STARTER AR—K— PASTA & GRAINS IR LT

FOOD MENU

FELIRE FonVEREH-UyrNZ— 500yen 6 BEMNAF &) IBEKRRO RO R~ 1,900yen
Smoky Edamame with Hatsukari Soy & Garlic Butter >k Bolognese of “Bushu-Wagyu” and Kawagoe Mugi Miso
FEREZVFHOBRELEIILX 500yen ATAEEFFFREEESHATILDIY—LY Y v b 1,800yen
House-made Pickles of Colorful Saitama Veggies Snow Crab and Wood-Grilled Corn Cream Risotto
FI2T777ARKRTF BEANZ—FZ 1,200yen BREUFEER—aAVENYE—IIDREEHILRF—7Z 1,600yen
Truffle French Fries with Smoked Butter FIREWO OD GRILL HrY Rich Carbonara with Homemade Fire-Smoked Bacon & Happy Egg
6 FhEE B-r-Jsnkg 700yen FEILOEEBEROMEANL—F(4 R 1,400yen
3 Firewood-grilled Chicken black garlic miso COEBEOENS YL 180g 2,800yen Japanese-Style Curry Rice with Smoky Saitama Kurobuta
Fire-Grilled Saitama-Grown Kurobuta Pork 180g
BERSHY =7 N avEBI)—LY—2R 2,200yen
SEMBIZ Y EIDHADOFARES 120g 2,600yen Luxurious Lasagna with Truffle-Scented Cream Sauce
Fire-Grilled “Tamashamo” Thigh 120g
FILLWFHEEHN YUy I =Xt 400yen

(&

t5H <~ DRI N ST Y IL 3,000yen Toasted Garlic Bread, Fire-Aromatized

Show-Stopping Fire-Grilled Tuna Collar (Kama)

& A&

JIEERIE T~ U R LIzFEDFH AT VUL 180g 3,000yen
Wood-Grilled Lamb Marinated in Kawagoe Miso, 180g

UST' 74 LE—=7DF Ao IL 150g 3,900yen

COLD APPETIZER e =

o YERE T YR LT

(&

ARXFDFARN NIy Fa BRNAFyTILEIV bOYILY 1,700yen BHEEERMNI4G (AL) oFHA7 YL 150g 4,500yen
Wood-Grilled Japanese Sea Bass Carpaccio with Ripe Pineapple and Mint Salsa Fire-Grilled “Bushu-Wagyu” (A4, Saitama) Marinated

in Hatsukari Soy Koji

FNEYY—FY W< TRARDRFHTIT 1,800yen DESSERT SR

Poke-Style Wood-Grilled Salmon Poke with Salmon Roe and Avocado

éE/\A&%ﬁ*ﬁf%"E“/‘/T’l/77-—X Hh7 l/—t}ﬂ 1,800yen 6 %ﬁd(&ﬁ’(@%@\‘/ﬂﬂ?f')—ﬂ 900yen
Caprese-Style Cured Ham and Wood-Grilled Mozzarella Cheese >R Rich Wood-Fired Chocolate Terrine

ERLCR He00ven GRILLED VEGETABLES sz ee NTE—RDSAYF R % 950yen

Toothsome Classic Caesar Salad, Fire-Charred Basque Cheesecake with Happy Eggs

FIEENZ—TRE—FFFEVEBEFEOS LY SE 2,000yen TR /5 e e s
' - S . X RO FaAvE 7 IL—YiRA 950yen
SR Grilled Salad of Wood-Fired Honey Mustard Chicken and Saitama Vegetables AHOHBFHENS NS XARIFRLZY TET ask ! - ! y
Today’s Assorted Local Vegetables
XPlease ask your server for today’s selection

Kawagoe Matcha Panna Cotta with Seasonal Fruits

BRETAZRI)—L 17& 400yen
AR/ NI DA DI =TI N IMARERIHEE R Ao BROIGEEIL 21& 700yen

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

SAUCES & CONDIMENTS s —=

TJUILKEBICEDLE CEFHDY —REHHEVIZEIN CAFE H7 =
- Y= — WEEE DL OB LYY — 200yen
Wasabi-Basil Aromatic Salsa By bha—tb— 700yen H7x77T 800yen
HOT APPETIZER s Hot coffee Cafe latte
FMREEKY —Z (V=R I vR*x) 200yen - R
Japanese-Style “Sauce Japonaise” FARA—E— 700yen TARZTT 800yen
. . . o 3 » Ice coffee Iced latte
6%&&%@1: CFEREDESFBF AT TR R—T 1ART 900yen i
< Melting Onion Gratin Soup — Whole Onion Fire-Roasted 2~3 A7 1,500yen _T'FEI 0?:}’;"4’?‘&5 /gi . 200yen PSS 700yen PEIFRS 700yen
oday’s Recommended sauce Hot tea BRI LR BRI BEUES L,
iy T T DERIFFEEN 22 Kawagoe tea
6 t7_7” 7_7 ;,R%ﬁ)(.ﬁ%/vf ) »200yen v —X3fEty b 500yen TARTA— 700yen *Please choose from matcha, sencha,
o< Luxurious Pie of Eel & Foie Gras, Baked Over Fire Set of 3 Sauces (Mix & Match) Ice tea roasted green tea, brown rice.
6 EECHRET  JIBBERA Y 7 RE—RR 800yen
o)< Hearty Roasted Sweet Potato from Fire — Served with Kawagoe Honey-Whipped Butter

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



