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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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Teppanyaki — KAGURA

H=FVH55
Garden salad

ML= MMEDIDVFT—
Sautéed scallop and 3 kinds of mushrooms

Y oY 7 — Al

Sautéed sea bream covered with thick dashi sauce

2 BEBF 3

Grilled seasonal vegetables

BBAFY—oaA Y (100g)
Wagyu sirloin (100g)

X /or

BEBAT 7141 (100g) +¥3,700
Wagyu fillet (100g) extra charge +¥3,700

H=V22F34 A Kl FOW

Garlic fried rice, miso soup, Japanese pickles

7= 1

Dessert

¥12,500

FoRBIBICIIBIE - —EAH (13%) BF TN E T, Price inclusive of taxes and 13% service charge.
TUAF—RAFHMRELICOE T LCTR. THXDOBICEH L2 2w,
Please inform us if you have any food allergies or special dietary requirements.
LS XTHERBEA, Rice product from Japan.
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Teppanyaki — RAIKOU
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Garden salad

TATTFERFTADY T —
Sautéed foie gras and eggplant

fovyF— fM¥rv—A
Sautéed abalone, yuzu citrus sauce

% BB %

Grilled seasonal vegetables

BEBATY -1 (1008)
Wagyu sirloin (100g)

XlX/or

BEBA 714V (100g)+¥3,700
Wagyu fillet (100g) extra charge +¥3,700

H—=Vv274 R Kiit FOW

Garlic fried rice, miso soup, Japanese pickles

FH— b

Dessert

¥18,000

EABEICRBIE - Y —EAM (13%) W& Fh T F, Price inclusive of taxes and 13% service charge.
TUNF—RRFRHMEEICTOE F LTR, SHXDBRCEH LT 28w,
Please inform us if you have any food allergies or special dietary requirements.
LT _CEERBEA, Rice product from Japan.



PBE 2T AANRY v )La— A
Teppanyaki — Chef’s Special

A H OWi
Appetizer of the day
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Chef’s signature grilled abalone flambé

MEEED T IV I F—)L

Ise lobster thermidor

BEYFSERR Y DR

Grilled seasonal vegetables

H—FVHF5 5

Garden salad

BEBAEY—1 A 7 (80g)
Wagyu sirloin (80g)

X/or

BT 1 L (80g)
Wagyu fillet (80g)

A=Y v 754 RRKIKHTFEOW

Garlic fried rice, miso soup, Japanese pickles

74— b

Dessert

¥38,000

FREICEBE - - E M (13%) 2B ENE T, Price inclusive of taxes and 13% service charge.
TUAF—LRFHMRELICOE T LTR. THXDBICEH L2 280,
Please inform us if you have any food allergies or special dietary requirements.
LA CTHERBE, Rice product from Japan.
BHIZA A—YTF, Product image for illustration purpose only.
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BBt TFHNE
Teppanyaki — A la carte

Sautéed foie gras
Scallops (2 pieces)

Prawn (1 piece)

¥5,500
¥4,600

IRHili Market price

i Abalone IRHili Market price
W EEE Ise lobster IRHili Market price
BEW DY 5HE Assorted vegetable ¥2,900
H=Vv2IFLA Garlic fried rice ¥1,500
LS iike
Japanese black cattle : Wagyu beef

BBAE (Ag)

Wagyu (Rank A4)
H—u A ¥ 100g A4 Sirloin 100g ¥11,200
H—u A ¥ 150g A4 Sirloin 150g ¥16,800
H—u A ¥ 200g A4 Sirloin 200g ¥22,400
7 4 b 100g A4 Fillet 100g ¥12,400
7 4 b 150g A4 Fillet 150g ¥18,600
7 4 b 200g A4 Fillet 200g ¥24,800

BB (A5)

Wagyu (Rank A5)
7 4 L 100g A5 Fillet 100g ¥16,000
7 4 b 150g A5 Fillet 150g ¥24,000
7 4 b 200g A5 Fillet 200g ¥32,000
H¥—10o 1 ¥ 100g A5 Sirloin 100g ¥17,000
H¥—n 1 ¥ 150g A5 Sirloin 150g ¥25,500
H—u 4 ¥ 200g A5 Sirloin 200g ¥34,000

FABEICIABIE - AR (13%) 9FENE T, Price inclusive of taxes and 13% service charge.
TUAF—LRFHIMRELICOE T LT, THXDBICBH LT 280,
Please inform us if you have any food allergies or special dietary requirements.
ERd g RCTEFEREM, Rice product from Japan.



