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Chinese Cuisine Peking
Beautiful to look at, Full of fragrance, Best taste in the world

Peking opened in 1960 as the very first Chinese restaurant directly managed by the hotel in
Japan.

Beijing cuisine, which is one of the four grand cuisines in China, is a palace cuisine that has
developed in northern China, centered on the Beijing court. The pride of our Peking’s
culinary history and tradition is condensed into the amazing taste that takes time and effort

to make one by one, and the high quality that has been enhanced to the level of art.
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Japanese Cuisine Hanasanshou
A Variety of Exquisite Dishes That Allow You to Enjoy Japan's Four Seasons

Japanese cuisine that is made carefully with time and effort while making the most of the
various highly appealing ingredients from each season is served at Hanasansho. We value the
fleeting moments, whether enjoying the first harvests of the season, delicacies that are fully
in season, or the last opportunities before the end of the season, and offer our guests
conventional dishes with unembellished flavors through traditional, elaborate techniques of
Japanese artisans. Please enjoy the depth of Japanese cuisine to your heart's content in a
modern space.
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Western Cuisine Primula

Tradition and hospitality that has been passed down from generation to
generation since 1965
Definite taste that has loved for many years

Primula opened as a main restaurant in 1965, and then in 1972, it started operation as a steak
restaurant “Primula” . It has been a restaurant that is familiar to local residents, office
workers and foreign visitors to Japan. Please enjoy our dishes made with reliable skill that
have been loved for many years.



SPECIALTY v

CHmESE‘ KREEH & HEEH : BRFERIETd, TTHEIIEST L,
rhig Thus & Sun: Currlently not for sale.

CHINESE HE  HERE IR 2RI vUF  Peking Specialty

MAPRAR— 2T DU UVWVEBER (FZEIR LIS TER) cooveoemeoeeeoeeeeeeeeeeeeeeeeeeoeeoes e — AHI ¥1,900

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 finest ingredients.

JAPANESE Me JIFRIEE LM RS vUF  Hanasanshou Specialty

L= S == v K 2 GO O OO —ABI  ¥1,700

Kuroge Wagyu Shabushabu 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 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  J5vzRU—FULS ZKXIvUF Primula Specialty
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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.

¥ ESRERRICIETINTEERNEENTUVET, All prices are inclusive of tax.

X15%D Y —EXREMESETVREET, 15% service charge will be added to your bill.

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

KRBMICEBTLILF—DHBZBERKRIE. HODLDRDICERLEIZE L, Please inform if you have any food allergies or restrictions in advance.
BHICE T TRETCTBRLERD STV ET, We use only domestically produced rice.
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Thursdays: Reservation required by 5:00 p.m. the previous day.
Sundays: Currlently not for sale.

?’rj__j —X PEKING DINNMET COUISE trrrtererseeessatissee it ¥9,000
REOH — MESREOLEDLE Assorted cold seasonal appetizers
BRAY — 3D VNEBIREDEZR—T Shark’s fin and red king crab in top-grade Chinese soup stock
TRl ——— EBEOFUV—X Stir-fried prawn Chili sauce
HENE ————— NI BR A HOEN® Stir-fried scallop and cuttlefish, salt flavor
BERE ——— NIRR—20mAVEERK Black sweet and sour MATSUSAKA pork
RN - TR —— SoRIFDRDTEIE XiF HENHR Spring onion soup noodles or Gomoku fried rice
AR —————— AHOTY—b Today’s dessert
?{#_j_x PEKING DINNEE COUISE trrvsueessseeisseeiisieeiisee st ¥11,000
REOE ——— MESEERDhELE Assorted cold seasonal appetizers
EXEYW — ZHOINUONEELEY—X Braised shark’s fin Chinese top-grade sauce
AR — AHOFKEADRD2E 2 kinds of dim sum in bamboo steamer
FlERRlE —————— EBEOFIY—X Stir-fried prawn Chili sauce
BN NI BERCRHOEND Stir-fried scallop and cuttlefish, salt flavor
BEEE — MR- 0ms VB Black sweet and sour MATSUSAKA pork
FEAEE /R —— SoEDROTE Spring onion soup noodles
XiE BEY or Gomoku fried rice
KRB ————————— AHOTH—F Today’s dessert
7__“’(j__:|_z PEKING DINNMEE COUISE trrvsuresseeissieeesieeiissee et ¥14,000

BREHR — RATEDED Assorted cold seasonal appetizers
RAXBE —— GHRO—MEBOREER Crab meat with scrambled egg white in Fu-Young style
BREIHEE — 3D OVONOBE XLV USERR Braised shark’s fin with shiitake mushroom and yuba
BER¥HAR — EBEOIRV—X Stir-fried prawn Peking sauce
ERBEE — tREvY Roasted Peking duck skin
EWMERRG/ JraLiif — RRE—TJD0NhY T —F2HHD O Stir-fried TOKYO beef steak, black pepper flavor

XIE POSNMEDY ) —LEFRAH or Braised abalone with cream sauce
TFERWER/ BititEd — TLERCLZIDOWER Dried scallop and lettuce fried rice

Xid BRI/ FOr3H+EE or Chicken and enoki soup noodles
EFEEO—  XBOTFH-—K Today’s dessert

WESTERN I 75vzxU—TFULZ

F4F—2—2X  Primula Dinner Course .....

RUBEERDOAZYT—X /A H. REOU, U2IDHSFLEILT  DAISEN chicken thigh galantine / Cuttlefish, root celery, and apple salad

i D7 D S
BEROE—ILERAA

Onion gratin soup
Pork shoulder stewed in beer

RORTDTIyE I TA2T28/NLHIOV—R Fried gurnard Tomato fondue and balsamic vinegar

usuo—xzguUL
F—ZERTATIL—Y
SITVXTH =k, d—b—orfIX

7__“47__ —1—2X  Primula Dinner Course -.....

Grilled US rib steak
Assorted cheese and dried fruits
Chef's dessert, Coffee or Tea

.................................................................................................................................................... ¥11,000

AUBEEADHZVT—X [/ AH. REOU. VIO HSHHIIT DAISEN chicken thigh galantine / Cuttlefish, root celery, and apple salad

A=AV ISAVR—F
NESDIIN
BEAOE—ILERAS

Onion gratin soup
Truffle risotto
Pork shoulder stewed in beer

RURIDTUyE SIS TFYFTae/NHIIV—X Fried gurnard Tomato fondue and balsamic vinegar

RRE—TJH—O04VXT—F
FoRLRSATIN—Y
SIJAFY—b,d—kb—or %

TOKYO beef sirloin steak
Assorted cheese and dried fruits
Chef's dessert, Coffee or Tea

¥ ESEMRICIT IR THERDZENTUVET,
¥15% DY —EARAEMESE TWEEETET,
MAEANDRTICED . FEEABRHEBICHZBZENTIVET,

All prices are inclusive of tax.
15% service charge will be added to your bill.
Menu may change without notice due to circumstances.

KBMCEZTLILF—DH2HERKIE. HONCOHRDICHBRLEIIZEL, Please inform if you have any food allergies or restrictions in advance.

BMICESTRCRETIAVERDIEVET,
HREETEALTVSERIEIRNTEERTIEVES,

We use only domestically produced rice.



COURSE MENU -

JAPANESE JIFER TELM

7—'\'\/(7__'%}_]%_ HaNaSanN SO U DiN N el COUISE cveeererteeiiuiteeetieeeeittteeetteeeeteeeesateaeaaseeaastaaeeasaseeessseseastssssasseeeasssseeessssesasseeesssseeasssseesseeesssseeeassens ¥9’OOO
HiE — HUIEZEET TR b-(% / EEEHEL Bt EF Appetizer— Vinegared deep-fried tile fish / Boiled seasoned spinach
RS L%k LI EHER REEEKEENT FFDORE Kyoto yuba / Wheat gulten bread with miso
it —— MIZEEAL HFR AS KBLOU LEmTF Soup —— Steamed scallop soup
EE - AHYEER IEEXRLHLS5V—T Sashimi— Bluefin tuna, sea bream with dried mullet roe, and
B —— HIRRDEEE KIRXT—F HIFERT BT BERERQER flowered turnip
e BENMASEAY T EHBIERI Grilled dish — Teriyaki yellow tail
BE - BhET (Z8B) Yii MESCA () BEX WTE Extradish — Kuroge Wagyu Mineoka style with seasonal vegetable
KEF — AP TUS /B R—k Rice / Noodles - Three pieces of nigiri sushi

or Inaniwa udon with shrimp tempura
Dessert —— Soybean flour pudding / Apple compote

7__\\47_—%}_#_{_ HanaSanShOU DN el COUTSE oveeevaeeeteteeeeeeeeeee e eeetetes s et etes et es et esee e e et esees et et esee s et eses et eses et et esese s esesssesesessetasessseseeessesennneas ¥11,000
B — H#IEEET T8 -5 /28 H2L Ht EF Appetizer — Vinegared deep-fried tile fish / Boiled seasoned spinach
PRI |3 N BT ERMRKERT TT0E Kyoto yuba / Wheat gulten bread with miso
fit —— NSTEAEEL 3 AS ABLOL HEHT Soup ——— Steamed scallop soup
BE AEHIEEE EESINL ROEH HLSL—T Sashimi— Bluefin tuna, sea bream with dried mullet roe, seared

cuttlefish and flowered turnip

i . - oo 2B T A AR 2
BE) EROKBE KIBXT—F HIFERF BE BRER BER Grilled dish- Teriyaki yellow tail

EE — iEad B W3 = L .
=e o i?% Et 2:5?_1:51‘5 Rk Eﬂ;::_ﬁ Shinogi dish - Steamed clams in sake
wE "“%*Dq:n’é_rﬁﬂﬁ:MT égﬁﬁ*f“\x o Extradish — Kuroge Wagyu Shabushabu Mineoka Style
BE —ELERA (Z8) X TESCZA (B) BEX BFE with seasonal vegetables
KRF —IBHTV> [ MBI R —h Rice/Noodles  Three pieces of nigiri sushi
or Inaniwa udon with shrimp tempura
Dessert — Soybean flour pudding / Apple compote

7__‘\’(7__'%}_.%_ HaNaSaN SN OU DiNNEr COUISE evereererereetetereeeeteeeeeeteteeete et eetetess et et es s et ese e et esese s et eseasesesese s et es s s esesensesesen st et esessesesennsesesesesenenean ¥14,000
B — HEEEET FR o (H / AEEsEL HE £EF Appetizer — Vinegared deep-fried tile fish / Boiled seasoned spinach
ERE ||% BT BT REMRKRET RTOE Kyoto yuba / Wheat gulten bread with miso
i PITREEL FR AS ABLHL HIEHT Soup ——— Steamed scallop soup

Sashimi—— Bluefin tuna, sea bream with dried mullet roe, seared
cuttlefish and flowered turnip

Grilled dish— Teriyaki yellow tail

Shinogi dish-Grilled sesame tofu with abalone and sea urchin
Extradish — Blowfish cooked in pot

Rice Rice porridge

Dessert — Soybean flour pudding / Apple compote / Sweets

BEE — KFHITER BESEERL XOEH HLov—

B — HiRROIRT RIRRT—F BIFERF BT BARERAER
EE BEHHMER B B ST L%

WE - RARSD EEHFRARX ZR KREL AR

BE MK

KEF — SHMTIY /MBI R— / Hk

¥ FERMARICIF IR TEERDEENTLET, All prices are inclusive of tax.

K15%D Y —EZXREMES B TWRETET, 15% service charge will be added to your bill.

MRAEANDRKRICED . RIBABHEBICARZBENTEVET, Menu may change without notice due to circumstances.

KBMICEETLILFE—DHEEERKIE. HONLHRDICHRLEIIEEL, Please inform if you have any food allergies or restrictions in advance.
BMICEOTUITRETTBRVERDBIIVET, We use only domestically produced rice.

MEETEALTVSERIIIRNTEERTIEVES,



A LA CARTE -»

CHINESE ‘ AEEH&BER : BRFERIETY, TTHEIEETL,
thiE Thus & Sun: Currlently not for sale.
CHINESE SPECIALTY DISHES ##x=a-
hEE E7AV=3=28 7 SDUONDZEE Braised superior whole shark’s fin Brown SauCe....owweveercvrrrsieees ¥8,800
— Bk DIXSDDE  FBELRX—T Swallow’s nest clear SoUp- o wrererressiiiieneesens ¥3,500
I3 )= HHVEFFDE HE Braised abalone and vegetables Brown Sauce e ¥4.400
iR HHVEFFHD D) — LA Braised abalone and vegetables Cream sauce .......... ¥4.400
APPETIZERS wax
— B =RESFED B Assorted three cold apPetizers -.eeecesciceeesssiceeesssiieeens ¥3,400

MEE (KB AL, B THIHETEEFRY, & 1,900MH

Each appetizer is also available (Chilled jelly fish, Cold steamed chicken, Sliced barbecued pork) ¥1,900/each
SOUP 3
=S 2N AHUONR—T (EHK. ERADIERK)

Shark’s fin soup Soy sauce flavor or salt flavor with crab meat ..o, ¥2.420
EEHAR BB R OBEERFEBREIL TR — Hot and sour white fish SOUD «vorverrecereiiere ¥1,200
[y FEFDEELRZ—" Hot and SOUT @G SOUP-----wrrrremmrrrsssiveesssiceeesssiseessssoeessssioeesssoee ¥1,000
B ESE B T 0D Z T COMN SOUD o ¥900
SEAFOOD s
=R EBEOW® ERV—Z. FUV—R IFR—AYV=R) i ¥4,100

Stir-fried prawn Choice of Peking sauce, chili sauce, or mayonnaise sauce
TR BEDIE (F1)YV =R BEIR) oo ¥3,200

Stir-fried shrimp Choice of chili sauce or salt flavor

TR BEDRKF A Crab meat with scrambled egg white in FU-Young style......oooeoerrerice ¥3,000
EHERBEER INIZBAFEEIEDIE Stir-fried scallops and Chinese chive......erroccicrersccieees ¥3,200
S BODFEEHFIZDIE stir-fried seafood and vegetables ... ¥3,000
BEEF / PORK / CHICKEN 4.&- -
B AR FREE—TVOMUIDIYE stir-fried shredded beef with green pepper -.......c.... ¥3,000
EWMFHER FHILEDEEBMILED stir-fried beef with black pepper . ..cwwrcericrrieriere ¥3,500
EREE eI AR — 2 DU WEFEK Black sweet and sour pork ... (L AR TE&T) ¥1,900
F AN XA EHOF DS E£FEE Braised pork and eggplant.......ceeeesseeressieeessie ¥2,400
EIRET ER0OM (REKME. 2L, HE H>a—FvY)

Stir-fried chicken (Choice of miso, Japanese pepper, sweet and sour sauce or cashew NUts)-........ ¥2,400
bR EERS LR AW Roasted Peking duck SN s (17 /each) ¥1,000
VEGETABLES / TOFU / EGGS wx.3m ¥
EEIDERF WAE. H. BB stir-fried mixed vegetables and mushrooms.............. ¥2,600
MEZR MFEDE LHAD Braised tofu and minced beef Chili SAUCE - --rrvvvrvrrrvrriorrre ¥2,100
NARW IIEHE (BRI CIRD . BRELINDMN O, BRENDLD) e ¥2,400

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

E=E=5 LB FETE SPHNG 1Ol vt (17 Jeach) ¥360
g REDZATTA POrk dUmpling eeeeeeeeeeeeccceeesscieeeessceeeessseesessen (218 /2 pieces) ¥600
AR F BT Pan-fried dUMPling. oo (21@ /2 pieces) ¥600
INEEQ] INEETL Steamed minced pork dUMPLING -veeeeereeereescerescreesceeesceeeee (21@ /2 pieces) ¥920

¥ EERMRICITINTEER D SENTVET, All prices are inclusive of tax.

K15 DY —EZXREMBESE TV EET, 15% service charge will be added to your bill.

RAEANDRTICED . FEBRBHEBICHBZIZENTVET, Menu may change without notice due to circumstances.

RBMICEBTLILF—DHBBERIE. HONLCDRDICBRLEIZESL, Please inform if you have any food allergies or restrictions in advance.

B S TR CEALERL TN E T, We use only domestically produced rice.

MEETEALTVSERIFIRNTEERTIEVES,



JAPANESE SASHIMI =

*Dﬁ ZK%BEO BlUETIN TUNA SASIIMI vttt ettt sttt et e ¥3,2OO
%U%@Débtﬂ: ASSOIEERA SAS I -+ttt ettt ettt et sat e bt e et set e st e bt e sareenaneen ¥3,800

DEEP FRIED i##

E%ﬁ;{&ﬂaaﬁ Vegetable EEMIDUIA e ¥l’200
9&&%%% D’é‘b‘t" Assorted EEIMPUIA ettt ¥2’000

SIMMERED DISH z=%/5w

ZBEZK L Steamed ©EE CUSTANT «+1evvseeeesseiss st ¥800
HH S 2 T8 TR T DaShi-rOlEd OMELET meeeeeeeeeeeeeeeeeeeeeeeeeeseeseeeesseessseeeeeeseseeseeeeeseeseseeseeeesessesseseeseeeee e eeseeseereeeeeeeeeeeeeeeeeeeeeeeseesssesseeee ¥900
B S DI E B AT COOKEA VEGELADIES --vrrvvrrverrerreeesieescessseesseeseesssess e e ¥1,100
SREZFHTUBEDE Grilled SabIEfish in KyOtO-StyLE o rerrrerrrerrrersmersirsersesssesssessssssessesssesssessssssessessessnes e ¥1,400
DDLU EE SIMmered 562 Dream NEAd v reeeeeeeeceeeeeeeee oo ¥1,700

APPETIZERS #x

WESTERN i‘lﬂ%%@j]‘s\/j_‘»{—y Chicken Galanting. ... ..o s ¥2’200
532@ ¢/de)ﬁ$<‘h"j’5ﬁ‘ (O Y=Y AEET= 1 =T IO OSSOSO ¥l’500
SOUP =zx—7
IRE D ZRA S0 2 TOUAY'S SOUP wrovvrrsmressseessseesssees oottt oot ¥1,100
FZFA TSR ZX—"F onion GFALIN SOU +rvesseeresss et ¥1,600

MAIN A Taya

US UTE—=ZRT =3 (1608) US rib Seak (160g) vttt ¥4,500
RRE—TJH—0O4 X7 —=F (150g) TOKYO beef Sirloin steak (1508) - v ¥9,800
X _ESEARICIETINTHERNSENTVET, All prices are inclusive of tax.
K15 DY —EXREMBESE TV EERT, 15% service charge will be added to your bill.
RAEANDRTICED . FEBRBHEBICHBIZEN T TVET, Menu may change without notice due to circumstances.
KBMIEDTLILF—DHZEERKIE. HONCDBRDICBHELEIIZE L, Please inform if you have any food allergies or restrictions in advance.
BMICEoTUITRETETRVERDISVET, We use only domestically produced rice.

KEYETEBLTVEIERKIFINTEEXRTITVETD,



A LA CARTE ==

CHINESE ‘ ABEH &HER | BRFEIRLETY . TTHELIET L,
thig Thus & Sun: Currlently not for sale.

CHINESE RICE /| NOODLES ®m-sm-&

FhEE H=4Em Xy B G =R= .0 ) I ¥3,000
Scorched rice topped with meat and vegetables Starchy brown sauce
ZBRMWER BAMER (R—1T) Crab meat fried rice Served With SOUP--..eeewceeerccceesceresce ¥2,000
EHME W ER BMEMWER (X—F1F) Spicy fried rice Peking original chili sauce Served with soup .- ¥2,000
'f‘l‘%i@\ﬂ ﬁﬁi’;’%%%t;ﬁ GOMOKU CROW MBIN ettt et e ¥2,000
T EE R DA T B EE e ¥2,000
Chow mein topped with chicken, seafood, and vegetables Starchy sauce
'H'%‘;%ﬂ EE‘;‘I'%‘;‘ Gomoku soup {276 Yo Yo | [=T0Uue SO RE RO UURRUUUSPRRRRINY ¥2,000

JAPANESE RICE /[ NOODLES &=

mne FBEZETENT SCAWEEA FCE SOUP DOWL .o ¥900
FEZETENT Salty PLUM 110 SOUD DOWL v ¥900
FTEIEE D & U INANIWA UAOR--vrtereerteeseeseeesesesee ettt sttt sttt ettt ¥900
CERtyh FUREITEAD BOY IR Steamedrice, Pickles and Miso SOUP i ¥900
BEZETE T S0 DIEAM FICE SOUP DOWL v ¥1,400
FERDEDEHE BOEFLE B —4) Assorted sushi (seven nigiri and one makimono) ... ¥3,800

DESSERT ;.

CHINESE &CEE TIL—Y ADZIZTE AIMoNd jelly With frUILS e ¥860
i 175K AEFAAADTTF VY ZILY Coconut milk With tAPIOCA - ¥860
CRME LY T 1> MANGO PUAAING- vt ¥1,000
IR IkEE 2 (e A TN T ¥760
2 FRER T F Fried sesame dUmpling - e (1 1@ /each) ¥400
JAPANESE Sy L B A Rl ANl O ¥760
e HEFATULY G2 - %) Mochi sweet red bean SoUp (ROE/COL) - ererrrrersersersersessessesssssssessessen ¥860
SHEMTY [ MBIV R—  HIE
S0ybean FLOUr PUAAING / APPLE COMPOLE | SWEEES. - ¥1,200
WESTERN  F R 0 CREESE CAKE vttt e ¥960
SEEE T IR ADPIE DI ¥960
=31 | VS A0 | V) S ¥1,100
Seasonal fruit tart
TARI)—L (NZF « ARAARU = ¢ FITL )ttt ¥760

Ice cream (Vanilla, Strawberry or Chocolate)

¥ _ESRERICITINTHERNEENTUVET, All prices are inclusive of tax.

K15%DHY—EZXREMESE TV EET, 15% service charge will be added to your bill.

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

KBMICEZTLILF—DH2HERKIE. HONCOBRDICBBRLEIIZEL, Please inform if you have any food allergies or restrictions in advance.
BMICESTUITRETERVERDISVET, We use only domestically produced rice.

HREETEALTVEERIEIRNTEERTIEVES,
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