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DAICHINA RESTAURANT

A—ALDHEBRBEEICILZHLIEBMED
Alluring local products and the right crop
grown in the right land
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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), Sugimoto Farm (Kumamoto Prefecture) and more

THA DR EZBRARER
A Food Experience that Starts with
‘Dashi’ Stock
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At DAICHINO RESTAURANT,

we start your meal with ‘“ichiban dashi’, the first stock of

kelp and bonito flakes produced in select locations,
carefully drawn out with Mt. Fuji spring water.
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*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.
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@WM ;’@j@% Corurse ¥7,500

7 aA—R(24~) (taxincl. ¥8,250)
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“SHINGENDORI” Chicken Breast Ham with Assorted Vegetables
Topped with Hot Spring Egg and Soy Milk Vinaigrette

LWL EHOREFEIEM 8. SBER. KBOREET/LIEVDS
Seared Tairagi Fan Shell, Autumn Sea Bream,

Horse Mackerel, Blanched Splendid Alfonsino,

Seared Octopus and Salted Salmon Roe

S500HENE-RAKRS Yy HAEDRT 754
I AYF Y F—X
Fried Potatoes Featuring 500 Days Aged Hokkaido Potatoes

tEEREIORECERDT UL

V=LY —=REFYVDTIEVE

Grilled Fresh Fish from Hokkaido’s Shibetsu,
Cream Sauce and Nuts

HEHBH “Fya—aE R TEITEZ THIARODBEDARTYT
The Shimoda’s Pork Spareribs Marinated in
Akiruno Kikkogo Soy Sauce

UPGRADE +¥1,500
(taxincl. ¥1,650)
] TEBEEDIEAPAEIEA
“GOTO-UDON” with Grated Yam and Sudachi Citrus

Ho “MROZLTOBEHTAR KRTEOYIIVREZRAT
“TACHIHI NO SORA” Sake Lees Ice Cream with Yoichi Cherry

Recommended

Drink Set

A—RIZAEDBE U HETITONY Y ey b 3BHELTHELTVWET, +¥4,500
BRBEICERLAIFEEIVL, (taxincl. ¥4,950)




Dhickos Corrse
¥12,000

LAF /A=A (taxincl. ¥13,200)
\ UPGRADE Options for Fish & Meat /

BAEEBOXLZL NIIBEFYTIZOET ARELARERTYT/L—FXZa—b ZTABLTHEYET

Nasu-Grown Eel Tartare Topped with River Seaweed Chips

MoOBHAYITX
Salad of Autumn Bounties ARE UPGRADE

TLTREBARE A BAT HiLzFNIEET QO S£BE@REET HAEMALLREY—X +¥1,000
Japanese Alps Wild Boar Wrap with Chrysanthemum O Seared Splendid Alfonsino with Broth and (taxincl. ¥1,100)
Matsutake Mushroom Sauce

ERBFEEEVZRY &

Herbs Wrapped in Autumn Bonito

SAFOAAMILE Fy—iLoEal

Oil-Simmered Pacific Saury with Pureed Kale

KIBDBEZFT/ LB LD

Seared Octopus and Salted Salmon Roe

XKEOTEEDLYHIT

Deep-Fried Angel Shrimp

WEAHEEASNBEENITT WHE UPGRADE

Cuttlefish with Field Caviar Fish Sauce
P N ~ ks IPA ”

SET = hw b T O BHItTAANLE“HES +¥1,000

TR AL RS A (taxincl. ¥1,100)
Chilled Cherry Tomato with Bonito Broth ” ZOBHA AN FRES 1’)‘.&"( . e
“GOTOGYU” Beef Cooked with Bonito Broth,

BHTTRANLIALER 477>y —RETas40 Broth and Port Wine
Autumn Sea Bream Cooked with Clam Broth,
Saffron Sauce and Duxelle

© BEMLAT-LBEONERE BENE +¥2,000
w FT—IL DGk A& IR - EKRME (taxincl. ¥2,200)
. Ezo Abalone and Lobster Cooked in Hoba Leaf, Grilled

IS Matsutake Mushroom Akadama Red Miso with Savory Lobster

“BEFTTALHERAEE +¥2,000

HRMBO LIRS ABSNTLELROY—X RLF—=Caléhya7 (taxincl. ¥2,200)
PV wRE—K Chargrilled “GOTOGYU” Beef Fillet with

Bushu Duck Grilled with Sansho Pepper, Pureed Porcini and Truffle

Daitokuji Natto and Fig Sauce, Dijon Mustard

REALS BEROBEEHICEY
MEE“EREY OETEMZEDITT
Japan-Grown Rice Ball Grilled in an Iron Pot,

Ginkgo and “SHINGENDORI” Chicken Broth Glaze Recommended

Drink Set
TRAREIEHIA-INEDTATIR TR BDETBTTHRYL sty AEELCABELTLET, +¥6.000
Two-Rowed Barley and Salted Rice Malt Yogurt Tiramisu BREICERLAIFLIEE N, (taxincl. ¥6,600)




DAICHINA RESTAURANT
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DAICHINO RESTAURANT # K &K¥ 2>/ 2F¥r—T4v>aTT, SHAERLTWEE T2 R42/NMBBELTIRARWZLELT,
AHAPOIEIFLHFENE>REZRRE LAV LM, T BRABYPZROBRAYPE T—RHITES T,
U BREKOLLWEIGRBFRERZ /- IYEBLEAYFZE 0, BRZAXCEELEAEDLEIIE T HROVLWDIBBAENZ2EBELHELAWEITET,
It is a signature dish that represents our restaurant. We have prepared small plate dishes that you can feel the season. Please enjoy it with an apéritif.

A plate that expresses how various vegetables grow from the ground. By combining several dishes with appetizers and main dishes,
Please enjoy plenty of vegetables with rich color, texture and taste. you can enjoy a meal with a wider range of flavors.

BEHhE IER ¥1,800
Three Kinds Appetizers (taxincl. ¥1,980)

1 R#DOHY 5% -2025 Autumn Ver. - XAV AAVEOF-BHMZ ¥1,200
KHDEHEMEF D ER ol t bz, (taxincl. ¥3,080) Shine Muscat dressed with Cheese (taxincl. ¥1,320)
(2~42EDZBELTCHVES, £/ TREBEFTOLBBBZ WALILEET)
DAICHINO SALAD 2025 Autumn Ver. TIVTAEARMNBEOZILEZIL BEFYT ¥1,600
(Serves for 2-4 person) Japan Alps-Grown Honshu Sika Venison  (taxincl. ¥1,760)
(It will take some time to provide.) . 3

Tartare with Seaweed Chips

2 KDY THX -2025 Autumn Ver.— RE—LHAX ¥1,800
DAICHINO SALAD 2025 Autumn Ver. (taxincl. ¥1,980)
Small Portion

SAFDOFAILE F—LorEal ¥1,200
Oil-Simmered Pacific Saury (taxincl. ¥1,320)
with Pureed Kale




DAICHINA RESTAURANT
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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.

7 BEYBRYVEDLEOTE (241~ ¥5.800
Chef’s Selection of Six Varieties of (taxincl. ¥6,380)
Assorted Sashimi (Serves 2 and up)

RUBODEREE /-oRNVOEKERZT ¥1,900
Straw-Grilled Autumn Bonito with (taxincl. ¥2,090)
Generous Condiments

RAZXREIEBEAVTORTAVERH—DEEDY ¥2,100
Tairagi Fan Shell and Salted Salmon Roe  (taxincl. ¥2,310)
Pickled in White Wine Vinegar

BEEEIOECERDOTYL ¥2,500
IV—=LY—=REFYI/DTI7EVE (taxincl. ¥2,750)
Grilled Fresh Fish from Hokkaido’s Shibetsu,

Cream Sauce and Nuts

TEHBESRE B2 MA-REY—X ¥3,600
Seared Splendid Alfonsino with (taxincl. ¥3,960)
Broth and Matsutake Mushroom Sauce

Cloveocl il ¢ @af/f;mé@wzw

8 RRFEZLIGITY
BMICZEDY. EMOERERARICEIZHTAAN,
“HMoOE"Z#HAWTOL3HZ4TY,

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

12 EREHLIRRMOR NS ¥1,500
Chargrilled Tokyo-Grown Ezo Abalone (taxincl. ¥1,650)

HEDHFFya-—J8 R TEIT ¥2,400
THIARDBEDODRARTYT (taxincl. ¥2,640)
The Shimoda’s Pork Spareribs Marinated in

Akiruno Kikkogo Soy Sauce

MEBFEORSD FBEEBHIC ¥1,800
Autumn Vegetable Tempura (taxincl. ¥1,980)
with Seaweed Salt

S500HENM =AYy HAEDT7 T4 ¥1,000
RRIVAY F—X (taxincl. ¥1,100)
Fried Potatoes Featuring

500 Days Aged Hokkaido Potatoes




DAICHINA RESTAURANT
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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.

KBMTHIFEEREY HHH ¥1,800
BREBIEIN (taxincl. ¥1,980)
Deep-Fried “SHINGENDORI” Chicken Thigh with

Rice Flour Batter, Homemade Green Onion Salt Sauce

EETIRVE “ER D5 ¥1,800
\TRREY — R & Ek R (taxincl. ¥1,980)
“YAWARATON” Pork Belly Cooked with Savory Salt,
Hatcho Miso Sauce and Condiments with Rice Malt

HRMBO LIS KESHTLEBEROY—X ¥3,800
F4Yarvy<vRAE—FK (taxincl. ¥4,180)
Bushu Duck Grilled with Sansho Pepper,

Daitokuji Natto and Fig Sauce, Dijon Mustard

‘BSOS RNEE ¥4500
FRILF—=—Falé&hYa7 (taxincl. ¥4,950)
Chargrilled “GOTOGYU” Beef Sirloin with

Pureed Porcini and Truffle

20 BR7E 77— L “BREBF 2 Eo7 ¥2,500
FENIN=T KBEEEBDY/—X (taxincl. ¥2,750)
Nasu Goto Farm “GOTOGYU"” Beef Japanese-Style
Hamburger Steak with Awaji Crop Onion Sauce

fHER & 58
ZHORMEADEL
KOBRBEBBIILET,

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

HKEEDOBRIETRT
EEXZEALTEYET
*All of our rice uses Japan-grown rice.
X—EommEIiREETIC
30D IZEBRHEZE W/ EET,
*Some items take about 30 minutes to serve.

21 “WHEISITW ERBRBRGOEF 2 E-7-FHFH ¥2,500
BREKGOEKEBHEFDY (taxincl. ¥2,750)
“TOKYO UKOKKEI" and Itou Poultry Farm Egg
Rice Bowl, Homemade Miso Soup, Pickled Vegetables

22 12 bFBEAAREEIEA ¥2.000
“GOTO-UDON” with (taxincl. ¥2,200)
Grated Yam and Sudachi Citrus

23 HEMLLITEERDOREEHICEY ¥2,300
ﬁﬂét“ [EpA<)! ”®Hj5+ﬁgi‘lﬂ%7b‘ 7T (taxincl. ¥2,530)
Japan-Grown Rice Ball Grilled in an Iron Pot,

Ginkgo and “SHINGENDORI” Chicken Broth Glaze

24 RAKBEE B8R ¥5500
FFRkWweFdEOY 47K (taxincl. ¥6,050)
Eel Rice Bowl, Soup, Pickled Vegetables, Salad

25 EEX ERUKEDHETLEDY ¥900
Japan-Grown Rice and Miso Soup (taxincl. ¥990)
with Pickled Vegetables



DAICHINA RESTAURANT

Pessel

B
R DAY oF (i e X e LS F (AR Iy E WA e 727 A by
HkZ, FEFOREBICPKYEBELALZS,
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 FlKKSEE “UIRDOZL"BHTAZXIU—L ¥800
“TACHIHI NO SORA” (taxincl. ¥880)
Junmai Daiginjo Sake Lee Ice Cream

27 BEEFDODNRIF -5 —=+F ¥1,500
Sweet Potato Basque Cheesecake (taxincl. ¥1,650)

28 FRAER ~HKRZBELIHLH/ME~ ¥1,200
Ujikintoki Shaved Ice (taxincl. ¥1,320)
~ Matcha Syrup and Plump Adzuki Beans ~

29 ZHRAREXLEHIA—ITILIEDTATIR ¥1,500

Two-Rowed Barley and Salted Rice (taxincl. ¥1,650)

Malt Yogurt Tiramisu

vy Xty
¥2,700
(tax incl. ¥2,970>
Kids Set

BFERE-HLOREFEN
LWolfLWoEsBEELYE,
TH=rHAFVTOES

MAIN DISHES

FyXnvnR—=4 ¥1500
(taxincl. ¥1,650)

(A RZHEBF LBV ES,)

Grilled Hamburger Steak

(Rice and Miso soup are not
included.)

FHWHIEA ¥1,300

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

FyXBFHF ¥1,100
(taxincl. ¥1,210)

Chicken and

Egg Rice Bowl

A meal set full of kids favorite!
Dessert is also included.

KIDS MENU

KIDS SET

BEFVITETIFARRTH
Vegetable Chips / French Fries

o Xy X /NYN=
® fY Y/ —R/INRZR
o HERDIIZA
o —T7HIK

Grilled Hamburger Steak / Fried Prawn

Pasta with Tomato Sauce / Boiled Vegetables
Japan-Grown Rice Bowl / Homemade Miso Soup
Salad / Potato Salad

HRE—=K TT405

Custard Pudding

SIDE DISHES

FyX77A4RKRTH ¥600
French Fries  (taxincl. ¥660)

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

SR 0] ¥100
BHZHT (taxincl. ¥110)
Homemade Miso Soup

KEANRKRICEY . B EMEZEBETIHANTIVET,
HKBEREFET—TIWICTEYET, BELDR Xy ZICEBLAF TN,

*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.

eTLT7IA

o BN VWEEX

o BREKMEDEHAZ T
Ul noal a4

DESSERT & DRINK

HRZ—=F FT4>v7 ¥800
(taxincl. ¥880)
Custard Pudding

M==2 ¥600
TARIZY—L  (taxincl. ¥660)

“WASANBON” Sugar
Ice Cream

FyRXTvy—Ryhk ¥600
(taxincl. ¥660)
Seasonal Sorbet

Ya1—X ¥500

(WAZEEIEFLYY) (taxincl. ¥550)
Juice (Orange or Apple)

Ok




