂaﬁm

03. S0 fA7h—0Ya—A7a—}

Mixed Fruit Juice Float

Mixed fruit Juice topped with Vanilla lce Cream

., 3—F720—}
ColLa Float

Cola topped with Vanilla lce Cream

P Ey=ro—=F
Ice Tea Float

Iced Tea topped with Vanilla lce Cream

LER—faa—}
Lemonade Float

Lemonade topped with Vanilla lce Cream

[
=]

*Flus 10% service charge. Price may change anytime without further notice,

“Actual product may vary from photes shown above.
"Actual product may vary from photos shown above. 28




Soft Drisda

Bottled Water 55 PHP
Lemonade 125 pPHP
Diet Soda 100 pup
T Green Tea 85pHP
LA
Iced Tea 85 pPHP
“Available in selected bromches
CGW Nespresso 125pHP
Forte & Decaffeinato 125pup
Green Mango Shake 160 puP
Ripe Mango Shake 160 pup
Green Apple & Cucumber Shake 160 pHp
Watermelon Shake 160 rup
Grape Shake 170 pup

*Plus 10% service charge. Price may change anytime without further notice.
29  Actudl product may vary from photos shown abowve.

47

Japanese Beer

AS""’ Super Dry Beer Bottle 225pup

*Heineken Draft Bottle 200pur
*Kirin Beer Bottle 185pup
*Sapporo Bottle 240pup
*Red Horse Beer Bottle 100pup
*Corona Bottle 260p1p

*Availability may vary per store.

53“]’“![]2' Pale Pilsen / SML

Japanese Fruits Sour

Yuzu Honey Sour 150pHP
Fresh Lemon Sour 150pHP

Fresh Grapefruit Sour 185 pup

Hicf Ball

Very famous alcoholic drink in Japan since 1950. e /

Highball is the nanie for a family of mixed alcaholic drinks that are composed of

an-alcoholic base whiskeyand a larger portion of a non-alcoholic Soda water.

High Ball
High Ball with Fresh Lemon
High Ball with Fresh Grapefruit

Slochu

On the Rocks or with Mineral Water

Barley Shochu Glass
lichiko 900ml Bottle
Sweet Potato Shochu Glass
Kuro Kirishima 900ml Bottle

“Plus 109% senvice charge, Prices may change anytime without further notice,
“Actual product maoy vary from photos shown above.

130pup

225pHP

260 pup

315pup

250pHP
1,850 pHP

250pHp
1,700 pup




AUTHENTIC JAPANESE GASTROPUB

Macaroni Salad 95pur  Potato Salad 160pHr Wakame Salad 150pHP

Crsaka Classic taste with curry Havor Potato Salad with Tartar sauce and Seaweed Salad with Havorbul spioy kick

Smoked Bacon topped with eégg.

Kimchi 75pHr  Edamame 1 15PHP Stewed Beef Osaka Style
Lightly Salied Boiled Green Sovheans ".II..IE ular delicacy made 300prHE

Mt Flljl French Fries Regular 150pHp  Bacon and Cream Cheese 3pieces 210pHP
maged ML Fuji fied potatoes Large 300PHP Sprlng Rulls 6 pieces 410PHP

Vielted crea Heese wilh smoked bacon

31

AUTHENTIC JAPANESE GASTROPUB

30TEJYU. SPECIAL MENU

(1) Purl( Belly Kush: (B-B-Q Pork Belly) 70pnp

"||I irk

(2] E B Q Boneless Chlcken Yakitori 70pPHP

YL hiexen Le

(3] B B- Q Chicken Skin Yakitori 70PHP
aridlie 0 Chicken Skin

(4] B B-Q Beef ['enderlmn 175PHP
irilled B Beel Tendorloi

Assorted Skewers 665PHP

Beef Short Rib Teppanyakj 970PHP Beef Short Rib with Green Onion Teppanyaki 97()ppip
Beef Short Plate Teppanyaki =~ 300pHp  BeefShort Plate with Green Onion Teppanyaki 300pHp

Beef Prime Skirt Teppanyaki ~ 830rur  Crunchy Mix Cheese Teppanyaki 290eie



avEFxR— a4 R

Combination Bento Box | Sakura |

Stewed Beef Osaka Style, B-B-Q Pork Rib Hokkaido Style, and Prawn Tempura

485 pHP

Edamame
Side Salad 150 pHP
Miso Soup

*Exclusive for dine-in offering for now.
3
o *Side dishes are for creative purposes only. Bento boxes are best enjoyed with side dishes, just add Php150 only to avail.

IvEF—varip s R
Combination Bento Box [ Matsuri]

Stewed Beef Osaka Style, Chicken Karaage with Spicy TarTar Sauce,
and Salmon Teriyaki Steak

765 pHP

F A TwEE—Sa v b R
Deluxe Combination Bento Box
[ Tokyo |

FFudA 3y Ed—awirsi it
Deluxe Combination Bento Box
[ Sumo]|

Diced Beef Garlic Steak, B-B-Q Pork Rib Hokkaido Style,
Salmon Teriyaki Steak, and California Roll

950 pur

FTheI® F 4R IvEE—Yarsl B

BOTE]YU. Deluxe Combination
Bento Box [ Fuji |

B-B-0 Pork Rib Hokkaido Style, Chicken Karaage with Spicy TarTar Sauce,
Tuna & Salmon Sashimi, and Unagi and Avocado Roll

755 pHP

*Exclusive for dine-in offering for now.

*Side dishes are for creative purposes only. Bento boxes are best enjoyed with side dishes, just add Php150 only to avail.

Chicken Terivaki Steak, Prawn Tempura, Tuna & Salmon Sashimi,

and California Roll
Add ons:;

705 pHP

Edamame
Side Salad 150 puP
Miso Soup

34



BOTEJYU * BOTEJYU™

Since 1946
i Since 1946

FAMILY BUNDLES ried Oko

®
Family Bundle F

« Grilked BBQ Pork Rib Hokkaido Style (Reqular)
= Original Sauce & Mayo Takayaki {Gpcs)
« Original Chicken Karaage (Reqular)
« Prawn Tempara Platter (Spcs) « Teppan Grilled Gyoza (5pes)
» Pork Tonkotsu Ramen = California Roll
« 4 Rice « 4 keed Tea

Php 2,495

Family Bundle A

Famﬂ Bundle B Family Bundle C
Praa s it Takepa 5pen bt
| Samce & 7 Taigce &
R i A et Sl oy
Griiled BBQ Pork Rib Holdiaddo Style (Regular) Prawn Tempura Platter (3pcs) Tenidor Pork Tonkatsy
Php 1,645 i Grill#d Chicken Jambo Yakiter! (3pci) Chicken Torlyaki
SovePhpzas  leed Tea

3 Ew
AL RTELS P AL

Pork Belly Fried Oko, 1

BOTEJYU’S Fried Oko

s s (Fried Okonomiyaki)

Family Bundle I}
- Grilled 680 Pork Rib Kekkaido Styls (Regular)
Grillod Chicken Jumbo Yakttorl (3pes)

Family Bundle E

Srghoot Suice & Bape Tiboyak! Opes) e i Ao s | T
Caltfornia ol Calflornis Roll Botejyu* takes pride in every part of its okonomiyaki.
oo 2arr il 2T scaim Our okos* are well-balanced and highly nutritious having generous amounts of
et =N fresh cabbage and other ingredients mixed into our original batter. Each dish is
{’%‘ '-ﬁﬁ cooked on the teppan grill by professional chefs and topped with our original
N i

tomato sauce, special sauce and white mayonnaise.

35 36



\LTI[E\T]( JAPANESE IR "\DI TIONAL CU ['\I‘\.L

BOTEJYU ', BOTEJYUR

) JIf since 1946 / Y ‘

: y / / /

Set4
s st

—
s eCos - 35577

KINHG
Original Mi ﬂﬁky Miso
Curry Ramfgp

Phr585

SHIROHO®
Rich Chicken Paitan Ramen
Grilled Teriyaki BBQ Chicken

PhP495




Produced by

o BotejyuPH botejyuphilippines o botejyuphilippines é? botejyu.com.ph
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