SORANO3—2X

¥5,500
(tax incl. ¥6,050)

SORANO Course

UPGRADE +¥1500

” (taxincl. ¥1,650)

oHRE BT 7 —L
‘BB EFEST
AN IN=
REEERDOY—X
Nasu Goto Farm
“GOTOGYU” Beef
Japanese-Style
Hamburger Steak with
Awaji Crop Onion Sauce

DESSERT
&DRINK
FH—b BB
BROBREY

EELY—RBIO2ERUEI,
Please choose one from
Dessert and Drink Set menu.

SORANO COURSE

Signature 2B FEOAMY Z X 7> F Ver.

DAICHINO SALAD Lunch Ver.

AT4v 7 HX BREKEvIL—X
Vegetable Sticks with
Homemade Miso Mayonnaise

FHRERBGODEFTO2(LREFER
EBBOBEMNT

Egg Tofu Made with Itou Poultry Farm Eggs,
Silkie Chicken Glaze

WIFED A 7F7T7—3FYRL
Grated Local Cauliflower

Wiy HAEDIOAYS b2 by —R
Yellowtail and Ripened Potato Croquette
with Tomato Sauce

“FH 0V Ty b+ SORANOBHICIEEAT

KRBT ENTHBOT 7L

SORANO Monaka with “YAWARATON" Pork
Rillette Sandwiched in Wafers, Flavored with
Vegetables Pickled in Sake Lees and Hatcho Miso

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

e HREKRBMTHEIILEREN DY
YERAFEER—OVDELE
Grilled “SHINGENDORI” Chicken Marinated
in Homemade Rice Malt Steamed and Simmered
Tachikawa-Grown Napa Cabbage and Bacon

o LADL

CELERDNLECEZDER KIBOHZNHAMNIT
“MROZELTOBEMTY —L
Winter Fish in Season from Hashinkai,
Grated Daikon Radish Glaze
“TACHIHI NO SORA” Sake Lees Cream

LTIV RE—L B D ELHE
LHBEoOMEARNY
Tender-Simmered Tachikawa-Brand
“YAWARATON” Pork, Winter Vegetable
Pot-au-feu with Japanese Flavors

BLE=ZDEDOBERWVLY

Turnip and Mitsuba Parsley Soup

AR TE--IXTILEEFLR“SORANOXK” EY
SORANO Rice Grown in Mineral-Rich

Nasu Town, Pickled Vegetables

SORANO fitl &

¥3,500
(taxincl. ¥3,850)

SORANO Gozen

UPGRADE +¥1,500

H (taxincl. ¥1,650)

oA BETT—L
“BEBFTEEST
AN IR—=2
KEBEERDOY—R
Nasu Goto Farm
“GOTOGYU” Beef
Japanese-Style
Hamburger Steak with
Awaji Crop Onion Sauce

DAICHINO
SALAD
Lunch Ver.

+¥1,000
(taxincl. ¥1,100)

ZHLDEEEICIE
YURTv—TAy T
“K#boH K7 Lunch Ver. &
TEBMTEXY,

LUNCH

SORANO GOZEN

AT4v 7 BHE BREKB IR —X
Vegetable Sticks with
Homemade Miso Mayonnaise

FHEEBSGOEFTO2(EEFER
EBBOBMNT

Egg Tofu Made with Itou Poultry Farm Eggs,
Silkie Chicken Glaze

WIHEDAYT7ZT7—FUHRL
Grated Local Cauliflower

LY v AAEOAO YT bbbV =X
Yellowtail and Ripened Potato Croquette
with Tomato Sauce

“FB0UTy+ SORANOBFICHEAT
REEBETENTHRBOT 72 b

SORANO Monaka with “YAWARATON" Pork
Rillette Sandwiched in Wafers, Flavored with
Vegetables Pickled in Sake Lees and Hatcho Miso

EARDA Y (FREY—BBBULEEL,)
Main Dish ( Please select one item from below.)
CHRWAMTEITEREY DIV
INEAREN—OVYDOELE
Grilled “SHINGENDORI” Chicken Marinated

in Homemade Rice Malt Steamed and Simmered
Tachikawa-Grown Napa Cabbage and Bacon

CHOLEHLELDAR AROHZZNHAN
“AROZEL"OBEEIY—L
Winter Fish in Season from Hashinkai,
Grated Daikon Radish Glaze
“TACHIHI NO SORA” Sake Lees Cream

CNTIVRE—L BH D ELHE
LHEOMARLT
Tender-Simmered Tachikawa-Brand
“YAWARATON” Pork, Winter Vegetable
Pot-au-feu with Japanese Flavors

BLE=ZDEODERWVY

Turnip and Mitsuba Parsley Soup
WEBTE--IFTILEELR“SORANOXK" EY
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

HEEERANEBVEDT OERUILCEZI N,

Please choose one from
the selection below

HEEODESSERT

BREEYOSHDOEE
Vegetable and Fruit
Seasonal Frozen Dessert

UPGRADE +¥500 (taxincl. ¥550)

TEoKEEY I
BEHHESORANOKRD I ZV 7L
M=BTAR%EHZT
FLF¥ v T XILY/—R

Baked Jonathan Apple,

Soy Pulp and SORANO Rice Crumble
Wasanbon Ice Cream,

Rum Caramel Sauce

HKIboDEyME TV FEy b2 ZFBOADHRTEXWLLEITES,
HEETHIRE~NOREBEZENEL AA—DORERZLEITTHVET,

BERAMODRINK
B S —VILARRAT4—
SORANO HOTEL#H YUY F LT LV F

Black Bean Green Rooibos Tea
SORANO HOTEL original blend

AHDOBFES k%

8B (LB ERF-T =TI - -fDZE-
BOENFE-HEI-L)DTLUF

Wild Herb Tea *

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

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

RaRLZE Kk
Tokyo Sayama Green Tea

BHREALH kK
Tokyo Black Tea *

TART=ITLAT4—
Iced Earl Grey Tea

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

KIDS SET

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.

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

HhAZ—K TF4v 5

*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.

MAIN DISHES

FyRXNYN=F ¥1,500
(taxincl. ¥1,650)

(ZIA-RZFERF—Z—ERYET,)

Grilled Hamburger Steak

(Rice and Miso soup are not

included.) ” R

FHIEA ¥1,300

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

FyXBFH ¥1100

(taxincl. ¥1,210)

Chicken and
Egg Rice Bowl ? .

Custard Pudding

SIDE DISHES

FYyXT7FARETE ¥600
French Fries  (taxincl. ¥660)

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

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

DESSERT & DRINK

HARZ—K 7747 ¥800
(taxincl. ¥880)
Custard Pudding .

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

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

Pa—2R ¥500
(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 RESTAURANTZR&X¥ 2V /2 F¥r—T14v>2TT,
AL IEIELBFEAEOREZRBELALO LM,
Y BREOLLWEIGBERZ/>IYEBLLENYZTN,

SIGNATURE DISH

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.

RAHDYZ K -2024 Winter Ver. - ¥2.800
F0TEFEU Lo AOEHZMBE T EH" V2L bz, (taxincl. ¥3,080)
(2~44BHEBELTHYVES, £/, CREFTOLBBERE VL EET)
DAICHINO SALAD 2024 Winter Ver.

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

RHDY T & -2024 Winter Ver.— ZE—LHAX ¥1,800
DAICHINO SALAD 2024 Winter 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

mAZBICEENICHRED
EhnKIcEENT
ABAROBRBNFEEZREL,
ZOH—FHSLVWRKRRETERIILES
NRIITFACBARLEAVTAAVE
EBITERELALEE,

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.

@“fﬁ@i Diskey S

BT

BiE&EYIEEY ¥1,800
Three Varieties of Sashimi  (taxincl. ¥1,980)

KRN DIF-NBEZ ¥2,200
HitEEATREZKRIBE (taxincl. ¥2,420)
RALDING X —
Fyd—dBBHE/MY—-V—X

Wild Yellowtail Basted with Sauce, Savory
Winter Daikon Radish and Thyme Powder
Kikkogo Soy Sauce and Noilly Sauce

Bt TRz L=FH ¥2,500
WETENT-TEDZ & (taxincl. ¥2,750)
b7V —X

ERF=_VCrO7)y b EDET

Hirame Flatfish Poached in Clam Broth
Nasu-Picked Mushroom and Saffron Sauce
Topped with Kintoki Carrot Fritters

S500HENM B AR Y HAED  ¥1,000
RTh754 (taxincl. ¥1,100)
INIVAYF Y F =X

Fried Potatoes Featuring

500 Days Aged Hokkaido Potatoes

HKERFRBT TV TEVES, BELKDRZ Yy ZITBRALMFIFLEZS N,
*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.

- 7 HELZHFya-—IEH TEIE ¥1,800
THEARODBEDODARTYT (taxincl. ¥1,980)
The Shimoda’s Pork Spareribs Marinated in
Akiruno Kikkogo Soy Sauce

“BEEEY—O v DERESE ¥4,300
BEET /2 MILERTH (taxincl. ¥4,730)
BREUBLITATIV—RIIEBEDT—IL%ZH>T
Straw-Grilled “GOTOGYU” Beef Sirloin, Potatoes Flavored
with Bonito Flakes Homemade Hishio Paste and

Madeira Sauce Adorned with Ome-Grown Kale

LBERFOBEREA—2 ¥3,800
FRITAY T4 H—TCHRfHIFLIZYyOT (taxincl. ¥4,180)
“HEEAT

Roasted Hokkaido Yoichi Venison, Arugula Flavored

with Red Wine Vinegar and

‘Junkosho” Salted Fresh Pepper

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.

%é%ﬁ% S

1H B8R & &8

MEED BRI IRED
[SORANO K | (GRFILFY YL K) y 11
¥

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

MITRHETIC
309 ZEBRHEWLEET,

* It takes about 30 minutes to serve.

Pesseil

HER

Ty ZELb T MSHEICE
SnLWwWlvziE—AvT | k%,
FREOREIC

oY EBELALTEIN,

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. 14

15

RNBEZ B8 H ¥5500
FFRWeFEOY 47K (taxincl. ¥6,050)
Seasonal Menu - Eel Rice Bowl,
Soup, Pickled Vegetables, Salad

EREVIEREBEERSZOD ¥1,800
EFEESTHFH (taxincl. ¥1,980)
BREREOLKETEETEDY
“SHINGENDORI” Chicken and Itou Poultry
Farm Egg Rice Bowl,

Homemade Miso Soup, Pickled Vegetables

57 “BEY ¥1,800
D7Aa—X2F+5EA (taxincl. ¥1,980)

“GOTOGYU” Beef Rib Eye Udon
with Dipping Sauce

FTFILAYTFILSORANO K” ¥900
EREGRMEDOKRIEH L EFEDY (taxincl. ¥990)
Hotel Original “SORANO Rice” and
Homemade Miso Soup with

Pickled Vegetables

MR KSEE “IIRDZ S ¥800
BRTARIY—L4 (taxincl. ¥880)
“TACHIHI NO SORA”

Junmai Daiginjo Sake Lee Ice Cream

BEIETY—FIER ¥2,000
Three Items from (taxincl. ¥2,200)
the Chef’s Selections




