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The allergy information provided is not absolute. Please read this carefully before checking the allergy information.

We handle allergens with the utmost care, but during the preparation process in our store, there may be contact (contamination or cross-contamination*) with allergens from the
ingredients of other products. It is not possible to completely prevent the possibility of contamination.

Cooking utensils, dishes, and storage locations for ingredients are shared, and food is prepared and served using dishes and utensils washed in-store. Additionally, various drinks are
dispensed using shared nozzles, and all fried foods are cooked in the same fryer.

Some seafood used in certain products is harvested using methods that may mix in shrimp and crab.

Allergy information is not provided for soft drinks and coffee offered at the drink bar. Additionally, various drinks are dispensed using shared nozzles.

Sensitivity to allergens varies from person to person and may also depend on one's physical condition at the time. Please consult a specialist and make the final decision yourself.

For detailed information about the ingredients in our products, please ask our staff. Ultimately, the decision to consume any product is your responsibility.

*Even when allergens are not used as ingredients in the manufacture or preparation of food, there may be unintended and minute contamination with allergens, referred to as
"contamination” or "cross-contamination.”



7 LIIL¥ —158—%/Allergens information

O—-&FEN37LIJL4 >/Contains
O—-HMEICE EFNBZAREMH B D % 9/May contain traces of

Update:2026/06/01

Zih b i bR E(T B WWiF F F D E T A B NE D PO
Uiyl id & & T|l i< LiViR & E E A F R D FA F
:Il. & £ |E UV 5 v '7f + \:é: ZF
—g—T—=R > o >

PA PIA A=a—a=F XZa—% menu ¥ K L

(OCAS) v |

9 v
80647835 480647835 |HILH&FY TR Salsa and chips B A I R 3 S R I I A T R T e e e R
50573992 950573992 |H—E>V 7oL ¥>=aLF—XY—2R |Salmon fillet with yangnyomcheesesauce | - : - - - O - O O -|- - -i- - -1-"00:i-00i-i-:=-:-:0: -
. 90659069 490659069 |(FF¥UL v BRI ISr—Y—2 Roasted chicken with specialgingersauce| - : - - - O - O O -|- - -i- - -i- - -:-:'00i-:i-:-:-:0 -
E 30605183 430605183 |75 hFAR—IL ¥> =3 LF—XY—ZX |Plantball withyangnyomcheesesauce | - = - - - O - O O -|-i-i-i-1i -1 -1 -10i-1-10i0i-i-1-1-:101 -
” 90587713 490587713 |A—HZ=v Y FILR—=F Organic tomato soup EOR NS BTN S SRS B S B S (R SR SN A SR S AN SR S ST TR S ANCT R S S S

X *
60593918 460593918 |HILYRwY Hot dog with salsa topping B N B4 O - 00 -|--i-ic =i 0 - - - 0i- -0 - - -
£:8:9:5:£:2.Q 33| 8% 8 ¢ 8 & F g & 3 8 S T T RS 2B
2 iU A I R e
T E g "3 g2 8 3% » 5 8 s 53 3
AZa—TJ—R - 2 3 2 32
PA PIA XZa—% menu 2 - ®
(OCAS) g




	注意書き
	Summer

