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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. 7 4G FBECIBR < 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 FEJ&K--Sainokuni Kurobuta
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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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Fuchina-nouen(Kawagoe)
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The general name for Welsh onions grown ill_l mm 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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DINNER COURSE 7=
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5,500yen
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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»

EOEZEEA—XDFHF AT UL 180g 2,500yen
Firewood-grilled Sainokuni black pork loin, 180g
LRI [EEER] HHAOFFABEZ 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
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Today's local vegetables Please ask with the staff
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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

SEBERMNGF (Ad) oF A7 YL 150g
Firewood-grilled Saitama Bushu Wagyu beef (A4)
marinated in Hatsukari soy sauce and koji, 150g

HOMEMADESAUCE ax#y—2
ILWZEE NV DY LY 200yen
Wasabi and basil salsa
MAER BREKERA Y S NE— 200yen

Whipped butter with homemade miso and Matsumoto soy sauce

V=R v RF 200yen

Sauce japonaise
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AEDY —2R 200yen
Sauce of the day
3 —X+tEv 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  &nwuix
BEREHTEY T IDALNYF 3 WKREE 0BT 7- TEHT 800yen
KAZRIDT77E> 1,100yen lEonrVHEEROY /Y07 —HY —X
Saitama turnip and salami carpaccio Deep-fried Senba tofu with a crunchy chili oil sauce infused
Accent of this karasumi with Hatsukari sweet soy sauce

6 NEDFARY ERYKRIBDY Z X 1,200yen FIEEBERZOTE— 5 1,000yen

 MFEAMRVEEY 2 L Firewood grilled Saitama vegetable ajillo
Wood Fired Sea Eel and Colorful Daikon Radish Salad,

Yuzu Kosho Ponzu Gelée 6 BOFNBYREZE 7+ T77T KPR 1,800yen
e R FHEHROEPRY —R
TMJ/)%ZE',:EE. D7z /? { v T 1,100yen Firewood-grilled teriyaki eel, foie gras, "black beauty" eggplants,
HAUVDRILZIVEZ served with honey and black pepper sauce
Semba tofu blanc-manger with sweet shrimp sartar
& & 5o0rss EEBASFRA YT s 800yen

S AHDOHIE XELCERZy ZICHEB3REEN ask > Firewood-grilled taro, served with whipped butter with Kawagoe honey
Appetizer of the day
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FMEREYYTLITF—XDF < b/8Z 4 1,400yen FELIEODEEEROMAHNL —F A R 1,000yen
Tomato pasta with Japanese curry and rice with wood fired
mozzarella cheese smoked over a wood fire Sainokuni black pork
AHD/NR K 1,300yen Ny b
Today’s Pasta MAEHERYUREDO KA v TNE—RA 400yen

Baguette, served with whipped butter
COEEBNASHEBEEBZORT S CA 1,000yen with homemade miso and Matsumoto soy sauce
Saitama Black Pork Ribs &
Saitama Vegetable Beef Stock Udon

DESSERT »+—+
TARIY—L XBEFERLOEIESBRVCEEL 400yen IEEEERMEEA L 800yen
CAIBERE - JIBIEHEADDT AR - Ny E—FETHE) 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
TARZY—L2%E 700yen FNEEEDTA R JBIEHADIRZ 700yen

CAMERS - JIEIEHbADDTAR - Ny E—12FTHE)
Ice cream »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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