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DAICHINA RESTAURANT

. ¥8,500
D_ﬁ}bmﬁ&ﬁtﬁi‘mi@'«ﬁ‘:: fb%ﬁ*ﬁ%@ (taxincl.¥9,350)

Alluring local products and the right crop
grown in the right land
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. N » it y Gentle Medicinal Herb Chicken Soup to Start
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SORANO Salad with 15 Varieties of Fresh Vegetables
Our producers (excerpt, partners listed in random order)

Itou Poultry Farm, Furukawa Livestock, Kotoha (Takishimaen), farmers in the - Sy ..

vicinity (all in Tachikawa City) through Minore Tachikawa, Shimoda Livestock 1531 Assorted 3 Types of Sashimi

(Musashimurayama City), Hikawa Fisheries Cooperative (Okutama Town), Kondo o — N o N
| ) & .\ e

Brewery (Akiruno City), Toshimaya Shuzou (Higashimurayama City), Uenohara CHhLREERYE E—VYDETILRRZ

Herb Garden (Yamanashi Prefecture), Shibui Agricultural Research Institute MODORI KATSUO Autumn Returning Bonito Seared

(Tochigi Prefecture), Rural Core, Sasaki Farm (Hokkaido), and more with Straw Fire. Pickled Beetroot

ONDRAEMOBHMED NEEAMED FWBEZRAT
Natural Autumn Red Sea Bream Seasoned with Kombu Kelp,
Egg Yolk and Sesame Soy Sauce, Seasoned Seaweed

eEDRKY BEREBNEHERSE LZE
Chargrilled Autumn Pike Conger,
Homemade Pickled Apricot Soy Sauce and Okutama Wasabi

BEARDAAV (FREV—GBRUESL,)
Main Dish (Please choose one dish from below. )

O ERENDhLLE
R/IFOI)—LY—X“BRKB” 277t MC
Simmered “SHINGENDORI” Chicken Mushroom Cream Sauce
with a Touch of Saikyo Miso

¢ N ’ ~ L

Bt B oI ORER CKEOBE K HRROE DY —R LI TAL
A Food Experience that Starts with Simmered Autumn Mackerel
‘Dashi’ Stock

White Sesame Sauce and Autumn Vegetables

DAICHINO RESTAURANT Tl £l [— &+ %2 2
B L THYET BRI b EREA. AR EEH L0 ) FTNAYPFIL“SORANOK" D TR
BATTEICE WA BHANS. RADTAF— D HEEYET, K7L BREDFDY

At DAICHINO RESTAURANT, Hotel Original “SORANO Rice”, Red Miso Soup,

we start your dinner with ‘ichiban dashi’, the first stock of Homemade Pickled Vegetables
kelp and bonito flakes produced in select locations,
carefully drawn out with Mt. Fuji spring water. . - - N
IDFEFEDIWVWAIMILT
M=BTARI)—LIZERBEIITT

HYFEOBRIBTRTEEREEALTBYVET, XAEANKRICE) . BM- EHELZET2HBANTSVET, Sweet Potato UIRO Jelly, WASANBON Sugar Ice Cream Topped
HKBRHET TN TEIET, BECDOR Ry ZICBHRLAIF AL, with KINAKO Roasted Soy Flour

*All of our rice uses domestic rice.

*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.




SORANO HOTEL 2nd Anniversary
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(taxincl. ¥1 1,550)
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BHRICPSLLVEREBRBOR-T%ELHIC
Gentle Medicinal Herb Chicken Soup to Start

BELSEVWZIFREEWIZIOTY X
TNESEEN—THX YT77vDFY)DYaL
Marinated Hokkaido HOKKI Surf Clam and
Scallop Tachikawa UDO Spikenard and

Herb Vegetables with Saffron Gelée

HoBRERVE E—VORFEITEATADE2LIRZ
TEEEYaLTELLEDN
MODORI KATSUO Autumn Returning Bonito Seared

with Straw Fire, Pickled Beetroot and Pureed Kabosu Citrus
Enjoy with TOSAZU Vinegar Gelée

BERENEOBEFAHR BEADNPWBHITEI—RIC
SHUNGIKU Chrysanthemum Greens and
Turnip Filled with Shrimp, Bonito Broth

WEZIALEERORK NS
BoHATRKEANT-EREIFLEERT

Chargrilled KINMEDAI Splendid Alfonsino with
MATSUTAKE Mushroom, MANGANJI| Green Pepper Heated
with Clam Broth, Shredded Leek

BEZEPEDER/ FORETELITV FEOEEIT BREFTOY
Grilled Rice Ball with Okutama YAMAME Trout and Mushroom,
Glazed YUBA Bean Curd, Homemade Pickied Vegetable

MEOEVTIVERRMTARI)—LHZ
WAGURI Chestnut Mont Blanc with Sake Lee Ice Cream

Recommended
Drink Set

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

Crsesall Kosos of Ao Borslis

MDORY%ZimR ARRE

¥12,800
(taxincl. ¥14,080)

FLoic BERICPILVWEREBEDR-T%(ZLHIC

L4

Gentle Medicinal Herb Chicken Soup to Start

RRAMTEDIEVERL
H7AVEECrH-BEZEREDORYDYTHX

Salad of Assorted Vegetables from the Tokyo Vicinity
Seared Okutama YAMAME Trout Seasoned with
White Wine Vinegar

MEORRXY MEDOEE
BEREUBAEREEBLELNEZRAT

Chargrilled Autumn Pike Conger,

Simmered MATSUTAKE Mushroom,

Homemade Pickled Apricot Soy Sauce and Okutama Wasabi

OA) T ERDIRRE BT D EaENT
Deep-Fried Tofu and Autumn Root Vegetables
with Crab Broth Glaze

RTCERSTERAETAENFXFFTDOEZEL SAREAKD B H T
Sake-Steamed Charred Natural HIRAME Flatfish and
Kujo Green Onion, Sesame Broth

EE BEEON—ZOREEX RBFLRL
FEWHUCERBFMEY—REEbHIC

Chargrilled Hokkaido Ezo Venison Loin with Autumn Vegetables
Special Fig and DAITOKUJI NATTO Fermented Soybean Sauce

MERBE7 7L BEE OO—XEKR/FOMREAATER KL
Nasu Goto Farm “GOTO BEEF” Loin and Mushroom Rice,
Red Miso Soup

MEODEVTIVEBRTARIV—LHKZ
WAGURI Chestnut Mont Blanc
with Sake Lee Ice Cream

Recommended
Drink Set

A-RICEDLECHETITHONIV Iy MABELIHRELTVLES +¥6,000
BREIEBRALAI I, (SvoR—Za fKE A7/ KT4>) (taxinel. ¥6,600)
[ Champagne, Sake, White Wine, Red Wine]




DAICHINA RESTAURANT
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DAICHINO RESTAURANT # X XT3 /2 Fvr—F4v+aTe,
AHADSSESERBFELN BT OBARRLA-V LM,
Y BRDOLWEALTEE >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.

RAHDHZ X -2022 Autumn Ver. - ¥2,800
BOBEULORMOEHEFEFTOEHR" V2L eI, (taxincl. ¥3,080)
(2~4 N ERELTEVES FH. TRHETHLEBEMEWELZET)
DAICHINO SALAD 2022 Autumn Ver. (Serves for 2-4 person)

(It will take some time to provide.)

KDY Z X -2022 Autumn Ver.— RE—ILHAX ¥1,800
DAICHINO SALAD 2022 Autumn 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

FC&®IC
SHAERKL TV T2 R4Z2/NMBBELTIABRWLELT,
T BRABYPZROBRAYPE I—RHITESZ,
BRERECPERLLBAEDOEIIE T HRDODLVWDBALINEZEBREZERLAVEEITET,
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.

RMNEOO—XbESET ¥2,400
PrYHAEDOEALEEDIC (taxincl. ¥2,640)
Roasted Cold “BUSHU-KAMO” Duck

with Potato Purée

tEErOEVWZILFRENIOCY 2 ¥1,900
SMINESEEN—T B (taxincl. ¥2,090)
YI7IVEMDYaL

Marinated Hokkaido HOKKI Surf Clam and Scallop
Tachikawa UDO Spikenard and

Herb Vegetables with Saffron Gelée

H7AYERXRH—TK-BELZENLEL ¥2,200
PEDHORY TAKE-ERHIFLEBHIC (taxincl. ¥2,420)
Seared Okutama YAMAME Trout Seasoned with

White Wine Vinegar, Kyoto MIZUNA Potherb Mustard and
Deep-Fried Tofu

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



DAICHINA RESTAURANT

P 6 MBORRXYEMEBEDEAR ¥2,300
BREEANERE (taxincl. ¥2,5630)
WEE\LNEEZRZAT
Chargrilled Autumn Pike Conger,
Simmered MATSUTAKE Mushroom,
Homemade Pickled Apricot Soy Sauce and
Okutama Wasabi

hoBEETRY 8 ¥2,100
E—VDOEJILRTEZ (taxincl. ¥2,310)
MODORI KATSUO Autumn Returning Bonito
Seared with Straw Fire, Pickled Beetroot

NEBERICEEIE ¥6,000
6TEEDEEY (taxincl. ¥6,600)
BYUEDLE ar~)

Chef’s Selection of Six Varieties of
Assorted Sashimi (Serves 2 and up)

MORARBEHRHDOE R ¥ ¥2,300
R EREFRESES (taxincl. ¥2,530)
“TEZIATONE FERBEEZRAT
Natural Autumn Red Sea Bream Seasoned
with Kombu Kelp, Sesame Soy Sauce and
Itou Poultry Farm TAMAGOKORO Egg Yolk,
Seasoned Seaweed

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

APPETIZERS

%&m/@y% > 10 BZEXRIOHDRANIGHRS ¥1,200

TV—=>R27F—=FHRZm)  (taxincl ¥1,320)
Chargrilled Salted Okutama YAMAME Trout
with Green Tapenade (1fish)

RKBEE

g\ 1M1 AZNESEDRKBEE ¥1,800
WNIVITv—/%HIITT (taxincl. ¥1,980)
Chargrilled Tachikawa UDO Spikenard
Sprinkled with Parmigiano

AIENEBET DR LN (taxincl. ¥2,310)
BFRBHTEEERT

Pacific Saury Tempura,

Special Bonito Broth and Savory Salt

@eﬂgﬁw@é@@%@/ PN 12 MITVBDOXRIFHE ¥2100
f—

iKY

g 13 500BEME 7= ¥900
AR HAED (taxincl. ¥990)
RFE754 A=< U—RE bk

Rosemary Fried Potatoes Featuring
500 Days Aged Hokkaido Potatoes

ARVTEERLVF—Z2FEE ¥3,000
K/ FORIFHE (taxincl. ¥3,300)
VIR SR
AENBE O FREHT

Italian Porcini and Mushroom Tempura
Parmigiano and Special Bonito Broth

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




DAICHINA RESTAURANT

Caford > 15

B

HEANRKRICEV . BV EBZEETIHANTIVET,

ROBN " FLomRALT XL ¥2,400
NEXFDOHEL (taxincl. ¥2,640)
HHRRE R D 3

Sake-Steamed Charred Natural HIRAME
Flatfish and Kujo Green Onion,

Sesame Broth

WE*BAEEBHEOR NS ¥3,500
BodHt+TAhEANT (taxincl. ¥3,850)
EhBEFLEERE

Chargrilled KINMEDAI Splendid Alfonsino
with MATSUTAKE Mushroom

MANGANJI Green Pepper Heated

with Clam Broth, Shredded Leek

—EATE PBEDODZHY ¥6,100
EBEDPOhLHMEL (taxincl. ¥6,710)
Whole Soft Steamed Eel from Nasu

BXREDOHKMEZE>7 ¥1900
MEsDEEEE (taxincl. ¥2,090)
BHROEFEDLY —REMDN—TBTFIRZ
Simmered Autumn Mackerel with
Homemade White Miso White Sesame
Sauce and Autumn Herb Vegetables

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

W

AR

19 dtEEE BEEOO—XDRES ¥4.000

MBERZ FEUWBLELE  (taxincl. ¥4,400)
REFMEY—REEBHIC

Chargrilled Hokkaido Ezo Venison Loin
Autumn Vegetables,

Special Fig and DAITOKUJI NATTO
Fermented Soybean Sauce

BB TEIT: WEERBEZ7—L ¥4 500
“EE oY —naMr (taxincl. ¥4,950)
RKBEE ROBEZEF X

REEWEL “TROZS Bl
Chargrilled Nasu Goto Farm

“GOTO BEEF” Sirloin Marinated in Salted
Rice Malt Grilled Autumn Vegetables,
Okutama Wasabi and

“TACHINI NO SORA” Sake Lee Purée

MOKE ME L ¥3,000
f&i|‘|&7\5\/]“‘7ﬁ—7 (taxincl. ¥3,300)
“EBROR—ZDhSIEL

Straw-Smoked Autumn Bounties
MATSUTAKE Mushroom and

Tachikawa Brand “YAWARA-TON” Pork

“ExRENVTorhorE ¥1,800
RKIFOI)—LY—X (taxincl. ¥1,980)
REOBKRE “FARKE" 2772 MIC
Simmered “SHINGENDORI” Chicken

Mushroom Cream Sauce,
Kyoto White “SAIKYO MISO”

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




DAICHINA RESTAURANT

%Ié %?%/ 23 FFLAYTFL“SORANOK"  ¥1,100

R E 3T HEER (taxincl. ¥1,210)
- KRIZL-FOY 2a8m
Freshly Cooked Hotel Original
S TE DB K 1. AR D “SORANO Rice”, Red Miso Soup,
[SORANO ¥ | (GRFIL AU S FIL %) Homemade Pickled Vegetables (serves 2)
EEALTVWET,
*Our Rice is the hotel’s original % %—:\g ;&; :ﬁ}i ¥ '| 600
“SORANO Rice” grown in Nasu. . ’
Chestnut Rice (taxincl. ¥1,760)

¥ ZRMEETIC Cooked in a Pot
WI0NIZFEBERA W2,

* It takes about 30 minutes to serve.

EREVEFBRERS ¥1,500
“REZIAEFEST BT (taxinel ¥1,650)
OYAKODON Rice Bow! Topped with
“SHINGENDORI” Chicken and

Itou Poultry Farm “TAMAGOKORO” Egg

26 BOELT-ZFRVBEKDOKE ¥3,100
MEOHEHER EMTFOEY (taxincl. ¥3,410)

Buttery Autumn Pike Conger and
Autumn Bounties,
MATSUTAKE Mushroom Rice, Yuzu Citrus

BEZEDLEDHER/FD ¥2,900
BEMREZAHRTER (taxincl. ¥3,190)
MOV FEXZEDET

Okutama YAMAME Trout and Mushroom
and Rice Cooked in an Iron Pot,

Autumn Vegetables

28 AESLADDITEE ¥1,600
BEEFE (taxincl. ¥1,760)
PEDH/INTE—

“GOTO-UDON” Noodles with

Dipping Sauce, 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

29 IDFEFFEDHIWNWASHAILT ¥1,100
M=ZT7ARX7YU—=LAIC (taxincl. ¥1,210)

ERBELITT

Sweet Potato UIRO Jelly,
WASANBON Sugar Ice Cream Topped
with Roasted Soy Flour

30MEDEVYTFV ¥2,000
BRTARIY—LRZ (taxincl. ¥2,200)
WAGURI Chestnut Mont Blanc
with Sake Lee Ice Cream

31 EEHIALWIESLED ¥900
JL—L-Fv¥IT XL (taxincl. ¥990)
HOJICHA Créme Caramel

32 FEHREvY— Ry b ¥800
Seasonal Sorbet (taxincl. ¥880)
XEBIIBEKDREZyZICEZSRFEIN,

* Please ask the staff what flavor we have today.

3BM=BZTARIY—L ¥800
WASANBON Sugar Ice Cream (taxincl. ¥880)

34 fiRKSEE “IIROZ L ¥900
BETARIU—L (taxincl. ¥990)
“TACHIHI NO SORA” Junmai Daiginjo
Lee Ice Cream

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



AUTUMN SPECIAL KAISEKI LUNCH

HE2BEE

SORANO HOTEL
MOFFRRFE 7T
¥5,200

(taxincl. ¥5,720)

SORANO HOTEL
2nd Anniversary

Autumn Special
Kaiseki Lunch
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FaoxEY) SORANO #7%
Autumn Bounties SORANO Salad

XMOEELKE LM EMF
Simmered Wax Gourd and
DAIKOKU SHIMEJI Mushroom, Yuzu Citrus

MEroMEDRY ILyaTEEYDEBK
Seared Autumn Salmon Filleted at Sea
with Arugula and Condiments

RHLADFEREEE
Broiled GINGAREI Halibut Flavored
with Saikyo Miso

BEECEAROKRIGE
MAITAKE Mushroom and
Kabocha Squash Tempura

OAITERAREFY—R
Deep-Fried Tofu with
MANGANJI Green Pepper Sauce

HEORKR/ FHTOBERENT
YUBA Bean Curd with Mushroom Glaze
MmEEEOATMX

Persimmon and KYOHO Grape
Dressed with Tofu

WIRFE E B DM R
KOMATSUNA Mustard Spinach and
Yellow Chrysanthemum Dressed with Sesame

ZRETILR
Pickled MYOGA Ginger

FEHOREZAHEER HK7ZL
Rice Cooked with Seasonal Ingredients
and Red Miso Soup

MARKBE“IRDOZS"BHTARIY—L
“TACHIHI NO SORA”
Junmai Daiginjo Lee Ice Cream

DAICHINA RESTAURANT

AUTUMN GOZEN SET MEAL

OF A= W EBREA—TERKE LERSHT
’ Uenohara Herbs and Kyoto MIZUNA
(taxincl. ¥3,190) Potherb Mustard Salad with Tachikawa
Autumn Gozen Pear, Fried Tofu, and Sesame Dressing

Set Meal KRR WHEIEE

Three Varieties of Autumn Vegetable Tempura

YITI7OFRBES
Broiled Spanish Mackerel Flavored
with Saikyo Miso

HERL K/ FOEE T
Steamed YUBA Bean Curd with Mushroom Glaze

AF OB E BRI H &
Shiratama Miso Glazed Eggplant

RUHv+
MODORI KATSUO Autumn Returning Bonito

PCHhOLAEREN OLEVIEHY—R

o XY DAERF

Tender SHINGENDORI Chicken with Lemon
and Salted Rice Malt Sauce, Kujo Green Onion

FEDRETIAH TR
Rice Cooked with Seasonal Ingredients

HBET EL
Clear Broth Soup

KYUEDBRBIRTEHEXREZFEALTEYEY, XEANKRICLY. BN EMEZEEITIHEHNTIVET,
HKBRFBT—TIWVICTERYET, BELDRLy ZICHEBRLFIF SN,

*All of our rice uses domestic rice.

*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.




H®ReERERD
BRAYE Y b
¥1,000
(taxincl. ¥ 1,1 OO)

Please choose one from
the selection below

HWKO®DESSERT

EDEFDIVASIMLENLT
Sweet Potato UIRO Jelly

EHREvy—v b
Seasonal Sorbet

M=Z2T7AR7Y—L4
WASANBON J/ce Cream
FRAKSE “IRDOZS”

BERTARIY =L
“TACHIHI NO SORA”

HKIZBEoDEY MEI TV F Y b ETHBOADAKATEFXNELEITET,

DAICHINO RESTAURANT #7:(&
SORANO ROOFTOP BARTS > 7%
BALLENY 72K L ¥3,080 GERA)
D5V FTEXTIHEA Y, ¥5000
@A UEDSVFTEXT2HRAVH
FEENET,

Dessert and Drink Set

HREBRAMEBOEDT OBERUPLLIEIN,

HEEALWIEILERDIL—L-FrTAL
HOJICHA Créme Caramel

Junmai Daiginjo Lee Ice Cream

v 7/ RTIV
LINEZ&=
THIVED
RELEH

ARy TRRD

DESSERT & DRINK SET

BHRAMeDRINK

Bg/YU—VILARRT(—
SORANO HOTEL#UYF 7LV

Black Bean Green Rooibos Tea
SORANO HOTEL original blend

Rt DBTFER &

8 (LLEH T RF-T—=T - TE-
ROE-NFE-HEI-L)DTLUFR

Wild Herb Tea *

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

MOEFEZR %

SR (- HIF-NF A—Xky 7.
O—X<U—)DT LK

Autumn Wild Herb Tea *

Blend of 5 herbs - citrus unshiu peel,
black tea, rose, rosehip and rosemarys

BERERBFLE K
Tokyo Sayama Green Tea **

REALAR k

Tokyo Black Tea *¢
TART =T LAT4—
Iced Earl Grey Tea
Zx7hL—Fa—k—
Fair Trade Coffee

k Ry bk
(Hot only)

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

present!

/\ =
BREE as 10842 b T

J272M? | [¥5,000%
QRa-F% SHA Y b nI¥TE
FHAHARAD B2 TLEV I

¥ DAICHINO RESTAURANT #7212 SORANO ROOFTOP BAR TZHBWIFET,

“Have a lunch and get points!”

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

Fyv Xty
¥2,700
(tax incl. ¥2,970)
Kids Set

BFRI-BOKRFED
LWolfLWosESEEYE,
TH-FBALTUET,

A meal set full of kids favorite!
Dessert is also included.

MAIN DISHES

FyRXNYN=F ¥1,500
(taxincl. ¥1,650)

(ZIA-RZFERF—Z—ERYET,)

Grilled Hamburger Steak

(Rice and Miso soup are not

included.) ” &

FHWIEA ¥1,300

Udon Noodle with
Shredded Beef

Homemade Miso Soup

FyXBFH ¥1100

(taxincl. ¥1,210)

Chicken and
Egg Rice Bowl ? .

FYyXT7FARETE ¥600
French Fries  (taxincl. ¥660)

SORANO Rice Bowl

KIDS SET

e Y

& FYRNYN=F e TEDT A

o LT hY—R/RA e BHhVEHH

® SORANOX®D ZIFA o HRHURMBDEHRZ T
e *yXTIARETE e EFIHIX

e R7A+TY v

Grilled Hamburger Steak / Fried Prawn

Pasta with Tomato Sauce / Boiled Vegetables
SORANO Rice Bowl

Homemade Miso Soup

French Fries / Potato Salad
White Pudding

SIDE DISHES DESSERT & DRINK
RIA T v ¥800
White Pudding (taxincl. ¥880)

FyXNZZ ¥600
TARZYU =L (taxincl. ¥660)
Vanilla Ice Cream .

SORANOXRDZIFA ¥200

(taxincl. ¥220)

o EREKBO ¥100
(taxincl. ¥1,430) BHFT

FyRXy—~yhk  ¥600
(taxincl. ¥660)
Seasonal Sorbet

(taxincl. ¥110)

Ya1—X ¥500
(WAZERIRFLYY) (taxincl. ¥550)
Juice (Orange or Apple)

KYEETE REANDEBZENEL . AFO—DORERZLEITTEVET,
*We are making efforts to reduce the use of straws, so please make your request with our staff if you would like one.




