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JUNISOH

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,

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

HiEY

Assorted sashimi

&4

Eel and cucumber with vinegar sauce

g o

Broiled eel on rice

R

Clear soup with eel liver

KIS

Seasonal fruits

¥13,500

A LA CARTE

fid o

Broiled eel on rice

9 % Eiilibt
Broiled eel ‘Kabayaki’

V-2

Eel and cucumber with vinegar sauce

FRRBICIIBIE - - AR (13%) A3FENEF, Price inclusive of taxes and 13% service charge.
T UAF =R RHHRE L& F LT, SHEXDBHCHEP L2 &,
Please inform us if you have any food allergies or special dietary requirements.
LT _THEERMA, Rice product from Japan.
HHIZAL A=Y TF, Product image for illustration purpose only.

¥8,500

¥6,500

¥3,800
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JUNISOH GOZEN

INGE
Appetizer of the day
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3 kinds of sashimi

AN

Charcoal grilled ocean perch
XX /or

M- 5 TlURE BE &

Grilled Wagyu sirloin with soy malt

Z R FOMm

Steamed rice, miso soup, Japanese pickles

REES

Dessert

¥12,000

FRBBICIIBIE - - AR (13%) A3F TN EF, Price inclusive of taxes and 13% service charge.
T UAF—RRAHHRE L& F LT, SHXDBHCHEH L2 &,
Please inform us if you have any food allergies or special dietary requirements.
g RCHEFEREE, Rice product from Japan.
B A A—TTT, Product image for illustration purpose only.
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WAGYU FILLET CUTLET SET MENU

INGE
Appetizer of the day
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Garden salad

BEAFET74 VY
Deep fried Wagyu fillet cutlet

Zfk R Fom

Steamed rice, miso soup, Japanese pickles

¥14,000

T H Wb
A LA CARTE

BENMET7 4 VA ¥12,500
Deep fried Wagyu fillet cutlet

FRRBICIRBIE - - AR (13%) P"FEN T, Price inclusive of taxes and 13% service charge.
TUNF—RRRHRELICOE F LTR, THXDBICHEP LI 280,
Please inform us if you have any food allergies or special dietary requirements.
LR g RCTHEFREM, Rice product from Japan.
BHIEA A=Y TF, Product image for illustration purpose only.
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TAKUMI KAISEKI
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Assorted sashimi
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Steamed abalone and seasonal vegetables served in broth
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Grilled beef tongue with aromatic miso served with asparagus
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Steamed pike conger eel and eggplant with plum and grated radish sauce

e
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Seasonal Japanese clay pot mixed rice, miso soup
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Melon, peach

¥18,000

FRBEICIBIE - - AR (13%) P& XN T, Price inclusive of taxes and 13% service charge.
T UAF—RAHHRE L& F LT, STHEXDBRICHP Lo & v,
Please inform us if you have any food allergies or special dietary requirements.
L THERBEA, Rice product from Japan.
HEIWEA A=Y TF, Product image for illustration purpose only.
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JUNISOH KAISEKI
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Assorted sashimi
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Crab miso soup with king crab and winter melon
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EAELMOBRELET

Deep-fried charcoal ocean perch and pike conger eel wrapped in ‘Yuba’

BE
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Grilled Wagyu sirloin and seasonal vegetables

g
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5 kinds of sushi, miso soup
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Melon, peach

¥25,000

FBEICIBIE - AR (13%) A9 ENZF T, Price inclusive of taxes and 13% service charge.
TUAF—LRHFHIMREEICOE T LT, THEXDBICEH LT 280,
Please inform us if you have any food allergies or special dietary requirements.
LA RTEPEREEN, Rice product from Japan.
BHIZ A A —YTF, Product image for illustration purpose only.



