DIRECT FROM THE SATTAMA FARM
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Raised completely free range and cage free,
Shamo chicken meat has a good elasticity,
no odor,;;and smooth-tasting fat.

Tamasyamo
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Fed domestic rice and leisurely fattened for eight months.
Themeats 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
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The general name for Welsh onions grown -+ a8
in'the region around Fukaya, Saitama Prefecture. = Elz——t

Theyware known to be very sweet-éand soft.
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Ojimashizen-nouen(Sakado)

Yoshida-nouen(Sayama)
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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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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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Fuchina-nouen(Kawagoe)
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Kwagoemastumotoshoyu(Kawagoe)
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Kwagoemastumotoshoyu
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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
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5,000yen
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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 10 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.

FIREWOODGRILL #79»

EOEZEEA—XDFHF AT UL 180g 2,500yen
Firewood-grilled Sainokuni black pork loin, 180g
RIS [EEER] HHAOFFABEZ 150g 2,800yen
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Firewood-grilled Saitama "Tamashamo" chicken thigh, 150g
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Firewood-grilled fish of the day
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"Lomo Saltado" Firewood-grilled fillet of beef stir fried
with red onions, tomatoes, French fries, and coriander
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"Kankacho Ayavirefio": Andean-style firewood-grilled rack of lamb

2,900yen
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Firewood-grilled Saitama Bushu Wagyu beef (A4)
marinated in Hatsukari soy sauce and koji, 150g

3,900yen
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Recommended dish of the day

GRILLEDVEGETAB Hu e B
IFONAE 600yen AT 7 500yen
Spinach / Round-edged okra
725 900yen @ KEOBTTHHEL KHELCHREy 7L BBRACESL  ask
Asparagus Recommended vegetables of the day
HOMEMADESAUCE #ax#v—-2 FYLKBICADETERRDY —2EBRUPCLE
FERBOFIFaUY—2R 200yen AHDY — X 200yen
Chimichurri sauce with Fukaya leeks Sauce of the day
WMAER BRELRMERA Y T NZ— 200yen 3fEY —X+tEv b 500yen

Whipped butter with homemade miso and Matsumoto soy sauce
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Sauce japonaise

200yen

Set of three sauces
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"Terre Exotique" Recommended spices ground on the spot
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COILDAPPETIZER  w#rvux
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"Ceviche" of sea bream marinated with lime

and Aji Limén peppers, and sweet potato
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Kawagoe honey mustard chicken

and Saitama layered potato "Causa Rellena"
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Caesar salad with grilled Sainokuni black pork belly

EEEEHT 7L DA T L —F 1,100yen
Caprese salad with Senba tofu and colorful tomatoes
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Appetizer of the day
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"Chicharrén" with crispy pork belly and sweet potato
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Local edamame roasted in Hatsukari soy sauce and garlic butter
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Deep-fried thick Senba tofu, served with crunchy chili oil sauce

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

FABEEFE NBIEBEARDRA Y T Ng— 800yen

Firewood-grilled taro, served with whipped butter with Kawagoe honey
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Charcoal-grilled carbonara with pancetta and "Happy Tamago" eggs

ERBDERZEAKAR Ty 7 —Fh 1,400yen
Barley miso vongole macchiato with Fukaya leeks

FOEZBRANZAORNTS EA INIAFH] 800yen

Sainokuni black pork belly udon (small, serves one)

TR A< DTSR (RMEHT E) 600yen
Rice topped with "Sai Tamago" egg (served with miso soup)
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Baguette, served with whipped butter
with homemade miso and Matsumoto soy sauce

DESSERT 77+
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Ice cream »¢Please select one

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

BROTARIY —L271&E 700yen
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Set of two tea-based ice creams

(Kawagoe matcha and Sayama hojicha)
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Basque cheesecake, paired with Sayama hojicha ice cream

TRV hhFADya3a77U—X 950yen
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Chocolate terrine made from Amazon cacao, paired

with Kawagoe matcha ice cream
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