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JUNISOH RICE STORY
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The Rice Project began with this simple desire to grow the ingredients for the dishes we serve to our
valued guests with our own hands. The Rice Project at the Japanese restaurant JUNISOH began in 2017,

when | took over as head chef, with the cooperation of Ueda City in Nagano Prefecture.

The project, which started with just seven people, has now grown into a project involving more than 20
volunteers from various departments in the hotel along with the local community of the Ueda City as well. We
are happy that the spirit of our founder Conrad Hilton's words, "It has been and continuous to be our
responsibility to fill the earth with the light and warmth of hospitality”, which we hold dear, is being used to

connect the hotel with the local community, producers and guests through this rice farming project.

Experiencing rice planting and harvesting has given us a good opportunity to learn about the continuous
efforts of the producers and to pay more respect to the foodstuffs than ever before. The joy of serving the

rice we grow to our customers is an unparalleled pleasure.
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BB SRS
Wagyu Sukiyaki GOZEN

/NEF
Appetizer of the day

FRHoy75

Seasonal salad

BB EREE
Wagyu sukiyaki

R FHom

Steamed rice, miso soup, Japanese pickles

LS

Dessert

¥8,000

FORPHBICIIBIE - Y —EAH (13%) & EN T T, Price inclusive of taxes and 13% service charge.
T UAF—=RRNHIRELICOE T LT, SHEXDBICHH Lo 280,
Please inform us if you have any food allergies or special dietary requirements.
LA RTHEEREEM, Rice product from Japan.
HHIZA A=Y TF, Product image for illustration purpose only.
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Broiled eel on rice

i o

Broiled eel on rice

JF W

Clear soup with eel liver

¥7,500

TV

A la carte
9 % EihBt ¥6,500
Broiled eel ‘Kabayaki’
VRS ¥3,800

Eel and cucumber with vinegar sauce

FRBBICIIBIE - T—EAH (13%) P& TN T, Price inclusive of taxes and 13% service charge.
TUAF—RLRFHMRELWCOE T LT, THXDBICEH L2 Z2E W,
Please inform us if you have any food allergies or special dietary requirements.
L XTHERBE, Rice product from Japan.
BHIZA A—YTH, Product image for illustration purpose only.
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Sushi & Teppanyaki Wagyu Special Lunch

H—FF55
Garden salad

BEPFE

Grilled vegetables

BB —u1{ Y (60g)
Wagyu sirloin (60g)

Xi& / or

BB 74V A4 (60g) +¥2,200
Wagyu fillet A4 (60g) extra charge +¥2,200

Fa] =H
XoRE F15 il —
3 kinds of nigiri sushi
Tuna, white fish, daily chef choice

Xi& / or
) i H +¥2,500
KRS F15 EP fth 3
5 kinds of nigiri sushi extra charge +¥2,500

Tuna, white fish, silver skinned fish, two daily chef choice

XX / or

FE%E A ) HH +¥4,000
Xpha B 477 it H
5 kinds of premium nigiri sushi extra charge +¥4,000
Medium marble tuna, sea urchin, salmon roe, two daily chef choice

E¥

Japanese omelet

At

Miso soup

FHF—]

Dessert

¥10,000

LRS- - AR (13%) AEENE T, Price inclusive of taxes and 13% service charge.
TUAF =R REHRAZ LI & E LT, SHEXDBICHH L2 &,
Please inform us if you have any food allergies or special dietary requirements.
LA RTHEFEREEM, Rice product from Japan.
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JUNISOH GOZEN

INGE
Appetizer of the day

BBy =Mk Y

Three kinds of sashimi

AN

Charcoal grilled ocean perch
XX /or

A 35 il HE B &

Grilled Wagyu sirloin with soy malt

Zth R Fom

Steamed rice, miso soup, Japanese pickles

KEES

Dessert

¥12,000

FORFIIABIE - F—E AR (13%) 25FENE T, Price inclusive of taxes and 13% service charge.
TUAF—RRHHRE L& F LT, SHEXDBHCHEH L2 &,
Please inform us if you have any food allergies or special dietary requirements.
LA THERM, Rice product from Japan.
BHIZA A—YTY, Product image for illustration purpose only.
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Lunch Kaiseki

Japanese Kaiseki
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WY SbY

Assorted seasonal appetizer

e
WoORNB LHIDHILTYIHEL

Corn grounded soup with duck meatballs

o)
BBy Y ADE

Assorted sashimi

BE
i & YRR T 7 &~

Gratin with Japanese sea bass and seasonal vegetables

am
B O PR LM FHITE o WG

Simmered beef and deep fried eggplant with thick ‘Dashi’ sauce

i 2
B AAEL
Cold soba noodle
XX /or
Ziio 3 T R 2,700 / — 4Rk

Seasonal Japanese clay pot mixed rice, miso soup
For an additional +¥2,700 per person

Hwk
= NWETAARY 2 VT

Yogurt ice cream with peach jelly

¥8,800

EAREIBIE - AR (13%) 5 ENE T, Price inclusive of taxes and 13% service charge.
T UAF—REHHRE L& F LT, SHEXDBHCEP L2 &,
Please inform us if you have any food allergies or special dietary requirements.
A RTHERM, Rice product from Japan.
BHIZA A=Y TF, Product image for illustration purpose only.
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Takumi Kaiseki

Japanese Kaiseki

b))
B AE— 7 L4THEE %) W% by

Assorted sashimi of smoked bonito, botan prawn and seared barracuda

k7]
i & BEi ¥ DY X A& B

Clear soup with winter melon, conger eel and eggplant

BED
gt s A LEL oM

Eel ‘Kabayaki’ and corn cake

am
G LA il & i o B Y ZHRIEM Y 2 Vg

Chilled simmered abalone and prawn, kohaku jelly

e
i 18 T ORI

Seasonal Japanese clay pot mixed rice, miso soup

Hwk
2 —LHEDHAHZD

Ice cream with rice-flour dumplings and sweet bean paste

¥18,000

FRRBICIIBIE - —EAH (13%) A% TN 9, Price inclusive of taxes and 13% service charge.
T UAF—RRFHIRA L& LT, THEXDBICBH LT 28w,
Please inform us if you have any food allergies or special dietary requirements.
AT RTHEERMA, Rice product from Japan.
HIW&A A=Y TF, Product image for illustration purpose only.
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Kokoro Kaiseki

Japanese Kaiseki

)
% itk s LA G HEE LMoY b8

Assorted sashimi of seared tuna with grated plum and radish, botan prawn and barracuda

ok
Ao )11 ol 34

Small hot pot with eel and egg

BE
MIFIEBE 3 & BEAESE T

Teriyaki wagyu beef, Japanese sukiyaki flavor

%
g & B RIS B Y SRR

Deep fried conger eel and abalone with seasonal vegetables

i
FHio 18 T R

Seasonal Japanese clay pot mixed rice, miso soup

LS
70— LHEDHAHZD

Ice cream with rice-flour dumplings and sweet bean paste

¥23,000

FRBBICIIBIE - F—EAH (13%) BF TN FE T, Price inclusive of taxes and 13% service charge.
TUAF—RRFHMRELWCOE T LCTR. THXDOBICEH L2 280,
Please inform us if you have any food allergies or special dietary requirements.
L THERBEA, Rice product from Japan.
HEWEA A—YTF, Product image for illustration purpose only.
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JUNISOH Bento Box

BB = HKY
3 kinds of sashimi

Ktk

Tempura
X /or

Mo — A —7
Roast beef

XA AL Y OBFIE B SR RO 13+¥1,2001C TR YD £
Both of main dishes extra charge + ¥1,200

R IRT FoOW

Steamed rice, miso soup, Japanese pickles

Hw

Dessert

¥5,000

PN T LR

Soba Noodle with Tempura

4N¥7
Side dish of the day

K T e
€ F5 HETF BEREY M SR

Tempura
Prawn, white fish, shiitake mushroom, sweet potato, eggplant, green chili

HA & 2%

Soba noodle (cold or hot)

U

Condiments

¥4,500

FoRBBICIIBIE - —E AR (13%) & TN T T, Price inclusive of taxes and 13% service charge.
TUNF—RFRHRELICOE E LTR, THEXDBRICEH LI S,
Please inform us if you have any food allergies or special dietary requirements.
g RTHEEREEN, Rice product from Japan.



