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- This notice does not guarantee that dishes are entirely free from allergens or that
allergic reactions will not occur.
- Buffet item displays indicate the 28 specified food allergens through pictograms. For
information regarding other potential allergens, please refer to the comprehensive

allergen list.

- All menu items are prepared in the same kitchen using shared cooking equipment

and utensils.

- Asingredients containing allergens are handled within the kitchen, trace amounts of
allergens may be unintentionally introduced during cooking or plating.
- Please make your dining choices with careful consideration of your personal health

condition.
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ENGLISH MENU

CAESAR DRESSING

ROASTED DUCK WITH
FRUIT SAUCE AND
POTATO PUREE

SLOW-ROASTED
SHADOW QUEEN
POTATOES

WITH HERB BUTTER

HERRING CARPACCIO
UME VINAIGRETTE
SAUCE

Food Allergies

EGG/MILK/WHEAT/S
OYBEAN

HONEY/ALCOHOL/MI
LK/BEEF/WHEAT

FISH/MILK

FISH/SPICES/WHEAT
/SOYBEAN/MILK/ALC
OHOL/HONEY
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ENGLISH MENU

KETCHUP

FRIED FAVA BEANS AND
SHRIMP

NEW ONION, CLAMS,
AND BACON PILAF

PAN-FRIED BAMBOO
SHOOTS
WITH BUTTER

ROASTED ROMAINE
LETTUCE WITH GARLIC
AND WALNUTS

CHICKEN PIZZAIOLA

GRATINATED
ASPARAGUS

CHICKEN PIZZAIOLA

ROASTED ROMAINE
LETTUCE WITH GARLIC
AND WALNUTS

MIMOSA SALAD
WITH FREE-RANGE
EGGS

HERB SAUSAGE

BOUILLABAISSE

CHEDDAR CHEESE
MOZZARELLA CHEESE
PROSCIUTTO

CAMEMBERT CHEESE

Food Allergies

SHRIMP/WHEAT

PORK/WHEAT/SOYBE
AN/CHICKEN/MILK

MILK/WHEAT/SOYBE
AN/CHICKEN

WALNUT/FISH

MILK/CHICKEN

EGG/PORK/SOYBEA
N/MILK

MILK/CHICKEN

WALNUT/FISH

EGG/PORK/APPLE/C
HICKEN/SOYBEAN/M
ILK

SOYBEAN/PORK/GEL
ATIN

WHEAT/SALMON/SQ
UID/CRAB/SOYBEAN

/BEEF/PORK/CHICKE
N

MILK
MILK
PORK

MILK
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ENGLISH MENU

GREEN OLIVE

GREEN OLIVE

CARROT POTAGE

CHICKEN BREAST AND
BEAN SALAD
WITH HONEY
MAYONNAISE

BROCCOLI RABE AND
BACON BRUSCHETTA

THYME OIL

CHILI OIL

CROISSANT

BAGUETTE

WAFFLE

PANCAKE

WASANBON WARBURI
MOCHI

CARTAGENA

RASPBERY MOUSSE
CAKE

UJI MATCHA ROLL CAKE

Food Allergies

MILK/WHEAT/SOYBE
AN/EGG

CHICKEN/WHEAT/SO
YBEAN/EGG

WHEAT/SOYBEAN/EG
G/MILK

WHEAT/EGG/MILK/A
LMOND/SOYBEAN/B
UCKWHEAT/WALNUT
/SESAME/CHICKEN/
CASHEW
NUT/PORK/APPLE

WHEAT/MILK

WHEAT/EGG/MILK/A
LMOND/SOYBEAN

EGG/WHEAT/SOYBEA
N/MILK

SOYBEAN

EGG/MILK

EGG/MILK/GELATIN/
WHEAT/SOYBEAN/AP
PLE

MILK/WHEAT/SOYBE
AN/EGG/GELATIN
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ENGLISH MENU

MATCHA JELLY

BLACK SESAME
NOUGATINE

SAKURA CHIFFON CAKE

STRAWBERRY CREME
BRULEE

UJI MATCHA ROLL CAKE

RASPBERY MOUSSE
CAKE

GRAPES

STRAWBERRY-CREAM-
FILLED MOCHI

PETIT CAKE

MASHMALLOW

WHITE TIRAMISU

CHOCOLATE FOUNTAIN

COFFEE JELLY

WHITE TIRAMISU

PETIT CREAM PUFF

MATCHA MILLE CREPE

WHIPPED CREAM

Food Allergies

GELATIN/MILK/SOYB
EAN

MILK/GELATIN/SESA
ME

EGG/WHEAT/SESAM
E

EGG/MILK/ROSACEA
E

MILK/WHEAT/SOYBE
AN/EGG/GELATIN

EGG/MILK/GELATIN/
WHEAT/SOYBEAN/AP
PLE

MILK/SOYBEAN
WHEAT/EGG/MILK/S
OYBEAN
SOYBEAN/GELATIN
MILK/WHEAT/EGG/S

OYBEAN/APPLE/GEL
ATIN/ALCOHOL

MILK/SOYBEAN/EGG
JWHEAT

GELATIN
MILK/WHEAT/EGG/S

OYBEAN/APPLE/GEL
ATIN/ALCOHOL

WHEAT/MILK/EGG/S
OYBEAN/GELATIN

MILK/WHEAT/EGG/G
ELATIN

MILK/SOYBEAN
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ENGLISH MENU

PAYSANNE DRESSING

CHERRY

SAKURA WHIPPED
CREAM

GYUHEN

BROWN SUGAR SYRUP

GRATED VEGETABLE
DRESSING

CHOCOLATE CHIP

WHITE SWEET
DUMPLINGS

MIXED BERRIES

MANDARIN ORANGE

SOYBEAN FLOUR

SESAME DRESSING

ITALIAN SALAD
DRESSING

PINK PEPPER

SESAME DRESSING

CHOCOLATE CHIP

CHOCOLATE CHIP

RED BEAN PASTE

FRENCH DRESING

HONEY

WHIP CREAM

WHIP CREAM

OLIVE OIL

Food Allergies

EGG/MILK/APPLE/CH
ICKEN/SOYBEAN

ROSACEAE

SOYBEAN/MILK

MILK

EGG/APPLE/WHEAT/
SOYBEAN

SOYBEAN/MILK

SOYBEAN

ROSACEAE

SOYBEAN

EGG/WHEAT/SESAM
E/SOYBEAN

WHEAT/SOYBEAN/P
ORK

ROSACEAE

EGG/WHEAT/SESAM
E/SOYBEAN

SOYBEAN/MILK
SOYBEAN/MILK
SOYBEAN

WHEAT/EGG/SOYBEA
N/GELATIN

HONEY
MILK/SOYBEAN

MILK/SOYBEAN






