Hello everyone! I'm Fujita, your bento chef.

Today’s bento is prepared within Muslim-
friendly guidelines so that all our Muslim
customers can enjoy their meal with a peace of
mind.

We learned from Associate Professor Dr Husna Zainal
Abidin® and Ms Yurika Shibamoto @ from Wakayama
University, who have kindly guided us on what ingredients are
permissible and halal.

Based on their advice, we created a menu that is Japanese-
flavoured and most importantly, Muslim-friendly! We’ve also

Menu:
included fruits that are locally sourced from Wakayama @ 5 | Fruit @ J Rolled Omelett
Prefecture. Every bite brings you a taste of authentic Japan. @ Ci?cslﬁennaNJ;;:ts with Chili Sauce @ R?S:r;:le(s;)lnfon) melette
We hope that your visit to Japan will be a wonderful one, and % f’ll:nmr;iirsir?c:lﬁgt::ggglad :?s:;:ﬁ”(éza?:ol\ng;i)

that this meal becomes part of your happy memories. @ Shrimp Tempura with

. . Mayonnaise Sauce
Care instructions: y

e Please store in a cool place away from heat, humidity, and Itadakimasu!
direct sunlight.

(Let’s enjoy the meall)
e Best enjoyed within two hours after delivery.

Our bento does not contain any alcohol and only uses halal
meat. The sauces have also been checked to align with

Fukutarou, Muslim dietary needs.
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