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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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HATSUHI Kaiseki

Japanese Kaiseki
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Assorted New Year appetizer
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Clear soup with crab and fish cake
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Tuna and thin sliced sea bream sashimi
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Gratin with beef tongue and root vegeatables
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Simmered yellowtail with Japanese radish

1T
& H 8 138 Tl ARt

Japanese clay pot mixed rice with grilled golden eye snapper, miso soup
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Amasake pudding with strawberry and sweet beans

¥13,000

FOREIABE - - AR (13%) BEEN T T, Price inclusive of taxes and 13% service charge.
TUAF—LRHFFIREEICOE T LT, THEXDBICEH LT 2280,
Please inform us if you have any food allergies or special dietary requirements.
iR RTHERMI, Rice product from Japan.



P BN
HATSUYUME Kaiseki

Japanese Kaiseki
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Assorted New Year appetizer
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Clear soup with grated turnip and seared yellowtail
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Tuna and thin sliced sea bream sashimi
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Grilled Wagyu and oyster with miso on the Hoba leaf
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Deep fried blowfish
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Japanese clay pot mixed rice with grilled golden eye snapper, miso soup
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Melon, strawberry, amasake pudding

¥16,000

FORRBIIABIE - - E AR (13%) FENE T, Price inclusive of taxes and 13% service charge.
TUAF—PLRFFIRAEEICOE  LTR, THEXDBICBH LT 28w,
Please inform us if you have any food allergies or special dietary requirements.
ER g RCHEFEREM, Rice product from Japan.
BHIEA A=Y TF, Product image for illustration purpose only.
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A la carte
W7 KA V947 Seafood and avocado salad
AERGEEHEDYF 5 Homemade tofu and soy milk skin salad

FLy v V7R P XY BEN ZE W,
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Please choose one dressing from the following:

Salt malt / Sesame / Onion / Soy sauce

Wi L M FITADHANT Savory egg custard with minced shrimp sauce
WIEDOIR X HbY Assorted seasonal simmered vegetables
WO BEX 1B A LI Chicken teriyaki with grated white radish
y 31 & =R [ cieei Grilled Wagyu sirloin with soy malt
XAZIRBEX Charcoal grilled ocean perch
WEE R = A Prawn tempura (3 pieces)
KIGFEEY b hiiEY 5 kinds of tempura of the day
HEE 15 Y- HEH RS Prawn, white fish, eggplant,

shiitake mushroom, sweet potato
My b Gohan set
R R s Steamed rice, miso soup, Japanese pickles
DRiith Miso soup
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Dessert

N FTAATZYY =4, Vanilla ice cream with seasonal fruit and brown
ZERD7N— LB ) — LB Z  sugar cream

7V —AAEHAAZD Green tea ice cream with rice-flour dumplings
and sweet bean paste

Ay (1/6% v ) Melon (1/6 cut)

LR EICIEBIE - AR (13%) EENE T, Price inclusive of taxes and 13% service charge.
TUNF—RAHFHRLEEITOE T LT, THEXDBICHEH Lo 28w,
Please inform us if you have any food allergies or special dietary requirements.
g RTHEEREEN,, Rice product from Japan.
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