DAICHINA RESTAURANT







DAICHINA RESTAURANT
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Alluring local products and the right crop
grown in the right land

bR AEEBEDESE s Erm)

FHEERS. TNBFE AN CEEBR). ZINAD—NEBL GEMDORRIA(FT~TILII
M), THEE (RBEN LS ERES(HE25H). 2R EE (EMLH) LHFRN—7
H=TV(LHE) BEZELIV (EARM)EHBERRMEE7 7L (EDICHEARE).
Corot (FER). A7 7LVBEXR0/NMLER RO (LEE) b

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
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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.

HKYUEDBRFIRTEHEXREZFEALTEYES, XEANRKRRICLY. BN EMEZEETIHEHNTIVET,
KBREFET—TIWICTEYVET, BEKDRZy ZICHEBRLFIFIEEN,
*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.

@WM ;@j@% Corurse ¥6,500

7 aA—R(2%4~) (taxincl. ¥7,150)

EREYV TRRDNLERYTREZRAT
BREFLEEIAERTLY M ENITT

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

LEHLLEBHRABBRBOFTYZEEHLET

White Trevally Scented with Japanese Leek Sesame Oil
BT —EYEMFERBOLTF—FeEhET
Fujisan Salmon with Yuzu Pepper Tapenade

RLEDOY /R—ETHMAT-EVYIVEH

Cuttlefish Dressed with Sayama Tea Genovese
BoEEET ~BLiLT~

Pike Conger Marinated with Spicy Vinegar Sauce
REDOEIHAZLTY ML

Chilled Grated Summer Corn Soup

BO00HEM AR Yy HAEDRTIT774
NIASF v F—X
Fried Potatoes Featuring 500 Days Aged Hokkaido Potatoes

tEEER,SBCEHE BELT Y —Z
Fresh Fish from Shibetsu, Hokkaido with Clam Tomato Sauce

HEHHF“Fya—aEHR TEITIZ THIAROEDZATYT
” The Shimoda’s Pork Spareribs Marinated in
i Akiruno Kikkogo Soy Sauce

UPGRADE +¥1,500
(taxincl. ¥1,650)
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ﬁ\ Cold “GOTO-UDON” Homemade Miso Sesame Soup

FRER ~HKREBELSKDNE~
Ujikintoki Shaved Ice
~ Matcha Syrup and Plump Adzuki Beans ~
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¥10,500
(taxincl. ¥1 1,550)

KBEEBHE SALEHhE-RE MERROTIE
Octopus and Summer Vegetables with
Lime Fish Sauce and Raw Peppercorn

EEL-NWVHESHAOH Y AMEDTYRL
Soy Milk and New Crop Potato Soup with Japan-Grown Mussels

LEHLEFHRBPAMBAOFY ZEEHET
White Trevally Scented with Japanese Leek Sesame Oil

BT —EVEMFERBMOLXTF—FeabhE T
Fujisan Salmon with Yuzu Pepper Tapenade
HLEDOY / R—ETMA-EVIVEE
Cuttlefish Dressed with Sayama Tea Genovese

YHIDOEOHLE FLLIWEDNITT
Soft-Simmered Turban Shell Topped with Liver Soy Sauce

REOBZEERMFOBITO/L BRESEREARAMEZHRAT
Angel Shrimp and Deep-Fried Eggplant in Broth
with Bonito Flakes from Kagoshima

BHOHRIOEE v EHhEEEETDY—X
Oil-Fried Japanese Butterfish and Parsley Fish Stock Sauce

HEAET SOﬁBA}[\IO*@%%%iSL:?U
EDBATLE I DEKES

Iron-Grilled SORANO Rice Ball with Corn and
“YAWARATON” Pork Savory Glaze

REAERZ IS —>AAYDI= /"7
Kumamoto-Grown Higo Green Melon Mini Parfait

Recommended
Drink Set

A-RICELECHETTHNIV Iy b 3BELIHBRLTVES, +¥4,500
BRBICBHRLMAIFIEI N, (taxincl. ¥4,950)

/Q‘/wmi/ %/M»m/w Kawv;é/ Cfm/t/w ¥12.800

*"E &/ﬁ\}ﬁf (taxincl. ¥14,080>

REIMINENRIMDOARNNF 3 BEXBWNILERAT
Chilled Kanade Tomato Gazpacho with Seared Scallop

B0l KoY SK
DAICHINO SALAD Summer Version

IRRMERFEOBENDRIE BEHROERBR—THIIT
Ezo Abalone and Angel Shrimp Somen Noodles
with Silkie Chicken Herbal Soup

FEFEEL UROZL"MYBOY 2L
Parboiled Pike Conger with Iri-Zake Gelee

“BESOYTA-XEXMFOBITOLL
EwFoTsevb

“GOTOGYU” Beef Rib Eye and Deep-Fried Eggplant
in Broth with Green Yuzu

Sk EFTEAIFOEREEE HEIBEOEILV—X
Fluffy Herb-Flavored Seabass with Aosa Seaweed Soy Milk Sauce

TIVTZAEOERE EBXI/UILL
JL/ AU DRTAVERT—HZ
Bamboo Grass-Grilled Alpine Venison with

Grilled Summer Vegetables and Watercress and
Celery Dressed with Red Wine Vinegar

HAHBDTY—X ~FZBTARERENVIBZRAT~
Anmitsu Terrine
~ Wasanbon Ice Cream and Baked Yatsuhashi Cinnamon Cookie ~

Recommended

Drink Set

A-XICEbLETCHETTORNY Iy FABELTHRLTVLET, +¥6,000
BRBEICERLAIFESIVL, (taxincl. ¥6,600)
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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

KHOBEAEMEF O EHR" T2l LEbI, (taxincl. ¥3,080)
(2~4%EHZRELTHVES, £ CR/EFTHLEHAZ VAL 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

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.

3 BEHIEIERE ¥1,800
Three Kinds Appetizers (taxincl. ¥1,980)

ZEEMTFOZYBIFORLL ¥1,100
Deep Fried Eggplant with Dashi Stock (taxincl. ¥1,210)

RLWFEDY T/ R—ETHAT ¥1,250
EVOVEM (taxincl. ¥1,375)
Cuttlefish Dressed with Sayama Tea Genovese

KIEEBHHE SMLZMHhE-RE ¥1,800
MAEMHBOTIE b (taxincl. ¥1,980)
Octopus and Summer Vegetables with
Lime Fish Sauce and Raw Peppercorn
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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.

Chef’s Selection of Six Varieties of
Assorted Sashimi (Serves 2 and up)

LEHLELEEKRBBEMHBOEY ZXEhET
White Trevally Scented with
Japanese Leek Sesame Oil

FEEEL “IROZL ORI BN 2L
Parboiled Pike Conger with
Iri-Zake Gelee

B DOHN0 [ E
nReYzmhrE-BETOY—X
Oil-Fried Japanese Butterfish and
Parsley Fish Stock Sauce

S B EIFIE A DEREX
HEIBEOEAV—X

Fluffy Herb-Flavored Seabass with
Aosa Seaweed Soy Milk Sauce

¥5,200
(taxincl. ¥5,720)

¥1,900
(taxincl. ¥2,090)

¥2100
(taxincl. ¥2,310)

¥2,600
(taxincl. ¥2,860)

¥2,600
(taxincl. ¥2,860)

Oloveol Gl ¢ @07977@4@@@

8 RAREZLEITY
BMICZEDLY . EMOERERKRRICEIEHTAAN,
“HORE"ZHAVWTILB3R4TT,

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

12 32)IJRE DR A BE FEDDBENFT ¥1,600
Chargrilled Udo Spikenard (taxincl. ¥1,760)
Topped with Bonito Flakes

n‘ 13 HE3H “Fya—a8&H CTEITL ¥2,100
b THIARDEDZARTYT (taxincl. ¥2,310)
The Shimoda’s Pork Spareribs Marinated in
Akiruno Kikkogo Soy Sauce

ﬁ 14 EFZORSD BIBLEHIC ¥1,800
Summer Vegetable Tempura (taxincl. ¥1,980)
with Seaweed Salt

g 15 BO0BEI B =AY HAEDT7 T4 ¥1,000
NI AY v F—X (taxincl. ¥1,100)

Fried Potatoes Featuring
500 Days Aged Hokkaido Potatoes
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AAVDOERIBELTERLALIZIL, Y 1 &% ‘ ZHORMEZEEDLET

Crossover Food created with A g i » ,' rosREEBEIILET

appreciation for the producers and Y Mineral-rich SORANO Rice is grown

freedom of thought is offered with a farming method that places
for your enjoyment as the main dish. importance on the soil.

We bring you rice with seasonal
ingredients to cap off your meal.

“EREY DY ¥1,800 21 “EREV L FEBEERGOEFEFE 2B FH ¥1,800
AREEFEIEBREEHHY —X (taxincl. ¥1,980) BREEKEOKRBTEEFDY (taxincl. ¥1,980)
Grilled “SHINGENDORI” Chicken with “SHINGENDORI” Chicken and Itou Poultry Farm Egg
Perilla and Rice Malt Soy Sauce Rice Bowl, Homemade Miso Soup, Pickled Vegetables

THIAROEO—XDXY ¥1,800 22 AESEADBREKM EMHMOSB T ¥2,000
EXHRMEIXTILBEORYAEDLE (taxincl. ¥1,980) Cold “GOTO-UDON" (taxincl. ¥2,200)
The Shimodas’ Seared Pork Loin with Homemade Miso Sesame Soup
Spicy Savory Miso and Mineral Vegetables
23 BRETH W SQBANO*@%@%BL:?U ¥2,300
TIVTRABEOEREE EBFXITYILLE ¥3,800 L3652 LE “ZB DS %A (taxincl. ¥2,530)
LY vl oR7AEX AR (taxincl. ¥4,180) Iron-Grilled SORANO Rice Ball with Corn and
Bamboo Grass-Grilled Alpine Venison with “YAWARATON" Pork Savory Glaze
Grilled Summer Vegetables and Watercress and
Celery Dressed with Red Wine Vinegar 24 iRNIEET 625 ¥5500
FFRWeFEOY 7K (taxincl. ¥6,050)
“BEF YOV ORANEE SHOBHRL ¥4,300 Eel Rice Bowl, Soup, Pickled Vegetables, Salad
BMBOY - BZELEAHTAT (taxincl. ¥4,730)
Chargrilled “GOTOGYU” Beef Sirloin with Seasonal Vegetables 25 R FILFYTFIL“SORANO X" ¥900
and Rice Malt Soy Sauce, Okutama Wasabi BREKRE ORI T EFEDY) (taxincl. ¥990)
Hotel Original “SORANO Rice” and Miso Soup
20 BB 77— L “BEF EE-T ¥2.300 with Pickled Vegetables

MBENN=T RBEERDY/—X (taxincl. ¥2,530)

‘ Nasu Goto Farm “GOTOGYU" Beef Japanese-Style MUEDOHK G BAED [SORANOKIGRFLAYSFAR) & EALTLET,
Hamburger Steak with Awaji Crop Onion Sauce *Our Rice is the hotel’s original “SORANO Rice” grown in Nasu.
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KIDS MENU

KIDS SET

Pesssl
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Hbk%z, EFOREBICHKYEBELALEZIN, ¥2,700 B BEFYTETISARET

Our dessert transcends genres and puts your mind and (taxincl. ¥2,970) Vegetable Chips / French Fries
body in a condition of Well-being for your leisurel .
g gy g Kids Set

v @ Xy NUN=F eTLTZ
enjoyment at the end of your meal. i FyANY 7 e774

o LYY —R/RA o BHhVHERE
BRFEFBOAIFEN ® SORANOKDZIZA © BEREKRMBDEHZ T
Lol WD EARELY b, *U—THIH *RTHIYIX
FH—rHFNTHET, Grilled Hamburger Steak / Fried Prawn

Pasta with Tomato Sauce / Boiled Vegetables
A meal set full of kids favorite! SORANO Rice Bowl / Homemade Miso Soup
Dessert is also included. Salad / Potato Salad

HRE—=K TT4v9
Custard Pudding

MAIN DISHES SIDE DISHES : DESSERT & DRINK

FyZXnvN—4 ¥1500  FyXTIARRTE ¥600 | HRE—F FF4r4 ¥800
AT NN « 1z N g — " (taxincl. ¥1,650) French Fries (taxincl. ¥660) (taxincl. ¥880)
26 %'@Fj(CﬁILfEﬁNOJS?:Z\%b BRTART V=4 ( ig?oo) (ZRABZFERIF K- mYET) ¢ Custard Pudding .
taxincl. . . :
Grilled Hamburger Steak SORANO&K@:\\U:/\J ¥2OO

Junmai Daiginjo Sake Lee Ice Cream (Rice and Miso soup are not : Ctaxinol ¥200) . =& ¥ 600

neluded) N M @ SORANO Rice Bowl ©FARIU—L (taxinol ¥660)
27 HAHDT V=X ¥1,500 . "WASANBON" Sugar @
~M=ZBT7AREBENYBERZIT~ (taxincl. ¥1,650) TRIEA ¥1300 | gxmngo ¥100 : lceCream
Anmitsu Terrine ~ Wasanbon Ice Cream (taxincl ¥1.430) @ 457 734 (taxincl ¥110)

and Baked Yatsuhashi Cinnamon Cookie ~ Udon Noodle with . Homemade Miso Soup L FyXPr—~vyh  ¥600
Shredded Beef ” : : (taxincl. ¥660)

FREE ~HREE LSS NT~ ¥1.200 . Seasonal Sorbet

Ujikintoki Shaved Ice (taxincl. ¥1,320) FyXBFH ¥1100 .

~ Matcha Syrup and Plump Adzuki Beans ~ (taxincl. ¥1.210) o Ya—A ¥500
Chicken and : i (YAZEREALYY) (taxincl. ¥550)
BEARER®B S —>AO0yDI=/"7T ¥ 1,300 Egg Rice Bowl ? . Juice (Orange or Apple)

Kumamoto-Grown Higo Green Melon (taxincl. ¥1,430)
Mini Parfait

KHAMKRIC L), B EREEETBANTEVET, [=]
KBRHBF 7L TRYET, BECORRY 7L BB T CREL, .
*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 !




