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Seasonal Menu : Allergen list
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*Please note that the information regarding cashew nuts is not necessarily definitive, as we are currently in a transitional
period for the law, and some food manufacturers have not yet established specifications for cashew nuts.
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*If you have any food allergies, please be sure to inform the staff.

*This information is for reference when making menu selections. We cannot guarantee that you will not develop allergic
symptoms.

*Some menu items use shared tableware and utensils during production and cooking. It is not possible to prevent all possible
secondary contamination. Please be careful if you are sensitive.

*Frying oil and boiling water are shared. We also handle buckwheat flour in the kitchen.

*Course and set menus, including daily menus, do not have allergy information. Please contact the staff directly.

*This list corresponds to the "nine allergenic raw materials (shrimp, cashews*, crab, walnuts, wheat, buckwheat, eggs, milk,
peanuts)" stipulated by Japanese laws and regulations.

*Even if you order without certain ingredients, we cannot remove all allergens from the product.

*Whitebait is collected using a fishing method that mixes shrimp, crab, etc.
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