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<About allergies>
-This table indicates allergens present in raw materials specified by Japanese regulations. Among the 28 items, the allergens contained
in the ingredients are marked with a circle.
-Allergic reactions differ to each individuals , so this list does not guarantee that allergic reactions will not occur.
If you have serious allergies we recommend to consult your doctor before purchasing our food products.
-We are only able to provide information about allergies to 28 specific items.
-We do not offer allergy-related services, such as changing or removing ingredients.
-Our restaurant uses the same equipment and utensils for cooking raw materials that contain allergens other than marked by circle.
So allergen contamination has occurred unintentionally.
<About calories>
-Product calories are expressed in kcal units per meal.
-Figures are calculated values based on the Japanese Food Standard Composition Table and recipes, so there may be errors in the actual product.
<Others>
-Please check the calories and allergens such as seasonings and toppings that you add your preference, in combination with the product.
-Some products may be unavailable for sale due to unforeseen circumstances.
-We do not provide information on calories or allergies of alcoholic beverages.
Additionally, we may not be able to provide calorie and allergic information for unlisted menus in this table.
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