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Menu FIR Intolerance Report

Sushi School

Dish Name C
e

re
a

ls
 c

o
n

ta
in

in
g

 G
lu

te
n

 :

W
h

e
a

t

R
ye

B
a

rl
e

y

O
a

ts

F
is

h

C
ru

st
a

ce
a

n
s

M
o

llu
sc

s

E
g

g
s

S
o

yb
e

a
n

s

M
ilk

T
re

e
 N

u
ts

 :

A
lm

o
n

d
s

H
a

ze
ln

u
t

W
a

ln
u

t

C
a

sh
e

w
 n

u
t

P
e

ca
n

 n
u

t

B
ra

zi
l n

u
t

P
is

ta
ch

io
 n

u
t

M
a

ca
d

a
m

ia
 n

u
t 
o

r 
Q

u
e

e
n

sl
a

n
d

 n
u

t

C
e

le
ry

M
u

st
a

rd

S
e

sa
m

e

S
u

lp
h

u
r 

d
io

xi
d

e
/s

u
lp

h
ite

s

L
u

p
in

P
e

a
n

u
ts

S
p

e
lt 

(W
h

e
a

t)

K
a

m
u

t 
(W

h
e

a
t)

Dish

California Roll

Chicken Gyoza

Classic Edamame

Cucumber Maki 

Salmon & Avocado Temaki

Salmon Nigiri 

Salmon Sashimi 

Vegetable Gyoza
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Recipe Name Energy Energy Fat saturates mono poly Carb Starch Sugars Protein Fibre

(g) (g) (g) (g) (g) (g) (g) (g)

Sodium

(g) (mg)(kcal) (KJ)

Nutritional Information Recipe List (values per typical serving)

760.9 3167.2 38.6 4.8 4.0 0.7 91.2 0.7 14.3 13.4 4.3 1488.6California Roll

139.5 568.9 7.2 0.8 3.0 1.5 12.5 0.0 1.0 4.8 1.4 606.5Chicken Gyoza

116.5 487.0 3.3 0.5 0.0 0.0 12.1 0.0 1.0 11.8 4.6 393.9Classic Edamame 

108.4 453.3 0.4 0.0 0.0 0.0 24.3 0.0 3.1 2.0 0.7 237.3Cucumber Maki 

180.9 751.6 11.2 1.4 1.8 0.3 15.2 0.0 1.8 5.1 1.3 180.5Salmon & Avocado Temaki

53.2 221.8 1.9 0.2 0.0 0.0 7.1 0.0 0.8 2.0 0.1 75.0Salmon Nigiri 

34.2 142.1 2.7 0.3 0.0 0.0 0.0 0.0 0.0 2.4 0.0 7.2Salmon Sashimi

147.3 602.5 6.0 0.5 3.0 1.5 17.9 0.0 1.7 4.2 1.0 544.1Vegetable Gyoza
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Menu FIR Intolerance Report

Sushi School Plant Based
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Dish

Classic Edamame

Cucumber Maki 

Inari

Inari Nigiri

Kyoto Garden Roll

Vegetable Gyoza

Yasai Temaki 
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Recipe Name Energy Energy Fat saturates mono poly Carb Starch Sugars Protein Fibre

(g) (g) (g) (g) (g) (g) (g) (g)

Sodium

(g) (mg)(kcal) (KJ)

Nutritional Information Recipe List (values per typical serving)

116.5 487.0 3.3 0.5 0.0 0.0 12.1 0.0 1.0 11.8 4.6 393.9Classic Edamame

108.4 453.3 0.4 0.0 0.0 0.0 24.3 0.0 3.1 2.0 0.7 237.3Cucumber Maki

33.0 132.1 1.6 0.2 0.0 0.0 2.8 0.0 2.8 1.5 0.0 56.6Inari

53.8 221.2 1.1 0.2 0.0 0.0 9.1 0.0 2.8 1.5 0.1 110.2Inari Nigiri

562.0 2397.3 12.3 2.3 2.7 0.6 101.4 0.0 22.2 6.6 3.6 1314.9Kyoto Garden Roll

147.3 602.5 6.0 0.5 3.0 1.5 17.9 0.0 1.7 4.2 1.0 544.1Vegetable Gyoza

137.0 567.1 6.5 1.0 1.8 0.3 16.8 0.0 3.3 2.7 1.4 191.9Yasai Temaki
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