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Deep Fried Eggplant with Dashi Stock DA I C H I Nm R E S TAU RAN T

ELILY—EVYEMFERAMO X TF—FeEhET
Fujisan Salmon with Yuzu Pepper Tapenade
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W

) o o SORANO GOZEN
CILOE" SELEFEOAE ~BEENEEZRAT~
Chilled “MUSASHINO-AN" Yuba and Summer Vegetables DAICHINO

with Okutama Wasabi SORANO {1l f= C ZEORYE > SALAD

APPETIZER Lunch Ver.

A7AYEXA—TEITIEASES Y HAEDRET ¥3,500 +¥1,000
Carrot and Potato Marinated in White Wine Vinegar (taxincl. ¥3,850) C > 0

BERDE A (taxincl. ¥1,100)

THXARDEA—TE T—VH % SORANO Gozen Choice of MAIN DISH

The Shimodas’ Pork Bacon Dressed with Goya Bitter Melon

10 11 DESSERT &
REOESILAILTYRL SOuP DRINK SET

Chilled Grated Summer Corn Soup +¥1,000
. fil R (taxincl. ¥1,100)
EEENZDOHNL Ny FaEELEVDEY C RICE

Shibetsu-Grown Scallop Carpaccio Scented with
Japan-Grown Lemon IHLOEEEICIE “KHOF T Lunch Ver” ® “HHKEBHROBRA YLy M EBMTEES

e A/ £V F

< BRBEAALY > TRLY—mBEUWCIEEW, (Please select one item from below.)

BB EC B “YUEEEY DY 9 SORANO COURSE
Bekwhy—32 s REEDERUE RS —X

Fresh Fish from Shibetsu, Grilled “SHINGENDORI” Chicken SORANOOI—X KHDY 5L 5 F Ver.
Hokkaido with Clam Tomato Sauce with Perilla and DAICHINO SALAD Lunch Ver.

Rice Malt Soy Sauce ¥ 5,500

(tax incl. ¥6,050) %F;"‘U);Téﬁ Y H§
SORANO Course APPETIZER

THIARODEA—DKY ﬂ‘ UPGRADE +¥1,500 (taxincl ¥1,650)
EEKEL

A BET7—L
IXATLBEORYEHE ‘BB EEST MENYN=T ”
The Shimodas’ Seared Pork Loin RIBEEHDY —X

with Spicy Savory Nasu Goto Farm “GOTOGYU” Beef

Miso and Mineral Vegetables Japanese-Style Hamburger Steak

with Awaji Crop Onion Sauce

BB ALY
Choice of MAIN DISH

i 18
soup

1 R
EEmMEAME OB T EAHE RICE
Kombu Kelp and Bonito Flake Broth with Seasonal Vegetables

HksBROBHAY LY b FEL)—@TOBERVLEL,
Please choose one from
BB TBE--I2FILEFL“SORANOXK” & WSS & DIRIS SlEy Dessert and Drink Set menu.

1=

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

MAZ2—ANRITEmMAEZELZEW, Please turn to the back for menu details.




DESSERT & DRINK SET

HkEB®ZRD
BESRAYEY b
¥1,000

(taxincl. ¥ 1,1700)

Dessert and Drink Set

HkE BRAMEBVEDTOBRULLIEL, HRHMWODRINK
B/ —VIARATA—
SORANO HOTELH YUY F LT LK

Black Bean Green Rooibos Tea
SORANO HOTEL original blend

Please choose one from
the selection below

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

HEE®DESSERT
BRI *

BEANDTAR Tokyo Sayama Green Tea *

Choice of Ice Cream

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

FyXnvn—7  ¥1,500

(ZRABZTHRNF—L—BYETS,)

SIDE DISHES

L XyXTSAREFE ¥600
(taxincl. ¥1,650)  :  French Fries (taxincl. ¥660)

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

DESSERT & DRINK

HRZ—F FT74v7 ¥800
(taxincl. ¥880)

UPGRADE +¥500 (taxincl. ¥550)

BABDFY—X [ )
~M=ZRBATAREBEENYBERAT~
Anmitsu Terrine

~ Wasanbon Ice Cream and

Baked Yatsuhashi Cinnamon Cookie ~

HKIboDEyME TV FEy b2 ZFBOADHRTEXWLLEITES,

BHREALH kK
Tokyo Black Tea *

TART=ITLAT4—
Iced Earl Grey Tea

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

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 ? .

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

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

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,

KEETH BRE~NOREBZENEL. AMA—ORERAZLBENTTHYES
*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.

*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,

ZAF /LRI VDORERNE
DAICHINO RESTAURANT 2 R RT3 /2 Fv—F4v 1T,
AASIEEFLFEABTOBEREL-V LM,
T BR-BRDOVEARBEE -S> IYEBLEAY RN,

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 X -2025 Summer Ver. — ¥2 800
AHOEAERMBEF O EHR" V2L EEBIT, (taxincl. ¥3,080)
(2~A2BRERELTHEYET, /. TRHEEFTHOLEBRAE WL EET)
DAICHINO SALAD 2025 Summer Ver.

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

AHDH Z & -2025 Summer Ver.— 2E—LHA4X  ¥1,800
DAICHINO SALAD 2025 Summer 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 &AM

mAZEICEEN I HRED
ErkKICEENT
BAROBBENETEHEEL.
ZOH—FHSLVWRKRRETERIILES
NRIITFACBARLEAVTAAVE
EBHITHELALIZEIL,

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.

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

BHEOHIOHEE ¥2,600
RE EFHHhE T (taxincl. ¥2,860)
aEtToOV—X

Oil-Fried Japanese Butterfish and

Parsley Fish Stock Sauce

S EEIFERIFOEFEKREE ¥2,600
HEIBEOIILY—X (taxincl. ¥2,860)
Fluffy Herb-Flavored Seabass with

Aosa Seaweed Soy Milk Sauce

S500HEM -2 Y HAED ¥1,000
RTb774 (taxincl. ¥1,100)
IS AY v F =X

Fried Potatoes Featuring

500 Days Aged Hokkaido Potatoes

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




DAICHINA RESTAURANT

. ) s ﬁé
wa EEEORVWERITIRY. BERLGHRBTAIZ /70X F—N=T7—F, %Ié %ﬂ—% b 10 pRE B ¥5,500

Ay BRI E LT 55 L A s FRWEeEDY 47X (taxincl. ¥6,050)
=~ - o

) Eel Rice Bowl, Soup,
Crossover Food created with appreciation E 8k & 5B Pickled Vegetables, Salad

for the producers and freedom of thought is offered

f i h in dish. MEED BRI IRED € e e o
or your enjoyment as the main dis FSORANO 3 (3L o U 103 y 11 “EXEY EFEEEZD ¥1,800
=L

EEALTLET, EFEFE--HRFH (taxincl. ¥1,980)
*Qur Rice is .the hotel’s ?riginal ‘ gﬁ@uﬂiﬂg@@kﬂgiﬁ—t?@#@

"SORANO Rice” grown in Nasu. “SHINGENDORI” Chicken and Itou Poultry
M RHtETII Farm Egg Rice Bowl,

330N IEEBHME WL EET, Homemade Miso Soup, Pickled Vegetables

* It takes about 30 minutes to serve.

12 AESEAD B R BRMEG ¥2,000
k AR DGt (taxincl. ¥2,200)
Cold “GOTO-UDON”
Homemade Miso Sesame Soup

13 $#%Z{LLIf SORANOX®D ¥2,300
-~ gEHICEY (taxincl. ¥2,630)
:ﬁ\ 355 LE R DBk
Iron-Grilled SORANO Rice Ball with
Corn and “YAWARATON” Pork Savory Glaze

- 7 HEHH“Fya—dEH TEITL ¥2,100

THEAROEDZRTYT (taxincl. ¥2,310) @ ‘f
The Shimoda’s Pork Spareribs Marinated in esdet

Akiruno Kikkogo Soy Sauce

Hk
“BEFTY—OACDRNES ¥4,300
SEHOPHHEEEBHBDOY—X (taxincl. ¥4,730) PrVICEDDBNT DICHEID
BEBNEZRZT SHLWTTze—q 5] 5 HkE,
Chargrilled “GOTOGYU” Beef Sirloin with Seasonal FREORRI

Vegetables and Rice Malt Soy Sauce, Okutama Wasabi oY EBRLALIZE,

Our dessert transcends genres
TILVTZRBEOHEREEZ EFEISYILE ¥3,800 and puts your mind and body

gL RAYDKRTAVEXT—FZ (taxincl. ¥4.180) ina cor7dition of‘WeII—being for
your leisurely enjoyment

Bamboo Grass-Grilled Alpine Venison with at the end of your meal. ‘ 14 BERERZI7Y—XO0D ¥1,300
Grilled Summer Vegetables and =TT (taxincl.. ¥1,430)

Watercress and Celery Dressed with Red Wine Kumamoto-Grown Higo Green Melon
Mini Parfait

MR KRISEE “MIROZS” ¥800
MEAMKRIC LY, B EREEBT3BANTSNET, Q E_l1 BEHTARIY—L4 (taxincl. ¥880)
KEREFWET—TNICTEYVET, BIEKDRAR Yy ZICEBELMAIFEEI N, 1 “TACHIHI NO SORA”"

*The contents or production area of the food can vary according to the buying and stock state of the day. . oL
*Payments are accepted at the table. Please call staff for assistance. : Junmai DalglnjO Sake Lee Ice Cream




