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

BFELEHBDOREFEN
WolfLoBsEEEY b,
FTH—brHHLTWES,

Dessert is also included.

MAIN DISHES

FyRNYN=F ¥1,500
(taxincl. ¥1,650)

(TWHAHZHENF—E—-ERVET)

Grilled Hamburger Steak

(Rice and Miso soup are not
included.)

FHSIEA ¥1,300

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

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

A meal set full of kids favorite!

KIDS SET

FRFvTETTARETH
Vegetable Chips / Fried Potatoes

@ Xy /INUIN—2 eTtE 7oA

o fY Y —R/NRA e HgANIOYYT

® SORANOKDZIZA © BEREKRBDOEHZ T
o y—THIX e RTIMYIX

Grilled Hamburger Steak / Fried Prawn

Penne with Tomato Sauce / Fried Fish Croquette
SORANO Rice Bowl / Homemade Miso Soup
Salad / Potato Salad

Y7 7E-F
Pudding ala mode

SIDE DISHES

FyX774KRTE ¥600
Fried Potatoes (taxincl. ¥660)

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

BREKED ¥100
BH»ZH+ (taxincl. ¥110)
Homemade Miso Soup

HEANRKRRICKY BV EEEETIHAELNTIVET,

HKERFET—TNVICTEYEFT, BEKDR XYy ZICEBELAAF 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.

DESSERT & DRINK

hZREZ—F 7742 ¥800
(taxincl. ¥880)
Custard Pudding

m==2 ¥600
TARIY =L (taxincl. ¥660)
“WASANBON” Sugar

Ice Cream

FyXyr—~ybk  ¥600
(taxincl. ¥660)
Seasonal Sorbet

Ya1—X ¥500
(WAZERIEALYY) (taxincl. ¥550)
Juice (Orange or Apple)

DAICHINA RESTAURANT



Bl Losd Dltes o

¥8,000

7 aA—R(2%4~) (taxincl. ¥8,800)

R

“BREV OULUMNLYZX SIBFLYy VT
Sansho-Spiced Chicken Ham Salad with
Soy Milk-Koji Dressing

BAOBEYEYEDE

Seasonal Assorted Sashimi

125D ELRARTS Y HAEDRT 774
INIAYF v F—X
12-Months Aged Potato Fries with Parmigiano

EMOHREEFH AIROZLDFEZEL
Seasonal Fish and Asari Clam Sake Steamed

THIARDBODRARTI T BEBEEZRZT
“SHIMODA” Local Pork Spare Ribs with Grilled Vegetable

HEHIH FEXEOZZIL BREBENS
Kisoba Noodles from “SUMIYA” Akiruno,
with House-Made Bottarga

BRETAX
House-Made Ice / Sorbet




DAICHINA RESTAURANT

Daichone Oorrse
¥12,000

XAF/A—2R (taxincl. ¥13,200)

HEBMEXOTE FiFhEOLaLEHATYaL

Firefly Squid with Nanohana, Onion Puree and Dashi Jelly
AHFXEHEDOTI-—XEEYFHE

Vegetable and White Salmon Terrine
TANRFHRAEMDR KB —~FEERDEF
Charcoal-Grilled Asparagus and Hamaguri Clam

with Fava Beans, Scented with Kinome

B &hHE Assorted Sashimi

ANIVDRKEE KBEFAIL FEOL2L
Charcoal-Grilled Rockfish with Sakura Shrimp Oil
and Turnip Puree

B OfEAEFR  Fukilnari Sushi

AMBEORNEE SL)NEFHENTEHREY—X
Charcoal-Grilled Honshu Venison
with Tachikawa Strawberry and Hatcho Miso Sauce

“ERIToTW DT —

“TOKYO UKOKKEI” Silkie Chicken Pho
BR&EY Iy RZF—REHhyH—%&
TRV ETL =TT —YD/ILR
House-Made Ricotta and Cassata
with Fennel and Grapefruit Sorbet

UPGRADE

fmplE  WRRE NI KKRMEY-—X +¥2,000
Ezo Abalone and Scallop with Miso Sauce  (taxincl. ¥2,200)

REE R 74 L IR AR +¥3,000
AiGETE ZEDEF R (taxincl. ¥3,300)
Smoked “GOTOGYU"” Beef Fillet with Bonito Flakes
and Seasonal Vegetables

I DIREIAF ZER +¥1,200
Seasonal Mountain Vegetable Rice (taxincl. ¥1,320)

FULL PAIRING

¥8,000 (taxincl. ¥8,800)

BEX2):
ANR=JYTTIT WKk
Ugono Tsuki Sparkling

Asia Bikou

SEDAN,F S (1 |
dA—E— FN—-TJ
Sud Ouest UBY No.1 [60ml]

Sauvignon Blanc

FRILY o RS —=
FeTrL—
Napa Glen Chardonnay

Napa Valley [60ml]
Chardonnay

“URDZED” FEOMK
“TACHIHI NO SORA”
Karakuchi Junmai

Y4/ T FAE—TF (1 |
R -k
Vinosia Neromora Rosato [60ml]
Aglianico

REOTE T #ikKSE
ey £

Ozeno Yukidoke Junmai
Daiginjo Momoironigori  [60ml]

F4LT [@]
YRAAyER=U—A

Tierra Muscat Bailey A [60ml]
Muscat Bailey A

“UROBHCH” BiHEY
Shochu “TACHIHI NO MEGUMI”
with Hot water [60mlI]

PAIRING

¥ 5,000 (taxincl. ¥5,500)

kit WEOA

ANR=g YT TIT MK
Ugono Tsuki Sparkling
Asia Bikou [100ml]

FRTLY TR 2 _=|
FeTrL—
Napa Glen Chardonnay

Napa Valley [60ml]
Chardonnay

“UROZB” FOMK
“TACHIHI NO SORA”
Karakuchi Junmai [60mlI]

Y4/ T FAE—TF (1 |
A -k
Vinosia Neromora Rosato [60ml]
Aglianico

FA4TT [@]
YAy ER=—A

Tierra Muscat Bailey A [60ml]
Muscat Bailey A

CUROHCH” BimElY
Shochu “TACHIHI NO MEGUMI”
with Hot water [60ml]




DAICHINA RESTAURANT

Sigealin Dk Lot Doodlles

YORFv—TAyTa 1R & 58

BEY @A

BEYIEEY ¥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

EMOEERE XA ¥2,800
URDZLDFEZEL (taxincl. ¥3,080)
Seasonal Fish and Asari Clam

Sake Steamed

KDY 74 ¥2,800

KHtOEHREMBITO EH”  (taxincl. ¥3,080)
Valiiblo, 2~ 4BBEHERELTEVET,

£ CREETHLBBMEVLLEET)
DAICHINO SALAD

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

KDY X 2E2—L94X ¥1,800

DAICHINO SALAD (taxincl. ¥1,980)
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
BEED (taxincl. ¥2,640)
RiFfEEZRAT

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

NELELEVYDODF—XHF—=F ¥1,500
Hachijojima Lemon (taxincl. ¥1,650)
Cheese Cake




