SORANO—2X

¥5,500
(tax incl. ¥6,050)

SORANO Course

ERB3TFHY—PFODESSERT

TRLV—@BBBEULES N,

Please select one item from below.

OKMDAXL BIU—L
Rice Flour Canelé,
Sakura Cream

eEhLEFEST
JITYT7)—DEFRILE
Gluten-Free
Strawberry Tart Made with
Okara Soy Pulp

CHRDEL D
EHTA XD RS
“TACHIHI NO SORA”
Sake Lees Ice Cream in
Monaka Wafers

BE0EHRAYWODRINK
EE&N—BBBULESL,
Drinks can be chosen from the back.

LUNCH

SORANO COURSE

Signature Kt H 7 &

DAICHINO SALAD Lunch Ver.

RENADENMEDRT-FZ
Firefly Squid and Komatsuna Mustard
Greens Dressed with Vinegar Miso

MHYADOERE BRET—H
Straw-Grilled Seasonal Bonito
with Homemade Rayu Chili Oil

RFLRFYTIVRIDORES E—Vig
Nagaimo Yam and Snap Pea Tempura
with Beet Salt

BEL I rOFELLE
RALEEDN % EHET
Tender Simmered Octopus and
Tomato Flavored with

Thyme and Red Chili Pepper

YILKRTBEDHIL/SyF 3
Sarubougai Ark Clam Carpaccio

BOo—2DEEL

HEXvRvegdE MinnolzoT
Straw-Smoked Pork Loin with
Spring Cabbage and Pea Sprouts,
Japanese Mustard

FHEBEVYY IO LW
Green Maple Leaf-Shaped Fu Wheat Gluten
and Baby Corn, Shiitake Mushroom

MEHTECLIRXILEER

“SORANOXK” L&Y

SORANO Rice Grown in

Mineral-Rich Nasu Town, Pickled Vegetables

LUNCH

DAICHINA RESTAURANT

SORANO GOZEN

SORANO 1 BE t RRLAHENNE DB TR
Firefly Squid and Komatsuna Mustard

¥ 3’500 Greens Dressed with Vinegar Miso

(taxincl. ¥3,850)

SORANO Gozen MAVAOEREE BRET—H
Straw-Grilled Seasonal Bonito
with Homemade Rayu Chili Oil

RFLERFYTIVETIDORSES E—Vig
Nagaimo Yam and Snap Pea Tempura
with Beet Salt

BEHLITFDOELLE
RALEEOME ENET
Tender Simmered Octopus and

Tomato Flavored with
Thyme and Red Chili Pepper

YILRTEDHIL /Ny F 3
Sarubougai Ark Clam Carpaccio

Bo—xDEEL

HEX¥vevRveE@m MLz 2T

Straw-Smoked Pork Loin with

Spring Cabbage and Pea Sprouts,
DAICHINO Japanese Mustard

SALAD N X
Lunch Ver. FHEBREVY YO LWWET

+¥1,000 Green Maple Leaf-Shaped Fu Wheat Gluten
(taxincl. ¥1,100) and Baby Corn, Shiitake Mushroom

AR TECLIXTILEER
ShoDEECE “SORANO*” & i#&
YUXRTFYv—TAva . .
“K#DH 54" Lunch Ver. % SORANO Rice Grown in
ZEemMTEET, Mineral-Rich Nasu Town, Pickled Vegetables




DESSERT & DRINK SET

HkEB®RZRD
BESRAYEY b
¥1,000

(taxincl. ¥ 1,100)

Dessert and Drink Set

HKEERAMESOEDTOERUPLLIEE L,
Please choose one from
the selection below

HEODESSERT
XpoHhXL BIYU—LA

Rice Flour Canelé, Sakura Cream

BEhorFEo7:
TINTT7)—DELRILE
Gluten-Free Strawberry Tart
Made with Okara Soy Pulp

“MIRDZEL”D
SEHTARDRH

“TACHIHI NO SORA” Sake Lees
Ice Cream in Monaka Wafers

HKIboDEyME TV FEy b2 ZFBOADHRTEXWLLEITES,

BERAMODRINK
BS -V ILARATA—
SORANO HOTEL#FYYFLTLY R

Black Bean Green Rooibos Tea
SORANO HOTEL original blend

AHOEFES *k

8B (LK EHERF-T =TI - -fDZE-
ROE-NFE-HEI-L)DTLUFR

Wild Herb Tea *

Blend of 8 herbs - dokudami, senna tea, pu’er,

safflower, persimmon leaf, mulberry leaf,
Job’s tears and chamomile

ERBELE kK
Tokyo Sayama Green Tea

RREALH k
Tokyo Black Tea *

TFART—=ILTLATA4—
Iced Earl Grey Tea

ZETRL=FI=E= oy es
Fair Trade Coffee (Hot only)

HEETHIRE~NOREBEZENEL AA—DORERZLEITTHVET,

*This Set Menu Option is available only with Daily Lunch.
*We are making efforts to reduce the use of straws, so please make your request with our staff if you would like one.

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

BFHEE-LORGFEN
LWolfLWnbsBEELYE,
TH=rFHAHVTOES

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

KIDS SET

-
ar S
=L

e FyXNYN=F e TEDTIA

o FY Y —R/IRZR o BHhNEEFHE

® SORANOX®D ZIFA o HRHURMBDEHAZ T
e *yXTIARETL e EFIHIHX

o KT7ANTY Y

Grilled Hamburger Steak / Fried Prawn

Pasta with Tomato Sauce / Boiled Vegetables
SORANO Rice Bowl

Homemade Miso Soup

French Fries / Potato Salad

MAIN DISHES

FyRXNYN=F ¥1,500
(taxincl. ¥1,650)

(ZIA-RZFERF—Z—ERYET,)

Grilled Hamburger Steak

(Rice and Miso soup are not

included.) ” &

FHIEA ¥1,300

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

FyXBHFH ¥1100

(taxincl. ¥1,210)

Chicken and
Egg Rice Bowl ? .

White Pudding

SIDE DISHES

FYyXT7FARETEF ¥600
French Fries  (taxincl. ¥660)

SORANOXKDZIEA ¥200
(taxincl. ¥220)
SORANO Rice Bowl

BRI D ¥100
BAHZT (taxincl. ¥110)
Homemade Miso Soup

DESSERT & DRINK

R7A LT v ¥ 800
White Pudding (taxincl. ¥880)

M=% ¥600
TARIY—L (taxincl. ¥660)
“WASANBON” Sugar @
Ice Cream

FyXvry—Ryk ¥600
(taxincl. ¥660)
Seasonal Sorbet

Pa—2R ¥500
(WAZFfIEALYY) (taxincl. ¥550)
Juice (Orange or Apple)

KYUEDBRFIRTEHEXREZEALTEYEY, XEANKRICLY. BN EMEZEEITIHENTIVET,
HKERFET—7NICTEYET, HELDR Xy ZICHBBLAAFFIZE0,

*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.




DAICHINA RESTAURANT




DAICHINA RESTAURANT

O—ALDBEHEBBIEICZIEHBIEMEN

Alluring local products and the right crop
grown in the right land

b2 XAPEEBOESE ienexm)

FREES GINEE. IMGEEBER). XA O—NZBL TGEFOERIA FTILI
). TRAEE(RBEM LT AHEE(H22HH. 2EEEE GENLH). LR N—7
H—=FV (LB BZELIV (ER) EHBERARA.EHE77—L (LBICTHEARE),
Corot (BER). A7 7L BEo/MLER. KOE(LiEE) fib

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

"HA OB ELIRAER
A Food Experience that Starts with
‘Dashi’ Stock

DAICHINO RESTAURANT Tl. ¥ #®Ic—FH A2
REELTHBYETEMICIEh->T-ERRm . AREEE L LD
BARKTTBICEWEBHADO . RKBOTAF—DBEVET,
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.

KUEOBREIITRTEHEXREZFEALTBYETS, XEANRRICLY . EM EBEZEETIHENTIVET,
HKBREIET—TWICTEYEFT, BEKDRZy ZITHEBRLFIFLIEE N,

*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.




DAICHINA RESTAURANT

%Aaﬁ/r& @%/Z BEY & AN
T _ R

mMAEBICEEN P HAED
ZAF /LRI VDRENE EhkKICEENT

. F N E % R
DAICHINO RESTAURANT 2 R (¥ 2> 4% F v —F4v>aTT, ARORERAMEREL,
Ko ESERTIABEORERRLAD L, ZOH-BLWRBTERILET,

- " N . . NRTIITFAZBARLEIAVT4AVRE
TY BB HOLEABBEE o> RYBELENRYCEE, JETARBAR Y TAL LT
EBICHBELALTIZIL,

It is a signature dish that represents our restaurant.
A plate that expresses how various vegetables grow from the ground. We offer seasonal hand selected
Please enjoy plenty of vegetables with rich color, texture and taste. .seafoods dellver.ec.i on the day O\ 3 BEYBRYVEHOEOTE e~ ¥4,800
in the best condition from Chef’s Selection of Six (taxincl. ¥5,280)

all over Japan, a country L _
surrounded by the ocean in all Varieties of Assorted Sashimi (Serves 2 and up)

directions and blessed with

abundant rivers and lakes. » 4 HEOhLEEE ¥2,600
Enjoy our exquisite selection NoTHDOTIEVE (taxincl. ¥2,860)
with a variety of condiments. KOEAEHAEEHTFTVY—R
TYV—V T RANTHRERAT
Straw-Grilled Cherry Salmon with
Karasumi Mullet Roe,
Kinome Pepper Leaf Saffron Sauce,
Selected Japanese Condiments

BEwoOR KB HITEDY—RE ¥2,400
EOILE “BOEEa—L  (taxincl ¥2,640)
Charbroiled Sawara Mackerel with

Sakura Shrimp Sauce and Spring Wild

Vegetable Butterbur Scape Purée

. -7
AHDHY Z X -2024 Spring Ver. - ¥2,800 @079 %Vmoé@uyé/y REDBEENI FoLFEE ¥2.800

J0BEU LD ABOEHEMBH D EHR" VoL bebic, (taxincl. ¥3,080) BEXOREERYEHE (taxincl. ¥3,080)
(2~4 D% BELTHVET, ¥ . TREFTHOLEEBERZWELEEES) Angel Shr/mp and Sca”opy

DAICHINO SALAD 2024 Spring Ver. B Spring Vegetable Tempura Assortment
(Serves for 2-4 person)
(It will take some time to provide.) :Il:;"ﬂié %/i Ao ¥2 300

‘ BEERICLAD/SY BT (taxinel. ¥2,530)
A#DY Z X -2024 Spring Ver.— RE—LHAX ¥1,800 BREALZLICH-ZLIDOBRE

DAICHINO SALAD 2024 Spring Ver. (taxincl. ¥1,980)
Small Portion

Breaded and Fried Herring from Shibetsu,
Hokkaido with Homemade Tartar Sauce
with Scallion Crunch

MEANRKRICLY. BN E#ZEETIHA0TI0ET, KBRFET—TIWICTERYVET, BELKDRLy7ICHEBRLFIFIEZEN,
*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.




DAICHINA RESTAURANT

SEZEORWERZITEY, BRARETRAIZ2 /70X F—N=T7—F,
AAVOERIBELTERLALLEIN,

Wt

——— e, s ————

Crossover Food created with appreciation
for the producers and freedom of thought is offered
for your enjoyment as the main dish.

-y 8 MEBEF V—OAVDRANREE ¥4,300
ERVEELZOE BOEMOIAYTAX YR (taxinel. ¥4,730)
Chargrilled Nasu “GOTOGYU” Beef Sirloin,

Spring Bamboo Shoot and Green Soy Bean,
Selected Japanese Condiments

BB BB L BBEF 2 Eo7 ¥2,300
FENNN=T KEEEBDY/—X (taxincl. ¥2,5630)
Nasu Goto Farm “GOTOGYU” Beef Japanese-Style
Hamburger Steak with Awaji Crop Onion Sauce

SREAF DS E BB FE D EAR ¥2100
BOBXERZELEEZT 7 MC (taxincl. ¥2,310)
“YAWARATON” Pork Simmered in Savory Bonito Broth
with Spring Vegetables with Okutama Wasabi

HHEAMRIRICE Y B EREEET2BEHTEVET, [=] Tk X [w]
HBERHBTF TN TRYES BECORZy 7 ICBBLAT LS, - 5
*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.

o

1HER & 58

HMEED BRI FARED
[SORANOXKJ(FFTILAY P FILK)
EERLTVET,

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

MIRHETIC
309 ZEBRHHEWLEET,

* It takes about 30 minutes to serve.

Desseil

HER

DR D AR oF e VI Iek X7 N fult
Shlwlyziie—A o hEk%E,
BREOREIC

oK NEBELALIZIN,

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.

¥
0

1 “EXEY EFEERSOD ¥1,600

EFEFE1-HFH FOY (taxinel ¥1,760)
“SHINGENDORI” Chicken and Itou Poultry
Farm Egg Rice Bowl, Pickled Vegetables

ZHBITAESIEADDITER ¥1,800
BEEFEM/NNTL— (taxincl. ¥1,980)
“GOTO-UDON” Noodles with

Dipping Sauce, Poached Egg and
Burnt AYU Powder

PETHRWIZHRTILFYS L ¥1,100
“SORANO X" (taxincl. ¥1,210)
IREILTHIER T DY A

Freshly Cooked Hotel Original

SORANO Rice, Pickled Vegetables (serves 2)

BhozrfEoNTr7Y—0 ¥1,200
FZILE (taxincl. ¥1,320)
ZHOYvr—~xy b

Gluten-Free Strawberry Tart Made

with Okara Soy Pulp, Seasonal Sorbet

KBOHXL #HoU—L ¥1,200
TNEOKRDIBEEITE (taxincl. ¥1,320)
M=BT7ARZHAT

Rice Flour Canelé Sakura Cream,

Salted Tachikawa Sakura and
WASANBON J/ce Cream




