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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. 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.
¥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.
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BEEH 863 34.9 28.2 | 111.7 | 11.7 [ - [ A A A A - - - - - - A - A ° ° ° - - A ° A ° - -
REBE IS 931 41.5 32,7 | 112.0 | 12.4 [ - [ A A A A - - - - - - A - A [ ° ° - - A ° A ° - -
FERFBE S 899 35.8 29.7 | 117.3 | 12.1 ° - ° A A A A - - - - - - A - A ° ° ° - - N ° N ° - -
BEEHaFr—>1— 1,014 | 45.3 40.2 | 112.1 12.0 [ - [ A A A A - - - - - - A - A [ ° ° - - A ° A ° - -
FHI—A> 548 21.1 16.9 72.6 8.0 [ - [ A A A A - - - - A - A - A ° ° ° - - A ° A ° - -
REEHS— X 616 27.6 21.4 73.0 8.7 [ - [ A A A A - - - - A - A - A [ ° ° - - A ° A ° - -
FERFEBS A 587 22.3 18.4 78.6 8.5 ° - ° A A A A - - - - A - A - A ° ° ° - - N ° N ° - -
EHFr—>1-X> 700 31.5 28.9 73.1 8.4 [ - [ A A A A - - - - A - A - A [ ° ° - - A ° A ° - -
BS54 570 19.8 20.5 72.0 8.5 [J - o AN A AN A - - - - - - A - A [ ] o ° - - A ° A ° - -
KEIRS—A> 637 26.4 25.0 72.4 9.2 [ - [ A A A A - - - - - - A - A [ ° ° - - A ° A ° - -
FEXFIRS-X 606 20.7 22.0 77.6 9.0 ° - ° A A A A - - - - - - A - A ° ° ° - - N ° N ° - -
F=AY  |EFr-1-x 721 30.2 32.5 72.5 8.9 ° - ° A A A A - - - - - - A - A ° ° ° - - N ° N ° - -
BB D 897 26.8 34.2 | 1153 | 11.1 [ - [ A A A A - - - - - - A - [J ° ° ° - - A ° A ° - -
EESNBE D 964 33.4 38.7 | 1156 | 11.8 ° - ° A A A A - - - - - - A - ° ° ° ° - - N ° N ° - -
FRFRNBEOUEE 934 27.8 35.6 | 121.2 | 11.5 ° - ° A A A A - - - - - - A - ° ° ° ° - - N ° N ° - -
BFERT—X> 284 14.7 7.6 36.7 4.2 [ - [ A A A A - - - - A - A - A ° ° ° - - A ° A ° - -
JUNBRBES—X> 661 23.8 27.3 75.3 10.1 [J - o AN A AN A - - - - A - A - A ] o ° - - A ° A ° - -
FTMNBRBFERFS—A> 698 24.7 28.7 80.9 10.5 ° - ° A A A A - - - - A - A - A ° ° ° - - N ° N ° - -
SUNBERBEFr—>1—-5—X> 762 30.7 35.3 75.6 10.3 [J - o AN A AN A - - - - A - A - A ] ° ° - - A ° A ° - -
FRERIE < 30 1,174 | 30.9 70.9 96.1 11.3 ° - ° A A - A - - - - A - A - A ° ° ° - - A ° A ° - -
PIRFABERD FRERIE 4 20 1,244 | 35.7 74.9 99.8 12.0 ° - ° A A - A - - - - A - A - A ° ° ° - - N ° N ° - -
hoKEm (KE%) 186 6.1 0.9 35.8 1.1 [J = [J A - - - - - - - - - - - - AN - - . - - - - - - - -
hEER (KEX) 174 5.9 0.9 33.1 1.0 [J - [J A - - - - - - - - - - - - A - - fﬁ - - - - - - - -
BEF (3M8) 145 3.2 8.9 12.3 0.5 ° - ° ° - A A - - - - - - ° - - ° ° ° . - - - ° - ° - -
4 f I FET 297 5.9 98 | 442 | 24 o | - | o - - - e | - - - - - - - - - e o @ - - - - - - - -
542 254 4.4 0.6 55.1 0.0 - - - - - - - - - - - - - - - - - - - - - - - - - - -
rESH MWESY - Fr—3a1— 151 10.4 12.0 0.5 0.3 ° - A A A A - - - - - - - A - A ° A ° - - A A A A - -
E>Y - BRE 68 6.6 4.5 0.4 0.7 [J = [ ) - - - - - - - - - - - - - ] - - - - - - - - - -
~RT>Y 1-5 98 0.1 0.0 24.4 0.0 - - - - - - - - - - - - - - - - - - - - - - - - - - -
A00Y—4 99 0.0 0.0 24.8 0.0 = = - - - - - - - - - - - - - - - - - - - - - - - - -
I 7vT 103 0.0 0.0 25.8 0.1 - - - - - - - - - - - - - - - - - - - - - - - - - - -
SoSv-I1-) 84 0.0 0.0 21.0 0.0 = = - - - - - - - - - - - - - - - - - - - - - - - - -
D-02% 2 0.1 0.0 0.3 0.0 - - - - - - - - - - - - - - - - - - - - - - - - - - -
RUSY  [F1z20-t— @4 2% 8 0.4 0.0 1.5 0.1 - - - - - - - - - - - - - - - - - - - - - - - = = = =
REIZTTAZ0-k— (WHE-ZV%BR) 5 0.3 0.0 1.0 0.0 - - - - - - - - - - - - - - - - - - - - - - - - - - -
FARST 49 2.3 2.7 4.1 0.1 - - - ° - - - - - - - - - - - - - - - - - - - - - - -
Ry hI—E—(B2HE- 2ILOZBRC) 3 0.2 0.0 0.6 0.0 - - - - - - - - - - - - - - - - - - - - - - - - - - -
Ry MITIST 49 2.3 2.7 4.1 0.1 - - - ° - - - - - - - - - - - - - - - - - - - - - - -
DAZS1-X 98 0.2 0.4 23.7 0.0 - - - - - - - - - - - - - - - - - - - - - [ - - - - -
HL0yT 22 0.0 0.0 5.6 0.0 = = - - - - - - - - - - - - - - - - - - - - - - - - -
BiRm [zt 12 0.0 0.0 3.0 0.0 - - - - - - - - - - - - - - - - - - - - - - - - - - -
BIZAYZ) 13 0.2 1.3 0.2 0.0 = = - () - - - - - - - - - - - - ) - - - - - - - - - -
T5vRy)C—)(95— (#90.3 g {ERIE) 2 0.1 0.0 0.3 0.0 - - - - - - - - - - - - - - - - - - - - - - - - - - -
=0 S—ifh (#90.5 g fEFAKF) 5 0.0 0.5 0.0 0.0 = = = = = = = = = = - - - - - - - - - - - - - - ° - -
ZUKBLEIW (#95 g EFAEY) 4 0.4 0.0 0.5 0.7 [J - - - - - - - - - - - - - - - [} - - - - - - - - - -
BE (95 g ) 1 0.0 0.0 0.3 0.0 ] = = = = = = = = = = = - - - - - - - - - - - - - - -




