Allergen Information
Last updated: March 5, 2012
* Dressing, nugget sauce and ketchup that come with the product will also be

* Listed below are the allergen information related to 25 ingredients as specified in the Food included in each product’s allergen guide.
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g |m 2Bz |% |25 2(8|8|aPgs|s |8 |®|2] &S 3|+
|2 | B S |® = =
NEW! |Risotto Croquette w e e/ —|—|viviele|Vie e — |V — vi—[—[=[=[=]¥
Tiramisu Swiss Roll w|e e e — == CTe = Y - ==
Oven Baked Potato 26 @ | V| V| —|—|V| V| V| V| VIV @ V|—|— V| —|—|—|—|—=|V
Oven Baked Potato (C 2|@e|vie|l—|—|v|iv|iviele|vie|—|v| —|—|—|v|—|—|—|—|—-|V
Oven Baked Potato (Chili Garlic) 2 @|V V| —|—|V|VIV eV V el |V —|—|—|V —|—|—|—|—|V
Oven Baked Cheese Potato 4 @V e|—|—|v|v|v|v|vIVe| —|V| —|—|—|V| —|—|—|—|—|V
Smile Potato 32|V |V|V|—|—|V|V|V|V|V|V @ —|V| —|—|—|V|—|—|—|—|—|V
Mix Potato % | @|V |V —|—|VIV|V|V|V|V @ —|V| —|—|—|V|—|—|—|—|—|V
Chicken-Nuggets 20 @ ® V|—|— V| V|V|V eV el — V| —|—|— |V —|—|—|—|—|V
Potatoes&Naggets 22 @ @® V| —|—|Vv|vVv|Vv| VeV e —|V| —|——|V| —|—|—|—|—|V
Popcorn Shrimp 4 @ @V —|— e V| V| V| VIV el —|V —|—|—|V| - —|—|—|—|V
Juicy Fried Chicken 00 @/ ®/ ®| —|—|Vv|/v|v/vie/lV e —|V| —|—|—|V| —|—|—|—|—|V
Grilled Chicken Lime Flavor %5 | @|V |V | — | —|vVIV| VIV e|v v —|v —|l—l—|v —|l—|———|v
Rotisserie Chicken 32| V| V|V —|—|Vv|V|VIVIe|V e |V | —|—|— |V —|—|—|—|—|V
Chiki~Chiki 45|@ ® V| —|— |V V|VIV eV e —|V| —|—|—|V|—|—|—|—|—|V
Pote—Chiki 63/ @ @ @ —| — V| V|VIV eV e —|V| —|—|—|V|—|—|—|—|—|V
BBQ Spareribs (3 Cuts) w| @ V| V| —|—|v|ivielelvivVv e —|v —|—|—|Vv| - —|—|—|=|V
Caesar Salad W e e @ — | — — | —|— | — | — — e — —| —|—|—|—|— | — |- —[—|e
Green Salad T e e @ — | — | — | —|— | —|— | — e —|— | —|—| —|—| —|—|—|—|=|=
Seafood Salad | — | — | — | — | — e | —|— | —|—|—|—|—Je|—|—|—|——===[=1=
Salt & Pepper Chicken Salad 5@ — | @ — | — | — | —|— | — @ — @ —|— | —|—| —|—| —|—|—|—|—|=
Korean-style Kochori Salad 120 @ | — |—|—|—|—|—|=|=|=|—|@|=|—=|=|=|=|—=|=|=|=|—=|—=|—
Fresh Baked Apple Pie o000 —|—|[v|iviv|vivivie —|v| —|[—|—|e—|—[—|—|—]@
Fresh Baked Custard Pie v e/ ®e/ ® —|—| v/ v|v|/viv/iv e —|V| —|—|—|@| —|—|—|—|—|V
Fresh Baked Fondant Chocolat 2| @ @ @ — — VI V|VIV|V|V i e —| v — | —|—|v| —|l—|———|wv
CIAOBELLA Mango-Solve 14| A | A|A|—|—|—|—|—=|=|=|—=|=|=|—=|=|—|—|@|—|=|—|—|—=|—
CIAOBELLA Vanilla-gelato 23| A A @O |—|—|—|—|—|—|—|—|—|—|—=|—|—|—|a|—|—|—|—|—|—
Coca—Cola 50| — | — | —|—|—|—|—|=|—=|=|=|=|=|=|=|=|=|=|=|=|=|=|=]|=
Coca—Cola ZERO 0|l —|—|—|=|—|=|—=|=|=|=|=|=|=|=|=|=|=|=|=|=|=|=|=|=
TABASCO -le|l—|—|—|—|=|—=|=|=|=|=|=|=|=|=|=|=|=|=|—=|=|=|=|=
Iced Tea 205 | — | — | —|—|—|—|—|—=|=|—=|=|=|=|=|=|=|=|=|=|=|=|=|=|—=
Oolong Tea 0|l —|—|—|—=|—|=|—=|=|=|=|=|=|=|=|=|=|=|=|=|=|=|=|=|=
Orange Juice 100% | — | — | — | — | — | —|—|—|— || === === |—|e|=|=|<=|=|=|=




