DAICHINA RESTAURANT







Taste of Spring

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

ZHERDI OB BB EEOAXEFE /Y FXHILT

Salad of Fresh Vegetables from Contract Farmers and Spring

PEEBSONZE-STCBEEL XOTLERDEF
Itou Poultry Farm Egg and Shrimp Dumpling

Our producers (excerpt, partners listed in random order) with Canola Flower and KINOME Pepper Leaf
Itou Poultry Farm, Furukawa Livestock, Kotoha (Takishimaen), farmers in the

vicinity (all in Tachikawa City) through Minore Tachikawa, Shimoda Livestock "
. o < N
(Musashimurayama City), Hikawa Fisheries Cooperative (Okutama Town), Kondo o EYIER)EHLY

Brewery (Akiruno City), Toshimaya Shuzou (Higashimurayama City), Uenohara Three Varieties of Seasonal Sashimi
Herb Garden (Yamanashi Prefecture), Shibui Agricultural Research Institute
(Tochigi Prefecture), Rural Core, Sasaki Farm (Hokkaido), and more

BEARDAA YV (FRIV—BERVLEEL,)

Main Dish ( Piease select one item from below.)

ONTFLEHEBR ILEORFEE ASLRIBRDAZTH
Conger Eel, White Fish, Mountain Vegetable Tempura
with Grated Carrot and Daikon Radish

CERENTDEERE
BFEEOCILEBEBREERZT
Herb Grilled “SHINGENDORI” Chicken
with Spring Burdock Purée and Grilled Vegetables

SORANO K ® B8R

KL BREDEFEDY

White SORANO Rice,

Red Miso Soup, Homemade Pickled Vegetables

T AL E SRR

BFBEMIIIES DRI
A Food Experience that Starts with i \ ;L\Jflfﬁﬁbﬁ_ /\5? l\l;&% .
‘Dashi’ Stock KA B Ddatd Y N A
Strawberry and Tachikawa “KINGOMA” Sesame Tart

DAICHINO RESTAURANT Tlt, 3o [—FEHT 12T with Refreshing Strawberry Sherbet

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.




Special Spring

K/JM/JAVZ/ @i/t«mw Oowwu

¥10,500

EOEBNERETAF— (taxincl ¥11,550)

EERBENILE I rDTaL BEERDFERAT
Shibetsu Town Scallop and Tomato Gelée
with Bonito Flake and KINOME Pepper Leaf

BEISECALIDFEHENTL FLFEILAY—E—
Clear Soup with Shibetsu Town KAREI Flatfish Dressed with
Yoshino Kudzu Arrowroot, Dried Sea Cucumber and Crazy Peas

2 W

EEW L IMFANEEOLEDY S LHILT
KHERAKROERY 2L BREDHIRIEZHZT
Mountain Vegetable Salad with Firefly Squid and Cuttlefish

Kombu Kelp Gelée Flavored with Perilla,
Homemade KARASUMI Mullet Roe

AABMO—RTL BREBELER EFOLILREZRAT
Overnight-Dried Wild Red Sea Bream with Grilled
Bamboo Shoot, Kombu Kelp, and Pickled MYOGA Ginger

BE BBV 7L BBEFEBHEFOIYYADRY T
FEOEVERAT

Nasu Goto Farm “GOTOGYU” Beef Poached in

Bonito Consommé, Spring Garnish

MIEDOBRZEBICEY SELEFOBRET BREFTOY
Grilled Sakura Shrimp Rice Ball,

Yuba Bean Curd and Garland Chrysanthemum with Glaze,
Homemade Pickled Vegetables

ERFMEFRAMENZOKE BLBHTAXZRAT
Sakura Mochi with Domyoji Powder and Tamba DAINAGON
Adzuki Red Beans. Strawberry and 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 ]

Advent of Spring

%WW/KWVZ/ cﬂww ¥12,800

%ﬁi% ’EU%F#;_ (taxincl. ¥14,080)

hxesEBE ERA V427 Ly IR

7T oEaLENEDOE L

Mountain Vegetables and Kuruma Prawn Dressed with Kombu Kelp
Vinaigrette, Saffron Froth and Butterbur Scape Purée

NTTYDFMEILT 7T7EERDFEZRAT
HAMAGURI Clam Soup with WARABI Bracken Fern and
KINOME Pepper Leaf

XAEBHOBEOFEY BOboES HRARESHRZAT
Lattice-Cut Red Sea Bream and Strawfire Grilled Bonito
with Seto Inland Sea Salt

EREVTEROREY BHITOBEIT v EEBEE I
Simmered “SHINGENDORI” Chicken and Bamboo Shoot,
Chicken Stock Glaze with SERI Parsley and Bonito Flakes

MY ZADMWMEREE TVFIVEERIAMNIOEHERD
RDOFEHRAT
Cherry Salmon Marinated in Yuan Soy Souce Grilled to Perfection.

Field Peas and Dried Tomato Cooked with Kudzu Arrowroot,
KINOME Pepper Leaf

WA BEZ7 7L BREF OY—DOAVORANEE
BEZELZEET—HIC

Chargrilled Nasu Goto Farm “GOTOGYU” Beef Sirloin
with Okutama Wasabi

BNFLEEMER KZL BREFOY

Seasoned Rice with Simmered Conger Eel and Ginger,
Red Miso Soup, Homemade Pickled Vegetables

ERFHEFREANENEOKRS BLBHTAXEZRRT
Sakura Mochi with Domyoji Powder and Tamba DAINAGON
Adzuki Red Beans.

Strawberry and 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

o Dish,

ZAF/ LRSS v DREME
DAICHINO RESTAURANT 2 R £ T3> /2 F ¥ —F4v 2T,
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.

K#tdHZ & -2023 Spring Ver. — ¥2,800
BOBEULORMOEAEMBIT O A" YaL eebic, (taxincl. ¥3,080)
(2~4 N ERELTEVES FH. TRHETHLEBEMEWELZET)
DAICHINO SALAD 2023 Spring Ver. (Serves for 2-4 person)

(It will take some time to provide.)

KDY Z X -2023 Spring Ver.— RE—LHAX ¥1,800
DAICHINO SALAD 2023 Spring Ver. (taxincl. ¥1,980)
Small Portion

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

THE BEGINNINGS

lFL®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.

“HMEE”oo0—XbESET ¥2,400
PrHAEDOELEEDIC (taxincl. ¥2,640)
Roasted Cold “BUSHU-KAMO” Duck

with Potato Purée

EBRN—TH—FT DU X ¥1,200
MEIEDFL YT (taxincl. ¥1,320)
Uenohara Herb Garden Salad with

Sudachi Citrus Dressing

E7 3 0nh

HEBEXDTEDEERGH X ¥1,300
Firefly Squid and Canola Flower (taxincl. ¥1,430)
Dressed with Vinegar Miso

BEOZOoNE P FDEBKE ¥1,600
RALDEY ZHTHLET (taxincl. ¥1,760)
Tender simmered Octopus with

Savory Tomato and Thyme

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



DAICHINA RESTAURANT

>

HEANRKRICEV . BV EBZEETIHANTIVET,

B OE LS ¥2100
BREBRSZT—HE (taxincl. ¥2,310)
EREZFELET

Strawfire Grilled First Bonito of the Season
with Homemade RAYU Chunky Chili Oil
and Condiments

NEBERICEEFIE
6TBHEDOEEY
BYADLYE Qag~)
Chef’s Selection of Six Varieties of
Assorted Sashimi (Serves 2 and up)

¥4,800
(taxincl. ¥5,280)

REHOEDFIEY
xyEﬂJ%’i'm“X_’C
Lattice-Cut Red Sea Bream
with Okutama Wasabi

¥1,800
(taxincl. ¥1,980)

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

Chlareecd Goll - 5o

RKBEE

S\H

APPETIZERS

BOIBEE ¥2500
RKDIFRIG &RV EE (taxincl. ¥2,750)
Grilled Bamboo Shoot with KINOME Pepper
Leaf Miso and PONZU Tangy Soy Sauce

SMINESEDRNBEE ¥1,800
NIV v—/) & T (taxincl. ¥1,980)
Chargrilled Tachikawa UDO Spikenard
Sprinkled with Parmigiano

ABOET IO BELERABEE
Daily Recommendation -

Chef’s Selection OMAKASE Chargrill
M RZyZICHBBLAFIFLEET N,

* Please ask the staff

3 RNFEEDLUHEDOKRIFBHE ¥1,800
L s (taxincl. ¥1,980)
Conger Eel and Spring Mountain Vegetable
Tempura with Savory Dashi Stock

500HEL»E 7= ¥900
A HAED (taxincl. ¥990)
RTE774 O—X<VU—J&E Rk

Rosemary Fried Potatoes Featuring

500 Days Aged Hokkaido Potatoes

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




DAICHINA RESTAURANT

Caford v 15

B

> 0

> 7

HEANRKRICEV . BV EBZEETIHANTIVET,

TEHEOEBRE —&TL ¥2,700
Overnight-Dried (taxincl. ¥2,970)
KINMEDAI Splendid Alfonsino

RKREWOMBET 7 T/ 7 ¥2,000
£Ex2TIEVMC (taxincl. ¥2,200)
Japanese-Style Acqua Pazza with

Wild Red Sea Bream Spiced with Ginger

R 20 W s R & ¥2,600
TRRAEIERDEF (taxincl. ¥2,860)
Cherry Salmon Marinated in Yuan

Soy Souce Grilled to Perfection
with Field Peas and KINOME Pepper Leaf

RERETIO AHOARNRIE
Head Chef’'s Recommended
Seafood Dish of the Day
KRRy ZICHERLAAF TN,

* Please ask the staff

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

wa e 19 FR EET 7L ¥2,100

_— “fﬁﬁqu:”%'fﬁ’)f: (taxincl. ¥2,310)
MBENYN=7 KBREHEBDY/—X
Nasu Goto Farm “GOTOGYU” Beef
Japanese-Style Hamburger Steak
with Awaji New Crop Onion Sauce

AR

” 20878 BBV 7 —L“BEFD ¥4,300
-0 ViR NEEE (taxincl. ¥4,730)
BEER EBLZEILNZEEMEHT
Chargrilled Nasu Goto Farm “GOTOGYU”
Beef Sirloin with Grilled Bamboo Shoot,
Okutama Wasabi, and Wagyu Beef Stock

y 21 “EREVOEEREE ¥1,800
X EFEoEaL L (taxincl. ¥1,980)
BEEHFXZRAT
Herb Grilled “SHINGENDORI” Chicken
with Spring Burdock Purée and
Grilled Vegetables
TIN5 RH—s B D ¥2100
fObBEE (taxincl. ¥2,310)
RKIREAT VRV F-XHKZ
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 KREZL-BREDEDY 248
Freshly Cooked Hotel Original
KUEO SR BAED SORANO Rice, Red Miso Soup,
[SORANO# | R FIL oAU FIL %) Homemade Pickled Vegetables (serves 2)
AERALTWETS,
*Our Rice is the hotel’s original 24 *ﬁ‘z/lt&ﬁ@%@iﬂ%ﬂ&ﬁﬂﬁﬁ ¥1,8OO
(SORANO Rice grown in Nast. RIZL-BREDEFEDY (288) (taxincl. ¥1,980)
M ITR#EETIC Seasoned Rice Cooked with Sakura Shrimp
K0P RBEBHME VLI EET, and Butterbur Scape, Red Miso Soup,
"It takes about 30 minutes to serve. Homemade Pickled Vegetables (serves 2)

INTF EEFEDIREIAHEER ¥1900
RTZL-BREDE DY) (2 A8 (taxincl. ¥2,090)
Seasoned Rice Cooked with Conger Eel
and Ginger, Red Miso Soup,

Homemade Pickled Vegetables (serves 2)

EREVTEREERSOD ¥1,500
EFEFEo7HFH (taxincl. ¥1,650)
RIZL-BREFDY

“SHINGENDORI” Chicken and Itou Poultry
Farm Egg Rice Bowl, Red Miso Soup,
Homemade Pickled Vegetables

27 AESEADDITER ¥1,600
BEEFEREH/NTX—  (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

28 ERAFMEFBRKRMENEDOKDSE ¥1,200
BEBHATARERZT (taxincl. ¥1,320)

Sakura Mochi with Domyoji Powder and
Tamba DAINAGON Adzuki Red Beans.
Strawberry and Sake Lee Ice Cream

B EI)IESBERORILE ¥1,100
R el VAN =20)) (taxincl. ¥1,210)
=Ry bEHRRAT

Strawberry and Tachikawa “KINGOMA”
Sesame Tart with

Refreshing Strawberry Sherbet

SO ERILFREDH R ZE ST ¥900
JL—L-F¥TXIL (taxincl. ¥990)
BHEESN EDIEbADEFEST
EihvoravlL
Tokyo SAYAMA Black Tea Créeme Caramel

NATSUMIKAN Summer Orange Purée with
Showa Kinen Park Honey

FEHBREvy— Xy b ¥800
Seasonal Sorbet (taxincl. ¥880)
XKEHIEIBHEKDREyZIZEE AT,

* Please ask the staff what flavor we have today.

2 M=ZT7ARIY—LA ¥800
“WASANBON” Sugar (taxincl. ¥880)
Ice Cream

33 MRKRWBE “LROZD” ¥800
BRTART Y=L (taxincl. ¥880)
“TACHIHI NO SORA”

Junmai Daiginjo Sake Lee Ice Cream

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




7 v FiHEE
¥2900
(tax incl. ¥3,1 90)

Lunch Gozen
Set Meal

LUNCH GOZEN SET MEAL

3

H

)

| 2 TV

LEVFEZRVEETZOYIX
Lemony SERI Parsley and
Spring Vegetable Salad

DX E KRG
Mountain Vegetable Tempura
with Matcha Salt

BMEBEHDODREEHE
Simmered Bamboo Shoot and
Wakame Seaweed

RAOLADTRKMGIES
Saikyo Miso Flavored GINGAREI Halibut

AREYI/7ODRY
BRET—HEEEZRZT

Seared Pacific Bluefin Tuna

with Homemade RAYU Chunky Chili Oil
and Condiments

TNTSVER—2 B DF S &
EFERAT

Tender Simmered Tachikawa Brand
“YAWARATON" Pork with Mustard

BEHOZOMRE by >
Tender Simmered Octopus with
Tomato and Watercress

HELXDOE EEMEAREIOBHIT
Clear Soup with Kombu Kelp

and Dried Bonito, Kuruma Fu Wheat Gluten

and Canola Flower

SORANO XKD IR BREDEFDY
White SORANO Rice Served
with Homemade Pickled Vegetables

DAICHINA RESTAURANT

FVFRIE
¥5,200
(tax incl. ¥5,720)

Lunch Kaiseki
Course

LUNCH KAISEKI COURSE

15EOHELRSHEEZFE-7-
SORANOH 7%
SORANO Salad with 15 Fresh Vegetables

BMIEDEX KOFEHRAT
Sakura Shrimp Dumpling with
KINOME Pepper Leaf

FHOEY FRE2
Seasonal Decoration - Advent of Spring

RKARERHOHRAT I T7/3vY 7
EEEZTIEVMMC

Japanese-Style Acqua Pazza with

Wild Red Sea Bream Spiced with Ginger

NFDOBELLEH

BREKMET BREFDOY

Conger Eel Chirashi Sushi, Homemade
Miso Soup and Pickled Vegetables

MRKSE“YROZS”BEHTAX
B EOBELEIAY IEYMHEILT
“TACHIHI NO SORA” Junmai Daiginjo Sake

Lee Ice Cream, Showa Kinen Park Honey and
NATSUMIKAN Summer Orange a la Mimosa

KYUEDBRFIRTEHEXREZEALTEYEY, XEANKRICLY. BN EMEZEEITIHENTIVET,
HKERFET—7NICTEYET, HELDR Xy ZICHBBLAAFFIZE0,

*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

HkEB®RZRD
BESRAYEY b
¥1,000

(taxincl. ¥ 1,100)

Dessert and Drink Set

HEEERANEBVEDT OERUILCEZI N,

Please choose one from
the selection below

H®KO®DESSERT

HERLUFREDH R EFE-7
JL—LF¥Fv T AL

Tokyo SAYAMA Black Tea
Créme Caramel

B EIUIESBRDZILE
Strawberry and Tachikawa “KINGOMA”
Sesame Tart

BOVILR IRVEZ—[ERK
Strawberry Lavender Sorbet

M=BOTARIY—L
“WASANBON” Sugar Ice Cream

MARKBE“ IROZL”

B TART ) —L4

“TACHIHI NO SORA”

Junmai Daiginjo Sake Lee Ice Cream

& DRINK SET

BMAMWODRINK
B/ —VIARRT(—
SORANO HOTELA UL FALT LYK

Black Bean Green Rooibos Tea
SORANO HOTEL original blend

K DBFEZR *

SEB(E LA NERF-T =TI - -FHDE-
ZDE-NNE-AEI-L)DTLVR

Wild Herb Tea *

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

EER K

b (EZ - VAKX BEE- 7Y Y-
LEVIZR)DTLVER

Ginger Tea *k

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

ERBELE kK
Tokyo Sayama Green Tea ¥

RREALH k
Tokyo Black Tea *

TFART—=ILTLAT4—
Iced Earl Grey Tea

ZE7RL=F3a=E= oy stes
Fair Trade Coffee (Hot only)

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

BFHEE-LORGFEN
LWolfLWnbsBEELYE,
TH=rFHAHVTOES

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

KIDS SET

e Y

e FyXNYN=F e TEDTIA

o FY Y —R/IRZR o BHhNEEFHE

® SORANOX®D ZIFA o HRHURMBDEHAZ T
e *yXTIARETL e EFIHIHX

o KT7ANTY Y

Grilled Hamburger Steak / Fried Prawn

Pasta with Tomato Sauce / Boiled Vegetables
SORANO Rice Bowl

Homemade Miso Soup

French Fries / Potato Salad

MAIN DISHES

FyRXNYN=F ¥1,500
(taxincl. ¥1,650)

(ZIA-RZFERF—Z—ERYET,)

Grilled Hamburger Steak

(Rice and Miso soup are not

included.) ” R

FHIEA ¥1,300

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

FyXBHFH ¥1100

(taxincl. ¥1,210)

Chicken and
Egg Rice Bowl ? .

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

DESSERT & DRINK

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

FyXNZZ ¥600
TARZYU—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)

HYETR RE~NOREBEZENEL ANO-—DORERAZ LB TEVET

HKIboDEYyME Ty FRy P ZHBOADHATEXWIFEY, * This Set Menu Option is available only with Daily Lunch. *We are making efforts to reduce the use of straws, so please make your request with our staff if you would like one.




