DAICHI

ZvF vk ‘DAICHI :é\
¥5,000

(taxincIA ¥5,500)

‘DAICHI’ Lunch Set

EEE A “EBERR—oT "D
ARy T IVEFLSIKDY TR
Fresh Salad with “WAKAMATSU PORK”
Jambon Blanc from Setana Town

in Hokkaido and Hassaku Orange

SHoHEl 3F&
3 Kinds of Seasonal Sashimi

BERDAA Y (FREV—RBBRUCEEL)
Main Dish (Piease choose one dish from below.)

BEREVEEBEORIGE
TV—=vRTF—FHRZ

“SHINGENDORI” Chiken and

Spring Vegetables with Green Tapenade

“ZBBO—200—2 K
EXvRvo7LY EEYIL

Roasted “YAWARA TON” Pork Shoulder
Loin and Spring Cabbage Bresé

with Bean Sprout Salad

“RERT o EEL

AAEIREBEAL

Sake-Steamed Sea Bream,

Spring Peas and Grated Daikon Radish
with Plum Flavor

BATEoNEEFY—A/D
RAKFEERT—F

Charcoal Grilled Goto +¥2,000
Beef Sirloin (taxincl. ¥2,200)
from Nasu, Tochigi

SORANOKRDH IR
SORANO Rice

FEHEEREG 1mFZIIA 2 Eo1
EFFERBOEEEL
Clear Soup with Egg Yolk Savory Custard

HEEBEZROBERAY
(BEAE&LYBEVPLEEEW)
Dessert and After Lunch Drink

(Please choose from the list backside.)

DAICHINA RESTAURANT

SORA

IYFEVESORA ¥
¥2,800

(taxincl. ¥3,080)

Daily Lunch ‘SORA’

KEANKRICEV B EMZEETIHA/ISVET,

ZHERRDLREL
FEBE->RNOY X

Salad with Plenty of Fresh Vegetables
from Contracted Farmers

ERDAA Y (FREY—BBRVCEEL)
Main Dish (Piease choose one dish from below.)
EREVTEEBTXORIGRE
Y= 2T F—FHRZ
“SHINGENDORI” Chiken and
Spring Vegetables with Green Tapenade

“EBR BO—200—2 k
EXo~NYOTLY TEYSL

Roasted “YAWARA TON” Pork Shoulder
Loin and Spring Cabbage Bresé

with Bean Sprout Salad

“HERT DBEHEL

ZAAEIEEEBAL

Sake-Steamed Sea Bream,

Spring Peas and Grated Daikon Radish
with Plum Flavor

WETBETCON-EEFY—O/>D
RABEERT—F

Charcoal Grilled Goto +¥2,000
Beef Sirloin (taxincl. ¥2,200)
from Nasu, Tochigi

SORANOXDHIER
SORANO Rice

FHBEEREG mFIA 2 Eo71
EFFEBOBEEL
Clear Soup with Egg Yolk Savory Custard

HKBRFET—TWICTERYVET, BIELDRZ Yy ZICERLF 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.




SEASONAL COURSE

EHOIA—RAAZa— (&)
¥ 10,000 (taxincl. ¥11,000)

Seasonal Course Menu -Spring -

Ho—I
Amuse Bouche -Spring-

3 E &5
WITECHWEEFER BOEOEFY
Clear Soup with Clams, Steamed Egg Custard and Butterbur Sprout

ZHERDPOELHBEHFE > JYDYITX
Salad with Plenty of Fresh Vegetables from Contracted Farmers

ZHOHEEY 31E&

3 Kinds of Seasonal Sashimi

BEHTAXADENE - ) DARDEF
Boiled Bamboo Shoots and New Wakame Seaweed with
Plenty of Young Leaves of Sansho Pepper

MEOHRBES AREDETREE STULUBELEMEZER
Saikyo Miso Marinated Goto Beef from Nasu
with Peas and Young Onion

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

MINE“E20FL BOAFIKRE
TRYR—FDBAFID Y v —Ry FRZ
“YOTSUBOSHI"” Strawberry Rice Cake and
Strawberry Ice Cream Scented with Lavender

ERO-RC REERAEORAEEALLARNELROA L ERDEEMTEET, +¥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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BEREREKLY FYI/IDBEEL KELZNHELEDTEDY —R
Tamakue (A Hybrid Variety of “TAMAKAI" and “KUE")
Grown in Kagoshima with Field Mustard and Japanese Basil Sauce

RE—REOHEFEBTFVOF
Kyoto “IPPODO” Matcha and White Grape Drops

HkEB®ZRD
BERAY LY b
¥1,000

(taxincl. ¥ 1,700)

Dessert and Drink Set

HREBRAMELOEDT OERBULLEE L,
Please choose one from
the selection below

DESSERT

AEFEARMENEZDIVASS
Mugwort and “DAINAGON AZUKI” Red
Beans Paste Flavored “UIRO” (Rice Cake)

EEALVIFSILEDIL—L-FrTAL
HOJICHA Créme Caramel
WDEDBTARI)—LE

HoESIZOAL VY

Cherry Blossoms Ice Cream and
Cherry Leaves Meringue

MRABE“IIROZL D

EHTARI) =L RO T 24l
“TACHIHI NO SORA” Junmai Daiginjo Lee
Ice Cream with Sesame Crisp

BREDY Y — Ry b EETARI)—L
Homemade Sorbet or Ice Cream

HIbLDEYME Ty FEy b E2IHAOADHRTEXWIZITET,
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ay7Th—Fo o
R Qi T V7w TIV
ZEA s LINE AT
DAICHINO RESTAURANT #7=1% THIVED

SORANO ROOFTOP BARTS > F% RRELESR
BBLEAY LA CE, ¥3,080 (RD)

DESSERT & DRINK SET

ARy TRITRD

B Y-V IARRT4—
SORANO HOTELF YV FILT LY

Black Bean Green Rooibos Tea
SORANO HOTEL original blend

K DBFELR *

8 (EK L HE T T =T - L - FhDZE-
BROE-NFE-HEI-L)DOTLUE

Wild Herb Tea *

Blend of 8 herbs - dokudami, senna tea, pu’er,
safflower, persimmon leaf, mulberry leaf,
Job’s tears, and chamomile

FOBFELR X
TRYVBE=PEFEDBINARINREZ-ELZHD
TLYRT4—

Seasonal Herbal Tea *

Blend tea with lavender, rooibos, dokudami
and coix barley

BERBLE K
Tokyo Sayama Green Tea *k

BRALE k

Tokyo Black Tea *k
TART—=IL T L AT 4—
Iced Earl Grey Tea
7z7hL—Fa—k—
Fair Trade Coffee

k Ry bDH
(Hot only)

*This Set Menu Option is available only with Daily Lunch.

step2 step3 present!
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DZ7YFITENXTIFRAYE ¥5000 ¥ DAICHINO RESTAURANT &7z1& SORANO ROOFTOP BAR TZRIAWEIF £,

FERAULEDSVFTEXT2HRA

“Have a lunch and get points!”

FTEEINET, 10 points will give you a lunch worth 5,000 yen.




