KDY 74
DAICHINO SALAD

A AVRRAAY RO F-XHMZ
Shine Muscat Dressed with Cheese

1EZIADRBIZL EDIDEHIT
Savory Steamed “TAMAGOKOROQO” Egg Custard Topped
with Mushroom Glaze

BFOHEY
Sashimi in Season

SORANOKZE H
Soy Sauce with SORANO Rice Malt

C BERBEAALY > TRLY—MmBEBBUWLEE W, (Please select one item from below.)

BEEZEE,OECERDOT L P KBMTHIF - EREY HLH y
IV—LY—=REFYYDT IV BRERBIEN g
Grilled Fresh Fish from Deep-Fried “SHINGENDORI” Chicken
Hokkaido’s Shibetsu, Thigh with Rice Flour Batter,

Cream Sauce and Nuts Homemade Green Onion Salt Sauce

PhbEh
B TRV "ZE ONTHA - UPGRADE +¥1,500 (taxincl. ¥1,650)
NTRRIGY —R & FEBR R A BET7—L
“YAWARATON” Pork Belly Cooked BB AFEST- ENN—F ”
with Savory Salt, Hatcho Miso Sauce KBREFHEDY—X
and Condiments with Rice Malt Nasu Goto Farm “GOTOGYU” Beef
Japanese-Style Hamburger Steak
with Awaji Crop Onion Sauce

RRERHLEBAMBOBHITEAX

Wild Makombu Kelp and Ibusuki Bonito Flake Broth with Vegetables
in Season

EEX EY

Japan-Grown Rice, Pickled Vegetables

DAICHINA RESTAURANT

SORANO GOZEN

SEASONAL DISH
APPETIZER
¥3,800 +¥1,000

(tax incl. ¥4,180)
C BARBALY

SORANO 1t & C 2R > HAn—m

(taxincl. ¥1,100)

SORANO Gozen

Choice of MAIN DISH >
C # > DESSERT &
SOUP DRINK SET
+¥1,000
C # R >
RICE

(taxincl. ¥1,100)
CHLOMHBEICIE“BO—M" P HREBZROERAY LY N ZBMTEET,

SORANO COURSE

SORANO3I—X A0 —I PATREEMBOLL SN
BEFVT
¥5 800 SEASONAL DISH T erown
9

Honshu Sika Venison Tartare
(tax incl. ¥6,380) _ with Seaweed Chips
PN

SORANO Course APPETIZER

BB ALY
Choice of MAIN DISH

i 18
soup

1 8k
RICE

HksBROBHAY LY b HELY —RTOBEULLE,
DESSERT & DRINK SET Please choose 9ne from
Dessert and Drink Set menu.

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




DESSERT & DRINK SET KIDS SET

, A’—\yx“—t/\yb BEFyTET7IARRTH
-El- ﬂ;‘k & ﬁ'fé D Y9 700 Vegetable Chips / French Fries

> B W ’ . . . —
kﬂk&%t 7 I\ (taxincl.¥2,970) ® FYRNYN=F eTET7IA
¥1,000 Kids Set ® AT RV =282 O RALEHR
(taxincl. ¥ 1,100) ® HEXKDIIZA ® HRULKGDEHZ T
. ‘ R o )—T7HIXK o RT MY TH
Dessert and Drink Set k%%f;%@kﬁ}?z‘r Grilled Hamburger Steak / Fried Prawn
BEHRAMODRINK WoldWDEBEEY Pasta with Tomato Sauce / Boiled Vegetables
TH—FHHVTVET, Japan-Grown Rice Bowl / Homemade Miso Soup
Salad / Potato Salad

HWKEEBHAYEBVEDT OERUNCLEE L,
Please choose one from ES/)—VILARAT4—

the selection below SORANO HOTELA#YSFILTLVE A meal set full of kids favorite!

Black Bean Green Rooibos Tea Dessert is also included. 4 HhRE—=K TT7405

SORANO HOTEL original blend Custard Pudding

AHDEFEZR %
SEI(EEH L RFE T =TI - fITE - FDEE-
BOENE-HNEI-L)DTLVR

Wild Herb Tea *

Blend of 8 herbs - dokudami, senna tea, pu’er,

safflower, persimmon leaf, mulberry leaf, MAIN DISHES SIDE DISHES DESSERT & DRINK

Job’s tears and chamomile

FyRNvR—=4 ¥1500 | FyXTZIFAREFF ¥600 | ARE—F FF4r45 ¥800
(taxincl. ¥1,650)  :  French Fries (taxincl ¥660) : (taxincl. ¥880)
ERDLZTFaARTAR Tokyo Sayama Green Tea (ZHABTTERNA—Z—ERYET) :  Custard Pudding

Choi flceC P Grilled Hamburger Steak N .
olee of fee ream RRALR K (Rice and Miso soup are not : EEROIEA ¥200 : =z ¥ 600

. (taxincl. ¥220)
Tokyo Black Tea * included.) :
4 Japan-Grown Rice Bowl : TARIY =L (taxincl. ¥660)

“WASANBON” Sugar

H@DESSERT EREMLE k

+ .
UPGRADE ¥500 (taxincl. ¥550) FART P LA T — S A ¥1300

LNEZZKREE Iced Earl Grey Tea (taxincl. ¥1,430)

S =0) ¥100 : Ice Cream
BEI-INPOTATIA Udon Noodle with N L (taxincl. ¥110)

Homemade Miso Soup D FyXy—~yh ¥ 600
: (taxincl. ¥660)
Seasonal Sorbet

Two-Rowed Barley and Zx7hL—Fad—k— % Ry hOa Shredded Beef
Salted Rice Malt Yogurt Tiramisu Fair Trade Coffee (Hot only)
FyREFH ¥1100
(taxincl. ¥1,210) : .
Chicken and ;o Ya—R ¥500
: o (WATERRALYY) (taxincl. ¥550)
Juice (Orange or Apple)

Egg Rice Bowl

KYUEDBRBIRTEHEXREZFEALTEYEY, XEANKRICLY. BN EMEZEEITIHEHNTIVET,
HKIboDEy M Ty FEyEEZHBOADHRTEXWILITES, HKBRFBT—TIWVICTERYET, BELDRLy ZICHEBRLFIF SN,

HYECTHR RE~NOEBZENLL . AMA—ORERZOLEITTEYET, *All of our rice uses Japan-grown rice.

*This Set Menu Option is available only with Daily Lunch. *The contents or production area of the food can vary according to the buying and stock state of the day.
*We are making efforts to reduce the use of straws, so please make your request with our staff if you would like one. *Payments are accepted at the table. Please call staff for assistance.




RMBEREW I RQRURLUA SIS KLBIIRLES NAR
0 LU RV

HERIRBECRBOIETR D’

R < AREE X MK WIR—D U

DVODVO L HH B O 4°

WOE RRMLMmMY {REULWISEKLSR
SOV VNS DHRIP O U SN D H Y

DP UK DBL R L OVE R

POMNBOVIUMEEBULW S

==

Fermented
Food Meal

DAICHINA RESTAURANT

K




SOuUP

“TOKYO UKOKKEI"” Soup Flavored with
Ginger Rice Malt

BOX (From the top right)
Shredded Persimmon and Carrot Salad

Pork Liver Simmered with Ginger Rice Malt
Fluffly Sesame Kabocha Squash

Dressed with Homemade Fermented

Chili Bean Paste

Simmered Beef Flavored with Soy Sauce

with Rice Malt

Salted Rice Malt Yogurt, Tenjo Mirin and
TACHIHI NO SORA Syrup,
Seasonal Fruit Compote

Sweet Potato Candied with
Amazake Rice Drink

Autumn Sea Bream Marinated in
Kombu Kelp

Omelet Filled with Seasonal Vegetables,
Fermented Ketchup
Rice Ball Grilled with Homemade Miso

Komatsuna Mustard Spinach Dressed with
Homemade Pickled Apricot

Fermented Red Cabbage Flavored
with Caraway

Burdock Stir-Fried with Salted Rice Malt
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¥3,000
(taxincl. ¥3,300)

Health and Beauty
Fermented
Food Meal

KYEDBRBFINTEHERZEALTVES
KEANRKRICLY BV EBEEETIHELTIVET,
*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.




DAICHINA RESTAURANT




DAICHINA RESTAURANT

O—ALOHE BHEEICZIEH2EBMEN

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

EbEZZAPEEBEOEIE e mrm)

FHREEBS HIIEBE IMGEBE). INHO—NZBLTEBDOERIA(FTIL)IH).TH
EEEBALUMGIEESE(H228H). E5EEE (EMNLULH). EFEN—TH—FTY(LFEE),
BEZELIV (ERP) EHEREMEM BE77—L (EHICHARE), Corot (BER). h77L
FRO/MUER BLEUEGEE) ZAEEERE) i

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

"HA OB EIRIKER
A Food Experience that Starts with
‘Dashi’ Stock

DAICHINO RESTAURANT Tk, £ MoIC[—FH T2 Z
REELTHBYETEMICCEh->T-ERRm . AREHEE L ILO
BKTTEICBIWEEHAPO . AHOBBENAEVET,
At DAICHINO RESTAURANT,

we start your meal 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 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.




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.

RHDHYZ X -2025 Autumn Ver. - ¥2 800

RBOEAEFEFDO EH"YaL b, (taxincl. ¥3,080)
(2~42BEHARELTHYVET, $7-. CIRBEEFCHLEBRE VAL EET)
DAICHINO SALAD 2025 Autumn Ver.

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

RAHDHY Z & -2025 Autumn Ver.— ZE—ILHAX ¥1,800

DAICHINO SALAD 2025 Autumn 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 AN

MAZBICEENICHELD
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.

3 BEYIERY ¥2,200
Three Varieties of Sashimi (taxincl. ¥2,420)

ILBEZEELMoELERADOIYIL  ¥2 500
gU—LY—R & (taxincl. ¥2,750)
FyVDTIEVE

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

BHETTAANLIZHLES ¥2,400
YT7I0Y—RETaTEI (taxinel. ¥2,640)
Autumn Sea Bream Cooked with

Clam Broth, Saffron Sauce and Duxelle

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

Wit

SEHEORWEZITEY, BRARETRAIZ2 /70X F—N=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.

HEHAH“Fya—a8H TEI ¥2,400
THIARODEDRARTYT (taxincl. ¥2,640)
The Shimoda’s Pork Spareribs Marinated in

Akiruno Kikkogo Soy Sauce

“BESY—DOAVDRNES ¥4,500
FILF—=—FalEbYa7 (taxincl. ¥4,950)
Chargrilled “GOTOGYU” Beef Sirloin with

Pureed Porcini and Truffle

KBS AESHILEERDOY/ -2 ¥3,800
FTA4YavyvAEZ—F (taxincl. ¥4,180)
Bushu Duck Grilled with Sansho Pepper,

Daitokuji Natto and Fig Sauce, Dijon Mustard

Lot Poodlles

1HER & 28

ZHORMEZEAHER
FOBERBEZEEITLET

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

KYUEDOEKIETRT
EEXEZEALTEYET
*All of our rice uses Japan-grown rice.
X —EommlEIiREETIC
B30 FEBFEME WL EET,
* Some items take about
30minutes to serve.

Pesseil

HER

Ty ZELb T MSHEICE
ShLWlvzileE—A v T HkE,
BBEOREIC

oY EBELALTEIN,

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.

RNBEZ B8 H ¥5500
FFRWeFEOY 47K (taxincl. ¥6,050)
Eel Rice Bowl, Soup,

Pickled Vegetables, Salad

“HREROIDITW EREERSOD ¥2500
EFEESTHFH (taxincl. ¥2,750)
BREREOLKETEETEDY

“TOKYO UKOKKEI” and Itou Poultry

Farm Egg Rice Bowl,

Homemade Miso Soup, Pickled Vegetables

TEBEEDZIEAAHAESIEA ¥2,000
“GOTO-UDON” with (taxincl. ¥2,200)
Grated Yam and Sudachi Citrus

BEALEITFEHEXD ¥2,300
BEEHICEY (taxincl. ¥2,530)
RBLEREV OHTEMELITT
Japan-Grown Rice Ball Grilled in

an Iron Pot, Ginkgo and
“SHINGENDORI” Chicken Broth Glaze

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

Junmai Daiginjo Sake Lee Ice Cream

ZERRELEHIA-IILID ¥1,500
KEAMKRIC L), B EREEETSBEATENET, [=]TeX [m] F453IR (taxincl. ¥1.650)
HBRHEF T TRYET, BECDRAZy 7L BB T L, e 3 '
*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.

Two-Rowed Barley and Salted Rice
Malt Yogurt Tiramisu




