We are

a Muslim friendly
restaurant
providing you
with dishes you
can enjoy with
peace of mind.

MUSLIM

FRIENDLY

Chibo is strengthening its
support for food diversity so as
many people can enjoy
Okonomiyaki, which is a part of
the food culture in Osaka and
all over Japan.

Chibo meets Muslim. This specialty restaurant was

established using only Halal

Providing a carefree

S ALBRACCR S ESH =N rrJlA

dining experience. 4 /4 certified ingredients so people

oY

such as Muslims, who have
eating restrictions can leisurely
enjoy the food culture of Osaka,
the center of Japanese cuisine.

Enjoy our wonderful dishes

crafted over many years

C H I BO Diversity including okonomiyaki which is

filled with Chibo's originality

ﬁ iﬁE ﬁ E }]/ 7 F and teppan iron griddle dishes

using carefully selected

~Muslim Friendly~ seasonal ingredients.
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Osaka food culture

Osaka has a unique culture as one of the
birthplaces of Japanese cuisine.

Osaka was a strategic location for land and sea travel
in the 17th century. Fresh ingredients from all over
Japan were traded here and Osaka flourished as
Japan's food capital.

Even from within Japan, many people come to Osaka
to enjoy the unique food culture.

Many famous Japanese dishes were first created in
Osaka, making the city a center for food.

Among these famous dishes, Okonomiyaki has become
a standard of Japanese cuisine as a flour based meal.
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Okonomiyaki

Okonomiyaki is a teppan iron griddle Osaka specialty
which has taken its place as one of Japan's most beloved dishes.

Shavings We use Halal certified We use Halal certified This has a high aroma with

[Dried Bonito [ Sauce ] [Mayonnaise] [Dried Seaweed]

Preserved bonito that was Otafuku sauce. ; Kewpie mayonnaise. a great mouthfeel. This high

heated then dried. Uses
the shavings.

class seaweed is from the
Shimanto River in Kochi
Prefecture.

[ Green Leek ] [ Cabbage ] [ Okonomiyaki Base ]

We use Kujo leek. This has a great  This vegetable consists of large layers  The dashi stock and flour is mixed to make the batter.
aroma and is used as a topping. of thick leaves wrapped into a ball. Cabbage, eggs and ingredients of your choice are
added and the mixture is grilled.

Okonomiyaki is a teppan iron griddle dish with ingredients such as flour and
cabbage. The flour mixed with water becomes the base and ingredients of choice
such as veggies, meat and seafood are added. This is grilled on a teppan iron
griddle and then usually topped with condiments such as okonomiyaki sauce,
mayonnaise and dried seaweed powder. There are many stories as to where
okonomiyaki first started. One story says that okonomiyaki was first created over
400 years ago during the Azuchi-momoyama Period (1573-1603). The current
style of okonomiyaki started in the early 20th century. Ingredients such as leek
were put in a flour and water mixture and grilled on a teppan iron griddle. This was
topped with a Western style sauce and sold for 1 sen (0.01lyen) so it was called
issen yoshoku (1-sen Western dish). Okonomiyaki has a long history with
different variations reflecting the characteristics of the local region. Osaka
okonomiyaki is known as the standard okonomiyaki in Japan. It has currently
become a mainstay in Japanese cuisine.
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The Origin of Chibo

Okonomiyaki and teppan iron griddle restaurant
established in 1973
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Chibo started in 1973 as an okonomiyaki and teppan iron
griddle restaurant in the bustling downtown of Sennichimae in
Osaka, the food capital of Japan.

Chibo aimed to provide the casual dish of okonomiyaki at an
even higher level of quality and expanded out to places such as
department stores and hotels.

Chibo dishes are even offered as in-flight meals on airplanes.
In response to the needs of our diverse customers, in

addition to okonomiyaki restaurant "Chibo" focused on the
Chibo brand, we have expanded our business in Japan and
overseas in locations including food courts, such as "Chibo
Elegance" a teppan iron griddle restaurant with individual
dishes, and a teppan iron griddle restaurant, "President Chibo"
where carefully selected ingredients are cooked in front of the
customers.
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raki restaurant
ibo franchise

Top right : Individual dishes
and teppan iron griddle restaurant "Chibo Elegance"

Bottom right : Teppan iron griddle restaurant "President Chibo"

Bottom left : Striving to be the world’s best okonomiyaki restaurant.
We are currently expanding overseas.
(Japan-Hawaii-Philippines-Vietnam - Hong Kong - Thailand+China- Taiwan)




" Halal Wagyu Japanese Beef Steak 75g

Enjoy our Halal friendly

recommendations!

This course is great for anyone.

Mixed Yakisoha Noodles

U g

Griddle Grilled Scallops

ruit Assortment

Dotonbori Course

Per person 8,000P4

B— ANEE [8,64 05 tax included ]

Salad #3%x
Tofu Salad

Main Dish —g i

Teppan Iron Griddle Grilled Scallops
PRLAT D SRHRE

Teppan Iron Griddle Dish g5

Halal Wagyu Japanese Beef Steak 75g
NI NFED AT —FT5g
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Konamon #34

Mixed Okonomiyaki or
Mixed Yakisoba Noodles
Iwr ABIFHEE or 3w ABEEIT

Dessert #+#—}
Fruit Assortment
TIN—VKY &bt
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Osaka Special Course

Per person 1 S,OOOH

B -AHE (16,2005 tax included ]

Tofu Salad
R

Teppan Iron Griddle Dish gihs

Grilled Salmon Fillet with Garlic Butter
H AL OH Yy Fo iz 0

Halal Wagyu Japanese Beef Loin Steak 150g
NI —A AT —F 150g

Konamon $b4

Mixed Okonomiyaki
I ABITHE

Rice Dish i

Omelet Rice or Garlic Rice
ALFAA or H—DwZ 74 A

Dessert Fondue
FH—FTrT

%

xed Okonomiyaki

A special course filled

with Chibo okonomiyaki

and wagyu beef.

Enjoy this on a special occasio
with that special someone.

[ Grilled Salmon Fillet with Garlic Butter



sef, shrimp with head,» - = - G S
9 ductor muscle, squid, octopus 2,()0()134
_"4: A GRS B s * Y (2160w taxincluded 1
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Hiroshima Okonomiyaki Vegetable Okonomiyaki

N V2T NN
Shrimp, squid, adductor muscle Potatoes, tomatoes, spinach, asparagus
e A s Cedind, b= IES AT TATH A

1 ) 6 5 O Fq [1,7820 tax included ] 1 L] 6 5 0 FEJ [1,7820 tax included ]



Yakisoba:.:- ., ‘
Noodles

Vegetable Yakisoba Noodles
RERTIBEZE

Hala_i.certiﬁed Otafuku sauce.

ol
Many great tastes packed
~

intone dish. _

[2 lhllnm.m zlnded ]

addut,tm mus le aquld octopus 2 ()OOP}
SR RS B A7 .

Super SpicyYakisba odles
with Specially Crafted Sauce
W Ry — 22 iE

Mini shrimp, kimchi, squid, adductor muscle,
coriander

INEEEF T e B ST — 1,580m
[1,706/ tax included ]

Potatoes, tomatoes, spinach, asparagus
Lot = MRS AT, T AT HA

1 ’ 58 OF'?[ 1,706/ tax included ]

Coriander Yakisoba Noodles
Ny F— R

Shrimp, terasi, coriander 1,5 SOH
BT rF— [1,706/ tax included ]



Ton i i
Salmon Fillet with Garlic Butter
Y —By AL DH =Dy 232 —hthil

Salmon fillet, garlic butter
F=EY I H =Dy Ik —

1,500m

[1,620p tax included ]

Tenpan [onE hddE e tille
Scallop Adductor Muscle
A7 HH: oo @ fksé

Salt, ponzu
L IEABE

1,500m

[1,620p tax included ]

a0l Wagyy
. 'Beef Loin Steak

T :}' }L—‘Fuﬁi: T—AA '7_’-‘_-#

' Ha ified wa Japanese beef,sirloin

g —af v

50¢ 3,400m 1504 10,0008

2 tax included ] [10,800 tax included ]

- ‘ v ’
Gillloe Tutiho Sham it Can i Ol

KlFED I =V 7 A4 A

Seasonings, garlic oil
FERLH =V din

1,400

[1,512p tax included ]

Tandoor Chicen wi Curry & Nan

AUFI—FF HL—&NRF X

Seasonings, Curry, Paratha
FERLIL— 75k

1,580

[1,706p tax included ]

a

Konnyaku (;;eltin Steak

AVEXIAT—F

Butter soy sauce,
yuzu cifron pepper paste

55—l T AR

780w

[B42m tax included ]
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’hibo Original Nabe Hot F‘

‘ontains Halal ingredientSin a Japan soup stock.

Enjoy one ofour nabe hot pots.

.7 > N
Nabe Hot‘Pot
e

Chibo Hot Pot

Per perso Ao
33---1_!\1{?:51 n1q6(_)(_)[:q

[1,728r tax included ]

ak

Nabe Hot Pot ingredients starting
Mroev s

¢

Salmon Halal wagyu Scallops jumbo shrimp Chicken

F—F Japanese beef LT Kifi #Hbd

560 SEENS 580 580 500
[605p tax included ] 1 5 OO O & [626m tax included ] [626p tax included ] [540m tax included ]

[1,080m tax included ]



Sashimi Asortment

RIS R &b

Sashimi

Salmon, Bigfin reef squid, scallop adductor muscle

F =T\ TA AR M B

Chibo Salad with Halal Wafu
Japanese Style Dressing

TEIIFE ~NFAFIRAF Ly v '~

Lettuce, Cucumbers, Tomatoes, Young Corn, Seaweed, Leek

LEAFa7 ) bohe Yy a— il ¥

Halal French Dressing
FEHFTFTH ~nFLTLVF Ryl v~

Mizxed leaves, coriander,

Aishitena leek 78 OPI]

IR =77 F—FLTHE  [842m uxinduded]

1,100m

[ 1,188 tax included ]

ofu Salad#
with Miso D
T T X~ I«W R ~
Tofu, mixed leaves,

cherry tomatoes 7 8 Ole

BB ivsA)—7.i=}=} [842p tax included |

2,000m

[ 2,160 tax included ]

Salad




Omelet Rice

Garlic Rice 780

)‘j“»—U?ﬁ?/fx [ 842 tax included | ﬂ‘j,\‘?/fx

Rice 200p  Nichirei Halal curry,Half cooked creamy egg 1,280|I]
FARA [ 2163 tax included | E 1/'—‘/"—7.\&5&5‘@13 [1,408m tax included ]

Dessert Fondue

FHE— b7+ T

Fruit Assortment
TA—VENEbY

Dessert

Mascarpone, condensed milk, fruits

R AANFE—F RF T~ l 100|:|:]
’

[1,188p tax included ]

*Contents differ by season.

*FEICE-THERERVET 800|I]

[B64m tax included ]
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Soft Drinks

Cola 580

[62 6 tax included ]

2—3
Ginger Ale 580
., o [626m tax included ]

S
Orange Juice 580
[626m tax included ]

FrLvda—RA
Grapefruit Juice 126,280
7,1/_797}1/_‘?:/‘,1_1 E P tax included ]
Apple Juice 580

P g [626p tax included ]
TFuTha—A

Green Tea 580

[626p tax included ]

W
Oolong Tea 580
v—n '/% [ 626 tax included ]

Yamazaki Sparkling
Natural Mineral Water 680m

734 tax include
WA (RS2 7 93— =) i

Non-alcoholic Sparkling
Grape Juice 9.5 820

[ 886 tax included ]
IV TNAAN—I N TR 2—A 9.5

Mineral Water 450
%%7_}((£7;‘-?}D?j—~—5~—) [486m tax included ]
(Non-alcoholic) Ninja Beer 600
‘7‘3‘% F—a [ 648 tax included ]
Coffee 520m

[562p tax included ]
= o e



