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Refreshing early summer sweets for your soul  

– Available for a limited time 
 

This early summer, the SORANO HOTEL offers two varieties of sweets featuring plenty of local 
ingredients to stimulate the senses and provide refreshment. Enjoy the luxurious taste that only a 
hotel can offer, making the most of the natural endowment of the ingredients. 
 
 

■Higo Green Melon Parfait 
Price: 3,960 yen (tax inclusive) 
Kumamoto Prefecture’s Higo Green Melon, 
known for its mellow sweetness and juiciness, is 
paired with homemade Wasanbon sugar ice 
cream. Inside the choux pastry made with 
SORANO HOTEL’s original SORANO Rice flour is 
a smooth custard made with Tamagokoro eggs 
from Tachikawa’s Itou Poultry Farm. An aromatic 
brandy caramel sauce is added as an accent. 
Savor a multi-layered harmony of taste, aroma, 
and texture with this sumptuous dessert.                                 

               
■Hydrangea Shaved Ice 
Price: 1,980 yen (tax inclusive) 
Only available in early summer, this shaved ice is 
made with smooth, impurity-free ice from 
Tachikawa’s Fukushima Hyoshitsu Icehouse. The 
clear ice is colored with a cooling syrup made 
with butterfly pea herbal tea. When 100% Hachijo 
Island lemon juice is gently poured on top, the 
deep blue spreads into the purple for a magical 
and fantastical transformation. 
Ice cream using Tachikawa-grown blueberries is       
hidden inside the ice, and bubbles scented with 

perilla leaves and lemon are delicately layered on top, like clouds floating in the early summer sky. 
The creation is accented with coconut-flavored meringue cookies for a delicate appearance like a 
hydrangea. 
Fun for your eyes and surprising for your taste buds, this shaved ice is a treat for all five senses. 
 
[Sales Overview] 
 
■Sales period: May 12 (Monday) to July 13 (Sunday), 2025 
■Sales location: SORANO HOTEL’s DAICHINO RESTAURANT 
 
*Menus and production sources may vary depending on the availability of ingredients. 
 

Please direct inquiries about this press release to: M.Katabira or M. Suda of Marketing; 
TEL: +81(0)42-540-7757  Email: communications@soranohotel.com 


