STARTER .-

FEIHEE oY EREA -y I NZ—
Smoky Edamame with Hatsukari Soy & Garlic Butter

FEERERYBXOBRELIILX
House-made Pickles of Colorful Saitama Veggies

JBEUEE M2 T7FD 774 FKRT b
Truffle-Scented French Fries with Smoked Salt

Frhisis B -onkmg
Firewood-grilled Chicken black garlic miso

(&

500yen

500yen

700yen

700yen

COLD APPETIZER v

FOOD MENU

FHmEL—RL TRAR2EDBKD L

Fire-Grilled Toast with Two Avocado “Flavors”

BT VOFNBEAIL /Sy Fa BREPTHEALER

1,000yen

1,700yen

Wood-Smoked Winter Japanese Amberjack Carpaccio with Home-grated Yuzu

REOFANEY BELES)-LEEDBIC

Fire-Seared Bluefin Tuna with Smoked Wasabi Cream

FREITbEEAIET YT —EF—RDHT L~
o)< Caprese of Fire-Grilled Tomatoes & Melt-in-Your-Mouth Burrata

BELENI TV —F—H T4

Toothsome Classic Caesar Salad, Fire-Charred

¥ FABEEBBAEROREDY 5K (31
< Wood-Grilled Duck Breast and Red Fruit Salad

1,800yen

1,800yen

1,800yen

2,000yen

HOT APPETIZER o

FHEATEETENRETDEATEIA AV T TERR=T
Melting Onion Gratin Soup — Whole Onion Fire-Roasted

Luxurious Pie of Eel & Foie Gras, Baked Over Fire

&

6 BETHT ST DERFBEE A

b3

6c1<ai<%ﬁ¢%§$ NRIEE R A v T NE =R
b 3

1A®] 900yen
2~3 A8 1,500yen

2,200yen

800yen

Hearty Roasted Sweet Potato from Fire — Served with Kawagoe Honey-Whipped Butter

FIREWOOD GRILL 47y~

EOEZEBEDFT AT YIL 180g 2,700yen
Fire-Grilled Saitama-Grown Kurobuta Pork 180g
6 SEHBIZT v EILLROFABEE 120g 2,500yen
o< Fire-Grilled “Tamashamo” Thigh 120g
FBRERRTAYDEANIR Ay T F Ty 2,600yen
Cog au Vin of Stewed Young Chicken and Chichibu Wine
6 #Hh< OFRF NS YL 3,000yen
< Show-Stopping Fire-Grilled Tuna Collar (Kama)
EMNHBHRADFHEET/VN—R FERHTAAYY—X 3,800yen

Wood-grilled Bouillabaisse of Toyosu Market Fresh Fish with Smoked Aioli

US7 24 LE—=T7 D5 K7 VI 150g 3,900yen
Wood-Grilled U.S. Prime Beef 150g

6 iEonYEBEmTYY L7z

R FEEERINAF (AL) DFF AT UL 150g 4,300yen

Fire-Grilled “Bushu-Wagyu” (A4, Saitama) Marinated
in Hatsukari Soy Koji

GRILLED VEGETABLES sz

AEOHEZ NS ND XARIERZYT7ET ask
Today’s Assorted Local Vegetables
XPlease ask your server for today’s selection

SAUCES & CONDIMENTS s —=

JUILKEBIIEDE TEFLDY —REBEVLLEIW

WZEE N IILDFKRY LYY —X 200yen
Wasabi-Basil Aromatic Salsa

FREEWRY —R(V—ZAPviRX%) 200yen
Japanese-Style “Sauce Japonaise”

AHOETTHY—R 200yen

Today’s Recommended Sauce

v —R3fE LY 500yen
Set of 3 Sauces (Mix & Match)

%

(&

&

PASTA & GRAINS os:n

EUNFI4 EJIERIE DR A3 —+ 1,900yen
Bolognese of “Bushu-Wagyu” and Kawagoe Mugi Miso

FUF—FDI/U—LUYVy b BELHLAIIRZ 1,800yen
Porcini Cream Risotto with Smoked Soft Eggs

BREFHER—OV NV E—DREEH LRSS —F 1,600yen
Rich Carbonara with Homemade Fire-Smoked Bacon & Happy Egg
FEILOEEBEROMEANL—F(4 R 1,400yen
Japanese-Style Curry Rice with Smoky Saitama Kurobuta

BERSHY =7 N avEBI)—LY—2R 2,200yen
Luxurious Lasagna with Truffle-Scented Cream Sauce

FILLWFHEEHN YUy I =Xt 400yen

Toasted Garlic Bread, Fire-Aromatized

DESSERT .,

FAREILTOREY=2aFTY—X 900yen
Rich Wood-Fired Chocolate Terrine

FBETLVF =X JIBIEHADENZTTARRR 950yen
Fire-Grilled French Toast with Kawagoe Honey & Vanilla Ice Cream

TILYTEED RADTAT7IR 950yen
Sophisticated Masala-Aroma Tiramisu (Adult-Style)

BREUTARXT)—L 17 400yen
SERERES/ NI B A D3 =7 MRS R HEERI ML BRI 0 21& 700yen

House-Made Ice Cream
Choose from: Kawagoe Matcha / Kawagoe Honey yogurt / Matsumoto soy sauce “kanro soy sauce”

CAFE ...

Ry ba—k— 700yen TARTA— 700yen
Hot coffee Ice tea

TARI—kE— 700yen h7zo77T 800yen
Ice coffee Cafe latte

FIRS 700yen TARTT 800yen
Hot tea Iced latte

M EBAMZICY —ERBELTIONZTEH W LET, XFv—IRELTHOEYERL00MZEH W LES,



