DAICHINA RESTAURANT







DAICHINA RESTAURANT

. ¥8,500

A=A DBHEBHBEEICILEHLIEMEN (taxinel ¥9.350)

Alluring local products and the right crop
grown in the right land
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15EDHERBBTHEEFE->7- SORANOYZX
SORANO Salad with 15 Fresh Vegetables

RTAEDEL RIRDAZNALILT

Snow Crab Dumplings with Grated Daikon Radish
Our producers (excerpt, partners listed in random order)

Itou Poultry Farm, Furukawa Livestock, Kotoha (Takishimaen), farmers in the N s N

vicinity (all in Tachikawa City) through Minore Tachikawa, Shimoda Livestock FHOBEYIEREYEGDE
(Musashimurayama City), Hikawa Fisheries Cooperative (Okutama Town), Kondo Three Varieties of Seasonal Sashimi
Brewery (Akiruno City), Toshimaya Shuzou (Higashimurayama City), Uenohara
Herb Garden (Yamanashi Prefecture), Shibui Agricultural Research Institute

‘EE/\\‘ ~ = ) B gavmRrR ¢
(Tochigi Prefecture), Rural Core, Sasaki Farm (Hokkaido), and more BEARDAAY (FREV-REBUCLEL)

Main Dish (Please select one item from below.)

CEREY DY T— NZ=TRE—F V=R
ZDEHFFEEZRAT
Sauteed “SHINGENDORI” Chicken with
Honey Mustard Sauce and Winter Vegetables

I[P PA T A 3 WOIN=1N=F"
KBEATUR—LF—XRZ
Tender Simmered Tachikawa Brand “YAWARATON" Pork
with Daikon Radish and Camembert Cheese

SORANO XD BHER

KL BREDEFEDY

White SORANO Rice Served with Red Miso Soup
and Homemade Pickled Vegetables

T LR ESEARER

ol - L [0t P S ey
A Food Experience that Starts with E%_‘iz?)/w—f‘: - REODHKEZESTZNRIF—Xy—=F
‘Dashi’ Stock M=BTAREGZ
Basque Cheesecake with ANKO Sweet Bean and

DAICHINO RESTAURANT Tt T #oIC[—FH 12T Ippodo Matcha with “WASANBON” Sugar Ice Cream

RELTHVET EMICCEb->BEER . AMEEE L ILO
BAKTTEBICEIWESHADO . RKBOTAF—HEEYET,
At DAICHINO RESTAURANT,

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

kelp and bonito flakes produced in select locations,
carefully drawn out with Mt. Fuji spring water.

Recommended
Drink Set
KYEOBKRIB IR TEEREEALTEYET, HEANRKRRICLY. BN EHEZZETIHBANTESVET, . N N
S BRE ST TR £ B DR Ry e 8 LG <7 L, A—RCADECHET IOV Iy F 3BESTHBLTLES +¥4,5600

*All of our rice uses domestic rice. BEBICBARALMIFLEI VN, (Yyv/i—=—a2 BERB. 74) (taxincl. ¥4,950)
*The contents or production area of the food can vary according to the buying and stock state of the day. [ Champagne, Sake, Wine ]
*Payments are accepted at the table. Please call staff for assistance.




[t W/@MZU@WW ¥10,500

ZDOBNESRETAF— (taxincl. ¥11,550)

ZHORYIAHITE —mKREY -
Three Seasonal Dishes - Heavenly Bamboo Decoration -

ATAEBEINNKIBOAZFN

FERERE  FIA 2 FEEFER

Snow Crab and Grated Tachikawa Daikon Radish
with Itou Poultry Farm “TAMAGOKOROQO” Egg Tofu

BB L BY e FEo7-HTX
Winter Vegetable Salad

EDBICDEEY RIBEALEERERAT
Thinly Slieced TORAFUGU Blowfish Sashimi
with Grated Daikon Radish and Condiments

“EHNBEToO—XENLEBEAIOELS AT IR
BBADY2E4EDOE AL ZRAT
“BUSHUKAMO” Duck Breast and Colorful Vegetables

from Koyama Farm Served
with Duck Jus and Pureed Burdock

REZEXEIOHEEROBREZECT U FEORHENT
BEREDFDY

Okutama YAMAME Trout and Lotus Root Grilled
Rice Bowl with YUBA Ankake,

Served with Homemade Pickled Vegetables

HLEDRLLEEY BEXFYIANLDTAREZ
KOGYOKU Apple Tarte Tatin with
Brown Sugar Caramel Ice Cream

Recommended
Drink Set

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

WJ&WMA% (e Gourlios ¥12,800

%b{\;ﬁﬁ /EU%F#;_ (taxincl. ¥14,080)

e EBIACDTIA LIBOFY
&S Fried TORAFUGU Blowfish Scented with SANSHO Pepper

“HMBETEEEEAY ERMEAMEIOBHE T
“BUSHUKAMO” Duck and Grilled White Leek,
MAKOMBU Kelp and Bonito Broth

EBEN—TH-TVDOEEYTX
TR OELNIZIOYY 2
Uenohara Herb Garden Salad with Marinate Scallop from Shibetsu

RKATVDEEY WEXFEFHKIR
Wild BURI Amberjack Sashimi with
Kujo Green Onion and Karami Daikon Radish

YI70FREE M ADHIOYT—EEFOY—X
Herb-Grilled SAWARA Spanish Mackerel
with Sautéed Tachikawa NAMEKO Mushroom and Egg Sauce

A BE7 7L BBEF OY—O DR AKEEE
AVREXFREOMITEDLYE
BBEFTOVIERABRHOBFVEFELT

Chargrilled Nasu Goto Farm “GOTOGYU” Beef Sirloin with
Lily Bulb and Winter Vegetables,

“GOTOGYU” Beef Jus Scented with Wild KOMBU Kelp

THEORETAZRHER KL BREOEDOY
Seasoned Rice with KINMEDAI Splendid Alfonsino,
Served with Red Miso Soup and Homemade Pickled Vegetables

HMEDRILEZEY BEFYIAILDTARER
KOGYOKU Apple Tarte Tatin with Brown Sugar Caramel Ice Cream

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 ]



DAICHINA RESTAURANT

o Disk,

BAF/ LRSS v DREFE
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.

RAH#DHZ & —Winter Ver. - ¥2.800
BOBEULOKMOEAEMBTO“EH" VoL bebic, (taxincl. ¥3,080)
(2~4 N ERELTEVES FH. TRHETHLEBMEWELZET)
DAICHINO SALAD Winter Ver. (Serves for 2-4 person)

(It will take some time to provide.)

KDY Z K —Winter Ver. - RE—LHAX ¥1,800
DAICHINO SALAD Winter Ver. (taxincl. ¥1,980)
Small Portion

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 R42/MBBELTIABRWZLELT,
T BRABYPZROBRAPE I—REITES T,
BREHECPERLLBAEDOEIIET HRDODLVDBALINE2EBREZERLAVEEITET,
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.

“RINEE"on0—XhEHET ¥2,400
CYHAEDE2ALEEDIC (taxincl. ¥2,640)
Roasted Cold “BUSHU-KAMO” Duck

with Potato Purée

EBRN—TH—FTr0H 74K ¥1,200
BHFAEFTLIFLYyI VT (taxincl. ¥1,320)
Uenohara Herb Garden Salad with

Yellow Yuzu Citrus Dressing

BREFHAHIRXI BXRF2HAT ¥3,000
Homemade KARASUMI (taxincl. ¥3,300)
Mullet Roe with White Leek

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



DAICHINA RESTAURANT

HEANRKRICEV . BV EBZEETIHANTIVET,

KATVERERF ¥1,800
EHRABEZRAT (taxincl. ¥1,980)
Wild BURI Amberjack and Kujo Green
Onion with Grated Karami Daikon Radish

EHSCDEEY ¥2,800
EEE Mm% DI T (taxincl. ¥3,080)
Thinly Sliced TORAFUGU Blowfish

Sashimi with Sudachi Citrus Soy Sauce

NEBERICEFEFIE
6TEEDEIEY
BmYEDE 2ak~)
Chef’s Selection of Six Varieties of
Assorted Sashimi (Serves 2 and up)

¥6,000
(taxincl. ¥6,600)

EENILEL ¥1,400
AT EMIIOR & (taxincl. ¥1,540)
Scallop in Shell Sashimi from Hokkaido

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

Chlareed Gl 5 0

RKBEE

>

APPETIZERS

tEEERKXIVRDOKRAINEESE ¥1,800
KiEE# T T (taxincl. ¥1,980)
Hokkaido Lily Bulb Baked in Foil,

Topped with Bonito Flakes

BEZEXEODORNERE ¥1,200
JV=vR8T7TF—FRZAUE) (taxincl ¥1,320)
Chargrilled Salted Okutama YAMAME Trout
with Green Tapenade (1fish)

SNNESEDRKBEE ¥1,800
RNV IPY—/ DT T (taxincl. ¥1,980)
Chargrilled Tachikawa UDO Spikenard
Sprinkled with Parmigiano

tEEEEFOXRIEHE
Hokkaido
Cod Milt Tempura

¥2,100
(taxincl. ¥2,310)

500BEM 7 ¥900
R HAED (taxincl. ¥990)
RTFh774 o—X<VU—Ek

Rosemary Fried Potatoes Featuring

500 Days Aged Hokkaido Potatoes

X7 EDRITFE
Snow Crab Tempura

¥2,500
(taxincl. ¥2,750)

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




DAICHINA RESTAURANT

19 dtEEE BEEOO—XDREE ¥3.000

o/
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HEANRKRICEV . BV EBZEETIHANTIVET,

Y43V =X

Herb-Grilled SAWARA Spanish Mackerel
with Tachikawa NAMEKO Mushroom

and Sabayon Sauce

EEDL O RLSETEWNILO ¥2,100
FEENZ—EEX (taxincl. ¥2,310)
Herb Butter Scallop in Shell from Hokkaido

—EATE BAOILEHYED ¥5,800
SHIES (taxincl. ¥6,380)
Whole Glaze Grilled Eel from Nasu

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

W O 16 475 DEFEKEE ¥2.400 wa
M ESH T E (taxincl. ¥2,640)

AR

XBFHEERAT (taxincl. ¥3,300)
FEHWHUCERBFMEI Y —REEDBIC
Chargrilled Hokkaido Ezo Venison Loin

with Winter Vegetables Fig and
DAITOKUJI NATTO Sauce

B TET BBARE 7 7—LA ¥4,300
“BESTOY—O4 v (taxincl. ¥4,730)
RKBEE ZDOBEEEFH

BEZELZEE “IROZS” BEHAELL
Chargrilled Nasu Goto Farm

“GOTOGYU” Beef Sirloin marinated in
Salted Rice Malt, Grilled Winter
Vegetables with Okutama Wasabi and
“TACHINI NO SORA” Sake Lee Puree

“HME”oo—x& ¥3,100
NNLBE D SEL (taxincl. ¥3,410)
AZ7IWVEFE BRNDOT I
LEDOEALEHRAT

“BUSHUKAMO” Duck Breast and

Colorful Vegetables from Koyama Farm
Served with Duck Jus and Pureed Burdock

YNT 5y RE—2 “ZH ¥2,100
= =p =y (taxincl. ¥2,310)
RKIBEATUR—ILF—XRZ

Tender Simmered Tachikawa Brand
“YAWARATON" Pork with Daikon Radish
and Camembert Cheese

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




DAICHINA RESTAURANT

%/é %?%/ 23 FFLAYTFL“SORANOK"  ¥1,100

R E 3L T AR (taxincl. ¥1,210)
485 & 5T KL -BREDEDY (248
Freshly Cooked Hotel Original “SORANO
S TED B K . BBAED Rice”, Served with Red Miso Soup, and
[SORANO ¥ |GRFILAY I FIL %) Homemade Pickled Vegetables (serves 2)
AERALTWES,
*Our Rice is the hotel’s original 24 % E ,ﬁﬁ L E*E@%_’\ g ﬂgjﬁﬂﬁﬁ ¥2,6OO
“SORANO Rice” in Nasu. > . o
o6 grown i e RIZL-BREDE DY) (288) (taxincl. ¥2,860)
XITR#ETIC Seasoned Rice with KINMEDAI Splendid
KI0NEEEHMENLLTET Alfonsino and Lotus Root, Served with
* |t takes about 30 minutes to serve. Red Miso Soup and
Homemade Pickled Vegetables (serves 2)

y 25 “EREVTERERFD ¥1,900
T IR E A A EER (taxincl. ¥2,090)
KREL-BREDFDOY 248
Seasoned Rice with “SHINGENDORI”
Chicken and Kujo Green Onion, Served
with Red Miso Soup and
Homemade Pickled Vegetables (serves 2)

y 26 FEERBOETFZFE-72HRFHF  ¥1,500
X BREDFEDY (taxincl. ¥1,650)
. Chicken and Itou Poultry Farm Egg

Rice Bowl, Served with

Homemade Pickled Vegetables

% 27 BEEXTAEOKIR ¥2,500
BREDFDY (taxincl. ¥2,750)
Kasumi Snow Crab Rice Porridge, Served
with Homemade Pickled Vegetables

. 28 AESEADDITER ¥1,600
BEEFERPEDH/NTE—  (taxincl. ¥1,760)
“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 I EDRILERZ YV ¥1,200
BETVYIAILDTARNZ  (taxincl. ¥1,320)

KOGYOKU Apple Tarte Tatin
with Brown Sugar Caramel Ice Cream

30 BREHAZL ¥1,100
—REOKRZEFE-T (taxincl. ¥1,210)
NRYF—Rr—F AIZBTARKZ
Basque Cheesecake with ANKO Sweet
Bean and Ippodo Matcha,
with “WASANBON” Sugar Ice Cream

FIEBDDEEZFI 1A ¥1,100
> FEVRAK (taxincl. ¥1,210)
M=ZBTARKRZ

Roasted Beni Haruka Sweet Potato

UIRO Jelly Flavored with Cinnamon,
with “WASANBON” Sugar Ice Cream

SHRE Y — vk ¥800
Seasonal Sorbet (taxincl. ¥880)
XBHEIIBELDREZy7ZICEZRTEEN,

* Please ask the staff what flavor we have today.

IB3M=ZT7ARIV—L4 ¥800
“WASANBON" Sugar (taxincl. ¥880)
Ice Cream

34 MKKSE “YROZ L ¥900
BEHRTARIU—LA (taxincl. ¥990)
“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.



