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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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Sushi — FUKU

K F

Appetizer of the day

24
Salad

75 v )\ Bk
8 kinds of sushi

3 g

Tuna

o

Medium marbled tuna

HH

Clam

VWi H

Salmon roe

e
White fish
b 7]
Silver skinned fish
YL rhiEE
Botan prawn

&M

Sushi roll

£

Japanese omelet

it

Miso soup

Hk

Dessert

¥12,000

FRBEICIBIE - —ERH (13%) P& ENF T, Price inclusive of taxes and 13% service charge.
T UNF =R AR L& E LT, SHEXDBHCHH L2 &,
Please inform us if you have any food allergies or special dietary requirements.

At _CHEERMA, Rice product

from Japan.
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Sushi — TAKARA

VAL
Appetizer of the day

By M

2 kinds of sashimi

7 ) Ju bl
9 kinds of sushi

Wb H &
Medium marbled tuna White fish
H E3R )
Clam Sea urchin
WwiH CiNE R A
Salmon roe Botan prawn
bR ] BRT
Silver skinned fish Simmered Sea eel
B
Sushi roll
EFBE

Japanese omelet

it

Miso soup

Hwk

Dessert

¥16,000

FoRBBICIIBIE - F—EAH (13%) A& TN T, Price inclusive of taxes and 13% service charge.
TUAF—REHHRELICOE E LT, THEXDBIIHEH LG 28w,
Please inform us if you have any food allergies or special dietary requirements.
g RTHEREEA, Rice product from Japan.
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A |la carte

Nigiri sushi (1 piece)

! ¥1,300
Horse mackerel

ML )
Spotted sardine
H—t
Salmon

I >7.

Scallop

Wb

Salmon roe

Sk ¥1,500
Squid

AT

Simmered sea eel

R

Tuna

PARD

Amberjack

! ¥1,700
Simmered eel

A [3

Flounder

L ¥2,000
ZT;IEEsheII
O BN
Snail shell

o
Medium marbled tuna

4y

Botan prawn

Golden eye snapper

At ¥2,300
Marbled tuna

i o
Kuruma prawn Market price
%

Sea urchin

&

Cut roll sushi (6 piece)

PALED ¥1,200
Dried gourd strip roll
o lX

Cucumber roll

7'(3(‘:1- 4 ¥1,700
Simmered sea eel and cucumber roll

KK ¥2,300
Tuna roll

kb agkk ¥2,500
Marbled tuna roll

¥ b .

Marbled tuna and green onion roll

ray s

Marbled tuna and pickled radish roll

LR EICIEBIE - - EAH (13%) EENEF, Price inclusive of taxes and 13% service charge.
T UF—RRFRHMRAEICOE F LTR., SHEXOBRICHH Lo 228w,
Please inform us if you have any food allergies or special dietary requirements.
g RCTHEREEN,, Rice product from Japan.



