
​Ryokan Gizan Allergy Policy​

​1. Purpose​

​At Ryokan Gizan, the safety of our guests is our highest priority. We strive to provide appropriate accommodations for​
​food allergies whenever possible.​

​2. Scope of Allergy Accommodations​

​2.1 Supported Allergens​

​We are only able to accommodate the following nine specified allergens:​

​●​ ​Egg​
​●​ ​Milk/Dairy​
​●​ ​Wheat​
​●​ ​Buckwheat​
​●​ ​Peanuts​
​●​ ​Shrimp​
​●​ ​Crab​
​●​ ​Walnuts​
​●​ ​Cashew Nuts​

​3. Important Notices​

​3.1 Kitchen Environment​

​●​ ​All meals are prepared in the same kitchen; therefore, there is a possibility of trace allergen​
​cross-contamination.​

​●​ ​Cooking utensils, equipment, and washing facilities are shared.​

​3.2 Limitations of Accommodation​

​●​ ​We are unable to accommodate allergies other than the nine specified allergens listed above.​
​●​ ​We are also unable to accommodate personal food preferences or religious dietary restrictions, including​

​halal and vegetarian requests.​

​3.3 Ensuring Guest Safety​

​●​ ​If allergy symptoms are considered severe, we may decline to provide meals for safety reasons.​
​●​ ​In such cases, guests may bring their own meals.​

​4. Requests to Guests​

​4.1 Final Decision​

​●​ ​Please carefully review all risks and limitations before ordering meals.​
​●​ ​The final decision regarding meal consumption rests with the guest.​



​4.2 Reservation Requirements​

​●​ ​Requests for allergy-friendly meals must be made at least 5 days prior to the date of service.​

​5. Disclaimer​

​●​ ​We cannot accept responsibility for trace amounts of allergens that may inadvertently contaminate food.​
​●​ ​The safety and well-being of our guests remain our highest priority.​

​This policy may be updated as necessary depending on circumstances.​
​If you have any questions or concerns, please contact our staff.​


