Fy Xty
¥3,000
(tax incl. ¥3,300)
Kids Set

BFREBbOKRGFED
WoldLWoBRERY R,
TH-FHALTULES

Dessert is also included.

MAIN DISHES

FyANnvN=4 ¥1500
(taxincl. ¥1,650)

(WA HZHERNA—E—ERVES)

Grilled Hamburger Steak

(Rice and Miso soup are not

included.) ” R .

FHWIEA ¥1,300

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

*yXBFH ¥1,100
(taxincl. ¥1,210)

Chicken and
Egg Rice Bowl ? .

A meal set full of kids favorite!

KIDS SET

ANmrm e
B BEFYISTETIARRTH
Vegetable Chips / French Fries

Ay @ FYZINUN=F
efEAOIAYYT
o —THIX
o EEXDIIFA

AR AVALEE -l

Pudding a la mode

SIDE DISHES

FyZXT7IARHETE ¥600
French Fries  (taxincl. ¥660)

HEXOIIZA ¥200
(taxincl. ¥220)
Japan-Grown Rice Bowl/

BREKED ¥100
BHrzH (taxincl. ¥110)

Homemade Miso Soup

MREANKRICLY BV EREEETIHANTIVET,

KERFET—TWICTHEYVET, BIEKDRAZy ZICHERE LTI,
*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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o RTIYITH

* EREKRMBDEAZ T

Grilled Hamburger Steak / Fried Prawn

Fried Fish Croquette / Pasta with Tomato Sauce
Salad / Potato Salad

Japan-Grown Rice Bowl / Homemade Miso Soup

DESSERT & DRINK

HRE—F 7747 ¥800
(taxincl. ¥880)
Custard Pudding .

M=% ¥600
TARIZYU—L  (taxincl. ¥660)

“WASANBON” Sugar .
Ice Cream

FyRXTr—~yh ¥600
(taxincl. ¥660)
Seasonal Sorbet

Ya1—R ¥500
(WAZERIRALYY) (taxincl. ¥550)
Juice (Orange or Apple)
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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.

KYUEOBREITRTEHEXREZFEALTBYES, XEANRRICL . EM EREZEETIHENTIVET,
HERFTRT—TWVICTHEYVES, BEKDRZy ZITHBHRALMFIF LS,

*All of our rice uses Japan-grown 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.




Dinner Special

Bl Lo DLt Coise

¥8,000

7—;‘4+_BEE¢/I‘}_':|—Z(2%~) (taxincl.¥8,800)

KittnH 54
DAICHINO SALAD 2025 Summer Ver.
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F

LEHLLEBH®RBHAMMOBFNZEEDET

White Trevally Scented with Japanese Leek Sesame Oil
B WY —EVYEMFERBMOITF—FEEHET
Fujisan Salmon with Yuzu Pepper Tapenade
BLFDOY 2/ R—ETMAE-EVYTVEH

Cuttlefish Dressed with Sayama Tea Genovese
BOBMEBEAS ~EfiIT~

Pike Conger Marinated with Spicy Vinegar Sauce
RMEDESIHAILTYRL

Chilled Grated Summer Corn Soup

>
el

AR IR IR

S500HENME-RAKTS Y HAEDRT 774
INIAY Y F =X
Fried Potatoes Featuring 500 Days Aged Hokkaido Potatoes

St
Y
§

)l.

BEEEEIORCEER BLEbT Y —X
Fresh Fish from Shibetsu, Hokkaido with Clam Tomato Sauce

HEDH “Fya—dBH TEITEZ THIARODEKDRARTYT
The Shimoda’s Pork Spareribs Marinated in
Akiruno Kikkogo Soy Sauce

BEEIEADBERREKIE LR DB T
Cold “GOTO-UDON” Homemade Miso Sesame Soup

EMDAE

Seasonal Frozen Dessert

Recommended

Drink Set
I-RZELETCUHEITTHORY Iy b 3IBBLTABLTVET, +¥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

TIVTRAEOHEREE EHFXIUILL

LY 2R YDFRTAEFH-MZ

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—RIEHLECETTHRY Iy F4BELTAHABRLTVWET, +¥6,000
BRBICBHRLMAITFIEI N, (taxincl. ¥6,600)



DAICHINA RESTAURANT

il Disk,

ZAF/ LRSS Vv DRERE

DAICHINO RESTAURANT A2 X &K F 2> 7% Fvr—T4v>aTT
KDL IFIEFRBFELPE>HREZRRLAV LD,
B HKOLLWEIRBTEZ /- IVEBLEAYFZE 0,
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.

A DHZ X -2025 Summer Ver. - ¥2,800

AHOEHEMEF D EHR Pal b, (taxincl. ¥3,080)
(2~ 4 2BHERELTHVET, 7. CIRBETHLEBRAEVALEET)

DAICHINO SALAD 2025 Summer Ver.

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

KDY Z X -2025 Summer Ver.— ZE—LH#A4ZX  ¥1,800
DAICHINO SALAD 2025 Summer Ver. (taxincl. ¥1,980)
Small Portion

lELC®IC
FEHiZRL W T2 R42/ MR ELTIHAREVWZLELT,
TOBAIBECENROERAYPET—HEICES T,
HRZARCEREEAEDOERIET HROLVORALLNDEBRELZEELAVELEITET,
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.

BEHIHE IR ¥1,800
Three Kinds Appetizers (taxincl. ¥1,980)

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

LEHLLEBHRBIAMBADOETY ZELhHET ¥1,900
White Trevally Scented (taxincl. ¥2,090)
with Scallion Sesame Qil




DAICHINA RESTAURANT

Sshric § Soadord

BiEY & AN
mEEBICEENJICHEEDEALKICEEINEROD LR AN EEEEL,
ZOA—BELVRETERILES NFIFACBAL AV TAAVPEEBICERLHLILEEL,

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.

BEY IERY

Three Varieties of Sashimi

FH%EEL “UIRDOZL"ORYBEDOY 2L
Parboiled Pike Conger with
Iri-Zake Gelee

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

SoBEEIFERIFOERES
HEIB/BBEOEIY—X

Fluffy Herb-Flavored Seabass with
Aosa Seaweed Soy Milk Sauce

¥1,800
(taxincl. ¥1,980)

¥2,100

(taxincl. ¥2,310)

¥2,600
(taxincl. ¥2,860)

¥2,600
(taxincl. ¥2,860)

Oloveol Gl ¢ @07»77@%@%@

A RABEZKG Y

BMICZEDY KM OEKRE &R ARICFI EHTAAMN,

“MOFEEZ#ANTI(BRLTY

These items are made using Japanese techniques,
which include heating to fully bring out the flavors of

our carefully selected ingredients.

10 EBFXORSS BIGEEDIC

g\ﬂ

Summer Vegetable Tempura
with Seaweed Salt

500HEN AR Y HAIEDT T4
RIAY Y F =X

Fried Potatoes Featuring

500 Days Aged Hokkaido Potatoes

HEAHF“Fya—aBH TEIT
THIARDBEDZARTYT

The Shimoda’s Pork Spareribs Marinated in

Akiruno Kikkogo Soy Sauce

¥1,800
(taxincl. ¥1,980)

¥1,000
(taxincl. ¥1,100)

¥2,100
(taxincl. ¥2,310)




DAICHINA RESTAURANT

Wit

EEEOBVEZITRY. BHARBTAZ7ARF—1N=T7—F,

ALV DBERIBELTEELALIZS N,

Crossover Food created with appreciation
for the producers and freedom of thought is offered
for your enjoyment as the main dish.

TIWVTABOEREE EHFRXIYILE ¥3,800
gLy v-RYDKRTAEXT—FRA (taxincl. ¥4,180)
Bamboo Grass-Grilled Alpine Venison with

Grilled Summer Vegetables and

Watercress and Celery Dressed with Red Wine

“BESY-—DOACORNIES ¥4,300
SHOBPBHHXEEHRBDOY/—X (taxincl. ¥4,730)
WEELNZEZRZT

Chargrilled “GOTOGYU” Beef Sirloin with Seasonal
Vegetables and Rice Malt Soy Sauce, Okutama Wasabi

BE BHE77—L BEF 2FE-7 ¥2,300
MBEANN—T REBEERDY—X (taxincl. ¥2,530)
Nasu Goto Farm “GOTOGYU” Beef Japanese-Style
Hamburger Steak with Awaji Crop Onion Sauce

MREANKRICLY BV EREEETIHANTIVET,

KERFET—TWICTHEYVET, BIEKDRAZy ZICHERE LTI,

*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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SHOBMEEDES
FOBERBEZEEITLET

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

HYEDOERIFTART
EEXEZEALTEYET
*All of our rice uses Japan-grown rice.
X—EomalE IRt ETIC
B0 EEBRHEMEWLTLEET
* Some items take about
30minutes to serve.

Pessesl

Hk

TrvitEohbng DICHEICH
INLWI Tz E—AV T | HK%,
FREOREIC

oK NEFBELALTZIN,

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.

16 “EREV EFEHEEBRHO ¥1,800

EFEFE-T-HTH
BREKBOKBTEFTDOY
“SHINGENDORI” Chicken and Itou Poultry
Farm Egg Rice Bowl,

Homemade Miso Soup, Pickled Vegetables

(taxincl. ¥1,980)

ABESIEADB RN L ¥2,000
AR D75 X 5t (taxincl. ¥2,200)
Cold “GOTO-UDON”

Homemade Miso Sesame Soup

RANBEE BBH ¥5500
FRWEEDY 54 (taxincl. ¥6,050)
Eel Rice Bowl, Soup,

Pickled Vegetables, Salad

EEX BRELKGO ¥900
KEHEEFEDY (taxincl. ¥990)
Japan-Grown Rice and Miso Soup

with Pickled Vegetables

MR KSR “SIROZ S ¥800
BRATARIY—L (taxincl. ¥880)
“TACHIHI NO SORA”

Junmai Daiginjo Sake Lee Ice Cream

HAHDT)—X ¥1,500
~M=BT7ARE (taxincl.. ¥1,650)
BEE\VIBERAT~

Anmitsu Terrine ~Wasanbon Ice Cream
and Baked Yatsuhashi Cinnamon Cookie ~




