DESSERT

7=

BERMOFFEETY —X

< Wood-baked terrine with Saitama ingredients

VWY TEDLTATIR
Marsala-flavored tiramisu

FEIBEFAOI L —LT ) 2L

DAV A N
Marsala-Scented Tiramisu for Adults

TARIY—L XBFELLOZIELZEVC LIV
CAILERSS - g Z I — o0 b - IR E R HEER)
Ice cream X Please select one

(Kawagoe Matcha Green Tea, Kawagoe Honey Yogurt,
Matsumoto Craft Soy Sauce, Kanro Soy Sauce)

TARTY—L21&

CAIEERSS - g Z I — o0 b - IR E R HEER)
Ice cream X Please select two

(Kawagoe Matcha Green Tea, Kawagoe Honey Yogurt,
Matsumoto Craft Soy Sauce, Kanro Soy Sauce)

CAFE

H7 =

Ry ha—kb—
Hot coffee

TAXd—k—
Ice coffee

(B
Hot tea

TART 4 —
Ice tea

h7x77
Cafe latte

TARXTT
Iced latte

900yen

900yen

950yen

400yen

700yen

700yen

700yen

700yen

700yen

800yen

800yen
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in the park

@in_the_park_makibi



Chef’s Special COURSE

5ABREI—X  May limited course 7,000yen

Zfino—M
Seasonal Plate

EHOFRY EFFRDL—R
JRAIADY S H

Firewood-seared Cuttlefish with Fresh Onion Mousse
and Couscous Salad

FEDRX— 2
A—XTY—hT7TF—/
Burdock potage

Rosemary cappuccino

AHOERDEF NS
AEREASOL1—L
JIHRRE T 7> 75 vy —R
Wood-grilled Today's fresh fish

Saitama Prefecture-produced Carrot Puree
with Kawagoe Miso Vin Blanc Sauce

BOBELDOKETF

Palate Cleansing Frozen Dessert

FOEREBOFAT )L BROT T Ty by —2
Wood-grilled Sainokuni Kurobuta Pork,

HE4Z > 7oFH ka—x b
JLAE—yY—2
Firewood-grilled top sirloin,
with gravy sauce

+1,500 AICTHEAZHERE [HMAF] 0FkT VL
7y 7L —F

For an extra 1,500 yen, upgrade the meat to firewood-grilled
Saitama's Bushu Wagyu Beef.

AAD K

Today's last menu

SR CHBESIL AV —%

Kawagoe Matcha Green Tea and Citrus-scented Layer Cake

BMOKZEITFHN

WOOD FIRE THAT UTILIZES
THE TASTE OF INGREDIENTS

FIREWOOD GRILL

#Ho)ow
£74 LADFHAT VI 150g 3,900yen
Wood-grilled beef filet mignon, 150g
6 EohyERfETY U R L
SR B EEERMANF (A4) DFF AT UL 1508 4,300yen
Firewood-grilled Saitama Bushu Wagyu beef (A4)
marinated in Hatsukari soy sauce and koji, 150g
FOEERO—ZRDEFHF AT YL 180g 2,600yen
Firewood-grilled Sainokuni black pork loin, 180g
¢ R [EFB) & 6 NOFABEE 120g 2,500yen
I Firewood -grilled Saitama "Tamashamo" chicken thigh, 120g
(() #H < DFNEE 3,000yen
K Firewood-grilled Tuna kama
SMNBEEBHROEREE 2,600yen

Straw-grilled fresh fish shipped directly from Toyosu

GRILLED VEGETABLES

e & B

A DHEBFERE XFELIERZy7ICBB3REEN ask

Today's local vegetables >¢Please ask with the staff

HOMEMADE SAUCE

HEEY — 2

TVIVKEBIZEDE THEFADY =R EBENZE L

LZFEE NI DY LY 200yen
Wasabi and basil salsa

V=R v RA 200yen
Sauce japonaise

KDY —R 200yen
Sauce of the day

3y —Xtv b 500yen
Set of three sauces

FANEFES>TEBTL-K Y EEZEIF2Z L TCEBMODERDERES L.
EMAEDOKREIFADY & FEZEHAOMMLRAKZRE LI EENTEET,

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.

MAKIBI BAR

HokoSw

RE @ForUERHT—U v ok —

Edamame soybeans with Hatsukari soy sauce and garlic butter

BEREHIOLE 7 ILR
Saitama vegetable pickles

774 FRF b~ JERIE Y 2 7EK

French Fries with smoked salt Truffles flavor

FER R oK
irewood-grilled Chicken black garlic miso

NI ROFFABEE

Firewood-grilled skate

1&x A&

COLD APPETIZER

Wiz OREisE

FREEITMNE Ty T —RF—XDHT L~
Firewood-grilled tomato and burrata cheese caprese

KEEOFH AKX LZEDOEELS Y — L

Wood-grilled tuna, smoked wasabi cream

FAXY OBEBRENST KA /N—=2
KBH K74 747

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

BEREHFZDOFAT UL
FEET 427 Ly b
Firewood-grilled Saitama vegetables
Firewood-smoked vinaigrette

(&

FATHEELETST Ty oY BT X
Wood-Fired Grilled Classic Caesar Salad

FEEP—2 b THRARFDO2EDHRDW
< Wood-baked toast with two kinds of avocados

500yen

500yen

700yen

700yen

900yen

1,500yen

1,800yen

1,300yen

1,500yen

1,800yen

1,000yen

HOT APPETIZER

A ORI

& 74T 0T OHNEE A 2,000yen
>R Firewood-grilled eel and foie gras pie

6%ﬁﬁgn:“tim?@w:#yﬁsayx—7° 14 900yen
1 Firewood-grilled whole onion gratin soup 2 ~ 3% 1,500yen

900 yen for one, and 1,500 yen for two to three people.

g() FANBEEE JIBIEBIHORA Y TN — 800yen
>|<

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

GIFTS FROM THE LAND

KD B A

BREFHEER—OVENYE—IIDOHILRF—F 1,600yen
o< Homemade wood-grilled bacon and happy egg carbonara

EVUNFI4 &) IBERBORA X —+ 1,900yen
Bolognese with Bushu Wagyu Beef and Kawagoe Barley Miso
EHD/AZ K 1,400yen
Today’s Pasta
FOEOEERDAHL —F 4 R 1,400yen
Sai no Kuni Black pork curry rice
BRIY=Z7 bJarzoU—LY—2X 2,200yen
Luxury Lasagna with Truffle Cream Sauce
FEmEH—-U v =X+t 400yen

o< Wood-baked garlic toast

[ENFNE &IOR3 —¢ |
HELROERROMANL 54 2] 1z ELiE]
FvI4vyay 7 THIRGER 3
https://thepark.base.shop
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