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JUNISO

LUNCH MENU




T XY 7

Hanatemari sushi

SRR S

Sesame tofu

By

2 kinds of sashimi

S HBER rAMRTVIRL

Grilled golden eye snapper, lily bulb white sauce

T84
Temari sushi
FHor g LiRE U ES
Seasonal white fish Botan prawn
ML wibH P—Ev
Tuna Salmon roe Salmon
y L] L) YA
Silver skinned fish Scallop
At
Miso soup

BL5- 75V ADINT =
Strawberry and pear parfait

fERIAE
ENVFVEEFYVIFAVT LY T4 —

Hilton Tokyo original tea

¥8,500

FRFEIIEBIE - - E AR (13%) 2FENE T, Price inclusive of taxes and 13% service charge.
TUNE =R GHEHRLELICOE T LTR, SHELDBICEH Lo 228w,
Please inform us if you have any food allergies or special dietary requirements.
kRS RTEEAREM, Rice product from Japan.
BHIZA A=Y TF, Product image for illustration purpose only.



#u) X%
Sushi Kaiseki

Japanese Kaiseki

A HOKA
Appetizer of the day

BEELE D o+ £ Vi

Grilled oyster pickled in oil

By

2 kinds of sashimi

S HBERE rAMRTVIRL

Grilled golden eye snapper, lily bulb white sauce

B ANTE V1

Monkfish liver, ponzu vinegar

SR A O S AR

Steamed lotus root bun, thick ‘dashi’ sauce

] HHE

Chef’s recommendation 5 kinds of nigiri sushi

it

Miso soup

AHOEPT A A

Today’s ‘Monaka’ wafer with ice cream

¥25,000

FRRBITEBIA - F— AR (13%) BEFENF T, Price inclusive of taxes and 13% service charge.
T UAF—RAHHRE L& F LT, SHEXDBRCHEP L2 & v,
Please inform us if you have any food allergies or special dietary requirements.
B RTEPERE, Rice product from Japan.
BHIZA A—YTF, Product image for illustration purpose only.



ZiL1 S
Sushi RAKU

yRE}
Appetizer of the day

U4
Salad

7 ) )\l
8 kinds of sushi

e (H) e

Tuna (2 pieces) Prawn
1 L7}
White fish Silver skinned fish
H¥
Clam Sushi roll
AL
Salmon roe
£

Japanese omelet

Miso soup

Hwk

Dessert

¥8,500

FoRPBICIIBIE - Y —EAH (13%) A& TN T F, Price inclusive of taxes and 13% service charge.
TUAF—RRRHIRELICOE T LT, SHEXDBICEH Lo 280,
Please inform us if you have any food allergies or special dietary requirements.
g RCHEEREEM, Rice product from Japan.
HHWEA A=Y T3, Product image for illustration purpose only.




Zai
Sushi SYOU

VRE]
Appetizer of the day
Y75
Salad

MY Y + ¥3,000
2 kinds of sashimi extra charge + ¥ 3,000
AH®D—h + ¥3,000
Today’s Chef’s recommendation extra charge + ¥ 3,000

A w) i
10 kinds of sushi
hho —H Wi b
Medium marbled tuna (2 pieces) Salmon roe
A8 H g
White fish (2 pieces) Prawn
H¥ UL ]
Clam Silver skinned fish
Er =M
Sea urchin Sushi roll
¥
Japanese omelet
viNiiteg
Miso soup
ok
Dessert

¥11,500

FAREICABIE - - E AR (13%) "% ENE T, Price inclusive of taxes and 13% service charge.
TUNEF—REHEMRELICO% E LT, THEXDBICER Lo BEw,
Please inform us if you have any food allergies or special dietary requirements.
EAg THEEREEM, Rice product from Japan.
HEIE A A —ITF, Product image for illustration purpose only.




BIEE
OMAKASE

AHODKN
Appetizer of the day

B0 ANl
FHMOBMEZMEMN LY - BiPh 2 INEVWLET

4 kinds of side dish
Seasonal Sashimi and grilled fish, along with 2 other dishes, will be served

Fu) NH
ii-A% - HE - 20wz at
Wini s 5 DR ) 2B LAL ZE W

Chef’ s recommendation 8 kinds of nigiri sushi
Seasonal fresh fish nigiri sushi including tuna, white fish, shelfish, and silver skinned fish
presented by SUSHI chef

it

Miso soup

Hwk

Desert

¥30,000

FAREICIBEE - - EAH (13%) & ENE T, Price inclusive of taxes and 13% service charge.
TUAF—LRRHMELWCOEF T LTR. THEXDBCEH LT 280,
Please inform us if you have any food allergies or special dietary requirements.
g THERBE, Rice product from Japan.



HEHo 1L
Chirashi Sushi

ekt
Appetizer of the day

a4
Salad

MRS L
Chirashi Sushi

ME it B #E H VY
WK BARTF EF

Tuna, medium marbled tuna, white fish, prawn, clam, silvery skinned fish
salmon roe, sea eel, cut of omelet

Miso soup

Huk

Dessert

¥8,500

FAREICEBEE - —E AR (13%) & EN T, Price inclusive of taxes and 13% service charge.
T UAF—LRFHIMRELICOE T LTR. THEXDBICBH LT 280,
Please inform us if you have any food allergies or special dietary requirements.
Ll RCTEFEREN, Rice product from Japan.



