DAICHINA RESTAURANT
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SORANO COURSE

SORANOIO—X
¥ 5,800 (taxincl. ¥6,380)

AFEOL)—-FE
Seasonal Vegetable Terrine

BEY2EREY /BERAOKIGS FM1LZ2ENhELEBENITT
MFOBFTOL  FoT7ehhed REEZL LER
ZMOTYRL /“HEFIZIAOBEFHZEL /BEDHY /K
Assorted Sashimi / Deep Fried White Fish with Lime Sauce
Deep Fried and Marinated Eggplant

Okra and Seaweed, Fermented Ginger, and Tosa Vinegar
Winter Melon Soup / “TAMAGOKORO” Egg Steamed Custard
Daily Special Side Dish

NFERYE KEEZZZT
Conger Eel with Tomato with Oba

BOL-ZTLROBEYEDET
BELEWRBEDY—R LEVIERETIEVMC
Seabass Meuniere and Yuba, Seaweed and Koji Sauce

UPGRADE +¥2,500 (taxincl. ¥2,750)
RHEEITHRWFIZIZH RILbY—REDITT
Braised Beef Cheek with Soudabushi Dashi, Port Wine Sauce

BULFOHAREIT £HBAZLONEHIS
Corn Tenpura with “SAYAMA Green Tea” Dashi

BR&ETA R
House-Made Ice / Sorbet

BROBERAY
After-Meal Drink

SORANO GOZEN

SORANO fil iz
¥3,8OO (taxincl. ¥4,180)

M AFXoXI-FHE
Seasonal Vegetable Terrine

To—t  TRERITAOBBEEBEL BHEDLY N
FOTEOLD HEEZE LA
“TAMAGOKORQO” Egg Steamed Custard / Daily Special Side Dish
Okra and Seaweed, Fermented Ginger, and Tosa Vinegar

( BERDAAYV ) TREW—MBBRUIZEL, (Please selectone item from below.)

EZHOHRALETXOFTVET
NAHIazELE-REFED
Deep Fried Seasonal Fish
and Vagetables with
Balsamic Vinegar Sauce

4

“EREV DTN y
Kz EAELTX AL T
Grilled “SHINGENDORI” Chicken
with Miso Taste Ratatouille

THIARODEKEEFXD -
IT4—2 TRE—FY—2X
“SHIMODA” Local Pork Layered

Pork Millefeuille with Mustard

# #R SORANOX Steamed Rice

i) ZMELEY DG

UPGRADE +¥1,500 (taxincl. ¥1,650)
‘B4 EfE-T ”
FE /N /N—=F

WEEEREDY—R

“GOTOGYU” Beef Japanese-Style
Hamburger Steak

with Awaji Crop Onion Sauce

Winter Melon and Lemon Small Hot Pot

FH—p  BZRHTARX House-Made Ice / Sorbet




— DESSERT & DRINK SET —

—_—

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

FBELTHAVI—F BREKRMSNE
Yomogi Chiffon Cake with Homemade Red Bean Paste

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 %:‘i:‘ﬁl% k

Tokyo Black Tea *
AHDOEFES *k
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

Dessert is also included.

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!

KIDS SET

B BEFYITETIARRTEH
Vegetable Chips / Fried Potatoes

XLy @ F Yy /NUN—
o FYhY—X/NRXR
® SORANOKDZIEA
o )—T7HIXK

Grilled Hamburger Steak / Fried Prawn
Penne with Tomato Sauce / Boiled Vegetables
SORANO Rice Bowl / Homemade Miso Soup

Salad / Potato Salad

F¥-t HWRE—F TT4v7
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
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SORF =T

1 K#soH o4 ¥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.)

2 KR#DOYIX zE2—LHAX ¥1,800

DAICHINO SALAD (taxincl. ¥1,980)
Small Portion

Cloreril Gl

Lot Doodlles

@ﬁff;‘wﬁ Diskey

BEY & AN A RABEZKG Y

3 AHOBEYI@EREY ¥2900
Today’s Sashimi (taxincl. ¥3,190)
(Three Variety) X 1f@h 5 JEXH

4 FEAOLZTL ¥2.800
RKOE)ZDET (taxincl. ¥3,080)
BELEERBEDY—X
LEVIRBEET 7S
Grunt Meuniere and Yuba,

Seaweed and Koji Sauce

5 ML EMOMEATZT/SYY7 ¥2,500
Japanese Style (taxincl. ¥2,750)
Aqua Pazza

HhEDHH “Fya—aEH' T ¥2,800
BT THSARD (taxincl. ¥3,080)
BDRRTYT

“SHIMODA” Local Pork Spare Ribs
with Grilled Vegetable

127 B E#E L7 ¥1,200
Y HAED (taxincl. ¥1,320)
RTb774

Aged Potato Fries

AR

“ExrEVToTIIL ¥1,800
LRI % X At 7z (taxincl. ¥1,980)
ZXbyA4a

Grilled “SHINGENDORI” Chicken

with Miso Taste Ratatouille

BEFTY O AVRAEET ¥4,600
ZEOEZROER (taxincl. ¥5,060)
BEFXEARMEEZNITT
Charcoal-Grilled “GOTOGYU"” Beef
Sirloin, Served with Seasonal
Vegetables and Shaved Bonito

Pessil

Hk

14 FRKSEE “ILRDZ D" ¥800

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

AR & 50

10 “ERL»H FHFFH ¥2,800
BHRBUBKME DKM+ &  (taxincl. ¥3,080)
EnY
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“TOKYO GAMEFOWL”
Egg Rice Bowl, Homemade Miso Soup,
Pickled Vegetables

SORANOX BR&EEMED ¥1,000
BRI EF DY (taxincl. ¥1,100)
Japan-Grown Rice and

Miso Soup with Pickled Vegetables

HFEBD“EZIX"L ¥1,600
GESEAOP S F (taxincl. ¥1,760)
Kisoba Noodles from “SUMIYA”
Akiruno, with Vegetable Tempura

RNGEE EEFF ¥5 500
FRWEEFEDOY (taxincl. ¥6,050)

Eel Rice Bowl, Soup,
Pickled Vegetables

KYEDOE KT, BEED [SORANO K
(FTAFVDFLRK) EFERLTVETS,

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

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

Homemade Red Bean Paste

hoF<yI—n"7zx ¥1,5600
Mango Parfait (taxincl. ¥1,650)
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Chirashi Sushi Set ¥2,300 ( ¥2530)

ZHIOEYRE

Tempura Rice Set

¥ 2,300 (taxincl. ¥2,530)

THIARODO—REALDE
Pork Cutlet Rice Set

¥ 2,300 (taxincl. ¥2,530)

‘BB ODRT—FE
Steak Rice Bowl!

¥5,000 (taxincl. ¥5,500)




