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N 7°FIN0 IR 142 4 3.1 23.6 | 22.6 1 0.5
TR 164 5.1 2.6 28.2 | 26.8 1.4 0.6
{EHEEEN VA" 111 4 1.9 23.8 13.8 10 0.5
[N -h"-]
0 -7 O8N -t - 341 11.6 17.4 33.0 31.4 1.6 1.9
{RHESN VA B 310 11.7 16.2 33.1 22.5 10.6 1.8
RENTHEE 326 11.1 14.0 38.5 |[34.1 4.4 2.1
IbyI18AN - - 397 13.3 22.5 33.3 31.5 1.8 1.9
EVEEN VA EA 366 13.3 21.3 33.5 22.7 10.8 1.9
RENTHEE 382 12.7 19.1 38.8 |34.2 4.6 2.1
FUPEN -1 - 356 11.2 20.3 29.7 28.4 1.3 1.6
{RHEEN VA ER 325 11.2 19.1 29.9 19.5 10.4 1.5
RENTHEER 341 10.6 16.9 35.2 |31.1 4.1 1.8
SN -1 - 294 11.4 12.7 31.6 30.2 1.4 1.1
EVEEN VA EA 263 11.5 11.5 31.7 21.3 10.4 1.1
RENTHEE 279 10.9 9.3 37.1 32.9 4.2 1.3
F-AN -0 - 405 17.4 18.5 39.0 36.7 2.3 2.4
{RHEEN VA EF 353 16.3 17.9 34.7 23.8 10.9 2.3
RKENTHHEE 390 16.9 15.1 44,5 |40.8 3.7 2.7
$-EN"-h" - 358 13.6 15.4 39.1 37.4 1.7 1.6
EVEEN VA EA 305 12.5 14.8 34.7 24.4 10.3 1.6
BUVERITN -h" - 386 13.4 15.6 45.8 44.1 1.7 2.1
EVEEN VA EA 334 12.3 15.0 41.4 31.1 10.3 2.1
B =Yy)31957° \°-p* - 380 15.0 18.4 37.0 35.2 1.8 1.7
EVEEN VA EA 327 13.9 17.7 32.6 22.2 10.4 1.5
D759\ -1 - 512 20.7 28.0 39.8 |[37.1 2.7 2.3
VRN VA EA 459 19.7 27.3 354 |24.1 11.3 2.2
DIINF-A N -1 - 596 25.4 34.6 40.0 |37.3 2.7 2.6
EVEEN VA EA 543 24.4 33.9 35.7 |24.4 11.3 2.5
DIIYIPE BN N =B - 637 22.3 41.0 42.7 | 36.6 6.1 2.3
EVEEN VA EA 584 21.2 40.4 38.3 |23.6 14.7 2.2
DIIYIPE BN F-AT N -1 - 721 27.0 47.6 43.0 | 36.9 6.1 2.6
EVEEN VA EA 669 25.9 47.0 38.6 |23.9 14.7 2.5
D735 IWWN -1 = 993 44.7 66.3 43.9 |41.2 2.7 4.1
EVEEN VA EA 940 43.6 65.7 39.5 |28.2 11.3 4.0
* 979991 74 hE° UT° 312 14.6 25.2 3.6 3.6 0.0 1.1
DYRES -FEN" 0" - 451 15.4 22.2 45.1 |42.8 2.3 2.6
{RHEEN VA B 398 14.4 21.6 40.7 |29.8 10.9 2.5
BUEFIN -h" - 428 14.7 21.2 42.3 |40.6 1.7 2.7
EVEEN VR EA 376 13.7 20.6 38.0 |27.7 10.3 2.6
iy MYFEIN-h" - 433 15.1 21.4 42.6 |40.9 1.7 2.7
{RHEEN VA B 380 14.0 20.8 38.2 |27.9 10.3 2.6
€3I
TSI PRI =LK H=~DE i 778 24.0 56.4 42.8 | 36.6 6.2 2.6
VRN VA EA 725 22.9 55.7 38.4 |23.6 14.8 2.5
FRORS IS TN H =~ STIR—EY =2~ 508 17.6 30.5 41.0 34.7 6.3 2.1
VRN VA EA 455 16.5 29.9 36.6 |21.7 14.9 2.1
(VA 7N =" KB 71 -ERABEEN V3]
Y4B -7 U835 N -h - 296 11.1 12.9 389 |25.4 13.5 2.1
YATUTEN -1 - 310 10.7 15.7 354 |22.2 13.2 1.8
Y47 DN -h" - 463 13.6 29.8 41.8 |24.2 17.6 2.0
{ity M y5"]
Ry Y g 268 8.9 14.9 23.6 0.3 1.3
F-A" Mg 326 11.8 19.7 34.0 0.3 1.8
LINCVA 227 9.1 15.2 25.2 0.2 1.2
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774N 7AR 166 1.9 8.7 20.1 1.9 1.4
774N K7L 250 2.9 13.1 30.4 2.9 2.8
VI¥)74S 168 2.2 7.7 21.2 0.0 1.5
U FI7341 R 230 2.8 10.7 28.1 0.0 1.5
VIFI54 L 346 4.3 16.1 42.5 0.0 2.9
FH b 279 10.7 19.9 12.4 0.8 1.2
1-hA0-455" 145 2.1 12.3 11.2 2.5 1.0
774N 4 289 13.1 20.7 10.5 0.1 1.8
071 7 X IEERPRE 451 7.7 8.5 73.3 0.0 1.9
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R JON-h - 356 11.2 20.3 29.7 1.3 1.6
AT TN - - 315 10.9 16.3 28.7 1.0 1.5
PR FAN - - 317 13.1 15.6 28.7 1.1 1.6
R FEUFT YR Th 174 5.1 10.8 13.4 1.1 1.2
(FABREREImR)

LV NN VN 318 11.5 19.7 22.3 0.0 1.7
Z2 YA 260 8.6 14.9 21.9 0.0 1.2
7° b=y 259 8.6 14.9 21.6 0.0 1.2
AT Y55 M yh® 269 7.3 15.6 23.9 0.1 1.3
(74" -]

BIFTF0A(° V-Y) 252 1.9 13.2 26.8 0.0 0.0
S CF0A(4EF3T) 313 3.1 18.8 33.4 0.0 0.0
9y r-4]

-+ 299 3.8 16.4 35.1 0.0 0.2
A5 -+ 315 3.5 17.3 36.4 0.0 0.2
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FRESHNESS BURGER Nutrition Information -Japan

Revised

: MARCH 2024

‘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 164 5.1 2.6 28.2 | 27.6 0.6 0.6
LOW-CARB BUNS 111 4 1.9 23.8 13.8 10 0.5
[HAMBURGER]
GARDEN SALAD BURGER 341 11.6 17.4 33.0 31.4 1.6 1.9
Low-carb Buns 310 11.7 16.2 33.1 22.5 10.6 1.8
Soy Patty ver. 326 11.1 14.0 38.5 |34.1 4.4 2.1
FRESHNESS BURGER 397 13.3 22.5 33.3 31.5 1.8 1.9
Low-carb Buns 366 13.3 21.3 33.5 22.7 10.8 1.9
Soy Patty ver. 382 12.7 19.1 38.8 |34.2 4.6 2.1
TERIYAKI BURGER 356 11.2 20.3 29.7 28.4 1.3 1.6
Low-carb Buns 325 11.2 19.1 29.9 19.5 10.4 1.5
Soy Patty ver. 341 10.6 16.9 35.2 31.1 4.1 1.8
SALSA BURGER 294 11.4 12.7 31.6 30.2 1.4 1.1
Low-carb Buns 263 11.5 11.5 31.7 21.3 10.4 1.1
Soy Patty ver. 279 10.9 9.3 37.1 32.9 4.2 1.3
CHEESE BURGER 405 17.4 18.5 39.0 36.7 2.3 2.4
Low-carb Buns 353 16.3 17.9 34.7 23.8 10.9 2.3
Soy Patty ver. 390 16.9 15.1 44.5 |40.8 3.7 2.7
SALMON BURGER 358 13.6 15.4 39.1 37.4 1.7 1.6
Low-carb Buns 305 12.5 14.8 34.7 24.4 10.3 1.6
SALTY LEMON SCALLOPS BURGER 386 13.4 15.6 45.8 441 1.7 2.1
Low-carb Buns 334 12.3 15.0 41.4 31.1 10.3 2.1
GARLIC SHRIMP BURGER 380 15.0 18.4 37.0 35.2 1.8 1.7
Low-carb Buns 327 13.9 17.7 32.6 22.2 10.4 1.5
CLASSIC BURGER 512 20.7 28.0 39.8 |37.1 2.7 2.3
Low-carb Buns 459 19.7 27.3 35.4 24.1 11.3 2.2
CLASSIC CHEESE BURGER 596 25.4 34.6 40.0 |37.3 2.7 2.6
Low-carb Buns 543 24.4 33.9 35.7 24.4 11.3 2.5
CLASSIC AVOCADO BURGH 637 22.3 41.0 42.7 |36.6 6.1 2.3
Low-carb Buns 584 21.2 40.4 38.3 23.6 14.7 2.2
CLASSIC AVOCADO CHEESE BURGER 721 27.0 47.6 43.0 36.9 6.1 2.6
Low-carb Buns 669 25.9 47.0 38.6 |23.9 14.7 2.5
CLASSIC WW BURGER 993 44.7 66.3 43.9 |41.2 2.7 4.1
Low-carb Buns 940 43.6 65.7 39.5 28.2 11.3 4.0
% CLASSIC PATY topping 312 14.6 25.2 3.6 3.6 0.0 1.1
CRISPY CHICKEN BURGER 451 15.4 22.2 45.1 42.8 2.3 2.6
Low-carb Buns 398 14.4 21.6 40.7 |29.8 10.9 2.5
SALTY LEMON CHICKEN BURGER 428 14.7 21.2 42.3 40.6 1.7 2.7
Low-carb Buns 376 13.7 20.6 38.0 |27.7 10.3 2.6
HOT CHILI CHICKEN BURGER 433 15.1 21.4 42.6 |40.9 1.7 2.7
Low-carb Buns 380 14.0 20.8 38.2 |27.9 10.3 2.6
[SEASONAL MENU]
CLASSIC AVOCADO CREAM CHEESE BURGER 778 24.0 56.4 42.8 36.6 6.2 2.6
Low-carb Buns 725 22.9 55.7 38.4 |23.6 14.8 2.5
AVOCADO SHRIMP BURGER 508 17.6 30.5 41.0 34.7 6.3 2.1
Low-carb Buns 455 16.5 29.9 36.6 21.7 14.9 2.1
[SOYPATTY Hamburgers(SOYPatty-Low-carb buns)]
SOY GARDEN SALAD BURGER 296 11.1 12.9 38.9 |25.4 13.5 2.1
SOY TERIYAKI BURGER 310 10.7 15.7 354 |22.2 13.2 1.8
SOY AVOCADO BURGER 463 13.6 29.8 41.8 |24.2 17.6 2.0
[HOT DOG]
HOT DOG 268 8.9 14.9 23.6 0.3 1.3
CHEESE DOG 326 11.8 19.7 34.0 0.3 1.8
SALSA DOG 227 9.1 15.2 25.2 0.2 1.2




FRESHNESS BURGER Nutrition Information -Japan
Revised : MARCH 2024
‘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.

[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
COLESLAW SALAD 145 2.1 12.3 11.2 2.5 1.0
FRIED CHICKEN 289 13.1 20.7 10.5 0.1 1.8
LONG POTATO 3 Store limited 451 7.7 8.5 73.3 0.0 1.9
[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 356 11.2 20.3 29.7 1.3 1.6
KID'S TERIYAKI BURGER 315 10.9 16.3 28.7 1.0 1.5
KID'S CHEESE BURGER 317 13.1 15.6 28.7 1.1 1.6
KID'S CHICKEN NUGGET&POTATO 174 5.1 10.8 13.4 1.1 1.2
[MORNING TIME LIMITED MENU]

MORNING CHEESE DOG 318 11.5 19.7 22.3 0.0 1.7
LETTUCE DOG 260 8.6 14.9 21.9 0.0 1.2
PLAIN DOG 259 8.6 14.9 21.6 0.0 1.2
EGG SALAD DOG 269 7.3 15.6 23.9 0.1 1.3
[DESSERT]

FRESHLY FRIED CHURROS(plain) 252 1.9 13.2 26.8 0.0 0.0
FRESHLY FRIED CHURROS(chocolate) 313 3.1 18.8 33.4 0.0 0.0
[POUND CAKE]

BANANA CAKE 299 3.8 16.4 35.1 0.0 0.2
ORANGE CAKE 315 3.5 17.3 36.4 0.0 0.2
LEMON POPPY SEED CAKE 257 3.1 12.8 32.2 0.0 0.1

[SEASONAL DESSERT]

FRESHLY FRIED CHURROS(CONDENSED MILK &STRAWBERRY)

365 | 41 | 197 ] 43.7 | 02 | o1
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[ElnE= HhOU— | RAKE | BBE | &KbY |enesss| SIEHESE
keal g g g g g
(i b UYH]
7 Uy 1-t-S 0 0.0 0.0 0.1 0.0 0.0
I UUR 1-k-T 1 0.0 0.0 0.1 0.0 0.0
7 VU 1-t-G 1 0.0 0.0 0.2 0.0 0.0
h7157S 90 4.4 5.1 6.6 0.0 0.1
17157 T 166 8.2 9.4 12.1 0.0 0.2
17157G 180 8.9 10.1 13.1 0.0 0.3
14 S 156 4.3 5.4 22.5 0.0 0.1
Fr4 T 231 6.3 7.9 33.6 0.0 0.2
714G 313 8.6 10.8 45.1 0.0 0.3
BEIREL VY r-1-0T 131 0.5 0.4 34.0 2.5 0.0
BRE I 1-1-IG 182 0.6 0.4 47.8 2.5 0.0
A0 2y974-T 0 0.0 0.0 0.0 0.0 0.0
A-10°29974-G 0 0.0 0.0 0.0 0.0 0.0
ILyyabER-b T 113 0.9 0.7 28.4 4.9 0.0
Ibyy1bEE-b G 142 1.0 0.7 36.4 4.9 0.0
hES-N74- 0 0 0 0 0 0
0-2"ky7° 74~ 0 0 0 0 0 0
(3-WF 1+ U9)
7 VU 1-k-S 0 0.0 0.0 0.1 0.0 0.0
I UUR I-t-T 1 0.0 0.0 0.1 0.0 0.0
7 VU 1-t-G 1 0.0 0.0 0.1 0.0 0.0
h7157S 70 3.4 3.9 5.1 0.0 0.1
17157 T 84 4.1 4.7 6.1 0.0 0.1
17157G 139 6.9 7.8 10.2 0.0 0.2
14 S 119 3.2 4.1 17.4 0.0 0.1
Fr4 T 156 4.3 5.4 22.5 0.0 0.1
141G 224 6.1 7.7 32.4 0.0 0.2
A0 Zyh74 T 0 0.0 0.0 0.0 0.0 0.1
A=1"29974G 0 0.0 0.0 0.0 0.0 0.1
IbyyIlER- T 113 0.9 0.7 28.4 4.9 0.0
IbyyibE+-b G 142 1.0 0.7 36.4 4.9 0.0
VEY &H5on-Y-5"T 92 0.5 0.4 23.7 2.5 0.1
VB &D5UNU-Y-5"G 138 0.5 0.4 36.1 2.5 0.1
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ot ho)- | EEE REE | BRIKIEY) |evstnE| RIS
keal g g g g g

GRS
BEREY VY r-I-)T 131 0.5 0.4 34.0 2.5 0.0
BHRRY Uy -G 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
54hY-5"G 57 0.2 0.1 15.2 0.0 0.0
5 V=7° Y3 1-2S 52 0.8 0.0 12.2 0.0 0.0
5 V=2° 93" 1-2T 67 1.1 0.0 15.7 0.0 0.0
D V=7° Y3 1-2G 69 1.6 0.0 22.6 0.0 0.0
1h-1-5 S 72 0.0 0.0 18.1 0.0 0.0
115 T 90 0.0 0.0 22.6 0.0 0.0
1h-1-5 G 144 0.0 0.0 36.2 0.0 0.0
1p-1-52°0 S 0 0.0 0.0 0.0 0.0 0.0
Ih-1-58°0 T 0 0.0 0.0 0.0 0.0 0.0
1h-1-58°0 G 0 0.0 0.0 0.0 0.0 0.0
A0Y-5" S 77 0.0 0.0 19.2 0.0 0.0
Y-5 T 96 0.0 0.0 24.0 0.0 0.0
-5 G 154 0.0 0.0 38.4 0.0 0.0
22° 54 S 66 0.0 0.0 16.5 0.0 0.0
A°5h T 82 0.0 0.0 20.6 0.0 0.0
27° 4t 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
REEER S 0 0.0 0.0 0.0 0.0 0.0
RIGER T 0 0.0 0.0 0.0 0.0 0.0
REEER G 0 0.0 0.0 0.0 0.0 0.0
(7)3-))
£ 108 1.0 0.0 7.7 0.0 0.0
HEE® - 140 1.3 0.0 10.0 0.0 0.0
€SS
937MN5ZVER- (HOT) 130 0.7 0.3 35.2 2.5 0.0
557 MNECVER-1 Y5 (ICE) 130 0.7 0.3 35.2 2.5 0.0




FRESHNESS BURGER Nutrition Information -Japan
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MENU Calories Protein Lipid Carb Dietary fiber| sait equivalent 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 90 4.4 5.1 6.6 0.0 0.1
CAFFE LATTE T 166 8.2 9.4 12.1 0.0 0.2
CAFFE LATTE G 180 8.9 10.1 13.1 0.0 0.3
CHAI S 156 4.3 5.4 22.5 0.0 0.1
CHAI T 231 6.3 7.9 33.6 0.0 0.2
CHAI G 313 8.6 10.8 45.1 0.0 0.3
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
{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 70 3.4 3.9 5.1 0.0 0.1
CAFFE LATTE T 84 4.1 4.7 6.1 0.0 0.1
CAFFE LATTE G 139 6.9 7.8 10.2 0.0 0.2
CHAI S 119 3.2 4.1 17.4 0.0 0.1
CHAI T 156 4.3 5.4 22.5 0.0 0.1
CHAI G 224 6.1 7.7 32.4 0.0 0.2
ORGANICTEA T 0 0.0 0.0 0.0 0.0 0.1
ORGANIC TEA 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| 92 0.5 0.4 23.7 2.5 0.1
LEMON&CRANBERRY SODA| 138 0.5 0.4 36.1 2.5 0.1




FRESHNESS BURGER Nutrition Information -Japan
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MENU Calories Protein Lipid Carb. Dietary fiber satt equivaient amount
keal g g g g g
[COLD DRINK]
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
BEERY 116 1.8 0.0 25.9 0.7 0.1
LEMONADEBEERY 260 2.3 0.4 64.0 3.2 0.1
[SEASONAL MENU)
CRAFT STRAWBERRY LEMONADE(HOT) 130 0.7 0.3 35.2 2.5 0.0
CRAFT STRAWBERRY LEMONADE SODA(ICE) 130 0.7 0.3 35.2 2.5 0.0




