[XBR&BARDI=ZDIF/OSAKA ABENO TAKOTUBO]
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BER (BETAR) akashiyaki(katsuotokonnbu) [ ] [ ] [} [ ]
BaESR (ahd) akashiyaki(aburakasu) [ ] [ ] [ ] [ ] [ ]
EATHBE tonnpeiyaki [ ] [ ] [ ) (] [ ] [ ]
ME>D : ¥3%—X Topping : mayonnaise ° °
rYE>D : B5UL Topping : Mustard
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| u |KREMETHE Osaka specialty doteyaki ) [ ) [ )
EZoEVUERE Supicy grirred octopus ] °
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Topping: Shichimi chili pepper

ME>D : BF Topping: green onion
ak-3-5 Coca-Cola
L2 Green Tea




