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**Dear customers**

**Regarding Our Hotel’s Food Allergy Policy**

Karasuma Kyoto Hotel

We sincerely appreciate your continued patronage. In response to guests with food allergies

who consume our hotel’s products, we have implemented the following measures:

» Regarding the ingredients used, we confirm the presence of the 9 specific allergens
(shrimp, crab, cashew nuts, walnuts, wheat, buckwheat, eggs, dairy, peanuts) based on

information provided by the producers, manufacturers, and suppliers.

» For the 20 additional allergens that are not required to be labeled by law, it may be
difficult to obtain accurate information from our suppliers. Therefore, please be advised that
our hotel generally limits disclosure to the information regarding the 9 legally required

allergens.

» Our hotel does not have dedicated allergy-free kitchens, pantries, or washing facilities.
Additionally, we use the same cooking utensils and oils across various dishes. While all
dishes and utensils are thoroughly cleaned and disinfected with great care, there is a
possibility that trace amounts of allergens may be present in the air and inadvertently
contaminate our food. Please understand that we are unable to provide meals that are

completely free of allergens.

» We will do our best to accommodate requests related to the 9 specific allergens. In such
cases, please inform our staff in advance of any additional relevant details regarding the
ingredients, extracts, or derivatives that may affect your meal. However, we may not always
be able to meet your requests, so we kindly ask for your understanding. Also, if you do not
notify us of your food allergies beforehand, we cannot take responsibility for any health

issues that may arise from consuming our products.

= Regarding bringing outside food:

Please consult with us first. To prevent foodborne illnesses, we follow local health
department guidelines, which include specific regulations about bringing outside food into
our hotel. Due to food hygiene and safety concerns, we may not be able to accommodate

such requests.



**For Banquet Services:**
Please inform us of any special requests regarding the 9 specific allergens at least 15 days
before the event date. We may not be able to accommodate requests made after this

deadline.

**For Restaurant Services:**

» Please inform us of any food allergy concerns related to the 9 specific allergens when
making your reservation. We may not be able to accommodate same-day requests.

» Since menus may change depending on ingredient availability and market conditions,
some of our restaurants do not provide specific allergy labeling. Please contact each

restaurant directly for more information.

To ensure a safe, comfortable, and enjoyable experience, our staff will do their utmost to
meet your dining preferences. However, we kindly ask that you make decisions regarding
food consumption based on your personal health condition and in consultation with your

primary care physician.
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