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DINNER MENU



TWMIAAA =Y —
JUNISOH RICE STORY

BERICIIRIET 2 HMOBMZHAO DR TE TV, FALY Y IV BRI O BT 72
FAAR-TaT 27 b, HARHI 21054 A 70y =27 bid, 201746 & Y BREBE EHlio
Chhodbrihzn L.

DEPIHTAY— Lz 7Ta Yz 7 MR BHETRFT VDR A LB A E 200D 1
BEML. EHTDZL DJit &b BERAALETOY 27 PNERELTOE T Bz HAKY)
WLTWRAIEHEIY 7y F-eV P VOFENMREVI) BZ2ELTLELOLTHACEL L
BT ETIORABZOBREY ZBL. FF VMBS EEELEBENEZOLZVTVEH
ZINLBVET,

HHZRRAN ) ZAB3 52 LICX ) EEFEOMAMZVWEhZAY 2 LTS ETURICR
ISR ZIA) FOBELLVEL, 2. HOWES B REBEMANCRIETSINLE
BZAICHEZONEVWEDTT,

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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Steamed egg custard with sea urchin, thick kinome sauce
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Tender-simmered abalone in a clear dashi soup
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Thin sliced blow fish sashimi
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Grilled tile fish and oyster with miso on a magnolia leaf
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Grilled Wagyu beef fillet and Ebi-imo taro with miso on a magnolia leaf (extra charge + ¥ 3,500)
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Simmered Ise lobster and foie gras with thick kuzu broth
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Sea bream clay pot mixed rice, miso soup
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Melon, strawberry, and Japanese sweets

¥22,000

FAREICEBEE - —E AR (13%) A ENF T, Price inclusive of taxes and 13% service charge.
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Please inform us if you have any food allergies or special dietary requirements.
L RTHEBERMA, Rice product from Japan.
BHIZ A A — Y TF, Product image for illustration purpose only.




