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<Allergies>
As sensitivity to allergens differ by person, please consult with a physician and decide for yourself if the food is safe.
*Allergen information is confirmed based on information from suppliers and manufacturers.
XAl menu items are prepared in the same kitchen so allergens may mix into other dishes during the preparation process.
<Nutrition>
Nutrition information is for 1 portion (1 portion of yakitori skewers is 2 skewers).

The numbers are calculated based on information from suppliers, manufacturers and the STANDARD TABLES OF FOOD COMPOSITION IN JAPAN - 2015 - (Seventh Revised Edition)

from the Ministry of Education, Culture, Sports, Science and Technology.
<About Listeria monocytogenes>

All the ingredients used in the following dishes undergo heat treatment and sterilization in the manufacturing process and therefore are safe for consumption.

Sliced cheese,Cheese sauce,Potato rice cake

<EFEDDEN. BOTLILF—I1ER  Yakitori Sauce and Salt Allergy Information)
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BB EEERE X ° 328 25.7 | 215 4.6 4.2
BERBE TRERKE TN ° ° ° ° ° 253 | 32.6 [ 89 85 | 1.4 INE (FEHER
BB CRERR 18 ° 226 31.9 8.7 2.8 1.6
BB TRERR /AR ° 236 32.2 8.8 4.7 4
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RIS RFRITSA ° ° 333 3.4 14 | 48.2 | 0.7
REEHE ~UFDRER ° ° ° ° ° ° ° ° 318 39 10.6 | 13.5| 3.3
CERED EDABHA ° ° ° ° ° ° ° 301 | 10.6 9 421 | 7.2
CERED SRty b ~EERZ~ V#2009 ° ° ° ° ° ° ° 441 | 146 | 7.8 | 729 | 2.8
CERED TRy b ~BRERZ~ 122509 ° o | e o | o | o ° 522 16 8 90.6 | 2.8
CERED Sty b ~EERZ~ KB300g ° ° ° ° ° ° ° 604 | 17.4 | 8.2 |108.2| 2.8
CERED EDEER ° ° o | o @ ° 424 | 142 | 3.5 | 79.8 | 3.5
CERED BRIARIE ~/H—EhEsk~ | @ ° ° ° ° ° ° ° 421 | 15.1 | 86 | 66.5| 3.3
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Jx7 HEBUTA R~ENVEEERI T~ ° ° ° 211 3.4 6.9 | 344 | 0.4 2024438858
217 WEZS T S~ EENETES Oy I~ ° ° [} [ ) 219 3.3 15.2 | 17.6 | 0.1 202443855
J17 ESV I TAREENETES Oy T~ ° 163 2.6 6.9 | 2271 0.1 202443855
BERE B&ERyYJ BEERYY ° o o ° o | o ° 409 | 17.9 | 20.5 | 36.3 | 1.7 |z=mmesmsca < 0rsks)
BERE BERYYJ TRERYY ° o o ° o | o ° 360 | 21.2 | 14.2 | 35.9 | 1.5 | smmesksns < 0ReEs)
HEIRE BERYYD m5HIFRyD ° ° ° ° ° ° ° ° ° ° 451 | 24.9 | 18.3 | 44.8 | 2.7 |s=mmEmksa<norEs)
HERE (35 HOEIRE~ DL — AR~ ° o | o o o ° 363 | 19.7 | 29 6.1 | 2.7 |#smmiEskss<noREes)
HERE BESHORIRGE~AUSFILR) (A X~ ° ° ° ° 271 | 18.5 | 20.4 | 3.6 | 1.4 |#E@RERS(S<BORELETS)
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Category Menu item Gl oz |8 |@|s[&[=[2|&8|&8|s5|8|=|a[sd|a]|2|83|6|&|&[2[&|=|2|8 |z [ka] @] @] @][w Notes
Kizokuyaki Grilled Thigh & Leek Sauce (Kizokuyaki) ] ° ) ° ] 350 26.3 | 21.6 9.5 1.9 | Wheat is soy sauce-based
Kizokuyaki Grilled Thigh & Leek Salt (Kizokuyaki) ° 318 | 254 | 214 | 27 1.8
Kizokuyaki Grilled Thigh & Leek Spice (Kizokuyaki) ° 328 | 25.7 | 21.5| 46 | 4.2
Kizokuyaki Grilled Breast & Leek Sauce (Kizokuyaki) ] ° ] ° 253 32.6 8.9 8.5 1.4 | Wheat is soy sauce-based
Kizokuyaki Grilled Breast & Leek Salt (Kizokuyaki) [ ] 226 31.9 8.7 2.8 1.6
Kizokuyaki Grilled Breast & Leek Spice (Kizokuyaki) ° 236 | 32.2 | 8.8 4.7 4
Salt Grilled Neck [ 243 | 19.1 | 185 0 0.5
Salt Grilled Heart [ 166 | 11.6 | 12.4 0 0.5
Salt Grilled Skin [ 547 | 12.2 | 535 1 2.1
Salt Grilled Gizzard L[] 76 146 | 1.4 0 0.6
Salt Grilled Gristle L[] 38 8.8 0.3 03 | 1.2
Salt Grilled Yagen Gristle L[] 136 | 143 | 8.6 0 1.2
Salt Grilled Tail [ 313 9.3 | 30.6 0 1.1
Salt Grilled Drum [ 199 | 18.2 | 128 | 0.3 | 0.8
Salt Grilled Tenderloin with Grated Wasabi [ ] ° 112 23.1 0.8 1.4 1
Salt Grilled Wings L[] 367 | 31.1 25 0 0.8
Salt Grilled Chicken Meatball [ [ 217 | 17.2 11 135 1.1
Sauce Heart [ ] [} ] [} ° 175 11.8 | 12.5 1.8 0.6 | Wheat is soy sauce-based
Sauce Skin [ ] [} ] [} ° 595 13.5 | 53.8 11 2.5 | Wheat is soy sauce-based
Sauce Liver [ ] [} ] [} ° 152 23.2 3.8 4.5 1.1 | Wheat is soy sauce-based
Sauce Drum [ ] [} ] [} ° 220 18.7 13 4.6 1 | Wheat is soy sauce-based
Sauce Thigh ) [} ] [} ° 223 17.1 14.3 3.8 1.1 | Wheat is soy sauce-based
Sauce Wings [ ] [} ] [} ° 391 31.7 | 25.1 5 1.5 | Wheat is soy sauce-based
Sauce Chicken Meatball ° [ [ [ ° 243 [ 17.9 | 11.5| 181 | 1.9
Sauce Chicken Meatball with Cheese ] ° ° ° ] [ 282 20.7 | 15.1 | 17.2 ]| 1.8
Skewers Grilled Rice Cake with Cheese | @ ° ] ] ° ° ° ° [ 171 3.1 2.4 32.7 | 0.4
Skewers Grilled Beef with Fruit & Garlic Flavor [ ° [ L[] (] ] [ (] 177 10.2 | 13.8 29 | 0.7
Skewers Grilled Liver with Salted Sesame Oil [ ] 282 | 23.1| 18.7 3 5.5
Skewers Grilled Breast with Spicy Cod Roe ° ° ° ® [} [ ] ] 183 22.3 8.7 2.2 0.9
Skewers Stuffed Green Bell Pepper with Ponzu ° [} ® [} [ ] 104 7.1 4.6 9.2 1.2
Skewers Grilled Pork Belly ° 237 8.6 21.2 0.1 0.4
Immediately served [Japanese Edamame [ ] 191 156 | 9.1 149 | 0.6
Immediately served |Cabbage (] [ ] 48 2.3 0.2 10.6 | 2.8
Immediately served |Cabbage + Sesame Oil ] [ ) ] 95 2.3 5.2 10.6 | 2.8
Immediately served | Seasoned Simmered Egg ° ° ° 161 | 143 | 9.8 3.7 | 2.2
Immediately served |White Leek with Salted Kelp ] [ ) ] 92 3.2 6.1 6.8 1.4
Immediately served |Hokkaido Octopus & Wasabi ] ] ° 50 4.1 0.3 7.4 2.4
Immediately served |TORIKIZOKU Chanja Spicy Cod Entrails | @ [} [ ] 27 3 0.4 2.7 1.3
Immediately served |Offals with Leek & Ponzu [ ° [ ] ° [ 134 14 6.9 2.8 1
Immediately served |Salted Cucumber (] 55 1.9 3.4 5 5.2
Immediately served |Mayonnaise Salad with Broiled Chicken ) ) [ ) ° ° ° 189 7.4 13.7 7.6 1.1
Immediately served | Chilled Tomato ° ° ° 64 1.1 3.9 69 | 0.1
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Recommended (20 items)

Renewal date: : 03/01/24
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Specialties Camembert Croquette ] ° ) 239 4.5 11.3 ] 306 | 1.8
Specialties Kara-age Style Deep-fried Gristle [ [ o [ [} [ 120 7.8 4.5 121 ] 1.8
Specialties Chicken Tempura with Plum Sauce [ [ [ [} 300 18.5| 144 | 20.9 2
Specialties Deep-fried Chicken with Vinegared Tartar Sauce ° ° ] ° ) ° 485 | 20.3 | 32.1 26 2.2
Specialties Chicken Skin Chips ° [ [ 344 54 | 302] 123 | 1.1
Specialties Potato Salad with Spicy Cod Roe & Seaweed ° ) ° ° ) ] ] ] ] 377 11.1 | 245 ] 269 | 2.5
Specialties Japanese Style Chicken Potato Salad ° ° L) ] ] [} ° 337 7.5 22.1 | 26.8 | 2.2
Specialties Grilled Fluffy Grated Yam ] ° ] ] ] ] ] 160 4.7 7 20 1.9
Specialties French Fries ) ] 333 3.4 14 48.2 | 0.7
Specialties Kara-age Style Deep-fried Chicken ] o ] [} ] [} [} ] 318 39 106 | 13.5 | 3.3
Rice Dishes Chicken Broth Noodles ° ° ° L[] (] L[] L[] 301 10.6 9 421 7.2
Rice Dishes Rice Set with Soft-boiled Egg Small ° ° L) [} ] [} [} 441 14.6 7.8 729 | 2.8
Rice Dishes Rice Set with Soft-boiled Egg Regular ° ° L) [} ] [} [} 522 16 8 90.6 | 2.8
Rice Dishes Rice Set with Soft-boiled Egg Large ° ° L) [} ] [} [} 604 17.4 8.2 |108.2| 2.8
Rice Dishes Kamameshi Chicken & Rice [ [ L[] (] L[] L[] 424 14.2 3.5 79.8 | 3.5
Rice Dishes Chicken Donburi Rice Bowl with Butter & Soy Sauce | @ L] ° L] [ [ [ [ 421 15.1 | 8.6 | 66.5 | 3.3
Rice Dishes Chicken Rice Porridge ] L] ] ] L] ° ° [ ] ° ° 248 13 7.6 29.3 | 55
Dessert Burnt Cream Ice Cream (] [ ] [ ] 247 2.5 135 299 | 0.1
Dessert Chocolate Parfait with Churros ] ] ° ° 280 4.7 14 348 | 0.3
Dessert Chocolate Milk o 332 7.9 15.4 43 0.3
Dessert Mochi Ice Cream with Strawberry Syrup L] 224 2.8 5 419 1] 0.1
Dessert Mochi Ice Cream with Sweetened Soy Glaze () ) () 218 2.9 5 40.6 0.3
Limited edition |Pork Kalbi Short Ribs ] L[] (] ] [ 283 9.6 21.3 | 104 | 1.3 Until March 2024
Limited edition |sriled Marinated Chicken with Bonito Kelp Broth ° [ [ [ 239 | 17.4 | 144 | 6.2 2 Until March 2024
Limited edition |Deep-fried Chicken with Aurora Sauce [ [ ° ° ° ° 312 219 | 104 | 31.2 | 25 Until March 2024
Limited edition |Beef Bone & Cheese Clear Broth Noodles ] ] L] L] L] ° 364 11.7 | 11.9 | 51.6 | 5.7 Until March 2024
Limited edition |« crem v sueso sauce s shratama e ourpings L] L] L] 211 3.4 6.9 344 | 04 Until March 2024
Limited edition |swawserry chiffon Cake with Fresh strawberry Syrup [ [ [ [ 219 3.3 15.2 | 176 | 0.1 Until March 2024
Limited edition |rraya vik ice cream with Fresh strawberry syrup [ 163 2.6 6.9 22.7 | 0.1 Until March 2024
Limited quantity [ Thigh & Leek Bun ° ° ° [ ) ° [ ) ° 409 17.9 | 205 | 363 | 1.7 Limited quantity
Limited quantity |Breast & Leek Bun [ ) [ ) ° [ ] [ ° [ 360 21.2 | 142 | 359 | 1.5 Limited quantity
Limited quantity |Fried Chicken Bun L] L] L] ® [ ) L] [ ) [ ) ] ° 451 249 | 183 | 448 | 2.7 Limited quantity
Limited quantity [reppan Griccte ried curry Fiavored chicken selly ] ] ° ° [ ) ] 363 19.7 29 6.1 2.7 Limited quantity
Limited quantity [ressn e s creken sty v orgnat spces . o[ o . 271 | 185 [ 204 | 3.6 | 1.4 [ Limited quantity
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Recommended (20 items)

Renewal date: : 03/01/24
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Category Menu item Sl (=8 |&@[FE @ |=[<|&|8|s|[S|lg|a[8|8|2[8|5|8[&|=2]|&8[8]|&]|8[=<|kKal Notes
Beer The Premium Malt's 144
Mega Mega Kinmugi Beer ] 249
Mega Mega Highball (JIM BEAM) 134
Mega Mega Lemon Sour 117
Sho-chu Highball |Calpis Sho-chu Highball [ [ 204
Sho-chu Highball |Otokoume Sour 95
Lemon Sour Kodawari Sakaba Lemon Sour 71
Lemon Sour Light Lemon Sour 95
Whisky KAKU 69
Whisky JIM BEAM White 67
Whisky CHITA 73
Highball KAKU Highball 69
Highball CHITA Highball 73
Highball Cola Highball {Whisky&Cola) 125
Highball Ginger Highball (Whisky&Ginger Ale) 116
Tea Highball Oolong Tea Hai 65
Tea Highball Green Tea Hai 68
Japanese Gin  [SUI Gin & Soda 68
Japanese Gin  |SUI Gin & Tonic 112
Japanese Gin  |SUI Gin & Orange [ ] 123
Japanese Gin  [SUI Gin & Cola 126
Japanese Gin  |SUI Gin & Ginger Ale 117
Cocktails Cassis with Orange Juice ° 129
Cocktails Cassis with Milk L] 154
Cocktails Lemon with Cassis 153
Fruit Liqueur Mandarin Orange Liqueur with Orange Juice P 115
Wine TORIKIWHITE(White Wine) 122
Wine TORIKIRED(Red Wine) 129
Shochu Kuro Kirishima (Sweet potato) 126
Shochu Osumi(Barley) 128
Japanese Sake |shochikubai Gokai Pure Rice Sake (Cup) 182
Umeshu Plum Liqueur [ Kishu Nanko Plum Liqueur 155
Non-alcohol ALL FREE 0
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Recommended (20 items)
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Soft Drinks Oolong Tea 2
Soft Drinks Orange Juice [ ) 101
Soft Drinks Cola 107
Soft Drinks Ginger Ale 91
Soft Drinks Hot Oolong Tea 1
Soft Drinks Lemonade 146
Soft Drinks Lemon squash 146
Soft Drinks Calpis Water ° ° 210
Craft Juice Ginger Soda 136
Craft Juice Hot Ginger 136
Craft Juice Strawberry & Milk ° 168
Craft Juice Mixed Fruit Juice [ [ ° 223
Coffee Iced Coffee [ (] 36
Coffee Hot Coffee [ (] 28
Limited edition |Iced Viennese Coffee [ 74 Limited edition
Limited edition |Iced Cafe Latte [ 154 Limited edition
Limited edition |Mandarin Orange & Lemon Sho-chu Highball [ ) 99 Until March 2024
Limited edition [strawberry Latte with Fresh Strawberry Syrup ° 264 Until March 2024
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