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ALLERGY

8 specified ingredients

Menu
egg | milk |wheat|sukureat| peanut| shrimp| crab [walnut
Conger Eel Escabeche with Hakata Sugitake (Chestnut Mushroom)
Okuhyuga Salmon Tartare served with Roasted Tomato
Assortment of |Young Yellowtail (Yazu) Confit with Garlic and Kombu Dashi Purée
6 Appetizers |Taro Fritters with Egg York and Shuto (Salted and Fermented Tuna Entrails) Sauce
Slow Cooked Venison from Asakura and Beans Ragu
Scallop and Japanese Pear Tartare X1
Fish Dish Potato Stuffed Hairtail Fish Fritter X1
Meat Dish |Pot-au-Feu — Slow-cooked Stew of Pork from Riverwild and Seasonal Vegetables
Bread Bread
Dessert Kusumoridou Hojicha Pudding with Inoue Nouen’s Fig Confiture Dessert
20 items equivalent to specified ingredients
Menu oran kIWI macada gelat cashew almo
abalone| squid | saimon roe beef | salmon|mackerel| soybean| chicken pork ) peach|widyam|apple banana| sesame
ge |fruit mia nt in "™ | nd

Assortment of

Conger Eel Escabeche with Hakata Sugitake (Chestnut Mushroom)

Okuhyuga Salmon Tartare served with Roasted Tomato

Young Yellowtail (Yazu) Confit with Garlic and Kombu Dashi Purée

6 Appetizers |Taro Fritters with Egg York and Shuto (Salted and Fermented Tuna Entrails) Sauce
Slow Cooked Venison from Asakura and Beans Ragu
Scallop and Japanese Pear Tartare X1
Fish Dish Potato Stuffed Hairtail Fish Fritter %1
Meat Dish  |Pot-au-Feu — Slow-cooked Stew of Pork from Riverwild and Seasonal Vegetables
Bread Bread
Dessert Kusumoridou Hojicha Pudding with Inoue Nouen’s Fig Confiture Dessert

- The list indicates the allergenic substances contained in the ingredients of the menu.

- The list includes 8 allergenic substances required by the Food Labeling Law and 20 allergenic substances recommended by the Food Labeling Law.

- The mark “©” indicates that the product contains allergenic substances.

- Since sensitivity to allergenic substances varies from person to person, this data is only a guide.

Please consult your physician for a final judgment.
- The food is prepared in the same facilities and with the same equipment.
»%1 Contains honey; not to be given to children under 1 year of age.




