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Infv-aved gvilled Totovo

(pov-k jowl) \W-Fh?? a deep,

vich, ‘#k&@»rah‘t lavow-

and eliminatee exceee

oil with thie inmovative
cooking teckhnique!

Rice ball ravinated and gvilled

with ¢weet and ¢alty mico ¢auce

rixed with gv-een onion, The key

¢ the tacte of the vice and

quality of mico (Fevmermted

¢oybean pacte). Sirply beauty
and roetalgie flavor,
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You ean ehooce "Regulav- ov-
"Yev-iyaki” Novi Seaweed

Youv- Choice of

Nov-i Seaweed:

Kichu-ure i¢ vevy
faroue in Tq\gcm and
delightfully

the vice ball,
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Turbs kav-aage chicken
n ouv- ov-igimal
caute irndide,
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| US kobe beet i¢ infv-aved

ovilled to keep eteak juicy
and tendev-, ehopped
vacabi adde a great
Tapanece Flavor-,
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Intv-aved 9villed urami
vich eel makee the
reat vevy plup,

yuicy, and Hragv-ant,

The big, plurp prawne
av-e enhanted by the

tangy and mild eweet
ehili and mayo!

The cavovy ov-illed
Spar and the oviginal
UMAMT eauce rake
fov- an onigiv-i that
goee the extva ~ile!




