DAICHINA RESTAURANT
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Alluring local products and the right crop
grown in the right land
BTV —EVEN—THEDOISY -2 TF—FEIUT

b2 XAPEEBOESE t;rnarm) TrEbEMHIAE BRI RS~
FRERS. T/IEE. A LNRBED. LH0—nE AL TERORREA(I T “FUJISAN-SALMON” and Herb Vegetables with Green Tapenade,
), FEEE (REMLS). AREBERS (Fhh) EEEE (5225H), Espuma of Dashi Stock with Citrus Sudachi
E2EREBEE (ERLM. EBREN—7H—FT> (LEE) EHEBEMEA (HARE).
N7 INAT fEL4 R 7 7—L(FL1EE) fib . ARHEERAOBET FRMFEEE

Our producers (excerpt, partners listed in random order) Soup Stock of “SENRYO-NASU” Eggplant and Japanese Ginger,

Itou Poultry Farm, Furukawa Livestock, Kotoha (Takishimaen), farmers in the Kelp and Dried Bonito Flakes
vicinity (all in Tachikawa City) through Minore Tachikawa, Shimoda Livestock
(Musashimurayama City), Suisho-Yabe Fish Farm (Fuchu City), Kondo Brewery S| .
(Akiruno City), Toshimaya Shuzou (Higashimurayama City), Uenohara Herb HIEY M Assorted 3 Types of Sashimi
Garden (Yamanashi Prefecture), Shibui Agricultural Research Institute (Tochigi CHARNNEDELL BELIANODBEH

Prefecture), Rural Core, Sasaki Farm (Hokkaido), and more . . . .
Parboiled Pick Conger, with Plum-Flavored Bonito Soup

CARNELEHLLEIVIAN=TDEE=F
Striped Jack Sashimi and Mixed Herbs, with Ceviche Sauce

O RALIXAXFDEMMD /NILIVv—/F—X
Thin Sashimi Made by Tightening Natural Blackfin Seabass with Kelp.
Sprinkle Matsumaezuke Kelp and Parmigiano Reggiano

BERDZAM YV (FREV—BBRUVCLEEL)
Main Dish (Please choose one dish from below. )

CERLY AN ETXOXRERE bV —X E-ViIE
Tempura of “SHINGENDORI” Chicken Breast and Summer Vegetables,
Tomato Sauce and Beet Salt

Pboth
¢ O—XDEILMEAKSEE KEBREAKDT Xy A1HRR
Grilled “YAWARA-TON” Pork Loin with Japanese Pepper,

¢ ﬁ :_I_, 75\ ,\o tb‘ i %ﬁﬂg%ﬁ with Miso-Flavored Ratatouille
/ jm} I

‘Dashi’ Stock Deep-Fried White Fish with

Plenty of Citrus Sudachi-Flavored Starchy Sauce
DAICHINO RESTAURANT Tlt, 3@ oIC[—FEHTI%2 T B . . X
RELTHYET ERICIEbo - ARG AL E+ L0 OURBAFTY—RAVIERAIIHES KM AL OORZEILE  +¥3,000
BATTEIZE|WAEBHEA»S AEOTAF—HtaFY 9, Salt-Marinated Rice Malt “GOTO BEEF” Sirloin (taxincl. ¥3,300)
At DAICHINO RESTAURANT, Charcoal Grill, with Butter Sauteed Loofah, Perilla Scented Stem Taro,
we start your dinner with ‘ichiban dashi’, the first stock of Wasabi and “TACHIHI NO SORA” Lees Puree

kelp and bonito flakes produced in select locations,

carefully drawn out with Mt. Fuji spring water. SORANOXKDZER #FHH+ FEoy
SORANO Rice. With Akadashi Soup and Japanese Pickles

KUEOBRETRTEEREEALTHYET, MEANRRICLY. BH EREAZET2BANTEVET, SEXEAMENTOS DS M=ZBOTARLY — LKL
KBRHRT—T LI TR ES, BEC DR Ly 7 BRLAF S, = -

“All of our rice Uses domestic rice. Mugwort and “DAINAGON AZUKI” Red Beans Paste Flavored

*The contents or production area of the food can vary according to the buying and stock state of the day. “UIRO” (Rice Cake) with “WASANBON" Brown Sugar Ice Cream
*Payments are accepted at the table. Please call staff for assistance.




D Clindisd Corse

¥10,500

FA4F—RR VX —FOa—R (taxincl. ¥11,550)

EERKRDOHRNNFa EHREEY1VPA
Ginger-Flavored Gazpacho, with Water Shield from Aomori

BT —FEVEN—THEXDIV—v2TF—FEILT
TrEbEMIrEEBETOIRT—<

FUJISAN-SALMON and Herb Vegetables with Green Tapenade,
Espuma of Dashi Stock with Citrus Sudachi

HMEARBETmMT EEMEAMKEIOBHIT
Soup Stock of Kelp and Bonito Using Pike Conger and
“SENRYO-NASU” Eggplant

H1EY21E Assorted 2 Types of Sashimi

CRNELEHLEIVIARN=TDEE—F=z

Striped Jack Sashimi and Mixed Herbs, with Ceviche Sauce
ORALIFIRXFDEHTMED NNIPv—/F—X

Thin Sashimi Made by Tightening

Natural Blackfin Seabass with Kelp.
Sprinkle Matsumaezuke Kelp and Parmigiano Reggiano

SEHERANBRE £EXZ20h MR TIT/yY 7
Charcoal-Grilled Sea Bream,
Ginger-Flavored Japanese-Style Aqua Pazza

EBE->JIVOLLLER KRHET
Plenty of Summer Vegetables Vinegared Rice,
with Akadashi Soup

HREAXBOEZRN "B 2 FE>727V—YHAHD
“ANMITSU” Made with Barley Shochu from Hachijyojima, Tokyo

Recommended
Drink Set

A-RICELECHETITHFI Iy F 3BBELTHBELTVET, +¥4,500
BREICEBRLMAFEEV, (vv—Za BEE, 74>) (taxincl. ¥4,950)
[ Champagne, Sake, Wine ]

Diorar Tl Corse
¥12,800

7:47__7)[/:|—Z (taxincl. ¥14,080)

FLwlic EZRKOHR/NNFa BHREE VA
Ginger-Flavored Gazpacho, with Water Shield from Aomori

i BT —EVveN—THHEDOIV - TF—F LT
TrEbEMAEBETO IR —<

FUJISAN-SALMON and Herb Vegetables with Green Tapenade,
Espuma of Dashi Stock with Citrus Sudachi

s BEBELZOBHITELHEZIHA ZOFAIL
&S OKUTAMA YAMAME Soup with White Dragon Somen
with Knotweed Oil

sEY) BMFAECROELL BEEILFLARMOLE
Parboiled Pick Conger, Served with Wasabi from
Okutama and Homemade Soy Sauce

KETERMEABFEINOL HEKBDONNDIILET
ﬁ\ Eggplant Black Beauty and Kyoto MANGANJI-TOUGARASHI
Put Miso-Dengaku and Basil Tomato on Top

RKINBEBEDITVEOHAZEL KREFH/IMWHEY—X
> Over-Steamed Cutlass Fish and Plum-Flavored Surimi,
Komatsuna Sauce with Perilla Scent

“BEBFTY-DAVIERETRE R0 B ODOKXEMR
” LWL “IROZS"DEMELL
Salt-Marinated Rice Malt “GOTO BEEF” Sirloin Charcoal Grill,

with Butter Sauteed Loofah, Perilla Scented Stem Taro,
Wasabi and “TACHIHI NO SORA” Lees Puree

"BBEFTIEREIEEFELLL RET
“GOTO BEEF” SUKIYAKI and Summer Vegetable Vinegared Rice,
with Akadashi Soup

HRNAXBEOEZLN “ZER &2 FE 727V —VHAHD
“ANMITSU” Made with Barley Shochu
from Hachijyojima, Tokyo
Recommended
Drink Set

A-RICELETCHETTHNIV Iy MABELTHBELTVLES +¥6,000
BREIEBALAF I, (Y=o fRE A7/ KT4>) (taxinel. ¥6,600)
[ Champagne, Sake, White Wine, Red Wine ]
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DAICHINO RESTAURANT # X XT3 /2 Fvr—F4vaTe,
RHASSESERBFELN BT OBARRL-V LM,
Y BRGDOWEALTEE >3 EBLEAY I,

It is a signature dish that represents our restaurant.
A plate that expresses how various vegetables grow from the ground.
Please enjoy plenty of vegetables with rich color, texture and taste.

KDY Z 4 —2022E - ¥2.800
BOBHEULORMOEHEFEFTOEHR" V2L eI, (taxincl. ¥3,080)
(2~4 N ERELTEVES FH. TRHETHLEBMEWELZET)

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

(It will take some time to provide.)

KDY Z4& —2022F - ZE—ILHAX ¥1,800
DAICHINO SALAD 2022 Summer Ver. (taxincl. ¥1,980)
Small Size

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

THE BEGINNINGS

TC®IC

EEERBL W LT R42/ BB ELTIABEVWLEL,

T BB ENROERAYPET—HEICES T,

Bzl X CEREEAEDOERIET HROLVORALELNDERELZEELAVELITET,

We have prepared small plate dishes that you can feel the season. Please enjoy it with an apéritif.
By combining several dishes with appetizers and main dishes,

you can enjoy a meal with a wider range of flavors.

RMNEBoOO—X 2458 T ¥2,400
Sy HAEDOEaLEEDIC (taxincl. ¥2,640)
Roasted Cold “BUSHU-KAMO” Duck Meat,

with Potato Puree

AZEZRMKDOHRNFa FHREE 2 VHPAL ¥1,300
FxhITFNYETIHRZ (taxincl. ¥1,430)
Ginger-Flavored Gazpacho,

with Water Shield from Aomori and Oscietra Caviar

REVBEDOERERE A7 FvETEL ¥2,500
TEEE v — Ry bbb (taxincl. ¥2,750)
Place Oscietra Caviar on Salted Fried Botan Shrimp

and Serve with Tosa Vinegar Sorbet

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




DAICHINA RESTAURANT
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HEANRKRICEV . BV EBZEETIHANTIVET,

BRFAOEOZREL BFZLD ¥2,500
BIFZL DD LEEERE (taxincl. ¥2,750)
Parboiled Pick Conger, with Bonito

Dashi Sauce and Vinegared Miso Mustard

BMRFRNOEHORKY ¥1,800
AR S BERR IR 2 (taxincl. ¥1,980)
Charcoal Broiled Octopus with
Sesame Oil and Sudachi Citrus

RAESFAXFDORHIHDHEEY
MEE R E
NRVITr—/DEY
Thin Sashimi Made by Tightening Natural
Blackfin Seabass with Kelp.

Sprinkle Matsumaezuke Kelp

and Parmigiano Reggiano

¥1,800
(taxincl. ¥1,980)

LEHLEIVIRN=TD ¥1,800
tE—F=x (taxincl. ¥1,980)

Striped Jack Sashimi and Mixed Herbs,
with Ceviche Sauce

ML B EYIERA S
HIVRF—FE
EEORW®RBELEDLIC
Carbonara-Style of Cuttlefish Squid from
Wakayama Prefecture,

with Flavored Saga Dried Seaweed

¥1,800
(taxincl. ¥1,980)

RMERICEEFHLE
6TEEDEHEY

BYEht ar~

Assorted 6 Types of Sashimi
Left to the Chef (order from 2 person)

¥6,000
(taxincl. ¥6,600)

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

Choreed Gl 5

RKBEE

§\13

APPETIZERS

KT ERMBERBEIFLEOINLL ¥1,200
HEEBRED /NI b7 (taxincl. ¥1,320)
Eggplant Black Beauty and

Kyoto MANGANJI-TOUGARASHI Put

Miso Dengaku and Basil Tomato on Top

ZOEORIEELES
Ty FY =T X~
Steamed Fava Beans
with Black Olive Powder

¥1,200
(taxincl. ¥1,320)

HRTANTRNRTHADRNKBEE
NV —/ F—X %
TtV
Charcoal Grilled White Asparagus
with Plenty of Parmigiano Reggiano

¥1,800
(taxincl. ¥1,980)

BEZENLREL
2z D R NCgEE

TV 2 7TF—FRZOm)
Charcoal-Grilled YAMAME Trout
in Okutama, Served with

Green Tapenade (One Fish)

¥1,200
(taxincl. ¥1,320)

EHFXOREE bbbV —Z% ¥1,500
E—viELebic (taxincl. ¥1,650)
Tempura of Summer Vegetables

with Tomato Sauce and Beet Salt

500BEM 7 ¥900
BT A HAED (taxincl. ¥990)
RTFb774 o—X<VU—REK

Fried Potatoes with Rosemary Flavor,
Using 500 Days Aged Hokkaido Potatoes

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

HEROBEDOREGT ¥2100
Ty XBHED (taxincl. ¥2,310)
T HERENT

Deep-Fried White Fish with Plenty of
Citrus Sudachi-Flavored Starchy Sauce

KIDBEBEDITVEOEHAIEKL ¥2,400
REFDINIMEY—X (taxincl. ¥2,640)
Over-Steamed Cutlass Fish and
Plum-Flavored Surimi,

Komatsuna Sauce with Perilla Scent

—EHhTE BAEOIIEHY ¥5,800
fEDOFOLHNEL (taxincl. ¥6,380)
Whole Soft Steamed Eel from Nasu

SHARAREE ¥3,000
EZzMhE (taxincl. ¥3,300)
METo 7897

Charcoal-Grilled Sea Bream,
Ginger-Flavored Japanese-Style

Aqua Pazza

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

/a 22 ETEVMALEEROXAR Y1900

b~ bYy—X E—ViE (taxincl. ¥2,090)
Tempura of “SHINGENDORI” Chicken
Breast and Summer Vegetables,

Tomato Sauce and Beet Salt

AR

- 23 “FE 0—20ZLMEKES  ¥2,200
b BRMEERDT X b A 1A (taxinel. ¥2,420)
Grilled “YAWARA-TON” Pork Loin

with Japanese Pepper,
with Miso-Flavored Ratatouille

FEXKF AR ¥3,000
“BESTTEEZOE (taxincl. ¥3,300)

Eggplant Black Beauty Miso-Dengaku
with “GOTO BEEF” SUKIYAKI

B Y ol s ) ¥5,000
BEE TR NES (taxincl. ¥5,500)
(I BEODKEMZ

gL IRDZL"DBFEMELL
Salt-Marinated Rice Malt “GOTO BEEF”
Sirloin Charcoal Grill, with Butter Sauteed

Loofah, Perilla Scented Stem Taro,
Wasabi and “TACHIHI NO SORA” Lees Puree

HERHET—TNICTEVET, BEDRA Ry ZICHERLFIF TN,
*Payments are accepted at the table. Please call staff for assistance.
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@&V,‘é%?% y 26 “EREYEFBBERIBOD ¥1.500

4 EFAEFE-T-BFH (taxincl. ¥1,650)
T BEDOY
#E8R & 4E o o " .
Bowl of Rice Topped with “SHINGENDORI
S TED B K . BBAED Chicken and “TAMAGOKORO” Eggs,
[SORANO ¥ | (FRFL A1 FILH) with Akadashi Soup and Japanese Pickles
AERALTWES,
*Our Rice is the hotel’s original —g—;b L\% (\:_ ¥ ’| 600
“SORANO Rice” in Nasu. % « . »
lee” grown in Nasd xR DMK (taxincl. ¥1,760)
XTREETIC Snow Crab and
HWI0ONIFEBRHHEZE WL EET, “TAMAGOKORO”Egngvwge

* It takes about 30 minutes to serve.

‘BB I EREL ¥1,800
EEEAOP D RCTAD (taxincl. ¥1,980)
T -EFEDY

“GOTO BEEF” SUKIYAKI and

Summer Vegetable Vinegared Rice,

with Akadashi Soup and Japanese Pickles

ke ZIiZI TSORANO XK ¥1,100
vis: DA NOL 7 IOIN 1D

Freshly Cooked (taxincl. ¥1,210)
SORANO Rice, with Akadashi Soup

and Japanese Pickles (for 2 person)

BRANBEXyF——DFMREMEER ¥2,500
R+ - FOY A (taxincl. ¥2,750)
Rice Cooked of Pike Conger and Zucchini,
with Akadashi Soup

and Japanese Pickles (for 2 person)

HESEADDITEE ¥1,600
BEEFE (taxincl. ¥1,760)
/ey &—

Dipping “GOTO-UDON” Noodle

with Poached Egg and
Burnt YAMAME Trout 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

2 HRNLEDEZER“ER % ¥1,500
FEo/2TI—YHAID (taxincl. ¥1,650)

“ANMITSU” Made with Barley Shochu
from Hachijojima, Tokyo

33 IEFELERMENEDINSS ¥1,100
M=ZZDTARIY—LERZ  (taxincl. ¥1,210)
Mugwort and “DAINAGON AZUKI”

Red Beans Paste Flavored
“UIRO” (Rice Cake) with
“WASANBON” Brown Sugar Ice Cream

34 EEEHALWESLED ¥900
JL—L-FrxrT X)L (taxincl. ¥990)
HOJICHA Créme Caramel

35 ZEHREY— Ry b ¥800
Seasonal Sorbet (taxincl. ¥880)
XEHIIBELKDREZy7ZIZES AT N,

* Please ask the staff what flavor we have today.

36 M=RTAR7Y—L ¥800
“WASANBON" Ice Cream (taxincl. ¥880)

37 WMRKKSE “IRDZL” ¥900
BHETARIY—L (taxincl. ¥990)
RO T AL
“TACHIHI NO SORA” Junmai Daiginjo
Lee Ice Cream with Sesame Crisp

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






