JII % % oK OkE 2R

in the park



DIRECT FROM THE SATTAMA FARM
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Raised completely free range and cage free, ‘g\ N TIREREATERAD S A T
Shamo chicken meat has a good elasticity, 5 EEOGREEED SRIBO R A — Vi P,
no odor,;and smooth-tasting fat. ) 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)
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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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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, BElIrTcuwEd,
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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
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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 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 UL 180g 2,500yen
Firewood-grilled Sainokuni black pork loin, 180g
BEMIE [EFB] & bAOFHABEE 1508 2,800yen

Firewood-grilled Saitama "Tamashamo" chicken thigh, 150g
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Wood-fired salmon and hollandaise sauce

2,400yen

with soy barley miso from Matsumoto

% GRILLEDVEGETABLES semans
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L7 4 LADIFAT YL 1508 3,500yen
Wood-grilled beef filet mignon, 150g

BMAOHFATVILE TSIV RETFTTZ 3,200yen
Wood fired duck breast with French foie gras

iEom Y EmET~ Y 2 L7z 3,900yen

BESERMME (Ad) 0FHAT UL 1508
Firewood-grilled Saitama Bushu Wagyu beef (A4)
marinated in Hatsukari soy sauce and koji, 150g

AADHBFHERE XELEXZy7IEsBRCEEL ask
Today's local vegetables Please ask with the staff
HOMEMADESAUCE #assv—=x FUNLRBIZADE TEFHIDY —REHRUVCEE L

IWZEE NI DH LY 200yen AEDY —2R 200yen
Wasabi and basil salsa Sauce of the day
WMAE R BREKERA Y SNZ— 200yen 3By -ty b 500yen
Whipped butter with homemade miso and Matsumoto soy sauce Set of three sauces
V=Y v KR 200yen [F—=LT T4 v 7]

Sauce japonaise
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"Terre Exotique" Recommended spices ground on the spot
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COILDAPPETIZER  w#rvax

EEiOFHFAKY BEEBERY KR 1,300yen
Firewood-seared yellowtail
with Saitama rainbow daikon
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THRARDH b—H3IT 1,200yen
Original wood fired smoked

salmon and avocado gateau
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HZUDXILZIVEZ 1,100yen
Semba tofu blanc-manger with sweet shrimp sartar

AHDHEFE XELFERZy 7IBB3AEa0 ask
>} Appetizer of the day
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BREZICAICKHEBEFHREFF O 1,300yen
S—F—HS L

Caesar salad with homemade black garlic miso

and firewood-grilled chicken

WFEEE0BIf-TESIF 800yen
IEOM W HEEHRDIC ST —HY—X

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

with Hatsukari Kanro soy sauce

BOFNBYEZE 72707 XFR 1,800yen
135 HDEHAMY — X

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

FAGEEF )L bR DEA v TN — 800yen

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

GIFTSFROMTHEILAND x#ozs

IEDFY MY —LIRRR 1,400yen
MAEHDERET X ) 57— X

Tomato cream pasta with shrimps in a barley miso sauce

américaine infused with Matsumoto soy sauce

AEHD/RZ K 1,300yen
Today’s Pasta

EOEEBRNTNEFEOHETS EA /INIAR 1,000yen
Meat udon soup with Sainokuni black pork belly
and mushrooms (small, serves one)

FELIEODEEEROMAHNL —F A R 1,000yen
Japanese curry and rice with wood fired
Sainokuni black pork
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MAERBRUEBDFRA v TNE—KZ 400yen

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

DESSERT 77+

TARZY =L XBFEhH01BEEFCIZEIN 400yen
GRS - NBIEHADDTAR - Ny E—TFThE)

Ice cream »¢Please select one

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

TARY Y —L21&E 700yen
CAMERS - JIEIEHbADDTAR - Ny E—12FTHE)

Ice cream »Please select two

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

IEEEERMEEA L 800yen
AT S LR/ Fay &

Senba tofu Homemade Soy Milk

with Kawagoe Hojicha panna cotta

FNEEEDTA R JBIEHADIRZ 700yen
Wood fired sweet potato ice cream
with Kawagoe honey
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