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Food allergy information (Miso business) 2026/6/1

@Because we work in the same cooking utensils and cooking area, there is a risk of contamination with ingredients that are not originally included.
@Sensitivity to allergies varies from person to person, so please be careful if you are sensitive.

@This data is disclosed only as a guideline for menu selection, and does not guarantee that allergic symptoms will not develop.
@Some products may not be sold at some stores, and some products may not have allergy information disclosed

@Information regarding food allergies is updated irregularly from time to time, so please check the latest information each time you need it.

8 specific raw materials 20 items equivalent to specified raw materials

Product name egg | milk [ wheat| peanut| Shrimp| Soba| Crab | Walnut] ssimonroc | kiwi fruit| weseavs| SOy | smennss | almond| banana| Yam | peach| apple | Mackerel| Sesame | Salmon| squid| chicken | gelatin| pork | orange| beef | Abalone

Deluxe Miso Ramen

White Miso Ramen

Miso Ramen

Miso Ramen+Seasoned Egg

Miso Ramen+Sliced Japanese Leek

Vegetable Miso Ramen

Vegetable Miso Ramen+Seasoned Egg

1
2
3
4
5|Miso Ramen+5 Slices of Pork Chashu
6
7
8
9

Small Size Miso Ramen

10|Spicy Miso Ramen

11|Spicy Miso Ramen+Seasoned Egg

12|Vegetable Spicy Miso Ramen

13|Vegetable Spicy Miso Ramen+Seasoned Egg

14| Tantan Miso Ramen

15|Vegetable Miso Ramen+Seasoned Egg

16| Vegetable Spicy Miso Ramen

17|Vegetable Spicy Miso Ramen+Seasoned Egg

18|Soy Sauce Ramen

19|Soy Sauce Ramen+Seasoned Egg

20|Soy Sauce Ramen+5 Slices of Pork Chashu

21|Small Size Soy Sauce Ramen

22|Mayonnaise pork bone noodles

23|Small mayonnaise pork bone noodles

24|Kids ramen ( Miso)

25|Kids ramen ( Soy Sauce )

26|Chinese dumpling( 5chinese)

27|Chinese dumpling(10chinese)
28|Deep-fried chicken [}

29| Teppanyaki rice

30| Teppanyaki rice + garlic butter [}
31|French Fries
32|Half size Fried rice [ N ]
33|Fried rice

34|Seasoned Egg [}
35| 3Slices of Pork Chashu [ ]
36|Butter [ ]
37|Spicy Shredded Japanese Leek [ J

38|Sliced Japanese Leek
39|Seasoned Bamboo Shoots [ [ ] [ ]
40|Corn
41|Spicy Miso [ J L J

Information on the origin of ingredients (Miso business)
We use domestically produced rice.



