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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)

Itou 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

"HA OB ELIRAEER
A Food Experience that Starts with
‘Dashi’ Stock
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At DAICHINO RESTAURANT,

we start your dinner with ‘ichiban dashi’, the first stock of

kelp and bonito flakes produced in select locations,

S carefully drawn out with Mt. Fuji spring water.
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*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.
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Clear Soup of Kelp and Dried Bonito with Bamboo Shoots
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Wild Vegetables and Spring Vegetables with Tosa Vinegar Jelly

MAEBRILADDT) *

Marinated Firefly Squid with a Hint of Cherry Blossoms

HNEOoR—X b2 58T SvHAMEDE2LELBIC

Roasted Bushu Duck with Potato Purée (Cold Dish)

BEOHALEY EYIIL—TTIN—YDEERET

Spring Whitebaits and Dropworts with a Pink Grapefruit Bubble
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Seared Tuna with Butterbur Sprout Flavored Soy Sauce
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Main Dish (Please choose one dish from below. All dishes come with a mini salad. )
CERLY L EBEORIERE /-2 7F—FHZ
“SHINGENDORI” Chicken Breast and Spring Vegetables Tempura
PhdEh
O E BO—ADA—Zb FEX4+RVOTLY EEYITX
Roasted “YAWARATON"” Shoulder Loin and
Spring Cabbage Bresé, Served with Bean Sprout Salad

AT DIBEL RALIELEBBEAL
Sake-Steamed Sea Bream,
Spring Peas and Grated Daikon Radish with Plum Flavor

OWEATE LN EEFY—OMVDRAFEERT—F +¥2,000
Charcoal Grilled Goto Beef Sirloin from Nasu, Tochigi (taxincl. ¥2,200)
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SORANOXKDZE KT FOHY
SORANO Rice, Red Miso Soup, Pickles

MANE“E2IFL" BOAFITKRE
TRYE—FDHZAFIDIv—RyMRZ
“YOTSUBOSHI” Strawberry Rice Cake and
Strawberry Ice Cream Scented with Lavender

Recommended
Drink Set

A-RCELECHETITHFI Iy F 3BBELTHBELTVET, +¥4,500
BREICEBRLMAFEI L, (vv—Za2 BEE, 74>) (taxincl. ¥4,950)
[ Champagne, Sake, Wine ]

Grasorell Covre Wlens -y

¥10,000

EFHOI—RAAZ2— (&) (taxincl. ¥11,000)
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FHo—MI
Amuse Bouche -Spring-
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HIFECYEEFER BOEOFY
Clear Soup with Clams, Steamed Egg Custard and Butterbur Sprout

ZHNERPORCHBETR>JYVDOYIX
Salad with Plenty of Fresh Vegetables from Contracted Farmers

ZHOEEY 3'E

3 Kinds of Seasonal Sashimi

BEHTHADENE IV OKRDEF
Boiled Bamboo Shoots and New Wakame Seaweed with
Plenty of Young Leaves of Sansho Pepper

MEOEREF ARKGETRE STLWHILEMEER
Saikyo Miso Marinated Goto Beef from Nasu
with Peas and Young Onion

ERENEREBEBERE EIZATORTH
Donburi Rice Bowl of
“SHINGENDORI” Chicken and “TAMAGOKORO” Egg

MINE“$2FLBOAFIKRE

TRV E—FBZAFTDYv—Ry MRZ
“YOTSUBOSHI” Strawberry Rice Cake and
Strawberry Ice Cream Scented with Lavender

RO HNEBEEENEORARERALAREBELRO AL EROEEMTEET, +¥2,000

You can add “Fish dish” using fresh fish carefully selected by our chef and (taxincl. ¥2,200)
“Refresher” to the above course.
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BREREEKLY 2vI/IDFEFEL KEZIHIMELZDTEDOY—X
Tamakue (A Hybrid Variety of “TAMAKAI" and “KUE")
Grown in Kagoshima with Field Mustard and Japanese Basil Sauce

RB—REOHEKFELATFVDOF
Kyoto “IPPODO” Matcha and White Grape Drops

Recommended
Drink Set

A-RICEDLECHETITHNIV Iy MABELTHELTVLES +¥6,000
BREICHRALAF I, (YvoR—a fRE A7/ KT>) (taxincl. ¥6,600)
[ Champagne, Sake, White Wine, Red Wine ]
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It is a signature dish that represents our restaurant. We have prepared small plate dishes that you can feel the season. Please enjoy it with an apéritif.
A plate that expresses how various vegetables grow from the ground. By combining several dishes with appetizers and main dishes,
Please enjoy plenty of vegetables with rich color, texture and taste. you can enjoy a meal with a wider range of flavors.

MEF TS0 MNANLIILIED/NAZE 1B LR E] ¥800
Komatsuna from Tachikawa (taxincl. ¥880)
That was Quickly Cooked with Dashi Stock

WHEEFXZOLERF 2L FE ¥1,200
Boiled Wild Vegetables and Spring (taxincl. ¥1,320)
Vegetables, with Tosa Vinegar Jelly on The Top

BEFHPDODLODENE 12> Y DKRDIF ¥1,200
Boiled Bamboo Shoots and New Wakame (taxincl. ¥1,320)
Seaweed with Plenty of Young Leaves of Sansho Pepper

EoHALtEY Y ISL—TIL—YDEaEELT ¥1,300
Spring Whitebaits and Dropworts (taxincl. ¥1,430)
with a Pink Grapefruit Bubble

BIE Vv ForvFOEF VL ¥1,000
BOZEOEREUEN® (taxincl. ¥1,100)

— Stir-Fried Cherry Prawns, Crispy Spring Cabbage
KttoH 5% —2022F - ¥2,800
& ’ and Butterbur Sprout with Homemade Soy Sauce

F0TEHEU Lo AOEHZME O EH" V2L eebic, (taxincl. ¥3,080)
(2~42BHERELTHVET, &7, CIRB/ETHLEBRAEVALEET)

DAICHINO SALAD 2022 Spring Ver. (Serves for 2-4 people)

(It will take some time to provide.)

BEDIHRZILLAADTY F ¥1,200
Marinated Firefly Squid with a Hint of (taxincl. ¥1,320)
Cherry Blossoms

ADYZX —2022&F - N—T7R— 3> ¥1,800 N N
DAICHINO SALAD 2022 Spring Ver. (tax incl. ¥1,980) KOFELATANDARBYZZ—FHZ ¥1,300
Half Size Field Mustard and Cuttlefish with (taxincl. ¥1,430)
White Miso Mustard

HINEOO—X b2 R8T Py AM4EDLaL EEHIC ¥1,500

* RIRIC LY, B EHE L SENTEVET, . . .
S e Roasted Bushu Duck with Potato Purée (Cold Dish) (taxincl. ¥1,650)

KBRFET—TIWICTERYET, BELDRZy ZICHEBRLFIFIZE N,
*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

P 11 RAMERFEODEEY, ¥1,700 ﬁ% 14 RERVBEDFEETE. ¥2,400
WETERHE (taxincl. ¥1,870) = Fyd—JEHEKD (taxincl. ¥2,640)

WILIZv—/DEVERZ
Sea Bream Sashimi with Matsumae Pickled
Kelp and Parmigiano Reggiano

FzbT7FvETEL
TEREO Y —Ry b
Lightly Grilled Prawn with

Soy Sauce Flavored Oscietra Caviar,
ROBELERHEARIDOD ¥2.,800 Served with Tosa Vinegar and
RELBESZ (taxincl. ¥3,080) White Soy Sauce Sorbet
BELEEDHIVAY
Tuna Belly Sashimi Wrapped with IR LY ¥1,700
Shiso Leaves, Nori Seaweed and WERADDAHIKRF—FE  (taxincl. ¥1,870)
Wasabi from Okutama EBEORWRBELEDIC

Carbonara Style of Cuttlefish Squid from
EISEE. ¥1,400 Wakayama Prefecture with Flavored Nori
L BEHFNME=ZFEHD (taxincl. ¥1,540)
KARMNIL ANNRF LT WMFAOEHDORKY ¥1,700
Three Years Old Natural Scallop Carpacho BRI TFRR (taxincl. ¥1,870)
Charcoal Broiled Octopus

with Salt and Sudachi Citrus

BERICEEY —Afi ¥3,600~
BEYDOREYEDLE (taxincl. ¥3,850~)
Assorted Sashimi

~ Chef’s Recommendations ~

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

MBERFET 7N TEYET BECDRR Yy ZICHRLFIF LS,
*Payments are accepted at the table. Please call staff for assistance.




DAICHINA RESTAURANT
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ZLEDORIEELEE ¥1,100
T F) =TIy~ (taxincl. ¥1,210)
Steamed Fava Beans

with Black Olive Powder

MNEED EDRAKBEE ¥1,000
BECERBEOKRET Y7 (taxincl ¥1,100)
Charcoal Grilled White Udo

from Tachikawa, Served with Dried

Bonito Flakes and Homemade Miso Dip

T RINTHRAD R K BEE ¥1,800
SISO VAV S SV (taxincl. ¥1,980)
F-RE&HIC

Charcoal Grilled Asparagus

with Plenty of Parmigiano Reggiano

EE #iTECYDRANBEE ¥2,100
EW®REBED (taxincl. ¥2,310)
BRAX—{IUT

Carcoal Grilled Clams with

Nori Seaweed Butter

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

APPETIZERS

@57{5%@@@ g\ 22 EHHLLEOKRE ¥1,600
v

Tempura of Spring (taxincl. ¥1,760)
Vegetables and Wild Vegetables

wmTY
23 BOKRIFHE ¥1,700
T)—v R TF—F%ZHRZT  (taxincl ¥1,870)
Tempura of Bamboo Shoots
with Green Tapnade

O 24 M O KT ¥1,800
QBHEDIFE L ERD/NTX— (taxincl. ¥1,980)
Tempra of Sea Bream with
2 Kinds of Salt and Soy Sauce Powder

25 500HENE 7= ¥900
BT HAED (taxincl. ¥990)
RTE774 B—X~<YU—RERk
Fried Potatoes with Rosemary Flavor,
Using 500 Days Aged Hokkaido Potatoes

MBERFET 7N TEYET BECDRR Yy ZICHRLFIF LS,
*Payments are accepted at the table. Please call staff for assistance.
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26 RAMDIBEZL ¥1900

EOIVRIEEHEBEAL  (taxincl. ¥2,090)
Sake-Steamed Sea Bream, Spring Peas
and Grated Daikon Radish with Plum Flavor

EREBLOATIT ¥2,400
(Z=hAEoTDONATYy F@ETE) (taxincl. ¥2,640)
REZNHIEZEDOIEDY—X

Tamakue (A Hybrid Variety of “TAMAKAI”
and “KUE”) Grown in Kagoshima with

Field Mustard and Japanese Basil Sauce

28 BEDTFFDFELE ¥3,000

NEXFPEYRED (taxincl. ¥3,300)
BUVEERAT

Braised Nasu Eel with Herbs Such as

Kujo Leeks and Dropworts

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

AR

29 “EREYTHLHARDIAY T4 ¥1,800

NFIVEMATFDOY—R (taxincl. ¥1,980)
“SHINGENDORI” Chicken Thigh Confit
with Honey and Japanese Mustard Sauce

“ExREVToORBAEE ¥2,000
EBHOKRIBE (taxincl. ¥2,200)
“SHINGENDORI” Chicken Breast and
Spring Vegetables Tempura

“ZHBO—200—2 e ¥2,100
EXvRYVoOT7TL+Y (taxincl. ¥2,310)
ZmY I

Roasted “YAWARATON"” Shoulder Loin

and Spring Cabbage Bresé,

Served with Bean Sprout Salad

YNETSY -2 “EB” ¥2.300

TALHA /7SI AT v —/ D (taxincl. ¥2,530)
EdrhYLY

Tachikawa Brand Pork “YAWARATON” Fillet
Cutlet Scented with Parmigiano Reggiano

33 MWAED“EBESF" ¥2,800

RIS EITREE (taxincl. ¥3,080)
EMEERHZ

Roasted “GOTO BEEF” with Saikyo-Miso
Flavor, Served with Young Onion

HERHET—TNICTEVET, BEDRA Ry ZICHERLFIF TN,
*Payments are accepted at the table. Please call staff for assistance.
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[SORANO KUK T A YL FIL %)
AERALTWES,

*Our Rice is the hotel’s original

“SORANO Rice” grown in Nasu.

Kt ok d P

£ IR E R

KEHK2EDDODIHETT,
zheEn R TEFOYH
22T OV TWET,
*There are 2 cups of rice in the kettle.
Each comes with two red miso soup
and two pickles.

KIREENYET
2001 ZE BRI E W EET
* It will take about 20 minutes to cook.

RICE & NOODLE

34 “EXRENEFREBEERSG ¥1,400
“TEZATOBETFH (taxincl. ¥1,540)
Small Donburi Rice Bow! of “SHINGENDORI”
Chicken and “TAMAGOKORO” Egg

35 WAEDZIEHYED ST ¥1,800
Small Donburi (taxincl. ¥1,980)
Rice Bowl of Eel

36 RTVAHELFBERS ¥1,600
“TEIZATOMR (taxincl. ¥1,760)
Porridge with Snow Crab and
“TAMAGOKOROQO” Egg from Ito Poultry

37 REILTHDSORANO XK ¥1,100
Freshly Cooked (taxincl. ¥1,210)
SORANO Rice

38 ST ULWHEDE M EHEK ¥1,800
Rice Cooked with Peas (taxincl. ¥1,980)

39 BOELMI DR REHER ¥2,200
Cooked Rice with (taxincl. ¥2,420)
Butterbur Sprout and Sakura Shrimp

. AOHEESEADDITEE ¥1,500
BEETFE (taxincl. ¥1,650)
ENLVY X/ 8—

Dipping “GOTO UDON” Noodle
with Poached Egg and Burnt Landlocked
Salmon Powder

MEANRKRICLY. BN E#ZEETIHA0TI0ET,
*The contents or production area of the food can vary according to the buying and stock state of the day.

DESSERT

41 IZNELDIFL"EHEDAFIKRE  ¥1,200
IRVE—FD (taxincl. ¥1,320)

AFIDIv—RyMRZ
“YOTSUBOSHI” Strawberry Rice Cake
and Strawberry Ice Cream Scented
with Lavender

AEXFELAMENEZDIWNASS ¥ 800
NEHN=820 (taxincl. ¥880)
TARI)—=LERR

Mugwort and “DAINAGON AZUKI”

Red Beans Paste Flavored

“UIRO" (Rice Cake) with

“WASANBON” Brown Sugar Ice Cream

EENMLWIESLCED ¥900
gL —L-F¥T AL (taxincl. ¥990)
HOJICHA Créme Caramel

BHABEBTARI)—LA ¥800
BMOESIEFOXL VT (taxincl. ¥880)
Cherry Blossoms Ice Cream and

Cherry Leaves Meringue

MRKSEE “SIROZ S ¥900
BHETARIY—L (taxincl. ¥990)
AR DT 1ML

“TACHIHI NO SORA” Junmai Daiginjo

Lee Ice Cream with Sesame Crisp

46 BRED Vv —~y b+ ¥900
F-ETARI) =LA (taxincl. ¥990)
Homemade Sorbet or Ice Cream
HKBEIESELDRZy7IZEBREIWL,

* Please ask the staff what flavor we have today.

HERHET—TNICTEVET, BEDRA Ry ZICHERLFIF TN,
*Payments are accepted at the table. Please call staff for assistance.




