LUNCH MENU ...

WESTERN I *8

PRIMULA LUNCH 7uns3>5 Bgs>F)

£O—-XTVIL KRITZ—RY—R (454, 2—F. /> or SARFH)
Grilled beef loin Poivrade sauce (With salad, today’s soup and choice of bread or rice) -+ e ¥2.200

CHINESE [ A%

PEKING WEEKLY LUNCH SET MENU  sm5s5tub GBESF) smist - i - 2 - 5652 - 285

Bt PR —2 DU WVEFERK Black sweet and SOUF POTK e ¥2,800
XRER BRArBROKEE Crabmeat and scallops with scrambled egg white in FU-Young style.-eeemeeeeeeeeereeeeeen ¥2,600
B SR A DDIEEAHID S  stir-fried beef and cuttlefish, salt and pepper flavor «nrererereccreevereneee ¥2,600
FESRIRIZ BEENSA—F VDIV Stir-fried Shrimp and CaShEW NULS weeereserrserrssersssersssersssersssessssersssersssesssen ¥2,400
METE bR FFRETE Braised tofu and minced Deef Chili SAUCE - rrreeeeereeeeeeseeeeeeesesesesee s sessssssesesssseesaes ¥2,200

NOODLES / OTHERS .

Ry BEYSHAEY b (BWDONR—T REXLNV R, FEKW)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments -+« ceseeereeeireninininisieeees ¥2,600
B4 FBQFA Spicy SZEChUAN SESAME NOOMIES vvvveveveererrerermesmaeeressereemsssasessssaseesssssseesesssssessssesesssseseesssssseessssssssnsseee ¥1,850
H=)lEda FABDTBEZZIL Fried chow mein topped with chicken, seafood, and vegetables Starchy sauce «-...wevveeeee. ¥1,850
BERMWER BEIRIIDER Crab Meat fried FiCe o erereieeeeeeeseeeeee st ¥1,850

[Tty ] +500
FARICAIT D EDNTEET, (—AFIDSH) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =&

ﬁ% ‘I%i—:\' Spring FO L rnrtete et e ettt ettt e ettt e e e e e e e e e e e e e e e e e et baaaeaaeeaetabbaaaaaeeeaantaaraaaaeeaaanntanaaaaas (lZ'K /each) ¥350
’J(+3'—"f, Z'KE@‘\/:L'j?’f POFK dUMPLING weveveereeeniisseiisiieeis it (21@ /2 pieces) ¥600
E’kﬁgﬁ? Eﬂg%gﬁ? Pan-fried dumpling ............................................................................................................. (21@ /2 pieces) ¥600
INEEED INEEE Steamed minced POFK AUMPLING oo (21@ /2 pieces) ¥900
jbfﬁ?)?’-]—x PEKING LUNCH COUISE 1uvviiiiiiiiiiiiiiie et e ettt e e e e e e e e e e e e e e e e e e aaa e e ¥5,500

(L.O. 14 : 00)

AR — =EOAFEERDEDE Combination of cold seasonal appetizers

PRR- BEDIYIR—XV—R Stir-fried shrimp Mayonnaise sauce

BEAW — BE3HDUNEFOELZA—F Steamed chicken and shark’s fin ball soup

BxR_f# M. BIILBCETROMND Stir-fried scallop, white clam and spring vegetables

g4 BEM4G THE) BRHOESY—XE  Braised sweet and sour KUROGE Wagyu beef cheek with black beans
EEBE - EfoRREAE Hot and sour soup noodles

EHORES O AHOTH—k Today’s dessert




C O U R S E M E N U J—zx=a2— (L.O.14 :00)

CHINESE [ A

:It}?—'_\a\/a:s:]_x Pekingshort LUNCH COUISE trresrsrsrsrsnsersusususrsssssesessssssrssssssssssssssssssssssssssssssssssssssssssssssssssssnssns ¥4 100

BIR. ADONZ—=T NES. X1Y (ELIB). &R (ELIB). MBE (RISHIH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BB, TV Please choose from:

[ X1> Main]

1 BRI XE%ER | 2.2, EMAE BREEC
WIRR— o OIIAVEFHK & BRLERORTEO s FER 4R rchoEsml o

Combination of black sweet and sour pork & Crab meat and or & BELH a—FyvVoBsHDOtTYE
scallops with scrambled egg white in Fu-Young style | Combination of Stir-fried beef and cuttlefish,
salt and pepper flavor
[#Afk Noodles/ Rice] & Stir-fried shrimp and cashew nuts
LHBYER (BEYE) Lhy 2 (DB T
Gomoku fried rice o‘r Spring onion soup noodles
JAPANESE [ M1&
5I)ESZ§F%_ EAO IMINT LUNCH COUISE c-erueuereeaueneutruenenttanenentssesentasenesestasentatssesestasasentasssesestasensststesentatasesestasesentstesesentasentststesentatasesentasesentasesesessasen ¥4.100
A 7 e — Appetizer — Two kinds of appetizer
BE —— A0ZEED HL5L— Sashimi —— Two kinds of seasonal sashimi
BY) — ZHOREEDLE Simmered dish- Boiled seasonal vegetables
B —— XIEREOEDOYE Deep fried — Assorted tempura
BE — 8k {FOW KRHT Rice Rice, Pickles, Miso soup
KEF ——FvIXILTUY Dessert —— Caramel pudding
TE%F,%_ HANA LUNCH COUISE wererersrersusrersusmersusnersususrsususrsusssnsusssnssssssssssssssssssssssssssssssssssssssssess sy s sy sssssssessssssssssssssyessssssssssssssssuessssyessssuessssuessssuesssssessssuesss ¥5,500
N —— =R Appetizer — Three kinds of appetizers
158 HEEEE T Soup Crab-Yuzu fish ball
B2 BAOZREED HLELW—KR Sashimi —— Two kinds of seasonal sashimi
Y —— REEELahE Deep fried — Assorted tempura
w5 MFLeRLeR ZEHHRAX Simmered dish- Wagyu shabu-shabu with seasonal vegetables
BE — filfk {0 KRt Rice Rice, Pickles, Miso soup
KEF —— FvIXLTIY #EBRFET Dessert —— Caramel pudding and Sakura rice cake

WESTERN [ *& [F#8] 5500 —XFFHHCRDET, (FIE 17 KHE)
Reservations are required by 5:00 p.m. the previous day

5\/9::'_1 PrimULA LUNCH COUISE -teeeeerttetemuiieiiiittiaiiietesittessittessstaessssseessssessssssessssssessssssessssssssssssssesssssessssssssssssseesssssesssssasessssseesssssesssssaeesnsns ¥5,500
hVFREF KECEROZSEIY FY—X Seared bonito Shiso and Japanese ginger ravigote sauce
AHOZX—T Today’s soup
RIOARTINZER=O2DY 3 —bNRE P /R—EY—X Short pasta with white asparagus and bacon Genovese sauce
ARHOERDRTL NPTV —2X Pan-fried today’s fresh fish Balsamic sauce
N—=TBEO—TJI)L IZXAEZ—RY—2X Grilled herb pork Mustard sauce
FIN>THE—I Avant dessert
SIT7XTH—F d—kb—orfIF Chef's dessert, Coffee or Tea

X ESMIEICIETINTHER NS ENTVET, All prices are inclusive of tax.

X10%DHY—EZXREMESETVREET, 10% service charge will be added to your bill.

KEANDRKRICED . BHERBHNEEICBBI5ENTEVET, Menu may change without notice due to circumstances.

KBMZEDTLILF—DHZEERKIE. HONCDBRDICHBRELEIIZS L, Please inform if you have any food allergies or restrictions in advance.

BMICE TR TRETIAVERDIEVET,
MEETEALTVSERIFIRTEEKTIEVES,

We use only domestically produced rice.



3T IR V0% Fy—1—X

Three Chefs’ Signature Course

Book & Culture Tale of Artisans X Combination Course

i

F—ABK ¥11,000

FoHAE 20234 3H6H (A) ~6848 (H) i&

Served 3.6. - 6.4.2023

HRAAZTTIE B T7U LT THER) AiFEhzhz O DD v o RINHFRIO—
A= CHRELTEDE T, SEOXTVRIBICIET v AU =T LATH 5. ADEF vV THER%
AAHAAAFLDORWVWY =X THN T, BT/ MNURICRII TR D ICED [T /cEeh sz
CHE, SRICEDETERVVEERLATVLWERETETLS. 8HTHRLOLTEFELZLET,

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

Chinese “Peking.” For the main dish, Primula has prepared a dish of beef cheek wrapped in seasonal spring cabbage and served with a

crisp sauce, and a gorgeous dish of sea bream arranged in a floral decoration resembling a Komon pattern. We welcome you to choose

the main dish that fits your mood and enjoy it with our hospitality.

I =ERE

— /B[ E NIZBHDORSAFIIMRIEBEHBRADFv—a—

—/B[FR] TOOIRARYy>a BREFEEO—ID/N\L

=/EB[N&] HEMEEZR /HEZ / EUSEEIR

it [ AR ] BhELURER

REE ¥R ] ROARTRNSHRRAIN AFILH—ZV—2R

w5 [ E ] BHBEDBEKRBHEIIT

ATV [FR] FRRADIY T FrARVEILERYNEH  FTTIRAZ—RY—2

TNITE-IL[ER]
KEF [HR]

Appetizer
First Chinese plate
Second Western plate

Third Japanese plate

XiF BHOXDIIFIMIEILIT AL—FILe/NWYEO Fa Ilikz
U>AONILTTER—
FIXNTVY EFRBEEFRRIT HERODSUH

Scallops with dried okra and Char-siu chicken thigh
Horse mackerel escabeche

Simmered firefly squid with ginger / Shredded ginger / Lily bulb

Japanese soup
Western dish
Chinese dish
Chinese dish
Western dish

Western dessert

Japanese dessert

Clear soup with fat greenling

Boiled white asparagus Bearnaise sauce

Prawn with miso

Roasted Peking duck skin

Beef cheek confit wrapped in cabbage and crepinette Red wine mustard sauce
or Seared sea bream in Edo komon style Curry oil and balsamic with tuile
Apple parfait and soup

Caramel pudding / Sweet bean jelly in black Satsuma ware style / Green tea warabi rice cake



A LA CARTE

Eﬁgéﬁ-ﬁﬁ Appetizer ......................................................................................................................................................................................................... ¥3 630

(each ¥1,210)

— /B[ hE] MIZBEHDORZAFIIHMZEBHHADFv—>a—
Chinese plate Scallops with dried okra and Char-siu chicken thigh
/R #E] TODIAANyZa  BREFEO—ID/N\L
Second Western plate Horse mackerel escabeche
Z/BR[ME] HEMEER /HEZ/EUSEER
Third Japanese plate Simmered firefly squid with ginger / Shredded ginger / Lily bulb
[ *Dﬁ ] — %ﬁ@\ﬁiRﬁ$§.ﬁ, Clear soup with fat greenling ............................................................................................................................ ¥l,210
[FR] —————— RIARTIANSHIRAIL ANTFILHR—ZY—2R Boiled white asparagus Bearnaise Sauce «.eeeee ¥1,210
parag )
[ EPE] - Ef’ﬂ}%@fﬁ%ﬂ}k{iﬁ'{ PraWn WITH IS0 eeeeeennenaeeeeeeeeettettiiunaeiaeeeeseeeeteeeeeennnensaasseseeresrerenssnnnsnssaeseeseesesssssssnnnsnassessesaeeaes ¥l 980
J
[(¥B] —— FFRFRADIAYT1 FrRVCILERY A
Beef cheek confit \/\/rapped in cabbage and crepinette Red WiNe MUSLAId SAUCE «rerrrrereeeeeeieiiiiiiriieeee e e e e e e eeaareeee e e e e e e e e eannnes ¥2,2OO
[¥B] — BEHOXDIFAIMEILIT AL—FACILeNILTFIO Favdlkzx
Seared sea bream in Edo komon style Curry oil and balsamic With tUile . v ¥2,200
[ 5¥ﬁ ] — U \/j\d)/\o)l/jj: Z:X'—jo App[e parfait and SOUP «rsesesmsmststtt sttt s ¥l’100
(B8] ——— FvIXLTVY EFEFEERRILIT HRDSUEH
Caramel pudding / Sweet bean jelly in black Satsuma ware style / Green tea warabi rice cake e ¥1,100
X _ESRIRRICIEINTHER NS ENTVET, All prices are inclusive of tax.
#10% DY —EZXREMES BTV EET, 10% service charge will be added to your bill.
KEANDORKRICED . FHERBAEEILGBIBENTEVET, Menu may change without notice due to circumstances.
KBMICEBTLILF—DHZBERIE. HODLDRDICERLEIIE L, Please inform if you have any food allergies or restrictions in advance.
BMICLo TR TRETIRLERD STV ET, We use only domestically produced rice.

HYETHEALTVWEERIFINTEEKTIEVET,



SPECIALTY x<cvus

CHINESE REE  hEEE IR XRIvUF  Peking Specialty

MAPRA— 2T DU UVDVEBER (BRI LIS TRR) oo — ABT  ¥1,900

Black Sweet and Sour Pork with Steamed bread

ZEREMRR—I 2 EHALmEAVBEEK.

BR—EEN5 10 ARILAENAV. BEREFONTYIDNRBVEMILEITZERL
TLET,

3BEUERZEMRAZETETOUNDIRON T BMATICELTICANTEL.
TEFICEROATHIFTVWEIDT, BOFRIFVa—v— AEAYvELER
REBELAVIERITET, RATHIPEXKL/NVT, V—2Rb,
BEOBMICCIEDD, BICTRkzERCERMmEBIFTHETI L.

*

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 s 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 me JIFEEE JEUMl XX+ U7 Hanasanshou Specialty
BB T A BB T TL T oo —ABI  ¥1,700

Kuroge Wagyu Mineoka Style

BAREOE. —&BiHit.

FOTIAVIHFAZHDE. BEAVSFILOKEDDHIFTEEEDRSR,
ERAEFOML LTSNS TERR)ITICH S BEMANS. BANETIIFALR
CaFEocRIBICERE AT ITE2ENZLAHBDET, BAREBOBALWSIAE
HitiE. FREH%E 3 BEKICOITEROMEE +2IC5 S H Ltk 1 BFRAIC
M. ZICEBEE AN—BHAZFERALTVET,
BEROFICNICHITLALOBECREBRLETOT. LeRALeRDLSIC
BRVWT, ZONMVWEREMFZEBLLENDILEI N,

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 that is 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 FBR J5vRU— FULS ZXPwUF  Primula Specialty

SN 10) 1 R i B2 ke 2 DT sy A — AB]  ¥1,600

Condensation of Umami Onion Gratin Soup

11 BEUENF e Ilehb D DkmIE. EROVEHE!
RRE—TZForcdYVX RBEDERE. CRhOORME—NSFHED
IFTTEBZET. BRbWRL. EROEESNIORMICEEDDET,
=TV THRILF D OHEDLIZF—XDERFLE. F=2F 2 X—TZ2RVIA
ATENT Y . EB1T3— B EELAHTIL,

L 2

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 SRR ICIETINTHERNZENTVET, All prices are inclusive of tax.

®10% DY —EZXREMES BTV EET, 10% service charge will be added to your bill.

KEANDORKRICED . FIERBAEEICGBIBENTEVET, Menu may change without notice due to circumstances.

KBMICEBTLILF—DHBZBERIE. HODLCDRDICERLEIEL, Please inform if you have any food allergies or restrictions in advance.
BMICE TR SRETTRVERDCETVET, We use only domestically produced rice.

KYETHEALTVREKIFINTEEKTITVETD,



RECOMMENDED RICE BOWLS s

EV?EEE! 3'33_3_&)/3?0 Recommended Rice Bowls for lunch

CHINESE hEE

/3\7)‘0‘*1
(R—=T BEAM)

Braised shark’s fin rice bowl
with soup and pickles

JAPANESE [ #I&

KECBE
(N, TR BOW)

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

WESTERN FB

RRE-TJRT—FH
(Z—7. #3544

TOKYO beef rice bowl
with soup and salad




LUNCH MENU .-

JAPANESE
Me

WESTERN
FB

HANASANSHOU LUNCH wmw#s>7

5’@%%% SHEIMP TEMPUIA FICE DOW crrvirrisriiriseeiieiii s ¥2’500
4 KRET FoOW

Small appetizer, Miso soup and Pickles

%%*Dq:'a_ffiﬁffﬁﬂﬂg Kuroge Wagyu sukiyaki GO e urrreeeitte e e ettt eee e e e e et e e e e e e e e et e e e e tar e e eetae e e e ataaeeearaaeeeanraaas ¥3,400

kY BEE BEMFISHE US54 ik Kbt F0OY

Small appetizer, sashimi, Kuroge wagyu sukiyaki, Salad, Rice, Miso soup, Pickles

fﬁﬁ@b‘zi\&%%”%ﬁﬂﬂ% Simmered sea bream head and Sashimi Set e ¥2.800

B4 BEE HoNrREE UI4 kR Kt FOY
Small appetizer, sashimi, Simmered sea bream head, Salad, Rice, Miso soup and Pickles

PRIMULA LUNCH >unss>7

BLTHY > RAYF (R—F. #5414 BLT sandwich (with soup and salad) e ¥1,850
MEE—THL — (=7, HS54fH) Wagyu beef curry with rice (with soup and salad).-eeererrerer ¥1,850

BREE—T/\IN=T (R—TF. BS54 IS UETAZI) oo ¥2,400

TOKYO beef hamburger steak (with soup, salad, and choice of bread or rice)

US VTO—RTVILRAT—F (Z—TF. H58. IS RUETARI) s ¥3,900

Grilled US rib steak (with soup, salad, and choice of bread or rice)

5\/9:5:.:]_2 Primula Mini LUNCHR COUISE c ittt et a e s b e et a e ¥4’lOO

AIX 2 BREDLE Two kinds of appetizer
ABDRA—T Flld FZF TSRV =7 (+¥700) Today’ s soup or Onion gratin soup (+¥700)
ATy OFREDERUTEVO Main dish : Please choose from the main dish
AHDXARE Today’s main dish
RRE—TNYN—=T TOKYO beef hamburger steak
US UJHO—XXT—3 (+¥1,700) Grilled US rib steak(+¥1,700)
N> or 1R Bread or rice
FH—k, d—b—or f{IF Dessert, Coffee or tea

¥ EERMERRICITINTHEERAEENTUVET, All prices are inclusive of tax.
¥10% DY —ERBEMESE TV ETET, 10% service charge will be added to your bill.
REANDRRICED . FEERBHBEICHSIHEDTEVET, Menu may change without notice due to circumstances.

XBMICEZT UL —DHZBFHEIE. HEDLDHRDICERLEIEIV, Please inform if you have any food allergies or restrictions in advance.
BMICISTETRETEBRVERD SV ET, We use only domestically produced rice.

MEETEALTVEERIIIRTEERTIEVES,



DESSERT MENU - ..-

CHINESE [ A

DESSERT 2R TIL—Y ADZIZETE Almond jelly With frUits ceeeeeeremmeesmressenssereseensneessneessen ¥850
i SEiib S REFAADDTFT VY ZILY Coconut milk with tapIoca - eeeeereeeceesccccereeeeeeccccee ¥850
CRME LT =1 MaANGO PUALING oo ¥1,000
ZRAE SAFLA— R LYCNEE SHEIDEt e ¥750

JAPANESE | M&

DESSERT HE%?’(XQU —— L\ GrEON L0 1CE CIOAM cvvvrreveeeeeetieeeeseeesse e st se s ssssassesas s ssesassnessasaaes ¥750
BHEEATUL (B %) Mochi sweet red bean SOUP (NOL/COL) «reeerrrreesssmmeererersssssmeesseessassmeessssesssssnee ¥850
ZEEID T H 1 SEaS0NAL DESSEI wvrrrrveeeeeeeeeeeeeeeeeeeeeeeeeee e eeee e ¥1,100

WESTERN [ *%&

DESSERT T T B CREESE CAKE oo ¥950
TP TILINA APPIE DIE oo ¥950
ST TZXTH =R (BEED) Chel's Monthly dessert o mreeesseeessserssssessseessseeessseee ¥1,100
FAZI)—1L UNZS « ZRARY— « FRTL) e ¥750

Ice cream (Vanilla, Strawberry or Chocolate)

DRINK MENU :ou-am

DRINK THETLIT L BIE Asahi Premium Draft Beer “JUKUSEN” v ¥1,100
BEE)I AR =)L =)L SUMIDAGAWA PALE ALE oo ¥1,100
HSRRIN—TV) T DAY Glass of SPAarkling Wine e ¥1,500
DT AT A Y/ Glass 0f WHIte WINE oo ¥1,200
2T ZFRTA S GlaSS Of REA WINE sttt ¥1,200
DRINK T (HOt OF IC8) GO i ¥850
TR T LYY ESPIESSO COMEE oot ¥850
0 T T T Caf@ LATEE covveeoeoeeeeeeeeeeeeeeeeeeeeeeee oo ¥950
FI T T CAPPUCCING oo ¥950
FIZR (B 1)) Tea (DAMEEIING) vttt ¥950

NON-ALCOHOLIC COCKTAIL > 7ia—irassi

e e T Y ¥1,100
Pifia Colada
TIL—I\T A i ¥1,100
Blue Hawaii
¥ EEMAEICITIRNTEERD S ENTVET, All prices are inclusive of tax.
¥10%DHY—EZREMEIE TWLETET, 10% service charge will be added to your bill.
KEANDRRICED . BFHERBHNEEILRBIHENTEVET, Menu may change without notice due to circumstances.
KBEMIELBTLILF —DHEEERIE. H5DLHRDICERLEIZE L, Please inform if you have any food allergies or restrictions in advance.

BHCE TSR TERVERDISVET,
HYETERBLTVIEKITIRNTEEKTITVETD,

We use only domestically produced rice.
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