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DAICHINA RESTAURANT
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DAICHINA RESTAURANT
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Alluring local products and the right crop
grown in the right land
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Our producers (excerpt, partners listed in random order)

I[tou Poultry Farm, Furukawa Livestock, Kotoha (Takishimaen), farmers in the
vicinity (all in Tachikawa City) through Minore Tachikawa, Shimoda Livestock
(Musashimurayama City), Suisho-Yabe Fish Farm (Fuchu City), Kondo Brewery
(Akiruno City), Toshimaya Shuzou (Higashimurayama City), Uenohara Herb Garden
(Yamanashi Prefecture), Shibui Agricultural Research Institute (Tochigi
Prefecture), Rural Core, Sasaki Farm (Hokkaido), and more
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v A Food Experience that Starts with

~ ... ‘Dashi’Stock
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T BAKTTERICAWEBHALYS ABDOTAF—DBEYVET,
At DAICHINO RESTAURANT,
we start your dinner with ‘ichiban dashi’, the first stock of
kelp and bonito flakes produced in select locations,
carefully drawn out with Mt. Fuji spring water.

HEANRKRICLY. BN EMEZEETIHATIVET,
*The contents or production area of the food can vary according to the buying and stock state of the day.

Corsrse Wene

EHOI—RA=Za2— (Fb) ¥10,000
Seasonal Course Menu - Autumn -

B A ZrELYoEHLbEHRT MOoBAR SHFOFY
Specialty Blend Stock - Autumn Moon Viewing -
Scent of Green Yuzu Citrus

P #hEY BOEH AVFOOOLEL ARXDEKICEET
Bounty of the Sea - Straw Smoked Bonito on Kabosu Citrus

PN Heaw BLARLSTWMEBADEEF] HUT7F77—LDHEW BREHFEOFY
Lightly Seared Cuttlefish and Sea Urchin,
Rendezvous with Cauliflower Scented with Perilla Buds

b BUZED) BEEDT IV RE“RETEN—TOERLERE
Hokkaido “GINSEI” Salmon and Herbs, Grilled with Fallen Leaves
— B RB—REOKRFELIZXAVIDOTE

Matcha Green Tea and Muscat Grape Dewdrop

{ x # HMBOILMBEE A FOI7ERBEFMEOY—X
NELP DR—ZAPEFEEHFE
Sansho Pepper Bushu Duck with Kabocha Squash Paste
and Fig Daitokuji Natto Sauce

# L SORANOXODEEEHBLIL FLAROAEHZIT
BT DEENITT
Grilled SORANO Rice Ball and Dried Scallop Tempura
with Bonito Glaze

F R MEOIY—ANybEarR—F LEYIIIDEFY
BEovosvavikz
Japanese Pear Sherbet and Compote scented with
Lemongrass and garnished with Soy Florentin

H. K% [BAOERBFORAREE KHOEHEEHIT]IC +¥3,000
CEBWREITET,
You can change the duck dish of the main dish to Chargrilled
Nasu Goto Beef with the Bounties of the Land.

KIRTORSIEHEERIPEENTVET, XBRHET—TLVICTEYETLBEKDRZYyZICBHRLAIFEEEIN,
*Tax will be added to your bill. *Payments are accepted at the table. Please call staff for assistance.
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DAICHINA RESTAURANT

Cosoral Disk

EEEIOECEHOKE BMICEYFITW/LELE,

“Seasonal food” from all over the country.

g\ 1 KR#DOHFL —2021%—

3OBHULDARBOEAZMEFTOEARA" Vol b,

QAaKSZBELTEYVET,)

Daichino Salad 2021 Autumn Version (Serves 2)

{ 2 HINBBSELIEZ-KVEFOLZTNEDT

<L

Bushu Duck and Fluffy Taro with
Grated Daikon Radish Glaze

3 REAMBOTEHREE KoF/ aLeb(c
Sukiyaki-style Kyoaka Jidori Chicken with

Autumn Mushrooms

Hokkaido Autumn Salmon “GINSEI”
Steamed with Turnip

g 5 BERYOLWLDIROE EMEOBEEL

FYVeELLMEIHR

Buttery Autumn Pike Conger and Matsutake
Mushroom Soup with Fragrant Fried Tofu Pouch

¥3,620

¥2,630

¥2,420

¥2,200

¥2,420

Appeions

VU
FFIEZIh 5,
BRBBCPITAVICESIBEETT,

Best Match with sake or wine.
They can be served quickly.

=SV

FHOANXT 7D,
BIBANDLZRADT
VEREBIBEYZHSREIFLES
Fresh Seafood

of the Season Carefully
Prepared by Our Chef

HAEANRKRRICEV BV EREEEITLIHANISVET

e ©

H7AVBECHEIF-RY ¥ 85 ¥1980
FUKE-RBIFLLbI YooY oL

Seared White Wine Vinegar Mackerel with
Kyoto Mizuna Potherb and

Crispy Deep-fried Tofu

AE EMNEBon—X b ¥2200
MIrFreMDE vy HIEDE2L
Chilled Roast Bushu Duck with Potato
Purée flavored with Japanese Mustard

600HU LB -dtiBEE ¥1100
PAHAEDRERTIYIXZ HaF ¥600
Potato Salad Made of 600 Days

Aged Potatoes

HMERORTHD ARSEhE ¥2.200
“TEITATOETRE TCEAL AN

Red Sea Bream flavored with Kombu Kelp-
Enjoy with Sesame Soy Sauce and Egg Yolk

RUAYFObLEL AHRXEBK ¥2200
Tea B DAFRFTIoIEY L
Straw-smoked Returning Bonito flavored
with Kabosu Citrus and Kujo Green Onion

BERICHEY —A# ¥ 3,620~
BEYORYEDLE

Assorted Sashimi
~ Chef’s Recommendations ~

HKIRTOREITIIHERPEENTUVET, XERFET—TNVICTEVET, HEDRZy ZICHBBRLAFIF SN,
*The contents or production area of the food can vary according to the buying and stock state of the day.
*Tax will be added to your bill. *Payments are accepted at the table. Please call staff for assistance.

06




[#4F /LA >] @QFTTFRXZa—

DAICHINA RESTAURANT

W2HLD7514%
SORANO 7o
EMOMEZT77 TWET,

Prepared in SORANO Style

g\.15

HEANRKRRICEV. BN EMZ2EETEHEENTSVET

BAOERBF74LADAYLY
mREEDHFEICPILW
RKEFWEV—XT

Nasu Goto Beef Fillet Cutlet with
Gentle Daitokuji Natto Sauce

¥3,300

EEME & NFOXIGE
KHEAFEHBIET

Tempura of Domestic Matsutake Mushroom
and Conger Eel with Dipping Sauce and Salt

¥3,850

®hbth

SMINEZ7 7V RR—0 “FB&”
JALADAY LY
BRI R THIFELE
Tachikawa “YAWARATON" Pork Fillet Cutlet
with Special Batter from Toyama

¥1,870

600HU L3RR S 7= ¥1100
PAYHAEDT7IA4 B—AXU—DFY
Rosemary-flavored Ripened

Potato Fries served with

House Miso Mayonnaise Dipping Sauce

*The contents or production area of the food can vary according to the buying and stock state of the day.

Woin Diskey o 16

EEEEREA

b)) DRERD
ZZICHYET,

Specially Selected Ingredients,
Carefully Cooked to Order

20
m

ENES 0 L HBE =
BoEeAhRFryDRICIREL
7ol DF/aABFEDT
Sansho Pepper Fried Bushu Duck and
Botchan Kabocha Squash Stuffed with
Ginkgo and Mushroom

¥3,850

HAEMIHO DT REE
EEEMHEIHEEEAZRF
Amadai Horsehead Tilefish with
Crisp Fried Scales, Gingery Shiitake
Mushroom and Kujo Green Onion

¥4,840

BAEDBELEE BOmE NS
EREEMIBOAEEE LG

Chargrilled Nasu Goto Beef and Turnip with
Kagoshima Bonito Flakes

¥5940

MEOVFXDELE

NEXF NRIF—REDFYZEL
Mo<Yx%ERAT

Braised Nasu Eel with Kujo Green Onion,
Cilantro, and Marinated Persimmon

¥5940

TNETSYRE—s R ¥3,520
TALADYT— AOBREFFLEHIC
Slow Cooked Pork Filet with

Grilled Vegetables of the Season Served
with Haccho-Miso Red Wine Sauce

KIRTORZIEHEERIPEENTVET, XBRHET—TLVICTEYETLBREKDRZYyZICBHRLAIFEEIN,
*Tax will be added to your bill. *Payments are accepted at the table. Please call staff for assistance.
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DAICHINA RESTAURANT
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BEREO“ REHFHE" IR

BEHRFOEFY

AHEIHNLEIRTT. (WI1EHYVET,)

Buttery Autumn Pike Conger and Ginkgo,
Rice (Approximately One Cup) Cooked

with a Medley of Root Vegetables Scented
with Yuzu Citrus

DEBEERIT
‘HEE O RIE AR’
Exquisite dishes to finish off

your meal with
great satisfaction

22 JREIZTSORANOK ¥1540
RETEEFEDY

WAETE IR TAFYDFLRKE T FTNEEHITREHITET,
(H2&65HYET)

SORANO White Rice (Approximately Two Cups)
Freshly Cooked in a Nambu Cast Iron Pot,
Served with Two Bowls of

Red Miso Soup and Pickles

‘ 23 HAESEADDITEE ¥1,540
BEEFLENLIYIXANNTZ—
Goto Udon Noodles with
Soy Dipping Sauce, Served with
House made Landlocked Salmon Powder

KYEDH K FBAED
[SORANOKJ(FETLFUDFILRK) ZFERLTVET,

*Our Rice is the hotel’s original ‘'SORANO Rice’
grown in Nasu

K ITRIIRELENPEFTHERBME W E2ET,
* It will take some time for the rice to be cooked.

MEANKRICEY . BV EEZEETIHENTIVET,
*The contents or production area of the food can vary according to the buying and stock state of the day.

24 FRTINF YD FILHIK KIS ER ¥770
“URDZESTDEMTARIY—L
Ice Cream with SORANO HOTEL Original
Sake “Tachihi no Sora” Lees Flavor

Pesssl

RDED EWSZ DB
g

There is always room for it!

25 T LARIRRAKRDKEIDA  ¥880
Japanese Jelly with Earl Grey Flavor

‘ 26 MELIFSLFDEVYT7Z7T7UY  ¥1100
Japanese Chestnut and Roasted Green Tea
Mont Blanc Pudding

27 M D vy —Ry b & ¥990
LEVS ZREAKOIY FR—F
%@7n3yﬂy
Japanese Pear Sherbet and Compote

scented with Lemongrass and garnished
with Soy Florentin

5 a]
=

KIRTORZIEHEERIPEENTVET, XBRHET—TLVICTEYETLBREKDRZYyZICBHRLAIFEEIN,
*Tax will be added to your bill. *Payments are accepted at the table. Please call staff for assistance.
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