STARTER .-

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

BEBERVTXOBREEI LR
House-made Pickles of Colorful Saitama Veggies

PIATT7TARRT S BRENZ—FZ
Truffle French Fries with Smoked Butter

FbEEiE Bor kg
Firewood-grilled Chicken black garlic miso

(&

COLD APPETIZER v

500yen

500yen

1,200yen

700yen

FOOD MENU

FHmEL—RL TRAR2EDBKD L

Fire-Grilled Toast with Two Avocado “Flavors”

BHREOFAXY NNy Fa F7A47L—YOHILY
Carpaccio of Wood-Grilled Red Sea Bream with Kiwi Salsa

REOFANEY BELES)-LEEDBIC

Fire-Seared Bluefin Tuna with Smoked Wasabi Cream

AE—JY—EVEHFBREEYYFLTIF—X AT L—FE
o)< Caprese-Style Smoked Salmon and Wood-Grilled Mozzarella Cheese

BELENI TV —F—H T4

Toothsome Classic Caesar Salad, Fire-Charred

FHEENZ—VYREX—RFRFFEB/EHFEOT YL YT TL
o< Grilled Salad of Wood-Fired Honey Mustard Chicken and Saitama Vegetables

1,000yen

1,700yen

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

FEMBIZ v EIBLROFALEE 120g 2,500yen
Fire-Grilled “Tamashamo” Thigh 120g

FBRERRTAYDEANIR Ay T F Ty 2,600yen
Cog au Vin of Stewed Young Chicken and Chichibu Wine

fEh~DFRF AT VI 3,000yen
Show-Stopping Fire-Grilled Tuna Collar (Kama)

ENHBEXBNOFEERIA L H—-UvIb=XMFZ 3,400yen
Wood-Fired Pescatore of Seafoods Direct from Toyosu Market,
with Garlic Toast

UST' 74 LE—7DF AT )L 1508 3,900yen
Wood-Grilled U.S. Prime Beef 150g

EohYERETY YR LT
5 EBERIMNMAF (AL 0F AT YL 150g 4,300yen

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

GRILLED VEGETABLES s s

AADOHBE NSNS KARIERZY7ET ask
Today’s Assorted Local Vegetables
X Please 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

e aliv R oh Nk St

Bolognese of “Bushu-Wagyu” and Kawagoe Mugi Miso

FULF—FD7U—LUY v BEOOLAINRZ
Porcini Cream Risotto with Smoked Soft Eggs

EREFEIR—OVENYE—IIDEEH LRSS —F
Rich Carbonara with Homemade Fire-Smoked Bacon & Happy Egg

FEIROEEROMEAHL —FAX
Japanese-Style Curry Rice with Smoky Saitama Kurobuta

BRZY =7 b a7EB0U—LY/—2R
Luxurious Lasagna with Truffle-Scented Cream Sauce

FILLWFHEEHN YUy I =Xt

Toasted Garlic Bread, Fire-Aromatized

1,900yen

1,800yen

1,600yen

1,400yen

2,200yen

400yen

DESSERT ;..

HNEMTCOREY2TTTY—X
Rich Wood-Fired Chocolate Terrine

FRETLVFI—Xb JIBIEBHRDENRZTTAIRR
Fire-Grilled French Toast with Kawagoe Honey & Vanilla Ice Cream

Ny E=BIDNRYF =X —F
Basque Cheesecake with Happy Eggs

AR O/SFaAvR ERTIL-VIRZ
Kawagoe Matcha Panna Cotta with Seasonal Fruits

BRETAZ7U—L

AR/ NBIEE A DI =7 b IMARERIHEER Ao HEO LI

House-Made Ice Cream

900yen

950yen

950yen

950yen

17 400yen
2% 700yen

Choose from: Kawagoe Matcha / Kawagoe Honey yogurt / Matsumoto soy sauce “kanro soy sauce”

CAFE ...

Ry bha—k— 700yen h7zo77T 800yen

Hot coffee Cafe latte

TARXd—k— 700yen TARZT 800yen

Ice coffee Iced latte

SRS 700yen MEFAES 700yen

Hot tea BRI 3 LR TR LY BROLES L,
Kawagoe tea

TARTA4— 700yen *Please choose from matcha, sencha,

Ice tea roasted green tea, brown rice.

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



