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Alluring local products and the right crop
grown in the right land
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Our producers (excerpt, partners listed in random order) RBRYAHYFE THRAKR
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), 7~ 1= W G ~N s - _ Fl
Uenohara Herb Garden (Yamanashi Prefecture), Okutama WASABI (Tokyo), Shibui MIEMFOTYR FREEDLA U > TEET IR

Agricultural Research Institute, Goto farm (both from Tochigi Prefecture), Corot Scallop, Sliced Frozen Autumn Salmon,
(Saitama Prefecture), KOYAMA FARM, Hasshinkai (Hokkaido), and more Autumn Mackerel Marinated in Apple Cider Vinegar

MhomBELEEREOTY—X
Autumn Delicacies and Tofu Terrine

Autumn Bonito and Avocado

S500BHENP B AR Y HAEDRT 774
:* WNIVITv—/) DT T
Fried Potatoes Featuring 500 Days Aged Hokkaido Potatoes

HEHBF“Fya—0BH TEIT THIARODEDORRTYT
R The Shimoda’s Pork Spareribs Marinated in
Akiruno Kikkogo Soy Sauce

A4y ROENSECAR MHTESLT 78y 7
b Japanese Stock-Flavored Acqua Pazza with
Seasonal Fish from Hasshinkai

T LR ESEARER

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

UPGRADE +¥1,500

Dashi” Stock @85 HETIR SORANOX ¥ BRI OIS
DAICHINO RESTAURANT Tld, &9 #)&I- [—Fiiit] & & SORANO Rice Cooked in an Iron Pot, Pickled Vegetables,
RELTBVET EHICZE b ERR. AMEEEL LD Homemade Miso Soup

B TTEICE LB AS ABDTF—2AEY £,
At DAICHINO RESTAURANT, 2 %E;Eg) Q%HZ@‘/)I/&

we start your dinner with ‘ichiban dashi’, the first stock of
kelp and bonito flakes produced in select locations, Two Flavors of Homemade Sorbet

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
(taxincl. ¥1 1,550)

XKEOBEENKFTR HEFDIL
WIS aL AN T

Angel Shrimp and Autumn Eggplant Topped with
Musashino Yuba Bean Curd and Savory Stock Gelée

BOPERELT MEATEDLELEHEOTYRL
Chrysanthemum-Shaped Turnip with Japanese Dashi Stock
and Grated Chrysanthemum Leaf

FEERMED

Hirame Halibut Marinated in Kombu Kelp
BRYAYFETHRAR

Autumn Bonito and Avocado
MEONARBAVT%EHRAT

Sliced Frozen Autumn Salmon with Salted Salmon Roe

ERELOEEN ZOFOY—2

Tokyo-Grown Ezo Abalone with Liver Sauce

ZMDEDZEEH T
Wax Gourd with Mushroom Glaze

HMERARAREEZ ZOBHTEHBIBEDOY/—X
NEXFETY2IL—LDFY

Chargrilled Autumn Red Seabream with Stock and
Aosa Seaweed Sauce Scented with Kujo Green Onion
and Mushroom

HETERVW-BRBICEY EF0BENT BREI—H
Chicken Rice Ball Grilled in an Iron Pot with Egg Glaze
and Homemade Chili Oil

2BEOERE VLR
Two Flavors of Homemade Sorbet
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¥12,800

*"E &/ﬁ\}ﬁf (taxincl. ¥14,080>
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MUY IFEX Y rTz2EhET
Autumn Mackerel Marinated in Apple Cider Vinegar
with Baked Apple

BREUS VRV TIVEN—TYSEXDERREIT
Homemade Jambon Blanc and Herb Salad a la Unkin
(Cherry and Maple) Motif

“NUROZEL"TEYVEMIT-EBREEOFEEL
Tanba Steamed Kinmedai Splendid Alfonsino Scented with
“TACHIHI NO SORA” Sake and Chestnut

FZavRDBEDTIRETIESAY2Y =R
Marinated Dragon Swordfish with Gribiche Sauce

MEEELN RYBFZDOEL T
Matsutake Mushroom and Wax Gourd with Vegetable Glaze

RTAVFDRIBEELHEDERZEHE T
MFREREDY—R

Chargrilled Harvestfish with Savory Shiitake Mushroom,
Autumn Eggplant and Perilla Sauce

BEFTY DAV FOBRYEEEDET
BEW-ERREFRDEF BREBL4FHTOY/—X
“GOTOGYU” Beef Sirloin Scented with Firewood,
Grilled Fig and Red Manganji Pepper,

Homemade Soy Mash and Beef Jus Sauce

E2FFDT7Yal SORANOKBMZEE -7 LF DY —X
itk VL RAERZT

Sweet Potato Bridlée, SORANO Rice Koji and

Purple Yam Sauce with Bayberry Sorbet

Recommended Recommended

Drink Set Drink Set

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




DAICHINA RESTAURANT
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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.

RHDYZ X -2024 Autumn Ver. - ¥2 800

F0TEFEU Lo AOEHZMBE T EH" V2L bz, (taxincl. ¥3,080)
(2~42BEHARELTHYVET, £/, CIRBEEFCHLEBREVARLEET)
DAICHINO SALAD 2024 Autumn Ver.

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

RHDH Z X -2024 Autumn Ver.— ZE—ILHAX ¥1,800

DAICHINO SALAD 2024 Autumn 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

BENZ—FyYnITbrDTYRL ¥1,000
Chilled Grated Butternut Squash (taxincl. ¥1,100)

THIAROEO S v Ry 77V ¥1,200
EWET-IVEHRAT (taxincl. ¥1,320)
The Shimoda’s Pork Jambon Franc

with Kale

QAN ORI g i ¥1,200
XYy adxE5htET (taxincl. ¥1,320)
Autumn Mackerel Marinated in Apple Cider Vinegar

with Baked Apple



DAICHINA RESTAURANT
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BEY KA

BEYVERVEDLEOTE (a8~ ¥5200
Chef’s Selection of Six Varieties of (taxincl. ¥5,720)
Assorted Sashimi (Serves 2 and up)

BRYUHDYFETHRAR ¥1,300
Autumn Bonito and Avocado (taxincl. ¥1,430)

FoIdvRIBAODTYRE ¥1,600
JVES4yYaY—2R (taxincl. ¥1,760)
Marinated Dragon Swordfish with Gribiche Sauce

MEDIARIBAIVTHTAT ¥1500
Sliced Frozen Autumn Salmon (taxincl. ¥1,650)
with Salted Salmon Roe

MA%EBICHENI)ICHAEDENRKICEIN-BROTDREANFEZFEL,
ZOH—BLWVWRETERBITLET NTIITAICEARAVTAXA LV FEEBITEELALIZEL,
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.

o LADL

BOhoECER ¥2,200
MEFTHESTTIT/89 Y7 (taxincl. ¥2,420)
Japanese Stock-Flavored Acqua Pazza

with Seasonal Fish from Hasshinkai

RIAYVFDORAKGEELHEEDEREEDLE T ¥2 500
MFREREDY—R (taxincl. ¥2,750)
Chargrilled Harvestfish with Savory Shiitake Mushroom,
Autumn Eggplant and Perilla Sauce

MEHRANEE ZOEHTEHEIBEOY—X  ¥2,200
NEXFETY2IL—LDOFY (taxincl. ¥2,420)
Chargrilled Autumn Red Seabream with Stock and

Aosa Seaweed Sauce scented with

Kujo Green Onion and Mushroom

DR B o B < B B ¥2,000
XDZD/\T R - T (taxincl. ¥2,200)
Autumn Salmon from Hasshinkai

with Hatcho Miso Sauce




DAICHINA RESTAURANT
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B RANEZLBEITY
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“HORE"ZHAWT2L3R4TT,

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

16 MEELEDN BYVBEZOBEN T ¥1,600
Matsutake Mushroom and (taxincl. ¥1,760)
Wax Gourd with Vegetable Glaze

HEHAH“Fya—a8H TEI ¥1,800
THIARDBEDZARTY 7 (taxincl. ¥1,980)
The Shimoda’s Pork Spareribs Marinated in

Akiruno Kikkogo Soy Sauce

ERELBRMOKAGEE ¥1,200
Tokyo-Grown Ezo Abalone (taxincl. ¥1,320)
with Liver Sauce

THHE LM FOXRERE ¥1,800
oo B DHERETETAL A HKE (taxincl. ¥1,980)
Kinmedai Splendid Alfonsino and Eggplant Tempura with
Plenty of Kujo Green Onion and Lime, Moromi Miso

S500BEN BB Yy HAED ¥1,000
RTE774 MDY —/ %M T (taxincl. ¥1,100)
Fried Potatoes Featuring

500 Days Aged Hokkaido Potatoes

920

R21

22

-

23

”

W

g 3L
EEFEORVWEZRITIY. BRAERBTAIZ7AXF—N=T—F,
ALV DERIBELTHEELALILZI N,

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

“EREVDTIIL EOZEMBRERERZT ¥2 200
kDL EBRYRAEZ—F /=X (taxincl. ¥2,420)
Grilled “SHINGENDORI” Chicken with Mushrooms and

Autumn Vegetables, Pureed Bayberry and Soy Mustard Sauce

PhdEA

RHEETRWILIINT IV RR—7 “FE&” ¥2,200
FuvEBEDOLEE (taxincl. ¥2,420)
Tachikawa Brand “YAWARATON” Pork Cooked with

Dried Bullet Tuna Flakes, Nuts and Vegetable Ginger Glaze

A BBE77—L " BBEF EFEo7 ¥2.300
MEANYN=F KRREFERDV—X (taxincl. ¥2,5630)
Nasu Goto Farm “GOTOGYU” Beef Japanese-Style

Hamburger Steak with Awaji Crop Onion Sauce

“BBEFY-—RAVFOFYEEFLDET ¥4,300
BW-EBIERERAES (taxincl. ¥4,730)
BREEEFHATDY—X

“GOTOGYU” Beef Sirloin Scented with Firewood,

Grilled Fig and Red Manganji Pepper,

Homemade Soy Mash and Beef Jus Sauce




DAICHINA RESTAURANT

Boot Yol Desseel.
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IHEI b BETED : Hok %, BREORBZICP I EBRLAEEL,
IRINLESLBAT SORANOXK, |

Our dessert transcends genres and puts your mind and

ZEHOEMZzEbLYE - gies ot body in a condition of Well-being for your leisurely
KOBREBAERBITLET, = B enjoyment at the end of your meal.

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.

oS 24 RKBEZ B8H ¥5500
FRWEEDOY 54X (taxincl. ¥6,050)
Seasonal Menu - Eel Rice Bowl,
Soup, Pickled Vegetables, Salad

25 “EREVEPEEBBOEFEEST-BRFH ¥1,800
BREUKEOBKRBETEFDOY (taxincl. ¥1,980)
“SHINGENDORI” Chicken and Itou Poultry Farm Egg 20 Gl K AMEE “TRDZD” ¥800

Rice Bowl, Homemade Miso Soup, Pickled Vegetables TR T AR LY — s (tax incl. ¥880)

“TACHIHI NO SORA”
Junmai Daiginjo Sake Lee Ice Cream

26 SRETHEW-EBRBICTY ¥2,000
EFOELIIT BRET —H (taxincl. ¥2,200)
Chicken Rice Ball Grilled in an Iron Pot

. o o .
with Egg Glaze and Homemade Chili Oil 30 32xFDT7Ual SORANOKMBE -7 ¥1,600

KFDOY—X U/ NVREHFZT (taxincl. ¥1,760)
Sweet Potato Brilée, SORANO Rice Koji and

2> 4B | - Ly N=N:=3 = 4 o S
27 EBITABIEADOITE REEFELE/S7E— ¥1,800 Purple Yam Sauce with Bayberry Sorbet

“GOTO-UDON” Noodles with Dipping (taxincl. ¥1,980)

Sauce, Poached Egg and Burnt AYU Trout Powder BEMETY—F3ER ¥1800

— s « N Th It f the Chef’s Selecti incl. ¥1,980
28 FFILAUIFIL “SORANO K Y900 ree Items from the Chef’s Selections (taxinc )

BREUKEGOBKRBETEFDOY (taxincl. ¥990)
Hotel Original “SORANO Rice” and
Homemade Miso Soup with Pickled Vegetables

32 2FFEOERH VIR ¥1,200
Two Flavors of Homemade Sorbet (taxincl. ¥1,320)

HKEYEOBKITBAEED [SORANOKIGRTFAF I FLK) ZFERLTUVET,
*Our Rice is the hotel’s original “SORANO Rice” grown in Nasu.

X IREEFTICHNIONIZESKREZ W2 EXT,

* It takes about 30 minutes to serve.




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

@ X /INUN—4 eTtH 754

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



