DAICHINA RESTAURANT







Taste of Spring

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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Salad of Fresh Vegetables from Contract Farmers and Spring

PEERBSONZESTLBEEL 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 (FREIV—BERVLEEL,)

Main Dish ( Piease select one item from below.)

ONTFLEER LEORFEE ASLERIRDAZTHN
Conger Eel, White Fish, Mountain Vegetable Tempura
with Grated Carrot and Daikon Radish

CERENTOEERE
BFEEOCLILEREBREERZT
Herb Grilled “SHINGENDORI” Chicken
with Spring Burdock Purée and Grilled Vegetables

SORANO K ® B8R

KL BREDEDY

White SORANO Rice,

Red Miso Soup, Homemade Pickled Vegetables

T LR ESEARER

BFEMIIINESR DRI
A Food Experience that Starts with i \ ;L\Jflfﬁﬁbﬁ_ /\5? l\l;&% -
‘Dashi’ Stock KA B D datd 4 N A
Strawberry and Tachikawa “KINGOMA” Sesame Tart

DAICHINO RESTAURANT Tlt, 3@ oIC[—FEHTI%2 T with Refreshing Strawberry Sherbet

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.




Special Spring

Koiselo Dinver Oovrrse

¥10,500

EORBNERETAF— (taxincl. ¥11,550)

EERMENILE I rDYaL BEERDFEHFAT
Shibetsu Town Scallop and Tomato Gelée
with Bonito Flake and KINOME Pepper Leaf

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

2 W

EEW L MFEANEEDOLEDY S LHILT
KHERAKROERY 2L BREDHIRIEZHAT
Mountain Vegetable Salad with Firefly Squid and Cuttlefish

Kombu Kelp Gelée Flavored with Perilla,
Homemade KARASUMI Mullet Roe

AABMO—ERTL BREBHELER EFOLILRZHRAT
Overnight-Dried Wild Red Sea Bream with Grilled
Bamboo Shoot, Kombu Kelp, and Pickled MYOGA Ginger

BE BB 7L BRBEF EBHEFOIYYADRY T
FEOEVERAT

Nasu Goto Farm “GOTOGYU” Beef Poached in

Bonito Consommé, Spring Garnish

MIEDOBRZEHICEY SELEFORBET BREFTOY
Grilled Sakura Shrimp Rice Ball,

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

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

Advent of Spring

%WW/KWMZ’/ 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

NITYDFMEILT 7T7EERDFEZFRAT
HAMAGURI Clam Soup with WARABI Bracken Fern and
KINOME Pepper Leaf

XAEBEHOBEOFEY BOboES HRARESZHRZT
Lattice-Cut Red Sea Bream and Strawfire Grilled Bonito
with Seto Inland Sea Salt

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

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

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

A BE77—L " BREF OY—DOAORANEE
BEZELZEET—HIC

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

BNFLEEMER K7ZL BREFOY

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

ERFNEFAREANENEONS BLBHRTAXEZHRRAT
Sakura Mochi with Domyoji Powder and Tamba DAINAGON
Adzuki Red Beans.

Strawberry and Sake Lee Ice Cream
Recommended

Drink Set
A-RICELETCHETTHNIV Iy MABELTHBELTVLES +¥6,000
BREIEBALAF I, (Y=o fRE A7/ KT4>) (taxincl. ¥6,600)
[ Champagne, Sake, White Wine, Red Wine ]




DAICHINA RESTAURANT

o Disk,

BAF/ LRSS v DREFE
DAICHINO RESTAURANT 2 R £ T3> /2 Fr—F4v 2T,
RHASSESERBFELN BT OBARRL-V LM,
Y BRGDOWEALTEE >3 EBLEAY I,

Itis 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.

Kt HZ & -2023 Spring Ver. — ¥2.800
BOBEULOKRMOEAEMBITO“EH”" VoL eebic, (taxincl. ¥3,080)
(2~4 N ERELTEYVES 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 R42/MBBELTIABRWZLELT,
T BRABYPZROBRAPE I—REITES T,
BRZAXCERELELAEDLEIILET HROVWDIBBAENZ2EBEL R LAWEITET,
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.

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

with Potato Purée

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

Sudachi Citrus Dressing

E7 3 0nh

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

BEOZONE P FDOEBKE ¥1,600
RALDEFEY ZHTHLE T (taxincl. ¥1,760)
Tender simmered Octopus with

Savory Tomato and Thyme

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



DAICHINA RESTAURANT

>

HEANRKRICEV . BV EBZEETIHANTIVET,

B OE LS ¥2100
BEREBRZT—HE (taxincl. ¥2,310)
EREZFELT

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

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

¥4,800
(taxincl. ¥5,280)

REFOEDFIEY
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.

Chlareed Gl 5 0

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
WNIVITv—/)%ZhIFTT (taxincl. ¥1,980)
Chargrilled Tachikawa UDO Spikenard
Sprinkled with Parmigiano

ABOET IO BELERABEE
Daily Recommendation -

Chef’s Selection OMAKASE Chargrill
KRRy ZICHBBLFIFLEET N,

* Please ask the staff

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

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

Rosemary Fried Potatoes Featuring

500 Days Aged Hokkaido Potatoes

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




DAICHINA RESTAURANT

Caford.
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15 EBEfOEBREE —&TL ¥2,700
o . .
Overnight-Dried (taxincl. ¥2,970)
KINMEDAI Splendid Alfonsino

P 16 RABHEOMRAT I T7/8v Y 7 ¥2,000
£Ex2T77EVMC (taxincl. ¥2,200)

Japanese-Style Acqua Pazza with
Wild Red Sea Bream Spiced with Ginger

O 17 M RDOMWEELEX ¥2,600
TRRAEIERDEF (taxincl. ¥2,860)
Cherry Salmon Marinated in Yuan

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

RERFITIO AHOARNRIE
Head Chef’'s Recommended
Seafood Dish of the Day
KRRy ZICHERBRLAAF TN,

* Please ask the staff

MEANRKRICLY. BN E#ZEETIHA0TI0ET,
*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=T KBREHEBDY/—X

Nasu Goto Farm “GOTOGYU” Beef
Japanese-Style Hamburger Steak

with Awaji New Crop Onion Sauce

AR

” 20 878 BBV 7 —L“BEFED ¥4,300
-0 ViR NEEE (taxincl. ¥4,730)
BEER EBRZEILNZEEMEHT
Chargrilled Nasu Goto Farm “GOTOGYU”
Beef Sirloin with Grilled Bamboo Shoot,
Okutama Wasabi, and Wagyu Beef Stock

? 21 “EREV OBEERE ¥1,800
X EFEOEaL L (taxincl. ¥1,980)
BEEHXZRAT
Herb Grilled “SHINGENDORI” Chicken
with Spring Burdock Purée and
Grilled Vegetables
TIN5 RHE—s B D ¥2100
fObBEE (taxincl. ¥2,310)
RKIREAT VRV F-XHZ
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

%Ié %?%/ 23 FFLAYTFL“SORANOK"  ¥1,100

R E 3L T AR (taxincl. ¥1,210)
485 & 5T KL -BREDEDY (248
Freshly Cooked Hotel Original
KUEO BRI BAED SORANO Rice, Red Miso Soup,
[SORANO # | GhFILo U S FIL %) Homemade Pickled Vegetables (serves 2)
AERALTWES,
*Our Rice is the hotel’s original 24 #%Ittﬁd)%@iﬂ%ﬂ&&ﬂﬁ}i ¥1,8OO
(SORANO Rice grown in Nast. RIZL-BREDEFEDY (288) (taxincl. ¥1,980)
M ITREETIC Seasoned Rice Cooked with Sakura Shrimp
KI0NEEEHMENLLTET and Butterbur Scape, Red Miso Soup,
"It takes about 30 minutes to serve. Homemade Pickled Vegetables (serves 2)

INTF EEFEDIREIAHEER ¥1,900
RIZL-BREDE DY) (288) (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 ERAFMEFBRKRMESNEDOKDSE ¥1,200
BEBHATARERAT (taxincl. ¥1,320)

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

B EI)IESBRORILE ¥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 T ¥900
JL—L-F¥TXIL (taxincl. ¥990)
BREES BRI bADEFEST
EihvoravlL
Tokyo SAYAMA Black Tea Creme Caramel

NATSUMIKAN Summer Orange Purée with
Showa Kinen Park Honey

FEHBRE vy — Xy b ¥800
Seasonal Sorbet (taxincl. ¥880)
XKEHIEIBHEKDREyZIZEZRLEEY,

* Please ask the staff what flavor we have today.

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

33 MRKWBE “LROZD” ¥800
B TART Y=L (taxincl. ¥880)
“TACHIHI NO SORA”

Junmai Daiginjo Sake Lee Ice Cream

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




