DAICHINA RESTAURANT
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Alluring local products and the right crop
grown in the right land
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ZHEBEDIOELLDRYEN—THEXOYIX
Salad of Partner Farm Winter Fruit and Herb Vegetables

BEFERFEDBEDHAZTNMLILT EMFEASOEY

Grated Ebiimo Taro and Angel Shrimp with

Our producers (excerpt, partners listed in random order) Yellow Yuzu Citrus and Carrot

Itou Poultry Farm, Furukawa Livestock, Kotoha(Takishimaen), farmers in the vicinity (all
in Tachikawa City) through Minore Tachikawa, Shimoda Livestock (Musashi-murayama . o
City), Kondo Brewery (Akiruno City), Toshimaya Shuzou (Higashimurayama City), > E7VobokE tiEE" /EZ’L:‘E o fE I & KEE
Uenohara Herb Garden (Yamanashi Prefecture), Okutama WASABI (Tokyo), Shibui Straw-Grilled Winter Japanese Amberjack,

Agricultural Research Institute, Goto farm (both from Tochigi Prefecture), Corot

(Saitama Prefecture), KOYAMA FARM, Hasshinkai(Hokkaido), and more Scallop and Octopus from Hokkaido’s Hasshinkai

BEARDAA YV (FREV—BHERULIEEL,)
Main Dish ( Piease select one item from below.)

CHERROELERLY”
BMRES AR TENTEELFE 72V —X HMFEHM
Chargrilled “SHINGENDORI” Chicken with
Showa Kinen Park Honey Sauce, Yuzu Pepper

CRMMDERESHTFH DEAK
PERAREERAS BLELZEZT 7 M
“YAWARATON” Pork Simmered in Savory
Bonito Broth with Shogoin Daikon Radish and
Kintoki Carrot with Okutama Wasabi

BALADBEZRLEAPHER BMISEITINERZ BLLL
‘HA ' o384 E Sake-Steamed Black Plaice and Taninaka Rice with

A Food Experience that Starts with Soy Sauce-Marinated Egg Yolk, Bonito Broth

‘Dashi’ Stock

KPOAXL TEP—RE “BROR ZFE>7- KT )—L
DAICHINO RESTAURANT Tld, £ F#0Ic [—BH+% M= TARERAT

BELTBYETERICIEbo - ER K. ARSI EL LD
BATTEICIWEBEANS. KADTAF— A EYET,

Rice Flour Canelé, Matcha Cream Made Using

Kyoto Ippodo’s “Fumi-no-tomo”, WASANBON /ce Cream
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
KUEOBRETRTEEREEALTEYET, MEANRRICLY. BH EREAZET3BANTEVET, ) o Drink Set
BRHET T TRYET BECDR Ry 7 ICBERLTIF RS, A-RICEDETHITIHOFUY Iy F3BBHIARLTVET, +¥4,500
*All of our rice uses domestic rice. BRBEICERLAIFEEINL, (taxincl. ¥4,950)

*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.




¥10,500
(taxincl. ¥1 1,550)

BR-THF eI BT FELXEZHHET
Lightly Seared Halibut and Scallop with
Musashino Yuba Bean Curd and Pomelo

RINAZ % FHA AT ERE RE EMAZ"DRKME LT
Lotus Root Mochi with King Crab, Kyoto Saga White Miso

REDEE FXY/—ADMZY)
Angel Shrimp Dressed with Chrysanthemum Green Sauce
fERR CR-7-8F EAE R

Japanese Spanish Mackerel Seared Over Charcoal,
Onion Soy Sauce

EFOEEL IBBAL
Sake-Steamed Milt with Grated Daikon Radish
and Pickled Apricot

HAFOT)-XEEROEFEEEX
Monkfish Liver Terrine, and Red Sea Bream Grilled with Herbs

BXWYIROKRIGHE »ZNEE a7 E@BEZNITT
Gekko Lily Bulb Tempura, Grated Daikon Radish
Glaze Topped with Truffle and Bonito Flakes

YV T EERBEZEORNEE 3BOEARBELK
Chargrilled Grouper and Homemade Karasumi Mullet Roe
with Three Homemade Condiments

BNFLEATHR BEELELFT®RBEZZAT
Simmered Conger Eel with Taninaka Rice,
Okutama Wasabi and Flavored Seaweed

BHADALHEFRNEDKRE HATI—TILVIETAX
Winter Mandarin Orange and Bicchu White Adzuki Bean
Mochi with Apricot Yogurt Ice Cream

Kisustrie Sogprnane Kessiloor Course
- Y / S——— e i At e E— s it ¥ ‘I 2’ 800
*"j J)‘%F#T (taxincl. ¥14,080)

EBEERALLSICOFYHIT £AVDOEIILR
Fragrant Deep-Fried Natural Hokkaido Blowfish
with Pickled Celery

AKIYTADXLZIL £EEZDTI72 b < JOFOEKRY 2L
Pacific Bluefin Tuna Tartare Flavored with Ginger,
Savory Tuna Flakes with Savory Gelée

BELL-EERHEEF BOSMRELT
Sake-Steamed Red Sea Bream and Milt with Turnip Snow

HRZEMXZHERI OB K OEH
Bounties of the Land from Tokyo Tama

ET7VORAEEE KIBRENME NTEREERLMNEDY—X
Chargrilled Winter Japanese Amberjack,

Daikon Radish and Komatsuna Mustard Greens with
Hatcho Miso Sauce and Port Wine

tBERmIREEDOA—X b

TRTAY T4 H—THRATIF LAz yaT7 “HHEAMT L B
Roasted Ezo Venison from Yoichi, Hokkaido with Red Wine
Vinegar-Flavored Arugula, Raw Pepper and Black Shichimi

BREELZINAAZOKBER FET BREED
Shibetsu King Crab with Rice Cooked in a Pot,
Red Miso Soup, Homemade Pickled Vegetables

ZHDALTHEFBRNEDOKRE HATI—FILETAR
Winter Mandarin Orange and Bicchu White Adzuki Bean Mochi
with Apricot Yogurt Ice Cream

Recommended Recommended

Drink Set Drink Set

A—RICEHLETCETTHRYY Iy b 3BELITHARBELTVWET, +¥4500 A—RIZEHLECHETTHRUY Iy MEBEBEHLZHAELTVWET, +¥6,000
BRBICBHELMAITFCIEE N, (taxincl. ¥4,950) BRBICEBRLAMAFIEEIN, (taxincl. ¥6,600)
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DAICHINO RESTAURANT 2R KT 5>/ 2F¥r—T14v>aTT,
AHALIFIELBFEINE>HREZRRE LALLM,
FU-BREKODVWEIGRTEREZ -3 YBFLLEAY S,
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.

RHDYZ K -2023 Winter Ver. - ¥2.800
F0TEFEU Lo AOEHZME O EH" V2L bbbz, (taxincl. ¥3,080)
(2~44BHERELTHYES, £/ CREFTOLBBERE VL EET)
DAICHINO SALAD 2023 Winter Ver.

(Serves for 2-4 person)
(It will take some time to provide.)

RAHDH Z & -2023 Winter Ver.— ZE—ILHAX ¥1,800
DAICHINO SALAD 2023 Winter Ver. (taxincl. ¥1,980)
Small Portion

iFL&IC

EEERL TV LT R4Z/ IREBELTIABVWLEL,

TOBIECPEROBERAMET—HICESZ,

HRZARECERLEAEOEIZLE T HDOVWDEBALLAEZBEREZEELAVEEITES

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.

BEHEIER ¥1,800
Three Items from the Chef’s (taxincl. ¥1,980)
Starter Selections

DAICHINO RESTAURANT ¥800
FUVSHFIRTEHITH (taxincl. ¥880)
DAICHINO RESTAURANT Original Potato Salad

BREEHITEE ¥800
EOZLEREBOEN IS (taxincl. ¥880)
Homemade Deep-Fried Tofu with

Mushroom and Homemade Pickled Apricot Glaze

REDBE HX/—ZADMZY ¥800
Angel Shrimp Dressed (taxincl. ¥880)
with Chrysanthemum Green Sauce

BEFOIEBERLEGIS BRELC—VIE ¥800
Ebiimo Taro Deep-Fried with (taxincl. ¥880)
Seaweed Batter, Homemade Beet Salt

EFOBEEL fIBHAL ¥1,200

Sake-Steamed Milt with (taxincl. ¥1,320)
Grated Daikon Radish and Pickled Apricot

HAFDOT) —XLEROBESE ¥1,500

Monkfish Liver Terrine, (taxincl. ¥1,650)
and Red Sea Bream Grilled with Herbs




DAICHINA RESTAURANT
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MAZBICEENI)NCHREDELIBRKICEENZHAOBDRANEZ B EL.
ZOH—BLVRETBERILETL NATIITACBALAVTAAVMEEBITERLALLEIN,
We offer seasonal hand selected seafoods delivered on the day in the best condition from

all over Japan, a country surrounded by the ocean in all directions and blessed with
abundant rivers and lakes. Enjoy our exquisite selection with a variety of condiments.
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O 10 BEYVREYEDLEO6FE (22~ ¥4 800
Chef’s Selection of Six Varieties of (taxincl. ¥5,280)
Assorted Sashimi (Serves 2 and up)

Oq M 227 T EERBUEEOR KBS ¥3,200
IBmOBERBEE (taxincl. ¥3,520)
Chargrilled Grouper and Homemade
Karasumi Mullet Roe with Three Homemade Condiments

O 12 E7YVDORAREE KIBRENWE ¥2,400
ATEREERILMNEDY —X (taxincl. ¥2,640)
Chargrilled Winter Japanese Amberjack,

Daikon Radish and Komatsuna Mustard Greens
with Hatcho Miso Sauce and Port Wine

O 13 EfiERBTXDERHRBAEL ¥1,800
Red Sea Bream and (taxincl. ¥1,980)
Vegetables Steamed in Makombu Kelp

Charessl Goll § Deg Frd Dk
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These items are made using

Japanese techniques,

which include heating to
fully bring out the flavors of
our carefully selected ingredients.

X

BXWIIRDRIGFERE #ZNEE
a7 @88 % AT T

¥2,300
(taxincl. ¥2,530)

Gekko Lily Bulb Tempura, Grated Daikon Radish
Glaze Topped with Truffle and Bonito Flakes

BEBERALOICOEFYHIT
tAVDEZILR

Fragrant Deep-Fried Natural Hokkaido
Blowfish with Pickled Celery

REEDEE EMNIL
ZOBXORIGRERR)EDE

Angel Shrimp and Scallop,

Winter Vegetable Tempura Assortment

IMNES EDRNBEE

WLV —=/ T T

Chargrilled Tachikawa UDO Spikenard
Sprinkled with Parmigiano

500HEDN AR Y HAED
RKF 754 A—Z~Y—EAkk
Rosemary Fried Potatoes Featuring
500 Days Aged Hokkaido Potatoes

KEDEE “INTEZAR-TOV”
RNBEZ (15~)

Chargrilled Angel Shrimp
“PARADISE PRAWN?” (order from one piece)

¥2,300
(taxincl. ¥2,530)

¥2,200
(taxincl. ¥2,420)

¥1,800
(taxincl. ¥1,980)

¥900
(taxincl. ¥990)

¥600
(taxincl. ¥660)




DAICHINA RESTAURANT

Mw/{- EEEOBVEZITRY. BHARBTAZ7ARF—N=T7—F, ) IHOITEhoTBETED2IRINESZLEATSORANOXK,
ALV DBRIBBELTEHEELALZS N, EMORMEZELELXOBREBEZEEITLET,

Crossover Food created with appreciation Mineral-rich SORANO Rice is grown with a farming method
for the producers and freedom of thought is offered fil Bk & @ that places importance on the soil. We bring you rice
for your enjoyment as the main dish. with seasonal ingredients to cap off your meal.

MYEDOEKIL BAEED
[SORANO K J(GRTFIL AU T FIL %K)
HERALTVLETS

*Our Rice is the hotel’s original
“SORANO Rice” grown in Nasu.

XIREETIC
IO IZFEBFREZ W EET,
* It takes about 30 minutes to serve.

207 77— L “BELE OY—Oq > ¥4 300 PN 25 ERERSNHZ DK IBHEER ¥3,200
RNBEX BEEBF L L (taxincl. ¥4,730) FE DY (2 80) (taxincl. ¥3,520)

Chargrilled Nasu Goto Farm “GOTOGYU” Beef Sirloin
with Grilled Vegetable, Wasabi

tEERTIREREOO—X FR7A VT4 2H—T ¥ 3,500
BRATIFL7Z vy Z “HEAMT & BB (taxincl. ¥3,850)
Roasted Ezo Venison from Yoichi, Hokkaido with Red Wine
Vinegar-Flavored Arugula, Raw Pepper and Black Shichimi

B BE77T—L " BEF 2FE-7 ¥2,300
MANN=T KBEFTRDY—R (taxincl. ¥2,530)
Nasu Goto Farm “GOTOGYU” Beef Japanese-Style
Hamburger Steak with Awaji Crop Onion Sauce

REH DS ERD R DELH ¥2,100
BERKEBLEEHAS (taxincl. ¥2,310)
RBEELZEET7EVMC

“YAWARATON” Pork Simmered in Savory Bonito Broth

with Shogoin Daikon Radish

and Kintoki Carrot with Okutama Wasabi

y 2 fBRRODEFDEXREY” BRZSLARTENT ¥1,800
T BEEZESTY—Z TR (taxincl. ¥1,980)
Chargrilled “SHINGENDORI” Chicken
with Showa Kinen Park Honey Sauce, Yuzu Pepper

Shibetsu King Crab with Rice Cooked in a Pot,
Homemade Pickled Vegetables (serves 2)

IBEERAREOISCDINMEIR ¥2,200
FE0DY (taxincl. ¥2,420)
Natural Hokkaido Blowfish and Egg Rice Porridge

and Pickled Vegetables

ZHBITAESEADDITEE ¥1,800
BEEF /NI — (taxincl. ¥1,980)
“GOTO-UDON” Noodles with Dipping Sauce,

Poached Egg and Burnt AYU Powder

EREVEFRBEERBOD ¥1,600
EFFeFEo7-HFH FOY (taxincl. ¥1,760)
“SHINGENDORI” Chicken and Itou Poultry

Farm Egg Rice Bowl, Pickled Vegetables

PIZTHRWIZHRTILAYL FIL“SORANO K™ ¥1,100
IREILTHIER B 2A8) (taxincl. ¥1,210)
Freshly Cooked Hotel Original SORANO Rice,

Pickled Vegetables (serves 2)
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Desseil
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Our dessert transcends genres and puts your mind and

body in a condition of Well-being for your leisurely
enjoyment at the end of your meal.

30 XA WA LTEFENEDKTE ¥1,200

HATIA—TIETAR (taxincl. ¥1,320)
Winter Mandarin Orange and Bicchu White Adzuki
Bean Mochi with Apricot Yogurt Ice Cream

BOOLE[FESTZITLTY7Y—DRLERILE ¥1,200
ZEHOv—Ry b (taxincl. ¥1,320)
Gluten-Free Kogyoku Apple Tart Made

with Okara Soy Pulp, Seasonal Sorbet

KPDOHXL RELE—RE ¥1,200
“}ELH*GDE”%1§07'CT*;§7U—L\ (taxincl. ¥1,320)
M=BTARZHRZAT

Rice Flour Canelé, Matcha Cream

Made Using Kyoto Ippodo’s “Fumi-no-tomo”,
WASANBON Ice Cream

MR KSR “SIROZ S ¥800
BRTARIY—L4 (taxincl. ¥880)
“TACHIHI NO SORA”

Junmai Daiginjo Sake Lee Ice Cream

SHRE Y —y b ¥800
Seasonal Sorbet (taxincl. ¥880)
XKEBHIEIBHEKDREyZIZEZ AT Y,

* Please ask the staff what flavor we have today.

Fy Xty
¥2,700

(tax incl. ¥2,970)
Kids Set

BFHELLOKRETFEN
LWoldLWoBBEELY L,
TH—FHFLTUVET,

MAIN DISHES

FyXnvnR—=4 ¥1500
(taxincl. ¥1,650)

(ZRA-HZTERNF -V ET)

Grilled Hamburger Steak

(Rice and Miso soup are not

included.) ” R

FHWHIEA ¥1,300

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

FyXHFH ¥1100

(taxincl. ¥1,210)

Chicken and
Egg Rice Bowl ? .

KIDS SET

o o

o Xy /NUN—F

® FYP/—RNRRK

® SORANOXK®D ZIHA
o £y TS FAHFH
o RTA TV

Grilled Hamburger Steak / Fried Prawn

e THEDT7 A

e EHhVLEHHR

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

Pasta with Tomato Sauce / Boiled Vegetables
SORANO Rice Bowl

Homemade Miso Soup

French Fries / Potato Salad

White Pudding

SIDE DISHES DESSERT & DRINK

FyX7FARRETE ¥600 : KTIATYYV ¥800
French Fries  (taxincl. ¥660) : White Pudding (taxincl. ¥880)

SORANOXDZIFA ¥200
(taxincl ¥220) : MZ=& ¥ 600
SORANO Rice Bowl i TARZY—L (taxincl. ¥660)
© “WASANBON” Sugar @
SEE Y -0) ¥100 : lce Cream
BHrzt (taxincl. ¥110) @
Homemade Miso Soup FyAvr—~yh ¥600
(taxincl. ¥660)
Seasonal Sorbet

Ya—2X ¥500
(WAZEALYY) (taxinel. ¥550)
Juice (Orange or Apple)

MHEAMKRIC L) B EEEET2 BN TS 0ET, [=]

HERFRT—TNVICTEVES, BESDRZYy ZITHBRLMFIF SN,

E]

*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.




