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DINNER MENU
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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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Broiled eel on rice course

VI

Eel and cucumber with vinegar sauce

i o

Broiled eel on rice

R

Clear soup with eel liver

REET

Seasonal fruits

¥13,500

77V

A la carte
il o ¥8,500
Boiled eel on rice
9 7 Xl ¥6,500
Broiled eel ‘Kabayaki’
93K ¥3,800

Eel and cucumber with vinegar sauce

FRREICIIBIE - —E AR (13%) B’FEN T T, Price inclusive of taxes and 13% service charge.
T UMK —RRHRRLELICOE T LTR, THELDBCEH L2 2280,
Please inform us if you have any food allergies or special dietary requirements.
L RTHEPERMA, Rice product from Japan.
B A A=Y T, Product image for illustration purpose only.
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Sushi & Teppanyaki Wagyu Special Dinner
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Garden salad

BEYFSR

Grilled vegetables

BB —a 1 (100g)
Wagyu sirloin (100g)

XX /or

HEBH 741 A4 (100g) +¥3,700
Wagyu fillet A4 (100g) extra charge +¥3,700

BB 741 As (100g) +¥7,300
Wagyu fillet A5 (100g) extra charge +¥7,300

HEBAY—1aA 2 As (100g) +¥8,300
Wagyu sirloin A5 (100g) extra charge +¥8,300

FHu]=H B
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3 kinds of nigiri sushi
Tuna, white fish, daily chef choice

XX/ or

# ) o E B +¥2,500
XAaRg F18 P fi 3
5 kinds of nigiri sushi extra charge +¥2,500
Tuna, white fish, silver skinned fish, two daily chef choice

YA v) ILE B +¥4,000
b Br A2 i H
5 kinds of premium nigiri sushi extra charge +¥4,000
Medium marble tuna, sea urchin, salmon roe, two daily chef choice
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Miso soup
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Dessert

¥18,000

FoRBEICIEBIE - —ERH (13%) &N F T, Price inclusive of taxes and 13% service charge.
TUNF—R @R EEICOE F LTR, THEXDBRICHEH LI &,
Please inform us if you have any food allergies or special dietary requirements.
LR RCTHGERMEA, Rice product from Japan.
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JUNISOH GOZEN
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Appetizer of the day

BFfaoiE Y =gk Y

Three kinds of sashimi

AN

Charcoal grilled ocean perch
XX /or

- 5 TRE BE &

Grilled Wagyu sirloin with soy malt

Zk AR FOm

Steamed rice, miso soup, Japanese pickles

REEF

Dessert

¥12,000

FORRBIIABIE - - E AR (13%) 2"EENE 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.
LR RTHEERM, Rice product from Japan.
BHIEAL A=Y TF, Product image for illustration purpose only.
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Takumi Kaiseki

Japanese Kaiseki
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Salted bonito sushi, tuna and thin sliced flounder sashimi

B
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Water shield clear soup with conger eel and winter melon
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Grilled Wagyu and deep fried eggplant with leek miso sauce

G
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Sea urchin, prawn and vegetables, ‘Dashi’ vinegar jelly
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Small hot pot with eel and egg

g
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Seasonal Japanese clay pot mixed rice, miso soup
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A0V EXHAIETA VT2 viiT AHOHEF

Melon and cherry with wine jelly, Japanese sweets

¥18,000
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FREICBIE - - EAM (13%) P& ENE T, Price inclusive of taxes and 13% service charge.
T UF—RRPERRAEEICOE F LTR., SHEXOBRICHEH Lo 22E W,
Please inform us if you have any food allergies or special dietary requirements.

ERTRTEPEREEM, Rice product from Japan.
GHIEA A=Y TF, Product image for illustration purpose only.
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Junisoh Kaiseki

Japanese Kaiseki
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Sea urchin and assorted sashimi

Bt
LD A—THL

Clear soup with abalone and prawn

BED
BEHTY—a A v LA

Grilled Wagyu sirloin and seasonal vegetables

i
HERBR T & WP &

Deep fried sea bream and mixed seasonal vegetable tempura

g
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5 kinds of sushi, miso soup

Hwk
A0V ELXHAIETA vV 2 ViF AHORIE T

Melon and cherry with wine jelly, Japanese sweets

¥25,000

FREICIBIE - - E AR (13%) A"EENE T, Price inclusive of taxes and 13% service charge.
TUNF—RRRHRELICOE E LTR, THEXDBICEH LI S,
Please inform us if you have any food allergies or special dietary requirements.
LR XTEPEREEM, Rice product from Japan.
GHIZA A=Y TF, Product image for illustration purpose only.
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Matsusaka Beef Shabu Shabu

B2
Wagyu beef Tataki

BB 7a— A

Matsusaka beef spencer roll

BRBEYVADE

Assorted vegetables

IR 72 R BE Mg 72 S8k

Sesame sauce, vinegar sauce, plum sauce, condiments

ELOA

Kishimen noodles

RIS

Seasonal fruit

¥20,000

FAREICBEE - - EAH (13%) 2@ ENE T, Price inclusive of taxes and 13% service charge.
TUNF =R LHHRAEICO% F LT, SHEXDBHCHEH Lo & W,
Please inform us if you have any food allergies or special dietary requirements.
HEIEA A=Y TF. Product image for illustration purpose only.



