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DAICHINA RESTAURANT
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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)

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

THA DO BELIRAER
A Food Experience that Starts with
‘Dashi’ Stock

DAICHINO RESTAURANT Tt T ®IC[—FH T2 T
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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.
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HKERFET—TLICTEVET, BEKDRAZ Yy ZITHBRLMFIFEE L,
*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.
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¥6,500
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“SHINGENDORI” Chicken Breast Ham with Assorted Vegetables
Topped with Hot Spring Egg and Soy Milk Vinaigrette

fERIK TR/ ML WRAHDEYIAHA

Binchotan Chargrilled Sawara Mackerel, Scallop, Cuttlefish
WIHBEHY777—DFYRL

Grated Local Cauliflower

RKARXNOTZvZ—Faayyr

Wild Yellowtail Brandade Croquette

S500HENI B1-ARS Y HAEDRT 754
RN AYF v F =X
Fried Potatoes Featuring 500 Days Aged Hokkaido Potatoes

o> LADL

BOoahroECER MBIt TES L7778y Y 7
Japanese Stock-Flavored Acqua Pazza with
Seasonal Fish from Hasshinkai

HEHHF“Fya—0BH TEII THIARODEDOZARTYT
The Shimoda’s Pork Spareribs Marinated in
Akiruno Kikkogo Soy Sauce

UPGRADE +¥1,500

£}

(taxincl. ¥1,650)
BT BEBEFTUTO-XDIFHSEA
“GOTOGYU” Beef Rib Eye Udon with Dipping Sauce
ZHOERESE
Seasonal Homemade Frozen Dessert

Recommended
Drink Set

I-RICEDLETCETITHRYU Iy F3BEELTHELTWET, +¥4,500
BREICBHLFIFEIL, (taxincl. ¥4,950)




¥10,500
(taxincl. ¥1 1,550)
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“SHINGENDORI” Chicken Meatball, Lobster and Bonito Broth
A touch of Tarragon

BEWEBTXEsIvEToE MILEEY —
WIZBEHV 77 7—E2LDOEIEF

Grilled Winter Vegetables and Cumin Jelly
Pureed Local Cauliflower Snowhat

BEEONEFEZXRL BREBEZNHIELZRIBELAL
Sake-Steamed Cod Milt, Grated Daikon Radish
with Homemade Apricot

EBEENIZEXBD AL/ Sy Fa FU—TEH/NTX—
Hokkaido Scallop and Buntan Citrus Carpaccio with

Olive Soy Sauce Powder

ThEBRRTHREBICLEZYT7S MFORVEE

Tosa Binchotan Chargrilled Sawara Mackerel with

Crispy Scales, Yuzu Citrus Soy Sauce

‘REOBE OEEY EFOEaL

Angel Shrimp Sashimi with Pureed Chrysanthemum Greens

BEERXDYVIRONEZIZIT BrVaT70FY & BEH
Hokkaido Gekko Lily Bulb Tempura Scented with
Black Truffles and Bonito

RAJNDI-NBEE B ZEATZZRBREZALD/INTZ—
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Wild Yellowtail Basted with Sauce,

Savory Winter Daikon Radish and Thyme Powder
Kikkogo Soy Sauce and Noilly Sauce

BEEXINA_DOHANTIER BA77
Hokkaido King Crab Glaze over Rice with Salted Salmon Roe

BRERYOFEHDAE

Vegetable and Fruit Seasonal Frozen Dessert

f/@wwi/ %f%wnv KM/M/ZV cmww

¥12,800

1{@ Ji/ﬁ\lﬁf (taxincl. ¥14,080)
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Hokkaido Hokki Surf Clam and Scallop Prepared in Two Ways
Pureed Chrysanthemum Greens Scented with Lemon

ZEILT KDY IX
Winter DAICHINO SALAD

BERTFICAEFESI-EX
EBEZREIOEVNEZINAZDORIRDOAZN

Rich “TAMAGOKORO” Egg Dumpling

Hokkaido Shibetsu King Crab with Grated Daikon Radish

RKARINOBETAVERH—K BBEARLLREWVIDRINADADY —X
Wild Yellowtail Marinated in White Wine Vinegar
Kumamoto-Grown Satsuma Mandarin Sauce

BEEOEFES ANEAXFFTFOE2LEMFARBOTI/EH
Grilled Cod Milt with Tachikawa-Grown Leek Puree,
Yuzu Citrus, and Daikon Radish

BHATKRYzL-FE BEATENZDILEYT7IVY—R
ERF=_VCrDOT7V YR EDET

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

“BEBEFY-—RA0ERT BFET/EMILEZRTH
BREEETTATY—RICEBEDT—IL % >T
Straw-Grilled “GOTOGYU” Beef Sirloin, Potatoes Flavored

with Bonito Flakes Homemade Hishio Paste and Madeira Sauce
Adorned with Ome-Grown Kale

HEOEZY>YT EHhHESORANOKD I FV 7L
M=ZBTARZHRAT ZLFvIAILY—R
Baked Jonathan Apple, Soy Pulp and SORANO Rice

Crumble Wasanbon Ice Cream, Rum Caramel Sauce
Recommended

Drink Set
I—XRICEHLETCHETITOHRY VI ey M AEHELTHELTWET, +¥6,000
BRBEICERLAIFESIVL, (tax incl. ¥6,600)



DAICHINA RESTAURANT
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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.

RAHDYZ K -2024 Winter Ver. - ¥2.800

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

FC&®IC
SHAERKLTW T2 R42/ 0 MBABELTIABRWLELT,
T BRABYPZROERAYPE T—RHITESZ,
BRZAIXCERELEAEDLEEIELET HROVWDIBAENE2E BB LB R LAV EITET,
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.

BEHLEIERE ¥1,800
Three Items from the Chef’s (taxincl. ¥1,980)
Starter Selections

BWEEBEL /I v a7 MILEEEY— ¥1,100
WIZEHAV T 77— 2L DEFIFF (taxincl. ¥1,210)
Grilled Winter Vegetables and Cumin Jelly

Pureed Local Cauliflower Snowhat

tBEELTEEMIO_BEHEOBNS ¥1,900
EHOEC2LELEVYDFY (taxincl. ¥2,090)
Hokkaido Hokki Surf Clam and Scallop Prepared in Two Ways
Pureed Chrysanthemum Greens Scented with Lemon

BOORENI B AR Y HAEDT T4 ¥1,000
WA F—X (taxincl. ¥1,100)

Fried Potatoes Featuring
500 Days Aged Hokkaido Potatoes




DAICHINA RESTAURANT
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BEN-BAROBLENBZEEL,
ZOH—FBSLVWKETERIFLET
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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 7 BEYRYEDOEOTE (228~) ¥5 200
Chef’s Selection of Six Varieties of (taxincl. ¥5,720)
Assorted Sashimi (Serves 2 and up)

TERBRKCEEF/ICLAEYTS MTOKRVEE ¥1,800
Tosa Binchotan Chargrilled Sawara (taxincl. ¥1,980)
Mackerel with Crispy Scales, Yuzu Citrus Soy Sauce

KARIOPTAVERH— ¥1,800
BERDILREWZREMNADLADY —X (taxincl. ¥1,980)
Wild Yellowtail Marinated in White Wine Vinegar
Kumamoto-Grown Satsuma Mandarin Sauce

RKAIZNDOE=NkEE ¥2,200
B EBAZEZRIRERALD /N TR — (taxincl. ¥2,420)
Fya-—aBHE /MV-V-2X

Wild Yellowtail Basted with Sauce, Savory Winter

Daikon Radish and Thyme Powder Kikkogo Soy Sauce

and Noilly Sauce

BHATRY Yz LAEFH ¥2,500
WETHEN-ZDZETTITVY/—X (taxincl. ¥2,750)
ER=VIDOTVY R EDET

Hirame Flatfish Poached in Clam Broth

Nasu-Picked Mushroom and Saffron Sauce Topped

with Kintoki Carrot Fritters

Chorecil Gl £ 90797‘7@%@@@

B RABEEKETY
BHICIE DY BHOERERARICE ESHT AAN,
“MoEE"ZBVWTDLBR4TT,

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

” 12 HEAHF“Fya—a8E R TEIT ¥1,800
) THIARDODBEDART YT (taxincl. ¥1,980)
The Shimoda’s Pork Spareribs Marinated in

Akiruno Kikkogo Soy Sauce

> |

3

EEDEFORAEE BALRVEE ¥1,600
Chargrilled Cod Milt with Grated (taxincl. ¥1,760)
Daikon Radish and Citrus Soy Sauce

tEEERNPYRDOLEHIS ¥1,200
Br)aT70FY LEEH (taxincl. ¥1,320)

Hokkaido Gekko Lily Bulb Tempura Scented
with Black Truffles and Bonito




DAICHINA RESTAURANT
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Crossover Food created with
appreciation for the producers and
freedom of thought is offered

for your enjoyment as the main dish.

BRSO/ DEFES ¥4,300
e AT M LIzR TR (taxincl. ¥4,730)
BREUBEITATV—RICEBEDT—IL%EEi>T

Straw-Grilled “GOTOGYU"” Beef Sirloin, Potatoes Flavored

with Bonito Flakes Homemade Hishio Paste and

Madeira Sauce Adorned with Ome-Grown Kale

LBERFOBELEA—R ¥3,800
TRTAY TAZH—TBRAMAIF LAz y 25 “SEAM”  (taxincl ¥4,180)
Roasted Hokkaido Yoichi Venison, Arugula Flavored

with Red Wine Vinegar and “‘Junkosho” Salted Fresh Pepper

ME BE77T—L " EBEY 2 ET ¥2,300
MEANN=T7 KREEFTHEDY—R (taxincl. ¥2,530)
Nasu Goto Farm “GOTOGYU” Beef Japanese-Style

Hamburger Steak with Awaji Crop Onion Sauce

TNT S5 RE— “ZE OZSNE ¥1,800
XBHEOMEAKRN (taxincl. ¥1,980)
Tender-Simmered Tachikawa-Brand “YAWARATON” Pork,

Winter Vegetable Pot-au-feu with Japanese Flavors

BREKBTEITLZBREYV OTINL ¥1,600
YNEREER—OVDELE (taxincl. ¥1,760)
Grilled “SHINGENDORI” Chicken Marinated in

Homemade Rice Malt Steamed and Simmered

Tachikawa-Grown Napa Cabbage and Bacon

Lot Poodlles

fE 8k & &
IhHTIEhoBETED
IXxTN%EELEATSORANOXK,
ZHORMZADLE
FOBRIEZERIFLET,
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.

BRHUKMDOKRE+EFEDY (taxincl. ¥1,980)
“SHINGENDORI” Chicken and Itou Poultry Farm Egg
Rice Bowl, Homemade Miso Soup, Pickled Vegetables

y 20 "EREV L FBRERSODETF 2 E1HFH ¥1,800

IBEEZZFNHTZDOHADITI R ¥2,300
= A (taxincl. ¥2,530)
Hokkaido King Crab Glaze Over Rice

with Salted Salmon Roe

RNBEZ H8FH ¥5500
FRWEEOY Y54 (taxincl. ¥6,050)
Seasonal Menu - Eel Rice Bowl,
Soup, Pickled Vegetables, Salad

Z2HFBRBEFVTR—RDFHS5EA ¥1,800
“GOTOGYU” Beef Rib Eye Udon (taxincl. ¥1,980)
with Dipping Sauce

RTINFYTFIL“SORANOXK” ¥900
BREKEGOKE T+ EFTDOY (taxincl. ¥990)
Hotel Original “SORANO Rice” and

Homemade Miso Soup with Pickled Vegetables

KYEOEKIGBAEED [SORANOK|GRTFAFYDFLK) ZFERALTVET,
*Our Rice is the hotel’s original “SORANO Rice” grown in Nasu.
K IREETICHNIODIZESFKRZ W EET,

* It takes about 30 minutes to serve.
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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.

25 fliRKISEE “IIRDOZ D" ¥800
BERTARIU—LA (taxincl. ¥880)
“TACHIHI NO SORA”

Junmai Daiginjo Sake Lee Ice Cream

26 fIEDKEEEY T ¥1,500
EHHESORANOKXKD I Z 7L (taxincl. ¥1,650)
M=ZBTAREHRAT FLF ¥ 7AILY—R
Baked Jonathan Apple, Soy Pulp and SORANO Rice
Crumble Wasanbon Ice Cream, Rum Caramel Sauce

27 BHEERYOZTEHOGE ¥1,300
Vegetable and Fruit (taxincl. ¥1,430)
Seasonal Frozen Dessert

28 BENIETH —FITER ¥2,.000
Three Items from the Chef’s Selections (taxincl. ¥2,200)

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

BFERE-HLOREFEN
LWolfLWoEsBEELYE,
FH—FHAVTLET

Dessert is also included.

MAIN DISHES

FyRNYR=F ¥1,500
(taxincl. ¥1,650)

(A HZTERNF -V ET,)

Grilled Hamburger Steak

(Rice and Miso soup are not

included.) ” R

FHIEA ¥1,300

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

FyXHFH ¥1100
(taxincl. ¥1,210)

Chicken and
Egg Rice Bowl 9 .

A meal set full of kids favorite! SORANO Rice Bow! / Homemade Miso Soup

KIDS SET

Ny

B BEFYITETIARRTEH
Vegetable Chips / French Fries

Ay @ FXYZINYN=F eTLET7 T
o fThY—R/IZZK o BHhVHERE
® SORANOXKDZIZA © BRVUKMEBD L HZ T
o U—TH5%K o KFEHTH
Grilled Hamburger Steak / Fried Prawn
Pasta with Tomato Sauce / Boiled Vegetables

Salad / Potato Salad

HRZ—=F TT4v7
Custard Pudding

SIDE DISHES : DESSERT & DRINK

FyX7FAREFF ¥600 | HARE—F 77445 ¥800
French Fries  (taxincl. ¥660) (taxincl. ¥880)
. Custard Pudding ‘

SORANOXDZIFA ¥200 :
(taxincl ¥220) : MZ=& ¥600
SORANO Rice Bowl i TARZY—L (taxincl. ¥660)
:  “WASANBON” Sugar @
B R B D ¥100 : lce Cream
BHrzt (taxincl. ¥110) @
Homemade Miso Soup FyAvr—~yh ¥600
(taxincl. ¥660)
Seasonal Sorbet

Ya—2X ¥500
(WAZERIRFLYY) (taxincl. ¥550)
Juice (Orange or Apple)

MEAMKRIC LY BV EREE BT BANTENET, [=]

HERFRT—TNVICTEVES, BESDRZ Yy ZITHBRLMFIF SN,

K]

*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.




