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XEGE - RBICSVTRMODOERZILHOTENZIN, AR RERR - FAREEZNUTROBRMIMIEIIRE, 2RABEADEIFEREZIANTHS LR EFRFRA.
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m Allergen Information
- This list provides information on the 28 food ingredients with allergens specified by Japanese law.
- This is the list of 28 specified raw materials that can cause allergic reactions.

The materials are either direct ingredients or materials that could be mixed in the meals during the cooking and serving process (cross-contact).
- We process and cook our meals with the greatest care.

However, please be aware that cross-contact* can occur since the items are processed and cooked in the same facilities and staff.

*Cross-contact: When an allergen is inadvertently transferred from a food containing an allergen to a food that does not contain the allergen.
- The degree of allergenic reactions also vary from person to person and also depend on your current physical condition.

When placing your order, we ask that you make the final decision after having taken into consideration all of the above.

%Udon(Wheat Noodles) and Soba are boiled in the same pots.

X TR
A FRRASFEM N PRI BIRREELPOTHERARSBIR. FiTBRBAILIT281R,
ARFRRRESE, THERIVER100%FRE.
-BRBA WIS TENIEHT THRAEE, BEXEHREHIAER/ERSFHEEMMERMIBIRNTEENE.
-BFERESEFREE, BITHER.
X SEEANFEEEAR—RRESHKTR.

m L[ 2700] chsiA

0] YHELE Yo HAoM HE AY 2 28F F0f siFELCE

0] YEHBEE AMEEN ALBElE Y27 £ TN FYU0| oYL= Y2 (282F)S ZAME AYLICHL

m The meaning of Icons: n FSHNHERA mu7| 7|z Y

Fe®): Including in the raw materials of [e/ : ERANEHE. fe): AMz2M ALt ASL L

the product. FAD: EI Hhs- KR EPERIBENER, TAL: 3Ee M= 2N 7|7+ & 386t YASELCH
FAl: Product of which sharing the [-1:REAERMAE, [-1:eMz2A ALRSHX] 2otSL

factory's manufacturing facility.
[—1: Product of which is not included.
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n7U- b AZ1—-%& Menu Name BRZ 5=
1 |49EH Beef Sukiyaki Rice Bowl FREFERER 27| A7|0F7| HEf
2 |BRER Oyakodon (Simmered Chicken & Egg Rice Bowl) YEPYBEE R QofAE
3 |e3rEmT s Oyakodon w/Raw Egg TOPYEERS R &AB AR QOFAE(+A2h
4 |RasEET Char-Grilled Chicken Oyakodon BN BB RS R *E Q3E
5 |hvH Katsudon (Simmered Pork Cutlet & Eggs Rice Bowl ) YEREHEBERER ==
6 |HFEUF Gyu-Toji(Simmered Beef & Eggs) Rice Bowl FRIBERER TEXE
7 |mhrss Fried Chicken Rice Bow! VESY RS TR HEIER
8 |BRS-EhoH Fried Chicken Rice Bow! w/Chili Oil Chopped Spices BUHEXGRE TR IRESJEETEIN =TT
9 |RES-BHSHE Fried Chicken Rice Bow!l w/Chili Oil Chopped Spices & green leek |ZZEMIESSHRER ot 07| FtetorA 2
10 |e3EFEEnsHt Fried Chicken Rice Bowl w/Raw Egg YERCIREE TR &AFUELE NS ATLO|A| Ft2fotA| B (+A 2
11 |X3BhSF Fried Chicken Rice Bowl w/Mayonnaise EHEEFBHRER Ot = 7}2totA| Eet

o 12 |F-XH|FH Oyakodon w/ 4 Cheese AFPZ TISPREE R 4Z K|= QOIAE

13 |F-ZXhysHt Katsudon w/ 3 Cheese 3MZ B EER 33 X=7tE&
14 |F-RHECH Gyu-Toji(Simmered Beef & Eggs) Rice Bowl w/ 3 Cheese M EHRBESR 3% A= X7t HEXS
15 |RES-FHFH Oyakodon (Simmered Chicken & Egg Rice Bowl) Chili Oil w/Chopped Spices add green leek | 23RN BB SR o 1F7|2 Q02 E
16 |EBEFRES—HFH Oyakodon (Simmered Chicken & Egg Rice Bowl) Chili Oil w/Chopped Spices &Raw Egg add green leek | 2SS B B E IR UAB I IEE I 1F7|2 Q03 F
17 |FHONFERFFH Gyudon & Oyakodon (Simmered Chicken & Egg Rice Bowl) BR4FAERIEEEREE R FE0IAE
18 |4HLnNithyE Gyudon &Katsudon (Simmered Pork Cutlet & Eggs Rice Bowl ) |BR4RIER & VEEHEEEER e & 7tXE
19 |xbisH Flame-Grilled Chicken Rice Bowl N IBRER 20| 7+ HEY
20 |&BRFERbER Flame-Grilled Chicken Rice Bowl w/Raw Egg N SGHE R &AFEAENGE =0l T2 HEY+AZ
21 |BrEosEst Flame-Grilled Chicken Rice Bowl w/Soft-Boiled Egg NKISPE R JAFHRRE 20| 2 S+t 2t
22 | ROEHOHFERTFF Flame-Grilled Chicken Rice Bowl & Oyakodon (Simmered Chicken & Egg Rice Bowl) [N IBRIZE R INEALBEE R 20 12 HEURRQA S
23 |EFRCBOIETE Soy-Marinated Southern Bluefin Tuna Rice Bowl RIEERINEER N ER
24 |WLuhFEEFECRE Soy-Marinated Southern Bluefin Tuna Rice Bowl w/Grated Yam |ILIZ5ERREHESCEER op GEK A
25 |FEsL— Japanese-Style Minced Chicken Curry HIXCPIRMINE R CHEl St 7| 7+
26 |FIEANYAL— Japanese-Style Chicken Curry w/Pork Cutlet BCEEHEmIE IR HESTE

hL— 27 |FEIENDIIAL— Japanese-Style Minced Chicken Curry w/Raw Egg BB O RS PIARMIE TR CHEl S0 7| Az 712
28 |FIEF-ZHL— Japanese-Style Minced Chicken Curry w/ 4 Cheese B45Z Mg R 4% K= 7t
29 |FIESGHLNFHL— Japanese-Style Minced Chicken Curry w/Beef B SPIRMINER & HN4HN ChRl 07| 7hy &A1 7|
30 [izunssEn Udon w/Tempura Bits KRABHESKME | 2Rs
31 |FDR5EA Deep-Fried Tofu Udon HEESEH sz
32 |BR3EA Udon w/ Raw Egg ENESEME A B RE
33 |FIENL—3EA Japanese-Style Minced Chicken Curry Udon B SPIRIINE =L CtEl & 07| 7ty 2%
34 APUERLDBSEA Cold Small Udon w/Tempura Bits REABDHESZNHE oz
35 |EDKRSEA Udon w/ Chicken Tempura VAXKEZ SLZMH CHEZ *=F

S&h 36 [B45¢h Dandan Spicy Udon IBESEE FEEES
37 |KE&FIBL3EA Dandan Spicy Udon w/Boiled Dumplings REK R IBE SR S0E EIEIRE
38 |RREREHARKBLSEA Dandan Spicy Udon with Hot & "Numbing" Black Sesame Sauce |FRRZZRMBIES KM Oz} ZHef EtEte =
39 |BABARIY—LDEA Cream Sauce Udon w/Spicy Cod Caviar AR FIHHSRME HEY J2 2=
40 |ErxmAsI-L5EA Cream Sauce Udon w/Spicy Cod Caviar & Soft-Boiled Egg BAAF IS & UFHIERE HENY I8 5 +Et5A
41 |E33EN Cold Udon w/Dipping Sauce SRR NEEES
42 |8e5EA Duck Udon RS EME 2|17 F
43 LS EIE Soba w/Tempura Bits KEATEFFEZEM AHE
44 |EonRZE Deep-Fried Tofu Soba SHEEFRER & At
45 |BRzE Soba w/ Raw Egg EISEFEM WA 2t At

t3r ¢ 46 |enEzE Soba w/ Chicken Tempura BRAXESFER HElY A
47 |AvruiEonszE Cold Soba w/Tempura Bits RABEFRZSE ‘Aant
48 232 Cold Soba w/ Dipping Sauce & Horseradish FrRFFEEER pNEPNT
49 |87 Duck Soba POPNFFEMR Q2|1 7| At}
50 |crEhhIEAE Raw Egg Breakfast Combo REENERE EEEE S

A 51 |BEREIFR Sunny-Side-Up Egg Breakfast Combo MEIEERE H2tSato] Z=Al
52 |iWEEE Natto Breakfast Combo MNERE RE HA
53 |iREESHE Grilled Salmon Breakfast Combo REFE PR 0] 70| HA




AR

54 |2l360 Pickled Veggies INEE Az

55 |4H)h(ES) Small Beef Plate NP (825R) 237|(2)

56 |E/\GA(ESR) Soy Sauce Chicken EHBA(ES) 2HE SH(EHE)

57 |x—2o (&) Grilled Bacon iR (B) Hlol A (EHE)

58 |51z Rice iR ESIET

59 |Z=hnoR Raw Egg ERAERSE Azt

60 |CIEhbiBrieE Soft-Boiled Egg EHIRRE g7 2t

61 |#Tit Miso Soup D37 EpTES

62 |BrR<EALAT Pork Miso Soup BREA xjnz| =Yg

63 |H34(dYRLYS>Y) Salad w/ Sesame Dressing BHL ZRRLRIE MY E(HIMEYAY)
64 |39 (BLZRLYS>Y) Salad w/Japanese Basil Dressing BRI (BFDRIE) MPE(AlA 24
65 |USHGFIARLYS>Y) Salad(Japanese Dressing) Bh(BNLRIE Mo (gEA E24)
66 |EBHS(ER) Fried Chicken (1pcs) MEXSER (11Y) Zt2tokAI(17H)

67 |EOXR(ER) Chicken Tempura BAKES (8R) SHEI(EE)

68 |ATL Japanese Beef Soup LRH He 7=

69 |e2338%) Tororo (Grated Yam) Iz () QFARH| EOHEHE)
70 |WE2(HE&m) Natto (Fermented Soybeans) MG (=) SHE(THE)

71 |sRE(HR) Grilled Salmon Retd (¥7) 20| FO|(EHE)

72 |Ob(ESR) Nori (Dried Seaweed) BE (BR) A(EHE)

73 |49&Em Beef Sukiyaki Plate FRFERER A37| A7|0F7|

74 |HFm Simmered Chicken & Egg Plate YEPREERH R 203

75 |hverm Katsu-Toji (Simmered Pork Cutlet & Eggs) Plate VESEHERE ® = FIEEX|

76 |#elm Simmered Beef & Eggs Plate FPBEER HEX|

77 |EoR&HIFER) Deep-Fried Tofu SHFERE (8R) FEEU(EE)

78 |BR35—H Chili Oil w/Chopped Spices o k==

79 |EmsErt Green Onions R ot

80 |EBmF-X Cheese =t INES

81 |ZEODIIDTUS(HRF—R) Sweet Egg Pudding (Custard) YSEIPESEN T 2 EE(FIAELE)




82 |BFHREDNIEA Kids Udon w/Deep-Fried Tofu SHERESEMmIL 0{2I0|8 SERE
83 |B8FHBPLEDNIEA kids Cold Udon w/Deep-Fried Tofu HMEEEESHE O{ZI0|& REZS ME
84 |BFHEOIDIEA Kids Udon w/Seaweed EHESEmIL NENEELEES
85 |BFHESULOHNDIEA Kids Cold Udon w/Seaweed EHRERNHE o{20|8 Yo E
86 |BFHEAL—FHD Kids Chicken Curry IIETRIL NENEEE]
87 |BFHRFHAD Kids Oyakodon (Simmered Chicken & Egg Rice Bowl) XBPEEERIL 0{2l0|8 QofAE
BFE 88 |BFiESONRSEATYR Kids Meal Combo w/Deep-Fried Tofu Udon HERSEXEILEEE 0]2l0| 8 FELE ME
89 |BFHRSPLEONSEATYL Kids Meal Combo w/Deep-Fried Tofu Cold Udon HEESRLH/ILEES 0]2I0] SE WO E N E
90 |BFEOHDHIEATYR Kids Meal Combo w/Seaweed Udon EERSRAMILEESE 0{210|] O|YU2E NE
91 |BFHSPLUNDNDIEALY Kids Meal Combo w/Seaweed Cold Udon BEEESRLIHEES FENEEEENE
92 |sFHAL R0ty Kids Meal Combo w/Chicken Curry WERLEER ojzlog 7 ME
93 |BFHERFIFAEY S Kids Meal Combo w/Oyakodon (Simmered Chicken & Egg Rice Bowl) | 8PUBEERLEER 0{210|2 QOFFE N E
94 |BFHES1-R Kids Juice JLERR of2lo] =~
95 |mybd-t— Coffee (Hot) AN 714
96 |7AA0-k— Coffee (Cold) KNk Ofo| A 74I|
97 |hJzAL Café au Lait BREEII0E e
98 |7AANIT1AL Café au Lait (Cold) TKRREEINLE ofo|A 7t 23
KUY 99 |whdd¥ Cocoa (Hot) #aja] Z 30}
100 |\ 7A(A337 Cocoa (Cold) 7Ka]a] Ofo|A Z A0}
101 |RF4vIah— Sugar TAE A
102 |HLsOvS Gum Syrup R FEINE
103 |2-k-JLva Cream il 23
104 |BEER Oolong Tea A=Y 2y [FEPNY
105 [#14= Red Pickled Ginger PAE-272 wz
H—ER5 106 |SrREUERH Soy Sauce it S CHAL 2+
A 107 |t Shichimi (Spicy Japanese Condiment) HORERHTD AlX|0]
108 LU Japanese Pepper B Atz




+ %

TUNF-SFERR
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‘ S - ME | 'S | 9 |BEE| ZT | MNC | B | BOYT| WD | KB [ALYD| F01 | Rl | & | & | XS | BE | BA [F03| &6 | PEVS| DAT [E5FY| NFF | ZF | pPa- | 7-E

HFIU- xa *z1-% €=) -y Foy | K
a D= P D |2 |2 % |® |0 - N |- | ® & =5 2

1 |4gEH ° - A ° A A A - - A - A - ° - A ° ° A - - A A ° A A - -

2 |BREHE ° - ° ° A - - - - - - - - A - A ° ° ° - - - A ° - A - -

3 |eBRFERTFH ° - ° ° A - - - - - - - - A - A ° ° ° - - - A ° - A - -

4 |RABEERTH ° - ° ° A - - - - - - - - A - A ° ° ° - - - A ° - A - -

5 |hyHE [ - [ ° A A - - - - - - - A - ° ° A ° - - - A A A A - -

6 |4eUHE ° - ° ° A A A - - A - A - ° - ° ° ° ° - - A A ° A A - -

7 |BEh5F ° - ° ° A A A - - A - A - A - A ° ° A - - A A A A ° - A

8 |BRS-Eh5H ° - ° ° A A A - - A - A - A - A ° ° A - - A A A A ° - A

9 |nEs-BhrsH [ - [ ° A A A - - A - A - A - A ° ° A - - A A A A ° - A

10 |LBREEmnSHR ° - ° ° A A A - - A - A - A - A ° ° A - - A A A A ° - A

11 |X3IBHoH ° - ° ° A A A - - A - A - A - A ° ° A - - A ° A A ° - A

P 12 |F-XHFH ° - ° ° A - - - - - - - - A - A ° ° ° - - - A ° - A - -
13 | F-ZXhVE ° - ° ° A A - - - - - - - A - ° ° A ° - - - A A A A - -

14 | F-RHFECH ° - ° ° A A A - - A - A - ° - ° ° ° ° - - A A ° A A - -

15 |RE-FFE ° - ° ° A - - - - - - - - A - A ° ° ° - - - A ° - ° - -

16 |EBLFERES—HRFH ° - ° [ A - - - - - - - - A - A ° ° ° - - - A ° - ° - -

17 |4HWNNERT ° - ° ° A A A - - A - A - ° - A ° ° ° - - A A ° A A - -

18 |4HWLNNhYFE ° - ° ° A A A - - A - A - ° - ° ° ° ° - - A A ° A A - -

19 |&DFEH ° - [ ° A - - - - - - - - ° - A [ ° ° - - - A ° - ° - -

20 |LAREXDEER ° - ° ° A - - - - - - - - ° - A ° ° ° - - - A ° - ° - -

21 PRIEFEXDIHEF ° - [ ° A - - - - - - - - ° - A [ ° ° - - - A ° - ° - -

22 | ROBHVNIR T ° - ° ° A A A - - - - - - ° A A ° ° ° - - - A ° A ° - -

23 |FEFECAOEITE ° - - A A - - - - - - - - A - A ° A A - - - A A - ° - -

24 |LLpIEEECAE ° - - A A - - - - - - - - A - A ° A A - - ° A A - ° - -
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TUNFHFERMR

e NE | =E | g [BwRE| G | M | BE | HOTE| up | B ALY Fo1 | B | S5 | 2@ | XS | BR | BA |For0] 66 | PEVS| DAZ [E5FY| NFF| & [ha- |7
r7av- | 3 AZ1-% €=) TNy Foy | K
. EI DN =P D= 2|2 | @ O - T - T 0 & = a
25 |FIEHNL— [ - A [ - - A - - - - A - [ - A ° [ ° - - - ° A A ° - -
26 |(FIEANYAHL— ) - ) ° - A A - - - - A - ° - A ) ° ) - - - ° A A ) - -
hL— 27 |[fAZEHOSIAL— o | - | o] o - - Al - - - - lal -] e - a]l e o] @ - - - e Al A @ - -
28 |F0EF—ZHL— ° - A ° - - A - - - - A - ° - A ° ° ° - - - ° A A ° - -
29 |FIEAHVNIIHL— ° - A ° A A A - - A - A - ° - A ° ° ° - - A ° ° A ° - -
30 [[FVNBIEA ° - ° ° A A - - - A - - - A - ° ° A A - - - A A - A - -
31 |EDR5EA ° - ° ° A - - - - - - - - A - ° ° A A - - - A A - A - -
32 |AR3EA ° - ° ° A A - - - A - - - A - ° ° A A - - - A A - A - -
33 |FIEAL—3EA ° - A ° A A A - - A - A - ° - ° ° ° ° - - - ° A A A - -
34 [BPUELNSBSEA ° - ° ° - A - - - A - - - - - - ° - - - - - - - - - - -
35 |EDKRSEA ° - ° ° A A - - - - - - - A - ° ° ° A - - - A A - A - -
bl 36 |1B45Eh ° | - Al Al - = = = = = 5 Al - T e @ A @] - = -l alal -] @] - S
37 |KEFBLIEA ° - ° A A ° A - - - - - - A - ° ° ° ° - - - A ° - ° - -
38 |MREREBHARIE 2 SEA ° - A A A A A - - - - - - A A ° ° ° ° - - - A A A ° - -
39 [BAXY)-L3EA ° - [ ° A A - - - - - A - A - ° ° ° A - A - A A - A - -
40 |IRIEFBAARIU-LSEA ° - ° ° A A - - - - - A - A - ° ° ° A - A - A A - A - -
41 |&33EA ° - ° ° - - - - - - - - - - - ° ° - - - - - - - - - - -
42 |BBSEA ° - ° ° A - - - - - - - - A - ° ° A A - - - A A - A - -
43 [[FLnsEE ° ° ° ° A A - - - A - - - A - ° ° A A - - - A A - A - -
44 |EFORZE ° [ ° ° A - - - - - - - - A - ° ° A A - - - A A - A - -
45 |BRzZE ° ° ° ° A A - - - A - - - A - ° ° A A - - - A A - A - -
t3rd 46 |[EbKZ(E ° ° ° e | A | A - = - = - = - A - o | o e | A = = = Al A = A = =
47 [mPUELNSEIE ° ° ° ° - A - - - A - - - - - - ° - - - - - - - - - - -
48 |23 [ ) ) [ ) ® - - - - - - - - - - - ® [} - - - - - - - - - - -
49 |88TE ° ° ° ° A - - - - - - - - A - ° ° A A - - - A A - A - -
50 |CIEhDINEiE ° - ° ° - ° - - - - - - - - - ° ° - ° - - - - - - - - -
HE 51 |BEREIHR ° - ° ° - ° - - - - - - - - - ) ) - ° - - - A A - - - -
52 |WEER ° - [ [J - [J - - - - - - - - - ° ° - ° - - - - - - - - -
53 |iRfEEAE ° - - ° - ° - - - - - - - - ° ° ° - ° - - - - - - - - -
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TUNFHFERMR

TUNFAFEFEMRUESZED

5= NE | =E | 50 FLO|BEEE| XU | MNC | B HBOT| WD | UK [ALST| 01 | B | &l | 3 | KT | R | B | FORU| 65 | PEVE| DAT [E5FY| NFF| ZF (ha-|T-E
HFIU- X *z1-% €=) -y Foy | K
3 S AR I AR R |- ® &=l @
54 20360 [ - - - - - - - - - - - - - - - [ - - - - - - - - - - -
55 |4/R(Em) [ - A [ Al A A - - A - A - [ - A [ [ A - - Al A [ A A - -
56 |3&/\ER(Em) o = o [ = = = = = = = = = = = o ° ° - - - - - ° - - - -
57 |R=O>(H&) - - - - - - - - - - - - - - - - - - [ - - - - - - - - -
58 |31R - - - - - - - - - - - - - - - - - - - - - - - - - - - -
59 [cr2nose - - | o | - - - - - - - - - - - - - - - - - - - - - - - - -
60 |crnogErE - - ° - - - - - - - - - - - - - - - - 5 = 5 = 5 = 5 = .
61 |HEH o - - - - - - - - - - - - - - ° ° - - - - - - - - - - -
62 |BErKaithit A - A A A A - - - A - - - A - ° ° A ° - - A A A - ° - -
63 |¥39(avXRLyzH) [ - [ - - - - - - - - - - - - - [ - - - - - ° - - ° - -
64 |959(BCZRLYZ>Y) ° - - - - - - - - - - - - - - - ° - ° - - - ° - - - - -
65 |Y39(FIRRLYS>Y) [ - - ° - - - - - - - - - - - - [ ° - - - - ° - - ° - -
66 |FBH\5(Hm) [ = [ [ = A = = = A = A = A = A [ [ A - - Al Al Al Al A - A
HAR 67 |EDKR (M) [ - [ [ - A - - - - - - - - - - [ [ A - - - Al A - A - -
68 |3 [ = A ° A = A = = = = A = [ = [ [ [ A - - - A ° A ° - -
69 |L33(H&) - - - - - - - - - - - - - - - - - - - - - | o | - - - - - -
70 |WE(E&) [ = = = = - - - - - - - - - - - [ - - - - - - - - - - -
71 |REE(ER) - - - - - - - - - - - - - - [ A - - - - - - - - - - - -
72 |OD(Em) [ = = [ = [ = = = = = > = - - - [ - [ - - - - - - - - -
73 |49Em [ - A [ Al A A - - A - A - [ - A [ [ A - - Al A [ Al A - -
74 ¥ o = o [ A = = = = = = = = A = A o o ° - - - A ° - A - -
75 |Aves [ - [ [ A A - - - - - - - A - [ [ A [ - - - Al Al Al A - -
76 |4evm ° - ° [ A A A - - A - A - ° A ° ° ° ° - - A A ° A A - -
77 |EFohsirEs) o | - - - - - - - - - - - - - - - | o | - - - - - - - - - - -
78 |BRZS5—H ° - - - - - - - - - - - - - - - ° - - - - - - - - ° - -
79 |EmExR+¥ - - - - - - - - - - - - - - - - - - - - - - - - - - - -
80 |EmF-x - - - [ - - - - - - - - - - - - - - - - - - - - - - - -
81 |TIEODSROTU(HRF-RK) A - [ ° - A - - - - - - - - - - ° - - - - - A [ - - - -
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