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Kushikatsu-Tanaka Allergen Information (Updated on October 8, 2024 )

The allergen list is updated as needed to reflect changes in its content. Please see the latest version for current information.
<About Allergens>

Our products are manufactured in facilities where raw materials containing specified raw materials are used during production.
Our products are manufactured in facilities where raw materials containing items equivalent to specified raw materials are

used during production.

Specified raw materials = 8 items (allergens that must be labeled according to the Food Sanitation Act)

Items equivalent to specified raw materials = 20 items(allergens recommended for labeling according to the Food Sanitation Act)

@ : Allergens included in the ingredients

* Contamination = A case in which a small amount of an allergic substance may be mixed in with a food product,

not because it is used as an ingredient in production but because it is handled in the same facility.

For other symbols, please refer to the notes below each allergen table.

Red text: New menu items

Blue text: Menu items with changed allergen information due to ingredient changes

*All menu items are prepared in the same kitchen. Although we take great care to avoid unintentional contamination during the preparation
process, it is difficult to completely prevent such contamination. Please take this into consideration when placing your order.

*Menu may vary depending on store.
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Please note that our cooking utensils, dishes, batter, and frying oil are used for all menu items without separation. Thank you for your understanding.

%1 :This product is collected in an area inhabited by shrimp and crabs.
¥¢1: The fish meat in this product is made from fish that eat shrimp and crab.
Menu may vary depending on store.
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Please note that our cooking utensils, dishes, batter, and frying oil are used for all menu items without separation. Thank you for your understanding.
%1 :This product is collected in an area inhabited by shrimp and crabs.

A1: Allergens in soy sauce.

*2: Allergens in corn.

*(%2): Contaminations in corn.

O1:Allergens in takoyaki sauce.

O2:Allergens in the signature sauce.

Menu may vary depending on store.
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Please note that our cooking utensils, dishes, batter, and frying oil are used for all menu items without separation. Thank you for your understanding.
O: Allergens in sauce.

O1:Allergens in takoyaki sauce.

% 1: This product is coll dinanareai
A1: Allergens in soy sauce.

d by shrimp and crabs.
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Please note that our cooking utensils, dishes, batter, and frying oil are used for all menu items without separation. Thank you for your understanding.
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Please note that our cooking utensils, dishes, batter, and frying oil are used for all menu items without separation. Thank you for your understanding.
O: Allergens in sauce.

A1: Allergens in soy sauce.

%1: This product is collected in an area inhabited by shrimp and crabs.

¥ Allergens for final course only. The allergens for the entire shallow pan stew are listed separately.
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3 Lunch menu varies by restaurant.

Please note that our cooking utensils, dishes, batter, and frying oil are used for all menu items without separation. Thank you for your understanding.
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