JAPANESE RESTAURANT SHIMIZU
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Food Allergy Response Policy
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Accommodations regarding food allergies at our restaurants, banquet facilities, etc. shall cover only the seven specific raw materials
(shrimp, crab, wheat, buckwheat, egg, dairy, peanuts) that manufacturing companies, etc. (our food suppliers) have an obligation to
label under the Food Labeling Act. Guests who wish for accommodations regarding any of these seven specific raw materials are

asked to make a request in advance.To give top priority to the safety of our guests, we regret we are unable to make accommodations
regarding ingredients other than the seven specific raw materials.

Guests are asked to acknowledge statements 1-4 below and make their own judgments regarding the patronage of our facilities.
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1. At our facilities, as all food and beverages are handled in the same environment, we are unable to
completely prevent contamination with minute quantities of an allergen other than the ingredients being used.
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2. The allergy information (seven specific raw materials) is based on the ingredient information (food labeling) of the
ingredients used and from their manufacturers, etc.
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3. If it would be difficult to provide safe food and beverages to a guest, we may decline to provide service to that guest.
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4. Some restaurants may not be able to accommodate certain allergies.
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Boiled green vegetables

Assorted 3 kinds of Sashimi
Steamed egg custard
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Sakura kuzuyose tofu

Vinegared mozuku seaweed

Firefly Squid with spicy vinegared urui miso sauce

Deep-fried sakura shrimp and onion, Mushroom, Chili pepper
TAKIAWASE (Food cooked separeated, but served together on one dish)
(Chinese yam, Bamboo shoots, Sakurafu, Seaweed, Green vegetables)
Flatfish grilled with egg, Yomogifu dengaku, Vinegared myoga, Lily bulb
Roasted beef wrapped with sakura leaf, Sakura salt
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Shrimp and conger eel Chirashi Zushi
Miso soup
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Dessert Assorted dessert
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*: Price includes consumption tax. Additional service charge 13% will be added.

X Please be advised that occasionally menu items change based on availability on the market.
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Shimizu Komachi
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Sakura kuzuyose tofu

Vinegared mozuku seaweed

Boiled green vegetables and sakura shrimp
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Assorted 2 kinds of Sashimi
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Flatfish grilled with egg
Yomogifu dengaku, Vinegared myoga, Lily bulb
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Braised pork belly
Japanese radish and green vegetables with potato sauce
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Shrimp and conger eel Chirashi Zushi
Miso soup
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Assorted dessert
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X Price includes consumption tax. Additional service charge 13% will be added.

% Please be advised that occasionally menu items change based on availability on the market.
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This lunch set includes soba and half rice bowl.
Please choose the rice bowl from @ to ®.
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Assorted raw fishes over the rice (Tuna, white fish, Salmon roe)

QR (HE2E FFRIE)

Assorted tempura over the rice ( 2 shrimps, 1 kind of vegetable)
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Beef steak over the rice ( Beef 60g )
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Cold soba (100g), Salad, Pickles, Miso soup, Dessert
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This lunch set is our recommendation. You can enjoy Sushi, Tempura and Soba.
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Side dish, Steamed egg custard, Assorted 2 kinds of Sashimi
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Cold soba(100g), Tempura (Shrimp, 3 kinds of vegefables)
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Sushi (5 pieces), Dessert
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Tempura (3 shrimps, 1 fish, 3 kinds of vegetables), Side dish, Steamed egg custard, Rice, Miso soup, Pickles, Dessert
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Japanese beef steak (90g), Side dish, Steamed egg custard, Salad, Rice, Miso soup, Pickles, Dessert
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% Price includes consumption tax. Additional service charge 13% will be added.

% Please be advised that occasionally menu items change based on availability on the market.



