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

<TFULILF—CEALT>

TULILF—E (FLILTY) (TS DRHEZEMMBAENSDFEIOT, BAIECTHKD L. BESHFTHETTHMIREF I LSBMILET.

KT LIV VIERIE, LA - BIETH SOBEREE EICHRLTOET.

KETDAZ1—ZF—DERE CHEL TSIz, FEDBIRICHNT. FLILF—NENEAT DEEENHOFET.
<REHDCEALT>

1AAT (BEEDIFIARIREETY . ) HIZDDREKDTI .

fEASE - B6ET - XERFEE [BARMITERDR20150R (TF]) | OBEREEEC, SHICTERUZBBELROTHEDFEY. H<ETEARELLTTHALLZE,
<URFUFEICDONT>

UTFOFERBMICOEEL T, BETRICKIDMMME, REEFCIDRENEHRLIZEDEEALTEDEY,

RSARF =X, F-XY—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.
XAll 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

<FEDDEN. BOTLILF—I1EIR  Yakitori Sauce and Salt Allergy Information)

ET5( 8m) H#E22(205)
H|+
o
a2 | 7
ol x > vl
Z|<|® wilir || /AN =] FID|IS|E
A 2 A S (| D|W|<|>|y |l [#F|Z|c|s|X|B|F(E|[E|B|WVW]|A|F|>
X—=71—% (Menu item) || Z2|(F|R|IRA|E|H|T ||| 2|lV|IVIE|[F|IF|IE|E|IB|FIRA[F]|BS][B|Z|>|R f&Z (Notes)
wEEDHOEN INE (S E R
° ° ol e °
Tare(Yakitori Sauce) Wheat is soy sauce-based
12
Shio(Salt)
EIOIs|slZ1 5|58 3s&|SE®8518] |2|e°|2]8]a]8|g|E
o 3 glz= HEIHE S8 8 5|5 HHFIREIE
=] < G € c
< %) © I
8 © 2 ks
[} 8
0 S
0
©
=
Obligated (8 items) Recommended (20 items)

1/9

A 2025538 1H



=15 8m)

EHH 202543811

ES
) T B
-« 7| o= w® | &
# 7 vl L K | 8
Z | < | & L 17 [l = I = + = 1t g
z Mmoo = ElB[ D[ <> [ z x|l®|r Ml F > = m | 8
H>TU X=1—% f Z | &F |5 S LS00 I N =N ES 2| B | F | > R T (keal) (@) @ | (@ e
BB SHERE Zh . ° o o ° 231 152 65 [ 1.4 INEE(FEHEE
BB CHERE 18 . 208 151 1.8 [ 1.3
BB SHERE /(1R . 215 151 3.1 | 3.1
BB DRERE Zh . ° 165 6.3 6 1.1 INEE(FEhEE
BB ORERE 18 . 146 6.2 2 1.2
BB DREBRE /(1R . 152 62 | 33 3
ek BED . 170 13 0 0.4
ek IN\=bU\W)iE . 105 8.7 0 0.4
ek HOig . 389 37.8 0 1.5
ek [ZE ) . 49 1.1 0 0.5
ek PIFAIRATD . 95 6.1 0 0.9
ek =f (BAUD) . 219 21.5 0 0.8
ek BH5I5NNE . 125 9 04 [ 0.7
1E5E TEHER-DSURES UK - ° ° 75 0.7 1.3 | 0.4 INE(FE MR
ek FPEE . 253 19.8 0 0.6
1E5E O<RIE ° . 152 7.8 9.4 | 0.8
=N I\=bU\W)n [ ] L) [ ] [ ] [ ] 111 8.8 1.3 0.5 INE (S mEsR
ek horen ° ° ° ° ° 422 38 71 | 1.7 INE(FE R
ek 6 (L/(-) ° ° ° ° ° 106 2.7 32 |08 INE(FE R
ek 5 IAEN ° ° ° ° ° 139 9.2 29 | 09 INE(FE R
=N Hlzn (BEA) [ ° [ (] [ ] 146 10.1 | 2.7 | 0.8 INE(FE R
=N FPEEN [ ° [ ° [ ] 270 199 | 36 | 1.1 INE(FE R
ek o<nEn ° ° ° ° ° 171 82 | 128 | 1.5
g D<RF—XBE . ° o o . 212 11.8 | 12.1 | 1.4
e BEE5F W . o o ° o | e ° 119 21 [ 224 05
e FERE-BELEICAICDEK- . . . . 127 9.7 | 27 | 0.7
e SERAETTHRZ - ° o o 237 17.7 | 2.8 | 5.5
e DRBFATINE . . o o . 131 69 [ 22 [ 09
e E— > PIEE- 7R BELk- . ° 76 3.4 7 1.2
e B\ S e 166 149 01 [ 0.3
ZE—RAZ1— |EERE . 125 49 [ 105] 0.5
AE—RAZa— |FrRYE [ [] 36 0.3 8 3 NS (FEHER
AE—RAZI— | FrAYE+TFH ° ° 80 5.3 8 3 INE(FE R
ZE—RAZ1— |KLAEET . . . 157 96 | 36 | 2.2
ZE—RAZ1— |8 ARIEASN . . 90 62 | 6.7 [ 1.5
ZE—RAZ1— |{tBEERDEU . . 50 04 [ 73 [ 23
ZE—RAZa— | NUFOF Vv 27 05 | 28 [ 1.3
ZE—RAZ1— |[RILEREBEAREE . 98 49 | 28 | 1.1
ZE—RAZa1- |lEENF1-Y 52 35 | 42 | 24
ZE—RAZ1— |RBROEIIYSS . . 182 13.7 | 75 | 1.1




EHH 202543811

EH(8m) H#E2Z(20M
h| *+
> | T = B
S 7| o= A w | &
O O = © AN U £ K | 48
Bl <[ & wilLr || AN el F| D3| %®E < 5 1t 4
A 2 N AN T3] | wn|< >y | gl ||| Xx| ¥ F | K| & WwlAaA|F| > | = = ) B
e X—1—% vlec|lg|l@|W|A|E|H|C |5 z|lyv|lilvIiw|Fz|F|E|E |8 F|8[F sl 2| > R [ (keal) | (9) (@) @ | (@ =3
AR HAR>A=)LIOvT [ ] [ ] [ ) 257 4.6 11.5] 304 | 1.9
prty Ll VSRATDRES o [ ] [ ] [ ) L] [ ) 168 7.5 9.3 12.1 ] 1.9
AR EDR-BARY —RZ- o L] [ ) L] 304 18.1 | 159 | 208 | 2.4
SRR FF A ° ° ° ° ° ° ° 487 | 19.9 | 33.6 [ 25.9 | 2.7
SRR BEFYVT ] ] ° 380 5.6 333 1266 | 1.2
pri sl LBl BEAMORT NS | @ [ ) [ ] [ ) ° ° ° L] [ ) 378 11.2 | 245 | 27.1 | 2.6
SRR HMAEDRT NS4S ° o o ° ° ° ° 335 74 | 22.2] 269 | 2.3
SRR SADDILEFOERREE o | o ° ° ° ° ° 128 3.7 6.8 | 13.4 | 1.3
pri sl RFRITSA ° ] 359 3.5 14.7 | 48.3 | 0.7
SRR ~UFDRESR ° ° o o ° ° ° ° 322 [ 39.1 | 11.8 | 13.5| 3.4
pri sl BN DROBE~BRERZ~ [ ] [ ] [ ) ° L] 388 29.8 | 13.4 | 354 | 44
ZERBED EDBEBHA L] L] ° L] ° ® L] 251 9.1 8.8 321 | 7.2
ZIRED TREHDDEBRS—A> ° o o ° ° ° ° ° 196 6.6 2 37.2| 3.6
ZHRED TRty b ~BERI~ [N L] o ° L] ° ® L] 433 14.6 7.8 75.1 3
ZERED ZiRty b ~BERI~ (] L] L] ° L] ° [ ] L] 511 15.9 8 92.7 3
ZERED ZiRty b ~BERI~ [K] L] L] ° [ ] o L] L] 588 17.3 8.2 | 110.3 3
ZIRED BrennDi U] o | o ° o | o ° ° 562 | 27.5| 7.3 | 95.8 | 4.6
ZERED BlenhDoi (18] L] ° [ ) [ ) ° ° L] 640 28.9 7.5 | 113.4| 4.6
ZERED BlenhDoi (ke8] L] ° [ ) [ ) ° ° L] 718 30.2 7.7 131 4.6
ZERED EDEMR L] ° [ ] ° L] L] 405 14.4 3.5 80.4 | 3.6
ZIRED E DMK o o ° o | o ° ° ° ° ° 237 13 7.5 | 29.4 | 5.5
FH—k~ NIS—FTAX L] ° o 238 1.6 13.6 | 27.8 | 0.1
FH—k~ F3 T -FaORZ- [ ) [ ) [ ) ° 287 4.7 143 | 348 | 0.3
FH—k~ BHOFIAL— hHDL [ 326 8.5 16.1 | 43.5 | 0.4
FH—k~ BER—LTAR ~N\ET~ [ ) ° 224 2.9 5.1 42 0.1
FH—k~ BER—LATAR ~HBUL~ [ ) [ ) ° 218 3 5.1 40.7 | 0.3
BERREA—1— | RBRNEDOHREF O . o o ] 366 | 23.3 [ 29.3 | 3.8 | 3.4 |MEREEFE(BBOK
HERE(12AME) (BB I EHREHR ~BERI~ [ ] [ ] [ ] [ ° 279 | 20.1 | 16.8 | 11.6 | 1.9 |#@RERTFE(R < BOKS
BERIREA 21— |38 EEFROTILE ° o | o o | o ° ° ° ° 286 | 20.2 18 | 12.4 | 6.1 |#mERESFE(R<BOK
BERE EIBTRLER ° ° ° ° 176 | 12.8 | 10.5 [ 8.4 [ 1.7 |sEREmksE(<20RK
HMBREQAME) |EFBEITEE~EhiE~ ° ° ° 155 | 12.2 10 4.6 | 0.8 |sERERF(S< LR
HEIREQANME) |BESHDOIYZSH ° ° ° ° ° 189 14 8.8 | 13.6 | 2.4 |sEmEsRE(2< 2D
HEIRECQAME) |RIDEB~EZASE~ ° ° ° ° ° 363 | 19.2 | 23.7 | 16.3 | 3 |s@mEskm(a<mD.
HBRECAME) |[ERRESS—A> ° ° ° ° ° ° ° 213 9.6 5.1 | 30.8 | 5.8 |#mEmiEsmRsE(m<BOK

3/9




EHH 202543811

£ 8m) H#EAZ(205R)

h| F

>l T

a -« 7 E3

A1 2 ES Al €1 M
E| < | » wlvr |+ N > z|lo|s|E| =
b2 I N A I E T I o A N IO I | gl ||| Xx|[B|F|BE|E Wil a|F|> |

HFTU X—1—% vl |l2|lEF W || E|HF|T|I]|s| 2|V IVIB|F|F|E|E2E|[BF]|E]| T sl > R T (keal) e
E—-JL Y- LT LEILY 120
X7 XAeE (E—-)LREKR) 249
X7 SFNAR—IUSLE—L) 135
PVl AHLEHDI— 113
Fa1—-/)\A PIVERF2—)\A ] [ ] 203
Fai-/\A BT O— 94
LEYD— ZREODBEBOLE YD~ 72
LEHYD— BLWLEHYD— 85
A RF— -] 70
A RF— TLAE—LRDA b 68
A RF— FIES 68
J\AR=IL B)\AHR—=)L 70
J\AR=IL MZ)\AR—)L 68
J\AR=IL J-35)\ (IAZF—8I-35) 129
J\AR=)L 52T\ (DA RF AT T —T) 119
BF/\A D—-02/\A 63
BF/\A BR/I\A 65
EE -5 68
EE S hZwo 113
EE AL [ ] 129
EE >1-3 130
EE>> DTy —I-)L 120
HOFIL BLLWHIR AL>E ° 135
HOFIL BLLWHIR S)LUE . 150
HOFIL BLLWLESENSR 140
REE BULLHNADSBE AL > E| [ ] 119
01> RUFRDA 131
01> rUFLY R 122
i) BEBF) 128
i) KHB(E) 129
BAE AT FRR FEKE (Hy ) 181
[ MOrEEIEE 157
J27II-I | A=IILTU— 0

4/9



EHH 202543811

£ 8m) H#E3E(20M)
h| +
> | T
1| o S
o | P ES At heal | m
w| < |» wlv |+ st B (o3| =] =
A I A AN i =T I o2 I < >y | gl | x| B F | &| L WwilA|lF| > |
H50 vl E2E|@|WM|A|E|H|T ||| Z|(YV|IVIB|F|F|E|E|[B]|F|AE|T 2| > | R [(keal 5
VIRRUZD 2
VIRRUZD L] 112
VIRRUZD 113
VIRRUZY 2229 —T-)L 94
YVIRRUZY Ry bO—-0O2%F 2
VIKMRUZY [LER—R 121
VIRRUZY |LEXRPYS 121
YVINRUZY | DILERDA—5— [ [ 211
PEFISSERS Y PGS EES) 141
DS5TRZa1—R|KADRY b2 — 141
OS5I hTa-R[PELLVEEIILD o 164
O5Ib2a1-X|ZYIRAZa1—R o o 219
J—-ke— A Ad—kE— [ ] [ ) 48
J-E— Ry hO—E— o o 40
HERRECAMK) |LEEOY—SE . . 262 HRIRERTS (78 < 7R DIREEHETT)

5/9



Obligated (8 items)

Recommended (20 items)

Renewal date: : 3/1/25

§
g
E g’
g g |2
3 5 | g e
2 g g E s p E
! ool e = |2 P I cle 2.8 -1 |8 5|5
Elolslelal 212822822 |.|E|8]2 glsl.lzlelslelsl5| 828513
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Kizokuyaki Grilled Thigh & Leek Sauce (Kizokuyaki) ] L) ° (] (] 231 18.5 | 15.2 6.5 1.4 | Wheat is soy sauce-based
Kizokuyaki Grilled Thigh & Leek Salt (Kizokuyaki) ° 208 17.9 | 15.1 1.8 1.3
Kizokuyaki Grilled Thigh & Leek Spice (Kizokuyaki) ° 215 18.1 | 15.1 3.1 3.1
Kizokuyaki Grilled Breast & Leek Sauce (Kizokuyaki) ] L) ° (] (] 165 229 6.3 6 1.1 | Wheat is soy sauce-based
Kizokuyaki Grilled Breast & Leek Salt (Kizokuyaki) ° 146 22.4 6.2 2 1.2
Kizokuyaki Grilled Breast & Leek Spice (Kizokuyaki) (] 152 22.6 6.2 3.3 3
Salt Grilled Neck [ 170 | 13.4 13 0 0.4
Salt Grilled Heart [ 105 8.2 8.7 0 0.4
Salt Grilled Skin [ 389 12 37.8 0 1.5
Salt Grilled Gizzard [ 49 103 | 1.1 0 0.5
Salt Grilled Yagen Gristle [ 95 10.1 | 6.1 0 0.9
Salt Grilled Tail [ 219 6.5 | 21.5 0 0.8
Salt Grilled Drum [ 125 | 12.8 9 0.4 | 0.7
Salt Grilled Tenderloin with Grated Wasabi [ ) [ ] [ ) [ ] 75 16.9 0.7 1.3 0.4 | Wheat is soy sauce-based
Salt Grilled Wings [ 253 | 21.3 | 19.8 0 0.6
Salt Grilled Chicken Meatball [ [ 152 | 121 | 7.8 9.4 | 0.8
Sauce Heart [ ) [ ] [ ) [ ) [ ) 111 8.3 8.8 1.3 0.5 | Wheat is soy sauce-based
Sauce Skin [ ) [ ] [ ) [ ) () 422 12.9 38 7.1 1.7 | Wheat is soy sauce-based
Sauce Liver [ ) [ ] [ ) [ ) [ ) 106 16.3 2.7 3.2 0.8 | Wheat is soy sauce-based
Sauce Drum [ ) [ ] [ ) [ ) [ ) 139 13.3 9.2 2.9 0.9 | Wheat is soy sauce-based
Sauce Thigh [ ) [ ] [ ) [ ) [ ) 146 12 10.1 2.7 0.8 | Wheat is soy sauce-based
Sauce Wings [ ) [ ] [ ) [ ) [ ) 270 21.7 | 19.9 3.6 1.1 | Wheat is soy sauce-based
Sauce Chicken Meatball [ ] L] [ ] (] (] 171 | 126 | 8.2 | 128 | 1.5
Sauce Chicken Meatball with Cheese [ ] ] L] [ ] (] (] 212 155 | 118 | 121 | 1.4
Skewers Grilled Rice Cake with Cheese [ ® ] [ ] [ ] ] L] [ ] (] (] 119 2.6 2.1 224 0.5
Skewers Grilled Beef with Fruit & Garlic Flavor [ [ [] ° [ (] (] (] 127 7.3 9.7 2.7 | 0.7
Skewers Grilled Liver with Salted Sesame Oil ° [ (] 237 | 16.3 | 17.7 | 2.8 | 5.5
Skewers Grilled Breast with Spicy Cod Roe [ ) ] ) L[] ] ] ° 131 16 6.9 2.2 0.9
Skewers Stuffed Green Bell Pepper with Ponzu ] ] ] ] ] 76 5.2 3.4 7 1.2
Skewers Grilled Pork Belly (] 166 6.1 14.9 0.1 0.3
Immediately served | Japanese Edamame [ 125 11 4.9 | 10.5 | 0.5
Immediately served Cabbage [ ) [ ) 36 2.3 0.3 8 3 | Wheat is soy sauce-based
Immediately served | Cabbage + Sesame Oil [ ] L] [ ] 80 2.3 5.3 8 3 | Wheat is soy sauce-based
Immediately served | Seasoned Simmered Egg ] ] L[] 157 14 9.6 3.6 2.2
Immediately served | White Leek with Salted Kelp ] ) L[] 90 3.3 6.2 6.7 1.5
Immediately served | Hokkaido Octopus & Wasabi ] ) L[] o 50 4.2 0.4 7.3 2.3
Immediately served | TORIKIZOKU Chanja Spicy Cod Entrails | @ ] ° 27 3.1 0.5 2.8 1.3
Immediately served |Offals with Leek & Ponzu L] L] o L] L] 98 10 4.9 2.8 1.1
Immediately served | Salted Cucumber L] 52 1.9 3.5 42 | 2.4
served Salad with Broiled Chicken ] [ ] ] (] (] (] 182 7.6 13.7 7.5 1.1

6/9




Obligated (8 items)

Recommended (20 items)

Renewal date: : 3/1/25

§
g
E g’
g g |2
5 g £ |8
< » 2 £ = =
g 8 E E = p E
Elolg|alalalzl2]alelel|2]u|5 2 2], 2|5 |xlale|alels|Elc 8|5 ]8]3
Category Menu ftem &|15|s|8|8|s|8|2|2|&|a|8|8|2|&|&|a|f|8|c|&|s[2|8|5|8|8|2[0a] @] @] ©@][®@ Notes
Specialties Camembert Croquette [ ] ° [ ] 257 4.6 11.5] 304 | 1.9
Specialties Kara-age Style Deep-fried Gristle [ ) [ ) [ ] [ ) o [ ) 168 7.5 9.3 12.1 ] 1.9
Specialties Chicken Tempura with Plum Sauce [ ) o [ ) o 304 18.1 | 159 | 20.8 | 2.4
Specialties Deep-fried Chicken with Vinegared Tartar Sauce ° ° ° ° ] ] ] 487 19.9 | 33.6 | 259 | 2.7
Specialties Chicken Skin Chips [ ] L[] ] 380 5.6 333 | 126 | 1.2
Specialties Potato Salad with Spicy Cod Roe & Seaweed [ ] [ [ ] ] ] (] [ ] 378 112 | 245 | 27.1 | 2.6
Specialties Japanese Style Chicken Potato Salad [ [ ] ] ] (] (] 335 7.4 22.2 | 269 | 2.3
Specialties Grilled Fluffy Grated Yam L] ° L] L] L[] L[] (] 128 3.7 6.8 134 | 1.3
Specialties French Fries ° ] 359 3.5 14.7 | 48.3 | 0.7
Specialties Kara-age Style Deep-fried Chicken o L] o L] o ° ° ° 322 39.1 11.8 13.5 ] 3.4
Specialties Chicken Cutlet & Egg L] L] ° L[] ] 388 29.8 | 134 | 354 | 44
Rice Dishes Chicken Broth Noodles [ ] [ ] ] [ [ ] [ [ 251 9.1 8.8 321 | 7.2
Rice Dishes Soy Sauce Ramen [ [ ] L] [ ] [ ] [ ] [ ] 196 6.6 2 37.2 | 3.6
Rice Dishes Rice Set with Soft-boiled Egg Small [ ) [ ) ° () [ ) () () 433 14.6 7.8 75.1 3
Rice Dishes Rice Set with Soft-boiled Egg Regular [ [ [ (] [ (] (] 511 15.9 8 92.7 3
Rice Dishes Rice Set with Soft-boiled Egg Large L] L] o L] L] L] (] 588 17.3 8.2 | 1103 3
Rice Dishes Chicken Cutlet Rice Bowl (Small) | @ o L] L] o [ ) (] 562 27.5 7.3 95.8 | 4.6
Rice Dishes Chicken Cutlet Rice Bowl (Regular)| @ o L] L] o L] L] 640 28.9 7.5 | 113.4| 4.6
Rice Dishes Chicken Cutlet Rice Bowl (Large) | @ o L] L] o [ ) (] 718 30.2 7.7 131 | 4.6
Rice Dishes Kamameshi Chicken & Rice [ ] ] (] [ ] (] (] 405 144 | 3.5 | 80.4 | 3.6
Rice Dishes Chicken Rice Porridge L] o L] L] o L] L] L] L] L] 237 13 7.5 29.4 | 5.5
Desserts Burnt Cream Ice Cream [ ] L] [ ] 238 1.6 13.6 | 27.8 | 0.1
Desserts Chocolate Parfait with Churros ] ] ) L[] 287 4.7 143 | 348 | 0.3
Desserts Chocolate Milk L] 326 8.5 16.1 | 43.5 | 0.4
Desserts Mochi Ice Cream with Strawberry Syrup o L] 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 |Charcoal Grilled Chicken with Egg ] L[] ] ] 366 23.3 | 29.3 3.8 3.4 Limited quantity
Limited quantity [Chicken Sukiyaki with Soft-boiled Egg [ [ ] ] [ ] 279 | 20.1 | 16.8 | 11.6 | 1.9 Limited quantity
Limited quantity [soy Mik Hot Pot with Chicken & Vegetables [ ] [ ] L] ° ] ° ° ° ° 286 20.2 18 124 | 6.1 Limited quantity
Limited quantity | Saikyo Miso Grilled Chicken [ ] [ ] [ ) (] 176 12.8 | 10.5 8.4 1.7 Limited quantity
Limited quantity |Soy Sauce Koji Marinated Chicken ] L[] ] 155 12.2 10 4.6 0.8 Limited quantity
Limited quantity |Chicken Outside Skirt [ ] [ ] [ ) (] (] (] 189 14 8.8 13.6 | 2.4 Limited quantity
Limited quantity |beep-fried Chicken Thigh with Salted Kombu ] ] L[] ] ] 363 19.2 | 23.7 | 16.3 3 Limited quantity
Limited quantity |Green Tea White Broth Ramen ] ] ° ] L[] ] ] 213 9.6 5.1 30.8 | 5.8 Limited quantity
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Category Menu item Glo|lz|8|@[F|&|z|2|F|&8|lc|[l8|lc|(aladg[g|=2[8|c5|8&|&|2|&|8|2]|8|=]kea Notes
Beer The Premium Malt's 120
Mega Mega Kinmugi Beer 249
Mega Mega Highball (Jim Beam) 135
Mega Mega Lemon Sour 113
Sho-shu Highball | Calpis Sho-chu Highball ° L[] 203
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 63
Tea Highball Green Tea Hai 65
Japanese Gin  |Sui Gin Soda 68
Japanese Gin  [SUI Gin & Tonic 113
Japanese Gin  |SUI Gin & Orange L) 129
Japanese Gin  |SUI Gin & Cola 130
Japanese Gin  |SUI Gin & Ginger Ale 120
Cocktails Cassis with Orange Juice L) 135
Cocktails Cassis with Milk ] 150
Cocktails Lemon with Cassis 140
Fruit Liqueur  [Mandarin Orange Liqueur with Orange Juice ° 119
Wine TORIKIWHITE (White Wine) 131
Wine TORIKIRED (Red 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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Category Menu item Sls|z|8|2|E[&|=|2|&|&8[5|8[&|8d|g|[g8|=2[&|65|&|[&8|2[&|&|&|8]|= [kay Notes
Soft Drinks Oolong Tea 2
Soft Drinks Orange Juice L) 112
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 ] [ ] 48
Coffee Hot Coffee ] [ ] 40
Limited quantity |Milky Plum Soda Cocktail ) L[] 262 Limited quantity
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