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DIRECT FROM THE SATTAMA FARM
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Raised completely free range and cage free, N ( T IFERIE AT ERAH, DA T,
Shamo chicken meat has a good elasticity, oV EEOBEEED SRIBO R A — Vi P,
no odor,.and smooth-tasting fat. ) B4 FEECIEL < EhhThET,

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 =N baked sweet potatoes, gourmet cooking,
H U i Eﬁg and sweets.
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Fed domestic rice and leisurely fattened for eight months.

The meats fine fibers give it a nice, soft bite, p;
and its smooth fat preserve the flavors

and sweetness of Berkshire pork.
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Fuchina-nouen(Kawagoe)
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The general name for Welsh onions grown

in'the region around Fukaya, Saitama Prefecture.
They.are known to be very sweetand soft.
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Kwagoemastumotoshoyu(Kawagoe)
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Yoshida-nouen(Sayama)
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This tofu is produced by Ono Food Products, BElIrTuET,

which has been in operation in Kawagoe for 40 years. The Matsumoto Craft Soy Sauce brewery
Made with a blend of Nakasennari white soybeans has been in Kawagoe for around 250 years.
from Nagano Prefecture and Hitsuden green soybeans It has 40 cedar tubs which have been

from Akita Prefecture, this tofu is packed with used since the Edo era, and they-continue
the distinctive flavour of soybeans. to make soy sauce using traditional methods.
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FIREWOOD GRILL
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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.
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FIREWOODGRILL #7v»

Firewood-grilled fish of the day

74 LADFAKT UL 150g 3,500yen
Wood-grilled beef filet mignon, 150g

gy POEREN-Z0OHKT YL 1808 2,500yen s;
Firewood-grilled Sainokuni black pork loin, 180g
BEMIE [EFB] & bAOFABEE 1508 2,800yen
Firewood-grilled Saitama "Tamashamo" chicken thigh, 150g H
o THEPSORAOHR FAMEE 2,400yen
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2 GRILLEDVEGETABLES  ssessx

AADHEBFHERE XELERZy7IEBBRLEN ask
Today's local vegetables X Please ask with the staff

ERAOHFNTIVILE TSV RETFT IS 3,200yen

Wood fired duck breast with French foie gras

EoryEmiE T~ ) x L7 3,900yen

BERERMME (A4 0FAT UL 150g

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

HOMEMADESAUCE ax#y-2

ILZEE NV DY LY 200yen
Wasabi and basil salsa

WMAE R BREKEHRA Y S /NE— 200yen

Whipped butter with homemade miso and Matsumoto soy sauce

V=R v RF 200yen
Sauce japonaise

TUILRIBICEOE CEFADY —REBRNZEI N

AHDY —Z 200yen
Sauce of the day

3y -2ty b 500yen
Set of three sauces
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"Terre Exotique" Recommended spices ground on the spot
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COLDAPPETIZER  w#ronx WARMAPPETIZER  &nwiix
6 FANTEZ LI BEBEEHEOY S L 1,500yen 6 FOEEBEEaXA YL RRDIFENT Y IL 1,300yen
>< Wood fired bonito R  v—¥—H%74
and Saitama summer vegetable salad Wood fired Sainokuni black pork
and romaine lettuce Caesar salad
6 BREGFNBR YT —FE v &
SR THRARFDA b—EIT 1,200yen LrEE0EIf-TEBIS 800yen
Original wood fired smoked [Eo Y HBEERO I KL I—HY—R
salmon and avocado gateau Deep-fried thick Senba tofu, served with crunchy chili oil sauce
with Hatsukari Kanro soy sauce
WFEEN 77 v<r o
HZUDRILZILETZ 1,100yen BOFENBYEEE 73T 7 KSR 1,800yen
Semba tofu blanc-manger with sweet shrimp sartar 6 l$H H DB Y — X
= Firewood-grilled teriyaki eel, foie gras, "black beauty" eggplants,
ABDORE XEHELFERZy 7icbBa3hdEan ask served with honey and black pepper sauce
>} Appetizer of the day 6
FABEEF NBIEBEHDOHRA Y T Ng— 800yen
= Firewood-grilled taro, served with whipped butter with Kawagoe honey
GIFTSFROMTHEILAND ##oxa
BREFAT ULR—a> & 1,300yen ¥ FEIROERBOMEA L~ 1 2 1,000yen
R NybE—1FZDAhHILKRF—F °< Japanese curry and rice with wood fired
Carbonara with original wood fired bacon and happy eggs Sainokuni black pork
KEDNR K 1,300yen "robk o
Today’'s Pasta MAERBRUEBORA v TNR—KZ 400yen
Baguette, served with whipped butter
. L . with homemade miso and Matsumoto soy sauce
Bl EHAEEHEDOERT I EA NLAR 800yen
o< Chilled udon noodle soup with soy sauce koji
and wood fired mackerel (small, serves one)
DESSERT »+—+
TARIY—L XBEFERLOEIESEVCEEL 400yen IEEEERMUEA L 800yen
GTRHT - NBEBHODTA R - Ny E—FE A E) ARIES LEOYF Ay &
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
TARZY—L2%E 700yen FNEEEDTAR BT HADIRZ 700yen

CABEZR - NBIEbHDDOTAR - Ny E—FE I hE)

Ice cream 3 Please select two

(Kawagoe matcha, Kawagoe honey ice cream, "Happy Tamago" egg, etc.)

Wood fired sweet potato ice cream
with Kawagoe honey
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