BEHE L) T A4
SM8E 9848 @ ~118308 B 118302~148302L0. [FERE]

CHLLNDIAI—RABEHEY—EZAWAELIET

WORMESAEAICERALZ "KBRE” o2FEHE %
CHEWELILE, RLAEVWAEBETBEELALLL SN

CIE
Hrobizl MIE%HE
BNy AT 7
EHEDRER S
E¥Xy AL 8%
#h
oW bHLLW
LR R
B
oA EREEX FREX
i
FNEEI MRb A
LEALS TR
RELH
BE B o
KE# WTE
KIRBAL &A£2B5L
Ko 3E R

B0 BTHR KA
FBt Fowm
REF
FHROL =Ny b
PADINE—=FRF—X
FHELY)— IV}

2HLLDI—RAPYADNDTFHEBXFLTEN T

¥ HREEFA A=V T XF v )b BBICDEE L UL AR & Y RERED70%. HAIF100%ZTEH N LET,

E RIS ITHERE L U10%DY —EARDEENTH Y E T (BERYT —EX) XFBREICK Y BREBORBH—HMEE(ILEBIHBENTEVET,

b

e
i

KRBT LIVF—ZERBOERRIETFHRICER LA 2TV, GFliHPER)

“y il hAEHF LT & (WP TELO3-3746-7733 (11100~ 20: 00)

) @ @ @ T107-8507 RREHXTTHRIR 2-2-23 BHATZEEB 1F e




REHE DT A

Fh&EBE LI, REF FHVWE KRRy
LBNESHDBALEHRITEK) EH I L 7

£ N BEIRERZL THVE FR OEET BEY) —

AL WBHE HHA BE RE oK EFH

) & e 2hx HLoLWw LE HEEW

B W RBHELRAEETOURELEE BB WMTF IUrs RERA
A B RECRBFOTIAE BRIZHE 4 AE BRET

RETE wWH & 2 HEW T &N B BE KO0

® F  RBEIKROKRIAZHER WL Zo¥ Fhit Foidy

KEF M OB WNE 8
BB 36,3OOFEI

RIS ITHERE LO10% DY —EARDEENTHY 0B EREZBERVCLET XEEF A X -V T,
KAEFBICE Y BRBORABD—EEBICGEDHEDNTEVE T XF v /L -BEICDEF L UL FTEL Y RERED70%, HHIF100%%
TEH e LE T 2BFBEIC T TN IEE WV XBMT LIV F—ZHBR/HEDERRIF S FHEFCHER LTS < 2T L, (GHEHPEER)

Cy ol %EHEFE LD T & [@FHH) TELO3-3746-7733 (11:00~ 20 00)
A E) B EAS [ T107-8507 smmamaRvaig 2223 BARAmB 1F




FEHDEITIODAZa2— 7 LILTV—FE

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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