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Kushikatsu-Tanaka Allergen Information (Updated on July 30, 2026 )

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 = 9 items (allergens that must be labeled according to the Food Sanitation Act)

ltems 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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Y/ — X /Sauce ® ®
wR=—>=7KILEVHB/ "Signature" Ultimate Garlic Offal (Beef) * * o * * ® * * [ ) ® * [ ) % [ ) % *
R R /¥4 RFRILE & /"Signature" Ultimate Spice Offal (Beef) * o o * * o o * * o ® ® % ® * *
R+ F A Z FRILE 2 #B/"Signature" Ultimate Miso Offal (Beef) * * o * * o * * * o * o % o % *
R F R B RILE > $/"Signature" UltimateYuzu Citrus Soy Sauce Offal (Beef) * * o * * ® % * ® ® * ® * ® ® *
4V /Pork Stomach * * ® * * o * * * [ ) * ® * ® * *
/Y /Pork Heart * * o * * o % * % ® * o * o * *
b€ (BB /Pork Small Intestine * * | @ * * ® | * * ® | ® | = ® | x | @ | * *
A (KB /Pork Large Intestine * * o * * o * * ® ® * o * [ ) * %
4 177 4 »F—/0ctopus Sausage * * o * * * * o * * * o o o * o * *
#¥ 1a/Chicken Breast ® | x | @ * * ® | = * * | @ | @ ® | *x | @ | x *
NALHY/Ham * * [ * * [ * * * o o o * o * *
BO2L R~HA Z DAY /Chicken meatball with cartilage o * o * * o * * * ® o o * ® * *
& h Y B/Pork * * o * * () * * * ) * [ ) * [ ) * *
£ HY 4 /Beef % * o % % EE o % % % ® * o % o % o
Xkt L /Pork Tenderloin * * ® * * R ® * * * o * o * o * *
7 Li/Lamb ® o o * * i ® O * * o * o * o * ®
L >~ 3 /Lotus Root * * ® * * ® * * * ) * o * [ * *
E*F/0Onion * * o * * o * * * o * ® % ® * *
—v =% /Garlic * * o * * o * * * ® * o * o * *
L » »*3/Potato * * o * * ® * * * ® * ® % ® % %
T2 F L /Sweet Potato * * o * * ® * * * () * [ ) % [ ) * *
9 U /Eggplant * * o * * ® * * * o * ® % ® % *
L L 7= 1F/Shiitake Mushrooms * * o * * ® * * * o * o * o * *
tLi3=/Japanese Yam * * o * * o * * * ® * ® * ® * *
k=< k/Tomato * * o * * o * * * ® * o * o * %
#LL & 5 »%/Red Pickled Ginger * * o * * ® * * * ® * ® * ® * *
7 X/37 /Asparagus * * () * * ® * * * o * o * o * *
5 L L ar/Mustard-Filled Lotus Root * * o * * o * * * o * ® * ® * *
7HRHh Ko Y—LF—X/Avocado & Cream Cheese * ® | © * * o * * * o * [ * o * *
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S o " = S ® = o 5 | ® < 0 n e o o 8 Q |m ®© o0 =
< » s S
E5HAZL/Corn o * o * % * % * % * o * * * o * o * o * *
E~R—1r 30 v 4% /Edamame and Bacon Croquettes * o o * * ® * * * o o o * o * *
BB EEALA(—EBIEFHDH)/Jade Shelled Ginkgo Nuts (Only at Certain Locations) * * ® * * ® * * * ® % ® % ® * *
B (—EBIESHDH)/ Scallop Adductor(Only at Certain Locations) * * ® * * ® * * * ® * ® % ® % *
#FEZ/IWASHITA NEW GINGER * * o * * o * * * o * ® * ® * *
£/ L Xy *—=/Cured Ham and Zucchini * * o * * ) * * * [ ) * ® * [ ) * *
7= Z/Cod Roe * * ) * * o * * * ® * ® * ® * *
77 7 41 /Hourse Mackerel * * [ * * o * * * o * o * o * *
4 }/Squid * * ® () * o * * * [ ) * ® * ® * *
I E/Shrimp * * ® ® * * ® * * * ® % o * o * %
¥ X/Sand Borer * * ® * * o * * * ® * ® % ® % *
2.5 8B /Whelk shellfish * * o * * e ® * * * o * o * o * *
L+ x E/Special Shrimp * * ® () * * = ) * * * o * ® * ® * *
[T RY
B L Z /Pork with Perilla * * o * * th ® * * * o * o % o * *
S & A 2 U/Chicken Fillet with Wasabi * * o * * * * ® * * * ® ® o * [ ) * *
S X A KE/Chicken Tender with Plum Shiso * * o * * o * * * () o () * [ ) * *
7 A/NF k& ¥ /Asparagus Rolls with Pork * * [ * * ® * * * ® * ® * ® * *
5 9 5 /Quail Egg () * [ * * ® * * * ) * o * [ * *
B /Rice Cake * * ® * * ® * * * ® * ® * ® * *
F— X /Cheese % () o * * o % * % o % o * o % %
v *¥—&%Y—L/Cookies & Cream * * ® * * ® * * * [ * [ ) * ® * *
/337 /Banana * * ® * * ® * * * ® * ® O * o * *
L #3avL—F< oy 7/Chocolate Syrup
T 8#/Sakuramochi * * ® * * o * * * ® * [ ) * o * *
[(REH] T EKEHZ/[Limited Skewer] Shrimp Pork Belly * * ® o * * o * * * ® * ® * ® * *
ERAERE, RURBSH. £, BIFREEVWSHITVELTEY FHADT, TBROLETFELESL, Please note that our cooking utensils, dishes, batter, and frying oil are used for all menu items without separation. Thank you for your understanding.
*X1ZDOHREETE, h=ZDERTHMFTEMLTEY £7, %1 :This product is collected in an area inhabited by shrimp and crabs.
W1IZOHBIIFEFNIARICEITIE, HhZZBRTWLWHRZFEALTVLET, Y¢1: The fish meat in this product is made from fish that eat shrimp and crab.

JESICEY A2 —DEEBRBEEHIFTEIVET, Menu may vary depending on store.
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o = S O < © © @ e » £ O w |0 S| 2 < O @© o > | £ o e S 122 & |9 | E
3 o = S © © o s cErs = » " = 2 o o e |© ©
A=Y — X /Tanaka Super Spicy Sauce [ [ [
7- 2 Ht Y — X /Takoyaki Sauce o o ®
REEL & 5 W/Soy Sauce o o
/&1X/Chilled Tofu ® o
A¥ LE—=<>/Cold Green Peppers o o o o o
A% L b= F/Chilled Tomato o ®
EHEEE w5 V) /Cucumber with Spicy Green Chili Soy Sauce [
FEESX¥ L b= I /Chilled Tomato with Spicy Green Chili Soy Sauce o o o
S EEMIT % /Stir-fried Gizzard with Spicy Green Chili Soy Sauce * * * * [ ® *
<hA=Y%3 & HL—FERk/Curry Flavor Macaroni Salad o o o o
= /Edamame o
KT V) Z/Poteriko o ® | © * * o o o
#%Z & w 5 Y /Miso and Cucumber o o ® | O [
¥Z w 5 Y /Cucumbers with Plum
H/ R B /Pork Tripe with Ponzu Sauce o ‘_iE o o o o
b E & ) DIEEIT/Salt-Pickled Rakkyo (a type of Japanese scallion) o 8 * o ® o
4 Hh DIE3/Salted squid guts o o i ® o
2.5 B ¥ LF/Whelk shellfish kimchi * * ® ® ® o o
L 597 -850 == /Plenty of whitebait and green peppers o *  [k1/%| %1 * ® * o o o *
AxX71->.5) EHIF (—EBIEE#H D #&)/Deep-Fried Tofu with Generous Scallions (Only at Certain Locations) o * ® ®
E)HRATERTHRLN—(—ERESHDH)/Give “Liver” a Try! (Only at Certain Locations) o o
H4% T1E % tHit+% & £F/Make-Your-Own Dashi Rolled omelette ® o o e | ©o
#HavH by /Pickled ginger topping
F—X kv EY S /Cheese topping o
HP DOPEE/Tanaka's Shimmered Meat and Tofu * ® ® o o ® o
kO #A%Y 7= < /Pickled Radish and Fatty Tuna * o ® | %I o o o
KT kY7 & /Potato Salad ® ® o | © o o
4%/ L 4 /Uncured Ham Yukhoe ® o | o e | © ® * * o *
E#I L /Raw horse meat o o
=Z 94 v F—1¥/Grilled Octopus Sausage o * * * * ® ® ® o
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o) c £ E = - o £ < © g_ o c < o = = o © £ = 2 o < S S = El = © S
5 S|E |8 ||| |2 |S |8 |E|cs|2|8¢|2 |8 |8 |5 |8 |8 |2|s5|8|8|88s|a|cE
S o = S © o o s |® = 7 « = 2 o o o |© ©
o o =
F—RX7 74 ~*—=7IWEA Ay 7 ~/Fried Cheese with Maple-Flavored Syrup o o o * o o o
T b 75 4 /French Fries o o o o
IEFi51F L » H/32 —/Deep-Fried Potato & Butter with Salted Squid [ o [ ® ® [
A H#%:D5 (T /Fried squid with seaweed [ o o o o o o
Fa—VY v 7Dh 55EF/Wing chicken tulip fried o o o o [ [ [
494 Lt F/Beef Sinew Stewed in Miso * * [ ® o ® * * o
S L\ [ZX L/Smoked Hourse Meat Al Al
HILE VI /Sauteed Beef Innards [ o ® o ®
BF AN F—FHE /Omelet with Leek & Cheese ® ® o [ o [
B/~ Z 2 35t % /Grilled Pork Harami * o o * * o * o * o * *
DR ABEREY At /Assorted Charcoal-Grilled Chicken o ® ®
~_RRAOYF—/HE/Peperoncino Edamame (Garlic Chili Edamame) o o o
H% TE3 FE Y 7= 28 % /Original Takoyaki Octopus Dumplinds o * o * ® o o o O1
L/s= 718 /Stir-fried Pork Liver and Chives o EE o o o
=)
AkL EEAY/Simmered Beef & Tofu o *1 | %1 RICs o o ® ®
H9 5 €A /Udon Noodles with Beef Offals [ * o * *1 |%1 & o o o [
H Z'I1Z A /White Rice
HenHIZFY /Original Riceball ® * * | %1 | %1 ® ®
£ - FR1) 2 /Tanaka's Ketchup-Based Spaghetti with Plum Sauce o o * o o ® o o
Hrhn v —REE Z(X/Fried Noodles with Tanaka's Special Sauce [ * o * *1 | %1 o o o ®
Bt 5 £A/Grilled Udon Noodles o * o * o o o o
FZ 3 F S5 EA/Kids Udon Noodles [ * o * o o
2« F - A1) —/Tanaka's original curry o o o o o o o
SHIHBBITOEIIFS LR (—EBIESHD
Sha bioia-zh‘ BIIZ5 LR(—ERIESH :7%)/ | | | ° ° ol ol o °
Kamameshi(Pot-Cooked) Fluffy Deep-fried Tofu and Chicken Burdock (Only at Certain Locations)
TS ZER(—EPIEH DO H) PY ® ® ®
/Kamameshi(Pot-Cooked) Beef Rib and Burdock (Only at Certain Locations)
NR2—FHX APAKREZR(—EBIESH D M) ° ° . ° °
/Kamameshi(Pot-Cooked) Buttery Octopus and Spicy Cod Roe (Only at Certain Locations)
EIBATLNZ—FLR(—EPIEFHDH) ° ° ° °
/Kamameshi(Pot-Cooked) Corn and Butter (Only at Certain Locations)
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Regular Business type A la carte / ’
- @ ©
© wn o (@) p— = - n (o]
ol |5 |28 2 s 8|8 |2 2|2 8|S EelZ ||| 2|5 8 |8 |8 Bcls| s ¢
% = .G:J = c = © = = % S o c S T 3| k£ 3 © £ = 2 S © o 3 g g = © o
) = = S ] = © © 4 o 73 = S w |lo S| 2 = o ® © > = = o o> |2 = 2 o £
= <3 = o © = o s | = ) N = S ) o o |S o0 ©
2 o =

VY7 8P4 R Y —%/Soft serve Soda * @ |/ k2| * * * * * * * * * * x  |* (k2
Y7 74 R /8=7F/Soft serve Vanilla o @ |x/%x2| * * * * * * * * * % [ k2
Y7 74X Fa/Soft serve Chocolate * @ |x/*x2| * * * * * * * * * % % [* k2
KADY 7 b 74 R~ElF~ > I—/Grown-up Soft Ice Cream~Miyazaki Mango~ * @ |x/k2| * * * * * * * * * * * | K2
KADY 7 b 74 R~H X B 5 EH~/Grown-up Soft Ice Cream~Amaou Strawberry~ * @ |*x/k2| * * * * * * * * * * % [* (2
HH TE3/8FFF L =142 /Make-Your-Own Banana Au Lait Shake o [ * * * * * * * * [ * * *

H% TE%F aasF+F> x4 % /Make-Your-Own Chocolate Banana Shake * ® * * * * * * * * ® * * *

B TIEB/1\FF YV —4%2 42 /Make-Your-Own Banana Soda Shake * [ * * * * * e * * * ) * * *
BRTEREF v 7 XN FF 2 142 /Make-Your-Own Banana Shake with Fresh Caramel * o * * * * * _ * * * ® * * *

B2 TE2HEES5EE/NFF > 142 /Make-Your-Own Banana Shake with Amaou Strawberry * [ * * * * * o * * * o * * *

B9 TEZ BB~ d—/"FF < =4 2 /Make-Your-Own Banana Shake with Miyazaki Mango * ® * * * * * i * * * ) * * s
HbHHF a3 a/8+F 2L —7/Chewy Chocolate Banana Crepe * o ® * * * * * * * * * * * () [ ) * * * %
F 3 a/,8FF % L—7/Chocolate Banana Crepe o o o * o
K%/ Daigaku Imo o [ [

H B U'H B/ Warabi mochi PY
2 —74 X/Ice Cream Puff o [ [ ®

(F4% - FUnNY—=) (Take out & Delivery)

A B A Y/Kushikatsu Tanaka Box o ® (© [ * * o ® * | */O| @ ® ® * ® /0| @
[ERFESRE, RUBS. £, BIFHIIFEVWRITVWELTEY FEADT, TEBEDETEELEIL, Please note that our cooking utensils, dishes, batter, and frying oil are used for all menu items without separation. Thank you for your understanding.
*X1ZOHEFRIEIE, hZDEETHHIETHRIMLTEY £, %1 :This product is collected in an area inhabited by shrimp and crabs.

AlL £ 5HODT7LMAVT TT, A1: Allergens in soy sauce.

*2A—Y DT LIVF VY TT, % 2: Allergens in corn.

*(%2)A—>DaAY L ITT, *(¥%2): Contaminations in corn.

Olf=ChEV—RICEENZTLATYTYT, O2FHY—-XIZEEFIhBT7LATFYTT, O1:Allergens in takoyaki sauce O2:Allergens in the signature sauce.

EICE VA= a—DEBIBENIIVET, Menu may vary depending on store.
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it / / /|| 0 I I VA / Sl
Enjoy Osaka Course / /
© o S o |2 [ o a 2 |3 5
2] N o -t N — = o
% X © £ E g- o 5 = S 2 c or S % al 2 S QEJ S o S S £ = 2 g2 3 = g
W = |2 || |E|c|E|&|2 |8 |c|f |85t |8 |s|E|x |8 |35|cs|58|c|sEl=-|=]|c¢
) (S = < S < o © n 8 74 £ © 5 18 | 2 o A = S > ‘= = S S 12 8 = ) €
S o 0 = S ® T o 5 | g~ n n < ) o 8 ® |s ®© W | =
< P — a <
2&/All o o o * ® | %1 * * o * * o * ® * o o o
F ¥~y . V—2Z/Cabbage & Sauce o o
=/Edamame o
#Z w5 1) /Cucumbers with Plum
KT kY & /Potato Salad o [ o o o o
49 L1 F/Beef Sinew Stewed in Miso * * ([ o o o * * o
KT b 7 F 4 /French Fries o [ o o
WX L/Smoked Hourse Meat Al Al
BH% T35 FE Y 1= ZHE = /Original Takoyaki Octopus Dumplinds [ * [ * EE [ ® [ o O1
7 5 £A/Udon Noodles with Beef Offals [ * [ * *1 | %1 E,c\ o () o o
B h Y4 /Beef * * o * * |:|:| ® * * * ® * ® * ® * ®
& h Y B/Pork * * o * * [ ) * * * ® * o * o * *
L >~ /Lotus Root * * o * * () * * * o * o * o * *
E & ¥/0Onion * * o * * o * * * o * o * o * *
F—X/Cheese * ® o * * o * * */O| @ * ® * ® | x/O| =x
| x & /Special Shrimp * * ® (] * * ® * * * o * o * ® * *
4 $/Squid * * o ® * o * * * ® * o % o % %
#LL & 5 #*/Red Pickled Ginger * * o * * ® * * */O| @ * o * ® | x/O| =
< a—741 X/lce Cream Puff [ [ o o

[ERGREESRE, RURE., it BIFHEEVRITVWAELTEY EFEADT, TEBBEOEITFELESIL,
OY—=RIZEEFNBTLLTVTY,

Olf=-ZhE Y —RDTLLF VT,

*1ZOHERBIITE, HZDEBTHIHFTEMLTEY £7,

AlL £ 5HDT7 LT TT,

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.
O1l:Allergens in takoyaki sauce.
% 1: This product is collected in an area inhabited by shrimp and crabs.

A1: Allergens in soy sauce.
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Menu may vary depending on store. sl el S I S|, | e IE - ol cls 2| clo 0 |2 I
%) _~< © < 5 c o 5 = S =) p= |5 |s 2| 2 = £ o o ‘U o o < e |0 2 o = 2
) = @ = c = © c 2 ° = S = e T 5| = 3 © = X @ < o S o |€ €| & © o)
EJD = <= < © = S = 5 © o = © - © = o n — o Ne) = c a o © © o o =
= 3} (3] - = U ] n < N 0 3] = O @© @® > < o Je3) 2 x| & o0 £
S o O © © o o |© X n n = 8 o o o |®© o
< » s 5
/Al o ® ® * * /51| * /%K1 * * () () * () o ® * ® ® ®
F* ¥Ry . V—2Z/Cabbage & Sauce o o
E=/Edamame [
¥Zw S5 ) /Cucumbers with Plum
KT Y5 & /Potato Salad o o [ o o o
<Hha=Y 75 &HL—FEm/Curry Flavor Macaroni Salad o o o o
»9 5 €A /Udon Noodles with Beef Offals o * o * *1 | %1 o [ o o
R b7 Z 14 /French Fries o EE o o o
& h Y B/Pork * * ® * * E'Sg ) * * * ) * () * o * *
$h V4 /Beef * * o * * |:|:| [ * * * [ * [ * [ * o
L~ a v /Lotus Root * * o * * o * * * o * ® * o * *
E 4 %/0nion * * o * * o * * * o * [ * [ * *
NLFY/Ham * * o * * o * * * [ ® ® * ® * *
7 <7 71 /Hourse Mackerel * * o * * o * * * o * ® % ® % %
£ 3 4 »7F—/0ctopus Sausage * * o * * * * [ * * * [ ® ® * ® * *
5 9°5/Quail Egg o * o * * () * * * o * o * o * *
< 2—74 R/Ice Cream Puff [ [ [ o

JERGRERE, RUREHE. £, BIFHRBEVWSITVWAELTEY FEADT, TEBROLITERLEZ W,

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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BEEME (95 B8) /Specified raw materials(9items)

BEREMBICETIHD

(202 B) /Items equivalent to specified raw materials(20items)

e
7 < X +
& X |+ B & L 2 ¥* _ N Y £
_ iR %z - Z h . (R L + A 4 ha ) ) X = B £3) F3 v
5p 7 ) it R 3 |v ¥ b 4 X2 o . _ va A v 7
= (£ [0) I R H . v Y R A E3 \F k3 =2 A A ) Ly R F .
/| % # |va|l v > | 2|0 T 4 ¥ z Fo
— / / / / / / s f / ) o + v oz y / / / / / / / / / H ) v y
S>F/Lunch /| 7 / /
(72]
© n n 0 ) 8 n 2 g = ) c ° e < 4 o g S
o | = | § | € |5 | B |s|E |8 |8 |2 |z |8 5 |5¢|2|s|E|E |8 |5 |&|c|c|2|z|8|%]|c¢
B | T | & |2 |5 || |E | |2 |38 |¢c|ls|&BE| £ |8 |s|E|Z5 |8 |2 |cs|s8|c|g|=2]|=]|:¢
° =l |g|s | |28 8|7 | g |8 |28 |2 |7 |8 | g g s |8 |8 |®|% ]|
0 n > %
Y — X /Sauce o ([
£5 Y EB/Skewer Set Meal () o () 1 | %1 () * () * * () o () () * () * ()
tEHYER/Special Skewer Set Meal (] o o ® | %1 o * o * * o o * o * o * (]
E# T EB/Fried Chicken Set Meal () o () %1 | %1 * * o * * () o () o * () * *
EBHY - hOBITER () () () *1 | %1 * * EE () * * * () () o * o * *
FEXVHYEER [ o [ * * =x [ * * * ([ o o * o [ *
1 RY
BIIFFVYHIYER * * o * * |:|:I [ * * [ [ [ [ ] * [ [ *
B (—EBIESHDH) [ o ([ o [
79 5 £A/Udon Noodles with Beef Offals o * o * %1 [ %1 o () [ o
2 = ZIZ A /Mini Rice
AERWEID T TERER
; : o [ *1 | %1 [ ) [ ()
Simmered Beef and Tofu & Egg on Rice Set Meal

KIZVFORBRIERHICE>TERY XY,

[ENGAESRE, RURSH. £, BIFRHREVSITVWELTEY FEADT, TEBBOLETERCEZ L,

*¢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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BEEE Ry FERERME (9mB) /Specified raw materials(9items) %Eﬁﬁﬂjtziﬁﬂ“%%d) (208 B) /Items equivalent to specified raw materials(20itert|s) |
Regular Business type Drinks I N A I T B B LA R B i 2 +: Flaelolasls|lxle!l”|®mls : ! ;Z €
5 | #H .| TE I R B T 4 I o) < | 2 | | v = 7 A v 7
P P B 3 O N O O N B - O B i L (IO I R S A S T I O O N RS A N
O : —ERERHRHC T L LG A A —H — AR & 1 S U VN R R VAN VAN VAN R A et 2 R I T N A0 S B I VN IRV
ERTELEVLONEENTEY 7. » ; -
o . . . s |22 e g1 8|2 || 2|8 |2 [E, S e |s |8l |5 |8 812 ol 9| |2
/Some ingredients contain allergen information that cannot | & = S|s|2|£E |8 |2 |8 |2 |5 |8 |®|% §§ S8 |5 | 2|8 |8 |% RN El2 | % |5
be listed due to manufacturer confidentiality. ’ =g |w | |E|B |8 |7 |5 |8 |25 1|8 |8 2|5 |5 |8 |7 |8 % %%

OEREBHEHRY7— v>vFL /TSUNDERE

OFERBHFAY7— FYiHL /YORISOI

Y. FLITPLELY (FS) T—IV/The Premium Malts Kaoru Ale

< ¥ v T4 H 7/Shandy Gaff

E 777 —J)/Beer Highball

LEY ET7XR—I/lemon Beer Highball

BRLLHETHE—L

OV LE—L/NAK—I/)im Beam Highball

Of /A FH—Iv/Kaku Highball

HeEET/~ 4 K —JL/Tanaka Shochu Highball

P RNAR—IV(—EBIESED H)/Torys Highball(Only at Certain Locations)

OV LE—=LT Y 7o 5:—Iv/)im Apple Highball i

OV LE—L/N=—/n47K—JV/)im Honey Highball .

OULE—LE—F A F—I/Jim Peach Highball me

OZ7bh Y iFizD L E Y7 —/Standard Lemon Sour ii

OHBE# D F* L €Y7 —/Tanaka no Moto Lemon Sour

OF » XL E Y7 —/Suppai Lemon Sour

OHA D FE Y 7 —/Tanaka no Moto Sour

0.8 & 5 H7—/Grape Sour

O#F L Y7 —/Umeboshi Plum Sour

©@w—Ra> /71 /0olong hai

O /1 /Green Tea hai (Made With Brown Rice Green Tea)

O b= FEf/7 4 /Tomato Chuhai

JJ (Y AIVHREAXIZ Y AIV/RETT)

J.J (Jasmine Shochu & Jasmine Tea)

JR (¥ + X I hEE < #&%FEIY) /).R (Jasmine Shochu & Green Tea)

JB (¥ XIVEEE <V —4&ElY) /).B Jasmine Shochu & Soda)
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BEEE FYL S KHEFEME (9:mB) /Specified raw materials(9items) IBEEREMEHCETEHD (20aB) /ltems equivalent to specified raw materials(20items)
- : % < ¥ on| O I I g ” Ty ¥ s
Regular Business type Drinks R EER ‘ R L | 2 |+ & £ |zl s | x| x| = W | b6 | % 5
5 | 5L .| fE A I - T A I ) < . 2 |, Ll 7 = ra A v 7
P P I W ) G oy A O R 4 O I I N A S U O I O A A A
- ws] g = s . N / / / / / v v 2 / / / / / / / / N N
O : —BEMBHCT LT VBRI A —H—ANRICK Y / ARV /) ’/f 2/ / RN
EETERVLDOAEENTEY 27, - o e _
o 0 % % o o " = = o dJ p c o o |2 &
- - . . - " « = 2 ¢ 2 | 5 + = c S = o) < g nl| S _— c S = S o © « © |8 vl 4 £ g=
/Some ingredients contain allergen information that cannot | & = | £ 8|2 Elg§ |2 |28 |2 |5 |s|® |8 85|88 |s |2 |2 |28 |x|58|5|c5|sEla|% |5
. . T @ = S ) = © © 3 o £ o w |e S| 2 = @ © ® > | = = o S la 8 2|0 £
be listed due to manufacturer confidentiality. 2= ]° =8 |= | " |g |5 |d|8 |= o | o | E|§|° |3 S lg7 | ™|
OA VY &/Pickled Ginger Chuhai
O%*X L H ¥/ A K —Iv/Hiyashi ame Highball
OkE—F Y —4%/Peach & Soda ®
Or—F7—nAv/Peach & Oolong o
OAHh ¥ R/ —4%/Cassis & Soda i
=4
A

OHh ¥ A —A v /Cassis & Oolong

OEY v —4/Sui Gin & Soda

OEY v Y v ¥ v —/Sui Gin & Ginger Ale

HikrSEE BA7) (577%) /Junmai Ginjo Katana
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BEEE FYL S KHEFEME (9:mB) /Specified raw materials(9items) IBEEREMEHCETEHD (20aB) /ltems equivalent to specified raw materials(20items)
- + | €| = X +
: : ~ . . :
Regular Business type Drinks N N N O T I T Ect I T B IV (R S S B R I I I R e A S I T e R
| A fe A _ | % |V ¥ b <l 2 |, Ll 7 = ra A v 7
P P I L A L ) ARG (o B S A A L I I S S O . I T AT R S
& . s N / / / / / v v 2 / / / / / / / VAR O T I
O : —EEMBICT LT EHRDB A —H—H1ARICK Y / /] /) ’/f 2/ / RN
RETELEVLVHLODPEENTEY X, - ® o _
. . . . 22 |e g2 2|l |2 |8 |2 EL% | |2|s |2 |8 |58 8124 8|5 |8
/Some ingredients contain allergen information that cannot | & -—E S| |2 |E|B|2 |88 5|8 |2 |8 2% £ |3 § E | 2|25 |5 |5 |5 |EEls |8 |5
. . - - o = | S o | = S | ® @ | 2 o | £ o w o S| 2 | 2 o | ® S > | = = o 5| 2 o | E
be listed due to manufacturer confidentiality. 2= ]° = |8 | s |5 |a |8 |= o | o | E|§|° |3 S lg7 | ™|
O#M8;f/Plum Liqueur

overbzpenontoe | | || [

oroeestappseiee | | | [

R o Geetpaatobaser | | [

EAEWL () /Tomino Houzan (Sweet potato-based) .-.-.-.-.-.-. .-.-.-...-....-

BR ) et Sweetpoaetbesed | | [ o® ]
=H

B

2 0 /il Garrhaosd HEEEEEEEEE e EE.

HES () (—HBE#HDOH)

Shirokirishima (Sweet potato-based) (Only at Certain Locations)

e & (—EBEHOHR)

Nikaido (Barly-based) (Only at Certain Location)

W3R Mixd with Groo To HEEEEEEEEEEEEE .

IVTN ST r—H7— (—EBEHDH) "
/Non-alcoholic Ginger Sour (Only at Certain Locations)
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BEEE FYL S KHEFEME (9:mB) /Specified raw materials(9items) IBEEREMEHCETEHD (20aB) /ltems equivalent to specified raw materials(20items)
- F | 2 . x ¥
Regular Business type Drinks mlz | E x| S22 0 Y v 2 T el slaslxlal  w|ls|s]|’]|s5]F
5| 3 .| TE A 3 (v ¥ b < % N = va A v 7
£ | i | AR NN y & mo| £ ||| 2| m wmls | w | ™|+
O I IR A I 2 VR Bl Rt I VAN N ST IR I B VA AV IRV VA RV IRV AR AV BV IO B VA L
O : —EBEMEHZ T L LS VIERHA A —H —EAFIC & Y / /| /| 7 N / AR A
RETELRVWHOAEENTHBY 7, - o o
. . . . . - 8 2 o ] g q:, - o 3 _g E 'g [} c E 2 c % 8 3 " N c -g
/Some ingredients contain allergen information that cannot | & |8 |5 |2 |E|8|2|2 |8 |5 |s|F |8 SlE |8 |5 |2 |8 |8 |E|S|S|SIEEl2 |8 |8
' i 1ali ® E £ |5 | |¢ |3 |F|E|S8|B|82|= |8 |3 S |= | s | 2| 8|88 o | | E
be listed due to manufacturer confidentiality. |15 |8 |® = |8 |s | " |g |5 |8 |8 |= s | e | E|§ |5 |3 Sl T e T
HiEHS LWF LR /Ramune % * % %
v ¥ v T—I/Ginger Ale

B /Green Tes HEEEEEEEEE NN

¥ X I vE/Jasmine Tea

“EE (F) (—EBEHOHK)
Nikaido (Barly-based) (Only at Certain Location)

7 4 LY 7 —/Lime sour

7+t A 7437 —/Acerola Sour

O : —EBBEMBHCT L LT VBB A—H—HARICEIYREBTELVLVHLOHXEENTEY £9, /Some ingredients contain allergen information that cannot be listed due to manufacturer confidentiality.
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SEBRME (95 B) /Specified raw materials(9items) ISEBRMENC#TS3H0 (20548) /lItems equivalent to specified raw materials(20items)
# K¢ \ » x4
T}Qﬁ\fjbiﬂﬁﬁﬂﬁﬂijﬁ}{ﬁﬁﬁﬁ/ s | = N % fﬁ | P ; ’ jj : L :\ L |F v j/_ 5 :\; £ | 2| & S | K| % ;t B | b 3 Z 7 :E >
APA Hotel Ueno ) ) z | & & [0 3 I P T H N v |F R " X y N | £ || 2 | & + A | b Ly - F o
Okachimachi Ekimae Minami A 7 aay 7:, /2 IR A I I B IR B2 B t’ / 7 /
i 8/Breakfast o« |5 2|8 ]elalgltle]e] s |2 Eal5 | 2|5 |2 8|5 8|« |8fas|s|®
B |25 |s |8 5|5 |22 8|28 S |E|f s 8|22 2|8 |%lzglEle | :
3 o S © S S 5 |8 < 7 % c o c | 8 2 |= =
F—7vA—)L/Bread roll * ® O * *
2 A7 v Y /Croissant * ® | ©o * * * * * * * * *
SRR/ /whole wheat bread * * o * * * * *
R4y 77342 —/Whipped butter * ® * * * * * * * * * *
A F3¥ + L /Strawberry jam
H ZlX A /White Rice
7-< H A./Yellow pickled radish
Bk{T 138 E/Seasoned seaweed ® ® o o
<HhRA=HFKZHhL —EA/Curry Flavor Macaroni Salad o o o o
Z7'Av 2l —/Broccoli ® o
H = — L & X/Sunny lettuce fig
2 = k= F/Cherry tomatoes A
7L YF KLy /French dressing. o i o
YooY F745 > FFLy 5 /Thousand Island dressing o o o
#1L—/Curry () ®
S [EnigkE/Salt-grilled mackerel ®
¥ 9 D IEkE/Salt-grilled trout ®
RV Z v 7Ly Y /Scrambled eggs o o o o o
~N—21/Bacon ® O * * o * [ * *
74 > F—/Wiener [ ®  © * * o o  © ®
/Ny ¥ 2 FiRT b /Hash brown potatoes [ o o
b= b4 F+ v 7’ /Tomato ketchup
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SERME (95 B) /Specified raw materials(9items) ISERMENCETS3H0 (205B8) /lItems equivalent to specified raw materials(20items)
#* K¢ © +
7 ISkl L S e BT BR iR i / ol | 2| i | » ; i : A e|? : N Nk AN BN I
APA Hotel Ueno ) ) Z | & & [ 3 I P T H N v #z‘yfl y A F3 | | 2 | B + A 3 Ly - F o
Okachimachi Ekimae Minami A A 7 / 9/;:, /2 R N O B B B B2 B B j’ / 7 /
3AE/Breakfast ol = |3 5 £le |28 ]8 é 8 %’%ﬁ‘é e |25 |2 |5 8|8 |« |8 |88 |58
BlE |2 5 5|8 5|2 5|2 || (B2 5|2 8|5 e 2|2 2|8 5|2¢8|¢s|¢
3 o = S © s o =3 GEU g~ n n = o o 8 g | © o0 =
7)—*Y 97/ —7 /Fruit granola * o * o
7 )v—"Y K> F /Fruit punch o
7L—>3 =L b /Plain yogurt o
F=F» v/ *AZX—7/0nion consomme soup o o ® o o o o
O—>2Y—LRX—7/Corn cream soup o o o ®
kg3t /Miso soup ® rE [
¥1# (7 v Y L)/Black tea (Assam) £
7 —RA>%/0olong Tea
42,/ Milk [
31—k —/Coffee
H LAy 7 /Liquid sweetener
AT v ¥ aH—/Stick sugar
d—k—7L v ¥ a/Coffee creamer o o

KAZa—ZRICK Y ERZBEFIIVET,

[ERFEZSRE, RUBE. £, BIFHEIFEVWRITVELTEY FEADT, TEEOETEFRLEIL,

*Menu may vary depending on the day.

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



