
“ Have a lunch and get points ! ”
\  10 points wil l give you a lunch worth 5,000 yen. /

※DA ICH I NO RESTAUR ANT または SOR ANO ROOFTOP BARでご利用いただけます。

\  step 1  /

ソラノホテル
L I NE公式
アカウントの
友だち登録

\  step 2 /

お食事後
スタッフ提示の

QRコードを
読み込む

\  step 3 /

公式
アカウントの
ショップカード
にポイントが
貯まる

\  present ! /

10ポイントで
¥ 5,000相当
のランチを
プレゼント!

お得なLINEショップカードのご案内
DA ICH I NO RESTAUR ANT または SOR ANO ROOFTOP B ARでラン
チをお召し上がりいただくと、¥ 3,080（税込）のランチご注文で 1ポイント、
¥ 5,000（税込）以上のランチご注文で 2ポイント付与されます。

Complement your meal with 
non-alcoholic cocktails

White Peach ¥ 1 , 1 00
Baby Bellini （ tax incl.  ¥ 1,2 1 0）

Ooba and Elder f lower ¥ 1 , 1 00
Cooler （ tax incl.  ¥ 1,2 1 0）

MOC K TA I L S 	

ROSÉ

Terre di Mar ia Pia ¥ 1,400
Chiaretto （ tax incl.  ¥ 1,540）
Bardol ino Classico

R E D

Le Clos d’un Jour ¥ 1,800 
Cahors 2015 （ tax incl.  ¥ 1,980）

SPARKLING

NV Astor ia ¥ 1 ,200
Sorano Hotel  （ tax incl.  ¥ 1,320）
Original Label Spumante

WH I TE

Alsace Complantation ¥ 1,700
Marcel Deiss  （ tax incl.  ¥ 1,870）

WH I TE

Glenel ly Estate ¥ 1,700
Reserve  （ tax incl.  ¥ 1,870）
Chardonnay 2021

W I N E 	

{  L U N C H }



Stuzzichino

Fig and Nagoya Cochin Chicken L iver Paste Tart
Fig in season are complemented 

by smooth l iver paste to f i l l this tart. 
Pai r the dish with sparkl ing wine or a l ight beer.

Antipasto

Returning Autumn Bonito Carpaccio Cloaked 
with Beetroot Gelée

Basil Eggplant Mar inade
Beneath the beetroot jel ly is bonito carpaccio inspi red by boni to tatak i, 

a seared sashimi d ish. L ight parmesan cream and 
eggplant marinade layers add to the fun and f lavors on the plate.

Pasta

Creamy Porcini and Mushroom Pasta
Mushrooms - the epitome of autumn bount ies - are represented by 

seasonal porc ini of Tuscany, 
I taly and savory white mushrooms.

Del ight in l inguine tossed with a r ich, creamy sauce.

Carnet

Duck and Apples Cooked with Honey and Spices
Tangy Balsamic Sauce

Saitama prefecture’s prized Bushu duck are generously basted with 
honey mixed with four types of spices. 

Caramel ized apples and balsamic sauce give the d ish a v ibrant tartness.

Dolce

Autumn Cloud Mont Blanc
Using airy espuma for the usual chestnut cream vermicelli , 

this Mont Blanc is as l ight as autumn clouds.

¥ 5,500（ tax incl. ¥ 6,050）
*Menu i tems and production sites may vary depending on the avai labi l ity of ingredients.

Lunch

Festa
Italiana!

AUTUN
NO

A wine pai r ing with a choice of three w ines 
f rom the l ist on the back to go with your meal.

¥ 3,000（ tax incl. ¥ 3,300）

W I N E
Pairing



Gin & Tonic

Moscow Mule

SORACHI 1984NV Astor ia Sorano Hotel 
Or iginal Label Spumante

Aperol Spr itz

HAP P Y  H OUR
D R I NK S Introducing a “great value” 

apér iti f that makes your meal
more en joyable

each ¥ 900
（ tax incl. ¥ 990）

Only for those
who have 
DINNER

Complement your meal with 
non-alcoholic cocktails

White Peach ¥ 1 , 1 00
Baby Bellini （ tax incl.  ¥ 1,2 1 0）

Ooba and Elder f lower ¥ 1 , 1 00
Cooler （ tax incl.  ¥ 1,2 1 0）

MOC K TA I L S 	

ROSÉ

Terre di Mar ia Pia ¥ 1,400
Chiaretto （ tax incl.  ¥ 1,540）
Bardol ino Classico

R E D

Le Clos d’un Jour ¥ 1,800 
Cahors 2015 （ tax incl.  ¥ 1,980）

SPARKLING

NV Astor ia ¥ 1 ,200
Sorano Hotel  （ tax incl.  ¥ 1,320）
Original Label Spumante

WH I TE

Alsace Complantation ¥ 1,700
Marcel Deiss  （ tax incl.  ¥ 1,870）

WH I TE

Glenel ly Estate ¥ 1,700
Reserve  （ tax incl.  ¥ 1,870）
Chardonnay 2021

W I N E 	

{  D I NNER }



Dinner

Festa
Italiana!

AUTUN
NO

Stuzzichino

Fig and Nagoya Cochin Chicken L iver Paste Tart
Fig in season are complemented 

by smooth l iver paste to f i l l this tart. 
Pai r the dish with sparkl ing wine or a l ight beer.

Antipasto

Returning Autumn Bonito Carpaccio Cloaked 
with Beetroot Gelée

Basil Eggplant Mar inade
Beneath the beetroot jel ly is bonito carpaccio inspi red by boni to tatak i, 

a seared sashimi d ish. L ight parmesan cream and 
eggplant marinade layers add to the fun and f lavors on the plate.

Pasta

Creamy Porcini and Mushroom Pasta
Mushrooms - the epitome of autumn bount ies - are represented by 

seasonal porc ini of Tuscany, 
I taly and savory white mushrooms.

Del ight in l inguine tossed with a r ich, creamy sauce.

Carnet

Duck and Apples Cooked with Honey and Spices
Tangy Balsamic Sauce

Saitama prefecture’s prized Bushu duck are generously basted with 
honey mixed with four types of spices. 

Caramel ized apples and balsamic sauce give the d ish a v ibrant tartness.

Dolce

Autumn Cloud Mont Blanc
Using airy espuma for the usual chestnut cream vermicelli , 

this Mont Blanc is as l ight as autumn clouds.

¥ 5,500（ tax incl. ¥ 6,050）
*Menu i tems and production sites may vary depending on the avai labi l ity of ingredients.

A wine pai r ing with a choice of three w ines 
f rom the l ist on the back to go with your meal.

¥ 3,000（ tax incl. ¥ 3,300）

W I N E
Pairing


