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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 contentin 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 restaurantin 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

CHINESE REE  HEREIRE RRIvUF  Peking Specialty

AR AR— 2T DA WVEEEB (FRZEIRU/SUTRZ) oo oo —ABI  ¥2,200
Black sweet and sour MATSUSAKA 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 SIFREEL#H XX vUF Hanasanshou Specialty

- AT R BT N YL T —AHT ¥2,500
Marinated Edo-style beef tongue in pot
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The beef tongue is slowly simmered for three hours in a special soup enriched
with aromatic vegetables, then marinated for three days in a blend of miso,
primarily made from Edo sweet miso. This rare Edo sweet miso, revived in
modern Tokyo after more than 70 years, is a luxurious product made with
nearly twice the usual amount of rice malt.

The dashi (broth), considered the pinnacle of Japanese cuisine, is made by
soaking Rishiri kelp in water for three hours to fully extract its umami, then
simmering it for an additional hour before adding the highest quality bonito
flakes to create the finest dashi (broth.)

We recommend lightly simmering the beef tongue with seasonal vegetables,
and enjoying them with condiments. Indulge in this delicate and refined dish, a
hallmark of our hotel’s culinary excellence.

WESTERN FEB TSy — FULT RRI+¥1)F Primula Specialty

RRE—TJERTAODIN)T—=2a~T v TIE g~ — AR ¥2,500
Braised TOKYO beef with red wine -Boeuf Bourguignon-

DPOTOTILTTIE NYN=IRRT—F, BRAHREBHAEARZELT
WELTeo SEN HRICHELET YT TILEZavid, 753V ADEROM,
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T TRLEFICORBEI. BHAS Y ICSHBEDZHALADHZ LT,
BLRTELLHLLWIAZAMLEZRELTVWETS, GREEHVRMELETI LA
SORKREIEZ. FOTHEK TV,

*
In the past, Primula was renowned for its hamburger steaks, grilled dishes,
and stews. Now, we proudly present our new dish, Boeuf Bourguignon, a
traditional specialty from the gastronomic region of Burgundy, France. This
dish features tender beef slowly simmered in red wine. We have luxuriously
used Tokyo beef, arare local ingredient with only 60 heads distributed
annually. The beef’s richness and natural sweetness perfectly complement
thered wine.
This dish, carefully crafted over three days, is presented in a new style,
wrapped in transparent film to lock in the aroma, allowing you to savor it with
both your eyes and nose. Please enjoy Primula’s signature dish, where

tradition meets innovation.

X EERMARICIEINTHERNEENTVE T, All prices are inclusive of tax.
K15%DT—ERBZ BT BTV EFT, 15% service charge will be added to your bill.
KEANDRRICED . RIBRBHEEICAZHENCIVET, Menu may change without notice due to circumstances.
KRBMICEBT LILF—DHBEERIE. HOHDCDRDICBRLELLETE Please inform if you have any food allergies or restrictions in advance.
Lo BMICE S TRIRHTIRLERD IV ET. The rice used in the restaurant is domestically produced unless otherwise specified.

MEBRIECHD AR VEE. HETEALTVSERIFEERTIEVEY,
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COURSE MENU ..

CHINESE [ AERIE R

Fq4F—1—X Peking Dinner Course «-..............
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Fq4F—1—2X Peking Dinner COUrse --...............

Assorted cold seasonal appetizers

Shark’s fin soup with red snow crab and yolk
Stir-fried wild rice stem and scampi, salt flavor
Crispy fried scallops and spring vegetables
Black sweet and sour MATSUSAKA pork

Spring onion soup noodles or Gomoku fried rice
Today’s two kinds of dessert

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

Assorted cold seasonal appetizers

Stir-fried wild rice stem and scampi, salt flavor
Steamed shark’s fin soup with sea bream and yuba ball
Two kinds of steamed dim sum

Crispy fried scallops and spring vegetables

Black sweet and sour MATSUSAKA pork

Spring onion soup noodles OR Gomoku fried rice
Today’s two kinds of dessert

............................................................. ¥14,000

AR — FHEAREDED Assorted cold seasonal appetizers

BNERE —— BHLEBEORNEY Spicy stir-fried spring bamboo shoots and prawn Peking
BRIFIBERE —— MIRR— 2V RE—INILOBETHBT original chili sauce

RO — tRBE T AL OER Deep-fried MATSUSAKA pork and smoked scallop wrapped in yuba
BB — kR AY Braised shark’s fin in Peking style

B - BE2R - AFTLAOERIS /LY IIY—R  Roasted Peking duck skin
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WESTERN [ J7SvxU—FULZ

T« F—2—X  Primula Dinner Course -« owovvnrn...
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Stir-fried wagyu beef fillet with balsamic sauce, salt and
pepper flavor

OR Braised abalone with scallion aroma with quinoa
Ginger fried rice with sea bream

OR Chinese soup noodles with steamed chicken
Today’s three kinds of dessert

Pork ham and lentil salad Salmon rillettes

Today’s soup

Asparagus, prosciutto, and mozzarella wrapped in pate brick
Pan-fried red sea bream Orange tomato sauce

Braised TOKYO beef with red wine -Boeuf Bourguignon-
Assorted cheese and dried fruits

Chef’s dessert, Coffee or Tea

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

Pork ham and lentil salad Salmon rillettes

Today’s soup

Asparagus, prosciutto, and mozzarella wrapped in pate brick
Truffle risotto (Made with Italian rice)

Pan-fried red sea bream Orange tomato sauce

Grilled TOKYO beef sirloin

Assorted cheese and dried fruits

Chef’s dessert, Coffee or Tea

X _EEERRICIT IR THERD EENTULE T,

XI5%DY—EXRA MBI TV EET,

KREANDRIICED . RIBRBHEEICAZBENCIVET,

KBMICELDTLILE—DHZBERIE. HoNCORDICEBRLEEE
Vo BMICE > TUETRETERVERD ZSVET,

MERICEEBDR WSS, HETHERAL TLWAERIFEERTIIVET,

All prices are inclusive of tax.

15% service charge will be added to your bill.

Menu may change without notice due to circumstances.

Please inform if you have any food allergies or restrictions in advance.

The rice used in the restaurant is domestically produced unless otherwise specified.



COURSE MENU .-

JAPANESE IR RE TE

7_—\»( j‘—/ﬁ\r#j_ Hanasanshou Dinner Course -..........
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7_-\/( T—’%‘F’.‘-ﬁ Hanasanshou Dinner Course ............
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Reservation is required by 5:00 p.m. the previous day

T4 F—2F Hanasanshou Dinner Course «-..........

BIE — IEREF X BHESE
BEUR=DEOERL LEBHATNMZ
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............................................................... ¥9,000
Appetizer - Baked turban shell with cheese
Stewed firefly squid
Boiled seasoned Sakura shrimp and mitsuba
Wasabi and kelp with daikon
Soup —— Green pea soup with clam fish ball and grilled icefish
Sashimi — Bluefin tuna and red sea bream with condiments
Grilled —— Grilled cherry salmon with mitsuba leaves
Extra Marinated Edo-style beef tongue with seasonal vegetables

Rice /Noodles — Udon OR Rice porridge
Dessert — Caramel pudding / Sakura rice cake

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

Appetizer — Baked turban shell with cheese
Stewed firefly squid
Boiled seasoned Sakura shrimp and mitsuba
Wasabi and kelp with daikon

Soup Green pea soup with clam fish ball and grilled icefish

Sashimi— Red sea bream, bluefin tuna, and sweet shrimp with
condiments

Grilled—— Grilled cherry salmon with mitsuba leaves

Aizakana— Steamed tilefish
Extra Marinated Edo-style beef tongue with seasonal vegetables

Rice /Noodles — Udon OR Rice porridge
Dessert — Caramel pudding / Sakura rice cake

............................................................. ¥14,000

Appetizer — Baked turban shell with cheese
Stewed firefly squid
Boiled seasoned Sakura shrimp and mitsuba
Wasabi and kelp with daikon
Green pea soup with clam fish ball and grilled icefish
Sashimi—— Bluefin tuna, whitebait, and seared cuttlefish with
condiments
Assorted dish - Grilled cherry salmon with mitsuba leaves
/ Grilled abalone with cream
Aizakana— Steamed tilefish
Extra Red sea bream shabu shabu with seasonal vegetables

Rice Three kinds of nigiri sushi / Miso soup
Dessert — Caramel pudding / Sakura rice cake / Sweets

Soup

¥ PRSI TR THERDN G EN TV E T,

X15%DY —E AREMBES B CVWREET,

MAEANDRKRICED . BIBEABRHEEICARZHBENCSVET,

XKEMICEDTLILFEF—DH2BEEKIE. HONCORDICHBRLEETE
Vo BMICE > TUITIRETTRVERD ZSVET,

KEFRICEEBOARVISEE. HIETHEAL TV AERIFEEXTIIVET,

All prices are inclusive of tax.

15% service charge will be added to your bill.

Menu may change without notice due to circumstances.

Please inform if you have any food allergies or restrictions in advance.

Therice used in the restaurant is domestically produced unless otherwise specified.
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SPECIALTY DISHES #mx=a—
PR IHDONDEE Braised superior whole shark’s fin Brown sauce --........... ¥11,000
—mE 7k DIFHDE  FHFLZX— Swallow’s nest clear soup. -« «voveeeereeieaia... ¥3,500
RLGEsE R HHVEBFFOEME Braised abalone and vegetables Brown sauce .- .- .- .. .. ¥4,400
ayHE R HHVEHHRD ') —LE Braised abalone and vegetables Cream sauce - - - - ¥4,400
feaEs BECDERZEIAHA Braised sea cucumber Brown Sauce -« .-« w.vevevnn.... ¥6,800
APPETIZERS wax
=B =AD&t Assorted three cold appetizers - ..oovveeiviii .. ¥3,400
B (KGIF. AL BiEX) THIRAETEEY, £1,900M
Each appetizer s also available (Chilled jelly fish, Cold steamed chicken, Sliced barbecued pork) ¥1,900/each
SOUP 3
Rl AHONR—=T (Ehik. ERADIEK)
Shark’s fin soup Soy sauce flavor or salt flavor with crab meat -+« .+ ..ovoeven... ¥2,420
L0z & DKk 13 TZX— Hot and sour white fish SOUP « -+« vveveve .. ¥1,200
Foshie FEFDEELR ZX—"T Hot and soUr egg Soup « -« -« veemenmaaeeiea e ¥1,000
K% ESEHBTLUDA—F COMSOUP ettt ¥900
SEAFOOD
=IREAR EBEDOMNS AERV—R. FUY—R YAR—ZAY =) ..o ¥4,100
Stir-fried prawn Choice of Peking sauce, chili sauce, or mayonnaise sauce
FI5etR{— BEOWS (FUY—REIK) ¥3,200
Stir-fried shrimp Choice of chili sauce or salt flavor
TR BEDKEA Crab meat with scrambled egg white in Fu-Young style .. ............. ¥3,000
EHEHRE NI BAEE BEIED I stir-fried scallops and Chinese chive . .-« ..oooveenn... ¥3,200
(SEy: BOZEFFOMED stir-fried seafood and vegetables « .« .vovvveiiiai... ¥3,000
BEEF / PORK / CHICKEN #.-m- g
LG RN FREE—TDOMYID & stir-fried shredded beef with green pepper - .- . .. ¥3,000
EWSFEER H£HILEDBERRUDE Stir-fried beef with black pepper- « -« -« «evvereereenr .. ¥3,500
B I55E AFRAR— 2 DA WVEEEK Black sweet and sour pork - ... ... (1 AB 7E51) ¥2,200
FlsEnnF AR AF DD E£FE Braised porkand eggplant - ..o ¥2,400
BIRET EHROMNSD (REKE. ZLR. HE hPa—FvY)
Stir-fried chicken (Choice of miso, Japanese pepper, sweet and sour sauce or cashew nuts) - . .. ¥2,400
LR EIERS LR W Roasted Peking duck sin - -« .vovvveeieeeinian.. (1 & Jeach) ¥1,000

VEGETABLES / TOFU / EGGS

B
FRETE
ANEA

DIM SUM

FX-5E E£F

|AE. H. FXROEEMS stir-fried mixed vegetables and mushrooms - - - .. ¥2.600
MREGE THAD Braised tofu and minced beef Chilisauce - ............. ¥2.100
IPEEE (BRCIROMS. BRI, BREIIOMD) ......... ¥2,400

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

LT

(&5 FEF springroll

BABEERF Pan-fried dumpling - -« oo

(17 Jeach) ¥360
(21@ /2 pieces) ¥600

FXERJFEST Pork dumpling -« oo ( 21@l /2 pieces) ¥600
;\ﬁ,ﬁ;ii’_k?-—ﬁ Seafood dumpling- -« (21@ /2 pieces) ¥800

/NEEEJ Steamed minced pork dumpling (21El /2 pieces) ¥920

X ESARICIZINTEERN S EN TV ET,
X15%DH —E B EMETETWIEEEFT,

KEANDRRICED . RIBRABHEEICBZHENTTVET,
KEMICEBTLILF—DH2EERIE. HoDUHERDICBRLELE

Vo BMICE > TUITRFETTHVERDIIVET,
MEBRICEEBOABR VWSS, HETERL TV SERIBEERTIEVEY,

All prices are inclusive of tax.

15% service charge will be added to your bill.

Menu may change without notice due to circumstances.

Please inform if you have any food allergies or restrictions in advance.

The rice used in the restaurant is domestically produced unless otherwise specified.
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TZHILbE

JAPANESE SASHIMI xz=

e ARG ER BIUOAN tUNA SASIMI -« o+ e e e et e ¥3,800
BB BED B0t ASSOrted SASNIMI- - -« o oo ¥4,600
DEEP FRIED %
BFRERIBIR Vegetable tempuUra -« -« v ettt ¥1,800
BB ROBEDD FIHIT Suruga bay Sakura shrimp tempura -« oooeooeo ¥2,000
FIRFREED BT ASSOrted tEMPUIAE -« -+« eee e ¥2,600

SIMMERED DISH

%E&E;ﬁgb Steamed g CUSEANd - -+« « vttt ¥]_,2OO
/| CIRIEETIC 20 9~ 30 DIFEENDE T, Please allow 20 to 30 minutes before serving.

B [ e

R T R Dashi-rolled 0mMelet - - - oo oo ¥1,600
R MBE A T I R T ¥2,000
Dashi-rolled omelet with Suruga bay Sakura shrimp

BFRDIMEEGIT Cooked vegetables . ...« oo ¥1,600
IREEFHTBES Grilled sablefish in Kyoto-Style -« ..ot ¥1,800
ERD DN L Simmered 56a bream head -« -« v vttt ¥2,000

WESTERN APPETIZERS sx

B ST IO ECIUT S Chef'sSalad -« - o v e ¥1,500
H—TF IR Salmon rillettes -« oo ¥2,000
BEERD/NLELYZEDY TH Porkhamand lentil salad -« -« vvveeeeiiiiaiiiaia. ¥2,200
EN\L. I BYYFZLTDHTL—F Prosciutto, tomato, and mozzarella cheese caprese - - .. ¥2,200
NLEEDEHLEEA) —T Assorted ham and OliVeS - - o oo v ¥2.600
F—ZXERZAT)L— Assorted cheese and dried fruits - - -« oooooeooi ¥2,500
SOUP =z—7
ARE DR =0 0 T0AY'S SOUP - -+ -+ ettt ettt ¥1,100
A AT SR A= ONioN Gratin SOUP - -« -« w ettt ¥1,600
LIGHT MEAL s«rs—n
TLUFTSALEA A2 Frenchfriesand Onion rings -« vooveeviiiii ¥1,200
MAIN  xr>5cvsa
IN=T R VIL Grlled Rerb pork. -« .« et ¥3,000
ANEDEEER Today’ s fresh fish - -« «.eoe ettt ¥3,200
US U70—XF1JJL (1608) Grilled US rib eye (160g) - - - -« v veeeeeieei e ¥4,500

/| CHREFETIC 20 9~ 30 DIFEENDE T, Please allow 20 to 30 minutes before serving.

RREE—7H%—0O4>21JJL (150g) Grilled TOKYO beef (Wagyu) sirloin (150g) - -+« vrvvveeennn ¥9,800
[ CRMETIC 20 9~ 30 DIFEENDE T, Please allow 20 to 30 minutes before serving.

¥ EEREEICIF IR TEERD G ENTVE T,

X15%DHY —E B MET BTV EFT,

MEANDRTICED . RIBRABHEBICEZHBAENTTVET,

KEMICEBTLILF—DH2EFRIE. HoDCHRDICHSHRLE S
Vo BMICE > TUITRFETI BV ERDCTVET,

MEBRICEEHO AR VEE. HETEAL TV SERIBEERTIEVET,

All prices are inclusive of tax.

15% service charge will be added to your bill.

Menu may change without notice due to circumstances.

Please inform if you have any food allergies or restrictions in advance.

Therice used in the restaurant is domestically produced unless otherwise specified.
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CHINESE
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JAPANESE
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WESTERN
FR

RICE /| NOODLES s#=-m- %

H=emm BT GEBAD) o ¥3.000
Scorched rice topped with meat and vegetables Starchy brown sauce

ERIER BERMWER (R—F) crabmeat fried rice Served withsoup -« «.ooooovon.. ¥2,000

BRE BEMWER (R—F1) Spicy fried rice Peking original chili sauce Served with soup ¥2,000

=25 FABEBEZZIE Gomoku ChOW Mein -« v ¥2.,000

i) [ 5 AR BADT S 2 ¥2,000
Chow mein topped with chicken, seafood, and vegetables Starchy sauce

=54 BB FIE Gomoku SoUpNOOAIE -« -« vt ¥2,000

RICE / NOODLES &=

CERtvbh FUREIEANY BDH) IRHIT Steamedrice Pickles and Misosoup .- ¥1,000
SBEZEET Seaweed rice SOUP DOWL: - -+« - e v e e ¥1,200
MBAUE(T Salty plum rice SOUP BOWL. -+ -+ vttt ¥1,200
HAZIE GB * 78) Buckwheat n0odles (HOt * Cold) -« -+« «renrnirntet et ¥1,200
BAZSEIT Seabream rice SoUP DOWL -« -« vt ¥1,800
EODFEBTE Ten pieces of Nigiri SUSAT - -« oo ¥4,600

RICE / NOODLES &=

NRZ (AOx—t. RER—DO) Bolognese pasta or Pomodoro pasta: -« «woooovooi .. ¥2,200
RJaZUVw k(&) TEXRER) Truffle risotto (Made with [talian rice) -« ovvevveereeeean .. ¥3,200

DESSERT ...

MAFBICEEE DR VB A

CHINESE HICEE TIL—YADZIZEFE Almond jelly with fruits - -« wooeeeeeieeieiain. ¥860

FhEE 78K AEAAAD IS Y'Y ZILY Coconut milk with tapioca - vvvveeeeeeeeoin.. ¥860
CERHE I O—=F1 > Mangopudding -« oo ¥1,000
AR KRR TAF v —RYE Lycheesorbet .. oooooooiiiiii ¥760
Z FREK O EF Fried sesame dumpling. - -« -« veevvenneeiiaieaia (1 1@ /each) ¥400

JAPAN ESE *2(’7’(27') —_l_\ SaAKUIA IC Gl aAM « « « v o et e e e e e e e e e e e e e ¥800

M BEHATULY G- %) Mochi sweet red bean soup (ROt/cold) - - -+« wveenneeiiieiiaei e ¥1,000
X IXILT) > [ 78 | HER caramel pudding / Sakura rice cake / Sweets -« ooooiii ¥1,200

W E S T E R N 9’——}’7‘—:\2 Cheese Cake -« o oo ¥1,000

iéléﬁ Ty LILINA APPlE DI oo ¥1,000
ST ITRXTH =K (BED) Chef’'s monthly dessert -« .....oooowooo i ¥1,200
TARI) =L (NZF « ARARU—« FIOAL—R) ..o ¥800
Ice cream (Vanilla, Strawberry or Chocolate)

X ERRMRICIEINTHERDZENTUVE T, All prices are inclusive of tax.

K15%DY—ERBZ BT ETWLEET, 15% service charge will be added to your bill.

MAANDORRICED . REBRBHEBICHZBEN TS VET, Menu may change without notice due to circumstances.

KBMICEBT LILF—DHBZEERIE. HEHDECORDICBRLELLLEE Please inform if you have any food allergies or restrictions in advance.

Vo BMICE S TRIRATIRVERD CTVET, The rice used in the restaurant is domestically produced unless otherwise specified.
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= Shiba Park Hotel

The Library Hotel by Shiba Park Hotel





