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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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Japanese Kaiseki
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Assorted New Year seasonal appetizer
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Clear dashi soup with clam and young bamboo shoot
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Tuna, flounder, seared sea bream sashimi
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Spanish mackerel with butterbur miso
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Wagyu beef with butterbur miso (extra charge + ¥ 3,000)
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Steamed shrimp and scallop covered with grated turnip
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Sea bream clay pot mixed rice, miso soup
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Melon, strawberry, and amazake pudding

¥15,000

T
LRpeoeiaing

B

FRRBICIIBEE - - AR (13%) 235 ENEF, Price inclusive of taxes and 13% service charge.
TUAF =R RAHHRE L& T LT, SHEXDBHCEH L2 &,
Please inform us if you have any food allergies or special dietary requirements.
L _THEERMA, Rice product from Japan.
HIW&A A=Y TF, Product image for illustration purpose only.




