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Grand Food Allergy and nutritional information

12/11/18
3 Obligated (7 items) Recommended (20 items)
<Allergies> =
As sensitivity to allergens differ by person, please consult with a physician and decide =
for yourself if the food is safe. s
3#Allergen information is confirmed based on information from suppliers and =)
manufacturers, g
3%All menu items are prepared in the same kitchen so allergens may mix into other @
dishes during the preparation process. g 8 =
<Nutrition> £ B 8
Nutrition information is for 1 portion (1 portion of yakitori skewers is 2 skewers). B 4 S =
The numbers are calculated based on information from suppliers, manufacturers and the é @ g g 3 o __E’ =
STANDARD TABLES OF FOOD COMPOSITION IN JAPAN - 2015 - (Seventh Revised = g g2 _ 2 : E E 2 2
Edition) from the Ministry of Education, Culture, Sports, Science and Technology. a e 208 o o B B 2 o g g g 8 28 2w == 15 - ] = ©
Beizgazligigif 288: Fs 588283 & £ 8 2| %
Menu item GSEZREL2EZA58c LA ES5K 2882 S keal)l (@ (6 (g (8 =
MUNE KIZOKUY AKI-Shio ° 172 270 52 380 1.9
MUNE KIZOKUYAKI-Tare ° ° L] ° 198 276 53 8.6  1.5[metswmsmesu
MUNE KIZOKUYAKI-Spice ° 178 272 52 41 26
MOMO KIZOKUYAKI-Tare L L ole ° 235 206 118 9.6  1.9|muswimcun
MOMO KIZOKUYAKI-Shio ° 204 199 116 29 20
MOMO KIZOKUY AKI-Spice ° 209 199 116 39 27
Mi-Tare (Momo) d Ld oo ° 175 159 93 45  1.3[metsw ssweiua
Kimo-Tare (Chicken Liver) L] ° L] ° 121 196 24 44 11 |neswoe
Tsukune Cheese Yaki hd ° ° o0 o ° 300 173 170 177 14
Tsukune-Tare ° LJ o6 o LJ 260 145 134 187 15
Kawa-Tare d ° LAl ° 330 9.9 265 108 2.5 [umetisum suceuss
Heart-Tare L] LJ Lk LJ 109 91 6.7 1.8  0.6|mutiwumeson
Sankaku -Shio (Bonjiri) ° 176 7.2 163 01 14
Tebasaki-Shio LJ 106 111 62 01 15
YAKITORL | Tsukune-Shio ° o0 o 235 139 128 141 1.0
Sasami-Shio LJ 90 201 06 01 05
Heart-Shio ° 10289 67 02  0.6]umw
Sunazuri-Shio (Sunagimo) LJ 59 121 09 01 0.1
Kawa-Shio ° 283 87 262 08 1.8
Yagen Nankotsu-Shio LJ 59 76 32 01 06
Hiza Nankotsu-Shio ° 2660 02 03 12
Seseri-Shio ° 145 143 97 05 13|
Honetsuki Matsuba no Spice Yaki ° 124 256 14 06 13
Piman Nikuzume-Ponzu Taste- ° o000 o ° 111 60 53 94 1.0 |warens
Sasami Wasabi Yaki LILJN.] ° LAl 166209 59 6.0 20
Mune Mentai Mayo Yaki o060 oo Lk 177_196 99 12 1.4
Mochi Cheese Yaki o006 oo ° LAl ° 167 31 21 327 04
Gyu Kushi Yaki-Deliciousness of Fruit and Garlic- ° ° o o Lod ® ® o9 101 72 68 27 07
Butabara Kushi Yaki L] 148 72 122 01 08
EREE e E|EE 8L LeET 588 cE8E28E 8 § 5 8 % 2
2o 55222068438 828 2583%8|5 £ " E 2| 2
= S % = s B
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2 3
g
8
=
A
Obligated (7 items) Recommended (20 items) (kcal) (g) () (g) (g)
% Grilling with yakitori sauce and salt
Allergens of yakitori sauce and salt used in yakitori sauce grilling and salt grilling are as follows.
Obligated (7 items) Recommended (20 items)
El
3 o EIE
£ g 22 = £, s
o |2 218 s g & B £ ag & 5 8 £8 28 448 @
fgizgzGlEEiFdc i385z s g
5 S EAMELITZASSTERESIRSTASAL SIS Z
had ° LAl ® |Wheat is soy sauce-based

Tare (Yakitori Sauce

Shio (Salt)
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Grand Food Allergy and nutritional information

12/11/18
. Obligated (7 items) Recommended (20 items)
< Allergies> =1
As sensitivity to allergens differ by person, please consult with a physician and decide =
for yourself if the food is safe. 2
3 Allergen information is confirmed based on information from suppliers and =l
manufacturers, g
ALl menu items are prepared in the same kitchen so allergens may mix into other @
dishes during the preparation process. g _E) E
<Nutrition> 2 o =
Nutrition information is for 1 portion (1 portion of yakitori skewers is 2 skewers). = G E= =
The numbers are calculated based on information from suppliers, manufacturers and the = @ g g 3 = = =
STANDARD TABLES OF FOOD COMPOSITION IN JAPAN - 2015 - (Seventh Revised i g R — 2 : 5 E 2 k=]
Edition) from the Ministry of Education, Culture, Sports, Science and Technology. & E 218 s o & E 2l g g § 5 8 288 458 = 1 ® ] 2 ]
fgfzgxglfz Bz gE582 822884235 S & £ S a4 2
Menu item BSEZIREL2EZA5Sc LA E5KL28 82 S keal)l (@ (6 (8 (8 =
Cho! Shironegi Shiokonbu [) [ ) [ ] 93 18 66 72 07
Horumon Negimori Ponzu L] LI LJ 74 85 30 27 09
Edamame Ld 89 78 35 75 03
Kokusan Daizu no Hiyayakko L] LJ o006 o 116 100 45 87 14
SPEED MENU |Chenia (Chang Nan Jot) d Ld Ld d 57 60 06 7.0 05
Oyadori Aburi Yaki-Shio Ponzu Taste- L] L] L) LJ 142 92 85 62 1.8
Kyabetsumori (M) d d 48 23 03 107 29
Kyabetsumori (L) ° hod 82 39 05 181 43
Pirikara Kyurizuke d L d 60 15 42 52 52
Ajitsuke Nitamago e o L 161 144 99 38 22
Toriki no Karaage d ° LAl 342 283 7.9 378 6.0
Fried Potatoes LJ hod 202 23 103 258 0.7
Hokkaido Wafu Potato Salad o oo o o ° 291 41 187 266 2.3
Yodare Dori ° o o o0 o ®) 227 140 170 29 56
SPECIALTIES | Arabiki Pork Sausage Kushi Yaki ° L) ° L) 2711 76 236 71 1.9
Chicken Nanban e oo LJ Lk LJ 517 242 245 485 25
Camembert Croquette oo d 239 44 114 299 1.8
Hiza Nankotsu Karaage e oo Lk ®) 103 66 41 101 15
Funwari Yamaimo no Teppan Yaki e0e0 o o L] 169 63 65 230 20
RICEg  |Lori Kamameshi L] L) 494 154 38 954 35
NOODLES  |Tori Zosui 0o o ° LAl ° 249 130 76 303 53
Yakitori Don o 0o (] (] LI 435 166 7.1 729 26
DESSERTS |Cassis Sorbet 48 02 02 116 00
Kuromitsu Matcha Kinako Ice Cream e ° 166 29 58 2563 08
e E s 8z ElgE e sLEs L EEEEEEELELE 8 § 08 8% g
ES2Efx=Eld 383 EEE83E8° 5228z 5 & = 0§ 03 =
2 S g E 2 g
2 =
=]
=
=4
A
Obligated (7 items) Recommended (20 items) (kcal) (g) (g) (g) (g)
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Grand Drink Allergy and nutritional information

12/11/18
Obligated (7 items) Recommended (20 items)
<Allergies>
As sensitivity to allergens differ by person, please consult with a physician and decide for yourself if the
food is safe,
%"é‘kll‘:r::neinformaﬁan is confirmed based on information from suppliers and manufacturers.
ALl menu items are prepared in the same kitchen so allergens may mix into other dishes during the
preparation process. =
<Nutrition> H
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 E - g = ©»
OF FOOD COMPOSITION IN JAPAN - 2015 - (Seventh Revised Edition) from the Ministry of Education, = @ Sla by 8 2
Culture, Sports, Science and Technology. e ol o 2 SE= - = ol a = e s
o ] 2l alael= B 2o = & g 8 £ 8 8 9o 8| =
f2 8232533843323 2% 58288825 °
Menu item asEZaEE2Zds58c sS4 E5RK2 2882 3 (keal
MEGA  [MEGA Highball (JIM BEAM) 134
MEGA Kinmugi Beer Tasting Alcohol (] 248
BEER THE PREMIUM MALT'S 144
JIM BEAM WHITE 67
KAKU Highball 67
KAKU Cola Highball<KAKUBIN&Cola> 125
WHISKY  |KAKU Ginger Ale Highball<CKAKUBIN&Ginger Ale> 116
KAKUBIN 67
CHITA Highball 72
CHITA 72
ALL-FREE 0
NON-ALCOHoL |Otona no Ginger Soda 146
Otona no Hachimitsu & Lemon L] 75
3Since we use Honey, please do not give this to babies under 12 months. -
Mikan Sho-Chu Highball 129
Ramune Soda Sho-Chu Highball 133
SHO-CHU HIGHBALLS| Grapefruit Sho-Chu Highball 130
Lemon Sho-Chu Highball 73
Yuzu & Hachimitsu Sho-Chu Highball [ [ [ 147
TEA HicHBALLs [ R¥okucha Highball (GreenTea with roasted brown rice flavor) 88
Oolong Tea Highball 86
PLUM LiQuEURs| Y8mazaki Distillery Toasted Cask Matured Plum Liqueur 101
Nankou Umeshu 160
Cassis & Milk ° 162
Cassis & Soda 102
Cassis & Orange ° 143
Cassis & Oolong Tea 102
COCKTAILS |Peach Fizz ° 65
Peach & Oolong Tea (] 65
Fuzzy Navel L [ ] 106
Kahlua & Milk o 155
Shandy Gaff<Beer&Ginger Ale> 80
288 B &= 2[gE g 8229 Lggsers ey 88 8E 3
HIEIEIEIE 1 IE I TEIEE I 10 -1 EA0 0 A |
@ H g2 E°5E £2%E S& ETa&i~S 3
2 3 g < g g S
E S Il
- E
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Obligated (7 items) Recommended (20 items) (kcal)
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Grand Drink Allergy and nutritional information

12/11/18
Obligated (7 items) Recommended (20 items)
<Allergies>
As sensitivity to allergens differ by person, please consult with a physician and decide for yourself if the
food is safe.
3% Allergen information is confirmed based on information from suppliers and manufacturers.
ALl menu items are prepared in the same kitchen so allergens may mix into other dishes during the
preparation process.
<Nutrition> g
Nutrition information is for 1 portion (1 portion of yakitori skewers is 2 skewers). - g
The numbers are calculated based on information from suppliers, manufacturers and the STANDARD TABLES 3 E ” ©
OF FOOD COMPOSITION IN JAPAN - 2015 - (Seventh Revised Edition) from the Ministry of Education, = © 2 N 2 E
Culture, Sports, Science and Technology. =] al o e R - = ala % w8 S
o 3 2|8 g o B B £ e g g 3 £ 8 8 w = <
fsfzg=z232 254898882 28«25 823 °
Menu item GSESREL2ZIAdSSEcReSI2 S 8E 2L =2 8 (keal
FRUIT LiquEURs|Nigeri Shinruchu (Apricot Liqueur) 105
ZIMA [ 124
Toriki Blanc (White Wine) 113
WINE  [Toriki Rouge (Red Wine) 121
Sangria (Red Wine) L (] 138
SAKE __|Shochikubai Gokai Junmai (Cup) 182
Sorekara (Barley) 126
SHO-cHy  |Kitcho Hozan (Sweet Potato) 82
Ikkomon (Sweet Potato) 84
Tantakatan (Perilla) 105
Oolong Tea 2
Mixed Fruit Juice LJ ° ° e e o
Orange Juice d 101
Soft Drinks |Ginger Ale 90
C.CLemon 99
Cola 107
Hot Oolong Tea 1
Kids- Oolong Tea 2
Kids-Mixed Fruit Juice o d L e o 207
Kids Drinks |Kids*Orange Juice ° 101
Kids- Ginger Ale 90
Kids+C.C.Lemon 99
Kids-Cola 107
= S 5 %5 2= 2|2 2 2 s 2 2w 2 2 2553 =¢82¢E2¢E& 2
217\ B £z ESgE 2438 82 3EE<3S 3
2 S G < 8 g o
= S £ =
3 £
2
5
=
Obligated (7 items) Recommended (20 items) (kcal)
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