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Alluring local products and the right crop éﬁﬁd) O—AAXZa— <§§> ¥1 0,000
grown in the right land

Seasonal Course Menu - Winter -
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Itou Poultry Farm, Furukawa Livestock, Kotoha (Takishimaen), farmers in the Straw Smoked Yellowtail with Pickled Shogoin Daikon Radish
vicinity (all in Tachikawa City) through Minore Tachikawa, Shimoda Livestock

(Musashimurayama City), Suisho-Yabe Fish Farm (Fuchu City), Kondo Brewery o | - A B TS|
(Akiruno City), Toshimaya Shuzou (Higashimurayama City), Uenohara Herb Garden k YNEDAYT7Z7T7—hL=2 THROFY

(Yamanashi Prefecture), Shibui Agricultural Research Institute (Tochigi Cauliflower Mousse with Colorful Winter Vegetables
Prefecture), Rural Core, Sasaki Farm (Hokkaido), and more
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Char-Grilled Winter Spanish Mackerel Served with
Starchy Stock of Clams and Grated Daikon Radish
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Matcha Green Tea and Muscat Grape Dewdrop
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Sansho Pepper Bushu Duck with Kabocha Squash Paste
and Fig Daitokuji Natto Sauce

SORANOXKDBZEH LIV FLEROALZHIT
BHTOEENTT
¢ ﬁ /_|_, o Zl{:‘,‘ * 5@12'3% Grilled SORANO Rice Ball and Dried Scallop Tempura

with Bonito Glaze
A Food Experience that Starts with

‘Dashi’ Stock L IEFRIATL—Y S v—~yk
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RELTHBYES ERICIh R ERR. AR EELT LD Kiwi Fruits Sorbet and Crémet d’Anjou with
BATTEICEI W EBHAAS EKBOTAF—DIEEY £, Yuzu Citrus Flavor

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. Fth & [ BADBELED +¥3,000 Recommended Drink Set +¥6,600
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*The contents or production area of the food can vary according to the buying and stock state of the day. the Bounties of the Land.

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

[ Champagne, Sake, White Wine, Red Wine ]
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Seared White Wine Vinegar Mackerel with
Kyoto Mizuna Potherb and

Best Match with sake or wine. Crispy Deep-Fried Tofu
They can be served quickly.
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“Seasonal food” from all over the country. AREPIAVICEIBEETY

A EMNEBoo—X+b ¥2200
MIFTFEMDET- HALF ¥1,210
Yy HAEDEaL

Chilled Roast Bushu Duck with Potato
Purée Flavored with Japanese Mustard

6008 L= -1 E E ¥1100
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Potato Salad Made of 600 Days

Aged Potatoes
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BOEMULOAHOEAEMEF O EHR"Yal b ebls, Red Sea Bream Flavored with Kombu Kelp-
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Daichino Salad 2021 Winter Version (Serves 2) BEADNLZRADHT
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Bushu Duck and Fluffy Taro with of the Season Carefully

Grated Daikon Radish Glaze Prepared by Our Chef

Enjoy with Sesame Soy Sauce and Egg Yolk

Straw-Smoked Yellowtail with
Pickled Shogoin Daikon Radish

RAMBOTEREEE F/3LEHI(C R E - BTt — A% ¥3 850~
Sukiyaki-style Kyoaka Jidori Chicken BEYDORERYAEHE

with Mushrooms Assorted Sashimi

~ Chef’s Recommendations ~

REZELZEDOBMZEITT
Spanish Mackerel Steamed with Ohmi Turnip,
Served with Wasabi Flavored Starchy Sauce

MKEANKRICLY BV EREEETIHELNTIVET,

HIRTOBEBICEHEBRPEENTVET, XBRFET—TNICTEVET BELDREZyZICHERLA TS0,
*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.
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Prepared in SORANO Style ” 12
LW
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Tempura of Snow Clab, Conger Eel and

Seasonal Vegetables with
Dipping Sauce and Salt
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Tachikawa “YAWARATON” Pork Fillet Cutlet
with Special Batter from Toyama

600HU LB S 7= ¥1100
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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.
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Specially Selected Ingredients,

Carefully Cooked to Order
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Sansho Pepper Fried Bushu Duck and
Botchan Kabocha Squash Stuffed with
Ginkgo and Mushroom

HERHRHOOMERE ¥4.840
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Amadai Horsehead Tilefish with

Crisp Fried Scales, Gingery Shiitake
Mushroom and Kujo Green Onion

WEORBEEE RORNBES ¥5940
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Chargrilled Nasu Goto Beef and Turnip with
Kagoshima Bonito Flakes

WAEAO7FFXFDELE ¥5940
NEXF NRIF—HBEDBEYHEEZRZT
Braised Nasu Eel with

Kujo Green Onion and Cilantro

NETSYRE—2 “ZR ¥3,520
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Slow Cooked Pork Filet with

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

HKIRTOBFBICEHERIPEENTVET, XERHFRT—TNVICTERYETBELDRZYyZICERLAF TN,
*Tax will be added to your bill. *Payments are accepted at the table. Please call staff for assistance.
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Exquisite dishes to finish off

your meal with
great satisfaction
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ATAHZEFBEESS ¥3,300
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Rice (Approximately One Cup) Cooked

with Snow Crab and Shredded Eggs

from Ito Poultry Farm

M EILTSORANO XK ¥1,540
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SORANO White Rice (Approximately Two Cups)
Freshly Cooked in a Nambu Cast Iron Pot,
Served with Two Bowls of

Red Miso Soup and Pickles

EESEADDITEE ¥1,540
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Goto Udon Noodles with

Soy Dipping Sauce, Served with

House Made Landlocked Salmon Powder

KEEDHKIE BEED
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*Our Rice is the hotel’s original ‘'SORANO Rice’

grown in Nasu

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

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

Pesseil
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There is always room for it!
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“NROZLTOBEMTARTY) =L
Ice Cream with SORANO HOTEL Original
Sake “Tachihi no Sora” Lees Flavor

T LAKTRR%RDKEIINA  ¥880
Japanese Jelly with Earl Grey Flavor

MELIISLHRDODEXZ7I7UY ¥1100
Japanese Chestnut and Roasted Green Tea
Mont Blanc Pudding

MINEFTIA7L—YD ¥1100
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Kiwi Fruits Sherbet and Crémet d’Anjou
with Yuzu Citrus Flavor
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HKIRTOBFBICEHERIPEENTVET, XERHFRT—TNVICTERYETBELDRZYyZICERLAF TN,
*Tax will be added to your bill. *Payments are accepted at the table. Please call staff for assistance.




