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XTO—ERE. FEMHEVTERENTVIPUILS VB LT REDRIETREATZCUHBEESNZ7LILSY (AFOERTEDSNZ28RE) ZRNEEDTY . VHYI7FYYIZERNTT,
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XEE-RECHBVTRMODERZIOTEVEITH, RAOERR FERR - FAEEELNUTHROBMINEITIRE, 2RKBADATEEEEZINTHS LRI Ao
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XIDBEHESEC BERIABTHHULTOWELET T LSBMOVELET,

XS5ENLEIZZRAUVE (B) THTTENET,

CHRE | XBKRBINTREREEKZ100%ERALTNET .

PULIVGYICETRBRVEDERO HERMEHE 0120-070-612( =41/ /9:00~18:00)

o - FEHBICEFNTVZED. A---RHRORETHEICSNT, TOTLIS I NBEEZSCREBERAUFAOTEELTHNFT. —- - EHHELTERLTLEEA.

MEREMDER. REHETORUEBES SUTEARRFRERDRICEIIHEHULTENET,
XUEDVEDFEDLTVS . REFDBERISBUECRENHBIBEAD HBDFIT DT TRIEE W,
XBFHTHEVVEEGAERIEEFNTOFEA. (RLYS2IRE)

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. Macadamia nuts are being prepared.
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
-We use high quality, 100% domestically-produced rice here.

= Nutrition values

-Nutrition values are based on lab tests and Japan'’s official food composition data.
-Since each item is handmade, the nutrition values may vary slightly.

-Optional condiments, such as dressings, are not included in the nutrition values.
u X TFidaR

FFRRASFEMR PO BIRREF=Z PR NS BIR. FTBRERLIT 28R,
AERRHSE, TEERIHERI0%FRRE.
-BRARFCHHE - TRNSEHTTRASEE, BEXEHREHIASE/FEESHEEMERMiZsRNHEE,
-BFERESEXRER, BITHN.

- SEENFEEERR—RRSHKTRE,

-BFRHK100%EBREREAFE~AK.

m 2| 2 20| chsh A
ol YUEE Yzl WM HH 22 285 S0f HTHLICH
Ol YUEE UWZZM MSEE Y22H EE HEDAOIN SY0| AYEIE LHZU(28FZ)S TAS HYLICH

-AF|0p0| A2 BE ZE E2 100%34 RS AFR3tD QALICH

mThe meaning of Icons: n FSHEERA mE7| 7|20 4

F®l: Including in the raw materials of Fel : EARRE. fel: {MEEM At YAEL|CL

the product. FA) : I SIS FiF R ERIANER. [Al: 32 HM= 2tloM 7|78 385t AL CH
FAJ: Product of which sharing the [ -1 : kREARMH. [-1:x22M ALRSIX| SAEL|CH

factory's manufacturing facility.
F—1: Product of which is not included.
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KRERTD (1BHED) PUIVF—HFER PUNFFEFEMBIETZE0
ME| 'E | O | R | BEE| XU | MC | BH | BOE| WD [ UGB AL IO | &g | & | AT | B | B | 9T 65 [PEVS| DAT |E5FY| NFF| TF | mas [ T-E
A=1-% - - . . w (E-Fy IN-y Ty Fvy Kk
hE | S0 | BEE | pokion | fomes | S — - — - _ _ . _ _
RN PYGEE R R RS E R R EIEEEEL
MFSEA 235 6.3 0.8 48.4 5.3 ° - - - - - - - - - - - - - - - ° - - - R N A N R N N
EORSEA 311 10.6 5.7 52.0 5.7 ° - = = = = = o = o = E B - B - ° N R N R N A N R R R N
BERSER 357 10.1 9.6 54.7 5.4 ° - ° - - ° - - - - - - - - - - ° - R - R N A N R N R -
FRSEA 550 18.2 25.5 56.7 7.6 ) - - - - - - - - - - = S ° S o ° A A o - - A - - A - B
SBB) AONSEA 228 6.1 0.8 47.0 2.6 ° - - - - - - - - - - - - - R ° ° - R N R N A N B - R -
RB) FRSONISEA 544 18.0 25.5 55.3 4.9 ° - - = = = = = o > o > o ° - ° ° A A - - - A - _ A _ B
BR) EBEFOMIIEA 331 13.0 6.0 53.4 2.8 ° - ° - - - - - - - - - - - - ° ° N R B R ° A - B - R -
38N |m2natn 367 | 315 | 3.6 | 48.7 | 6.5 ° | - = = = - Al - = = = = = = - - | e | @] o - - N N B - B -
mﬁé—""(’;*)‘*fm SEFFABENIER 392 | 321 4.9 51.4 7.4 ° -l al al - - | e - - - -l al -l a]l -] a]e] e e - - -l alalale - -
<BDET. LLIEDHENSER 503 55.9 6.2 51.0 7.7 ° - - - - - A - - - - - - - - - ° ° . - - = A o o E B N
HL—3ER 449 8.1 16.6 64.2 4.5 ° - - ° - - - - - - - - - ° - - ° ° ° - - - A - - - - -
F-ZHL—3Eh 523 13.0 22.4 64.9 4.8 ° - - ° - - - - - - - - - ° - - ° ° ° - - - A = o o o -
FRAL-SEA 764 20.1 41.3 72.5 6.8 ° - - ° - - - - - - - - - ° - - ° ° ° - - - A - - A - -
EB5Eh 299 8.3 1.0 61.6 4.7 ° - - - - Al A - - - - - - - - ° ° = = o o o A N B N B R
BFEFEIEN 164 4.5 0.8 33.6 3.6 ° - - - - - - - - - - - - - R N ° N B - R - A R R - R -
B) BFARSONMIIEA 165 4.6 0.8 33.7 2.4 ) - - - - - - - = = = = = o = PY PY o - - - - A - - - - -
SEAKEED 131 3.3 0.5 27.0 0.4 ° - - - - - - - - - - - - - - - R N R N B - R - R R R -
M3 331 13.3 1.8 65.4 5.3 ° ° ° - - - = = = = = = = o = ° ° N B N B B A N N N _ N
Epletaty 407 17.7 6.7 69.0 5.7 ° ° ° - - - - - - - - - - - - ° PY B - B - B A - _ - _ _
BEXRZE 453 17.1 10.6 71.7 5.5 ° ° ° - - ° - - - - - - - - - ° ° - - - - = A = o o - -
2iE FpeE 647 25.3 26.5 73.7 7.6 ° ° ° - - - - - - - - - - ° - ° ° A A - - - A - - A - -
32 329 13.1 2.0 64.9 4.2 ° ° ° - - A A - - - - - - - - ° ° - - = = o A o - - - _
BUERERE 431 19.8 7.2 71.1 4.4 ° ° ° - - - - - - - - - - - - ° PY B - B - ° A - _ - _ _
BUERZE 643 24.8 26.6 72.9 6.5 ° ° ° - - - - - - - - - - ° - ° ) A A - - - A - = A = o
TIFAREED 154 6.1 0.9 30.3 1.3 ° ° ° - - - - - - - - - - - - ° ° N B N B R R - R - B N
hE>Y EEXR 122 3.7 8.8 6.4 0.2 ° - ° - - ° - - - - - = = = = o ° o - N B N N N N N R N
ME>YJ -E0RIBT 76 4.3 4.9 3.7 0.4 ° - - - - - - - - - - - - - - - ° N B N B B R - R - R N
NN MWES) - BABH 316 11.9 24.7 8.3 2.3 ° - - - - - - - - - - - - ° - - ° A A - B B A B B A R -
byE>2 MWES) SRE 76 6.2 5.2 0.2 0.2 - - ° - - - - - - - - - - - - - - - B - B B R B R B R _
E>Y 50 76 6.2 5.2 0.2 0.2 - - ° - - - - - = a = - - o o o - - B N B B B - B - B -
E>Y) £33 28 0.8 0.0 6.3 0.0 - - - - - - - - - - - - - - - - - N B N B ° R - R - R N
hoFt 814 24.1 26.9 | 112.9 | 4.3 ° - ° ° - Al A - - - - - - A - - ° A ° - - - A - - A - -
FCRDRRES 570 23.0 9.9 92.2 2.9 ° - - - - N - - - - - - - - - ° - - - - - A N B - R -
5y ZlFAKEE 170 2.9 0.4 36.7 0.0 - - - = = = = = o o o o o N B N B N B B B B B R N - N -
U e 33 | 61 | 08 | 657 | 15 | @ | - | - | - | - | a|la| -1 - -1 -1 -1 -1-1-1 -1 -] -] -] -Telal-1-1-1-1T-
STERCAOLES 350 12.8 5.1 60.1 1.8 ° - - - - Al A - - - - - - - - - ° = = = o o A N B B B R
STHRCEA 572 16.4 | 25.3 | 63.8 2.3 ° - - - - Al A - - - - - - ° - - ° Al A - - - A - - A - -
=584 i:if/_u_ _ 148 4.0 0.5 30.6 3.5 ° - - - - - - - = = = = = o S o ° N B N B N A N N R R -
%) IZ5EA 142 3.8 0.5 29.3 1.6 [ - - - - - - - - - - - - - - ° ° - - - - - A - - - - -
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REND (1BHED) TUIF ISR FUNF—EEREMBUCETDED
Nz =] | A [EeE] 20| | Ga | ahs| un | ws [ALes] #21T 4R | k2 | B | Bm [ 997 ] 66 [pave] bal [E5] 1F| oF | o [7-E

&
- ol 4 ol ki
*=1-4 wm | som | mE | sokon | s e e ™ . i
(keal) (9) (9) (C)] £(9) [ ey =07 [ ) R T g p \ 5 | ana | (2 3

& L9 0P D% D S ®S 0 90 Q ¢ @ e i ®

R7> 15 98 | 01 [ 00 | 244 00 | - | - -1 -1 -1 -1-1-1 -1 -1-1-1-1T-1-1-T1T-1T-1- - -1 -1 -1 -1 -1 -1-
AO0SU=5 99 | 00 |00 |248 |00 | - | - - - -1 -1 -1 -1 -1 -1-1-"1T-"T-1-"1T-"T-1T-"1- = l=ll==lC=1=1C=1-=
75797 103 | 00 | 00 [ 258 | ot | - | - -| - -1 -] -|-1 -1 -1 -1T-1T-1-"1T-"T-1T-1-1-+- - - - - -1 -1 -1-
SoIv—1-Ib 8 | 00 |00 |2t0 o0 | - | - - - -1 -1 -[-1 -1 -1-"1-"1-"T-1-"1T-"T-1-1- = l=ll==lC=1=1C=1-=
DOV 2 o1t |00 |03 oo | - -] -|-|-1-1-1T-1"-"1-"T1-"T-1T-"1-"T-"T-"1-1-1-+= - - - - -1 -1 -1-

FAZI-k— (BHE- VD% 8 0.4 0.0 1.5 0.1 - - - - - o = - - = = = - - - - B N R B - R - R - B _
KUY BRELTPARI-— (BHE- IR 5 0.3 0.0 1.0 0.0 - - - - - - - - - - - - - - - - - - R R - R _ R - R -

PARST 49 2.3 2.7 4.1 0.1 - - - . = = = = = = = - - - - _ B B B B B B B N - N -
Ry NI—b—(BHE- 2ILOERRC) 3 0.2 0.0 0.6 0.0 - - - - - - - - - - - - - - - - - _ B B _ _ _ _ _ - _
RyMITI5T 49 2.3 2.7 4.1 0.1 - - - ° - - - - - - - - - - - - - - - - - - - - - - -
DATZ1-R 98 0.2 0.4 23.7 0.0 - - - - - - - - - - - - - - R - R - - B N ° N R B R B
ALsoyT 22 0.0 0.0 5.6 0.0 - - - - - - = o - - = = - - - - - - B R - R _ R _ R _
-y 12 0.0 0.0 3.0 0.0 - - - - - - - - - - - - - - - - B - R R - R _ R - R -
HIZAYZ 13 0.2 1.3 0.2 0.0 - - - ° = = = = = = = = - - - - ° B B B B B B B - N -

BALELLSN (K95 g EFARY) 3 0.0 0.0 0.6 0.1 - - - - - - - - - - - - - - - - - B - - _ _ _ _ _ - _
HAUEDSY (91 g EFAES) 13 0.1 0.3 2.5 0.4 = B = B = = = = - - - - - - - - - _ B B _ _ _ _ _ - _
HREFEF (0.5 g EHK) 2 0.1 0.1 0.3 0.0 - - - - - - - - - - - - - - - - - _ - - _ _ _ _ ° - _
IR [2usLasw (#5 g BERES) 4 0.4 0.0 0.5 0.7 ° | - = = - . - . . . . . . . . " e | - . _ B N B N . N .
12 (#90.5 g fEFHKF) 0 0.0 0.0 0.0 0.5 - - - - - - - - - - - - - - - - - _ - - _ _ _ _ _ - _
J-3-CVWAY-2R (KI5 g EFAEF) 7 0.0 0.0 1.7 0.4 - - - - - - - - - - - - - - - - - - - - - - - - - - -
WF—X (#I5gfEFRE) 25 2.3 1.8 0.0 0.1 - - ° ° - - - - - - - - - - - - - - - - - - - - - - -




