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Food allergy

- This displays food containing 27 specific allergens.

- Ingredients which are originally unused may be contained during the process of manufacturing and cooking at the central kitchen and restaurant.
- The same cooking utilities, plates, and frying oil are used for various menus during the cooking to the serving.

- The frying oil contains soybean oil.
- The "wheat" contained in the curry is derived from the condiment used to cook the burdock.

- The vegetables used for the curry may vary depending on the season and availability.

- There may be a slight difference in the usage of condiments de

pending on the restaurant.

There may be items that are not sold, or é‘ 7§F g g g g g éji_ ié; Q32 Q;O) %i é"?i Q§ QBLQ § g g g § § g g %j_> g % g
special curries and toppings offered % =0 2 % @ ; S1s % % o3 § o ® =~ i %
depending on the restaurant. = S @ =
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& Regular o oo e °
é Mild ¢ 4 o(loe|eo]|o]|e -
& Coconut b o|(o|o| e °
Mild coconut b ° o|o|eo|e0]e °
= Chicken+20veg ° o le|o|e °
% 20Veggies ® o|eoe|eo e °
g Chicken+12veg ® eo|o|o]|e °
Z Pork+12veg ] o/ o|eo|eo]e °
% Chicken & Fried Chicken ° o |o|eo oo °
3 Chicken & Pork ° e(loe|eo|o]e °
gh Natto+12veg ° o|o|o|e .
L(éa 12Veggies L o|o| o o ]
. Kids . o [o|e|e]e .
383/ Samurai Special
(Tachikawa store exclusive ¢ *l1®|1®|°*|° g
products)
Hokkaido Special
(Harajuku store exclusive °l° L L B B B °
Products)
o' | Fried Broccoli Garlic-Flavored
E' Deep Fried Broccoli
Hokkaido style Fried Chicken ® o oo °
Charred Cheese b
Soft Boiled Egg o
Natto ° °
Half Portion Chicken °
Braised Pork Belly o o | o °
Keema ° [
Fried Oyster *l1°®]° ®
Fried Fish b o o
Cheese Potato Mochi o|° °
" Chicken+20veg 1 Nutrition information
Calorie(kcal) Protein(g) Lipid(g) Carbohydrate(g) Sodium content(g)
831 43.3 45.9 61.2 4.21

- The numeric value of the nutrition facts above is analyzed by the inspection agency.The value is shown for crispy chicken with no rice.

- The numeric value of the nutrition facts may differ from the actual item depending on the individual difference of the ingredients, and also for
the reason that each dish is handmade at the restaurant. Please refer to the numeric value as an approximation.




