[Z1—B%./New Hakuto]

] *
> 5 7
#* ES ko €
PLIVE—ME N : 2 | » i w ‘;‘ L ‘;L ; * ; z || x| x| m ’; o | | = Z s 'E
= = < =
(28mH) = & & v [ o hn 5 _/ 5 » ] » ES 22 (& 2 B + B = 5 w = &= >
P 3 5 > 5
v | 3
W v
@ o 9 73 3=z
H p] ) > E) o & ] H @ = 2 o] @ g a @ >
28 food allergens g | & E z | £ ER g £ é 3 5 E | F & g 2 Tg’ E 3 3 |2¢| ¢ | 5|8 |¢ 3
IRl g ||| 3|3 |9 |z ||~ |&|A&|s|c|% | g 5" §8) 2 3| 5| 5| 8
- ® ] - o 70
RILVIC (ERERKIE) Horu-Soba (Special Spicy Miso) [ [ ) [ ) ] ]
RILYIN (BERU & SK) Horu-Soba (Tottori Soy Sauce) ° ° ° ° ° ° °
BEHNMHL Tottori Crab Rice ° °
. “Puru Puru” Dashi-Maki Tamago
M NT BT it E 9 o . o | o
Z e (Japanese Omelette)
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| u |[ERBARILESH Spicy Miso Horumon Rice Bowl ° o ° °
RWFAHRI—RELITV> Daisen Milk Custard Pudding [ ] °
BRULSODOAIEHIDSEICED Tottori Soy Sauce & Bonito Oil Rice Ball °

S1R

Rice




