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DIRECT FROM THE SATTAMA FARM
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Raised completely free range and cage free, \\ (
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Shamae chicken meat has a good elasticity, S FEOEEENSRIBO R A — Y L
no odor,;;and smooth-tasting fat. ) R4 FIBECIBA < EhNThET,
Potato farming has been booming in Kawagoe
since.the Edo era. Potatoes are prepared in
many ways for many dishes, including staple

%’20) @ %W Sainokuni Kurobuta =Nl baked sweet potatoes, gourmet cooking,
H U i Eﬁg and sweets.
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WIS W HETNA R ESH < Ojimashizen-nouen(Sakado)
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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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Sujino-shoten(Kawagoe)
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It is an ideal natural food that contaifis vitamins = msﬂa Kwagoemastumotoshoyu(Kawagoe)
and minerals, the source of ideal.nutrition and health, [=] Eb_—t

and is absorbed directly witheut gastrointestinal labor.

Yoshida-nouen(Sayama
You can enjoy-+the natural gentle sweet taste. ( y )
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This tofu is produced by Ono Food Products,

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.

WICHZE T L ICAOBMAEEANTEY £3

K CEANRRICE > TR IBO TN L TVWEEMEFE 7o X 22 —DREABVFEEETIVES, TTELEIVWKASA TAMEA X =TT



FIREWOOD GRILL
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6,000yen
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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 8 items) every day.
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WOOD FIRE THAT UTILIZES
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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FIREWOODGRILL #7v»

FoOEREERO—X0#H AT YL 180g 2,500yen
Firewood-grilled Sainokuni black pork loin, 180g
BEHIE [EFB] & bAOFHFABEE 120g 2,400yen

Firewood -grilled Saitama "Tamashamo" chicken thigh, 120g
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Wood Fired Salmon & Neon Flying Squid,
Hollandaise Sauce made with Matsumoto Soy Sauce and Barley Miso

2,400yen

% GRILLEDVEGETABLES semans
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£74 LADFFAT DI 150g 3,700yen
Wood-grilled beef filet mignon, 150g

FEDa Ly TrFacskIALny—X  3,600yen
Veal Cotoletta with Anchovy and Lime Sauce
FOEEEROFAXY AE 2,500yen
Wood-Fired Grilled Pork Belly from the Land of Colors
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WEEERMAE (AL) OF ATV IL 1508 4,100yen

Firewood-grilled Saitama Bushu Wagyu beef (A4)
marinated in Hatsukari soy sauce and koji, 150g

AADHBPFHEZE XFELIRLy 7IZBBREEL ask
Today's local vegetables Please ask with the staff
HOMEMADESAUCE assy—x FUNKRICADE THFADY —REBRU L E L

ILWZEE NI DT IS 200yen AKEHDY =R 200yen
Wasabi and basil salsa Sauce of the day

iEon ) HEEROY /Yo7 —hy —R 200yen 3Rtk 500yen
Crispy oil sauce of honeydew soy sauce Set of three sauces

V=RV v iRx 200yen

Sauce japonaise
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COLDAPPETIZER  #rvux
FNLY ODERM AT A== 2
6 BB K5AL744 1,300yen

X Homemade pate de campagne
with walnut and dried fig on toasted bread

W FATHEELTE Sy s~y 5 s 1,800yen
>k Wood-Fired Grilled Classic Caesar Salad
IEEED 75 v~ 1,100yen
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Semba tofu blanc-manger with sweet shrimp sartar
AADHE XFELERZy7IZBBREEL ask

Appetizer of the day

WARMAPPETIZER

WEEE0BIF-TESIS

[Eonr YV HEEROY 7Y 7 —HY —R

Deep-fried Senba tofu with a crunchy chili oil sauce infused
with Hatsukari sweet soy sauce
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800yen

FIEEANEBEFEDOT - 3 1,300yen
Grilled squid and Saitama vegetables with garlic and olive oil
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Crab Bisque

1,600yen

FANBEEF NI B HDHRA v TNz — 800yen
< Firewood-grilled taro, served with whipped butter with Kawagoe honey
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Bolognese with Bushu Wagyu Beef
and Kawagoe Barley Miso

1,800yen
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Japanese curry and rice with wood fired
Sainokuni black pork

1,200yen

https://thepark.base.shop
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AHO/SR L 1,400yen HR7Y =7 !\)177) / 2,200yen
, Luxury Lasagna with Truffle Cream Sauce

Today's Pasta
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$/.0)E,.\\ﬁ%?/\7lzﬂ : SEEFZONT S EA 1,100yen WA T RALEKIB Ok A v 7/ 4 — R 2 400yen

Saitama Black Pork Ribs & Baguette, served with whipped butter

Saitama Vegetable Beef Stock Udon ; ’ .

with homemade miso and Matsumoto soy sauce

DESSERT sv—+

TARIY—L XBEFERLOEIESBRVCEEL 400yen IEEEERMEEA L 800yen

GRS - NBIEHADDTAR - Ny E—TFThE) AT S LR/ Fay &

Ice cream »¢Please select one Senba tofu Homemade Soy Milk

(Kawagoe matcha, Kawagoe honey ice cream, "Happy Tamago" egg, etc.) with Kawagoe Hojicha panna cotta

TARY Y —L21&E 700yen JAR—=Y a7 V=Xt I =TI FDYILR 950yen

CAMERS - JIEIEHbADDTAR - Ny E—12FTHE)
Ice cream »Please select two
(Kawagoe matcha, Kawagoe honey ice cream, "Happy Tamago" egg, etc.)

Fromage terrine with yogurt sorbet

M ERBAMARIC Y — 2R E LT8R ZTERMW A LE T KF v —IRELTHBDEYKRE00 H2TEHWEZL£T,



