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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

SAMSA

SALMON AND
MUSHROOM QUICHE

GNOCCHIWITH
CHESTNUTS AND
GORGONZOLA

BEER-BATTERED
BURDOCK ROOT AND
POTATO FRITTERS

ROASTED LOTUS ROOT
FORESTIER STYLE

POTATO AND SHRIMP
PARMENTIER

ROAST CHICKEN THIGH
WITH GINGER SAUCE

MUSHROOM SOUP

BOUILLABAISSE

HERB SAUSAGE

PROSCIUTTO

BURDOCK ROOT SALAD

HORSE MACKEREL
CARPACCIO WITH
TOMATO-GARLIC
DRESSING

Food Allergies

PORK/BEEF/WHEAT/
EGG/MILK/SPICES/S
OYBEAN

EGG/WHEAT/MILK

EGG/WHEAT/MILK

ALCOHOL/WHEAT

WHEAT/SOYBEAN/P
ORK/MILK/CHICKEN

MILK/WHEAT/SHRIM
P/PORK/SOYBEAN/C
HICKEN

ALCOHOL/CHICKEN/
SOYBEAN/WHEAT/AP
PLE/PORK

WHEAT/MILK/SOYBE
AN/FISH

SALMON/SOYBEAN/
WHEAT/BEEF/CHICK
EN/PORK/SQUID/CR
AB

SOYBEAN/PORK/GEL
ATIN

PORK

EGG/SOYBEAN/WHE
AT/SESAME

FISH
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ENGLISH MENU
SMOKED SALMON AND
SPINACH TARTINE

MARINATED EGGPLANT

FRUIT SALAD WITH
HONEY AND MANGO
DRESSING

MARINATED TURNIP

WITH SANSHO PEPPER
TAPENADE

FRIED PUMPKIN, APPLE,
AND CELERY SALAD
WITH ALMOND FLAVOR

ONION&COLESLAW

POTATO SALAD

SOYBEANS MEAT PENNE
SALAD

CROISSANT

BAGUETTE

WAFFLE

PANCAKE

Food Allergies

WHEAT/MILK/FISH/S
ALMON

HONEY/SPICES/WAL
NUT/ROSACEAE

HONEY

HONEY/ALMOND/AP
PLE

EGG/SOYBEAN

WHEAT/SOYBEAN/EG
G/MILK/CHICKEN/GE
LATIN

WHEAT/SOYBEAN

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
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ENGLISH MENU

CHOCOLATE FONDUE

LEMON TART

SWEET POTATO
PUMPKIN
BERRY MIX
WALNUT
DRIED FRUITS

ANKO (SWEET RED
BEAN PASTE)

SHIRATAMA

CHILLED PUMPKIN
ZENZAI

BENI-HARUKA BASQUE
CHEESECAKE

OPERA CAKE

BANANA AND FRUIT
BREAD PUDDING

HOJICHA PUDDING

COFFEE JELLY

CHOCOLATE FOUNTAIN

PINK PEPPERCORNS
HONEY

OLIVE OIL

Food Allergies

EGG/MILK/WHEAT/S
OYBEAN

WALNUT

HONEY

EGG/MILK/WHEAT/S
OYBEAN

GELATIN/EGG/WHEA
T/MILK

EGG/MILK/WHEAT

MILK/SOYBEAN/GEL
ATIN

GELATIN

MILK/SOYBEAN/EGG
JWHEAT
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ENGLISH MENU

FRENCH DRESSING

THYME OIL

CHOCOLATE CHIP

MIXED BERRIES

CUSTARD CREAM

BLUEBERRY JAM

SESAME DRESSING

ORGANIC DARK AGAVE
SYRUP

BLOWN SUGAR SYRUP

CHILI OIL

NON OIL
CONCENTRATED
VEGETABLE JAPANESE
DRESSING

ITALIAN SALAD
DRESSING

BUTTER

Food Allergies

SOYBEAN/MILK
ROSACEAE

MILK/WHEAT/EGG/S
OYBEAN

APPLE

EGG/WHEAT/SESAM
E/SOYBEAN

WHEAT/SOYBEAN/C
HICKEN/PORK/APPL
E

SOYBEAN/WHEAT/P
ORK

MILK



