DAICHINA RESTAURANT







DAICHINA RESTAURANT

. : ¥8,500

A—A)L DA EBHBEEICZEHEIEMED (taxinel ¥9.350)

Alluring local products and the right crop
grown in the right land

EbEZZAPEEBEDOEIE trnmrm)
FHREBS SNIBE.AMGEEBR). XNADO—NEBL GEMBDOERIA (TRT
M), THEE (BREMLH)OKINEREREEES (BLEN), DHEEE (HhE2H
M. BERESE (EMLT). EBREN—7H—7> (LEE) SHEEMEAR (B
B) 7 INaT EART77—L(ALEE) b

15EDHERBBTHEEFE->7- SORANOHYZX
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 A N

vicinity (all in Tachikawa City) through Minore Tachikawa, Shimoda Livestock FHOBEYIEREYEDE
(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 gasmrR ¢ £
(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"
KBEATUVR—LF—XHRZ
Tender Simmered Tachikawa Brand “YAWARATON" Pork
with Daikon Radish and Camembert Cheese

SORANO XD B HER

KL BREDEDY

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

T AL E SRR

okl - L [0t P SR ey
A Food Experience that Starts with E%_‘iz?)/w—f‘: - REDODHKEZESTZNRIF—Xr—=F
‘Dashi’ Stock M=BTAREZ
Basque Cheesecake with ANKO Sweet Bean and

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

REELTHYVET ERICCEb->T-BERERm . AMEEE L ILO
BAKTTEBICEIWESHADO . RKBOTAF—DEEYET,
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
HKYEOBKRBIRTEEREEALTEYET, HEANRKRRICLY. B EREZZETIHBANTESVET, . N N
S BRE ST TR £ B DR Ry e LG <7 s, A—RCADECHET IOV Iy F 3BESTHBLTLES +¥4,5600

*All of our rice uses domestic rice. PBEBICEARALMIFLEIV, (vyv/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.




W‘%{fo W K%@WW ¥10,500

ZDOBNERETAF— (taxincl. ¥11,550)

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

ATAEBEINNKRIBOAZFN

FEERS “FIA 2 FEEFER

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

BB AW e FEo7-HTX
Winter Vegetable Salad

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

“HNBEToO—XENLEBEAIODELS AT ILEE
BBADOY2E4EDOELLZRAT
“BUSHUKAMO” Duck Breast and Colorful Vegetables

from Koyama Farm Served
with Duck Jus and Pureed Burdock

HREZEXEFOHEEROBREHFCT U HFEORHENT
BREDFDY

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

Served with Homemade Pickled Vegetables

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

Recommended
Drink Set

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

WJ&WMA% (e Gourlis ¥12,800

%b{\;ﬁﬁ /EU%F#;_ (taxincl. ¥14,080)

e EBIACDTIA LIBDOFY
> Fried TORAFUGU Blowfish Scented with SANSHO Pepper

“HMBETEEERAY ERMEAMEIOBHET
“BUSHUKAMO” Duck and Grilled White Leek,
MAKOMBU Kelp and Bonito Broth

EBREN—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 BET7 7L BEF OY—O A DRAREEE
AVREXFREOMITEDLYE
BBEFTOVIERABRHOBFVERELT

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

“GOTOGYU” Beef Jus Scented with Wild KOMBU Kelp

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



DAICHINA RESTAURANT

o Dish,

ZAF/ LRSS v DREME
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.

Saun, |

KDY Z K —Winter Ver. - ¥2,800

F0TEHEU LD AOEHZME O EH" V2L eebic, (taxincl. ¥3,080)
(2~4 N ERELTEVES FH. TRHETHLEBEMEWELZET)

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 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.

“RINE"on0—XhZEHET ¥2,400
PrYHAEDOEALEEDIC (taxincl. ¥2,640)
Roasted Cold “BUSHU-KAMO” Duck

with Potato Purée

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

Yellow Yuzu Citrus Dressing

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

HERHET—TNICTEVET, BEDRAZ Yy 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
FEEEHm%E DI T (taxincl. ¥3,080)
Thinly Sliced TORAFUGU Blowfish

Sashimi with Sudachi Citrus Soy Sauce

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

¥6,000
(taxincl. ¥6,600)

EELILEL ¥1,400
AT EMILORI & (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.

Chlareecd Goll - 5o

RKBEE

>

APPETIZERS

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

Topped with Bonito Flakes

BEEREODORNIERE ¥1,200
JV=vR8T7F—FHRZAUE) (taxincl ¥1,320)
Chargrilled Salted Okutama YAMAME Trout
with Green Tapenade (1fish)

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

tEEEEFOXREHE
Hokkaido
Cod Milt Tempura

¥2,100
(taxincl. ¥2,310)

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

Rosemary Fried Potatoes Featuring

500 Days Aged Hokkaido Potatoes

X7 EDRITHE
Snow Crab Tempura

¥2,500
(taxincl. ¥2,750)

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




DAICHINA RESTAURANT

Caford . 16

B

HEANRKRICEV . BV EBZEETIHANTIVET,

Y77 DEKREE ¥2,400
T e (taxincl. ¥2,640)
Y43V —=X

Herb-Grilled SAWARA Spanish Mackerel
with Tachikawa NAMEKO Mushroom

and Sabayon Sauce

EEI RS ETMWILO ¥2,100
EENZ—EEX (taxincl. ¥2,310)
Herb Butter Scallop in Shell from Hokkaido

—EATE BAEOILEHYED ¥5,800
SHES (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

AR

19 dtiEEE BEEOO—XDRESE ¥3.000

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

with Winter Vegetables Fig and
DAITOKUJI NATTO Sauce

B TET BBARE7—LA ¥4,300
“EFTOY—Oq4v (taxincl. ¥4,730)
RKBEE ZDOBEEEFH

BEZELZEE “IROZL” 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)
AZ7IVEFE BRDT I
LEDOEALEHRAT

“BUSHUKAMO” Duck Breast and

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

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

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

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




DAICHINA RESTAURANT

%/é %?%/ 23 FFLAYTFL“SORANOK"  ¥1,100

R E 3T HEER (taxincl. ¥1,210)
485 & 5T KIEL-BREDEF DY (2 A8)
reshly Cooke otel Origina
Freshly Cooked Hotel Original “SORANO

S TE DB K 1. AR D Rice”, Served with Red Miso Soup, and

[SORANO K | (GRFIL A YT FIL k) Homemade Pickled Vegetables (serves 2)

EEALTVWET,
*Our Rice is the hotel’s original 24 %Eﬁﬁtﬁ*ﬁ@iﬂgﬂ&ﬁﬂﬁﬁ ¥2,6OO
“SORANO Rice” in Nasu. b . o

o6 grownin fosu FrL-BREDOEDY QA8 (taxincl. ¥2,860)

XITR#ETIC Seasoned Rice with KINMEDAI Splendid

MI0NEEBRMENLILEET, Alfonsino and Lotus Root, Served with
* It 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 FEERBOETFZFE72HRFHF  ¥1,500
X BREDFEDY (taxincl. ¥1,650)
. Chicken and Itou Poultry Farm Egg

Rice Bowl, Served with

Homemade Pickled Vegetables

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

. 28 AESEADDITER ¥1,600
BEEFEREDH/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
—REOKRZAFE-T (taxincl. ¥1,210)
NRYF—=Rr—F AIZBTARKZ
Basque Cheesecake with ANKO Sweet
Bean and Ippodo Matcha,
with “WASANBON” Sugar Ice Cream

TIEBDDEEZFI 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 — Ry b ¥800
Seasonal Sorbet (taxincl. ¥880)
XBHEIIBECDOREZyZICEZRTEEN,

* Please ask the staff what flavor we have today.

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

34 FKKSE “YROZ L ¥900
BEHTARIY—LA (taxincl. ¥990)
“TACHIHI NO SORA” Junmai Daiginjo
Lee Ice Cream with Sesame Crisp

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



DAICHINA RESTAURANT

TASTE OF WINTER GOZEN

SRR N A TOKYO WINTER KAISEK]
¥ 2’900 Warmth of Winter SORANO Salad

(taxinel ¥3,190) $75 DHIBE ROEELRE § EEOBUALIE R -

Taste of Winter Miso-Marinated SAWARA Spanish Mackerel ¥5 200 Three Seasonal Dishes
Gozen ’ - Heavenly Bamboo Decoration -
BEFLTMZIESOBE LHUAK (taxinel. ¥5,720)

EBI-IMO Taro and Tofu with Ground Meat Tokyo Winter =l FREBEBBOEFE2FE-T-T"BRL
Glaze Flavored with SANSHO Pepper Kaiseki CHAWANMUSHI Featuring

. S Itou Poultry Farm Eggs
MiZD<YUx IZ)ILEVE

I7X |\5/\‘_:/\\/7J-U_7¢7J—/f}|/ BF 7’-\ ~ ==
Scallop Marinade with Tachikawa Lemon ISEOHEL BHREET:

and Extra Virgin Olive Oil SORANO#Z 4
SORANO Salad with 15 Fresh Vegetable

EEHoETHOI-BEE A
LB LERTOERSL ;g MINTZVRR=0 “FE OboELEE
White Meat Fish Flavored with “AGUNI”" Salt, HERKDOYILF 2T —ILE

Winter Vegetables, MAKOMBU Kelp Soy Sauce Straw-Smoked Tachikawa Brand

_ . . “YAWARATON" Pork a la Ginger Charcuterie
BRENDHITYTA=XT T4
Uy ITRROEREFY—X
BREDOZILZNERZT

25— P
Fried “SHINGENDORI” Chicken Galantine with %_7,_ / <‘:7}+:<Z\:\’— R N
Apple Black Vinegar Sauce and KRBT LB BT OBRA

Homemade Tartar Sauce Winter Amberjack Marinated in Tokyo
Akiruno Kikkogo Soy Sauce and

TNT 52 RFE—2 “FH Db >R Kujo Green Onion,
HELED~—ZF with Tokyo Sayama Tea Broth Over Rice

HRHEHFOFyI-—TEHITET

Straw-Smoked Tachikawa Brand “YAWARATON”
Pork with Tokyo Sayama Tea Paste FKKSE “MIROZL"BHMTART)—L
“TACHIHI NO SORA” Junmai Daiginjo
FHREBSOEF2FE-ETFER Lee Ice Cream

EREMEAMEI OB ET

Itou Poultry Farm Egg Tofu with MAKOMBU Kelp
and Bonito Broth

SORANO Kol 8k
SORANO Rice KYUEDBRFIRTEHEXREZEALTEYEY, XEANKRICLY. BN EMEZEEITIHENTIVET,
HKBRFFBT—TIWICTEYET, BEKDRLy 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.




DESSERT & DRINK SET

HEKEBRZRD
BERAYEY b
¥1,000

(taxincl. ¥ 1,1700)

Dessert and Drink Set

HKEERAMESOEDTOERUPLLIES L,
Please choose one from
the selection below

HE%k®@DESSERT

IEBAHLDFEEFS5W0AS T FEVEK
Roasted Beni Haruka Sweet Potato
UIRO Jelly Flavored with Cinnamon

BREDHAZE—REDHKFRZE ST
NRYF—=Rr—=F

Basque Cheesecake with ANKO Sweet
Bean and Ippodo Matcha

EHREvy— v b
Seasonal Sorbet
M=BT7AX7V—LA
“WASANBON"” Ice Cream

FRAKSE “IRDOZS”
BHETARIU—L

“TACHIHI NO SORA”

Junmai Daiginjo Lee Ice Cream

HKZBboDEY MEI TV F Y b ETHBOADAKTEXNELEITET,

v 7/ RTIV
LINEZ&=

DAICHINO RESTAURANT #7:(&
SORANO ROOFTOP BARTS ¥ 7%
BALLENYNT72< L ¥3,080 GER)
D5V FTEXTIHEA Y, ¥5000
BRI U EDSVFTEXT2HRAVH
FEENET,

THIVED
RELEH

BHRAMeDRINK

Bg/YU—VILARRT(—
SORANO HOTEL# UYL 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

EEXR K
bEE(EZE - NMAKRR-BEE- 7Y Y-
LEVIZFR)DTLVR

Ginger Tea *

Blend of 5 flavors — Ginger, Rooibos,
Tangerine Peel, Bamboo Grass, Lemongrass

BERERBRLE K
Tokyo Sayama Green Tea **

REALAR k

Tokyo Black Tea *¢
TART =T LAT4—
Iced Earl Grey Tea
Zxz7hL—Fa—k—
Fair Trade Coffee

ER A NOF S
(Hot only)

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

present!

/\ =
BREE as 10H42 b T

2597 RED J272r? | [¥5,000%

QRa-F% A DIVFE

FEHAL - FLE Y]
)

X DAICHINO RESTAURANT #7:12 SORANO ROOFTOP BAR TZHBWIFET,

“Have a lunch and get points!”

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

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

BFRI-BOKRFED
LWolfLWoBESERYE,
TH-FLALTOET,

MAIN DISHES

FyRXNYN=F ¥1,500
(taxincl. ¥1,650)

(ZIA-RZFERF—Z—ERYET,)

Grilled Hamburger Steak

(Rice and Miso soup are not

included.) ” &

FHIEA ¥1,300

(taxincl. ¥1,430)
Udon Noodle with
Shredded Beef

FyXBHFH ¥1100

(taxincl. ¥1,210)

Chicken and
Egg Rice Bowl ? .

KIDS SET

e Y

o Xy X NYN=F

® YL/ —R/RRZR

® SORANOKRD Z I3 A
o *yX 754 KHETFH
o RT7A LT

Grilled Hamburger Steak / Fried Prawn
Pasta with Tomato Sauce / Boiled Vegetables

SORANO Rice Bowl
Homemade Miso Soup

A meal set full of kids favorite!

Dessert is also included.
French Fries / Potato Salad

White Pudding

SIDE DISHES

FYyXT7FARETEF ¥600
French Fries  (taxincl. ¥660)

SORANOXKDZIEA ¥200
(taxincl. ¥220)
SORANO Rice Bowl

BRI D ¥100
BAHZT (taxincl. ¥110)
Homemade Miso Soup

e Trm7 A4

e BHhUVWHEHE

o ERAVKMBD L HZ T
e RFhH 74

HYETR RE~NOREBEZENEL ANO-—DORERAZ LB TEVET

DESSERT & DRINK

R7A LT v ¥ 800
White Pudding (taxincl. ¥880)

FyXNZZ ¥600
TARTY—L  (taxincl. ¥660)
Vanilla Ice Cream .

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

Ya1—X ¥500
(WAZ &k ALyY) (taxincl. ¥550)
Juice (Orange or Apple)

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




