SORANO3a—X

¥5,500
(tax incl. ¥6,050)

SORANO Course

BT —FODESSERT
TRLV—MBBEUVLES N,
Please select one item from below.
O RHMDAXL
RE—RE “BROKR %
(EXSYAEZ S 3ZEFN
Rice Flour Canelé,
Matcha Cream Made Using
Kyoto Ippodo’s
“Fumi-no-tomo”

eBEhLEfEST
TINTU7Y—DRLERILE
Gluten-Free Kogyoku
Apple Tart Made with
Okara Soy Pulp

BEOoBRAMWODRINK
EELY—RBBBULIES,
Drinks can be chosen from the back.

LUNCH

SORANO COURSE

Signature Kt H 7 &

DAICHINO SALAD 2023 Lunch Ver.

“E” DT Bl E DR BT X
KIRAZNHIT FYMHF

Lucky December Vegetables Topped with
Grated Daikon Radish, Yuzu Citrus

BRROED “ERLY”

BHZSA AR TENT-BREAF -T2V -
Chargrilled “SHINGENDORI” Chicken
with Showa Kinen Park Honey Sauce

E7VDbLEE

oo ) DEBRE BREITABE
Straw-Grilled Winter Amberjack with
Plenty of Condiments and
Homemade Citrus Soy Sauce

IZD A ISy F 7
XBeEaT7hEHETYalL BYDOEHX
Scallop Carpaccio with Pomelo and
Pure Stock Gelée, Assorted Vegetables

BALALELBRO“RBESE"ZEL
BRELEEIL%E
Black Plaice and Winter Vegetables

Steamed with Musashino
Yuba Bean Curd, Okutama Wasabi

BEFO)BEE LSS
ARBE—YiE

Ebiimo Taro Deep-Fried with
Seaweed Batter, Homemade Beet Salt

TEEHCLATX
FULFNERT)—LEFTNT

Shibetsu Salmon and Winter Vegetables
with Original Sake Lees Cream

K BEECTECLIRILEER
“SORANO K" L &Y

New Crop SORANO Rice Grown in
Mineral-Rich Nasu Town, Pickled Vegetables

SORANO 1l f&

¥3,500
(tax incl. ¥3,850)

SORANO Gozen

DAICHINO
SALAD 2023
Lunch Ver.

+¥1,000
(taxincl. ¥1,100)

ZHHLDHEEICIE

PR Fv—TAv¥a
“R#DHYZX” Lunch Ver. %
ZEBmMTEEY,

DAICHINA RESTAURANT

SORANO GOZEN

“ET DT BE DB FF X
KIRAZTNENT BYMF

Lucky December Vegetables Topped with
Grated Daikon Radish, Yuzu Citrus

RREKODED“EXRLEY”

BHREAE TCENBEBEFE-7-V/—X
Chargrilled “SHINGENDORI” Chicken
with Showa Kinen Park Honey Sauce

ET7VObOEE

Too Y D EBRE BREITARE
Straw-Grilled Winter Amberjack with
Plenty of Condiments and
Homemade Citrus Soy Sauce

NIZDHIL /Ny F 3
XBeva7aHtYal BYOHX
Scallop Carpaccio with Pomelo and
Pure Stock Gelée, Assorted Vegetables

BHALALELABEO“RBESE"ZL
B %
Black Plaice and Winter Vegetables

Steamed with Musashino
Yuba Bean Curd, Okutama Wasabi

BEFO)BBEHRLES

EEE e}

Ebiimo Taro Deep-Fried with
Seaweed Batter, Homemade Beet Salt

TEEREILATX
FUPFIVERIU—L%ZFNT

Shibetsu Salmon and Winter Vegetables
with Original Sake Lees Cream

K BAMTECIIXILEER
“SORANO K" & EW

New Crop SORANO Rice Grown in
Mineral-Rich Nasu Town, Pickled Vegetables




DESSERT & DRINK SET

H®ReERERD
BRAY LY b
¥1,000
(taxincl. ¥ 1,1 OO)

Dessert and Drink Set BIRHMODRINK
B/ Y—VIARRTA—
HREBRAYMEBOEDTOERULLE L, SORANO HOTEL# YUY FLT LYK
Black Bean Green Rooibos Tea
SORANO HOTEL original blend

Please choose one from
the selection below

RHOFESR *

BB (E IR E G- T =T - fLTE - FDEE-
ROENFE-HEI-L)DTLUF

Wild Herb Tea *

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

HEKODESSERT

KBpohxL RRIILFE ok
RE—RE “BMOR "% E-7 Tokyo Sayama Green Tea *
BHR7U—L
Rice Flour Canelé, RAULAR *
Matcha Cream Made Using Tokyo Black Tea *
Kyoto Ippodo’s “Fumi-no-tomo”

TART—=NTLAT4—
BEhorFE-7 Iced Earl Grey Tea
TITY7)—DIRLELILE
Gluten-Free Kogyoku Apple Tart
Made with Okara Soy Pulp

77 L —Fa—k— % ko kD
Fair Trade Coffee (Hot only)

HKIBboDEyME FVFEYMEZHADHEOHKR T EXWLITETS

HKYUETH RE~NOREBZENEL AN —DORERZ LT THEVET,

*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.

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

BFHEE-BLORGFEN
LWolfLWobsBEE LY,
FH—FHAVTULET,

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

MAIN DISHES

FyXnvn—o  ¥1,500

(taxincl. ¥1,650)  :  French Fries (taxincl. ¥660)

(ZEAHZTERF -V ET,)
Grilled Hamburger Steak

(Rice and Miso soup are not

included.) ” M

FHWIEA ¥1,300

Udon Noodle with
Shredded Beef

FyXHFH ¥1100

(taxincl. ¥1,210)

Chicken and
Egg Rice Bowl ? .

KIDS SET

(o o

e Xy X NYN=F e TEDTIA

o Y Y —R/IRZR o BAVEEH

® SORANOX®D ZIFA o HRURMBDEHAZ T
® FYXTIAKRTE e RFIYFH

o KT7ANTY Y

Grilled Hamburger Steak / Fried Prawn

Pasta with Tomato Sauce / Boiled Vegetables
SORANO Rice Bowl

Homemade Miso Soup

French Fries / Potato Salad
White Pudding

SIDE DISHES

*yZXTIARETFR ¥600 | KTARTUY

SORANOXRDZIFA ¥200

(taxincl ¥220) : M=&

SORANO Rice Bowl i TARZU—=L (taxincl. ¥660)

“WASANBON" Sugar

O EREKBO ¥100 : lce Cream
(taxincl ¥1.430)  : 457,234 (taxincl. ¥110)
' Homemade Miso Soup

FyRTy—~yh

(taxincl. ¥660)

Seasonal Sorbet

Ta1—2X

(WAZERIEFLYY) (taxincl. ¥550)
Juice (Orange or Apple)

KYUEDBRBIRTEHEXREZFEALTHYEY, XEANKRICLY. BN EMEZEETIHENTIVET,
HKERFET—TNICTEYET, HELDRZy ZICHBBLAFFIZE0,

*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

White Pudding (taxincl. ¥880)



DAICHINA RESTAURANT




DAICHINA RESTAURANT

O—ALDOHEBHEEICIAEHI2EMED

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

EbEZZAPEEBEOEIE trrmrm)

FREBS GINEE. IMGEBER). XA O—NZBL TGEFOERIA (FTILI
). THZEERBEN L) EEEE(H225H). 25EHE (ENLH). LFRN—7
H=FY(LFEB) BZELIV (B EHBERARA EET77—L(EHITHARER),
Corot (BER) #7570 FHo/MMUER. KOS (LiEE) ftb

Our producers (excerpt, partners listed in random order)

Itou Poultry Farm, Furukawa Livestock, Kotoha(Takishimaen), farmers in the vicinity (all
in Tachikawa City) through Minore Tachikawa, Shimoda Livestock (Musashi-murayama
City), Kondo Brewery (Akiruno City), Toshimaya Shuzou (Higashimurayama City),
Uenohara Herb Garden (Yamanashi Prefecture), Okutama WASABI (Tokyo), Shibui
Agricultural Research Institute, Goto farm (both from Tochigi Prefecture), Corot
(Saitama Prefecture), KOYAMA FARM, Hasshinkai (Hokkaido), and more

WA OB ELIRARER
A Food Experience that Starts with
‘Dashi’ Stock

DAICHINO RESTAURANT Tk, £ ®IC[—FHTI AT
RELTHBYVETLERICIho I ERR. AMEIEE L Lo
BAKTTEICAIWEESHALS ABOTAF—DEEVET,
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.

KUEDBREIITRTEHEXREZFEALTBYES, XEANRRICLY . EM EBEZEETIHENTIVET,
HERFTRT—TWVICTHEYVES, BELDRZ Yy ZITHBHRALMFIF LS,

*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.




DAICHINA RESTAURANT

ZAF /LRI VDR ENE

DAICHINO RESTAURANT 2R KT 5>/ 2F¥r—T14v>aTT,
AHADLIFIELBFEIE>HREZRRELLO LM,
FU-BREKOVWEAIGREEEZ -3 YBFLLEAY T,
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

BOBEULORMOEAEFE IO EH" V2L bebiz, (taxincl. ¥3,080)
(2~A42BEHARELTHYVET, £/, CIRBEEFCHLEBRE VAL 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

MEANRKRICLY. BN E#ZEETIHATI0ET,

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

BEY AN

MAZBICEENNCHREDENRKICEIEN-HROORANETHEL,
ZOE—FBSLVWREBTEBIILET ANATITACBARLIVTAAVPEEBITERLALLIZI N,

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.

-»"'."‘%..
"-r’——v“ﬂ‘ -
o

el =
ar _W—-l R

25 =

3 BEYVEYVEOLEORE (248~ ¥4 800
Chef’s Selection of Six Varieties of (taxincl. ¥5,280)
Assorted Sashimi (Serves 2 and up)

>

O 4 ETVORAEEE KIRE/NWMHE ¥2,400
ANTHKREERILMBDOY —X (taxincl. ¥2,640)
Chargrilled Winter Japanese Amberjack,

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

s ZOBEORIGHEBEYEDHE (taxincl ¥2,420)
. W Angel Shrimp and Scallop,
DY) Winter Vegetable Tempura Assortment

079 %Vwoé@u;/é/y b 5 XEDBEELINIL ¥2,200

HBERFET 7N TEYET BECDRAR Yy ZICHRALFIF LS,
*Payments are accepted at the table. Please call staff for assistance.




DAICHINA RESTAURANT

EE @'EE\ A ,.ﬁ," ('\ ZAN Zkg\—c“ﬁl F—N—=T7— \\o “ = S Fr=pi=]
EEOBRVWZZITERY, BRGFEBTAISZ /70X F—1"—T7—F 10 “EX LY L BFEERIED ¥1.600

ALV DBERIBELTEELALIZS N,

Crossover Food created with appreciation
for the producers and freedom of thought is offered
for your enjoyment as the main dish.

BAE BB L BEF OY—O(~ ¥4,300
RAKBEE BEEBF R L LZE (taxincl. ¥4,730)
Chargrilled Nasu Goto Farm “GOTOGYU” Beef Sirloin

with Grilled Vegetable, Wasabi

BB BBE7r—L“BEF 2 ET ¥2 300
MENNN—F REEERDY—R (taxincl. ¥2,530)
Nasu Goto Farm “GOTOGYU” Beef Japanese-Style
Hamburger Steak with Awaji Crop Onion Sauce

SHEOSHA BB DEAL ¥2.100

RERKREECKAS
BELENLWZEET /M
“YAWARATON” Pork Simmered in Savory Bonito Broth
with Shogoin Daikon Radish

and Kintoki Carrot with Okutama Wasabi

(taxincl. ¥2,310)

BRROEFEDEXREY” BMESA B TENT ¥1,800
BEHE-72Y —Z TR (taxincl. ¥1,980)
Chargrilled “SHINGENDORI” Chicken

with Showa Kinen Park Honey Sauce, Yuzu Pepper

HHEARRKRIC K B EREEETSBANTENET, [=]
HBERHBTF TN TRYES BECORZy 7 ICBBLAT LS, pp-
*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.

3

1H B8R & &8

MEED BRI FAED
[SORANOKI(FTILF UL FILK)
EERALTVWETY,

*Our Rice is the hotel’s original

“SORANO Rice” grown in Nasu.

MITRHETIC
309 ZEBRHEWLEET,

* It takes about 30 minutes to serve.

Desseil

HER

DR DY AR oF i VIl X7 N fult 3
ShlwlziiE—A o k%,
BFREOREIC

Do NEEELALIZIN,

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.

EFEFE1-HFH FOYW (taxinel ¥1,760)
“SHINGENDORI” Chicken and Itou Poultry
Farm Egg Rice Bowl, Pickled Vegetables

ZHBITAESIEADDITER ¥1,800
BEEFE4/NNTL— (taxincl. ¥1,980)
“GOTO-UDON” Noodles with

Dipping Sauce, Poached Egg and
Burnt AYU Powder

RTNLFYUTFIL“SORANOK"E  ¥1,200
BH®ET EDY (taxincl. ¥1,320)
Freshly Cooked Hotel Original

SORANO Rice, Served with Miso Soup and
Pickled Vegetables

BhozrfEoNTr7Y—0 ¥1,200
TEZMLE (taxincl. ¥1,320)
ZEDY ¥ —Ny b

Gluten-Free Kogyoku Apple Tart Made
with Okara Soy Pulp, Seasonal Sorbet

KBDOHXL FTE—RE ¥1,200
“BEOR” % o7 (taxincl. ¥1,320)
BWERIV—L MIZBTAR%ZHRAT
Rice Flour Canelé, Matcha Cream

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




