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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) IHYFDOEFET BEFORHX RKEOIEDOFIEREITS

Itou Poultry Farm, Furukawa Livestock, Kotoha(Takishimaen), farmers in the vicinity (all A . . _ .
in Tachikawa City) through Minore Tachikawa, Shimoda Livestock (Musashi-murayama Straw-Grilled First Bonito of the Season, Kombu Kelp-Marinated

City), Kondo Brewery (Akiruno City), Toshimaya Shuzou (Higashimurayama City), Red Sea Bream, Angel Shrimp Marinated in Potato Shochu

Uenohara Herb Garden (Yamanashi Prefecture), Okutama WASABI (Tokyo), Shibui e er e o — N
Agricultural Research Institute, Goto farm (both from Tochigi Prefecture), Corot Kﬁﬂﬂﬁ%ﬁﬂﬁk?@ﬂ'\?’ 7 4%

(Saitama Prefecture), KOYAMA FARM, Hasshinkai (Hokkaido), and more THIAROBEDOHYAYR—T

“SHINGENDORI” Chicken Breast Ham with Assorted Vegetables
Topped with Hot Spring Egg and Soy Milk Vinaigrette

Ripened Potato Salad Scented with Bonito Flakes Topped
with the Shimoda’s Crispy Pork Bacon

MEcEIHDTYRL
Mung Bean and Soy Milk Soup

BO0HEM AR Yy HAEDRTI774
I AY Y F =X
Fried Potatoes Featuring 500 Days Aged Hokkaido Potatoes

tEEEEIOESADRREL

BETHOLEEF XY I EDOEMIT

Sakura-Steamed Fish from Shibetsu, Hokkaido Spring Cabbage
Fried with Fish Sauce and Topped with Sakura Shrimp Glaze

‘HH SRR KRER HEHZHF Fya-—TEH TEIIZ THIARODEDODRIRTUT
A Food Experience that Starts with The Shimoda’s Pork Spareribs Marinated in
‘Dashi’ Stock Akiruno Kikkogo Soy Sauce

DAICHINO RESTAURANT Tld. £ F#I0Ic [—&H+% +¥1,500
RULTBYETERICIED-ERAB. AMEAEEL LD (taxincl. ¥1,650)
BATTEICB WA AD KBOTAF— D BEVET, =T wp

At DAICHINO RESTAURANT, « » . .
we start your dinner with ‘ichiban dashi’, the first stock of GOTO-UDON” Noodles with Dipping Sauce

kelp and bonito flakes produced in select locations, and Spring Vegetable
carefully drawn out with Mt. Fuji spring water.

“IROZLTDOHE\TAXRSR
- “TACHINI NO SORA” Sake Lee Ice Cream Monaka Sandwich
HKYUEDBRFIRTEHEXREZFEALTEYES, XEANRKRRICLY. BN EMEZEETIHEHNTIVET,
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.




¥10,500
(taxincl. ¥1 1,550)

HPBREHOZONE BBET -V TRVWFXT
WOHADIT Y —REHDITT KDOF
Mediterranean-Style Tender-Simmered Octopus,
Ome-Grown Kale Quinoa Topped with

Octopus Broth Tomato Sauce, Kinome Pepper Bud

ey YA l—LDEDOILEL FMEbOL VP EREMLILT
Hamaguri Clam, Mushroom, Canola Flower Dumpling
with Warabi Fern Sprout on a Flower Boat

AL EHBEBD AL/ F 33T
Scallop and Citrus Carpaccio

BREBEANTBOLRDAS IA)IEMFZEDET
Minced Horse Mackerel with Homemade Pickled Apricot
and Tachikawa-Grown Tomato

NRIZAR- 7OV OEREHRET FHREOFY

Paradise Prawn Marinated in Aromatic Soy Sauce Scented
with Potato Shochu

MBOOOLKRE REEREERZNITT

Straw-Grilled First Bonito of the Season Topped

with Fermented Onion Soy Sauce

MBODERHRX HEXEEWLT
Cherry Bass Marinated in Kombu Kelp Wrapped with Spring Greens

FERVEB LT OISO AhEIDOLBZHRAT
Spring Bamboo Shoot and New Crop Wakame Seaweed
with Bonito Flakes

BHEXLICETBORKE BBO7AY—Ya-F—X%
T MILZREB Y —X ZYILEZRAT

Chargrilled Marinated Sawara Mackerel with

Ome-Made Fromage d’'Omé Miso Sauce and Wild Vegetables

TETHULT-SORANOKDEEEHICEY
MIEE7FOHTENIITT RELLEVYODT 7RV
SORANO Rice Ball Grilled in an Iron Pot Topped with
Sakura Shrimp and Butterbur Broth, Fish Sauce and Lemon

EDONTIVTH—b
Spring Cocktail Dessert

/Q‘/wami/ %/M»m/w K@V&Vé/ Cfm/t/w ¥12.800

1‘@ Ji/ﬁ\}ﬁf (taxincl. ¥14,080>

EREENIZOREFE LI HOSE
Seared Shibetsu Scallop and Wild Vegetables with
Chilled Sakura Sweets

FEREXRHDOER
Breath of Spring on Earth

MEADEEY) 550 exFEH
BEEHmEAMEOSHAFDIO

Sakura Bass Sashimi with Urui Plantain Lily and

Green Onion Soy Sauce Stovetop Kombu Kelp and Bonito Broth

HORZEL EHBETAVWCEHTOENIIT BEZELEEZDET
Hamaguri Clam Steamed Rice with Broth and
Yoshino Kudzu Glaze, Okutama Wasabi

“EREV ORKBELEERVERETIOLD

KIGENDTEEZRAT

Chargrilled “SHINGENDORI” Chicken, Spring Bamboo Shoot and
New Crop Wakame Seaweed with Bonito Flakes

MFyTTRELZAE ROV —X
Cherry-Smoked Cherry Salmon with Mung Bean Sauce

“BESFTY-OACORAEE BELMFEOELL
4 M & AT OB BRY — %

Chargrilled “GOTOGYU” Beef Sirloin with

Spring Greens and New Crop Burdock Purée,
Savory Beef and Japanese-Flavored Broth Sauce

HEtE SORANOK D AXL M=ZBTARERAZT
Sakura Mochi-Style SORANO Rice Canelé Topped with
Wasanbon Ice Cream

3 types 4types
Recommended Recommended
Drink Set Drink Set

A-RICEHOETCHETIOHFYIY Y
SEHELABHFELCHELTWET,
BRBICBHRLMAIFCIEIN,

+¥4,500 +¥6,000
(taxincl. ¥4,950) (taxincl. ¥6,600)
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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.

Ko HZ 4 -2025 Spring Ver. - ¥2.800
KHDEHEMHAF O EH" Val b, (taxincl. ¥3,080)
(2~4%BHEBRELTEYET, £ CREFTHILBBEE VAL EET)
DAICHINO SALAD 2025 Spring Ver.

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

KDY 7K -2025 Spring Ver.— RE—LHAX ¥1,800
DAICHINO SALAD 2025 Spring 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

Fyv7CEBELEZEL LY —FEY ¥1,250
FTNEFBEHADLEYTY X (taxincl. ¥1,375)
Cherry Chip-Smoked Fujisan Salmon Marinated

with Tachikawa Honey Lemon

BEREUBEZANT-BOHRDHAS ¥1,100
TNEMMEEHET (taxincl. ¥1,210)
Minced Horse Mackerel with Homemade

Pickled Apricot and Tachikawa-Grown Tomato

FRVEEEH OISO AMEIOTEEBERZT ¥1,800
Spring Bamboo Shoot and (taxincl. ¥1,980)
New Crop Wakame Seaweed with Bonito Flakes
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BEYXAN a8 xkKEZ&EITY
BMICZEDLY . EMOERERKRRICEIEHTAAN,
“HORE"ZHAVWTILB3R4TT,

mAZEICEENJICHEED S M ARKIC
BEN-BAROBLHENEZEEL,
These items are made using Japanese techniques,

- K/\\ ~f§ ~H o i i i i
%0_) : _ éiﬁ hﬁf ’C%_{E ILET. Ty which include heating to fully bring out the flavors of
NZITAICBARL AV T4AMEEDIC TN Rh < our carefully selected ingredients.

SEEL AL,

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.

> 7 BEVRYEHEOE 2ar~) ¥5200

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

NBOHLEE REBEREEHRENTT ¥1900
Straw-Grilled First Bonito of the Season (taxincl. ¥2,090) TINFEDRAE TEhoEB% 2T ¥1.600
Topped with Fermented Onion Soy Sauce Chargrilled Udo Spikenard (taxincl. ¥1,760)
Topped with Bonito Flakes

B E L DOFMBE AL/ SF 3 ¥2100
Fyad—OBRHETTIvIF YTy R— (taxincl. ¥2,310) HEZH“Fya—8E CEIT- ¥2.100

Cherry Bass and Wild Vegetable Carpaccio with THXAROBEDR~RTYS (taxincl. ¥2.310)

Kikkogo Soy Sauce and Black Olive Powder The Shimoda’s Pork Spareribs Marinated in

) . Akiruno Kikkogo Soy Sauce
BFy 7 TEBLI-AB REDOY X ¥2,600
Cherry-Smoked Cherry Salmon (taxincl. ¥2,860) EDOEFEVAEBRYEbLE - KEBE ¥1,800
with Mung Bean Sauce gL S L (taxincl. ¥1,980)

Assorted Tempura of Spring Aromas with

BHEL LIRS T DR A ¥2,600 Sakura Salt and Savory Broth

Eeo7ov—Ya-F—X% (taxincl. ¥2,860)
TR ML RIEY 2 BYILRERZT E00RBNE BB I v HAEDT T4 ¥1,000
Chargrilled Marinated Sawara Mackerel with NRILAF Y F—Z (taxincl. ¥1.100)

Ome-Made Fromage d’'Omé Miso Sauce

Fried Potat Featuri
and Wild Vegetables rled Fotatoes Featuring

500 Days Aged Hokkaido Potatoes
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SEEODEVEZITEY,
HEAGEETAZ 70X F—NR"—T7—F,
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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.

YEREVTDXRHHILHIS ¥1,800
BHUESLAEDOIEbHADEYRZ—FY =X (taxincl. ¥1,980)
BEREBEALLZHRAT

“SHINGENDORI” Chicken Deep-Fried with Rice Flour Batter,

Showa Kinen Park Honey and Mustard Sauce with
Grated Daikon Radish and Pickled Apricot

TEETHAT L ‘R 0 E ¥1,800
EOELADOBHEX xFELLEVDIERTN (taxincl. ¥1,980)
Braised “YAWARATON” Pork Flavored with Aguni Salt

Spring Turnip and Seasonal Vegetables,

Salt-Based Green Onion and Lemon Sauce

LB ERFOBEREA—R ¥3,800
TRTAY TAZH—TBRAMAIF LIz y 25 “SEAB”  (taxincl ¥4,180)
Roasted Hokkaido Yoichi Venison, Arugula Flavored

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

BELTY DM ORNES BEEHFEOE2L ¥4,300
SHALTHEFDERY —X (taxincl. ¥4,730)
Chargrilled “GOTOGYU” Beef Sirloin with Spring Greens

and New Crop Burdock Purée,

Savory Beef and Japanese-Flavored Broth Sauce

20 BAE BBETr—L“BEBEF HE-T- ¥2,300
MBENN—T REBEERDY—X (taxincl. ¥2,530)
Nasu Goto Farm “GOTOGYU” Beef Japanese-Style
Hamburger Steak with Awaji Crop Onion Sauce

Lo Proodlles

R & £8

I EbhomBETED
IXxTINEELCEATZSORANO XK,
ZHORMEZEEDLET
FOBREBEZERIFLET,
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.

y 21 “BEREVEFBRERBOEFEFE1-HTFH ¥1,800

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

22 AESEADDITHE HEHFHZOKREL ¥2,000
“GOTO-UDON” Noodles with Dipping (taxincl. ¥2,200)
Sauce and Spring Vegetable Tempura

.\_vrg 23 HRETHEW-SORANOXKDEEHICEY ¥2 300
0 I 7F¥oE+EMTT (taxincl. ¥2,530)
mELLEYOT IV

SORANO Rice Ball Grilled in an Iron Pot Topped with
Sakura Shrimp and Butterbur Broth, Fish Sauce and Lemon

24 RKBEE B2 ¥5500
FFRWeEFEOY 7K (taxincl. ¥6,050)
Seasonal Menu - Eel Rice Bowl,

Soup, Pickled Vegetables, Salad

25 RFNLF YT FIL“SORANOXK” ¥900
BEREKEOKME T+ EFDY (taxincl. ¥990)
Hotel Original “SORANO Rice” and
Homemade Miso Soup with Pickled Vegetables

KEEDHRIEIAEED [SORANORI(RTILF IS FILRK) ZERALTVET,
*Our Rice is the hotel’s original “SORANO Rice” grown in Nasu.

MK IRBETICHIONIZESHEBMZ WL 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.

26 “MURDODESTDHEMTARERER ¥800
“TACHIHI NO SORA” (taxincl. ¥880)
Sake Lee Ice Cream Monaka Sandwich

27 tefE SORANOKDAH XL ¥1,500
M=ZT7ARERZAT (taxincl. ¥1,650)
Sakura Mochi-Style SORANO Rice Canelé
Topped with Wasanbon Ice Cream

28 BN TITH—h ¥1,200
Spring Cocktail Dessert (taxincl. ¥1,320)

29 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,
TH=rHAFVTOES

Dessert is also included.

MAIN DISHES

FyXNnvnR—=4  ¥1500
(taxincl. ¥1,650)

(A HZTERNF -V ET,)

Grilled Hamburger Steak

(Rice and Miso soup are not

included.) ” R

FHHIEA ¥1,300

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

FyXHFH ¥1100
(taxincl. ¥1,210)

Chicken and
Egg Rice Bowl ? .

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

KIDS MENU

KIDS SET

Ny
Bl BEFYTETIARRTH
Vegetable Chips / French Fries
XLy @ F Yy /NUN— eTkE 7oA
o LYY —R/RA o BHhVHERE
® SORANOKRDZIZA ©® BEREKMEBOEHZ T
o y—THTH O RTIYTH
Grilled Hamburger Steak / Fried Prawn
Pasta with Tomato Sauce / Boiled Vegetables

Salad / Potato Salad

HRE—=K TT4v9
Custard Pudding

SIDE DISHES : DESSERT & DRINK

FyXT77A4RRTE ¥600 HhREZ—K 757427 ¥800
French Fries  (taxincl. ¥660) (taxincl. ¥880)
. Custard Pudding ‘

SORANOXDZIFA ¥200 B
(taxincl. ¥220) M=% ¥600

SORANO Rice Bowl i TARIYU—L (taxincl ¥660)
“WASANBON" Sugar .
BREKIED ¥100 : IceCream
BHrZA (taxincl. ¥110)
Homemade Miso Soup P FyX =~y ¥600
: (taxincl. ¥660)
Seasonal Sorbet

Ta1—X ¥500
(WAZEALYY) (taxinel. ¥550)
Juice (Orange or Apple)

HHEANRRIC L) BH ERETET2HAHTEVET, [=]

HKBEREFET—TIWICTEYET, BELDR Xy ZICEBLAF TN,

E]

*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. E "




