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in the park



DIRECT FROM THE SATTAMA FARM
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Raised completely free range and cage free, ‘g\ NN TIREREATERAD S A T
Shamo chicken meat has a good elasticity, 5 EEGEEED SRIBO R A — Vi P,
no odor,;;and smooth-tasting fat. 7 4G FEECIER < EhNThET,
Potato farming has been booming in Kawagoe
since.the Edo era. Potatoes are prepared in
many Wways for many dishes, including staple
baked sweet potatoes,.gourmet cooking,
and sweets.
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Tamasyamo
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Ojimashizen-nouen(Sakado)

F DE FEJEK-Sainokuni Kurobuta
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Fed domestic rice and leisurely fattened for eight months.
The'meats fine fibers give it a nice, soft bite,

and its smooth fat preserve the flavors

and sweetness of Berkshire pork.
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Sainokunikurobuta-youtonjo
(Fukaya)
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Fuchina-nouen(Kawagoe)
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The general name for Welsh onions grown im msﬂa Kwagoemastumotoshoyu(Kawagoe)
in‘the region around Fukaya, Saitama Prefecture. = Elz——t

They.are known to be very sweet-and soft. Yoshida-nouen(Sayama)
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This tofu is produced by Ono Food Products, BElIrTuEd,
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which has been in operation in Kawagoe for 40 years.
Made with a blend of Nakasennari white soybeans
from Nagano Prefecture and Hitsuden green soybeans
from Akita"Prefecture, this tofu is packed with

the distinctive flavour of soybeans.
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The Matsumoto Craft Soy Sauce brewery
has been in Kawagoe for around 250 years.
It has 40 cedar tubs which have been

used since the Edo era, and they-continue

to make soy sauce using traditional methods.
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FIREWOOD GRILL

A2 DINNER COURSE 72— BHOREEN TN

WOOD FIRE THAT UTILIZES

SIS THE TASTE OF INGREDIENTS
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We cook our food slowly at a low heat over a wood fire.
This not only intensifies the natural flavours of our
ingredients, but also adds a delicate smoky aroma.
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A special course that concentrates the charm of in the park. Using vegetables collected

in the morning and local ingredients, You can enjoy different courses (about 10 items) every day.

FIREWOODGRILL #79»

FoOEREERO—X0EH AT UL 180g 2,500yen FEBRNOT T AREFNTUIL 2,900yen
Firewood-grilled Sainokuni black pork loin, 180g [AhvhF3 - -T7YEL—=13]
"Kankacho Ayavirefio": Andean-style firewood-grilled rack of lamb

FEMIE [EFH] & HNOFHAEE 150g 2,800yen

Firewood-grilled Saitama "Tamashamo" chicken thigh, 150g lZon Y EmHc~Y 2 L7z 3,900yen
' ‘L ABERBERMNMG (AL oFAks VUL 150g

TGO DOARBE DR FHAES 2,400yen Firewood-grilled Saitama Bushu Wagyu beef (A4)

Firewood-grilled fish of the day marinated in Hatsukari soy sauce and koji, 150g

AADOBTTHO—M XFELIEREZ Yy 7ICBBRLEWL ask

[OE-YIL2—F] £74LADFEANIYILE  3,100yen
Recommended dish of the day

FEXFX MM TLYF7IA4 VT vR—OB®
"Lomo Saltado" Firewood-grilled fillet of beef stir fried
with red onions, tomatoes, French fries, and coriander
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GRILILEDVEGETABILES sumssesx

AADHEBFERE XELERZy7IEBRRLEN ask
Today's local vegetables X Please ask with the staff

HOMEMADESAUCE &axwv—x FYLKRBIZADETEFRDY —REBRUCLE

FRBOFIFaUY—R 200yen AHDY —Z 200yen
Chimichurri sauce with Fukaya leeks Sauce of the day

MAEHR BRERMERA Y TNE— 200yen 3fEY Rty b 500yen
Whipped butter with homemade miso and Matsumoto soy sauce Set of three sauces

V=AY v iRER 200yen [F=LT T4 7]

Sauce japonaise ~ZDF TR BT THR/INA, X~

"Terre Exotique" Recommended spices ground on the spot

KERMIKITEER - Y —EXRBALZDOEFETY



COILDAPPETIZER  w#rvax

TALE Y EEEFREMKOFAOTY X & 1,400yen
TDOFEFVLD [EE—F x|

"Ceviche" of sea bream marinated with lime

and Aji Limén peppers, and sweet potato

[/ -7« Z - LAF] 1,500yen
FRUVEBHEOY IR EZFDRAALTHRAR

Parta a la Reina

An avocado stuffed with chicken and vegetable salad

EOEEBNTHORY > —F =574 1,300yen
Caesar salad with grilled Sainokuni black pork belly

WEEEEHTINETFOATL —+ 1,100yen
Caprese salad with Senba tofu and colorful tomatoes

AEDOBTE XFHLERZy7ICBBRFEEN ask
Appetizer of the day

WARMAPPETIZER  &swiix

URCR A s AN SR 1,200yen
EoFVLD[FFryAO V]

"Chicharrén" with crispy pork belly and sweet potato

MEOKITO—X b 800yen
Fon Y E R - v o g -

Local edamame roasted in Hatsukari soy sauce and garlic butter

R EE0E - TERIS 700yen
OV HBEHROICICT—HY—X

Deep-fried thick Senba tofu, served with crunchy chili oil sauce

with Hatsukari Kanro soy sauce

BOFABYBREL 74707 KFR 1,800yen
B HOEHMY — X

Firewood-grilled teriyaki eel, foie gras, "black beauty" eggplants,
served with honey and black pepper sauce

FABEEFE NBIEBEARDOKRA Y T Ng— 800yen

Firewood-grilled taro, served with whipped butter with Kawagoe honey

GIFTSFROMTHEILAND *#ozs

WRyFryRENYE—T2FTD 1,200yen
REEEBABA LRSS —Z

Charcoal-grilled carbonara with pancetta and "Happy Tamago" eggs

ERBDERZRAKAR Ty 7 —F 1,400yen
Barley miso vongole macchiato with Fukaya leeks

FOEZBERNZAORTS EA INIAFH] 800yen
Sainokuni black pork belly udon (small, serves one)

TR A< AR (RMEHT E) 600yen
Rice topped with "Sai Tamago" egg (served with miso soup)
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MAEHERUKE DR A v TNE—RZ 300yen

Baguette, served with whipped butter
with homemade miso and Matsumoto soy sauce

DESSERT 7+

TARIY—L XBFERHOZIFEERVFZE1400yen
CAIMERZ - HLIES LR - Ny =T TRY)

Ice cream »*¢Please select one

(Kawagoe matcha, Sayama hojicha, "Happy Tamago" egg, etc.)

BROTARIY —L271&E 700yen
GRS - LIE 5 CR)

Set of two tea-based ice creams

(Kawagoe matcha and Sayama hojicha)

NRYF—=Rr—* 800yen
BLES CEOT AR — L

Basque cheesecake, paired with Sayama hojicha ice cream

TSV hhFADa3a77U—X 950yen
RO T AR Y — LA

Chocolate terrine made from Amazon cacao, paired

with Kawagoe matcha ice cream
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