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NI FIN IR 149 4.6 2.3 28.0 27.0 1 0.6
IR 153 4.8 2.5 26.6 25.6 1.0 0.6
{RPEZN VA" 130 5.3 5.4 19.9 10.1 9.8 0.7
Do -p"-]
N =7 4N -h - 348 12.2 16.6 37.3 35.7 1.6 2.0
{ERHEZEN VA EH 329 12.9 19.7 29.2 18.8 10.4 2.0
RKENTHEE 347 13.6 15.3 40.8 39.1 1.6 2.1
TVYI12AN ="~ 404 13.9 21.7 37.7 35.9 1.8 2.0
BN YA EF 385 14.6 24.8 29.6 19 10.6 2.0
RKEN THEE 401 15.2 20.4 40.5 38.8 1.7 2.1
FUPEN -1 - 363 11.8 19.5 34.1 32.7 1.4 1.7
{ERHEEN VA EH 344 12.4 22.6 26.0 15.8 10.1 1.7
RKENTHEE 362 13.2 18.2 37.5 36.2 1.4 1.8
BN -h" - 307 12.1 11.8 38.4 36.1 2.3 2.4
{RHESN VA EH 287 12.7 14.9 30.0 19 11.0 2.4
RKEN T(EE 306 13.5 10.5 41.8 39.5 2.3 2.5
F-AN -1~ 398 16.7 19.1 37.1 35.2 1.9 2.4
{ERHEZEN VA EH 375 17.2 22.0 30.4 19.7 10.7 2.5
RKENTHEE 397 18.1 17.8 40.6 38.7 1.9 2.6
BTN -h" - 409 13.2 22.4 37.6 36.3 1.3 1.6
{RHESN VA EH 386 13.7 25.2 30.8 20.8 10.0 1.7
EVEIIRITI 1" - 398 12.8 18.6 43.5 42.3 1.2 2.0
IEHEEEN YA {ER 375 13.4 21.5 36.8 26.8 10.0 2.0
HEEF-AN - - 586 18.9 34.8 45.0 43.2 1.8 2.5
{RHESN VA EH 564 19.5 37.7 38.2 27.7 10.5 2.5
RN - - 502 14.2 28.2 44.7 42.9 1.8 2.1
IEEEEN YA E 479 14.8 31.1 38.0 27.5 10.5 2.2
MRS 5747\ -h" - 639 16.9 41.8 45.7 43.9 1.8 2.4
IRHESN VA EH 616 17.4 44.7 39.0 28.5 10.5 2.5
DIIN -~ 500 20.4 27.9 38.2 35.9 2.3 2.3
IRHESN VA EA 477 20.9 30.8 31.4 20.3 11.1 2.3
DIHF-A" N =h" - 584 25.1 34.5 38.5 36.1 2.3 2.6
{RHESN VA ER 561 25.6 37.4 31.7 20.6 11.1 2.7
DIHPR BN -1 - 617 21.6 40.1 42.3 36.4 6.0 2.3
IERHESN VA MEA 594 22.1 43.0 35.6 20.8 14.7 2.3
DIHPR BN F-R0 N -h" - 702 26.3 46.7 42.6 36.6 6.0 2.6
IRHESN VA ER 679 26.8 49.6 35.8 21.1 14.7 2.7
D33 IWWN-h" -~ 981 44.3 66.3 42.3 40.0 2.3 4.1
IRHESN VA EA 958 44.9 69.2 35.6 24.5 11.1 4.2
*7° UIPAE -IN° T4 bk V5" 312 14.6 25.2 3.6 3.6 0.0 1.1
BUEFIN-h" - 412 14.9 21.5 38.8 37.5 1.3 2.3
{RHEZN VA EA 389 15.4 24.3 32.0 22.0 10.0 2.3
iy MUFFIN -1 - 426 15.3 21.7 41.2 39.6 1.6 3.4
{ERHEZN VA EH 403 15.9 24.6 34.5 24.1 10.4 3.4
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(ZEirm)

JOF-FFN—H— JU->hl— 145 402 14.8 19.1 42.4 40.6 1.8 2.6
{RVESEN VA B 380 15.3 22.0 35.6 25.1 10.5 2.6
JOF—FHEIN—H— DU->hL—3E 404 14.9 19.2 42.8 |40.6 2.2 2.6
{RVESN VA B 381 15.4 22.1 36.1 25.2 10.9 2.6
JOF—FFN—H— JU->hl—545 406 15.0 19.2 43.3 40.7 2.6 2.6
{KVESN VA B 383 15.6 22.1 36.5 25.2 11.3 2.6
JOF-FFEN—H— U=V hL—(0 V- -IEE) 403 14.8 19.1 42.5 40.8 1.7 2.6
{RVESN VA B 380 15.4 22.0 35.7 25.2 10.5 2.6
SOF=FEIN—H— N(DZ-145 427 15.2 21.9 41.5 40.1 1.4 3.7
{RHVESN VA B 404 15.8 24.7 34.8 24.6 10.2 3.8
JOF—FEIN-H— N335 428 15.4 21.9 42.0 40.2 1.8 3.7
{RVESN VA B 406 15.9 24.8 35.2 24.6 10.6 3.8
JOF—FEIN-fi— N(DZ-5(5 430 15.5 21.9 42.5 40.3 2.2 3.7
{KHVESN VA B 407 16.1 24.8 35.7 24.7 11.0 3.8
JOF—-FEN—H— AV~ )-I)-TEE) 427 15.3 21.8 41.6 |40.2 1.4 3.7
{RVESN VA B 405 15.8 24.7 34.9 24.8 10.1 3.8
BENIF—FFoN-f— 238 11.2 15.0 17.2 12.8 4.4 1.5
[BIRIELESY-X 16 0.1 0.0 3.8 3.8 0.0 0.7
[ty yy]

Ry ys” 236 8.0 13.1 21.6 0.3 1.3
F-A Mgt 296 11.0 17.9 22.4 0.3 1.7
VI 250 8.2 13.3 25.0 0.7 2.1
(41" 4-5"-]

774N 1 7hS 120 1.4 6.1 15.2 1.4 1.4
JAN K TMR 166 1.9 8.7 20.1 1.9 1.4
AN T 250 2.9 13.1 30.4 2.9 2.8
VI¥771S 168 2.2 7.7 21.2 0.0 1.5
JVIFI71R 230 2.8 10.7 28.1 0.0 1.5
JVI¥)71 L 346 4.3 16.1 42.5 0.0 2.9
FEUHh Y b 279 10.7 19.9 12.4 0.8 1.2
JHANF4 289 13.1 20.7 10.5 0.1 1.8
NACAIHA 110 1.6 3.4 19.9 2.8 1.5
071 7 X IEERPRE 451 7.7 8.5 73.3 0.0 1.9
(€3I

7S IINT T 4970 Th [ 277 [ 23 [ 204 | 20.8 [ 19 T 19
(2-7°1

N ST NWA-D° 74 1.6 2.9 10.3 1.6 1.6
16EEI-IH° 5-5"1 134 2.7 5.9 17.3 0.0 1.4
(49" 4Z1-]

Fy2° N - - 281 11.3 11.5 32.3 1.1 1.3
FyA° FUTEN BT - 323 11.6 15.5 33.5 1.2 1.6
PR FAN - - 326 13.6 15.1 32.9 1.1 1.7
R FUT Y b 279 10.7 19.9 12.4 0.8 1.2
(SR EREMR)

L2 NV 289 10.7 17.9 20.7 0.0 1.6
Z2 YA 230 7.8 13.1 20.2 0.1 1.2
7° b= yh” 229 7.8 13.1 20.0 0.0 1.2
ST 455° py)” 239 6.5 13.8 22.3 0.1 1.3
(74" -}

BFITFI0R(0° V-2) 252 1.9 13.2 26.8 0.0 0.0
BFETFI0A(FAD) 308 2.3 13.4 44.8 0.0 0.0
PY7° W 4 300 2.7 15.6 37.2 0.0 0.2
(€SI

B TFI0A(AFYE -®L° ~FyYN" 5-) 359 7.1 23.4 30.4 0.0 0.2
9y 5-%]

N -4 297 3.1 16.2 34.8 0.0 0.2
AUy -4 314 3.5 17.1 36.5 0.0 0.2
VEUR® B =5-N % 256 3.0 12.8 32.3 0.0 0.1




FRESHNESS BURGER Nutrition Information -Japan
Revised : MAY 2025
‘These data are based on numerical value which had analyzed in an inspection organization.

‘Da t a of some ingredients are based on numerical value of five food composition table (Ministry of Education)

‘These data will be updated at anytime. Please confirm the last update date.
-Some products have not been handled in some stores.

MENU Calories Protein Lipid Carb Dietary fiber| sat eauivatent amount
keal g g g g g g
[BUNS]
PUMPKIN BUNS 142 4 3.1 23.6 | 22.6 1 0.5
SESAMI BUNS 153 4.8 2.5 26.6 25.6 1.0 0.6
LOW-CARB BUNS 130 5.3 5.4 19.9 10.1 9.8 0.7
[HAMBURGER]
GARDEN SALAD BURGER 348 12.2 16.6 37.3 35.7 1.6 2.0
Low-carb Buns 329 12.9 19.7 29.2 18.8 10.4 2.0
Soy Patty ver. 347 13.6 15.3 40.8 39.1 1.6 2.1
FRESHNESS BURGER 404 13.9 21.7 37.7 35.9 1.8 2.0
Low-carb Buns 385 14.6 24.8 29.6 19 10.6 2.0
Soy Patty ver. 401 15.2 20.4 40.5 38.8 1.7 2.1
TERIYAKI BURGER 363 11.8 19.5 34.1 32.7 1.4 1.7
Low-carb Buns 344 12.4 22.6 26.0 15.8 10.1 1.7
Soy Patty ver. 362 13.2 18.2 37.5 |36.2 1.4 1.8
SALSA BURGER 307 12.1 11.8 38.4 36.1 2.3 2.4
Low-carb Buns 287 12.7 14.9 30.0 19 11.0 2.4
Soy Patty ver. 306 13.5 10.5 41.8 |39.5 2.3 2.5
CHEESE BURGER 398 16.7 19.1 37.1 35.2 1.9 2.4
Low-carb Buns 375 17.2 22.0 30.4 19.7 10.7 2.5
Soy Patty ver. 397 18.1 17.8 40.6 | 38.7 1.9 2.6
SALMON BURGER 409 13.2 22.4 37.6 36.3 1.3 1.6
Low-carb Buns 386 13.7 25.2 30.8 20.8 10.0 1.7
SALTY LEMON SCALLOPS BURGER 398 12.8 18.6 43.5 42.3 1.2 2.0
Low-carb Buns 375 13.4 21.5 36.8 26.8 10.0 2.0
KOBE BEEF CHEESE 586 18.9 34.8 45.0 43.2 1.8 2.5
Low-carb Buns 564 19.5 37.7 38.2 27.7 10.5 2.5
KOBE BEEF BURGER 502 14.2 28.2 44.7 42.9 1.8 2.1
Low-carb Buns 479 14.8 31.1 38.0 27.5 10.5 2.2
KOBE BEEF GRAS FOIR 639 16.9 41.8 45.7 43.9 1.8 2.4
Low-carb Buns 616 17.4 44.7 39.0 28.5 10.5 2.5
CLASSIC BURGER 500 20.4 27.9 38.2 35.9 2.3 2.3
Low-carb Buns 477 20.9 30.8 31.4 20.3 11.1 2.3
CLASSIC CHEESE BURGER 584 25.1 34.5 38.5 36.1 2.3 2.6
Low-carb Buns 561 25.6 37.4 31.7 20.6 11.1 2.7
CLASSIC AVOCADO BURGE 617 21.6 40.1 42.3 36.4 6.0 2.3
Low-carb Buns 594 22.1 43.0 35.6 |20.8 14.7 2.3
CLASSIC AVOCADO CHEESE BURGER 702 26.3 46.7 42.6 36.6 6.0 2.6
Low-carb Buns 679 26.8 49.6 35.8 21.1 14.7 2.7
CLASSIC WW BURGER 981 44.3 66.3 42.3 40.0 2.3 4.1
Low-carb Buns 958 44.9 69.2 35.6 |24.5 11.1 4.2
% PREMIUM BEEF PATY topping 312 14.6 25.2 3.6 3.6 0.0 1.1
SALTY LEMON CHICKEN BURGER 412 14.9 21.5 38.8 37.5 1.3 2.3
Low-carb Buns 389 15.4 24.3 32.0 22.0 10.0 2.3
HOT CHILI CHICKEN BURGER 426 15.3 21.7 41.2 |39.6 1.6 3.4
Low-carb Buns 403 15.9 24.6 34.5 |24.1 10.4 3.4
[SEASONAL MENU]
CORTANDER CHICKEN BURGER
CREENCUIRRYVASA 402 14.8 19.1 42.4 |40.6 1.8 2.6
Low-carb Buns 380 15.3 22.0 35.6 |25.1 10.5 2.6
CORTANDER CHICKEN BURGER
GREENCURRY. x3 404 14.9 19.2 42,8 |40.6 2.2 2.6
Low-carb Buns 381 15.4 22.1 36.1 25.2 10.9 2.6
CORTANDER CHICKEN BURGER
CREENCUIRRYAYE 406 15.0 19.2 43.3 |40.7 2.6 2.6
Low-carb Buns 383 15.6 22.1 36.5 |25.2 11.3 2.6
CORTANDER CHICKEN BURGER
GREENCURRY (Green leaf ver) 403 14.8 19.1 42.5 |408 1.7 2.6
Low-carb Buns 380 15.4 22.0 35.7 25.2 10.5 2.6
CORTANDER CHICKEN BURGER
e 427 15.2 21.9 41,5 |40.1 1.4 3.7
Low-carb Buns 404 15.8 24.7 34.8 24.6 10.2 3.8
CORTANDER CHICKEN BURGER
AL 5 428 15.4 21.9 42.0 |40:2 1.8 3.7
Low-carb Buns 406 15.9 24.8 35.2 24.6 10.6 3.8
CORTANDER CHICKEN BURGER
DR o5 430 15.5 21.9 425 |[40.3 2.2 3.7
Low-carb Buns 407 16.1 24.8 35.7 |24.7 11.0 3.8
CORTANDER CHICKEN BURGER
BANH MI_(Green leaf ver) 427 15.3 21.8 41.6 (402 14 3.7
Low-carb Buns 405 15.8 24.7 34.9 24.8 10.1 3.8
BAKUSO CORIANDER CHICKEN BURGER 238 11.2 15.0 17.2 12.8 4.4 1.5
SALTY LEMON SAUCE 16 0.1 0.0 3.8 3.8 0.0 0.7
[HOT DOG]
HOT DOG 236 8.0 13.1 21.6 0.3 1.3
CHEESE DOG 296 11.0 17.9 22.4 0.3 1.7
SALSA DOG 250 8.2 13.3 25.0 0.7 2.1
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[SIDE ORDER]

FRIED POTATO S 120 1.4 6.1 15.2 1.4 1.4
FRIED POTATO R 166 1.9 8.7 20.1 1.9 1.4
FRIED POTATO L 250 2.9 13.1 30.4 2.9 2.8
FRENCH FRIED POTATO S 168 2.2 7.7 21.2 0.0 1.5
FRENCH FRIED POTATO R 230 2.8 10.7 28.1 0.0 1.5
FRENCH FRIED POTATO L 346 4.3 16.1 42.5 0.0 2.9
CHICKEN NUGGET 279 10.7 19.9 12.4 0.8 1.2
FRIED CHICKEN 289 13.1 20.7 10.5 0.1 1.8
FRIED LOTUS ROOT 110 1.6 3.4 19.9 2.8 1.5
LONG POTATO 3:Store limited 451 7.7 8.5 73.3 0.0 1.9
[SEASONAL MENU]

ROSEMARY POTATO | 156 | 21 | 72 ] 21.0 | 19 | 14
[SOuP]

VEGETABLE SOUP 74 1.6 2.9 10.3 1.6 1.6
HOKKAIDO CORN POTTAGE 134 2.7 5.9 17.3 0.0 1.4
[KID'S MENU]

KID'S HAMBURGER 281 11.3 11.5 32.3 1.1 1.3
KID'S TERIYAKI BURGER 323 11.6 15.5 33.5 1.2 1.6
KID'S CHEESE BURGER 326 13.6 15.1 32.9 1.1 1.7
KID'S CHICKEN NUGGET 279 10.7 19.9 12.4 0.8 1.2
[MORNING TIME LIMITED MENU]

MORNING CHEESE DOG 289 10.7 17.9 20.7 0.0 1.6
LETTUCE DOG 230 7.8 13.1 20.2 0.1 1.2
PLAIN DOG 229 7.8 13.1 20.0 0.0 1.2
EGG SALAD DOG 239 6.5 13.8 22.3 0.1 1.3
[DESSERT]

FRESHLY FRIED CHURROS(plain) 252 1.9 13.2 26.8 0.0 0.0
FRESHLY FRIED CHURROS(chocolate) 308 2.3 13.4 44.8 0.0 0.0
APPLE PIE 300 2.7 15.6 37.2 0.0 0.2
[SEASONAL MENU]

FRESHLY FRIED CHURROS(peanut butter) 359 7.1 23.4 30.4 0.0 0.2
[POUND CAKE]

BANANA CAKE 297 3.1 16.2 34.8 0.0 0.2
ORANGE CAKE 314 3.5 17.1 36.5 0.0 0.2
LEMON POPPY SEED CAKE 256 3.0 12.8 32.3 0.0 0.1
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Em ho)— | RARKE | BBE | RIKIEY) | emssks| SIRANSE
keal g g g g g
Uy M UY5]
7 by 1-t-S 0 0.0 0.0 0.1 0.0 0.0
7 byb 1-k-T 1 0.0 0.0 0.1 0.0 0.0
7 byb 1-t-G 1 0.0 0.0 0.2 0.0 0.0
h7157S 69 3.7 4.3 5.4 0.0 0.1
17157 T 96 5.2 6.0 7.6 0.0 0.2
h7157G 125 6.8 7.8 9.9 0.0 0.2
h7°¥-)S 57 3.1 3.5 4.5 0.0 0.1
h7°5-)T 77 4.2 4.8 6.1 0.0 0.1
h7°#-)G 107 5.8 6.7 8.5 0.0 0.2
hI1EAS 94 3.4 3.7 13.1 0.0 0.1
hITENT 128 4.5 5.0 18.0 0.0 0.1
hI1ENG 172 6.3 6.9 23.7 0.0 0.2
MPINIT4-T 206 8.3 9.3 23.8 0.0 0.2
MYNIT4-G 251 10.2 11.5 28.8 0.0 0.3
D)-3-FAERERIIT 162 7.1 7.8 19.0 0.0 0.2
H-3-FEHEEING 210 8.9 9.6 25.8 0.0 0.2
BRES Y r-1-0T 131 0.5 0.4 34.0 2.5 0.0
BRE Y 111G 182 0.6 0.4 47.8 2.5 0.0
A0 29974-T 0 0.0 0.0 0.0 0.0 0.0
A1 29974-G 0 0.0 0.0 0.0 0.0 0.0
IbyyibER-b T 113 0.9 0.7 28.4 4.9 0.0
IbyyaLEr-F G 142 1.0 0.7 36.4 4.9 0.0
DES-N71- 0 0 0 0 0 0
0-2"ky7° 74— 0 0 0 0 0 0
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[EhnE2 hoy— | ERE BE | KLY |emwenE| BIE
keal g g g g g

(3-N0 M UM]
7 by 31-t-S 0 0.0 0.0 0.1 0.0 0.0
7 VYN 2-b-T 1 0.0 0.0 0.1 0.0 0.0
7' Vb 1-t-G 1 0.0 0.0 0.1 0.0 0.0
17157S 68 3.7 4.2 5.4 0.0 0.1
171577 74 4.0 4.6 5.9 0.0 0.1
17157G 93 5.0 5.8 7.4 0.0 0.2
17°¥-)S 57 3.1 3.5 4.5 0.0 0.1
07°F-)T 65 3.5 4.0 5.2 0.0 0.1
17°F-)G 76 4.1 4.7 6.1 0.0 0.1
HI1ERS 93 3.3 3.6 13.1 0.0 0.1
PIIEAT 115 3.9 4.2 17.0 0.0 0.1
HI1EHG 141 4.6 4.9 21.3 0.0 0.1
-3-\WE5ZIWT 145 5.3 5.6 21.3 0.0 0.1
N-3-\5Z3IWG 175 6.2 6.6 26.1 0.0 0.2
D)-3-FEAHEERIWT 129 5.3 5.7 16.4 0.0 0.1
D-3-FERERIVWG 164 6.4 6.7 22.2 0.0 0.2
02y T 0 0.0 0.0 0.0 0.0 0.1
A= 9974G 0 0.0 0.0 0.0 0.0 0.1
IlE+-N T 113 0.9 0.7 28.4 4.9 0.0
ILyy1bER-p G 142 1.0 0.7 36.4 4.9 0.0
VEY &N )-Y-5"T 92 0.5 0.4 23.7 2.5 0.1
VEY &N Y-Y-5°G 138 0.5 0.4 36.1 2.5 0.1
BZREY Y v-I-IT 131 0.5 0.4 34.0 2.5 0.0
BREY " r-1-IG 182 0.6 0.4 47.8 2.5 0.0
4hY-5"T 49 0.2 0.1 13.3 0.0 0.0
1hY-5" G 57 0.2 0.1 15.2 0.0 0.0
5 b=7° IYy° 1-2S 52 0.8 0.0 12.2 0.0 0.0
D V=22 IN-Y5" 1-AT 67 1.1 0.0 15.7 0.0 0.0
5 b=7° IYy° 1-2G 69 1.6 0.0 22.6 0.0 0.0
1p-1-5 S 72 0.0 0.0 18.1 0.0 0.0
p-1-5 T 90 0.0 0.0 22.6 0.0 0.0
1p-1-5 G 144 0.0 0.0 36.2 0.0 0.0
1p-1-5¢°0 S 0 0.0 0.0 0.0 0.0 0.0
Ip-1-5t°0 T 0 0.0 0.0 0.0 0.0 0.0
1p-1-58°0 G 0 0.0 0.0 0.0 0.0 0.0
AoY-4" S 77 0.0 0.0 19.2 0.0 0.0
AoY-5 T 96 0.0 0.0 24.0 0.0 0.0
A0Y-5" G 154 0.0 0.0 38.4 0.0 0.0
27°31F S 66 0.0 0.0 16.5 0.0 0.0
A2° b T 82 0.0 0.0 20.6 0.0 0.0
27°34h G 131 0.0 0.0 33.0 0.0 0.0
QooAlyy" T 90 0.0 0.0 22.4 0.0 0.0
RMEER S 0 0.0 0.0 0.0 0.0 0.0
RMEER T 0 0.0 0.0 0.0 0.0 0.0
RIEER G 0 0.0 0.0 0.0 0.0 0.0
(73]
] 108 1.0 0.0 7.7 0.0 0.0
HRE" - 140 1.3 0.0 10.0 0.0 0.0
ESNEED)
J0-2" Y31 ht° -FLER-} V-5 182 0.8 0.3 50.7 2.0 0.2
J0-2" V3" -394 VEF-F Y-4" 198 0.8 0.3 53.8 0.6 0.2




FRESHNESS BURGER Nutrition Information -Japan

Revised : APRIL 2025

MENU Calories Protein Lipid Carb Dietary fiber| sat eauivalent amount
keal g g g g g
[(HOT DRINK]
BLEND COFFEE S 0 0.0 0.0 0.1 0.0 0.0
BLEND COFFEE T 1 0.0 0.0 0.1 0.0 0.0
BLEND COFFEE G 1 0.0 0.0 0.2 0.0 0.0
CAFFE LATTE S 69 3.7 4.3 5.4 0.0 0.1
CAFFE LATTE T 96 5.2 6.0 7.6 0.0 0.2
CAFFE LATTE G 125 6.8 7.8 9.9 0.0 0.2
CAPPUCCINO S 57 3.1 3.5 4.5 0.0 0.1
CAPPUCCINO T 77 4.2 4.8 6.1 0.0 0.1
CAPPUCCINO G 107 5.8 6.7 8.5 0.0 0.2
CAFFE MOCHA S 94 3.4 3.7 13.1 0.0 0.1
CAFFE MOCHA T 128 4.5 5.0 18.0 0.0 0.1
CAFFE MOCHA G 172 6.3 6.9 23.7 0.0 0.2
LOYAL MILKTEA T 206 8.3 9.3 23.8 0.0 0.2
LOYAL MILKTEA G 251 10.2 11.5 28.8 0.0 0.3
CREAMY MACCHA MILK T 162 7.1 7.8 19.0 0.0 0.2
CREAMY MACCHA MILK G 210 8.9 9.6 25.8 0.0 0.2
HOMEMADE GINGER ALE T 131 0.5 0.4 34.0 2.5 0.0
HOMEMADE GINGER ALE G 182 0.6 0.4 47.8 2.5 0.0
ORGANICTEA T 0 0.0 0.0 0.0 0.0 0.0
ORGANICTEA G 0 0.0 0.0 0.0 0.0 0.0
FRESH LEMONADE T 113 0.9 0.7 28.4 4.9 0.0
FRESH LEMONADE G 142 1.0 0.7 36.4 4.9 0.0
CHAMOMILE TEA 0 0 0 0 0 0
ROSEHIP TEA 0 0 0 0 0 0
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MENU Calories Protein Lipid Carb. Dietary fiber| sait equivaient amount
keal g g g g g
{COLD DRINK]
BLEND COFFEE S 0 0.0 0.0 0.1 0.0 0.0
BLEND COFFEE T 1 0.0 0.0 0.1 0.0 0.0
BLEND COFFEE G 1 0.0 0.0 0.1 0.0 0.0
CAFFE LATTE S 68 3.7 4.2 5.4 0.0 0.1
CAFFE LATTE T 74 4.0 4.6 5.9 0.0 0.1
CAFFE LATTE G 93 5.0 5.8 7.4 0.0 0.2
CAPPUCCINO S 57 3.1 3.5 4.5 0.0 0.1
CAPPUCCINO T 65 3.5 4.0 5.2 0.0 0.1
CAPPUCCINO G 76 4.1 4.7 6.1 0.0 0.1
CAFFE MOCHA S 93 3.3 3.6 13.1 0.0 0.1
CAFFE MOCHA T 115 3.9 4.2 17.0 0.0 0.1
CAFFE MOCHA G 141 4.6 4.9 21.3 0.0 0.1
CREAMY STRAWBERRY MILK T 145 5.3 5.6 21.3 0.0 0.1
CREAMY STRAWBERRY MILK G 175 6.2 6.6 26.1 0.0 0.2
CREAMY MACCHA MILK T 129 5.3 5.7 16.4 0.0 0.1
CREAMY MACCHA MILK G 164 6.4 6.7 22.2 0.0 0.2
ORGANICTEA T 0 0.0 0.0 0.0 0.0 0.1
ORGANICTEA G 0 0.0 0.0 0.0 0.0 0.1
FRESH LEMONADE T 113 0.9 0.7 28.4 4.9 0.0
FRESH LEMONADE G 142 1.0 0.7 36.4 4.9 0.0
LEMON&CRANBERRY SODA T 92 0.5 0.4 23.7 2.5 0.1
LEMON&CRANBERRY SODA G 138 0.5 0.4 36.1 2.5 0.1
HOMEMADE GINGER ALE T 131 0.5 0.4 34.0 2.5 0.0
HOMEMADE GINGER ALE G 182 0.6 0.4 47.8 2.5 0.0
LIME SODA T 49 0.2 0.1 13.3 0.0 0.0
LIME SODA G 57 0.2 0.1 15.2 0.0 0.0
GRAPEFRUIT JUICE S 52 0.8 0.0 12.2 0.0 0.0
GRAPEFRUIT JUICE T 67 1.1 0.0 15.7 0.0 0.0
GRAPEFRUIT JUICE G 69 1.6 0.0 22.6 0.0 0.0
COCA-COLA S 72 0.0 0.0 18.1 0.0 0.0
COCA-COLA T 90 0.0 0.0 22.6 0.0 0.0
COCA-COLA G 144 0.0 0.0 36.2 0.0 0.0
COCA-COLAZERO S 0 0.0 0.0 0.0 0.0 0.0
COCA-COLAZERO T 0 0.0 0.0 0.0 0.0 0.0
COCA-COLAZERO G 0 0.0 0.0 0.0 0.0 0.0
MELON SODA S 77 0.0 0.0 19.2 0.0 0.0
MELON SODA T 96 0.0 0.0 24.0 0.0 0.0
MELON SODA G 154 0.0 0.0 38.4 0.0 0.0
SPRITE S 66 0.0 0.0 16.5 0.0 0.0
SPRITE T 82 0.0 0.0 20.6 0.0 0.0
SPRITE G 131 0.0 0.0 33.0 0.0 0.0
Qoo ORANGE T 90 0.0 0.0 22.4 0.0 0.0
SOKENBICHA S 0 0.0 0.0 0.0 0.0 0.0
SOKENBICHA T 0 0.0 0.0 0.0 0.0 0.0
SOKENBICHA G 0 0.0 0.0 0.0 0.0 0.0
{ALCOHOL]
BEER 108 1.0 0.0 7.7 0.0 0.0
BEER (Bottle) 140 1.3 0.0 10.0 0.0 0.0
[SEASONAL MENU]
FROZEN LIME PEACH LEMONADE SODA 182 0.8 0.3 50.7 2.0 0.2
FROZEN MANGO KIWI FRUIT LEMONADE SODA 198 0.8 0.3 53.8 0.6 0.2




