SN PUNVGY - RES—ER

PULIVT Y IRERISBEIRFEFHULTEDE T DT, CHIADHETHEELEE W,

2026/2/20B #

XIO—ERE FRHRLLTERASNTOSPUIS VB LV EIEDRETRATZLIEESNSTLIG Y (BROERTEDSNE28RE) ZHARLEEDTY .
XZD—BEREBERICTUVINF—ERDRELRNCLZFRIAITZEDOTRBDEEA.
XEE-RECHBVTRMODERZIOTEVETH, RAOER - FERR - FAEEELNUTHROBMINEITIRE, 2RKBADAEEEEZINTHS LRI Ao
XFPLIG I BB IECRBEAENGD, BHEOREATEREZSISECTHEANHDHT . BERT . FEIRNEB RS RIFCTERIEEW,
XIDBEHESE(C BERIBBTHHULTOWEEET T LSBMOVELEY,

PULIVGYICETRBRVEDERO HERMEHE 0120-070-612(3Z{1HFR/9:00~18:00)

o - FEHBICEFNTVZED, A---RHRORETHICBNT, TEOTLISF I NBEEZSCREBERAUFAOTEELTHNFT. —- - EHHELTERLTLERA.

ry
0
il

MEREMDER. REHETORUEBES SUTEARRFRERDRICEIIHEHLTEDET,
XUEDVEDFEDLTVS . REFDOBERISEBUECRENHBIBEAD HBDFIT DT TEIEE W,
XBFHTHEVVEEGARRIEEFNTOFEA. (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.
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.

= 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.
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mThe meaning of Icons:

@l : Including in the raw materials of
the product.

FAJ: Product of which sharing the
factory's manufacturing facility.

[—J1: Product of which is not included.
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=1 - R 5 ME =E| B | R (ﬁfﬁi‘y AU | D | BB HOU| Wb | KB | ALYD ff\y | & | & | AT | B | B 73‘3;7 &5 |PEVB| DA [E5F>| T | & ”;’,jj W—FB
ME | SY/E | BEE | kit | RUEMEN " __
ter | @ @ | @) me (e B | D % @ B €S WSG90 Q ke e d e e
ReR) SREFASONG 618 24.3 30.8 55.7 5.1 ° - ° - - - - - - - - - - ] - ] ° A A - - - - - A - -
BeB) FRFNT 544 18.0 | 255 | 55.3 4.9 . - - - - - - - - - - - - . - . e[ A | A - - - A - - A - -
3) BERSEA 625 24.5 30.8 57.2 7.8 ° - ° - - - - - - - - - - ° - - ° A A - - - A - - A - -
B HFRESEA 551 18.2 | 255 | 56.8 7.6 . - - - - - - - - - - - - . - - e[ A | A - - - A - - A - -
. RB) EB3ESOMNG 331 13.0 6.0 53.4 2.8 (] - (] - - - - - - - - - - - - [ [ - - - - (] A - - - - -
o &) BERIEA 361 9.9 10.6 | 54.0 5.4 . - . - - ° - - - - - - - - - - . - - - - - A - - - - -
R) EFDRSEA 311 10.6 5.7 52.0 5.7 (] - - - - - - - - - - - - - - - [ - - - - A - - - - -
) EBER 299 8.3 1.0 61.4 4.7 . - - - - Al A - - - - - - - - . . - - - - - A - - - - -
R) IT5EA 148 4.0 0.5 30.6 3.5 (] - - - - - - - - - - - - - - - [ - - - - - A - - - - -
S5EA KB 131 3.3 0.5 27.0 0.4 . - - - - - - - - - - - - - - - - - - - - - - - - - - -
FHOmRES 954 30.7 | 42.7 | 107.0 | 3.5 . - . ° - - - - - - - - - - - - . . - - - - . - - . - -
FCRDRIES 571 23.0 9.9 92.2 2.9 ° - - - - A A - - - - - - - - - . - - - - - A - - - - -
SoFEORES 635 20.5 | 283 | 71.4 2.5 . - . ° - - - - - - - - - - - - . . - - - - . - - . - -
ERZD
STHERCBRIER 350 12.8 5.1 59.9 1.8 ° - - - - A A - - - - - - - - - . - - - - - - - - - -
STHWCIEA 571 16.3 | 253 | 63.6 2.3 . - - - - - - - - - - - - . - - e | A | A - - - - - A - -
Zlgh KB 170 2.9 0.4 36.7 0.0 - - - - - - - - - - - - - - - - - - - - - - - - - - - -
MEYY E>Y - EER 126 3.6 9.8 5.6 0.1 ° - ° - - ° - - - - - - - - - - . - - - - - - - - - - -
HBBLLELESN (#91 g EREF) 1 0.0 0.0 0.1 0.0 - - - - - - - - - - - - - - - - - - - - - - - - - - - -
I HBAUEDSY (#91 g LK) 3 0.0 0.1 0.5 0.1 - - - - - - - - - - - - - - - - - - - - - - - - - - - -
THREFEF (¥91 g ERK) 4 0.1 0.2 0.6 0.0 - - - - - - - S - S - S - S - S - - - - - - - - - ° - -




