Served 4.

28.-5.4.2025

LUNCH MENU -.,.-.-

WESTERN

*R

PRIMULA LUNCH zunssy5 BES>#)

AHXTVIL TV =TIV =R (4354, 2—F. /S or T XFE)
Grilled grunt Grenoble sauce (With salad, today’s soup and choice of bread orrice) - - - - -+ ¥2,400

CHINESE

R

PEKING WEEKLY LUNCH SET MENU  d4m5>7tyh GBBS>F) s6R0E - 555 - 2—7F - B35 - B

BB
XaEH
iSEd
EIRTH
FREZE

AR —27 OB WVEFERK Black sweet and sour pork -« -« ooooooooo ¥3,000
BERCEFDKEA Crab meat and scallops with scrambled egg white in Fu-Young style -....... ¥2,600
HBE L EEHBTRODIE Stir-fried shrimp and seasonal vegetables .. ............................ ... ¥2,600
HRAORELRIR D& Stir-fried beef with Chinese MiSO - v vvvree e ¥2.600
IR MESE Braised tofu and minced beef Chilisauce ... .ooooii ¥2,200

NOODLES / OTHERS s

PHISEE  BEYSHAtEYN (THELR—T, PEXRLNVIRE. EK)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments -................... ¥2.800
IRERZ BEI A F Shrimp won ton Noodles - ... ..o ¥2,000
2 SABRETEIE ZEPHUERK Beef chow mein Black pepper flavor ... ¥2,000
XI5 ER BEREXBEDOIER Char siu pork fried rice - .. oo ¥2,000

[/h&EStw k] +500

FRICAITZEDTEEY, (—AHIDSH) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM =&
55 1EBAF= SPriNGroll. oo (14 /each) ¥360
AR F BABEERF Pan-fried dumpling -« ovoeeeii e (21@ /2 pieces) ¥600
R GETT BBREIBESS Pork dumpling -« vt (21@ /2 pieces) ¥600
BRI SBEFIFETS Seafood dUMPling ..o oevev i (218 /2 pieces) ¥800
INEEQD INEEEL Steamed minced pork dumpling . ... (21@ /2 pieces) ¥920
XS ICIETINTHEER NS ENTVET, All prices are inclusive of tax.
K1SNDY—EXREMBESE TV EERT, 15% service charge will be added to your bill.
KEANDORKRICED . FHERNBA B EICHBIHEN TEVET, Menu may change without notice due to circumstances.
KEMIELBTLILF —DHEEERRIE. HEHLOHRDICERLEIZE L, Please inform if you have any food allergies or restrictions in advance.

BMICE TR IRETERLERDSTVET, Therice used in the restaurant is domestically produced unless otherwise specified.

KEFRICEHD R WSS, HETHERLTVWSHKIZEEKTT,



Served 4.28. - 5.4.2025
COURSE MENU .o o4:00

JAPANESE | M8

\;I)EE:%}_.%_ EAO Mini LUNCHR COUIS « o vttt ettt e e e et e et e e e e et et et e e et e e e e e e e et e e e et e et e ¥4’8OO
Feft == Appetizer — Two kinds of appetizers
BE —— A0TR@ED HLoL— Sashimi —— Two kinds of seasonal sashimi with condiments
Y — moEBASFAL Steamed — Steamed Sakura-color sticky rice
AR e TEUSEER #Ek RER Deep fried — Jumbo shrimp and spring vegetable tempura
BY —— KRBELEBREOXREE Rice Rice, Pickles, Miso soup

BE — Mk FOY Kbt Dessert —— Caramel pudding
FH—h — FeSRILTUY

B B HaNa LUNCH COUFSE ettt ettt ettt ettt ettt ¥6,000
&t — == Appetizer— Three kinds of appetizers
fints T oFERFEL Soup —— Steamed bamboo shoots
WEAR AZS BER WF Sashimi—— Two kinds of seasonal sashimi with condiments
EE - AoZ'ERERD HLsLW—RA Deep fried — Deep-fried clams in rice cracker crust
L) WHo5NE RPER BFAKE BTFHRE Simmered — Kuroge Wagyu shabu-shabu with seasonal vegetables
BE —— BEMFLeRLeR FHEFRZ Rice Three kinds of nigiri sushi / Miso soup

BE EDFFE=B\ED Kbt Dessert —— Caramel pudding / Sakura rice cake
FH—b — FrIRLTUY | 8

CHINESE [ A

jtﬁ%y}s:j_z Peking Short LUnCh Course « ««« v v ov v e ¥4 800

BIHE. SADONZ—TF NET. XA (ELIR). R (LLIM) . HIBE (RISHH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

EEUVLLEEL Please choose from:

[ X~ Main]
1. BEEBE EFHER |2 BB ER4H

HBRAR— o OIUA W EFK & BRCEROKTEO by F8 B e SHBERON S LFROREKRRY DOy
Combination of Black sweet and sour MATSUSAKA or Combination of stir-fried shrimp and seasonal vegetables
pork & King crab and scallops with scrambled egg ‘ & Stir-fried beef with Chinese miso

white in Fu-Young style

[#8R Noodles/ Rice]

LHAEMER (AEMER) . T‘_L , 2968 (FoIEDRDTEI)
Gomoku fried rice or Spring onion soup noodles

Illﬁf'?'_\ﬁ‘/?'-:l — X Peking Lunch Course

.................................................................................................................. ¥6,000
BAEEH ——— FHOAXEODEDLE Assorted cold seasonal appetizers
BEERE —— FREBEBCEXOEREN D Spicy stir-fried scampi and seasonal greens, salt flavor
A —— FEEFRECBEADHOELI-T Steamed sea bream soup with handball yuba and bamboo shoot
HEBE —— NIIDF5 | SAIBEIRR Parboiled scallops with turnip rice cake
EAE IABR AR — 2 D R AR bR Stir-fried MATSUSAKA pork with black pepper
BFRER — ERMeHBETORER Chinese porridge with clams and sea lettuce
HHRED ——— ABOTH—b Today’s dessert
¥ EERMBICITINTEER DN EENTVET, All prices are inclusive of tax.
#15%DH —EZREMESETWREET, 15% service charge will be added to your bill.
HREANDKRICED . FIBRABH BEICHZIHENTEVET, Menu may change without notice due to circumstances.
HREMICEZTLILF —DHE2EERRIE. HODLHRDICERLEIZT L, Please inform if you have any food allergies or restrictions in advance.

BICE TSI TIRMTERVERDISVET,
MFRICRHDARWVEE. HETERALTWSERIZEEXTT,

Therice used in the restaurantis domestically produced unless otherwise specified.



COURSE MENU .-

WESTERN [ *8&

ZVFI_J—X

AR 2EREOY

AEDR—T &Ffcld A=A TSRV Z—T (+¥700)

XAV Tayra OTFREDEZEVTETVO
AHFIUIL TIL/—=TIV—=X
RRE—TNYN—=F
US VT O—XRF—= (+¥1,700)

N> or 2142

FTH—bk,dJ—b—orfIX

Z2FI1—X

H—EVUIYk

AEHODR—TF

JU=VTRNSHR ENL. EvYFLS
Ty o aHBE

FHOEAEDRTIL RTF—FVY—X
N—TBEO-ZXAWI UL IREZ—KY—2
TNYTE=I

I TXTH—b d—b—orfl%

(L.O. 14 : 00)

Primula Mini LUNCH COU SO « et ettt ettt e e e e e e e e e e e e e e e e e e e e e e e e e e e

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

PrimuUla LUNCHR COUISE -« v vttt et e et e e e e e e e et e e e e e e e e e e e e e e e e e e e e e e e e

Salmonrillettes
Today’s soup

Asparagus, prosciutto, and mozzarella wrapped in pate brick

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

Avant dessert

Chef's dessert, Coffee or Tea

¥ EEREARICIFINTHEERDEENTVET,

#15%DH —EZREMESE TVREET,

KAEANDORKRICED . FERABRHEBICHZHZENTIVET,

XKBMICEZTLILE—DHEEFMHKIE. HENCOHBRDICHERLHITET U,
BHICE U TRETEAVERDIIVET,

MFRICEHOBVIEE. BETEALTVWSERIZEEKTY,

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 restaurantis domestically produced unless otherwise specified.



SPECIALTY v

CHINESE EE hEREILR XRIvUF  Peking Specialty

MR — 2T DB WEREB (BB UISUTRZ) oo oo —ABI  ¥2,200
Black sweet and sour MATSUSAKA pork with Steamed bread

ZEREMRR—IZ @B LlEAVREK,

B—EEN5 10 ARILAENZV. REESONTYINBVEMLE T ZERL
TLET,

SEAU LR EMRIBETETHINZRSH T BEFNICELTICANTEL.
EEFICEROATHIFTVWEDOT, BOFIFTa—>— SMEAHUvELER
REBELAVERITET, RATHIHREXL/NY T, V-2,
BEOBMICIEDLD, BICIXZERERTRIFTEET 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 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  SIFMEBIELM XXIvUF Hanasanshou Specialty

Bt AT R AT N L T —AB] ¥2,500
Marinated Edo-style beef tongue in pot

ERBFREZMRAFRI—T T, TEIC 3 FEL>KDERLIFAZ. JIFH
BRIGZENR—RICLTB EDEDOEEMEIC 3 HELC><KDLEITAHFEL e TODIT
FHERIE, 70 REOKZR TRAOERICE SIAVAKE T, BED 2 A
CRISCZEEALRE. FEBICERBERTT,
BARBEDOEA EH VR B HITIE. FIREfRZ 3 KEMNTTKIORL. BHROE
LRESISHLE. I5IC 1 BEMNT TAZBL. BEZNX TESZ—HHA=Z6E
. COHACIFRKMZEAEOEZ LT, AKRENTERADH DHEHVNE
BWENTVEY, FleALHIC, FHOFXZERT. LELRKEHIIER
LENDWERCIEZHETIOLET. RTILBSTIZOMMTLEAL—R%Z.
DS ETITHERESTET L,

L 4
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 EB TZyR)— FULZ RRTv1JF Primula Specialty

RRE—TJERTADINV =2 a~TyITTILFZ o~ —ABT  ¥2,500
Braised TOKYO beef with red wine -Boeuf Bourguignon-

MOTDTULTTIE NYN=TPRRT—F RRAAHREBENREATZELT
WE LT B FICHELELTvI7ITILFZavid. 77V ROEROHL
TNA—ZaMADEHRNBEBEIRIBT, K7 V2B o1cFROARRAATY,
SEO—RICIZER 60 HLAMBLAVWEDRHITEM, BRE—TZ&ERIC
. AVCHKEAMDD, KAV EOBRMDHIKRBETY, 3 HEL <KDk
BT TREFECORRIE. BRAESY SICAHEDZHLRAHSZ T,
BrRTRELLCHLLWAZAMIEZRELTWVWET, GREEHNRELET LA
SORKEHEZ. EOTHEEIET L,

*
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
the red 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.

¥ _ERRMRICIEINTHEERD G ENTUVE T, All prices are inclusive of tax.
K15%DY—ERBZ BT BTV EET, 15% service charge will be added to your bill.
MEANDRIICED . RIBRABHEEICARZBENCIVET, Menu may change without notice due to circumstances.
KBMICELDTLILE—DHZBERIE. HONCORDICEBRLEET Please inform if you have any food allergies or restrictions in advance.
Vo BHIC& > TRTIRHTIRLERD ST VET, The rice used in the restaurant is domestically produced unless otherwise specified.

KERRIICEEED B WEE. HETERL TLWSEKIFEEKTY,



RECOMMENDED RICE BOW

SUFRE! BT THFRD  Recommended Rice Bowls for lunch

L S BIIOH

CHINESE R

/S\b\U;ha
(R=T. BEAN)

Braised shark’s fin rice bowl
with soup and pickles

JAPANESE [ #&

RECBE
(N, TR BOWA)

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

................................ ¥3,800
WESTERN #EB
BRE-—727—%F
(Z—=F. Y Z41)
TOKYO beef rice bowl
with soup and salad
................................ ¥3,800
X SRR ICIFINTHERN S ENTVET, All prices are inclusive of tax.
X15%DH —ERBEMET BTV EEFT, 15% service charge will be added to your bill.
RAEANDRRICED . BEBABHEEICRZHBENCSVET, Menu may change without notice due to circumstances.
XBMICEBTLILF—DHBEERIE. H5HDCORDICBRLELLESE Please inform if you have any food allergies or restrictions in advance.
Ve BMICE S TITRATCETALEmMO CEVET. The rice used in the restaurant is domestically produced unless otherwise specified.

KEFRICEEED B WEE. HIETERL TLWSERIFEEKTY,



LUNCH MENU .-

JAPANESE HANASANSHOU LUNCH #mw#@s>F
ME

‘;ﬁ%%% Shrimp Tempura FICE DOWL e e e ¥2.600

Rt EOY Rt
Small appetizer, Pickles, and Miso soup

ER D DN E A THEE simmered seabream head -« v v ¥3,200

el BS54 EE @HRCE HR FoY KREt

Small appetizer, Salad, Sashimi, Simmered sea bream head, Rice, Pickles, and Miso soup

E%*ﬂ#?%iﬁ%ﬁﬂﬂ% KUROGE Wagyu beef sukiyakiset - .« .ooovvoniii ¥3,400

Sft HS54 B8 BENFIIHRT Mk S0 KRET
Small appetizer, Salad, Sashimi, Kuroge wagyu sukiyaki, Rice, Pickles, and Miso soup

WESTERN PRIMULA LUNCH Zunssy¥

#EB

BLTH>RAYF (x—7. 454 BLT sandwich (with soup and salad) -« vovveveeneeeennn. ¥2,000
MEFE—T AL — (x—F. $541F) wagyu beef curry with rice (with soup and salad) - -« .... ¥2,000
RRE—=TN\YIN= (2T 58 NUUESARM) oo ¥2,600
TOKYO beef hamburger steak (with soup, salad, and choice of bread or rice)
USUTA—RT VI (=T 458 NURIESTARM) oo ¥4,000
Grilled US rib eye (with soup, salad, and choice of bread or rice)

X ESRMARICIEINTHERNEENTVE T, All prices are inclusive of tax.

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

KREANDRTICED . RIEBRBHEEICAZHBENCIVET, Menu may change without notice due to circumstances.

KBMICELDTLILFE—DHZEERIE. HONLCORDICHBLELET Please inform if you have any food allergies or restrictions in advance.

Vo BMICE > TSTIRETEAVERD I IVED,
MAFRICEEHD R WES. HIETHERL TLWBSERIFEEKTT,

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



DESSERT MENU - izam

CHINESE thiE

DESSERT

JAPANESE Me

DESSERT

WESTERN FR

DESSERT

DRINK ME

HICER TIL—YADEIZEE Almond jelly with fruits -« ooooeeeoe ¥860
HRFFEAK RAEAAADITFYYZ LY Coconut milk with tapioca ««««ovvvvveeenn... ¥860
CRME TV T Mango pudding -« oveeeeeee e ¥1,000
E=Y S WIS SAF S —RY N Lychee sherbet oo Y760

FET A Z1) =18 SAKUTAICE CIEAM - - -« e e eee e e e e e e e e e ¥800
BHEEFATZTLY (B - %) Mochisweet red bean soup (Not/cold) « -« vvveennireeeeienaan... ¥1,000
FUSXILTUY [REEBEJBR ¥1,200

Caramel pudding / Sakura rice cake / Sweets

T A 3 CREESE CAKE - -« e e e e e e e ¥1,000
TS TIVISA APPLEPIE -« oottt ¥1,000
ST TZXTH—E (BED) CheP s monthly dessert .-« .ooveeriaeaiaiaia.n. ¥1,200
TARI)—=L (N=ZF « ARARY =« F3OL—bF) . ¥800

Ice cream (Vanilla, Strawberry or Chocolate)

N U RUYIAXZa—

DRINK THETFLZ 7L FIE Asahi Premium Draft Beer “JUKUSEN” <. vvvveeeeiiaann. ¥1,300
T'U't_%/_—-E Asahi Black Beer - oo ¥l’300
GSXRIN=D1)>2T T4 Glass of Sparkling Wine - ..oo.voeveeiiieiiaiiai. ¥1,600
Sy TV F « A=Y + T3 MICHEL LYNCH Orgnic Buran « -+« ¥1,200
SVIT)VIVF c A—HZY Y )L—Ta - X)LO—
MICHEL LYNCH Orgnic Rouge MERLOT ... .. .. ¥1,200
DRINK O—bE— (HOtOrlCe) Coffee. v ¥900
TR TLAYY ESPresso COMfEe ...t e ¥900
j]j]:aj__ Café latte -« o ¥l’000
—_— Cappuccmo .................................................................... s
Hh7F—/ i ¥1,000
7’(}7_‘/(— 1CEA TA - - v e e e e ¥900
,‘ﬁI,4+§ (ﬁ‘—*‘/“lj \/) Tea (Darjeeling) ....................................................... ¥l’OOO
¥ EERMRICIF SN THERDEEN TV E T, All prices are inclusive of tax.
#15% DT —EREZEMBESETWLEET, 15% service charge will be added to your bill.
HREANDRTICED . RIBRBHDEE LA ZHEDCSVET, Menu may change without notice due to circumstances.
HXEMICLBTLILF—DH2EERKIE. H5DLDRDICHRLELLE Please inform if you have any food allergies or restrictions in advance.

Vo BMICE>TETIRETETAVERDITVET,
MAFRICEEEID R WEE. HIETHERL TLBSERIFEEKRTT,

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