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The items of allergy information displayed are the specified raw materials required to be labeled by the Japanese Food Labeling Law and the items equivalent to the specified raw materials for which labeling is recommended.
This information is for ingredients used in menu items. However, there is a possibility that allergenic substances not originally used as ingredients may be contaminated in various ways, such as adhering to utensils and equipment or through
the hands during the cooking process at the manufacturing plant or restaurant. Since sensitivity to allergenic substances varies from person to person, we ask that customers who are concerned about allergenic substances use their own

judgment after consulting with their physician.
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note

Sesame: Tahini sauce topping for Karaage

(can be removed)

Soybeans: used to flavor karaage with tamari

soy sauce (can be changed to other side dishes)
Apples: used in salad dressing with apple cider
vinegar.

Can be eliminated or changed to another seasoning
(tahini sauce or salt)

Apple: apple cider vinegar is used

in the salad dressing.

The dressing can be omitted or replaced with another sq
Soy: soy milk yogurt is used.

Almond: almond flour is used in the waffle batter.
Cashew: used as a topping for the yogurt

(can be removed)

Apple: apple cider vinegar is used

in the salad dressing.

The dressing can be omitted or

replaced with another seasoning (tahini sauce or salt).
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This information is for ingredients used in menu items. However, there is a possibility that allergenic substances not originally used as ingredients may be contaminated in various ways, such as adhering to utensils and equipment or through
the hands during the cooking process at the manufacturing plant or restaurant. Since sensitivity to allergenic substances varies from person to person, we ask that customers who are concerned about allergenic substances use their own
judgment after consulting with their physician.
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FT—EVR Dy IIILEMIT-EYRT—RIILZER Almonds: Almond powder used in waffle batter
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Tendon(Tempura Ricebowl)
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Curry with Rice
CEIDSBIFICkvEYITDREZY - Sesame: Tahini sauce topping for Karaage
hoHIFrEL T HL— A0 Y O U U N U U PR I O PR I I IO I B ICfER (FRETHE (can be removed)
Fried pea and fava bean meat topping curry KE DS HFOKMFICTF D E Mz ER Soybeans: Used to flavor karaage with tamari
soy sauce
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Tempeh topping curry
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Tempura topping curry T T - T T - - -
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Avocado topping curry

TYINYSEZUF
Wiaffle salad lunch

YIETL—h
Salad plate

SYYRTY = Y548
Mixed greens

MoHf
Fried chunks plant protein

TURISA

Fried Tempeh

PN

Tempura
BAHRERFIYTR(ZIE&TIFUHR)
Organic rice chips(Buckwheat&Amaranth)
ARAIKFVIR(FTEERT)

Organic rice chips(Chia&Quinoa)
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note

Apples: used in salad dressing with apple cider
vinegar.

Dressing can be eliminated or changed to another
flavor.

(tahini sauce or salt)

Soybeans: Used in seasonings contained in side dishes (
Alternative available

Sesame: served with tahini sauce on a small plate
(can be removed)

Apple: apple cider vinegar used in salad dressing.
Can be omitted or changed to another seasoning.
(tahini sauce or salt)

Apple: Apple cider vinegar is used in salad dressings.
Can be omitted from the dressing or changed to
another seasoning(tahini sauce or salt)

Sesame: Used when carrot dressing is sold out and
tahini sauce is used.

Soybeans: used in tamari soy sauce to flavor karaage.
Sesame: used for tahini sauce (can be removed)
Apple: Apple cider vinegar is used in salad dressings.

Sesame: used for side tahini sauce (can be removed)

Sesame: used for tahini sauce (can be removed)

Sesame: used for tahini sauce (can be removed)
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FH—t
TY7I(TL—r) | S I O ! S e ° ToEVR 1Ty TNEMICT-EY R T - RILEER Almond: almond pudding used in waffle batter
Waffle Plane
TYI)L(F33) e oo e e o oL L Ll Ll ee oo oLl | TEYR DY TERICT Y R T RV EER Almond: almond pudding used in waffle batter
Waffle Chocolate
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Sweetpotato Donut

EFH TAR(EDE-F3a-00FvY)
Monaka

FTARD)—L(RDEEAN)
Icecream(Mulberry &Matcha)
FARY)—L(F33)

Icecream(chocolate)
TARD)—L(QaFvyYIILY)
Icecream(coconut milk)
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Banana Bread (ATOMIYOSOWAKA Kuramae)
a—VJLyR(7REaYTH)

Corn Bread (ATOMIYOSOWAKA Kuramae)
233k

Soy milk yogurt
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maple syrup
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Beer

ARBREELTE—L

Organic Fuji Beer
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the hands during the cooking process at the manufacturing plant or restaurant. Since sensitivity to allergenic substances varies from person to person, we ask that customers who are concerned about allergenic substances use their own
judgment after consulting with their physician.
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Sake Asakusa
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Organic CIDER

KIAY T7oT4—=Hooan—+
Red Wine Fantini Sanjiovese
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Non-alcoholic beer NONJA RAGER T 7T - T - - -
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Organic coffee

ThIza—k—

Decaffeinated Coffee
AIVARRT4—

Organig Rooibos tea
YAZTYa1—R

Apple Juice

A7 —EUR&ITOFVYILYG
Organig almond and coconut milk
BEDEEANRN—bT1—
Mulberry leaf and macha Tea
NAERART1—

hibiscus tea
F—HZVYRN=YIYITITH
Organic Mate Tea Sparkling
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