§%H : 2023582158

BEGFEEAECEDE, MRZ2RIUTHROITT, (—  BaDORMAICSFEN TV PUILF—ME)

OFERCTHREIDHERMN7GE I\ « 00 - kD « 23« 58eE - TE - A

QR EHEITIRHERMPBICEFTIED21G8E : BV« VWD« W5« FUYI « FOATI—Y + R+ <DH ST SE - ARG+ BA - BA « DT « EE - OFNE - DAC - ESFY - NTTF DY —TFyY . TFP—FEYF
WiIBHIBRIE. PUIF—ERZEREUENCEZIRIET DD TIIDDEE A
WML A ESYTE ECOAZ1—ZF—DEB T, B « FFHBESCCONTELBOEDZFERA U GRIELTNDIEH. NITIHEEBEDBERICHIT, PUILF—MENHECEAT DIREMENTINET,
WPUILTVICXTT DIRZHIMBAZEN DD, ZORROPFSECIDHEREATEREI DIEMEISNEINDT, CEREDE, TEIXCTHIEOTIF. BBRICK DRSS CHEZRRENLET,
BHTFHTHRBNNEEEHBEBNUNEIDIEN., EB. BF, QDFEFRE) RBARABICSINTRDEE A,
BAXZ1—RE. FARMEFERERLLDIBENCSNET, FARMICDOETFT LTI, RETHODBERZELICHERD LU TRDET, BEIBRICDOVNTEIMEIFEHRSNETINDT. RINBHRE CHEmIZSU),

KISFHICKDEDIBRNDIBENXZ 2 =D TNET, FULBSERHICHEBNENHELIZSUN,

“MIn accordance with the Food Sanitation Act, the following is indicated. (—: Allergenic substances not included in the ingredients of the product)
@ 7 specified raw materials stipulated by law: wheat, eggs, milk ingredients, buckwheat, peanuts, shrimps and crabs.
@ 21 items equivalent to specified raw materials for which labelling is recommended: abalone, squid, salmon roe, orange, kiwifruit, beef, walnuts, salmon, mackerel, soya, chicken, pork, matsutake, peach, yam, apple, gelatine, banana, cashew nuts, sesame, almonds.”
"M The information provided does not guarantee that you will not develop allergic symptoms.
All food is prepared in the same kitchen using the same cooking and cleaning equipment, so there is a possibility that small amounts of allergenic substances may be present during processing or cooking.
Please understand that sensitivity to allergens varies from person to person and that even a small amount of contamination may cause symptoms depending on your physical condition at the time, so please make your own final decision when ordering.
Seasonings of your choice (such as sauce, soy sauce, vinegar, spices, etc.) are not included in the menu.
Menu items and ingredients are subject to change without notice. Ingredients used are confirmed based on information from the manufacturer. Please check the latest information on the listed information as it is updated from time to time.”
*Some menu items are not available in some shops. Please contact the respective shop for details.
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