SPECIALTY x<cvus

CHINESE RE  HhERE IR XRIvUF  Peking Specialty

FABRA— 2 DU UVDVEBERR (FHZEIR LIS TER) oovvoeeeoeeeoeeeeeeeeeeeeeeeeeeeeeeeeeee e — ABT  ¥2,000

Black Sweet and Sour Pork with Steamed bread
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Squared shaped black sweet and sour Matsuzaka pork from Mie Prefecture

We use only the parts that have a good balance of meat and fat, which can only
be taken 10 servings from one pig.

By applying heat for 3 hours or more, it is finished to be soft enough to cut with
your chopsticks. Please enjoy our special dish that has been further devised
with the finestingredients.

JAPANESE MEB  IFREIELH XXP¥UF Hanasanshou Specialty

BB T A BB T TL T oot — ABT ¥1,800

Kuroge Wagyu Mineoka Style
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First soup stock. Itis the ultimate of Japanese cuisine.

The best dish that combines milk with beef stock to create our original taste.
Mineoka Ranch in Kamogawa City, Chiba Prefecture, which is known as the
birthplace of dairy farming. In Japanese cuisine, the dish using milk is often
named Mineoka.

The best soup stock of Japanese cuisine is the very first soup stock that is made
by soaking Rishiri seaweed in water for 3 hours to bring out the full of flavor of
seaweed, then heatingit for 1 hour, and adding dried bonito flakes.

We will prepare a hot pot on fire in front of you, so that you can enjoy boiling
Kuroge Wagyu like Shabu-Shabu.

WESTERN FB  IS5vRU—FULS ZRUvUF  Primula Specialty

SDEIE A T T T S R T e —ABT ¥1,700

Condensation of Umami Onion Gratin Soup
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Our special dish that took more than 11 hours to cook has a condensation of
Umami.

Consomme using TOKYO beef, onions from Awaji Island.

By making it from scratch using carefully selected ingredients, the dish can be
very tasty and finished in a gem with a condensation of Umami.

Please enjoy the savory smell of cheese that is baked in the oven, the bread
that soaked the onion soup, and the melting texture.

X EERMAICITIRNTEER - T—EXRDEENTEDET, All prices are inclusive of tax and 10% service charge.
XBEMIELBTLILF —DHEEERIE. HEHLHRDICERLEIZE L, Please inform if you have any food allergies or restrictions.
MEETEALTVWSERIEIRNTEERTIIVET, We use only domestically produced rice.

KEANDRKRICED . BFHERBNEEILRBIHENTEVET, Menus are subject to change without notice.



COURSE MENU -

CHINESE [ #EKEIE bR

7—_\47__] —X PEKING DINNMET COUISE trrrrreeesreesseeesseeessse sttt ¥9,000
REOH ——— O@ESERLEHhYE Assorted cold seasonal appetizers
BRAREH ——— BB EIDOND EBER—T King crab and shark fin in top-grade Chinese soup
FhRE ————————— BEBEOFUV—R Stir-fried prawn Chili sauce
g —— NI B EHOEY Stir-fried scallops and cuttlefish, salt flavor
2EERE —— HRAR—70mAVWEFHK Black sweet and sour pork
HEE - 2P —— SHIEDRBDOAEIE XiE AEFv—/\> Spring onion soup noodles or Gomoku fried rice
RN —————— ABOTH—H Today’s dessert
7__“’(d—_‘:|—2 PEKING DINMEE COUISE trrvvvssreesssieeeisseseeiss e ess st ¥15,000
BAFEMHHE —— RJEARERDED Assorted cold seasonal appetizers
RAXEAE —— GHRO—H. BOXEXR Crab meat with scrambled egg white in Fu-Young style
TEERHH ——— 3D UNOEE, TERLUVITEEERR Braised shark’s fin with shiitake mushroom and yuba
TR ————————— EBEOIRY—X Stir-fried prawn Peking sauce
tREER ————— RSy Roasted Peking duck skin
SRERS - ELE— ERE—TJDHYEITF—F TR D Stir-fried TOKYO beef steak, black bean flavor
XIE Phoh#DT)—LEEAH or Braised abalone with cream sauce
FEEWER - KEEHTE — vrOADTFLEFOWER Dried scallop fried rice in bamboo steamer
Xl KFEEEOHZEL or Soup noodles with chicken and mizuna
ERIHED ——— RHOTH—k Today’s dessert

WESTERN [ JSvyxU—FULZ

?zfj_—:]—x PrIMULE DINNET COUISE cereeeeeerereeeteerimeeetrereaeaetsestesasestsseessesesesseesesesseeseseeeasssssesessaessetssasssesssssssntsssssssssesssntsssesssnssesessenssesessensens ¥9,000
YISETILIVE H—F>DIVREAV TS T—L—2 Salad Gourmand Marinated salmon and Cauliflower mousse
FZAVTIRIR—=T Onion gratin soup
2a—kNZ2E BEOST—Y—2R Short pasta Pork ragu sauce
BHOARTL NILHIIV—IENJILERE Pan-fried red sea bream Balsamic sauce and basil pist
usu7o—xJVILZAT—=* Grilled US rib steak
F—RERZATIL—Y Assorted cheese and dried fruits

SIT7ATH =k, d—b—or fIR Chef's dessert, Coffee or Tea



COURSE MENU -

JAPANESE [ JIF1ER TEL#

?{j__%r%_ HaNaSaN SO U DiNN el COUISE teeerrreeairireieittteeeiteeeeiteeeeeitteee ettt eeaeteeeeeisseeeaisseseasseseeassseesaisseseaseseeasssessasseseaseseeaasseesssseeeassneeansrees ¥9’OOO
¥ —— MBaBEEE HbU4EE BHEyet Appetizer —— Braised pacific saury Arrowhead cracker
HREMEEARNR KT EMRE T Blowfish skin with ume paste Eggplant with miso
1 EEATTCHE BEE A AEBLOL Soup Tilefish and Ebi potato soup Turnip mizore-style
EE - ktf HEE HLSL— Sashimi —— Sashimi of bluefin tuna, shrimp, and flowered turnip
) —— MBS BHIAE 2B BV — Grilled dish— Teriyaki yellowtail with sauteed monkfish liver
WmE - BEN4SEATC EHFERI Extradish —— Kuroge Wagyu Mineoka style with seasonal vegetable
ax HIETFR YiE ICLABE Rice / Noodles - Steamed salmon rice or Herring buckwheat noodles
KEF — FHRMTUY MBIV E—k Dessert Soybean flour pudding and Apple compote

7__“*(7__%}#;_ HaNASaNSNOU DiNNET COUISE verererererereeeeteeeeseseeeeeesesesesesesesesessasesesesesesessesesessnsasesessesesessssesesessesessssesesessnsesetensesesesssesesesasesees ¥15,000
i ——— MNAREEE HDULE RLEEt Appetizer —— Braised pacific saury Arrowhead cracker
SREMEIBATZ AR SURMEHEN T Blowfish skin with ume paste Eggplant with miso
s BEATCHE BEE AS AELHL Soup Tilefish and Ebi potato soup Turnip mizore-style
e EYIEED HEE BE HLSL— Sashimi —— Sashimi of sea bream, shrimp, cuttlefish, and flowered turnip
154 HIBOES HEIAE BER @FYF— Grilled dish — Teriyaki yellowtail with sauteed monkfish liver
EE BEMEESLoR BITHE B B Shinogidish — Grilled Kuroge Wagyu shabu shabu with fried vegetables
BE AESD Bk (MEHL 28) KUEE Extradish —— Boiled blowfish with condiment
BE — ERMIN d SHREREET Rice /Noodles - Blowfish rice porridge or Tuna sesame rice soup bowl
KEF —— =HBMTUS MBIV F—k SAE Dessert Soybean flour pudding, Apple compote, and Strawberry rice cake
# FER@AICITINTEER - T —EREDEENTEDET, All prices are inclusive of tax and 10% service charge.
KBEMIELBTLILF —DHEEERRIE. HEDLHRDICERLETIZE L, Please inform if you have any food allergies or restrictions.
HUETEALTVSERITINTEEKRKTIEVET, We use only domestically produced rice.

KEANDRKRICED . BFHERBHEEILRBIHENTEVET, Menus are subject to change without notice.
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BEEF /| PORK / CHICKEN

B PIRR
EMFHER
BB
FhEhF
EIRET

FERIEIERS

FEIOFRZ

BhEXZa—
SDONDEE Braised superior whole shark’s fin Brown SauCe.«.....ooeweeerscceeerercee ¥7,000
DIXSDHDE  FBELRX— Swallow’s nest clear Soup-ererrceesssiiereeeess ¥3,800
HHVEFIDERA Braised abalone and vegetables Brown sauce ... ¥4 800
HHOETFIRDU!)— LR Braised abalone and vegetables Cream sauce............. ¥4.800
HEZDEREIAH Braised sea cUCUMDEr BrOWN SAUCE e s rweerererrereersesssssssssssineeee ¥6,800
=RESTED B Assorted three cold appetizers weecescieeesssieeesssiieeees ¥3,700

B (KB ELB. KK THIHERTIEJI. £2,000H
Each appetizer is also available (Chilled jelly fish, Cold steamed chicken, Sliced barbecued pork) ¥2,000/each

ADONX—T (Ehik. BERADIEL)

Shark’s fin soup Soy sauce flavor or salt flavor with crab meat «...oooeevveeeesnrriiicisnnriiiinee. ¥2.200
BB B OBEERFEREIL TR — Hot and sour white fish SOUD «verrevereccersiieee ¥1,300
FEFDEELRZ—" Hot and SOUT € SOUD---ewwrrrrsimrrrssiieeesssiceessssioeesssseeesssoseessoe ¥1,100
ESH BT LD Z T COMN SOUP ot ¥900
BHREOMWD LRV —R, FUV—Z YFHZ—XYV—=2R) i ¥4,500
Stir-fried prawn Choice of Peking sauce, chili sauce, or mayonnaise sauce

SBEOID (FUY—Ze ) oo ¥3,500
Stir-fried shrimp Choice of chili sauce or salt flavor

ED#BFEA Crab meat with scrambled egg white in FU-Young style-......eeeweeeeiccreeee ¥3,300
NI BAFEEIED IS Stir-fried scallops and Chinese Chive. . ¥3,500
BOFEEHFIZDIE stir-fried seafood and vegetables ... ¥3,300

FoEK-B

FREE—TVOMUIDIYE stir-fried shredded beef with green pepper ... ¥3,200
SHILEDEERHUIDE Stir-fried beef with black pepPPer - meeeeerresssieeeensess ¥3,800
MABRZR— 2 DA WEFERK Black sweet and sour pork . (L AR fEE(T) ¥2,000
BRI EFOF DS IR Braised pork and eggplant.. s ¥2,600
EROVS (FEKME. 2L, HER AZa—TFvY)

Stir-fried chicken (Choice of miso, Japanese pepper, sweet and sour sauce or cashew NUts)............. ¥2.600
ALFR Y2 Roasted Peking dUCK SKiN-w -reeerreerrseerrseerssmsrseesssersssessseen (17 Jeach) ¥1,100

VEGETABLES /| TOFU /| EGGS ®B%-38 7

B|IE. H. BFROEMKRM® stirfried mixed vegetables and mushrooms. ... ¥2,800
FRESE LHAD Braised tofu and minced beef Chili SAUCE wwvwweereserrserrsrnren ¥2,300

FREZE
ANEA

DIM SUM
55

BE7T
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INEES

OIRIEE (B CIROM . BiFiNoM e, BREIIDLED) e ¥2.600

Scrambled eggs with choice of shredded pork, scallops or crab meat

RO
e X e 10T oSN (17 Jeach) ¥350
RKBED A TTA POrk dUmpling eeeeceeeeeeescceeesscieeeessieeesssseesesscene (21@ /2 pieces) ¥600
BIRERTF Pan-fried dUmMPlNg. . eeeeseeescceeesseesssceeessoeesseeessoees (218 /2 pieces) ¥600

/J\%E@ Steamed minced pork dumpling «coeeveenenieiicc (21@ /2 pieces) ¥900
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SASHIMI &=

2&%}3%0 BLUETIN TUNA SASIIM c+eevveereerrieriterie st e st te et e st e sttt et e e tee st e estbeesseessseessseessaeassaesssaessseessaeasseessseessseensessseesnnen ¥2,7OO
T B B D) B AT ASSOrTEd SASHIM I crrvreeeeeereeeeeeeeeeeeeeseee e ¥3,700

DEEP FRIED %

B2/71)— L\ O Crab meat cream CROQUELER wvrrmrrvesiresssse sttt ¥900
B KIGHE VEEELADIE LRMPUIA wrvvvvsesrrvissssssirriisssississs s ¥1,200
KRR DS HHE Assorted EEIMIPUIA werrervessmerisseesisse sttt ¥2,200

SIMMERED DISH =w/8w

TRIBZK L StEAME £E CUSTAT evvvvrrseeverieimeeesssicseessssnses s oo s ¥800
2 T R T DaShi-rOled OMELET ceeeeeeeeeereeeseeeeeeeeeeeereeeeseeeeeeeesemeseesseseeseeeeeeesseeeseseesseeeeeessemeeseseesesseeeesssmeeeseeeseeeeseeeseeeessesee ¥900
P D IR I B AT COOKE VEGELADIES wrrvvververrrierersieresseesssieessisessise e ¥1,200
SREZTATUIFEDE Grilled SAbIEfiSh N KyOtO-Style «mermerrrmereesmessesssseesssessssssssssssssssssssssssssssesssssesssssssssssesssssesessseseiss ¥1,500
BHHD DN EE SIMMered 563 Bream NEAd o ooooooeeeeeeeeeeeoeeeseeeeeeeeeoeeeeseeeeee oo eseesoes e esssm e eeeeseennes ¥1,800

APPETIZERS &%

H—FIR)REHNI TS T —L—R Marinated salmon and Cauliflower MOUSSE - eererrereeeeemsmmsrreereeeeeeees ¥2,200
‘)Ij@’ii<“nﬂ5§‘ CEf’S SALAM covvveeeerreee ettt et e et e ettt e e e et e e e e tae e e eeabaeeeseabeeeeeaaeeeeetaaeeeetaeeeaearans ¥l’600
SOUP =z—7

ZKE@/—_RQ—\/“J Today’s SOUD -reveereeestieesei ettt ¥1’200
FZF T ZH2>Z—"T onion GALIN SOUP -++eereesseeeesssaseiss et ¥1,700

MAIN ATy a

USUT7O—XTVILZAT—=F (160g) Grilled US rib Steak (160g) .wwwrrrvmrvrrosossorsonssesososossoesoesies ¥4.600

RRE—TJH—0O4 X7 —=F (150g) TOKYO beef sirloin steak (1508) v ¥10,300
¥ EERMBICITINTHEER - Y—ERDEFENTEDET, All prices are inclusive of tax and 10% service charge.
HXEMICELBTLILF—DH2EERIE. HEDCHRDICBRLEIZE L, Please inform if you have any food allergies or restrictions.
HYETEALTLWEERIFINTEEKRKTIEVET, We use only domestically produced rice.

HREANDKRICED . FHERBH B EICLGBIH5ENTEVET, Menus are subject to change without notice.
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RICE /| NOODLES #®E- -

HE8EE BT (B D) e ¥3,300
Scorched rice topped with meat and vegetables Starchy brown sauce

ERMWER BIER (R—1TF) Crab meat fried rice Served With SOUD-« - merrrsmeerersseereees ¥2,100

RN ER B IDER (R—1) Spicy fried rice Served With SOUP «eeremmerrrsssmeerressieeers ¥2,100

H‘;!\d@\ﬂ £ E i’ﬁ%%t;ﬁ GOMOKU CROW MBIN teeertie ettt ettt e et et e e e eabeeaeeans ¥2,]_OO

mE=E R DA DT B EE R e ¥2,100
Chow mein topped with chicken, seafood, and vegetables Starchy sauce

'f‘i‘%‘;%ﬂ ﬂ E 5"‘%‘;‘ Gomoku soup (870 Yo Yo | =T U PUPRPRN ¥2,]_OO

RICE /| NOODLES &=

BZEET GBL UL M) Rice SOUP (SCAWEEA OF Sty PIUM ) cvvrrrvrvrrosomesesesesososessososossesosesesesoeesoe ¥900
D LA GE + 78) UAON (HO OF COLA) vvrrerevrieersseenssiesssiesssseseseess e e ¥900
Cirtvh FURBEIOSEAD FOYW JRHETT Steamed rice, Pickles and Miso soUP i ¥900
BEZETE T S0 DrEaM FICE SOUP DOWL v ¥1,500

HEEDEDE LT BOFTLE BY—A) Assorted sushi (seven pieces of nigiri and a piece of makimono) ¥3,700

DESSERT .-

CHINESE
R
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ME

WESTERN
*B

HCEE TIL—"Y ADZSIZIE AlMond Jelly With FrUits. oo ¥900
WFEEK AEFHAADITF WY ZILY Coconut milk With tAPIOCa s ¥900
CERBE T T =12 MaNEO PUAGING v ¥1,100
A IKEE A e e AN Y e SO ¥800
2 FREK AEF Fried sesame dUmPLNg . reeeeeeeseeessresseensseessersssessssessseessenssee (1 1@ /each) ¥400
FRIE T A R 1) = L\ GrEN L0A ICE CHEAM cerreeresseesseeesseesssseessseesseeeseeseseeessseesseees st ee sttt ere oot ¥800
BHEEATULY GB-%) Mochi sweet red bean SoUP (ROL/COLA) wrrrerersriresiesrsssoeesessissseseesesssseeeesens ¥900
THMT)Y BRRE 25

Soybean flour pudding, Strawberry rice Cake and Castella - e ¥1,200
e 0 A=<l T OSSO ¥1,000
T7Y T ILINA ADPIE PIE vt ¥1,000
ST TZXTH=E (BEED) Chef’s MONthly essert c o mrerieeeessssiesesssssseseesssssesessssssessesessseseesssssee ¥1,200
Vi 7. AV B N ANt I & N PN Y R = T [ 2 N B ¥800

Ice cream (Vanilla, Strawberry or Chocolate)

¥ EERMRICITINTHEER - Y—ERDEFNTEDET, All prices are inclusive of tax and 10% service charge.
HREMICEZTLILF —DHEIHEERIE. HEDCHRDICBRLEIZE L, Please inform if you have any food allergies or restrictions.
MYETEALTVWIERIFINTEERKTIEVET, We use only domestically produced rice.

REANDKRICED . FEERBH B EICLRBIH5ENTEVET, Menus are subject to change without notice.





