DAICHINA RESTAURANT
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¥7,500

7 aA—R(2%4~) (taxincl. ¥8,250)

R

“EREVOLUBMNLEBREEFOYILX
Sansho-Spiced Chicken Ham Salad

BAOBEYEYEHE

Seasonal Assorted Sashimi

125BU ERKR LISy HAEDRT 774
Aged Potato Fries

ZHOEREXFNOMBAT I T/ Y 7
Japanese Style Aqua Pazza

THIARDBEODRARTI T BREBEEZRZT
“SHIMODA” Local Pork Spare Ribs with Grilled Vegetable

UPGRADE

3]

(taxincl. ¥1,650)

RN
i

Pike Conger Eel on Rice

BRETAR
House-Made Ice / Sorbet




DAICHINA RESTAURANT

Daiohons Covirse

XAF/A—R

H %

¥12,000
(taxincl. ¥1 3,200)

EDEFH M

A Field of Summer Vegetables

BRI OTE b b —METT YR B

Ezo Abalone Covered with Tomato Sheet and Liver Sauce
BEERMT FHTF BR

Pike Conger Eel and Eggplant with Yuzu and Plum
BEELLAOEEY I DK

Cherry Salmon with Mint Condiment

NEEH A 770HBLEVFRK

Squid and Okura Ball Shaped Sushi
BERDLZILEOEYEDHET
BELERBED/—R LEVIERETIEMC
Grunt Meuniere and Yuba, Seaweed Koji Sauce
ST ORNEE AZEFTIPREY X
Charcoal Grilled “GOTOGYU” Beef with

Oba and Whole Tomato Sauce

EEXBEDOEZE” LHHAILDNRVFIvRY—R
Kisoba Noodles from “SUMIYA” Akiruno,

with Pancetta and Corn Sauce

LPEVTFVTI—F BREKRKWENE

Yomogi Chiffon Cake with Homemade Red Bean Paste

UPGRADE

BRE

FY—IEBE LETIADEKRES +¥2,500
BogdehHhHhtd T (taxincl. ¥2,750)

Broiled Lobster with “TAMAGOKORQO” Egg Yolk Sauce,
Finished with Ocean Aroma

“BEFT AL ORANBEE +¥3,000
ZEODEEDOEN B X ERAMET 20T (taxincl. ¥3,300)
Charcoal-Grilled “GOTOGYU” Beef Tenderloin,

Served with Seasonal Vegetables and Shaved Bonito

#2o t+ iAEER +¥3,500
Eel Cray Pot Rice (taxincl. ¥3,850)

FULL PAIRING

¥8,000 (taxincl. ¥8,800)
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¥agr 7HVITI7—-2a
évidence by LVHB

Cremant de Bourgogne

Cuvée Assemblage [60ml]
Chardonnay

Ry 7 F-b—5v (1 |
J—RYvo a7z a—0Ov/
Dopff Au Moulin

Riesling Cuvee Europe  [60ml]
Riesling

EEEFObE SFHEEE
Sawaya Matsumoto

Syuhari
fiNgzE

B fiXEREBEFE
Dan Junmai Unfiltered

Raw Sake [60ml]
Fa=Wps]

“YLTRD &K Ex
Shochu

“TACHIHINO MEGUMI”  [60ml]
=

TN =G AV T TV
F—=7

Tepa Sauvignon Blanc Oke [60ml]
Sauvignon Blanc

FAILRAT Fy b il
Volpaia Citto

Sangiovese

ARILF TS5y FARTA R

Cabernet Blanc Eiswein [60ml]
Cabernet Blanc

¥ 5,000 (taxincl. ¥5,500)

e TR L vq=zany LB

F—F FJNd—=2
L~y K 7Z)d—=a
*avz FYYT775—Va
évidence by LVHB
Cremant de Bourgogne

Cuvée Assemblage [100ml]
Chardonnay

BEFOLE PR &
Sawaya Matsumoto

Syuhari [60ml]
1LIFH 8%

FyZF-b—=Fv (1 |
Y—RYvJ FaJyz 2—Av7/
Dopff Au Moulin

Riesling Cuvee Europe  [60ml]
Riesling

T TAZIVT T
F—=7

Tepa Sauvignon Blanc Oke [60ml]
Sauvignon Blanc

THINSRAT Fy bk il
Volpaia Citto

Sangiovese




DAICHINA RESTAURANT

o Dish,

PUXRFY—Ta4v¥a
DAICHINO RESTAURANT # R&X¥ 2>/ 2 F¥—T1vaTT,
RO IFIETLFEAEORERBELALO LM,
Y BREOLWEIGERZ/-IYBBALENYLIZEN,

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.

RtbDYZ X ¥2.800
AHOEHEMEA D EHRTaLl bl (taxincl. ¥3,080)
(2~42BPERELTHVET, &7, CIRBETHLEBREVALEET)
DAICHINO SALAD

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

RARHDY T X 2E—LHAX ¥1,800
DAICHINO SALAD Small Portion (taxincl. ¥1,980)

BEY &AM

AEHOEBEY 3TERKY ¥2,900
Today’s Sashimi (taxincl. ¥3,190)
(Three Variety) X 18h 5 ZEXH

BlERDL=ZTIL ¥2.800
RKODEBEYVEDHET (taxincl. ¥3,080)
BELBEERBEDY/ R
LEVIB#RZT 7V MC

Grunt Meuniere and Yuba,

Seaweed and Koji Sauce

gL XM OMBET T/ Y7 ¥2,500
Japanese Style (taxincl. ¥2,750)
Aqua Pazza

BENEIFEREY ¥1900
Three Varieties of (taxincl. ¥2,090)
Appetizers

B I—F ¥1,800
172D T (taxincl. ¥1,980)

Seasonal Vegetable Terrine
with Salmon Roe

MEELLA AREBE  ¥1,800
IV hOEBK (taxincl. ¥1,980)
Cherry Salmon with Plum and

Mint Condiment

o P ¥2,200
P~ b —MEIZIT (taxincl. ¥2,420)
FFy—REEHmR

Ezo Abalone Covered with

Tomato Sheet and Liver Sauce

SR L ¥1,800
EBFEOFYIHIS (taxincl. ¥1,980)
NHIarErE-EEEEN T

Deep Fried Seasonal Fish and
Vagetables with

Balsamic Vinegar Sauce

Fv—ILiEE ¥5500
“TmEZIADOERBEE (taxincl. ¥6,050)
BoEYEEHET

Lobster Egg York with Seaweed




DAICHINA RESTAURANT
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12 EFXORNES AMEEHD  ¥1,500
Eh28%2MIFT (taxincl. ¥1,650)
Chargrilled Seasonal Vegetables
Topped with Bonito Flakes

W

AR

16 “BEF ORAFES ¥4500
HITERTRREY —X (taxincl. ¥4,950)
Charcoal Grilled “GOTOGYU” Beef
with Oba Heaves and
Whole Tomato Sauce

HEDPH “Fya—JEH ' T ¥2,800
Bl THISARD  (taxinel. ¥3,080)
BozRT7YT

“SHIMODA” Local Pork Spare Ribs
with Grilled Vegetable

EREYV DT YL ¥1,800
BRAE & X A7 (taxincl. ¥1,980)
TRbuA

Grilled “SHINGENDORI” Chicken

with Miso Taste Ratatouille

13 YHTDDIFHEE ¥1,600
NIZELEYNEZ— (taxincl. ¥1,760)
Grilled Turban Shell with Lemon Butter

CIEEAOP Y =1 ¥1,800
FEKRED (taxincl. ¥1,980)
L=>FT7F—= vVl b

Summer Vegetable Tempra

with “Ohshima Ocean” Salt

125BULEL BT ¥1,200
Y HAED (taxincl. ¥1,320)
RTE754

Aged Potato Fries

19 “BEEE"—O ViR ABET  ¥4,600
ZEDOIZEDIBE (taxincl. ¥5,060)
BAFX LRI ENITT
Charcoal-Grilled “GOTOGYU"” Beef
Sirloin, Served with Seasonal
Vegetables and Shaved Bonito

20 “BEF EFEo7 ¥2,700
FME /N IN—F (taxincl. ¥2,970)
WREBEEREDY—R
“GOTOGYU” Beef Japanese-Style
Hamburger Steak
with Awaji Crop Onion Sauce

Lo Poodles

18R & 58

MKYEDBKIE IAED [SORANO K|
(RFLFUSFLK) ZERLTVET
*Our Rice is the hotel’s original

“SORANO Rice” grown in Nasu.
K—EOERIFTREETICIONIFEBERZ WL EET,
*Some items take about 30 minutes to serve.

21 “BRL»H HFH ¥2,800
BREKRM DKM T & (taxincl ¥3,080)
BEDY)

“TOKYO GAMEFOWL”
Egg Rice Bowl, Homemade Miso Soup,
Pickled Vegetables

Pesssl

22 SORANO X BZRHEKKME D ¥1,000
KE+EFEDOY (taxincl. ¥1,700)

Japan-Grown Rice and
Miso Soup with Pickled Vegetables

23 FEEZEREDEZ 7L ¥1,600
GEAEAOP N =Y (taxincl. ¥1,760)
Kisoba Noodles from “SUMIYA”
Akiruno, with Vegetable Tempura

RKBEZ B8H ¥5500
FFkLWEFEDOY) (taxincl. ¥6,050)
Eel Rice Bowl, Soup,

Pickled Vegetables

CPS- NPT T b ¥3,200
Cherry Salmon (taxincl. ¥3,520)
Iron Pot Rice

TRKRGE “IIRDOZ D" ¥800
BHETARIY—L4 (taxincl. ¥880)
“TACHIHI NO SORA” Junmai Daiginjo
Sake Lee Ice Cream

SHETFT—F ¥1,500
BREKWENZ (taxincl. ¥1,650)
Yomogi Chiffon Cake with

Homemade Red Bean Paste

hoF<ryI—n"7zx ¥1,500
Mango Parfait (taxincl. ¥1,650)

HREANKRICEV. BN EREZZEEITIHBENTIVET, XBRFARBT—TIVICTAEYVEST BELDORZ Yy Z7ITHBHALMFIFLEZS W,
*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.




FyXtvyh
¥2,700

(tax incl. ¥2,970)
Kids Set

BFELHBDOREFEN
Lol BsBEEEY L,
FTH—brHHLTVES,

Dessert is also included.

MAIN DISHES

FyRNYNR=F ¥1,500
(taxincl. ¥1,650)
(ZIRAHZTERA—E—LBVET,)

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 FYhY—R/INZAK ¢ BRHhNEEFX

® SORANOKDZIZA © BEREKRBDOEHZ T
o y—THIX e RTIMYIX

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

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)




