LUNCH MENU ...

WESTERN [ *8

PRIMULA LUNCH 7uns5y7 BES>F)

$O0—XTVL HAFEB/NE— (58, 2—F. /S> or STRAE)

Grilled beef loin Moromi soy sauce butter (With salad, today’s soup and choice of bread or rice) --....c.cooeeuernncicine

CHINESE [ A

PEKING WEEKLY LUNCH SET MENU  #t55>Ftvr GEESSF) wmig - ik - 2—

Fi

BrtsiE APRAR— 2 DIUE WDVEBERK Black sweet and SOUF POTK «eerreeeesmnsereeeeessseeeesseesssseeessesessssssessssesssssssseseees ¥3,000
XAER R BEEDOREE Crabmeat and scallops with scrambled egg white in FU-Young style.......coeeereecereris ¥2,800
SEAFHE HHILEDTTIIDED Stir-fried beef, Black DEAN FLAVOL s ¥2,800
TRt BELAHDF)Y—X stir-fried shrimp and cuttlefish Chili SAUCE «weerrerrrmresmrrsmrrsresreseessessescoesconie ¥2,600
FRETRE bt FFEEE Braised tofu and minced beef Chili SAUCE o wrrrrerrrerieerieeeisessees s seessennes ¥2.,400
NOODLES / OTHERS s, #

RIS B BET ALY b (3WHDONR—TF, REXL/NZRE. FEKMA)

Seafood salad with shark’s fin soup, steamed Chinese bread, and CONAIMENS -----e-vrreerreerrseresseeernesreees ¥2,800
fing s =F il FEFDEEIRAZIE Hot and SOUF SOUP NOOAIESeerrvvveeumrrieiiireeeiieereiiiscesiiiseseeei s ¥2,000
XA BXEHEID E¥ESE D+ Z 13 Shredded pork and Chinese pickle SOUP NOOMIES evvveveerererrreveeeiearereeeeeeaeeceseeeeaeanas ¥2,000
HEMWER FLEDER GOMOKU FrIEU [ICE crrerrerrerereerrereseeessesesesesiesssessssee s esssessess s s ssessessaee s s s sssssses s es s s sasesasesaesasneaan ¥2,000

[/hE=2Ew k] +500M
FRICATT R e TEET, (—ARIDSAE]) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =
55 FE B TR TE SPHING FOllriiiiivrriiciieeecsseee sttt (17 Jeach) ¥350
15T KB DS ATTTA POrK dUMPLING cooevvveeeesiceeeeessiceeessssieeesssssseeesssssose st (218 /2 pieces) ¥600
AR BJFEELTF Pan-fried dUMPLING «eeeeeeceeemeererssmeseesssseseesssssseesssssesssssssssssssssssnssessssssessssssssssessssse (218 /2 pieces) ¥600
INEEA INBEGD Steamed MiInCed POrk UMPLING coeeeeeeeeeseeeeeesssmeseesessesseesssnssesssssmssessssssesesssssessescssse (218 /2 pieces) ¥900

ItRZ>FI—X PEKING LUNCH COUISE ..ottt et ettt et ettt et eet ettt ebe e et e e e eeeenee e ¥6,000

(L.O. 14 : 00)

AR — FTHOAXEBEDEHE Combination of cold seasonal appetizers

HEHAH — 3D UONBEKSITFOEEZ—F Shark’s fin and wood ear mushrooms in top-grade Chinese soup stock

FEER — BHBEBCLTHFIROEMN®D Stir-fried prawn and seasonal vegetables, salt flavor

FREEHEIE EDSEBSEIT EUFEHEE/—X  Fried codfish yuba rolls Spicy sweet and sour sauce

KFEFA — XS FADILREEFDE Braised beef with aroma in Peking style

EEPT — HIBEDBPLADBETZIR Chinese soup noodles with yellow chives and bean sprouts

EHIRRE/ O AHDOTH—k Today’s dessert




COURSE MENU ..

(L.0. 14 : 00)

CHINESE [ A%

tRZ>FZ=ZI—X

B 3IHDUNI—T, NETD. AV (ZLIM). FER (LLIM). HIHE (RISHIZ)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BBV TV Please choose from:
[ X~ Main]
1. BRI XAER |

WIRR— O VBRI & BA BRORTEO Ly FEE
Combination of black sweet and sour pork & Crab meat and or
scallops with scrambled egg white in Fu-Young style

2. IR FHHRA

FHILEDTEMLOH&
BECAHDOFIV—IDEv

Combination of stir-fried beef, black bean flavor
& Stir-fried shrimp and cuttlefish Chili sauce

[#E8k Noodles/ Rice]

1L HEWR (EELER | 2.3 (SoIEhEDHZ)

Peking SHOIt LUNCH COUISE tererenrerereutateetutateetueteesueneestuteessnsseesensssessnsssessnsssessusesessusesensusesensase ¥4.500

Flx
Gomoku fried rice o‘r Spring onion soup noodles
JAPANESE | f1&
‘;I)ES:’%FH_ E O M UGN COUISE wrerrereerersenereesessessessssessessesassessesssessessssensessesessessessessssessessssessessnsessessessssessessssensessesssessessesensessessssessessssessessn ¥4 500

Y 7 e — Appetizer — Two kinds of appetizer

BE — A0TEED HLSL— Sashimi —— Two kinds of seasonal sashimi
YY) — ZHOMETEDLE Simmered dish- Boiled seasonal vegetables
B —— RXEBEROEDLE Deep fried — Assorted tempura

BE — 8k {FOW KRHT Rice Rice, Pickles, Miso soup

KEF— BT

TERE

Dessert —— Strawberry pudding

HANA LUNCH COUISE wrereeressessersesessesensssessenssnsssesssssssessssssssssssssssssessessssssssssssssssssssssssssesssssssssssssssessssssssssessssssassssusssssssssssssssssessssssssnssssssesssnssusssessss ¥6’000
NE ——— =R Appetizer — Three kinds of appetizers
il ErEE ) Soup Crab-Yuzu fish ball
B8 BOZERD HLSVL—K Sashimi —— Two kinds of seasonal sashimi
B —— REERDEDLE Deep fried — Assorted tempura
w5 MFLeRLeR ZEHHRAX Simmered dish- Wagyu shabu-shabu with seasonal vegetables
BE —  filfk {0 KA Rice Rice, Pickles, Miso soup
KEF—BTVY EREOSUEH Dessert —— Strawberry pudding and Black sugar warabi rice cake

WESTERN [ #*2& [FH8] 5500 —XEFHHCRDET, (FIE 17 KE)
Reservations are required by 5:00 p.m. the previous day
5\/9:: _Z PrimULA LUNCH COUISE «teeeeertuetemiutieiiiieeiaiiiesesisttessisaessassassssssesssssssssassassssssssssssssssssssssssssssesssssssssssssssssssseesssssssssssasssssssesssssssssssasesnsns

XIDA B THRARDEILYIIAILT
AHDOR—F

BEEANRT—X

AHOEREDRTL NIV —X
N—=—TBEO—XXJ )]l YRAZ—RKRY—2X
TNYTE—IL

SITXTH—F d—b—orfIF

Snow crab and avocado tartar

Today’s soup

Chicken basquaise

Pan-fried today’s fresh fish Balsamic sauce
Grilled herb pork Mustard sauce

Avant dessert

Chef's dessert, Coffee or Tea

X ERRMRICITITRNTEER - U —EXRDNBENTHEDET,
KBMICKZTUILF—DH2EFHFKIE. HEHLCDHRDICERLEIEI0,
HYETEALTVWAERIEIRTEEXRTISVET,
RAEANDRTICED . KIEBRABHEEICHZIBENCETVET,

All prices are inclusive of taxand 10% service charge.

Please inform if you have any food allergies or restrictions.

We use only domestically produced rice.
Menus are subject to change without notice.



3T IR V0% Fy—1—X

Three Chefs’ Signature Course

Book & Culture Tale of Artisans X Combination Course

H—A ¥12,000

AR7ERAM 2022 %F 11 B28H (B) ~2023F&385H (H) &

Served 11.28.2022 - 3.5.2023

YA Z TR Teliy T7) L5 ey AFRENTnD CrRH DA S v o REnikp) 31—
Rz CRAELTED T, SEIOAA VEERISHEREEIERD 5. KD ICHRVAEMNDEE 7 X =L
TN DOIBRITBEOMFRKSOZRDMTE LT, TH— MIIRHOTIFEZDE. MEKFID
MHEOE AL VT P b TRBEWLE LT BRLVWEDIREDICSP o DBRELALTEE L,

The restaurant The Dining offers a special course that includes discerning dishes of Japanese “Hanasansho,” Western “Primula” and

Chinese “Peking.” For the main dish, we have selected a Chinese from Peking, stir-fried shrimp and scallop with yuzu flavor, served in

a flour plate that is reminiscent of the moisture-resistant Sekishu Washi. For dessert, we have used meringue and strawberry tart to

express our gratitude for your kindness. Please enjoy this dish at the beginning of a fresh new year.

HIZE {8
— /B[ HE] FEOHEMY—X. BECTEILOINEDEEITOMZY]
—JR[FR] BOAZYTA—R BIZVE—R
—/BR[HME] SRERIEEN Y. INBRATNAX
2=T7[#R] FZAYZR—=TDNNABH
B [ PE ] PhoMELEOR. EZAK
By (e ] REEF RS
ofn [ FE ] b=t 8%
AL [ FhE] BECNIIEROMTNS BMNAERIIT
Xig FUITTFRNRA—D. FHREBEDEDA
BE [ hE] oD IFEADEEDN TS
TH-K[FER] AFARILNENZZTAR, HHEUOOMEKSICRITXL YT
Appetizer

First Chinese plate
Second Western plate

Third Japanese plate

Beef tongue with sesame sauce, Salted duck yolk and cuttlefish
Chicken galantine, Codfish paste

Monkfish dressed with liver, Red sea cucumber with radish

Western soup
Chinese dish
Japanese dish
Chinese dish
Chinese dish

Chinese dish

Western dessert

Onion soup in pie wraps

Steamed abalone Onion and ginger flavor

Grilled Spanish mackerel in Kyoto-style

Roasted Peking duck skin

Stir-fried shrimp and scallop in Sekishu Washi style Yuzu flavor
or Braised beef rib and Matsusaka pork with yuba ball

Fried rice with king crab starchy sauce

Strawberry tart with vanilla ice cream, Mizuhiki styled meringue and shortbread



A LA CARTE

Eﬁgﬁﬁﬁﬁ Appetizer ......................................................................................................................................................................................................... ¥3,600

(each ¥1,200)

— /B [hE] FEOERF/—X. BT ELOIIEDEEITOMZY
Chinese plate Beef tongue with sesame sauce, Salted duck yolk and cuttlefish
ZU/BRIER] BOAZYTA—R EITVHE—R
Second Western plate Chicken galantine, Codfish paste
=/BR([ME] EREREN T RBEATNMZ
Third Japanese plate Monkfish dressed with liver, Red sea cucumber with radish
[ﬁéﬁ] 2‘:7_]“/2—70)/\"1’@,& ONiON SOUP 1IN PIE WIAPS «tvvervesremtstiiiniiniitiiiiiii s ¥l,200
[ FhEE ] ’@1’357]\;—%\ Lﬁ@@@:\ E%}ﬂﬂ* Steamed abalone Onion and ginger flavor -« oo ¥2,400
[ *Dﬁ ] %%ﬁﬁ:ﬁd{%g Grilled Spanish mackerel in Kyoto-sty[e ........................................................................................................... ¥l’200
[ EPE ] j[j,_lﬁﬁ\yﬁ Roasted Peking UCK SKIN wvvvvrennnnnaraaeeeeeeteetetrtiieiaeeaeeeeeeereteeraseennssaeaaeeeeessssessssnssnnssasseesessssssssssnnssnnnasssesssssssssssssnnnnnneens ¥l,100
[E] BE NI BT AINFIRE R ILT Stir-fried shrimp and scallop in Sekishu Washi style Yuzu flavor ... ¥2,200
Rk FYTTFREBRIR—T, FECFEDE DA Braised beefrib and Matsusaka pork with yuba ball...eeeeeeeereeeeeeeeeecs ¥2,200
[¥2) AFARILNENZSTAR, HHECDINEKENCBIITIEAL ST LT TL ¥1,100
Strawberry tart with vanilla ice cream, Mizuhiki styled meringue and shortbread
X FEEMRICIZINTHEER - Y- EENTEDET, All prices are inclusive of tax and 10% service charge.
KBMICEZTLILF—DH2HERKIE. HENCOHRDICBRLEIIZE, Please inform if you have any food allergies or restrictions.
MYETEALTVEIERIEINTEERTIIVET, We use only domestically produced rice.

KEANDRRICED . FIERABHEBICRZBENTEVET, Menus are subject to change without notice.



SPECIALTY x<vus

CHINESE RE  hEEE IR XRIvUF  Peking Specialty

MRAR—27DOMHAWVWEFRK (hzxl/ >Rz

Black Sweet and Sour Pork with Steamed bread

v
|
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ZEREMRR—IZEALOAVREK,

B—EEN5 10 AFILABNAV. BEESONTYIHARBVEMIZEITZEAL
TUWEY,

3B ERZMRZETETOHUNDZIRON T BHANCELTICANTEL.
T EFICERDBTHIFTVWEDT, AOFRIETa—>— AFAUvELER
RBEHRELAVERITET. RATHBIPEXL/NV T, V—Ib,
BEOBMICIIEDD, BICTRzERERMERIFTHET I,

4

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 finest ingredients.

JAPANESE MEB IFREELE XXSvUF Hanasanshou Specialty

BB A BB T T T oot —ABI  ¥1,800
Kuroge Wagyu Mineoka Style

BAREOE,. —&Hit.

FOTAAVICHFAZHDLE. HEFVSFILOKZE DLDHIFI-BEDRR,.
BEAFOME LTNSNZTERB)IHICHIEENE, BARETIEFLS
CaFEoMIBICERC AT IT2ENZLHBNET, BAREDOBALWSARTE
Witid. MREBH%E 3 BEKICOITEHROMKE +2ICEISH L. 1 BRI
WM. ZTICEBEE AN —BHAZFERALTVET,
BEROFICAICHT-ALOBECRERLETDOT, LeRALPRDLSIC
BRERVWT. ZONPVWEREMGFZEBLENDLIEST L,

L 4

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 thatis made
by soaking Rishiri seaweed in water for 3 hours to bring out the full of flavor of
seaweed, then heating it 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 FEB  J5vaU—FULS ZXPvUF  Primula Specialty

SN 0) 1 R N B2 ke ks BT, sy OO — ABT  ¥1,700

Condensation of Umami Onion Gratin Soup

11 BEUENFIiEbbDikmid. SHRHVERE!
RRE—TZEocaV VX RBEDER. JIEHDDOEMZ—HS5FHED
ITTEB T BRbWRL. EROEESNIc®mICEENDET,
F—TVTHRE LT D OEDLIZF—XOEFFLE. A=2F Y X—TZR/RUVA
ATENTY . £33 —ERBREHELAFTEL,

*

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.

¥ FERERRICITINTHER « Y —EXRNEENTEDE T, All prices are inclusive of taxand 10% service charge.
KBMICEBTLILF—DHBZBERKIE. HODLDRDICERLEIIIL, Please inform if you have any food allergies or restrictions.
MYETEALTVWEERITINTEERTIEIVET, We use only domestically produced rice.

XEANDRRICED . FHERNBHBEBICHZIHEN CIVET, Menus are subject to change without notice.



RECOMMENDED RICE BOWLS s

EV?BEEE ! 53_3_&5/3\0 Recommended Rice Bowls for lunch

CHINESE R

/S\b\Uh
(A= HERAT)

Braised shark’s fin rice bowl
with soup and pickles

JAPANESE [ fI&

RESBE
(N, TRt Bow)

Bluefin tuna sashimi rice bowl
with small appetizer, miso soup, and pickles

WESTERN FB

FRE—TRF—FH
(Z=7 $34)

TOKYO beef rice bowl
with soup and salad




LUNCH MENU

JAPANESE
Me

WESTERN
*B

SVF==ZJ—RX

SUFAZa—

HANASANSHOU LUNCH #mw#s>7

5@%%% SHrimMP TEMPUIA FICE DOWL cevverieiiiiiciiiiii s ¥2,7OO
B KRHA+ FoOW
Small appetizer, Miso soup and Pickles
%%*qujﬁﬁﬁ%ﬁﬂﬂﬁ Kuroge Wagyu SUKIYaKi SET i ¥3,7OO
Y BEERE EEMFIImE 54 Rk A+ FoW
Small appetizer, sashimi, Kuroge wagyu sukiyaki, Salad, Rice, Miso soup, Pickles
D DN BRI FHEHEE simmered sea bream head and Sashimi SE e mereeesessoees e ¥3,000
it BEE HONRCE UIH HEk KHA FOY
Small appetizer, sashimi, Simmered sea bream head, Salad, Rice, Miso soup and Pickles
PRIMULA LUNCH Zuns3>¥7
BLTH > RAWTF (=7, #5414 BLT sandwich (with soup and salad) e ¥2,000
MEE—THL — (=7, H541) Wagyu beef curry with rice (with soup and salad).eerereren ¥2,000
3= A Aty A & Sy R B N AT d & S 07 11 ¥2,600
TOKYO beef hamburger steak (with soup, salad, and choice of bread or rice)
US UTO—RTVILAT—F (=T B34 ISRUIETARID) v ¥4,200
Grilled US rib steak (with soup, salad, and choice of bread or rice)
PrimuULa Mini LUNCH COUISE ceeereierieteteeeteeteeeeteetesteeereeteseeteeteteseetessesseseesessessete st esses e st essessesensessessssenseseesesensaseesensansarenean ¥4’500

AIX 2 BRAEDLE
AEHDODR—T FllF A=AV TR X—T (+¥700)
XA Teva OFREIDBEBRUVTEVO
AEDAA VEIE
BRE—TNIN—=Z
USU7O—XRXT—= (+¥1,800)
N> or 514X
FH—k, d—tb—or fIF

Two kinds of appetizer
Today’ s soup or Onion gratin soup (+¥700)
Main dish : Please choose from the main dish
Today’s main dish
TOKYO beef hamburger steak
Grilled US rib steak(+¥1,800)
Bread or rice
Dessert, Coffee or tea

¥ PSS ICIZIRNTHEER - T-ERRD EENTEDET,
KEMILET LT —DHEEERIE. HODLHRDICERLEIIZE L,
MEETHEALTVWEERITIRTEEKTIEVES,
MEANDKRICED . FEEABHEEICAZHBENTIVES,

All prices are inclusive of taxand 10% service charge.
Please inform if you have any food allergies or restrictions.
We use only domestically produced rice.

Menus are subject to change without notice.



DESSERT MENU oo

CHINESE R

DESSERT

JAPANESE M

DESSERT

WESTERN R

DESSERT

DRINK ME

DRINK

NON-ALCOHOLIC

Sea Breeze

TIL—=INTA il

Blue Hawaii

Apple JAM ...
THE DINING Original Non-Alcoholic Cocktail Apple Jam

HCEE TIL—YADZAZTIE AMond Jelly With FrUILS ceeeeeeeeserrecserserensnsesseesnseesesees ¥900
W FEaK AEFAHAADIATF VY ZILY Coconut milk with tapioca s ¥900
CERME LT =12 MaNGO PUALING oo ¥1,100
RS SATF A=Y [YCNEE SHEIDEE oo ¥800
BRIE T A ZT1) = L\ GrEen £0a IC8 CHEAM cooereierseesssesseeessteessseesseeessesessesssseessseesssees st ¥800
BEHEAITULY (B 4) Mochi sweet red bean soup (NOL/COIM) rrremrrrsmrerssverssieersisessssesssveessiseee ¥900
H)2. BEEODSUE 25

Strawberry pudding, Black sugar warabi rice cake and Castella: . ... ruumreeeseeeressseneeessseseerssseeee ¥1,200
S A A== Y ¥1,000
T2 TLIUT KA ADPIE DIE v ¥1,000
SITXTH =R (BEED) Chef’s monthly dessert wisesisissiesisiesiosiesiesiossoesos ¥1,200
FAZRI) =1L UNZT « ZROAR) = ¢ FTOL ) oo, ¥800

Ice cream (Vanilla, Strawberry or Chocolate)

NU oouean

T (HOt OF IC8) GOt oo ¥900
TR LYY ESPress0 COME@ rmrmrimirriirmiiessaiessaiessaess s ssiss st ¥900
T3 T T T Caf@ LATEE covveeeoeeeeeee oo ¥1,000
FI T T CAPPUCCING oo ¥1,000
FIZE (A —1J20) Tea (DAGEIING) oottt ¥1,000
DT v—/\Z—LEY (Hotorlce) GingerHoney Lemon i ¥1,000

COCKTAIL >ria—nrosi
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