DAICHINA RESTAURANT




SORANO COURSE SORANO GOZEN

SORANOO—2X SORANO 1l kg
¥5,8OO (taxincl. ¥6,380) ¥3,8OO (taxincl. ¥4,180)

ABEOL-FE S ABEOLY—t
Seasonal Vegetable Terrine Seasonal Vegetable Terrine

BEY2E /EhoY I8/ EAREEBEKOFTEREDTYRL ’ BOOY IR/ BEHOFONE /1WA 1mEZZADENIT
BWOFZEONE C—RVEB/TZWIAB EIIADELT Soy Pulp Salad / Simmerd Octopus /

Assorted Sashimi / Soy Pulp Salad / Radish Cake with a Lightly Thickened Egg Sauce

Onion Potage, Saikyo Miso-Style / Simmerd Octopus /
Century Egg Tofu / Radish Cake with

a Lightly Thickened Egg Sauce

( BERB ALV ) TREY—RBEULIEEL, (Please select one item from below.)

tBEEFEEIOECERELT Oq EREVDAKREEE BOEFELE
BXvRVOELEE SEDEIDRFRERAT
Hokkaido Shibetsu Fish and Sesami-Grilled “SHINGENDORI”
Asari Clam Steamed with Chicken with Vegetable Tempura
Spring Cabbage

wWhm  BEIWORNEE —TEERDEF
Charcoal-Grilled Bamboo Shoot and Hamaguri Clam
with Fava Beans, Scented with Kinome

EfORNEE BEFAIL BEOE2L
Charcoal-Grilled Sea Bream with Sakura Shrimp Oil
and Turnip Puree

THIAROEAO—RD R NIEE H‘ UPGRADE +¥1,500 (taxincl. ¥1,650)

FREFEFV-R &IE BA BB 7— LA

UPGRADE +¥2,000 (taxincl. ¥2,200) . . , B EJ % A PP ”
b o 3 S.HIMOI'DA Local Pork Loin BB 2fEo7 AN —T

FIZIEAN FH L REAHOR with Onion-Mustard Sauce KRBEFREDY—2X

Braised Beef Cheek with Chrysanthemum Greens and Sakura Salt “GOTOGYU” Beef Japanese-Style

and SODA-KATSUOBUSHI Sauce Hamburger Steak

with Awaji Crop Onion Sauce

INTF D 5 )

Conger Eel Masu-Sushi .
’ BET7XFDRDIH

a8 Bamboo Shoot and Fuki Hot Pot with Kinome
RETAR

House-Made Ice / Sorbet

BHROBHMAY
After-Meal Drink 7 HERH& 714 R House-Made Ice / Sorbet

SORANO:¥ Steamed Rice




DESSERT & DRINK SET

—_—

FH —F Dessert
UPGRADE + ¥6OO (taxincIA ¥660)

WMEBEDF - —=F
Sakura and Strawberry Cheese Cake

BEAYEY Drink Set
¥6OO (taxincl. ¥660)

RERBRLE K
Tokyo Sayama Green Tea *k

B Y—VIIARRT4—
SORANO HOTELAYYFILT7 LK

Black Bean Green Rooibos Tea
SORANO HOTEL original blend %:.]—_T%I;_'i'g sk

e Tokyo Black Tea *
RHBDEFER *

8B (LB LT T =TI - -fDZE-
ROENMEHEI-L)DOTLVE

Wild Herb Tea *

Blend of 8 herbs - dokudami, senna tea, pu’er,
safflower, persimmon leaf, mulberry leaf,
Job’s tears and chamomile

TART—=ITLAT4—
Iced Earl Grey Tea

7z7hL—Fa—k— % Ry kDR
Fair Trade Coffee (Hot only)

HKIBboDEyME FVvFEY MR ZHRADHEOHKR T EXWILITETS,

HYETH RE~NOREEZENLL AP —DOREREZ LB T THEYET

*This Set Menu Option is available only with Daily Lunch.

*We are making efforts to reduce the use of straws, so please make your request with our staff if you would like one.

FyXtyvh
¥2,700
(tax incl. ¥2,970)
Kids Set

BFRI-BbDORFED
WoldLWDEREEYE,
TH-PBAVTWETS

MAIN DISHES

FyXNnvNR—=27 ¥1500
(taxincl. ¥1,650)

(A RZFTERNF—E—ERYET,)

Grilled Hamburger Steak

(Rice and Miso soup are not
included.)

FHWHIEA ¥1,300

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

FyXBRFH ¥1,100
(taxincl. ¥1,210)
Chicken and Egg Rice Bowl

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

KIDS SET

BRFvTETIARETH
Vegetable Chips / Fried Potatoes

LI VA ZAE7A
® T/ —R/IRRK

® SORANOXRDZIZA

o —THIX

Grilled Hamburger Steak / Fried Prawn

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

HRE—=K TT4v 7

Custard Pudding

SIDE DISHES

*yRT7FA4FHETE  ¥600
Fried Potatoes (taxincl. ¥660)

SORANOX®DZIZA ¥200
(taxincl. ¥220)
Bowl of Steamed Rice

BREKED ¥100
BHZH (taxincl. ¥110)
Homemade Miso Soup

eTLT7 T4

o BN WEEE

o ERAUKME DL HZ i+
o RFhHo4%

DESSERT & DRINK

HhREZ—F 77427 ¥800
(taxincl. ¥880)
Custard Pudding

m==z ¥600
TARTZY) =L (taxincl. ¥660)
“WASANBON” Sugar

Ice Cream

FyRXTvy—Ry bk ¥600
(taxincl. ¥660)
Seasonal Sorbet

Ya—2X ¥500
(WAZTERIRFLYY) (taxincl. ¥550)
Juice (Orange or Apple)

KYUEDBRBIRTEHEXREZFEALTEYEY, XEANKRICLY. BN EMEZEEITIHEHNTIVET,
HKBRFBT—TIWVICTERYET, BELDRLy ZICHEBRLFIF 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

Sigealin Dk Lot Doodlles

YORFv—TAyTa 18R & 58

BEY @A

3 BEYIEREY ¥2,200

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

ANV DRKBEE tiBEAF AL ¥3,000
#EOE2L (taxincl. ¥3,300)
Charcoal-Grilled Rockfish with
Sakura Shrimp Oil and Turnip Puree

BEZREALEL ¥2,800
R E XA (taxincl. ¥3,080)
BXrRYDOELES

Hokkaido Shibetsu Fish and Asari Clam
Steamed with Spring Cabbage

KDY Z X —Spring Ver.—  ¥2,800

RnEHEMHAO“EH”  (taxincl. ¥3,080)
TValblEbil, (2~ 4K ERELTHEVETS
FCREETHLEEMEWEIEEES)
DAICHINO SALAD Spring Ver.

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

KDY Z & —Spring Ver.—  ¥1,800
RE—ILHAX (taxincl. ¥1,980)

DAICHINO SALAD Spring Ver.
Small Portion

Chloreeil Gl £

@ﬁ,ﬁ?‘w Diskey

A RABEZKIG Y

HEDHF “Fya—JEH' T ¥2,400
BT THESARD (taxincl. ¥2,640)
BDARTYT

“SHIMODA” Local Pork Spareribs

with Akiruno Kikkogo Soy Sauce

127 REHLET ¥1,000
PR Y HAED (taxincl. ¥1,100)
RTFL754 NXUXF Y F—X
12-Months Aged Potato Fries

with Parmigiano

“EREV oRKEE ¥2,400
BEFE L (taxincl. ¥2,640)
SEDEIDRIGHEREHRAT
Sesami-Grilled “SHINGENDORI”
Chicken with Vegetable Tempura

BB RSV ABEE ¥4,600
ZEOERDESR (taxincl. ¥5,060)
TEF X EAMEZ AT T

Smoked “GOTOGYU” Beef Sirloin with
Seasonal Vegetable and Bonito Flakes

Pessil

HER

14 BR&EYaAyx2F—X& ¥1,500
hyH—% (taxincl. ¥1,650)
TIVRLETL—TTL—YDVILAR
House-Made Ricotta and Cassata
with Fennel and Grapefruit Sorbet

10 "HRHIT- Ve ¥2,500

PEEBHBDOETF%Z  (taxincl ¥2,750)
o H\FH
BREEKEOKREBTEFOY

“TOKYO UKOKKEI” Silkie Chicken and
“ITOU” Farm Egg Rice Bowl,
Homemade Miso Soup,

Pickled Vegetables

HEHH FEEDEZIEL ¥1,600
ABXOKIFRE (taxincl. ¥1,760)
Kisoba Noodles from “SUMIYA”
Akiruno, with Vegetable Tempura

RKBEZ 883 ¥5500
FRWEEFEDY YT 4K (taxinel. ¥6,050)
Eel Rice Bowl, Soup,

Pickled Vegetables, Salad

SORANOX BZR&EMED ¥900
KRETEHFDOY (taxincl. ¥990)
Steamed Rice and Miso Soup with
Pickled Vegetables

MKEEDBKIE IAEED[SORANO K
(RTFLFISFLK) ZFERALTVETS,

*Our Rice is the hotel’s original
“SORANO Rice” grown in Nasu.

TRKRGE “IIRDZ D" ¥800
BHETARIY—L4 (taxincl. ¥880)
“TACHIHI NO SORA” Sake Lee

Ice Cream

WEBOF—XF5—F ¥1,500
Sakura and Strawberry (taxincl. ¥1,650)
Cheese Cake




