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M Allergen Information

BHEH: 202246 16 H

— This list provides information on the 27 food ingredients with allergens specified by Japanese law (info on almonds to be added) .
— This is the list of 27 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.

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

¢ An updated allergies list with information on the usage of “Almonds” (designated as a Specific Allergy Item as of September 2019)

is currently under preparation.
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The meaning of Icons:

[@J: Including in the raw materials of the product.

FAl: Product of which sharing the factory's manufacturing facility. [Al: FE T &l 1&-

—J: Product of which is not included.
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For more allergen information
Customer Support Center
Call: 0120-29-5770 (hours: 10am to 7pm)
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Fza——HERUHIEBERRE)
s AAE4 HiEL "
= E3E p— :
; ;’E,EL# Japanese—Style Gyudon E th:l’ﬂilf)i EEEE }Tﬂi_
3 EAT-FEFH Oyakodon (S_Immered Chicken & Egg Rice Bowl) XS %'ﬂ& i1k = 1
AER BT Oyakodon (Simmered Chicken & Egg Rice Bowl) w/Raw Egg [XSAI/EE 2R ot 2
AP o e o LOEEAREER e 3
6lEEECE Katsudon (Slmmered Pork Cutlet & Eggs Rice Bowl ) 'I’Eqﬁﬁla;‘%/‘;ﬁ%_’g&m = S!‘EE%,' Q0tds 4
IEENEE TR Gyu'—TOJl(Sllmmer'ed Beef & Eggs) Rice Bowl FREEETR IES = 5
LA B ok Kakiage Fritter Rice Bowl SHEH B I =Ty TEAS 6
e W/Jlapanese—Ster Hot Broth H EEH:'IH':"'IP::E’E&%% 7|’i|of7'|| 2E v
OF—XEF Various Seafood Chirashi Rice Bowl ﬁﬁiﬁ'ﬁ%lﬁ'ﬁi (++f ZJ'EQEMD 3
MF—XBE1F Japanese—Style Gyudon w/ 3 Cheese ST El’_tqzmih& OHK.JE':::':":,;,F :
H TF=2hvH Oyakodon w/ 4 Cheese R ERET T, 35 A= AZPH 75 =
SF—XELCE Katsudop V\{/ 3 Cheese 3*¢%ii’%%é‘;$g£”& 4§ K= Q03 11
14|54 - HFH gy“'T°J'(S'mmered Beef & Eggs) Rice Bowl w/ 3 Cheese 3%*%14:@5%%2% 38 ilgarig >
5l HUHE Gyugon & Oyakodon ('Slmmered Chicken & Egg Rice Bowl) |[H EtﬁZPfJ%’E&&Xg% BEEL 3-55 | = X| ?_IE9|‘E1| 1 EX|= 13
T B EE:: Fyu on &Katsudon (Simmered Pork Cutlet & Eggs Rice Bowl ) |HXFRZER & ﬂi’F?%HFfﬁi’E& -FILE&EOEEO 14
Thes—B1H ried Chfcken & Oyakodon (Simmered Chicken & Egg Rice Bowl) i’lsx_@_,ij%%j&&xgmzﬂmi'?& oo TS & 9|'Eo 15
BlEA-Ehes—B TR gjall:oddon(;Smme;ez Chicken & Egg Rice Bowl) Chili Oil w/Chopped Spices add green leek | 281 2= 38 SH NG [R] i é%ﬁ‘g’l JZ|_||: E_|'I0j|-<7'|7| | g%gl:% OEF:?'_% 16
= s (o @i & Eem Mee Ba) Gl O o/ @inermad Srieas & Baz 2t oo oo SR o YE B S T Ml B =) S
;g %ﬁj)ng)jj(lfjﬁ,tﬁ%# Oyakodon & Chicken Curry — : %%%gﬁ%lﬁﬁuﬁﬁ&%ﬁimﬁ o d3/ls Q0 s 1;
PR BSU ~ P ETH Oyakodon w/Clam Cream Eﬁﬂ*‘lé}ﬁ’ﬂﬂ;@m’ﬂmih& QoA = & X717t 19
D EELETHE Oyakodon w/Clam Cream & 3 Cheese 3**%%?3&*‘]?)%?&;% EEZT thq 2t J2l QO[3 = 20
3 FE AL — Salt—Based Oyakodon (Simmered Chicken & Egg Rice Bowl) ﬁu*xgm:ﬂmi'h&— R %! 3= X|= HfA[2f 32 QOfZ = T
24| 7Y AL— Ch!cken Curry X—'%Pﬂﬂ}]ﬂl]@’lf);mmL 2g LOIA=E 29
25| h ok FHL— Chicken Curry w/Pork Cutlet T HEIE AT 23
S 26| Bk HL — Ch!cken Curry w/Fried Chicken (3pcs) NG B E TR 7t 24
T ERAL— Ch!cken Curry w/Chicken Tempura(3pcs) SBARY z - HE I E WYIHEE] 25
fﬁ A Chicken C : ; 4 X EI%XEIWW]I]HEL& I:I-E|7| vI'NWAEd
28— h YAl — icken Curry w/Mix Fries S B TS A I TR =T g G/ 26
o F— < hL— Chicken Curry w/Raw Egg *ﬁﬁigé%mmﬁ@h& oI A Safo] A[ZIFH] 57
30| D YINAYAL— Chioken Jurry w/ 3 Gheese ST ES T i Bl 28
31|5Hh= Chicken Curry w/Pork Cutlet add Egg YEFRHEMIE TR&ABIEE NS E 36_3 At 29
2L E Teriyaki Eel (1 pc) Rice Box ey (B — Hl?) S= ;41 RIFE T %
S5HE [ B3HERT Teriyaki Eel (2 pcs) Rice Box BERE R (BEAR) colsg 31
34|57 EDE Ter!yak! Eel Rice Bowl & Oyakodon B %ﬁ&x@%_ﬂmih& Ejél'oli';::}“ﬁ 9
B0 E S LRRIE Teriyaki Eel (1 pc) Rice Box w/Grated Yam @ggt&(@@_;ﬁ@;? jaO‘I E_Jl__'L'Ht%F & EOF_—EI_% 23
3P FER (FLYS TR w/Japanese-Style Hot Broth CEE Tz s I T 34
B 37 %E?J]]l,:"ﬁﬁ(p‘l/\y:/:/@ﬁ'{) Fried Chicken (5pcs) Combo (Without Dressing) i’FX_"‘—’_,ijil(5;|:3 E& (FZ1) (+3 FIZ QLA 35
B LS (FLo S '7 Slmmer“ed _Chlcken & Egg Plate Combo(Without Dressing) [XBHRBEER (L& =) Z12rOtAIGGZH) BA(E RS Hi7]) 36
v BR<) Katsu-Toji (Simmered Pork Cutlet & Eggs) Plate Combo (Without Dressing) yﬁﬁ;;'gimﬁg glj;z Q0 HA (Ef4A Wij7]) 37
BEER (F=E1) SIEEA] BA (A W) 23
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e AAES HES thEE SHEE g

9| [ELvhvsHEA Udon w/Tempura Bits PN EEZTI=P S TELE 39
40[EDH2EA Deep—Fried Tofu Udon HEESAR OHOL 40
HFAEA Beef Udon ERACAE Ao T
21BRSLA Udon w/ Raw Egg EEESAE A 2= 42

43| BRHIEA Udon w/ Chicken Tempura MAXHTEXME SEL £S5 43

44| AL—EA Chicken Curry Udon EEWESLEEE S NHEEEES 44

5 45| F—AAL—2EA Chicken Curry Udon w/ 3 Cheese SFE L CAMIES X = A= K77 25 45
Z 46|FFMHFIEA Udon w/Simmered Chicken & Egg BRBESZHE Q0T 2& 46
A A1 REBRFNFIEA Udon w/Simmered Chicken & Egg add green leek CREEHLESRXE of Qo3 2% 47
48| EAT=FHFAIFTOEA Udon w/Simmered Chicken & Egg Add Raw Egg SRBEESLmFEESE QOIFAE = 48
VFEIEBITIEA Shrimp & Veggies Fritter Tempura Udon HEBEEFERXHEZESXMm I7[0MAl &= 49

50 A OLEREMNEGITIEA Cold Udon w/ Shrimp Fritter Tempura MIEM IR RN ASZAE NS 7I7[oF A 25 50
51APLIELAESEA Cold Small Udon w/Tempura Bits KOAZHEESXAE 2= 51

52|18 %28 A Cold Udon w/Dipping Sauce SX#m AEL=s 59
53|EHBEEHEA Cold Udon w/ Dipping Sauce,Horseradish & Grated Yam ESHETE =S T Ot EYH XERS 53

54| A OLIELSEA Cold Dandan Spicy Udon HES X "m HEIEIR = 54

55/ [FL v ld Soba w/Tempura Bits KT HEAER /~HF 55

56| = DR ZIE Deep—Fried Tofu Soba S R 7T & E SE AH 56
FIETSESES Beef Soba GRFEEA 0 7] AHf 57

58|38 K% (3 Soba w/ Raw Egg AENEREZE ‘S A EF aHp 53

Fs 59 ﬁb—%(i \ Chicken Curry Soba EERESDIEEE ] NHEE I 59
¥ 60 ?—Xﬁb—f(i Chicken Curry Soba w/ 3 Cheese Mz EXSAMIE=E @ 3= X[= X717k 2 HF 60
61[FEMNEHITZR Soba w/Shrimp Fritter Tempura HYEM IR RN = E W M-S ZFZ[OFA] AHF 61

62| CLEFEMNEEITZIE Cold Soba w/ Shrimp Fritter Tempura HAEMASRERINISFER M-S ZFZ[OFA] W8 AH} 62

63 PLIELIMSZIL/ Cold Small Soba (S) w/Tempura Bits PEEL -0 Far - AU S HR(R) 63

64[=H (L Cold Soba w/ Dipping Sauce & Horseradish ARFTEEEM XFE A HE 64
65(EAHAHTHZIE Cold Soba w/ Dipping Sauce,Horseradish & Grated Yam ISP EE S E S 0] &0 EE AIEAHE 65

66| E-FCTHTER Raw Egg Breakfast Combo TREBERR lé“é*%f XAl 66

o ‘7% 67| 8 %'@E%Eﬁfﬁﬁ Sunny-Side-Up Egg Breakfast Combo ﬁﬁﬁ@,ﬁﬁ’é Het= 20| XAl 67
& |t 68| MNEFHER Natto Breakfast Combo NS BRE DHE A 68
2 69[EREFFHE B Grilled Salmon Breakfast Combo IRt BE Ao o] Al 69
Z |z | 10EMNSEITOIEA Shrimp & Veggies Fritter Tempura Udon HiEBEERIIZSE5X M 7710 A &= 70
C LB nErEmiTEE Soba w/Shrimp Fritter Tempura MIEH RER R AN H T EE < FFZTOFAT ~EF 71
| 72 ’DH’:E)O)“ Pickled Veggies N _ Hol= 79
g | 13|54 /NA(E ) Small Beef Plate INBREE N (B8 ) ESnbj[ES) 73
TAIR—a (B &) Grilled Bacon R (R R) H[O[AH(TIE) 74
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T BAEA REE4A hEEEA R [EEE gl
75[54 R Rice ¥R =78 75

76| C = U B Raw Egg BIEEXNE At 76

77| A%+ Miso Soup LRI 7 =3 77

18| A R—T Chicken Meatball Soup XS ALER & )7 STt A 78
79|20+ D Pickled Veggies N 295 79

80[HS% (a<kLwv2y) Salad w/ Sesame Dressing i CZRRDHIE) M EEFTIEHA) 80

81|52 (FLEKLYIIY) Salad w/Japanese Basil Dressing YR (AW RIE) A EAD EYA) 81
82|z8x Chicken Tempura & Grated S PSEES Ske 82

83[#Fh odh T (V—RERK) Fried Chicken (Without Sauce) YEXSIR (E&H) FFEFOFA] (AA H7]) 83

84| 5Fi&E N w/ Salt-Based Sauce Thes A AA 84
85[/\—_"F1—)—2X w/ BBQ Sauce BBQ= BBQAA 85

H 86[EAI9 LY Japanese Beef Soup FRm 2 7= 86
_t 87|EAAHHR) Tororo (Grated Yam) WLZGiE (B ) QFAHH| FOKHEHE 87
N 88|#N = (B &) Natto (Fermented Soybeans) NF (BB ) CHE(EHE) 88
P 89| SR &+ (B &) Grilled Salmon RET6 (BB ) AHO| FO[(EHS) 89
- 90|V (B &) Nori (Dried Seaweed) BE(BEm) 2T 90
a 91 (RN—a (B 5 Grilled Bacon R (B R) HIO|ZA(EHE) 91
I FEMAEEITER) Shrimp Kakiage (Fritter Tempura) SAVEREENH (B m) M ZH7| Ot AI(EFHE) 92
93|41 Beef Plate SHNER A7 93

94| FM Simmered Chicken & Egg Plate BREERR QOFH 94

95(Av LM Katsu—Toji (Simmered Pork Cutlet & Eggs) Plate YEXEHEEEE S FIREX] 95

964 LM Simmered Beef & Eggs Plate SRABEER T EX| 96
97|E2hbHIF(EHF) Deep—Fried Tofu SHIESEE (B m) FEEAERE) 97

98| BENST—H Chili Oil w/Chopped Spices el T=7= 98

M9 |UbH IV (EHfH) Horseradish %R TR0 99
100[:ENT ¥ Green Onions HF3 It 100
101[:B0F—X Cheese =+t NES 101
102[CFZDhYID T HRE—F) Sweet Egg Pudding (Custard) EEIECER T =& £YFIAEIE) 102
TREERES Oolong Tea BORE St 103
104|BFHEDHRHIEA Udon w/Deep—Fried Tofu HEESEXH ofzlo[E SESE 104
105|BFEAPLEDRSIEA Cold Udon w/Deep—Fried Tofu HEESEXAH o208 SERS ME 105

45 106|BFEkbHMHHEA _ Udon w/Seaweed *Eﬁ%%%ﬁ)l. CEREEEEES 106
£ 107|BFHRAPLOADIEA Cold Udon w/Seaweed B EZSEAT o Zlof8 WS 107
i 108|BF AL —HF5Y Chicken Curry IR CEREEE 108
L 109 EFHEEORIEAEYE Kids Meal Combo w/Deep-Fried Tofu Udon MERSZEIEER 0glols #E2s ME 109
hy HO|BEFHAPLEDRSIEALYE Kids Meal Combo w/Deep—Fried Tofu Cold Udon ;‘EE@%%;%EJLiﬁfé O Zl0] & H2= ME 110
k 11| BFEbHOMOHIEAEYE Kids Meal Combo w/Seaweed Udon BrREBLAEILEER CEEEEIEEENIE 111
112|BFHRAPLOLAHIEAEYE Kids Meal Combo w/Seaweed Cold Udon BHRSEAMEBER o208 Wz ME 112
113[BFHEHAL—FH Yt vk Kids Meal Combo w/Chicken Curry MERIILEESR CENEEERE 113

14| FH1—X Kids Juice JLE TCE O 2lo] =& 114
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o HAREA REEH hEEE REE e
115]7/kyba—E— Coffee (Hot) g 714 115
116|7ARA3—E— Coffee (Cold) 7K Wk OfO|A 7] 116

k 117[h2z74L Café au Lait e 7| 2 2 117
] 18| PARAITTAL Café au Lait (Cold) 7K Ex 2 mnndE Olo|A ZIy| 2.5 118
y 119(7kybkaa7 Cocoa (Hot) 2] |] A0} 119
» 12074 AX33a7 Cocoa (Cold) k|l /] OfO|A @ A0} 120
12 [RT4voah— Sugar Wb RE =25 121
122/ AL 0y7 Gum Syrup R AAE 122
123[a—E—JLvyia Cream 4 =3 123
- 124[# 1= Red Pickled Ginger AE Y22 A 124
é 125|B1-LE; Soy Sauce H &5 ChAl 8 125
2 126tk Shichimi (Spicy Japanese Condiment) CRER R Al X[O] 126
& 127 LU Japanese Pepper H A LU NES 127
128\ odh ITH S Fried Chicken Bento VEXGHR{E Y 712torAl HO[H0r% 128
N 129D IFFLH HEENYY—X) Fried Chicken Bento w/ Salt—-Based Sauce YEXS IR L (Fhe=E) ZretorAl HIO[A0r2(Ag &) 129
g 130 odHhlFFHLH (BBQY—R) Fried Chicken Bento w/ BBQ Sauce JEXGIR{E Z(BBQH) ZtetOtAl HIO|3 02 (BBQAA) 130
131|[FEXURAILZILFY Fried Chicken w/ Tar Tar Sauce Bento YEXGIR{E J(IBIE =) 712t0rA H[O[ O R(EIEEIE &) 131
132|8REEF 24 Grilled Salmon Bento T 68 {5 2 0] Ho[30I=Z 132
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