DAICHINA RESTAURANT







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

¥7500
7 aA—R(24~) (taxincl. ¥8,250)

bR ZAEEBDESE snErm)
FPHEELRS GNBE IMCESE). #0—NIL B L THEBDEBRSA(TRTL)IH).TH CUETCN B REEBENOY S L
BE@EBNLT)ERES(HE2HH). 2BEEEE (EMNLH). EHFRN—7H—F7 > (LER),

L \ Ly kv2
BEZELIV (RRM)EHREFARMEE77—L (LHITHAR), Corot BER). AT 7 fk&w) PAL r;&i"c )
FEoMLER LS (LEE) AARE(EAR) i SHINGENDORI" Chicken Breast and Soft-boiled Egg Salad

with Rice Bran Galette
Our producers (excerpt, partners listed in random order)

Itou Poultry Farm, Furukawa Livestock, Kotoha(Takishimaen), farmers in the vicinity (all in - o - A e ey, s = . P S |
Tachikawa City) through Minore Tachikawa, Shimoda Livestock (Musashi-murayama City), wmvA LEHW%;JM BT A ,EPTJ' 7(Dﬁ IR Eli%§ SN

Kondo Brewery (Akiruno City), Toshimaya Shuzou (Higashimurayama City), Uenohara Herb EONBDEEREIO V4. BREROEEDY
Garf:len (Yamanashi Prefecture), Okgtgma WASABI (Tokyo), Shlbw Agricultural Research Three Striped Rockfish with Peppery Chrysanthemum Green Sauce,
Institute, Goto Farm (both from Tochigi Prefecture), Corot (Saitama Prefecture), KOYAMA

FARM, Hasshinkai(Hokkaido), Sugimoto Farm (Kumamoto Prefecture) and more Seared Okibora Mullet, Chum Salmon Sashimi,
Whelk Confit Scented with Ginger Koji Malt, Vinegared Kelp

5BENM LRI Y AAEDRT 774
I AYF Y F—X
Fried Potatoes Featuring 12 Months Aged Hokkaido Potatoes

BEEEIORECHADTE /N VPRES
LoOELIEANTEREBEHXILZIL

Herb-Crusted Fresh Fish from Hokkaido’s Shibetsu with
Homemade Salt Koji Malt Tartar Sauce with Shallot

THIAROEK XONBA—R ENFLERELTEEZFZT
The Shimoda’s Pork Boston Butt with Burnt Soy Sauce
and Winter Vegetables

‘W H OB EIEIRER UPGRADE +¥1500
A Food Experience that Starts with (taxincl. ¥1,650)

‘Dashi’ Stock Ei] “BEBEFTODCREABESIEA o RYVDEZHDHET
DAICHINO RESTAURANT Tt T4 DIC[—FEHTI 2T “GOTO-UDON” with “GOTOGYU” Beef Meatballs
RELTBYVETEBICILbo 7 ERA . AMEEEL LD and Generous Ginger Topping
BAKTTEBIZE|IWEEHATS ABOBRENBFYVET,
At DAICHINO RESTAURANT, BEHEBEDODVAZT “LE"DYVILA

we start your meal with ‘“ichiban dashi’, the first stock of Sorbet of “TOKI” Apples from Our Orchard
kelp and bonito flakes produced in select locations,

carefully drawn out with Mt. Fuji spring water.

Recommended
Drink Set
KYUEOBKIFTRTCEEREZFEALTEVES, XEANRKRICLY. B EMEZEBEITIHBANTIVET, R w . e
KBRHETF—TLCTRYVET BECORZy 7L BHLA TS, A-ARADETCHETIHOFIY 72y P 3BBHIABLTLET, +¥4,500
*All of our rice uses Japan-grown rice. BRBICEBHRLAMAFAEZE N, (taxincl. ¥4,950)

*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.




Dhickos Corrse
¥12,000

XAF/aA—2R (taxincl. ¥13,200)

ZEALEWATHOHEA 75T
Deep-Fried Kajika Sculpin from Shibetsu Wrapped with Kadayif

EEZEOYILMEILT
Winter Vegetable Salad

“WRERHIZ-ITW DDt Na7EDIAXPYRDTYHRL
“TOKYO UKOKKEI” Meatball with Grated Lily Bulb
Scented with Truffles

BYAICHRENDEHEY—X
Three Striped Rockfish with Peppery Chrysanthemum
Green Sauce

R

Kinukatsugi Taro

ML ZEL

Steamed Turnip

EONEDEEREFELIATA

Whelk Confit Scented with Ginger Koji Malt

7B EDEAHMR

King Crab Dressed with Moromi Malt

BREV ODAFY—EraTH FOLRBEEENHLET
Slightly Tangy “SHINGENDORI” Chicken Wrapped
with Spring Pancake

BEREIDOZLEE HitZ2 &AL AKREEDHET
Sauce-Grilled Hokkaido Yellowtail Amberjack
with Savory Simmered Daikon Radish

BAT7LVTZABEORNE LHEETL DY —REEHDODEYMERZT
Chargrilled Southern Alps Venison with
Yamanashi Wine Sauce and Seasonal Fruit

BMTHLEIT AT bVWEDOHIR 6D K
Red Snow Crab Rice Porridge Served in an Iron Pot
with Six Condiments

HIHRLRATT—LDEETTATNTZTT—
SORANOKREZHFAREZD IV yF—a—

Amichan Farm Strawberry and Edible Flower with
SORANO Rice and Two-Rowed Barley Cookie Cream Puff

\ UPGRADE Options for Fish & Meat /

AREBELANBRTYTIL—FXZa—bTHELTEYET

AKRIE UPGRADE

(1)
>

FRHEBREEFOINT(—IMHEILT +¥1,500
Skt OR—FILIBDEY (taxincl. ¥1,650)
Bastard Halibut and Milt Millefeuille with Savory Stock

and Sansho Pepper

FAR—IBED-FIIADEKRE +¥2,500
HoFVZEDHET (taxincl. ¥2,750)
Fried “TAMAGOKORQO” Egg Yolk and Lobster Scented

with the Sea

ARIE UPGRADE

<

RINFE /NG B RS +¥1,500
Small Hot Pot of “BUSHU” Duck with (taxincl. ¥1,650)
Three-Spice Powder and Okutama Wasabi

BB TALRZEOREROESREE +¥3,000
SEEMBFFZE M2 T7ENTT (taxincl. ¥3,300)
Chargrilled “GOTOGYU” Beef Fillet Smoked with Tama Cedar
Bark Topped with Seasonal Vegetables and Truffles

Recommended

Drink Set

A—RICEHLETCBEITITHFI Iy M ABELIABELTVLET, +¥6,000

BREICERLAIFLIEE N,

(tax incl. ¥6,600)



DAICHINA RESTAURANT
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DAICHINO RESTAURANT # X &k T2/ 2Fv—T14v>2TH,
AADLIFIEFLABFELNEFO>HREZRR LAV LM,
B BRERKODLWENIRBEEZ /> BZLENY I,
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.

R#DHYZ K —Winter Ver. - ¥2.,800

AHOEHEMEA D EHRTaLl bl (taxincl. ¥3,080)
(2~42BPERELTHVET, &7, CIRBETHLEBREVALEET)
DAICHINO SALAD Winter Ver.

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

AHDY Z KX —Winter Ver.— RE—LHAX ¥1,800
DAICHINO SALAD Winter Ver. (taxincl. ¥1,980)
Small Portion

FC®IC
SHAERLTWEE T2 R42/NMBBELTIRARWZLELT,
T BRABYPZROBRAYPE T—RHITES T,
BEEHECEZLBAEGDOEIIET HRDODVWDBALINEZEBREZERLAVEEITET,
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.

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

BEORNEBOEERESI VT4 ¥1,500
Whelk Confit Scented with (taxincl. ¥1,650)
Ginger Koji Malt

=l BEDHEAHMA ¥1,800
King Crab Dressed with Moromi Malt (taxincl. ¥1,980)

“EBREV OHFYVY—EVEHR ¥1,200
ZDODLEEZDE T (taxincl. ¥1,320)
Slightly Tangy “SHINGENDORI” Chicken

Wrapped with Spring Pancake




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.

BEYRNEDHE O6TE (2ai~) ¥5,800
Chef’s Selection of Six Varieties of (taxincl. ¥6,380)
Assorted Sashimi (Serves 2 and up)

BYADEEY ¥1,800
Three Striped Rockfish Sashimi (taxincl. ¥1,980)

B EREIY DXL BEE ¥3,000
HtEEAZKIREEDHDE T (taxincl. ¥3,300)
Sauce-Grilled Hokkaido Yellowtail Amberjack

with Savory Simmered Daikon Radish

BEEENCECERADETE /MRS ¥2,800
LoFLD T ANTCERBIEBHZILZIL (taxincl. ¥3,080)
Herb-Crusted Fresh Fish from Hokkaido’s Shibetsu with
Homemade Salt Koji Malt Tartar Sauce with Shallot

FHEBEEEFOILT4—MHIIT ¥3,500
El'uﬂiﬂjf‘l'a)x_j)lll WDEFY (taxincl. ¥3,850)
Bastard Halibut and Milt Millefeuille with

Savory Stock and Sansho Pepper

FY—INBEDIZEIIADEKE ¥6,000
BodEEhHET (taxincl. ¥6,600)
Fried “TAMAGOKORO” Egg Yolk and Lobster Scented

with the Sea

Clarcecd Gl £ @ﬁﬁ%@w@/

B RABEZKB Y
BMICZTEHY) ZHOE®RERARICFIEHTAKAN,
“MoBE" #BAVWT2{5R4TT,
These items are made using Japanese techniques,

which include heating to fully bring out the flavors of
our carefully selected ingredients.

INHTEDR N KRB DA DEZNITT ¥1,600
Chargrilled Udo Spikenard Topped (taxincl. ¥1,760)
with Bonito Flakes

HEHIH“Fya-—J8H TEITT- ¥2,400
THIARDEDARTY 7 (taxincl. ¥2,640)
The Shimoda’s Pork Spareribs Marinated in

Akiruno Kikkogo Soy Sauce

XBFHORSL BIELEDHIC ¥1,800
Winter Vegetable Tempura (taxincl. ¥1,980)
with Seaweed Salt

1225BEDIBT-AR Y HAETDERT 74 ¥1,000
WA F—X (taxincl. ¥1,100)

Fried Potatoes Featuring
12 Months Aged Hokkaido Potatoes




DAICHINA RESTAURANT
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SEZEODEVWEZITEY,
BEAEETASZ70XRF—NR"—T7—FK,
XA DERBELTERELALIEE N,

Crossover Food created with
appreciation for the producers and
freedom of thought is offered

for your enjoyment as the main dish.

17 mT7LTREBO R AKBE ¥3,500
WBEETAY DY —REZHORYHIRZT (taxincl. ¥3,850)
Chargrilled Southern Alps Venison with
Yamanashi Wine Sauce and Seasonal Fruit

THIARDK ZohBA—X ¥2,600
ENLERELAHTIZEZRAT (taxincl. ¥2,860)
The Shimoda’s Pork Boston Butt with

Burnt Soy Sauce and Winter Vegetables

EREVHEHROKKRZER FUBFLEBRUIIRE ¥2,400
“SHINGENDORI” Chicken Thigh Hot Pot with (taxincl. ¥2,640)
Chili Vinegar and Homemade Doubanjiang Bean Sauce

‘BB R AKERE ¥4,600
ZEOEEODEYEZEEbET (taxincl. ¥5,060)
EMBHEIN) 72T

Chargrilled “GOTOGYU” Beef Sirloin Scented with

Tama Cedar Bark Topped with Seasonal Vegetables and Truffles

WA BRI T—L " BEF 2E-T ¥2,700
MEANN=T REEFHEDY—R (taxincl. ¥2,970)
Nasu Goto Farm “GOTOGYU” Beef Japanese-Style

Hamburger Steak with Awaji Crop Onion Sauce

1HER & 28
SHOBMEEDES
KOBREBZEEITLET

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

M OBmMRIEIREETIC
30 EEBRHEEWLEET,

*Some items take about 30 minutes to serve.

22 “HREIHITWERBRBERBOEF 2 E -7 FH ¥2,500
BREEKEOKRGFTEFTDY (taxincl. ¥2,750)
“TOKYO UKOKKEI” and Itou Poultry Farm Egg
Rice Bowl, Homemade Miso Soup, Pickled Vegetables

23 M THLEF M THhVWEDOHIR 6TE D E Lk ¥1,800
Red Snow Crab Rice Porridge Served in (taxincl. ¥1,980)
an Iron Pot with Six Condiments

24 EBITHES LA ¥1,600
Kamaage (Straight-from-the-Pot) (taxincl. ¥1,760)
“GOTO-UDON”

25 RN BEZ HBFF ¥5 500
FRWEEDY 54 (taxincl. ¥6,050)
Eel Rice Bowl, Soup, Pickled Vegetables, Salad

26 SORANOX BRHUEKEOKIGTEFTDY) ¥900
SORANO Rice and Miso Soup (taxincl. ¥990)
with Pickled Vegetables

HKYEDEKIE HBAED [SORANOKI(RTFLFIUSFLK) ZERALTVETS,
*Our Rice is the hotel’s original “SORANO Rice” grown in Nasu.



DAICHINA RESTAURANT

KIDS MENU

KIDS SET

Pessel

n N e o — s e —
™ Ty Xtyh BEFvIETITARET L
it sbhnT b EICE I N LW T E—A VSR ¥2 700 Vegetable Chips / French Fries
HEZ, BEEORRBICH Y EBELALTZIN, ’
) (taxincl. ¥2,970>
Our dessert transcends genres and puts your mind and

body in a condition of Well-being for your leisurely Kids Set
enjoyment at the end of your meal.

@ Xy X/INUN—=4 eTtET7IA

L N R QAP o BHh VBB

® SORANOKDZIZA © BEREKRBOEHZ T
o —T7HILK e KT+ YK

Grilled Hamburger Steak / Fried Prawn

Pasta with Tomato Sauce / Boiled Vegetables
SORANO Rice Bowl / Homemade Miso Soup
Salad / Potato Salad

BFHEbOKITFEN
WoldLhwoEEELY L,
TH—FHFLTUVET,

A meal set full of kids favorite!
Dessert is also included. HRE—F T4 s
Custard Pudding

MAIN DISHES SIDE DISHES DESSERT & DRINK

P VAYZA ¥1,500 FyXT7FA4RRTE ¥600 HAZ—K 75747 ¥800
(taxincl. ¥1,650) :  French Fries (taxincl ¥660) ! (taxincl. ¥880)

rp— TR (ZRAHZFTRBNF—L—EBYET,) Custard Puddin
27 MKAWER D Z 5" R TA RS U —Ls ¥800 °

“TACHIHI NO SORA” (taxincl. ¥880)
Junmai Daiginjo Sake Lee Ice Cream

28 HHABRATT—LDBHEITATINT T T— ¥1,300
SORANOXEZEKRED /Yy F—a— (taxincl. ¥1,430)
Amichan Farm Strawberry and Edible Flower with
SORANO Rice and Two-Rowed Barley Cookie Cream Puff

29 BN 7=z ¥1,500
Strawberry Parfait (taxincl. ¥1,650)

30 "HRII- W DT YVal ¥1,800
“TOKYO UKOKKEI" Brilée (taxincl. ¥1,980)

Grilled Hamburger Steak
(Rice and Miso soup are not
included.)

FHIEA ¥1,300

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

FyXBFHF ¥1,100
(taxincl. ¥1,210)

Chicken and

Egg Rice Bowl

SORANOXK®DZIFA ¥200
(taxincl. ¥220)
SORANO Rice Bowl!

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

MKEANKRICLY BV EREEETIHELNTIVET,

KERFET—TIWICTHEYVET, 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.

M==2 ¥600
TARIZY—L  (taxincl. ¥660)

“WASANBON” Sugar
Ice Cream

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

Ya1—2R ¥500
(WAZEEIEFLYY) (taxincl. ¥550)
Juice (Orange or Apple)




