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JUNISO

LUNCH MENU
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JUNISOH RICE STORY

BERICCRETIRHMOAMEZHS DR THE TRV, ZAL Y Y IV ERRLNOMHE -T2
FAA-TOI 7 b, HARHIFZ3MIi05 4 A70y 7 ME. 201748 % Y RBIE EHhio
ChhodblihEn L7,

DFEPIHTAY—FLzZo7ay 27 PR BUETR I T VNOM L BB &0V LS
MU, FHHDOEL D2 b BERATE TV 27 PANERELTOET, 7= bAARYICLTY
BAEAIL Ty F-e NV VOFHEMHREVH) RZBITHELOLTRN S LT 310
AR ZOBREY 2B L., A7V EHEHE EESLBEREORVTVLHEEZI N L BVE
T

HAIZ RN ) Z2HE4 2 C XD VEREEDMAMEZVEZANY  Z LTF LT RICEMIC
PRI FOBRE LY X Lz, 72 HOAMEo 7o B RZBBRANTRIET 29 W L S P
HEZONEVWETTT,

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,

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

fi o

Broiled eel on rice
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Clear soup with eel liver

¥8,500
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9 I it ¥6,500
Broiled eel ‘Kabayaki’
RS ¥3,800

Eel and cucumber with vinegar sauce

FRBBICIIBIE - - AR (13%) A"F TN T T, Price inclusive of taxes and 13% service charge.
TUNF—RRHHRELICOE E LT, SHEXDBHICHEH Lo 28w,
Please inform us if you have any food allergies or special dietary requirements.
g RCHEREE, Rice product from Japan.
HHW&A A—YTF, Product image for illustration purpose only.
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LUNCH KAISEKI
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Assorted seasonal appetizer
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Clear soup with autumn mackerel and mushroom
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Assorted sashimi
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Autumn salmon gratin
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Simmered chicken and root vegetables with black vinegar sauce
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Seasonal Japanese clay pot mixed rice, miso soup
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Black tea jelly with chestnut ice cream

¥10,000

FRBEICRBIE - - AR (13%) P& XN T, Price inclusive of taxes and 13% service charge.
T UNF—RLRFERHMAEICOE F LTR, THEXDBRCHH LTS 28w,
Please inform us if you have any food allergies or special dietary requirements.
B RCTEPERE, Rice product from Japan.
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WAGYU FILLET CUTLET SET MENU

AN
Appetizer of the day
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Garden salad

BEBAFET 4 VY
Deep fried Wagyu fillet cutlet
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Steamed rice, miso soup, Japanese pickles

¥14,000

TIFHNE
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BBAFT 4 VY ¥12,500
Deep fried Wagyu fillet cutlet

FPRBICEBIE - AR (13%) EENF T, Price inclusive of taxes and 13% service charge.
T UAF—LRFHMELICOE T LTR. THEXDBICEH LT 280,
Please inform us if you have any food allergies or special dietary requirements.
Edd g _CHEERMN, Rice product from Japan.
BEHIZA A—YTF, Product image for illustration purpose only.
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JUNISOH GOZEN
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Appetizer of the day
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3 kinds of sashimi
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Charcoal grilled ocean perch
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Grilled Wagyu sirloin with soy malt
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Steamed rice, miso soup, Japanese pickles
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Dessert

¥12,000

FORFIIABIE - F—E AR (13%) 25FENE T, Price inclusive of taxes and 13% service charge.
TUAF—RRHHRE L& F LT, SHEXDBHCHEH L2 &,
Please inform us if you have any food allergies or special dietary requirements.
LA THERM, Rice product from Japan.
BHIZA A—YTY, Product image for illustration purpose only.



