BEk T7ULILFE— - READIEIHR (TORIKIZOKU Allergy and nutritional information)

<TFULILF-—-CEALT>

TULILF—E (FLILGY) (DS DRHEZEMMBAENSGDFEIOT, BRECTHKD L. BHESFTHEFTITHMIAET I LSBMILET.

KT LIVGVIERIE, (LA - BIETHSOBEREE EICHRLTOET.

KETDAZ1—ZF—DERE CHEL TSIz, FEDBIRICHNT. FLILF—NENEAT DEEENH0FET.
<REMDCEALT>

1AAT (BEEDIFIARIREETY . ) HIZDDREKDTI .

fEASE - B6ET - XENFEE [BARMITERDR20150R (TF]) | OBERZEEC, SHICTHERUZBBELR O THEDFEY. H<ETEARELTTHALLZEL,
<URFUFHEICDONT>

UTFOFERBMICOEELTE. BETRICKIDMMME, REECIDRENEHRLIZEDEEALTHEDETY,

RSARF =X, F-RAY—R, RFhES

<Allergies>
As sensitivity to allergens differ by person, please consult with a physician and decide for yourself if the food is safe.
XAllergen information is confirmed based on information from suppliers and manufacturers.
X All 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

<PFEDDEN, BOTLILF—I1ER  Yakitori Sauce and Salt Allergy Information)
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BB SHERE Th ° ° o | o ° 231 | 264 | 152 9.3 | 1.9 INE (FE R
BB CHERE & ° 208 | 255 | 151 | 25 | 1.8
BB SHERE /(1R ° 215 | 25.8 [ 15.1 | 4.4 | 45
BB DRERE 2h ° ° o | o ° 165 | 32.7| 63 | 86 | 1.5 INE (FEhEE
BB DRERE 18 ° 146 32 62 [ 29 | 1.7
BB DREBRE /(1R ° 152 | 323 | 6.2 | 47 | 43
ek BED ° 170 | 19.1 | 13 0 0.6
ek I\=bU\W)iE ° 105 | 11.6 | 8.7 0 0.5
ek OiE ° 356 | 15.7 | 34.7 0 2.1
ek B30 () ° 49 [ 147 11 0 0.6
ek VERATD ° 27 88 [ 02 | 03 |12
ek PIFAIRATD ° 95 144 | 6.1 0 1.2
ek =f (FAUD) ° 219 | 9.3 | 21.5 0 1.1
ek BH5I5NNE ° 125 | 18.3 9 04 | 0.9
1EhE EEHER-DSURE S URA- ° ° 75 24 0.6 1.5 | 0.7
ek FPEE ° 253 | 30.4 | 19.8 0 0.9
ek D<hiE ° ° 152 | 17.3| 7.8 [ 13.5[ 1.1
TN J\— R \W) e ° ° o | o ° 111 | 11.9] 88 | 1.8 [ 0.6 INE (FEHEE
=g hMhren [ ° ] ° ° 390 | 16.9 [ 349 | 10.1 | 2.4 INE (S REsR
=g =6 (L) [ ° [ ° ° 77 23.2 | 2.7 4.5 | 1.2 INE (S REsR
fenge Bh5 AN ° ° ° ° ° 141 | 188 | 9.2 4.7 | 1.2 INE(FE R
=g Hlzn (BEA) [ ° ] [ ° 146 | 17.1 | 10.1 | 3.9 | 1.1 INE (S REsR
=g FPEEN [ ° ] ° ° 270 31 199 | 5.1 1.6 INE (S REsR
e o><nrEn ° ° o o ° 171 | 179 | 82 [ 179 2
e D<RF B ° ° ° o o ° 212 | 208 | 11.8 | 17.1 | 1.8
e EEE5F W oo | o o o ° o | o ° 119 | 3.4 | 21 31 | 05
ERE FERFE-REECAIC DE- ° ° ° ° ° ° ° 127 | 10.3 | 9.7 29 | 08
e SERAETFTHRZ - ° ° 208 | 23.1 | 17.7 3 5.6
e DRBFATIRE ° o o o o o o 131 | 224 | 69 [ 23 [ 09
e E— > P55 -/R > Bk- ° e | o | o ° 76 7.2 3.4 9 1.3
e B\ S e ° 166 | 87 | 149 0.1 | 04
ZE—RAZ1— |EERE ° 125 | 156 | 49 [ 149 06
ZE—RAZ2— |[FrRWE . ° 36 23 | 03 8 3
RE=RAZa— [FrARYE+TFH ° ° ° 80 2.3 5.3 8 3
ZE—RAZ1— |KEEETF ° ° ° 157 14 96 | 36 | 2.2
ZE—RAZ1— |8 ARIEASN . ° ° 90 33 [ 62 | 67 | 15
ZE—RAZa— |ItBEERDEU ° ° ° 50 42 [ 04 | 75 | 2.4
ZE—RAZa— | NUFOF vy ° ° ° 27 31 [ 05 [ 28 | 13
ZE—RAZa— |[RILEREBEREE ° oo | o ° 98 14 49 [ 28 | 1.1
ZE—RAZa— |EENF1-1 ° 52 19 [ 35 | 42 | 24
ZE—RAZ1— |HBROEIIYSY ° ° o o ° ° 182 | 7.6 | 13.7 | 75 | 1.1
ZE—RAZ1—[APUR N ° ° ° 66 12 [ 41 | 72 |01
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R EDR-MBAY — R - ° ° o | o 306 | 184 16 | 208 | 2
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AR JtEE meAtoRTNSS| @ | @ | e o | o ° ° e | o 378 | 11.2 | 245 | 27.1 | 2.6
R HmEDRT MFSE ° o | o ° o | o ° 335 7.4 | 222|269 | 2.3
AR SADDILFDERREE o o | o ° ° o | o 128 [ 4.5 6.8 | 189 | 1.8
SRR RFRISA ° L[] 359 3.5 14.7 | 48.3 | 0.7
AR ~UFoER ° ° o | o o | o ° ° 322 | 39.1 | 11.8 | 13.5 | 3.4
ZERED EDBEBHA [ ] [ ] ° [ ] [ ) L[] (] 251 10.6 8.8 4221 7.3
ZERED ZtRtzy Z~ (IMED200g) ] ] o ] ] ] ] 445 14.9 7.9 74 3.1
ZERED ZtRtzy ~ (i8N 250g) ] ] o ] ] ] ] 526 16.2 8.1 91.6 | 3.1
ZERED ity b ~BERI~ (KB®D300g) ] ] o ] ] ] ] 607 17.6 8.3 |109.2| 3.1
ZERED EDER o ° o | o ° ° 416 | 143 | 3.5 [ 79.8 | 3.6
ZERED BR)ARFE ~G— G~ @ ° ° ° [ ] [ [ 383 [ 15.2 | 6.6 66 | 3.5
ZERED EDHIR o | o o o | o ° o | o ° ° 239 | 129 | 7.6 | 28.8 | 5.4
FH—k~ NIS—=FTARX L] o o 238 1.6 13.6 | 27.8 | 0.1
FH—k~ F3 T -Fa1ORX- [ ] [ ] o o 287 4.7 143 | 348 | 0.3
FH—k~ BHOFIAL—hHD< o 326 8.5 16.1 | 43.5| 0.4
FH—k~ BER—LTFAR ~N\BT~ o 224 2.9 5.1 42 0.1
FH—k~ BBER—LATFAR ~HBUL~ L] o o 218 3 5.1 40.7 | 0.3
BERE EH5 S ADEREAHERGE ° ° ° ° ° ° ° 211 | 19.8 | 14.8 | 11.6 | 2.3 |#@RERFE(2 <12 0REHT)
BERE FTHWMES S U~ DR~ ° ° ° ° ° ° ° ° 534 | 13.4 | 2.1 111 | 4.1 |S@ERERE(S <120 REAT)
BERE RTIEH~ =R~ ° ° ° ° ° 362 | 17.9 | 24.5 | 15.5 | 2.2 |s@RERH(2<EOR
BERE ~AE~ABEXURSER ° ° ° 69 10.9 [ 0.3 | 12.4 | 3.2 | SERERFS(S <2 OREET)
BERE BIEX U@L ° 32 9.8 0.3 0.4 | 0.5 |#ERERFH(S< LR
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Obligated (8 items)

Recommended (20 items)

Renewal date: : 08/01/24
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Kizokuyaki Grilled Thigh & Leek Sauce (Kizokuyaki) ] L) ° ] (] 231 26.4 | 15.2 9.3 1.9 | Wheat is soy sauce-based
Kizokuyaki Grilled Thigh & Leek Salt (Kizokuyaki) ° 208 25.5 | 15.1 2.5 1.8
Kizokuyaki Grilled Thigh & Leek Spice (Kizokuyaki) [ 215 | 25.8 [ 151 | 4.4 | 4.5
Kizokuyaki Grilled Breast & Leek Sauce (Kizokuyaki) ] L) ° (] (] 165 32.7 6.3 8.6 1.5 | Wheat is soy sauce-based
Kizokuyaki Grilled Breast & Leek Salt (Kizokuyaki) ) 146 32 6.2 2.9 1.7
Kizokuyaki Grilled Breast & Leek Spice (Kizokuyaki) [ ] 152 32.3 6.2 4.7 4.3
Salt Grilled Neck L[] 170 19.1 13 0 0.6
Salt Grilled Heart L[] 105 11.6 8.7 0 0.5
Salt Grilled Skin L[] 356 15.7 | 34.7 0 2.1
Salt Grilled Gizzard L] 49 14.7 1.1 0 0.6
Salt Grilled Gristle L] 27 8.8 0.2 0.3 1.2
Salt Grilled Yagen Gristle L] 95 14.4 6.1 0 1.2
Salt Grilled Tail L[] 219 9.3 21.5 0 1.1
Salt Grilled Drum L[] 125 18.3 9 0.4 0.9
Salt Grilled Tenderloin with Grated Wasabi [ ° 75 24 0.6 1.5 0.7
Salt Grilled Wings L] 253 30.4 [ 19.8 0 0.9
Salt Grilled Chicken Meatball L] (] 152 17.3 7.8 135 | 1.1
Sauce Heart ° [ ] [ ) ° ° 111 11.9 8.8 1.8 0.6 | Wheat is soy sauce-based
Sauce Skin ° [ ] [ ) ° ° 390 16.9 | 34.9 | 10.1 | 2.4 | Wheat is soy sauce-based
Sauce Liver ° [ ] [ ) ° ° 77 23.2 2.7 4.5 1.2 | Wheat is soy sauce-based
Sauce Drum ° [ ] [ ) ° ° 141 18.8 9.2 4.7 1.2 | Wheat is soy sauce-based
Sauce Thigh ° [ ] [ ) ° ° 146 17.1 | 10.1 3.9 1.1 | Wheat is soy sauce-based
Sauce Wings ° [ ] [ ) ° ° 270 31 19.9 5.1 1.6 | Wheat is soy sauce-based
Sauce Chicken Meatball [ ] ° [ ] (] (] 171 | 179 | 82 [ 179 2
Sauce Chicken Meatball with Cheese [ ] (] L] [ ] (] (] 212 20.8 | 11.8 | 17.1 | 1.8
Skewers Grilled Rice Cake with Cheese [ ® (] [ ] [ ] (] L] [ ] (] (] 119 3.4 2.1 31 0.5
Skewers Grilled Beef with Fruit & Garlic Flavor [ ° [ ° ] [ [ ] 127 | 10.3 | 9.7 29 | 08
Skewers Grilled Liver with Salted Sesame Oil ° [ 208 | 23.1 | 17.7 3 5.6
Skewers Grilled Breast with Spicy Cod Roe ° ] ° L[] ] ] ° 131 22.4 6.9 2.3 0.9
Skewers Stuffed Green Bell Pepper with Ponzu [ [ ] ] [ ] [ ] 76 7.2 3.4 9 1.3
Skewers Grilled Pork Belly (] 166 8.7 14.9 0.1 0.4
Immediately served [Japanese Edamame o 125 15.6 4.9 14.9 | 0.6
Immediately served Cabbage ° ° 36 2.3 0.3 8 3
Immediately served | Cabbage + Sesame Oil ] L) L[] 80 2.3 5.3 8 3
Immediately served | Seasoned Simmered Egg ] ] L[] 157 14 9.6 3.6 2.2
Immediately served | White Leek with Salted Kelp ] L) L[] 90 3.3 6.2 6.7 1.5
Immediately served |Hokkaido Octopus & Wasabi ] L[] o 50 4.2 0.4 7.5 2.4
Immediately served | TORIKIZOKU Chanja Spicy Cod Entrails | @ L) ° 27 3.1 0.5 2.8 1.3
Immediately served | Offals with Leek & Ponzu L] L] o L] L] 98 14 4.9 2.8 1.1
Immediately served | Salted Cucumber L] 52 1.9 3.5 4.2 | 24
served Salad with Broiled Chicken ° ° ° (] (] (] 182 7.6 13.7 7.5 1.1
Immediately served | Chilled Tomato [ ] ° (] 66 1.2 4.1 7.2 | 0.1
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Obligated (8 items)

Recommended (20 items)

Renewal date: : 08/01/24
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Specialties Camembert Croquette ] ° ] 257 4.6 11.5| 306 | 1.9
Specialties Kara-age Style Deep-fried Gristle [ ] [ ] [ ) ° ® ° 168 7.5 9.3 12.1 ] 1.9
Specialties Chicken Tempura with Plum Sauce o o ] [ 306 18.4 16 20.8 2
Specialties Deep-fried Chicken with Vinegared Tartar Sauce ° ° ° ° ° ] 490 20.2 | 33.7 | 25.8 | 2.2
Specialties Chicken Skin Chips ° ° o 380 56 | 33.3 | 126 | 1.2
Specialties Potato Salad with Spicy Cod Roe & Seaweed ° ° ° ° ° [] [ ] ° ° 378 112 | 245 | 27.1 | 2.6
Specialties Japanese Style Chicken Potato Salad ] ] ° ° o ] ° 335 7.4 222 269 | 2.3
Specialties Grilled Fluffy Grated Yam ] ° ] ] ] ] [ 128 4.5 6.8 189 | 1.8
Specialties French Fries ° ] 359 3.5 14.7 | 48.3 | 0.7
Specialties Kara-age Style Deep-fried Chicken ° o o o ] ] ] ° 322 39.1 | 11.8 | 13.5| 3.4
Rice Dishes Chicken Broth Noodles (] (] o ° [ ] ° ° 251 106 | 88 | 422 7.3
Rice Dishes Rice Set with Soft-boiled EggSmall ] ] ° ° [ ° ° 445 14.9 7.9 74 3.1
Rice Dishes Rice Set with Soft-boiled EggRegular ° ° ° ° [ ° ° 526 16.2 | 8.1 91.6 | 3.1
Rice Dishes Rice Set with Soft-boiled Egglarge [ [ L] ° [ ° ° 607 | 17.6 [ 8.3 [109.2| 3.1
Rice Dishes Kamameshi Chicken & Rice [ ] L] ° ° ° ° 416 14.3 3.5 79.8 | 3.6
Rice Dishes Chicken Donburi Rice Bow with Butter & Soy Sauce | @ ° [ ) () ° [ ) ° ° 383 15.2 6.6 66 3.5
Rice Dishes Chicken Rice Porridge ] ° ] ] ° ° ] ° ] ] 239 12.9 7.6 28.8 | 5.4
Desserts Burnt Cream Ice Cream [ ] L] ° 238 1.6 13.6 | 278 | 0.1
Desserts Chocolate Parfait with Churros ° ° o ° 287 4.7 14.3 | 348 | 0.3
Desserts Chocolate Milk (] 326 8.5 16.1 | 43.5 | 0.4
Desserts Mochi Ice Cream with Strawberry Syrup ° 224 2.9 5.1 42 0.1
Desserts Mochi Ice Cream with Sweetened Soy Glaze ° ° ° 218 3 5.1 | 40.7 | 0.3
Limited quantity |Black Pepper Grilled Drum [ ) [ ) ° ° L] L] L] 211 19.8 | 148 | 11.6 | 2.3 Limited quantity
Limited quantity [Rice Ball with Salmon & Plum [ (] [ ] ° [ ° ° [] 534 134 21 111 | 4.1 Limited quantity
Limited quantity [Red Pickled Ginger Fried Chicken Thigh [ [ o ° ° 362 | 17.9 | 245 | 155 | 2.2 Limited quantity
Limited quantity [Chilled Simmered Shrimp [ [ [] 69 109 | 0.3 12.4 | 3.2 Limited quantity
Limited quantity [Grilled Shrimp Skewer [ 32 9.8 0.3 0.4 | 0.5 Limited quantity
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Obligated (8 items)

Recommended (20 items)

Renewal date: : 08/01/24
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Category Menu item s S1sl8 |8 E 82|12 &lg|8|8 S |&8|&|a|s|8|5|8|8[|2|28|5|2]8]% [Ca Notes

Beer The Premium Malt's 120
Mega Mega Kinmugi Beer [ 249
Mega Mega Highball (Jim Beam) 135
Mega Mega Lemon Sour 116
Sho-shu Highball | Calpis Sho-chu Highball ° L[] 205
Sho-shu Highball [Otokoume Sour 94
Lemon Sour Kodawari Sakaba Lemon Sour 72
Lemon Sour Light Lemon Sour 85
Whisky Kaku 70
Whisky Jim Beam White 68
Whisky CHITA 68
Highball KAKU Highball 70
Highball CHITA Highball 68
Highball Cola Highball {Whisky&Cola) 129
Highball Ginger Highball (Whisky&Ginger Ale) 119
Tea Highball Oolong Tea Hai 65
Tea Highball Green Tea Hai 67
Japanese Gin  [Sui Gin Soda 68
Japanese Gin  [SUI Gin & Tonic 113
Japanese Gin  |SUI Gin & Orange L) 127
Japanese Gin  |SUI Gin & Cola 130
Japanese Gin |SUI Gin & Ginger Ale 120
Cocktails Cassis with Orange Juice L) 132
Cocktails Cassis with Milk (] 150
Cocktails Lemon with Cassis 140
Fruit Liqueur  [Mandarin Orange Liqueur with Orange Juice ° 117
Wine TORIKIWHITE(Red Wine) 131
Wine TORIKIRED(White Wine) 122
Sho-chu Kuro kirishima (Sweet Potato) 128
Sho-chu Osumi(Barley) 129
Japanese Sake |shochikubai Goukai Pure Rice Sake (Cup) 181
Umeshu Plum Liqueur [Kishu Nanko Plum Liqueur 157
Non-alcohol All Free 0
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Obligated (8 items)

Recommended (20 items)

Renewal date: : 08/01/24
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Category Menu item Gls5|lz[(8| 8|8 [=|2|&[8|ls|8|&[ad|s|8|=|8&8|6|&|&|2|8|=|2]|8]|= [(kah Notes
Soft Drinks Oolong Tea
Soft Drinks Orange Juice ° 107
Soft Drinks Cola 113
Soft Drinks Ginger Ale 94
Soft Drinks Hot Oolong Tea 2
Soft Drinks Lemonade 121
Soft Drinks Lemon Squash 121
Soft Drinks Calpis Water ° L[] 211
Craft Juice Ginger Soda 141
Craft Juice Hot Ginger 141
Craft Juice Strawberry & Milk ° 164
Craft Juice Mixed Juice ° [ [ 219
Coffee Iced Coffee [ [ 47
Coffee Hot Coffee ° [ 39
Limited quantity |Oosumi Chuhai L[] ] 73 Limited quantity
[ 156 Limited quantity

Limited quantity

Pomegranate & Berry Soda
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