roasted pork fillet SALAD

roasted pork fillet millet rice carrot

herb cc(<en CALAD

herb chicken tomato purple cabbage

(alad with co

eat collagen

llagen

soybean curd carrot

cucumber corn Japanese white radish red onion mushroom walnut
SMO% ¥913 M %1353 L ¥1463 56%%,¥913 M 1375 L ¥ 1485 5’% ¥880 M Y1331 L ¥I11441

Mozzarel(a cheese and tomato salad shrimp and egg SALAD
mozzarella cheese tomato corn shrimp carrot potato salad
mushroom red onion egg beans
Shake Shake Shake
(P ¥792 M %1188 L ¥1298 W¥836 M %1265 L ¥1375 (b

A sald that gives you the vegebles yo need for the day

purple cabbage Japanese white radish
mushroom cucumber sweet potato seaweed

M ¥1243 L ¥1353

spicy chicken beans tomato

egg cucumber

Shakee
W¥979 M Y1452 L %1562

You can change and add toppings

Shadke cup 66

(tandard topping  #.L ¥R

minced meat SALAD

minced meat sweet potato tohu
Hijiki seaweed dietary fiber seaweed noodles

¥682 M %1023 L ¥1133

custom salad

Choose 4 from standard toppings.
moreover You can also add your favorite premium toppings
Make it your favorite salad bowl

Shake
P

¥ 627~ M ¥ 946~ L ¥1056~

@ carrot @ red onion @ Cucumber @ Japanese white radlish @ Tomato @ corn @ purple cabbage
@ rushroom @ beans @ millet rice @ sweet potato @ potato salad @ Hijiki scaweed

@ ohu @ Dictary fiber scaweed noodles @ Walhut @ secaweed @ soy pulp

Premium topping  (Shate ap=s)

@ hierd chicken ¥407/s¥286 @ spicy chicken Y407/s¥286 @ eat collagen ¥385/s¥253 @ shrimp ¥352/sY¥23]

@ minced meat ¥209/54121 @ roasted pork fillet ¥429/s1286 @ egg 1198/s%132 @ spicy curry chicken Y407/s4286

@ uck pastraml ¥242/s¥165 @ pork bacon ¥308/s¥209 @ mozzarella cheese ¥352/s4231 @ steamed chicken ¥187/s¥121

(alad with 3 kinds of Meat
duck pastrami pork bacon corn
steamed chicken purple cabbage

Shake
OM,y¥990 M ¥1485 L %1595

spicy curry chicken SALAD
spicy curry chicken
tomato red onion

Shake
W¥979 M Y1452 L ¥1562

carrot egg

ﬁ

You can choose \
your favorite dressing

[ Light taste )

@ grated onion

@ Japanese style soy sauce
@ roasted garlic

@ Korean Style Choregi

@ truffle salt & olive ol

@® Soicy Chili Vinegar

@ Japanese BBR-style

[ rich taste )

@® Cacsar

@ creamy sesame

@ creamy lemon

@ Japanese style creamy
@ creamy nuts

@ creamy pollack roe

@ 0asil cheese

@ Covb

[ hon ol )

non oil Yuzu Citrus

Xadd dressing + ¥ 110

The arrangement of the salad bowl in the photo is an image.
Vegetables may change depending on the purchase situation of the day.




