SORANO3—2X

¥5,500
(tax incl. ¥6,050)

SORANO Course

UPGRADE +¥1,500

” (taxincl. ¥1,650)

oHNE BET 7 —L
‘BB aEoT
MENIR=
REEERBOY—X
Nasu Goto Farm
“GOTOGYU” Beef
Japanese-Style
Hamburger Steak with
Awaji Crop Onion Sauce

DESSERT
&DRINK
BRBZTH—F &
BROERAEY

BEELV—@TOBRUIEIL,
Please choose one from
Dessert and Drink Set menu.

SORANO COURSE

Signature KDY Z KX Z>F Ver.
zﬁ\ DAICHINO SALAD Lunch Ver.

w#  “FEB®UIyk SORANO HOTELEH%
-t FEAT FLEDT 722
“YAWARATON” Pork Rillette Sandwiched in
SORANO HOTEL Monaka and
Accent of Dried Persimmon

FHRERBHBOEERL
1mEFIZADIRTS =<

Itou Poultry Farm Silkie Chicken and
Tamagokoro Egg Espuma

BENZ—FyYDIEBrDOTYIRL
Chilled Grated Butternut Squash

MoOMKBELEREDOTU—X
Autumn Delicacies and Tofu Terrine

274y BREARUKR Y IR—X
Vegetable Sticks with
Homemade Miso Mayonnaise

ERDAAY (TRENV—RBRULEENL,)
Main Dish ( Please select one item from below.)
N — ~ o “‘bhfgt/\l"
CRHEMTRWEIZINT TV FE—7 “FK
Ty EBEDOEEE
Tachikawa Brand “YAWARATON” Pork

Cooked with Dried Bullet Tuna Flakes,
Nuts and Vegetable Ginger Glaze

CEREN DTN EDTEMBREERZT
ko sl eBRHvRZ—FY/—2R
Grilled “SHINGENDORI” Chicken with
Mushrooms and Autumn Vegetables,
Pureed Bayberry and Soy Mustard Sauce

o A A B A
EQOZD/\NTRMEY —R{EILT

Autumn Salmon from Hasshinkai
with Hatcho Miso Sauce

MEBEMBX
Autumn Leaf-Shaped Fu Wheat Gluten
and Autumn Vegetables

FBBEBTE-7-IFTILEER“SORANOK” EY
SORANO Rice Grown in Mineral-Rich
Nasu Town, Pickled Vegetables

SORANO 1l i

¥3,500
(tax incl. ¥3,850)

SORANO Gozen

UPGRADE +¥1,500

” (taxincl. ¥1,650)

o HBE BB 7 —L
“BEEFAREoT
ME /N /N—=2
REEERDY —Z
Nasu Goto Farm
“GOTOGYU” Beef
Japanese-Style
Hamburger Steak with
Awaji Crop Onion Sauce

DAICHINO
SALAD
Lunch Ver.

+¥1,000
(tax incl. ¥1,100)

ZHoDOHEAEICIE
PTRTF—TAv¥a
“K#boHY 7K Lunch Ver. %
ZTEMTEXT,

LUNCH

SORANO GOZEN

“ZB ®UTy+ SORANO HOTEL BH %
ESAT FLOT 72V F

“YAWARATON” Pork Rillette Sandwiched in
SORANO HOTEL Monaka and

Accent of Dried Persimmon

FHRERLOESEHL
7-EIZADIRT =TI T

Itou Poultry Farm Silkie Chicken and
Tamagokoro Egg Espuma

BENZ—F Y DIEBPDTYFRL
Chilled Grated Butternut Squash

MOKBEELEENOT)—X
Autumn Delicacies and Tofu Terrine

274y BRARUHKG v 52—
Vegetable Sticks with
Homemade Miso Mayonnaise

EARDA Y (FREY—BERUVCLEEL)
Main Dish ( Please select one item from below.)

CRAMTRWELINNT T R K—2 “FH
FyVEBEDOEEERE
Tachikawa Brand “YAWARATON" Pork
Cooked with Dried Bullet Tuna Flakes,
Nuts and Vegetable Ginger Glaze

CUEREY DI EDTEMBREERZT
ko E2LEEBRYRAX—FY—X
Grilled “SHINGENDORI” Chicken with
Mushrooms and Autumn Vegetables,
Pureed Bayberry and Soy Mustard Sauce

> LADL

o IR Db JE L EE
EDOIDNTRMEY - T
Autumn Salmon from Hasshinkai
with Hatcho Miso Sauce

TEBEMBEX
Autumn Leaf-Shaped Fu Wheat Gluten
and Autumn Vegetables

BAMTE-7IXZILEEL"SORANOK" &

SORANO Rice Grown in Mineral-Rich
Nasu Town, Pickled Vegetables




DESSERT & DRINK SET

HkEB®ZRD
BESRAYEY b
¥1,000

(taxincl. ¥ 1,1700)

Dessert and Drink Set

HKEERAMESOEDTOERUPLLIEE L,
Please choose one from
the selection below

HEKODESSERT

“URDEL” DEHTA R
“TACHIHI NO SORA”
Junmai Daiginjo Sake Lee Ice Cream

2BEOERHE Y/ ILA
Two Flavors of Homemade Sorbet

TOFFDOTValL
SORANOXK#Z -7 LFDY—X
Sweet Potato Brilée,

SORANO Rice Koji and

Purple Yam Sauce

BERAMODRINK
BS Y-V ILARATA—
SORANO HOTEL#FYYFLTLYE

Black Bean Green Rooibos Tea
SORANO HOTEL original blend

AHOBFES *k

8B (LKLEH L RF-T =TI - fI - FDZE-
ROE-NFE-HEI-NL)DTLUFR

Wild Herb Tea *

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

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

EERERBELE kK
Tokyo Sayama Green Tea

RREAH k
Tokyo Black Tea *

TFART—=ILTLATA—
Iced Earl Grey Tea

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

FyXtyvh
¥2,700 Bic
(tax incl. ¥2,970)

Kids Set XA

BFRI-BbDORFED
WoldLWDEREEYE,
TH-PBAVTWETS

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

MAIN DISHES

FyRXNYN=F ¥1,500
(taxincl. ¥1,650)
(ZIA-RZFERF—Z—ERYET,)

Grilled Hamburger Steak

(Rice and Miso soup are not

included.) ” R

FHWIEA ¥1,300

Udon Noodle with
Shredded Beef

FyXBFH ¥1100

(taxincl. ¥1,210)

SIDE DISHES

FYyXT7FARETE ¥600
French Fries  (taxincl. ¥660)

SORANO Rice Bowl

Homemade Miso Soup

KIDS SET

N )

BRTFv7TETITARRTH
Vegetable Chips / French Fries

o Xy XNYN=F eTLT 74

® fThY—R/IZXK o BHhVEERH

® SORANOKDZIZFA © BRUHKMED B HZ T
°)—THIK O RTIYIX

Grilled Hamburger Steak / Fried Prawn

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

HAZ—=F TT4v7
Custard Pudding

Custard Pudding

SORANOXRDZIFA ¥200

(taxincl. ¥220) M=2 ¥600

“WASANBON" Sugar

L BREKED ¥100 : Ice Cream
(taxincl. ¥1,430) BHFT :

(taxincl. ¥110)

Seasonal Sorbet

Ya1—X ¥500

DESSERT & DRINK

HRZ—F FT74v7 ¥800
(taxincl. ¥880)

TARTZY =L (taxincl. ¥660)

*yZXPr—~yk  ¥600
(taxincl. ¥660)

HKIBboDEyME FVvFEY MR ZHRADHEOHKR T EXWILITETS,

HYETH RE~NOREEZENLL AP —DOREREZ LB T THEYET

*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.

Chicken and
Egg Rice Bowl ? .

(WAZFfIEALYY) (taxincl. ¥550)
Juice (Orange or Apple)

KYUEDBRBIRTEHEXREZFEALTEYEY, XEANKRICLY. BN EMEZEEITIHEHNTIVET,
HKERFET—TNICTEYET, HELDR Yy 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—ALOHE BHEEICZIEH2EBMEN

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

EbEZZAPEEBEEOEIE trrmrm)

FRELRS GINEE. AMGEEBR). XA O—N%ZBL TGENOERIA (FTILI
). TREEE (BN LT IHEE(H22HH). 28EEE GENLH). LR N—7
H—=FV (LB BZELIV (AR EHEBERARA.EHE77—L (LBITHEARE),
Corot (BER) A7 70 HEo/MMUER. KO (ALEE) fb

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 ELIRAEER
A Food Experience that Starts with
‘Dashi’ Stock

DAICHINO RESTAURANT Tk, £ ®IC[—FHTI AT
RELTBYETLERICIh L ERR. AMEIEE L Lo
BAKTTEICAIWESHADLS ABOTAF—DEEVET,
At DAICHINO RESTAURANT,

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

kelp and bonito flakes produced in select locations,

S carefully drawn out with Mt. Fuji spring water.

KYUEOBREIITRTEHEXREZFEALTBYES, XEANRRICLY . EM EREZEETIHENTIVET,
HERFTRT—TVICTHEYVES, BEKDRZ Yy ZITHBRALMFIF SN,

*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

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.

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.)

RHDY T & -2024 Autumn Ver.— ZE—LHAX ¥1,800
DAICHINO SALAD 2024 Autumn Ver. (taxincl. ¥1,980)
Small Portion

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

Sk {

BEY AN

Az BICEEN)ICHRED
ErkKICEENT
ABAROBRBNFEEZREL,
ZOH—FHSLVWRKRRETERIILES
NRIITFACBARLEAVTAAVE
EHITEELALEIN,
We offer seasonal hand selected
seafoods delivered on the day 3 BEYERYVAEDLEOTE (241~ ¥5,200
in the best condition from Chef’s Selection of Six (taxincl. ¥5,720)
all over Japan, a country o o
Varieties of Assorted Sashimi (Serves 2 and up)

surrounded by the ocean in all
directions and blessed with

abundant rivers and lakes. A FTHYFADRNANEZLE ¥2.500
Enjoy our exquisite selection » MEDSHEE ST (taxincl. ¥2.750)
with a variety of condiments. ’ ’

MFREXKFEDY—R

Chargrilled Harvestfish with

Savory Shiitake Mushroom,

Autumn Eggplant and Perilla Sauce

S R < B g ¥2.800
EDOZD/\T BRIg (taxincl. ¥3,080)
V—REILT

Autumn Salmon from Hasshinkai

with Hatcho Miso Sauce

RTh774 (taxincl. ¥1,100)
WNIVIP =/ DT T

Fried Potatoes Featuring

500 Days Aged Hokkaido Potatoes

70
%VQCZ %/Zé/y 6 S500HEN BRI YHAED ¥1,000
DT Dules 5 o 50078

BTy

KBRFET—TIWICTERYVET, BEKDRLyZICHEBRLFIFIZEN,
*Payments are accepted at the table. Please call staff for assistance.




DAICHINA RESTAURANT

EEEOBVEZITRY. BHARBTAZ7ARF—1N=T7—F,
ALV DBERIBELTEELALIZS N,

Wit

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

EREN DTV EOZEMBEERAT ¥2,200
Wtk ralL ¢ EHYREZ—FKY—X (taxincl. ¥2,420)
Grilled “SHINGENDORI” Chicken with

Mushrooms and Autumn Vegetables,

Pureed Bayberry and Soy Mustard Sauce

& h

REMTRWNELINT SV RE—s “ZK ¥2,200
FyVEBEDEEER (taxincl. ¥2,420)
Tachikawa Brand “YAWARATON" Pork Cooked with

Dried Bullet Tuna Flakes, Nuts and Vegetable Ginger Glaze

‘BEREFTY-—DAVFOFVEEFEDET ¥4.300
FEW-ETERERAESE (taxincl. ¥4,730)
BREE LFHTOV—X

“GOTOGYU” Beef Sirloin Scented with Firewood,

Grilled Fig and Red Manganji Pepper,

Homemade Soy Mash and Beef Jus Sauce

HHEARRRIC K B EREEET S BANTENET, [=] TX: [w]
HBAHRBTF TN TRYES BECORZ Y7 ICBBLA T LS, pr- 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.

Lot Poodlles

1H B8R & &8

MEED BRI IRED
[SORANO K | (GRFILFY YL K)
EERALTWETY,

*Our Rice is the hotel’s original

“SORANO Rice” grown in Nasu.

K IREETIC
HI30DIFEBRHREWLILEES
* It takes about 30 minutes to serve.

Pessil

HER

Pyt bhb g bR
Shlwlziie—A o k%,
BREOREIC

Do 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.

y 10 “EREV L FREEBSHOD ¥1,800

AL

$\11

EFEFE-T-HTFH
BREUKMBOKBHEFTDOY
“SHINGENDORI” Chicken and Itou Poultry
Farm Egg Rice Bowl,

Homemade Miso Soup, Pickled Vegetables

(taxincl. ¥1,980)

ZBHIT ABESEADDITEE ¥1,800
BEEFE/ YL — (taxincl. ¥1,980)
“GOTO-UDON” Noodles with

Dipping Sauce, Poached Egg and
Burnt AYU Trout Powder

RFILFYTFIL“SORANO K™ ¥900
HREKEOBKMEHEFDY (taxincl. ¥990)
Hotel Original “SORANO Rice” and
Homemade Miso Soup with

Pickled Vegetables

MR KRG “SIROZ " ¥800
BHETARIU—L4 (taxincl. ¥880)
“TACHIHI NO SORA”

Junmai Daiginjo Sake Lee Ice Cream

EIOFFDTYal ¥1,600
SORANOXZZ 7= (taxincl. ¥1,760)
BFEDOY—R WRVILRERZT

Sweet Potato Bralée,

SORANO Rice Koji and Purple Yam Sauce
with Bayberry Sorbet

2BEOEBREVILAR ¥1,200
Two Flavors of (taxincl. ¥1,320)

Homemade Sorbet




