FyXtvyh
¥2,700

(tax incl. ¥2,970)
Kids Set

BFELHBDOREFEN
WoldLWwnEBEBELY L,
FTH—brHHLTVES,

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

KIDS SET
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BEFVITETTARRTH
Vegetable Chips / French Fries

o Xy INYN=F eTEDT A

e FYhY—R/NZK o BHhVWEHX

® SORANOKDZIFA © BREKMBDEHZ T
o U—THK KT IFIX

Grilled Hamburger Steak / Fried Prawn

Pasta with Tomato Sauce / Boiled Vegetables
SORANO Rice Bowl / Homemade Miso Soup
Salad / Potato Salad

HRZ—=K TT427

MAIN DISHES

FyANnvN=4 ¥1500
(taxincl. ¥1,650)

(WA HZHERNA—E—ERVES)

Grilled Hamburger Steak

(Rice and Miso soup are not

included.) ” R

FHWIEA ¥1,300

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

*yXBFH ¥1,100
(taxincl. ¥1,210)

Chicken and
Egg Rice Bowl ? .

Custard Pudding

SIDE DISHES

FyZXT7IARHETE ¥600
French Fries  (taxincl. ¥660)

SORANOX®DZ A ¥200
(taxincl. ¥220)

SORANO Rice Bowl

BREKED ¥100
BHrzH (taxincl. ¥110)

Homemade Miso Soup

MREANKRICLY BV EREEETIHANTIVET,

KERFET—TWICTHEYVET, BIEKDRAZy ZICHERE LTI,
*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.

DESSERT & DRINK

HRE—F 7747 ¥800
(taxincl. ¥880)
Custard Pudding .

M=% ¥600
TARIZYU—L  (taxincl. ¥660)

“WASANBON” Sugar .
Ice Cream

FyRXTr—~yh ¥600
(taxincl. ¥660)
Seasonal Sorbet

Ya1—R ¥500
(WAZERIRALYY) (taxincl. ¥550)
Juice (Orange or Apple)
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DAICHINA RESTAURANT






Weekdays only

DAICHINA RESTAURANT il v Pl Covrse
¥6,500

O—ALOBHEEBEEICIZHLIEMES FHREYz7I—R(2%~) (taxinel. ¥7,150)

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

EbEZZAPEEEOESIE e axm) UETEN CRADNLEEYBEARZIT

PHEEBS. &)IEE I (ERE). INHO—hEBL TEBORRSA G~ o . gl S A ot

). FEEE (RAMN M) RS (55355, 85 EES RHLG). LB -7 BREFEIATAATLYFENTT

H—Fy (UHR) BEEDEU (RRE), S HBEFRF £H 77— (LHIHRR)., SHINGENDORI" Chicken Breast Ham with Assorted
Corot FER) A7 7LBE0/NMLER KOS (LEE) b Vegetables, Soft-Boiled Egg and Soy Milk Vinaigrette

Our producers (excerpt, partners listed in random order) ;/1_}@ E}EE%_I:T U ;ﬁ L
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), o R o e
3 f
Uenohara Herb Garden (Yamanashi Prefecture), Okutama WASABI (Tokyo), Shibui MFOEalL REDEELILE

Agricultural Research Institute, Goto farm (both from Tochigi Prefecture), Corot Eggplant Puree with Angel Shrimp and Bonito Flakes
(Saitama Prefecture), KOYAMA FARM, Hasshinkai (Hokkaido), and more
EYBEYLFRTVER 27T R EYERYEDYE

Assorted Sashimi of Torigai Heart Shell, Sarubougai Clam,
Shimaaji White Trevally, Suzuki Seabass

Chilled Grated Manganji Pepper

S500HEIE =AY HAEDT7F74 O—X<U—[FERK
ﬁ\ Rosemary Fried Potatoes Featuring
500 Days Aged Hokkaido Potatoes

BHBTET-THIARODEDZARTYT
R The Shimoda’s Pork Sparerib Marinated in
Soy Sauce Koji Rice Malt

A4y ROENSECAR MM TESLT o7y 7
b Japanese Stock-Flavored Acqua Pazza with
Seasonal Fish from Hasshinkai

T LR ESEARER

UPGRADE +¥1,500
A Food Experience that Starts with (taxincl. ¥1,650)

‘Dashi’ Stock BB “EGRA" SEA

DAICHINO RESTAURANT Clt. ¥ #oIc [—EWH %52 Chilled Summer Vegetable Udon Noodles
RELTHVESEBICIEhoERR . AMEEELT LD » PR e
BACTEICS B D ABD T F—hAEY £T, MARKISER " IROZL" BMTARTY—L

At DAICHINO RESTAURANT, “TACHIHI NO SORA” Junmai Daiginjo Sake Lee Ice Cream

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.

Recommended
Drink Set
HUEOBKRI~TEEXAEALTHYES, MXHEANRRICLY B EBEEETEHANTEVET R R
KBEHET— TS TRYET, BIECORZy 7 I BRI RS, A-RCELETCHET IOV Iy 3EBBELIABLTVET, +¥4,500
*All of our rice uses domestic rice. BRBEICERLAIFEEIVL, (taxincl. ¥4,950)

*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.




¥10,500 e ¥12,800

’%Jﬁ (taxincl. ¥11,550) @&’%ﬁf (taxincl. ¥14,080)

EEASBWAKBOKRETY R
TEFYaLICEBAOE L

Shibetsu Octopus Marinated with Perilla,
Tosazu Gelée and Pickled Apricot Purée

BEZmZOIDA EAAFaELITT EMFET /LM
Miwa Somen Noodles Topped with Grated Yam,
Green Yuzu Citrus

ZARFDHNNSFIaENLT
Suzuki Seabass Carpaccio

IRTVEEHE BRELEROREOYMEILT
Shimaaji White Trevally and Summer Vegetables Pickled
with Pickled Apricot and Tosazu Vinegar

YHIPhohE Y TOFEBRMNZ
Tender-Simmered Sazae Turban Shell Dressed
with Liver Soy Sauce

EMZIOADKETD Yz /R—EE
Thin-Cut Squid Perilla Genovese

RFIREREDBEDHBIFTUOL o5V DEBE £F
Deep-Fried Eggplant and Angel Shrimp in Sauce
with Bonito Flakes and Ginger

EERES bv bV —X BEEHE
Herb-Fried Medai Butterfish with Tomato Sauce
and Grilled Vegetables

SORANO X ZFE-7-FE/DFEEHICEY
Grilled SORANO Rice Ball with Young Ayu Sweetfish

REA—REOHREZFE>7- SORANO F& A &K
Fluffy Shaved Ice Kyoto Ippodo Matcha

Recommended
Drink Set

NRIZAZRTAVEZLE “BREYV O 2L MtARET7 72 MC
Paradise Prawn and Broad Beans with
“SHINGENDORI” Chicken Gelée Flavored with Junkosho Pepper

BIfgeEMmyT BERVE/XBEDOBMAIT
Deep-Fried Pike Conger and Green Yuzu Citrus,
Honbinosugai Clam Salted Soup

RAEDOTFVORTEHELIZEBOZLIIL YEOFER
Tartare of Summer Venison Smoked with Yoichi Grape Branches,
Early Summer Sprouts

BHAZHHLI-bTERICDOTYRL
PYyEQISFvTEHRAT
Grated Corn Soup Flavored with Bonito Broth, Corn Chips

KBTI EIFBORAGEE RROMTMEHFERRAT
R=bTAOHBEMRIZN\THREY—ZX RXFD7YvE
Chargrilled Suzuki Seabass Fluffed up with Rice Oil

Tokyo Tomato and Eggplant, Hatcho Miso Sauce Sweetened
with Port Wine, Fried Green Onion

B BBE7 7L BEBEF ORAEET FOFVEEEDOET
ZIDAMETBEFODREZEDLIV

Chargrilled Nasu Goto Farm “GOTOGYU” Beef Scented
with Firewood, Spaghetti Squash and Manganji Pepper,
Okutama Wasabi

BBOREEHICEY ERFLFOHTZNITT
Grilled Rice Ball with Eel Topped with Tokyo Sayama Tea

HERALEOEER ET & Ho7 LAY 7D
SORANO & IIL—Y BHAHD

“Anmitsu” Made with Barley Shochu

from Hachijojima, Tokyo

Recommended
Drink Set

A—RIIEHLECETTHRYY Iy b 3BELIHARBELTVWET, +¥4500 A—RIZEHLECHETTHRYUY Iy MEBEBEHLZHAELTVWET, +¥6,000
BRBICBHRLMAIFIEI N, (taxincl. ¥4,950) BREICBHLFIFEID, (tax incl. ¥6,600)




DAICHINA RESTAURANT

Cgpdore Dish,

ZAF /LRI VDORERNE

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.

AHDYZ X -2024 Summer Ver. - ¥2,800
BOBEULORMOEAEFE O EHR" V2L bebhiz, (taxincl. ¥3,080)
(2~A2BRERELTHEYET, /. TRHEEFTHOLEBRAE WL EET)
DAICHINO SALAD 2024 Summer Ver.

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

RHDYZ KX -2024 Summer Ver.— RE—ILHAX ¥1,800
DAICHINO SALAD 2024 Summer Ver. (taxincl. ¥1,980)
Small Portion

iFL®IC
ZHERL W T2 R4z MRABELTIHABEVWZLELT,
T BABECEROERAYPET—REICESZ,
BRzRXCEHLEAEDOEIILE T HROVWDIBINEAZEBELEBRLAVEEITET,
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

MINENFOEETYRL ¥1,000
Chilled Grated Tachikawa Tomato Soup (taxincl. ¥1,100)

THIARODEO YRy 77V ¥1,200
MTINELYyIATERAT (taxincl. ¥1,320)
The Shimoda’s Pork Jambon Franc

with Tachikawa Arugula

ZEHILEVEKBOKETY X ¥1,400
TEHFEYALICEBROELL (taxincl. ¥1,540)
Perilla-Marinated Octopus from Shibetsu,

Tosazu Vinegar Gelée and Pickled Apricot Purée



DAICHINA RESTAURANT

mMAEEBICEENNPLHALEOENBKICEENAFOARANEEREL,
§a/yé{/hi/ é W ZOR—BLIVWRETBBILES NTITAILEAL AV TAXVPEEBITBRELALLZS L,
4

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
BEY AN abundant rivers and lakes. Enjoy our exquisite selection with a variety of condiments.

P 7 BEVEYEDLEOTE (24~ ¥5,200 BEOIBBEE (15~) ¥1,200
Chef’s Selection of Six Varieties of (taxincl. ¥5,720) Salt-Broiled Ayu Sweetfish (from one fish) (taxincl. ¥1,320)
Assorted Sashimi (Serves 2 and up)

o LADW

BLhaho/ERCER ¥2,200
ZREFDHINFaHLT ¥1,600 MEATHESTT7oT /897 (taxincl. ¥2,420)
Suzuki Seabass Carpaccio (taxincl. ¥1,760) Japanese Stock-Flavored Acqua Pazza
with Seasonal Fish from Hasshinkai
IRTILEHK ¥1,800 s
MWBRE LR OB O YT (taxincl. ¥1,980) HORISECHALEBZORHERL ¥2,500
Shimaaji White Trevally and Summer Vegetables Pickled BFLEBREKEGOTLVFY—X (taxincl. ¥2,750)
with Pickled Apricot and Tosazu Vinegar Seasonal Fish from Hasshinkai and
Summer Vegetables Steamed with Kombu Kelp and Sake,
w 10 BAEHEORBRYEHLYE ¥3,200 Pickled Apricot and Homemade Miso Sauce

Assortment of 4 Shells (taxincl. ¥3,520)
KHTEILBELIF-EOR KX ¥2,800
HROMTIEMFERZT (taxincl. ¥3,080)
R—=bTAVOHBEMRIZN\THREY—ZX BEXAFDOT7YvE
Chargrilled Suzuki Seabass Fluffed up with Rice Oil

Tokyo Tomato and Eggplant, Hatcho Miso Sauce
Sweetened with Port Wine, Fried Green Onion




%m/%// £ @wfﬁmﬁ Deskey

RABEZEBITY
BMICZEDLY. EMOERERARICEIZEHTAAN,
“HORE"ZHAWT2L3R4TT,

These items are made using Japanese techniques,
which include heating to fully bring out the flavors of
our carefully selected ingredients.

15 BOOHENIM =K ¥y HAED ¥1,000
RTET7T74 NIy —/HMITT (taxincl. ¥1,100)
Fried Potatoes Featuring
500 Days Aged Hokkaido Potatoes

g 16 ZHBERRBZDHZIF UL ¥1,300
Deep-Fried Partner Farm (taxincl. ¥1,430)
Vegetables in Broth

PN 17 MEDORRIFHE V7~HTZHRAT ¥1,800
Early Summer Pike Conger Tempura (taxincl. ¥1,980)
with Savory Broth

w 18 YT DDITEEZ(1E~) ¥800
Grilled Sazae Turban Shell (from one shell) (taxincl. ¥880)

N 19 32)I15E DR ABES ¥1,600
WD Y=/ LD DEEMNITT (taxincl. ¥1,760)
Chargrilled Tachikawa UDO Spikenard
Sprinkled with Parmigiano

W

A HE
EEEOBVERITIY BRABRBETAZ /ORF—N—T—F,
A DERBLLTERELHLCLES L,

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

205 EREV DLILH ¥2,200

21
-

EHXOBEALENT b7V MC (taxincl. ¥2,420)
Deep-Fried “SHINGENDORI” Chicken Thigh with Summer
Vegetables and Grated Daikon Radish Glaze, Sudachi Citrus

REHOEhE S FH LS ¥2,200
EEZEMHEIITINY =X LyATERZT (taxincl. ¥2,420)
Tender-Simmered “YAWARATON"” Pork Flavored with Soudabushi
Salmon Flakes, Gingery Tomato Sauce Garnishd with Arugula

22 WA BBET7 7L BB EEo7 ¥2,300

-

MENYNN—F REEERDY—R (taxincl. ¥2,530)
Nasu Goto Farm “GOTOGYU” Beef Japanese-Style
Hamburger Steak with Awaji Crop Onion Sauce

23 WA BT 7L BEF ORAES ¥4,300

~

FFOFYEFEDLET (taxincl. ¥4,730)
ZIODAMETBIFORLEDLEIV

Chargrilled Nasu Goto Farm “GOTOGYU” Beef Scented

with Firewood, Spaghetti Squash and Manganji Pepper,
Okutama Wasabi




DAICHINA RESTAURANT

Lot Yoodlles

fEER & 4
EDHIEhRETE2IXTINESZCEAT SORANOK,
ZHOBMZEhELrOBREBEBREITLET,

Mineral-rich SORANO Rice is grown with a farming method
that places importance on the soil.
We bring you rice with seasonal ingredients to cap off your meal.

24 “EREVEFEHEERHZOD ¥1,800
EFEESTBHFH KRBT EEDY (taxincl. ¥1,980)
“SHINGENDORI” Chicken and Itou Poultry
Farm Egg Rice Bowl, Miso Soup, Pickled Vegetables

25 EFF - SRS EA ¥1,300
Chilled Summer Vegetable Udon Noodles (taxincl. ¥1,430)

26 RTFILFAULFIL“SORANOK” & ¥900
P hEEIEH T (taxincl. ¥990)
Hotel Original SORANO Rice and
Tomato Miso Soup with Pickled Vegetables

HKYEOEKIEBAEED [SORANOKIGRTFALF D FLK) ZFERLTUVET,
*Our Rice is the hotel’s original “SORANO Rice” grown in Nasu.

HKTRBEETICHI0ORDIFEBSBRE WL EET,
* It takes about 30 minutes to serve.

Pesssl

Hek
P SN B EIZEIN LW [Tz ILE—A V7 7
HUkZ, FEEODRZBICPSYEBELALLEIL,

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.

27 MRKSE “IROZS” ¥800
BRTARY ) — L (taxincl. ¥880)
“TACHIHI NO SORA”

Junmai Daiginjo Sake Lee Ice Cream

28 R—REDKRRTZFE -7 ¥1,000
SORANO R A E K (taxincl. ¥1,100)
Fluffy Shaved Ice Kyoto Ippodo Matcha

29 ﬁf‘;{\i%@iﬁ@ﬁ ¥1,800
“ER AL VAYTD (taxincl. ¥1,980)
SORANOBFE I —Y BHAHD
“Anmitsu” Made with Barley Shochu
from Hachijojima, Tokyo




