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DAICHINA RESTAURANT

A—ALDHEBRBEEICILZHLIEBMED
Alluring local products and the right crop
grown in the right land
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Our producers (excerpt, partners listed in random order)

Itou Poultry Farm, Furukawa Livestock, Kotoha(Takishimaen), farmers in the vicinity (all
in Tachikawa City) through Minore Tachikawa, Shimoda Livestock (Musashi-murayama
City), Kondo Brewery (Akiruno City), Toshimaya Shuzou (Higashimurayama City),
Uenohara Herb Garden (Yamanashi Prefecture), Okutama WASABI (Tokyo), Shibui
Agricultural Research Institute, Goto farm (both from Tochigi Prefecture), Corot
(Saitama Prefecture), KOYAMA FARM, Hasshinkai (Hokkaido), and more

THA DO BELIRAER
A Food Experience that Starts with
‘Dashi’ Stock

DAICHINO RESTAURANT Tt T ®IC[—FH T2 T
RELTHVET EMICCEb->BEER . AMEEE L ILO
BAKTTEBICEIWESHADO . RKBOTAF—HEEYET,
At DAICHINO RESTAURANT,

we start your dinner with ‘ichiban dashi’, the first stock of

kelp and bonito flakes produced in select locations,
carefully drawn out with Mt. Fuji spring water.

HKYUEDBRFIRTEHEXREZFEALTEYES, XEANRKRRICLY. BN EMEZEETIHEHNTIVET,
KBREFET—TIWICTEYVET, BEKDRZy ZICHEBRLFIFIEEN,
*All of our rice uses domestic rice.

*The contents or production area of the food can vary according to the buying and stock state of the day.

*Payments are accepted at the table. Please call staff for assistance.

%WWZW % MW/Z ¥8,5600

@é@ﬁﬂﬂ% (taxincl. ¥9,350)

=B THIARDEK oW D I LY VY EFERERAT
“SANGENTON” the Shimodas’ Pork with
Watercress and New Crop Onion

REOBELFHEERGOMNEZFE7-EX NEBEHKIEET
Angel Shrimp and Itou Poultry Farm Egg Dumpling
with Yaezakura Broth

FEORRA KIP %EB NLE WBEE LEEEE
Spring Fish Pacific Giant Octopus, Cherry Salmon, Scallop,
Okutama Wasabi and Ginger

BEARDAA YV (FREYV—BBERULIEEL,)
Main Dish ( Piease select one item from below.)

o ILBEREENOCEHAICLADA VBB
BREZILZLIZO-ZTEIDOERBEE
Breaded and Fried Herring from Shibetsu, Hokkaido
with Homemade Tartar Sauce with Scallion Crunch

CHRBEMICHIL ELLY O YL
BEEIRVEEH YREZ—FEDIFT
Grilled Homemade Salt Koji-Marinated “SHINGENDORI”
Chicken with Spring Cabbage, Pea Sprouts, Mustard

BEOLFELERHRHBLLEFT
Chirashizushi of Spring Wild Vegetables and
Red Sea Bream

KOOI LY —L
MNEOKDEBEEITEM=Z2T71X%ZHKRAT

Rice Flour Canelé Sakura Cream,

Salted Tachikawa Sakura and WASANBON /ce Cream

Recommended

Drink Set

A-RICELETCHETTHNIV Iy b 3BELTHBELTVES +¥4,500
BRBEICERLAIFEEIVL, (taxincl. ¥4,950)



¥10,500
(taxincl. ¥1 1,550)

EREENIIBEE Fm7AMNLYIazErET
Scallop from Shibetsu and Strawberries
with White Balsamic Vinegar

TAFADEHTHL EEDOTYRL
Ainame Greenling Dusted with Kudzu, Grated Green Soy Beans

EVEEINEN MDY 2L
Torigai Heart-Shell and Tachikawa-Grown Tomato Gelée

WERAHDRY HhoTHNRTX—%hIFT

Seared Cuttlefish Topped with Karasumi Mullet Roe Powder
BEBOKHAS TYTYTAXb

Chopped Horse Mackerel with Asian Flavors

B OB ED
Red Sea Bream Marinated in Sakura Kombu Kelp

BRVEEMTOAADOERE o> Y DOEBEE RDEF
Simmered Spring Bamboo Shoot and

New Crop Wakame Seaweed with Plenty of Bonito Flakes
and Kinome Pepper Leaf

BEDORNGE MIEDY —REFEDILE “BOE La—L
Charbroiled Sawara Mackerel with Sakura Shrimp Sauce and
Spring Wild Vegetable Butterbur Scape Purée

EFERELAHRZROBEEBICEY EXOHANIT
Grilled Hokkigai Clam Rice Ball with Spring Vegetable Glaze

ZYHEBAORAAN EFaaL—k FyVohyH—%
Shiranui Citrus from a Partner Farm with Chocolate,
Nuts Cassata

Recommended
Drink Set

I-RZELETCHEITITOFI Iy F3BELTABLTVET, +¥4,500
BRBICBHRLMAIFIEI N, (taxincl. ¥4,950)

f/@wW‘u ;f%ww/ f/waZ« O@ww

*"j J)‘%F#T (taxincl. ¥14,080)

¥12,800

tBEESLBE ZNERPOBEHEDOLE—F
Hokkaido Botan Shrimp with Ceviche of Amanatsu Citrus
from a Partner Farm

WIRCIEDEHRY 2L BfikOBRRESD EYDEX
Jihamaguri Clam and Clam Gelée with Red Sea Bream
Marinated with Sakura Kombu Kelp,

Assorted Seasonal Vegetables

ERGAOHME L IBE B O REN

Sawani Soup of Ezo Abalone Grown in Hinode Town, Tokyo

ToLEBEOEYETATREEL
Sea Urchin and Seaweed CHAWANMUSHI| Steamed Custard

MEBOOLOBREE HHTHDT I
KOF#RENEZYTIIVY—R U=V TRNRFHREFRZT
Straw-Grilled Cherry Salmon with Karasumi Mullet Roe,
Kinome Pepper Leaf Saffron Sauce,

Selected Japanese Condiments

A “BEF YDA DR AEEE
BRVELZOLE BENOIYTa4AV b
Chargrilled Nasu “GOTOGYU” Beef Sirloin,
Spring Bamboo Shoot and Green Soy Bean,
Selected Japanese Condiments

BROBEMBEDOHKRERZIAARTER
Butterbur Scape and Sakura Shrimp Rice Cooked in an Iron Pot

DYEEORMAEFaaL—k FyYDhyH—4&
Shiranui Citrus from a Partner Farm with Chocolate,
Nuts Cassata

Recommended
Drink Set

A-RICELETCHETTHNIV Iy MABELTHBELTVLES +¥6,000
BREICBHLFIFEID, (tax incl. ¥6,600)




DAICHINA RESTAURANT

Cgpdore Dish,

FAF/ LRIy ORERME

DAICHINO RESTAURANT 2R KT 5>/ 2F¥r—T14v>aTT,
AHALIFIELBFEIE>HREZRREL-O LM,
FU-BREKODVWEAIGREEZ -3 YBBLLEAY T,
It is a signature dish that represents our restaurant.

A plate that expresses how various vegetables grow from the ground.
Please enjoy plenty of vegetables with rich color, texture and taste.

KoY Z 4 -2024 Spring Ver. - ¥2.800
BOBEULORMOEAEFE O EHR" V2L bebhiz, (taxincl. ¥3,080)
(2~4%BHEBELTHYET, 1. CREETOLEBMEEVLLEEET)
DAICHINO SALAD 2024 Spring Ver.

(Serves for 2-4 person)
(It will take some time to provide.)

KDY Z X -2024 Spring Ver.— RE—LHAX ¥1,800
DAICHINO SALAD 2024 Spring Ver. (taxincl. ¥1,980)
Small Portion

FC®Ic

EEERBL W LT R42/ OB ELTIABEVWLEL,

TOBRIBPENROERAYPET—HEICES T,

Bzl X CEREEAEDOERIET ROV ORALELNDERELZEELAVELEITET,

We have prepared small plate dishes that you can feel the season. Please enjoy it with an apéritif.
By combining several dishes with appetizers and main dishes,

you can enjoy a meal with a wider range of flavors.

BENEIER ¥1,800
Three Items from the Chef’s (taxincl. ¥1,980)
Starter Selections

DAICHINO RESTAURANT ¥800
FVIFILKRTFEHFTH (taxincl. ¥880)
DAICHINO RESTAURANT Original Potato Salad

BRHEUEHITEE LXEEBREBOBH S ¥800
Homemade Deep-Fried Tofu with Spring (taxincl. ¥880)
Wild Vegetables and Homemade Pickled Apricot Glaze

EBOLRHAD TITVYTARE ¥800
Chopped Horse Mackerel with Asian Flavors (taxincl. ¥880)

=TT THIARDEK” ¥800
TcoRYDI LY VEFEBERAT (taxincl. ¥880)
“SANGENTON” the Shimodas’ Pork with

Watercress and New Crop Onion

HEB EZDOTEDERG M R ¥1,200

Firefly Squid and Canola Flower Dressed (taxincl. ¥1,320)
with Vinegar Miso

AV ADERE FHIERER ¥1,500
Straw-Grilled Spring Bonito (taxincl. ¥1,650)
with New Crop Onion Soy Sauce

ERVBEELHTHOADOERE ¥1,800
72> ) DERET & RDEF (taxincl. ¥1,980)
Simmered Spring Bamboo Shoot and New Crop

Wakame Seaweed with Plenty of Bonito Flakes

and Kinome Pepper Leaf




DAICHINA RESTAURANT

Sshric § Soadord

BEY &AM
MAEZBICEENJNCHAEDENRKICEEN-HRODARANELTEHEL,
ZOH—FBLVWRETEBITLET NTITACEBARL AV TAAVPEEBITEELAIZE,

We offer seasonal hand selected seafoods delivered on the day in the best condition from
all over Japan, a country surrounded by the ocean in all directions and blessed with
abundant rivers and lakes. Enjoy our exquisite selection with a variety of condiments.

P 11 BEVERVEHLE 6T 2a~) ¥4 800
Chef’s Selection of Six Varieties of (taxincl. ¥5,280)
Assorted Sashimi (Serves 2 and up)

> 12 REBOLOLEEE oI HDOT I/ ¥2,600
RKOFAHEEHELYTFTVV—X (taxincl. ¥2,860)
V=V TRANTHRZEFRAT
Straw-Grilled Cherry Salmon with Karasumi Mullet Roe,
Kinome Pepper Leaf Saffron Sauce,
Selected Japanese Condiments

BEORNE HTEDY—RE ¥2,400
HEOLE“BFBDE Ka—L (taxincl. ¥2,640)
Charbroiled Sawara Mackerel with Sakura Shrimp Sauce
and Spring Wild Vegetable Butterbur Scape Purée

VL EBEORVEBATRBIEL ¥1,800
Sea Urchin and Seaweed (taxincl. ¥1,980)
CHAWANMUSHI Steamed Custard

RABEZQ G ITY

BICZEbHY,

EMOE®RERARICEIZHIT KAN,
“HORE"ZHAWTDOL3R4TT,

These items are made using

Japanese techniques,

which include heating to
fully bring out the flavors of
our carefully selected ingredients.

e
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e

=

15 RfEDBEE LWL ¥2,800

EOLFELEBEORGBERAHLE (taxincl. ¥3,080)
Angel Shrimp and Scallop,
Spring Vegetable Tempura Assortment

LBEREIOEERICLAD/SVIEGIT ¥2,300
BRHEUZILZIVIIHSZTLEOSDE R E (taxincl. ¥2,530)
Breaded and Fried Herring from Shibetsu, Hokkaido with
Homemade Tartar Sauce with Scallion Crunch

HBROBOXIEHE ¥1,800
Spring Bamboo Shoot Tempura (taxincl. ¥1,980)

ANES EDRANEEE ¥1,800
WIVIDv—=/ahTT (taxincl. ¥1,980)
Chargrilled Tachikawa UDO Spikenard

Sprinkled with Parmigiano

S500HEN AR ¥y HAED ¥900
RTFE754 a—X~<VU—E % (taxincl. ¥990)
Rosemary Fried Potatoes Featuring

500 Days Aged Hokkaido Potatoes

20 REDBE“NRXIXAR-TAYT ¥600

RANBEE (15~) (taxincl. ¥660)

Chargrilled Angel Shrimp
“PARADISE PRAWN?” (order from one piece)




DAICHINA RESTAURANT
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Lot Poodlles

1H B8R & &8

IO RETED2IATNLESZCEATSORANOK,
EMORMEZELELFXOBREBEZEEITLET,

Mineral-rich SORANO Rice is grown with a farming method
that places importance on the soil. We bring you rice

EEHEORVWZZITRY, BHARETAISZ7AXF—N—-T—FK,
AAVOERIBELTERLALIEIL,
Crossover Food created with appreciation

for the producers and freedom of thought is offered
for your enjoyment as the main dish.

” 21 BBA“BBFE V-0 DR ANES ¥4,300
ERVEELELE (taxincl. ¥4,730)
Chargrilled Nasu “GOTOGYU” Beef Sirloin,

Spring Bamboo Shoot and Green Soy Bean,
Selected Japanese Condiments

= 22 A BBEIT L BB 2ET ¥2,300
MEANN=T KREEFEABDY—R (taxincl. ¥2,530)
Nasu Goto Farm “GOTOGYU” Beef Japanese-Style
Hamburger Steak with Awaji Crop Onion Sauce

- 23 REHOEhE DR DEAS ¥2100
EOBEELRZELZA2T 7N (taxincl. ¥2,310)
“YAWARATON” Pork Simmered in Savory Bonito Broth
with Spring Vegetables with Okutama Wasabi

24 BEREEBRICET L EREY DY ¥1,800
BEXwvRYVEEHE YREX—FK%DIFT (taxincl. ¥1,980)
Grilled Homemade Salt Koji-Marinated “SHINGENDORI”
Chicken with Spring Cabbage, Pea Sprouts, Mustard

HYEDOBEKIL BEED

with seasonal ingredients to cap off your meal.

[SORANO XK (R T A Y P FILK)

EERALTVET,

*Our Rice is the hotel’s original
“SORANO Rice” grown in Nasu.

MIR#ETIC

IO IZFEBFREZ W EET,
* It takes about 30 minutes to serve.

25 B DEREREAH TR ¥2,200

WIhAERDIFDE (taxincl. ¥2,420)
Bamboo Shoot Rice Cooked in an Iron Pot,
Wakame Seaweed Sheet and Kinome Pepper Leaf

26 BOEERBEDHZRZAATER ¥2,200

Butterbur Scape and Sakura Shrimp Rice (taxincl. ¥2,420)
Cooked in an Iron Pot

EHBTAESEADDITE ¥1,800
BEEFEHE /I — (taxincl. ¥1,980)
“GOTO-UDON” Noodles with Dipping Sauce,

Poached Egg and Burnt AYU Powder

EREVEFRBEERBOD ¥1,600
EFFeFEo7HTFH FOY (taxincl. ¥1,760)
“SHINGENDORI” Chicken and Itou Poultry

Farm Egg Rice Bowl, Pickled Vegetables

PIZTHRWIZHRTILAUY FIL“SORANOK” ¥1,100
IREILTHIER T 2Am) (taxincl. ¥1,210)
Freshly Cooked Hotel Original SORANO Rice,

Pickled Vegetables (serves 2)




DAICHINA RESTAURANT

Pessil

Pl sh T ICHIEICEINLW [Tz bE— v 7
HH%Z, FEEEOREBICH Y EBELALIEI VL,

Our dessert transcends genres and puts your mind and
body in a condition of Well-being for your leisurely

enjoyment at the end of your meal.

30 LMBEQRAA L FaaL—t
TV DhyH—4&
Shiranui Citrus from a Partner Farm
with Chocolate, Nuts Cassata

BhoEES LTy I7)V—0FZILE
FEDT v—~Nyh

Gluten-Free Strawberry Tart Made
with Okara Soy Pulp, Seasonal Sorbet

KOOI o U—L
YNEOHRDIBEERITE
M=BTARZHRZAT

Rice Flour Canelé Sakura Cream,

¥1,200
(taxincl. ¥1,320)

¥1,200
(taxincl. ¥1,320)

¥1,200
(taxincl. ¥1,320)

Salted Tachikawa Sakura and WASANBON /ce Cream

MR KSR “SIROZS”
EHTARTY) — L

“TACHIHI NO SORA”

Junmai Daiginjo Sake Lee Ice Cream

34 ZHRE Y — v b
Seasonal Sorbet
XBEIIBELKDREZYy7ZICESRLTEI N,

* Please ask the staff what flavor we have today.

¥800
(taxincl. ¥880)

¥800
(taxincl. ¥880)

FyXEvh
¥2,700
(tax incl. ¥2,970)
Kids Set

BFHELLOKRETFEN
LWoldLWoBBEELY L,
TH—FHFLTUVET,

MAIN DISHES

FyXNnvnR—=4  ¥1500
(taxincl. ¥1,650)

(A HZTERNF -V ET,)

Grilled Hamburger Steak

(Rice and Miso soup are not

included.) ” R

FHIEA ¥1,300

(taxincl. ¥1,430)
Udon Noodle with
Shredded Beef

FyXHFH ¥1100
(taxincl. ¥1,210)

Chicken and
Egg Rice Bowl ? .

A meal set full of kids favorite!
Dessert is also included.

KIDS SET

(o ol =

e Xy XNYN=F e TEDT7 A

e Y Y —R/NRAR o BHhVWEEFHE

® SORANOXK®D ZIHA o HRUKRIEBDEHAZ T
e XyXT7IA4RKTH o RTrHIX

o RTA TV

Grilled Hamburger Steak / Fried Prawn

Pasta with Tomato Sauce / Boiled Vegetables
SORANO Rice Bowl

Homemade Miso Soup

French Fries / Potato Salad
White Pudding

SIDE DISHES DESSERT & DRINK

FyX7FARRFE ¥600 : KTAbTYV ¥800
French Fries  (taxincl. ¥660) : White Pudding (taxincl. ¥880)

0
SORANOXDZIFA ¥200 :
(taxincl. ¥220) Mm==a ¥600
SORANO Rice Bowl i TARZY—L (taxincl. ¥660)
:  “WASANBON” Sugar @
B R B D ¥100 : lce Cream
BHrzt (taxincl. ¥110) @
Homemade Miso Soup FyAvr—~yh ¥600
(taxincl. ¥660)
Seasonal Sorbet

Ya—2X ¥500
(WAZERIRFLYY) (taxincl. ¥550)
Juice (Orange or Apple)

MEAMKRIC LY BV EREE BT BANTENET, [=]

HERFRT—TNVICTEVES, BESDRZ Yy ZITHBRLMFIF SN,

K]

*The contents or production area of the food can vary according to the buying and stock state of the day.
*Payments are accepted at the table. Please call staff for assistance.




