Chet’s Special COURSE
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7,000yen
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Today’s Small Dishes
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Grilled bonito and marinated spring onions,
served with a spring vegetable salad

JIEBRIGE L2 A VWDHDRE—P 2

Kawagoe miso and potato potage
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Firewood-grilled red sea bream
with saffron-flavored cream sauce
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Frozen Dessert Intermezzo
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Wood-grilled Kirishima Olive Red Pork
with kiwifruit and whole grain mustard salsa
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Wood-fired domestic beef rump steak
with Horseradish and soy sauce koji
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Today's Closing Dishes Rissoto
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Happy Egg's Sakura Basque Cheesecake
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+¥1,500 Bushu Wagyu Beef Upgrade

6,000yen
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Today’s Small Dishes
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Grilled bonito and marinated spring onions,
served with a spring vegetable salad
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Kawagoe miso and potato potage
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Grilled Spanish mackerel with Saitama vegetables stewed
in tomato sauce

SEREIZOEERIOFAT UL
XFIATIN—Y ERTRZ—FDHY LY

Wood-grilled Sainokuni Kurobuta pork from Saitama Prefecture
with kiwifruit and whole grain mustard salsa

T A THWT b

Pastry chef's special dessert
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+¥1,500 Bushu Wagyu Beef Upgrade
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