BEKk T7ULILFE— - READIEIHR (TORIKIZOKU Allergy and nutritional information)
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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.
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
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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) [ [ ] [ 216 | 18.2 [ 152 | 3.3 | 4.6
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) [ ° ° 154 | 22.7 | 6.3 35 | 44
Salt Grilled Neck [ 170 | 13.4 13 0 0.4
Salt Grilled Heart [ 105 8.2 8.7 0 0.4
Salt Grilled Skin [ 356 11 34.7 0 1.5
Salt Grilled Gizzard [ 49 103 | 1.1 0 0.5
Salt Grilled Yagen Gristle [ 119 | 126 | 7.6 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 [ ) [ ] [ ) [ ) () 390 11.9 | 34.9 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 | 82 | 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 [ 107 8 4.9 9.6 | 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] 91 10 4.2 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
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Specialties Camembert Croquette ] ° ] 257 4.6 11.5] 304 | 1.9
Specialties Kara-age Style Deep-fried Gristle [ ] [ ] [ ] [ ) L] [ ) 168 7.5 9.3 114 | 1.7
Specialties Chicken Tempura with Plum Sauce ] ] [ 304 18.1 | 159 21 2.4
Specialties Deep-fried Chicken with Vinegared Tartar Sauce ° ° o ° ] ° ° 488 19.9 | 33.6 26 2.7
Specialties Chicken Skin Chips ] ] [ 385 6 36.5 6.9 0.9
Specialties Potato Salad with Spicy Cod Roe & Seaweed [ ] ° [ ] [ ] ° [ ] ] ° ° 378 11.2 | 24.5 27 2.5
Specialties Japanese Style Chicken Potato Salad ] ] ° o o [ ] [ ] 335 7.4 222 269 | 2.3
Specialties Grilled Fluffy Grated Yam ] ° ] ] ° ° [ ] 128 3.7 6.8 134 | 1.3
Specialties French Fries ° ° 359 3.5 14.7 | 483 | 0.7
Specialties Kara-age Style Deep-fried Chicken ° ) o o ° [ ] [ ] ° 322 39.1  11.8 | 13.5| 3.4
Specialties Chicken Cutlet & Egg L] L] ° o (] 387 294 13.1 | 353 | 4.2
Rice Dishes Chicken Broth Noodles o o (] ° ] ° ° 251 9.1 8.8 321 (7.2
Rice Dishes Soy Sauce Ramen ] ] ° ° [ ] ° [ ] [ ] 196 6.6 2 37.2 | 3.6
Rice Dishes Rice Set with Soft-boiled Egg Small [ [ ° ° ] ° ° 433 146 | 7.8 75 3
Rice Dishes Rice Set with Soft-boiled Egg Regular ° ° ° ° [] ° ° 511 15.9 8 92.6 3
Rice Dishes Rice Set with Soft-boiled Egg Large [ [ ° ° ] ° ° 588 17.3 | 82 [1103| 3
Rice Dishes Chicken Cutlet Rice Bowl (Small) [ @ ] [ [ [ ] ° 561 | 27.1 7 95.8 | 4.5
Rice Dishes Chicken Cutlet Rice Bowl (Regular)| @ ° ] [ [ o ] 639 28.5 7.2 |113.4( 45
Rice Dishes Chicken Cutlet Rice Bowl (Large) | @ ° ] ] ° ° [ ] 717 29.8 7.4 131 | 4.5
Rice Dishes Kamameshi Chicken & Rice [ ] [ [ ] o ] [ ] 403 14.4 3.5 80.4 [ 3.6
Rice Dishes Chicken Rice Porridge ] ° ] ] ° ° [ ] ° [ ] [ ] 237 13 7.5 29.4 | 5.5
Rice Dishes Chicken Rice Bowl (Sauce) [ ) [ ) [ ) [ ) ° L] ° L] L] 503 17.1 13 80.4 | 2.3
Rice Dishes Chicken Rice Bowl (Salt) ] ° ] ] [ ] ° [ ] [ ] 469 16.2 | 12.8 | 73.2 1
Desserts Burnt Cream Ice Cream [ ] [ o 238 1.6 13.6 | 278 | 0.1
Desserts Chocolate Parfait with Churros L] L] ° 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 [Chicken Soba [ (] [ (] ° [] ° ° 245 11.2 5.8 34.1 | 5.2 Limited quantity
Limited quantity |Chicken & Cheese [ (] [ ] ° ° 219 19 13 7.7 1.9 Limited quantity
Limited quantity |Chicken Tempura Omelet [ ) [ ) [ ] ° [ ] [ ] [ ] [ ] 431 28.2 | 30.4 | 10.8 | 1.8 Limited quantity
Limited quantity [ Triple Onion Salad [ ° [ ] 103 4.1 0.6 223 | 3.5 Limited quantity
Limited quantity |Strawberry Ice Cream Parfait ] ] ° ] ° ] 222 2.6 129 | 247 | 0.2 Limited quantity
Limited quantity [Grilled Shrimp Skewer [ 32 6.9 0.3 0.3 | 04 Limited quantity
Limited quantity | Whole Shrimp Tempura Skewer| @ ] ° 88 10.7 0.5 8.7 0.8 Limited quantity
Limited quantity [Fried Horse Mackerel with Tartar Sauce [ [ ] o o 189 | 10.5| 10.1 | 11.5 | 0.7 Limited quantity
Limited quantity |Fried Horse Mackerel with Wasebi Soy Sauce [ ] ° o o 127 | 106 | 3.1 116 | 1.7 Limited quantity
Limited quantity [ Salted Horse Fried Mackerel [ ° [] 116 9.9 3 9.6 | 2.3 Limited quantity
Limited quantity [Rich Seafood Pork Broth Ramen [ [ ° ° [] ° ° 350 125 20.2 | 296 | 7.2 Limited quantity
Limited quantity [Curry Chicken Wings ] ] [ [ 620 42 50.6 0.6 1 Limited quantity
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Beer The Premium Malt's 120
Mega Mega Kinmugi Beer 249
Mega Mega Highball (Jim Beam) 135
Mega Mega Lemon Sour 113
Sho-chu Highball | Calpis Sho-chu Highball ° L[] 203
Sho-chu Highball [Otokoume Sour 94
Sho-chu Highball [ Toriki Sour 118
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) 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
Beer Cocktail |Shandy Gaff 124
Beer Cocktail |Beer Cola 136
Beer Cocktail [Beer Lemon 142
Fruit Liqueur  [Mandarin Orange Liqueur with Orange Juice ° 117
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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Obligated (8 items)

Recommended (20 items)

Renewal date: : 8/1/25
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Category Men ftem sl18lsls gl 82|88 s S 8 2 |28|8|s|2 3|6 &|2|2|8|5]2[8]5 [Ga Notes
Soft Drinks Oolong Tea 2
Soft Drinks Orange Juice L) 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 Mixed Juice L] () () 219
Coffee Iced Coffee L] [ ] 47
Coffee Hot Coffee L] [ ] 39
Limited quantity [Okinawa Pineapple (On the Rocks) 118 Limited quantity
Limited quantity |Okinawa Pineapple (With Soda) 118 Limited quantity
Limited quantity |Koiama Peach (On the Rocks) [ ] 113 Limited quantity
Limited quantity |Koiama Peach (With Soda) L] 113 Limited quantity
Limited quantity |Japanese Strawberry Soda 102 Limited quantity
Limited quantity |Pineapple Lemon Soda L) o 154 Limited quantity
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