Served 3.17. - 3.23.2025
LUNCH MENU ...

WESTERN

R

PRIMULA LUNCH 7unssy¥ B®S>¥)

BNENSIHREZTOVT— TOT7VAYV—R (5K, Z—F. /N> or S )

Sauteed scallop Provencal sauce (With salad, today’ s soup and choice of bread orrice) -.............. ¥2,400

CHINESE RE

PEKING WEEKLY LUNCH SET MENU #5525 tuk GBESSF) s - siss - <o« 5552 - 285
EER G WPRAR—27 DA WVEFERK Black sweet and sour pork -« ...ooooooooiiii ¥3,000
XRER BERCEFOXEE Crab meat and scallops with scrambled egg white in Fu-Young style -...... ¥2,600
TR EF BEEANDRY ARZ—R IV Stir-fried shrimp and cuttlefish with whole grain mustard - - . . . . ¥2,600
EWAHE FHILEDEEAMIDE Stir-fried beef, salt and black pepper flavor.............................. ¥2,600
MEDE IR MESFE Braised tofu and minced beef Chili SAUCE -« v evrnee e ¥2,200

NOODLES / OTHERS s,

DRI B

BET AV N (TAELR—T, REXL/NVZRE. k)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - -+ -+ oo ovvviiia .. ¥2,800
FT iM% A« B0 - EBIFADEARHFEIFE Soup noodles with meat, eggs and wood ear mushrooms - - . - - ¥2,000
@ﬁ‘}%ﬂ EE?G)@U}RH‘%LJ Hotand soursoup noodles -« .« oo ¥2,000
IR B tEEMER Sakura shrimp friedrice ... oo ¥2,000

[/hggatEv k] +500 M
FERICHI BN TEE T, (—AFIHS5H) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM =
55 1EA3%F= Springroll. .. ..o (1X& /each) ¥360
AR F BBEERF Pan-fried dumpling .- ..o (218 /2 pieces) ¥600
R BREFESE Pork dumpling - oo (21@ /2 pieces) ¥600
BRI BEEIFESE Seafood dumpling ..o (21@ /2 pieces) ¥800
INEER /VBEE Steamed minced pork dumpling . ... (21E /2 pieces) ¥920
X EEREEICII IR THERD S ENTVE T, All prices are inclusive of tax.
X15%DH —E R EMETETWIEEEFT, 15% service charge will be added to your bill.
KREANDRRICED . FHERBEHEEICHZHENTTVE T, Menu may change without notice due to circumstances.
KEMICEBTLILF —DH2EERIE. H5DUHERDICBRLET Please inform if you have any food allergies or restrictions in advance.
Vo BMICE > TUITRBETETAVERDIZSVET, The rice used in the restaurant is domestically produced unless otherwise specified.

MAFRICEEHD B WEE, HBETHEAL TV ERISEERTY,



Served 3.17. - 3.23.2025
COURSE MENU .o wos:og

JAPANESE | f1&

ilﬁs:%r%_ EAO Mini LUNGCHR COUISE -« e ettt e ettt e e e et e e e e et e e e e et e e e e e e e e e e e e e e e et e e e e e e e e e ¥4 800
Fefd =R Appetizer — Two kinds of appetizers
BE —— A0T@ED HLSVL—T Sashimi —— Two kinds of seasonal sashimi with condiments
Y HoBEAFEL Steamed — Steamed Sakura-color sticky rice
KR RAE TEUSEER #Fk Res Deep fried — Jumbo shrimp and spring vegetable tempura
BY —— KBECLEBROXFE Rice Rice, Pickles, Miso soup

BE — 8k HFOY KRt Dessert —— Caramel pudding
FH—k — FrIAILTYY

TE,'%F,%_ HanNa LUNCH COUISE «t vttt ittt et et e et e e et e e e e e e e e e e e e e e et e e e e e e e e e et e e e ¥6,000
Ff— =1 Appetizer— Three kinds of appetizers
fints ToFERFEL Soup —— Steamed bamboo shoots
WEAR AS BER #HF Sashimi—— Two kinds of seasonal sashimi with condiments
EE - AoZ'@Rh HLsLw—HA Deep fried — Deep-fried clams in rice cracker crust
L) wHo5NE RPER EFARE BTFHRE Simmered — Kuroge Wagyu shabu-shabu with seasonal vegetables
BE —— REMFLeRleyr =HHFRX Rice Three kinds of nigiri sushi / Miso soup

BE EDHF=/ED Kbt Dessert —— Caramel pudding / Sakura rice cake
F—b  FeSHLTU | BBk

CHINESE [ A

jt;ﬁ%\/}s:]—z Peking ShoOrt LUNCH COUISE « v v v vt ittt ettt e ettt et ettt e e oot ae e e oo naee o ¥4.800

A, 3DUNZ—T NS, XY (LLIM). FER (LLoh). HIBE (USHH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

EEVULE IV Please choose from:

[ X1> Main]
1. BEkE B8R | 2. FARWEF EMAEE
WRR— 2 OV EFHK & B BEROKEEO Ly L T By HOMTRZ—RYDFHILEQEBHISH DY
Combination of Black sweet and sour MATSUSAKA or Combination of stir-fried shrimp and cuttlefish with whole
pork & King crab and scallops with scrambled egg ‘ grain mustard
white in Fu-Young style & Stir-fried beef, salt and black pepper flavor
[ 8k Noodles / Rice]
LRI (BEYK) Ly 2K (EOEDRDHER)
Gomoku fried rice O‘r Spring onion soup noodles
jbf‘?’i???"] =R PEKING LUNCH COUISE wvivitateieieteee et e oottt e s et et es st ¥6,000
BAELEH ——— FHOAXEDEDE Assorted cold seasonal appetizers
ERERER —— FREBBCLEHHFRORTV-IY Stir-fried scampi and seasonal vegetable Black bean sauce
FEMaE —— BER0BEERAAX—T Braised white fish hot and sour soup
BERD —— XOREBEDEKLST Steamed rapeseed blossoms and shrimp dumpling
[ R I DREES & Manila clam and scallop spring roll
IASRK KUSEBORER T Z 18 Spicy stir-fried TSUKUBABITON pork
HErReiz D RV EEROTEIR Won ton and chicken soup noodles
EHIREL O AHOTH—K Today’s dessert
X ESEMERRICITINTHERD G ENTUVET, All prices are inclusive of tax.
K15% DT —ERBZIBETETVELEET, 15% service charge will be added to your bill.
HREANDKRIICED . RIBRNBHEEICAZHBAED TS VET, Menu may change without notice due to circumstances.
KBMICEBTLILF—DH2ERKIE. HODLOHRDICERLEIET Please inform if you have any food allergies or restrictions in advance.

Vo BMICK > TETIRETEIAVERDITVET,
XFRICECEID B VBA. HETHER L TV EXKIFEEKTT,

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



COURSE MENU ...

WESTERN [ *8

5‘/7‘5::] — A Primula Mini Lunch Course ««........

X 2EREHE

RKEHDR—T FHlE FAZAFTSEVX—=TF (+¥700)

XA >Taya OTFREDEBRUT VO
MBEASISHRETOYT— 7OT7VAY—2R
RERE—TNYN—=F
US J70—XXF—= (+¥1,700)

N> or 714X

FH—k,dJ—b—orfIX

3\/7‘] — A Primula Lunch Course ««««eeeeemmemmieians

T—2UIvb

AHDOR—T
TV=VTRNFHR ENL BEYYF7LT
TNy o aHBE

AHOERADRIL RTF—RY—2X
N—TBEO—XW/IVIL IAXAZ—KY—2X
TINTE—I

I I7XFH—F Od—bE—orflF

(L.O. 14 : 00)

Two kinds of appetizers

Today’s soup or Onion gratin soup (+¥700)

Main dish : Please choose from the main dish
Sauteed scallop Provencal sauce
TOKYO beef hamburger steak
Grilled US rib steak(+¥1,700)

Bread or rice

Dessert, Coffee or tea

Salmon rillettes

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

 PERERICIT IR TEERD G EN TV ET,

¥15% DY —EXRZEMETE TV EET,

MAEANDRRICED . FIEBABHEBICARZHBENTIVET,

XEMICEBZTLILE—DHZ2EFKIF. HOHNCDRDICERLEHES
Vo BMICE > TUITIRETTRVERD CIVET,

MERICEEED AR WEE. HIETHAL TLWAERIFEEKTT,

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.



Served 3.24. - 3.30.2025

LUNCH MENU -.-.

WESTERN [ *8

PRIMULA LUNCH sunss> 5 cags>F)

FEBSAO—L NIILDJa (4548, 2—F. /X> or 51 RFE)
Roasted lamb shoulder Basil sauce (With salad, today’ s soup and choice of bread orrice) ............. ¥2.,400

CHINESE hE

PEKING WEEKLY LUNCH SET MENU #tm5>Ftvb GBESYF) soppg- s - 2—7 - B - (9%
BRI MARRAR— 2 DEAWVERERK Black sweet and sour pork «-...oooooooo ¥3,000
xXHER BRCBEFDOKXKER Crab meat and scallops with scrambled egg white in Fu-Young style . ...... ¥2,600
HFERIR BEDIY > I—YIFR—XY—X Stirfried shrimp Mango mayonnaise sauce - -.................. ¥2,600
RS- FREANDAARR— =& Stir-fried beef and cuttlefish Oystersauce .................. ¥2,600
MELE IR FFEEFE Braised tofu and minced beef Chili SAUCE - -« -« vvveenie i ¥2,200

NOODLES / OTHERS .

~

~/

ARISBE  BEUSHAty b (TAELX—T REALNVIRE. EKk()

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments ............. .. ... oot ¥2,800
bzl A= B BIFTEBEADTZIX Pork spare ribs soup n0odless - -« -« oo ooeeeioiie ¥2,000
RFRNERE BXRDMID AT DT BEEZ1X Shredded pork fried chow mein with starchy sauce - ......... ¥2,000
B ER BMENER Spicy fried rice Peking original chilisauce . ... ¥2,000

[/hE&ETtw ~] +500 4
FAERICHT B e TEE T, (—ARINSA) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =

B [EBFEE Springroll. ..o (17K Jeach) ¥360

REERF BIFEELTF Pan-fried dumpling .. «o.oovoeee (21@ /2 pieces) ¥600

RS BRPIBETE Pork dumpling -« ceveeeene et (21@ /2 pieces) ¥600

SEEgETS SBEEIFETTE Seafood dUmPling -« o vni e (2@ /2 pieces) ¥800
g

INEEQ INEEA] Steamed minced porkdumpling. ... (21& /2 pieces) ¥920

¥ EERMRRICITINTHERDEENTUVE T, All prices are inclusive of tax.

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

MAEANDORRICED . FIBRBHZEBICRZHBENTSVET, Menu may change without notice due to circumstances.

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

Vo BMICE > TUSTIRHETCETAVERDCSVET,
MAFRICEERDRWEES. HIETHERL TLBSERIFEEKTT,

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



Served 3.24. - 3.30.2025

COURSE MENU ..o woa:on

JAPANESE | f1&

51)55:%ﬁ EAO MiNi LUNGCHR COUISE -« ettt et ettt 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 et e e e e e e e ¥4 800
S - Appetizer — Two kinds of appetizers
BE —— A0T@ED HLSL— Sashimi —— Two kinds of seasonal sashimi with condiments
Y HoBRAFEL Steamed — Steamed Sakura-color sticky rice
KR e TRUSEER #Ek RE] Deep fried — Jumbo shrimp and spring vegetable tempura
BY) —— KBELEBFROXIZE Rice Rice, Pickles, Miso soup

BE — 8k HFOY KRt Dessert —— Caramel pudding
FH—k — FrIAILTUY

TE:%FI%_ HanNa LUNCH COUISE «t vttt ettt e ettt et e et e e e e e e e e e e e e e e e e e e e e et e e e e e e e e e e e e e e e e ¥6,000
wft — == Appetizer— Three kinds of appetizers
fiEnts oFERFEL Soup ——— Steamed bamboo shoots
WEAR AS BER #HF Sashimi—— Two kinds of seasonal sashimi with condiments
BEE —— AoZ'&RDL HLsL—RA Deep fried — Deep-fried clams in rice cracker crust
L) weHons REAMR EFKRE FR-E Simmered — Kuroge Wagyu shabu-shabu with seasonal vegetables
BE —— REMFLeRleyr =HHFIRX Rice Three kinds of nigiri sushi / Miso soup

BRE _ EOFE=FRERO Kbt Dessert —— Caramel pudding / Sakura rice cake
F—h  FeSHLTU | BBk

CHINESE [ H%

jt:‘?—'i%\/a’"s::]—z Peking Short LUNCH COUISE = v v v vttt ettt ittt ettt ettt e e e et tae e oo onaee o ¥4.800

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

BBV I Please choose from:

[ X~ Main]

1. BEEE ERER | 2.EBERE ERte
PR — o DIV BFHK & BREBROREEOEy L ¥ SgEovy -3 R—IV—2
Combination of Black sweet and sour MATSUSAKA or QEREANDAARZ—YY = HD Y
pork & King crab and scallops with scrambled egg ‘ Combination of Stir-fried shrimp
white in Fu-Young style Mango mayonnaise sauce

& Stir-fried beef and cuttlefish Oyster sauce
[ 8k Noodles / Rice]

LHEWE (AELER) | 2N (SoEDEDTER)

EJ/el %8
Gomoku fried rice o‘r Spring onion soup noodles
jt)‘?‘i?‘/?]—x PEKING LUNCR COUMSE 1.uuiiiiiiiiiiii ittt e ke e e e e e e e e ¥6,000
BEEH —— FHOAEEDEDLE Assorted cold seasonal appetizers
ERRE —— FREBEBCLZFHFROBRZV-IAWY  Stir-fried scampi and seasonal vegetable Black bean sauce
BEEE —— BSR0BERRAAR—T Braised white fish hot and sour soup
BERD ——— ROELBEDHK LSBT Steamed rapeseed blossoms and shrimp dumpling
[ ERH ERIL DR EES & Manila clam and scallop spring roll
HIRERK KIFEBOMBRIZIIN D Spicy stir-fried TSUKUBABITON pork
EHERENZE DRV EBOTER Won ton and chicken soup noodles
EHBREL O AEHOTH—k Today’s dessert
¥ EERRICIF IR THERDEEN TV E T, All prices are inclusive of tax.
®15% DY —EREZMBESETWEEET, 15% service charge will be added to your bill.
HEANDRTICED . KIBRBHDEE LA B HEDTEVET, Menu may change without notice due to circumstances.
HEMICLBTLILF—DHZEERIE. H5DLDRDICBRLELE Please inform if you have any food allergies or restrictions in advance.

Vo BMICK - TUITRETERVERD ZSVET,
MAFRICEEEID R WEE. HIETHERL TLBERIFEEKTT,

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



COURSE MENU ..o wo4:00

WESTERN [ *#8

5\/7‘523 — A Primula Mini Lunch Course ..

RN 2 ERAEOE

ABDR—T Fld AZAV IRV R—T (+¥700)

X1 Tqvia OTFREIDEZBVTIVO
FEBSAO—RL NTILDTa
RRERE—TNIN—=F
US J7O—XRFT—= (+¥1,700)

N> or 142X

FTH—r, d—EbE—orfIX

5\/9::] — A Primula Lunch COUrSe ««««tveeeeenen.

H—EYUIYE

AHOZR—F
GU=VTRNFZHR ENL. EyY7LT
Ty oaAHBRE

FEOEADKRIL RTF—FY—X
N=TBEO—ZAI VI IRZ—KY—2X
TNYTE=I

YT I7ATH—F Od—E—orfIH

Two kinds of appetizers

Today’ s soup or Onion gratin soup (+¥700)

Main dish : Please choose from the main dish
Roasted lamb shoulder Basil sauce
TOKYO beef hamburger steak
Grilled US rib steak(+¥1,700)

Bread or rice

Dessert, Coffee or tea

Salmon rillettes

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

X ESRMRICIE IR TEERAZENTUVET,

#15% DY —E AR ZEMBEIETWEEET,

KREANDRRICED . FIBRBHEBICRZHBENTSVET,

KEMIILDTLILE—DHZBERIE. HONCORDICERLE T
Vo BMICE > TUITRETETRVERD ZSVET,

MAFRICEEHDRVEE. HIETHERL TL S ERIFEEKTT,

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.



Served 3.31. - 4.6.2025
LUNCH MENU

SUFAZa—

WESTERN [ *8

PRIMULA LUNCH zunssyF aEs>¥)

AZXFXDTITINYY 7 (5K, Z—F. IS or T+ ZFE)

Sea bass acqua pazza (Withsalad, today’s soup and choice of bread orrice) . - ...+ o oo ¥2,400
CHINESE R

PEKING WEEKLY LUNCH SET MENU ftm5>5tyt BES>F) s@ihg - 5k - 2—7 - 5% - A%
BRS5EHE AR —27 DA WVEFEE Black sweet and sour pork -« -« .ooooooooo ¥3,000
XHEH BERCEREDKERE Crab meat and scallops with scrambled egg white in Fu-Young style ........ ¥2,600
Ry IR{Z BE CEMBFIDIVE Stir-fried shrimp and seasonal vegetables . ... ............................. ¥2,600
ERFR S DHERMRIDE Stir-fried beef with Chinese miso ... ooooveeeo ¥2,600
MEZR ItREX FRESFE Braised tofu and minced beef Chilisauce -..........oooo ¥2,200
NOODLES / OTHERS sms%

PHIREE  BEYSHAtyb (THABLR—, REXRL/NE. EKKN)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments -................... ¥2.800
IRERTE BEIVRFE Shrimp won ton noodles -« .o oot ¥2,000
R FRBEEIEIE EEAMUERK Beef chow mein Black pepper flavor ... ¥2,000
Ed@%d@‘ﬁ& a%%ﬂd{%@d@‘ﬁ& Char siu pork fried riCe - oo e ¥2,000
[Tty k] +500 F
FAERICATIT D e TEEYT, (—ARIDSH) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =

F=3 =3 [E&BET Springroll ... (17K Jeach) ¥360
ARERF BABEBXTF Pan-fried dUmpling -« veveeeeeie e (21E /2 pieces) ¥600
FRBETE BXRIBETE Porkdumpling ..o (21@ /2 pieces) ¥600
TEEEIERT TBEEIFEST Seafood dumpling - ..o (21@ /2 pieces) ¥800
N /VEEE Steamed minced pork dumpling ... (21 /2 pieces) ¥920

¥ ESRMIRICIFINTHERDNGENTVE T,

#15% DT —ERBEMESETWLEET,

HREANDKRRICED . RIBRBHDEEICAZHEDCEVET,

KEMICEBTLILF—DH2EERKIE. HEHCORDICBRLHLEE
Lo BMICE>TITIRETEBVERD ZSVET,

XIFRICEEED B VISE. HETHEAL TLSERIFEEKTT,

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.



Served 3.31. - 4.6.2025
COURSE MENU .o o14:00

JAPANESE | f1&

‘;I)ES:%}_.H_ EAO Mini LUNCH COUISE - e e ettt ettt et ¥4,800
it -y} Appetizer — Two kinds of appetizers
EBE - A0TF@ERED Hlouv—= Sashimi —— Two kinds of seasonal sashimi with condiments
W) — hoBRRFEL Steamed — Steamed Sakura-color sticky rice
AR #E TEUSEAER Bk iRes Deep fried — Jumbo shrimp and spring vegetable tempura
BY —— KBECLETROXIGE Rice Rice, Pickles, Miso soup

BE — 8k HFOY KT Dessert —— Caramel pudding
TH—F —FvISXILTV>

TE R E  HaNa LUNC COUMSE vttt ettt ettt e ¥6,000
Fofd == Appetizer— Three kinds of appetizers
s MoOFERATFEL Soup —— Steamed bamboo shoots
HERR AZS B8R WF Sashimi—— Two kinds of seasonal sashimi with condiments
BE ——ADOZEED HLSVL—R Deep fried — Deep-fried clams in rice cracker crust
LY BHo5NE RPBMAR EFHRE TR Simmered — Kuroge Wagyu shabu-shabu with seasonal vegetables
BE —— REMFLeRLeyR FEFRARZ Rice Three kinds of nigiri sushi / Miso soup
BE _ EOLFE=BRERO Kbt Dessert —— Caramel pudding / Sakura rice cake

FH—b — FrSALTU | s

CHINESE [ H#

jt:‘ﬁ%)}i:]—] Peking Short LUNCh COURSE + oot uettettetttttttte ettt ¥4 800

HIS. 3D UONZ—T, NET. A1V (ZLIR). FER (Lo HIBE (RISHIH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BBV IV Please choose from:

[ X1> Main]

1. BEE ERER |2 BB ERSH
AR — OOV BEEK & B L BEOR ROy L e SHHEROY 0 FNOREREY OO LY
Combination of Black sweet and sour MATSUSAKA 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

[ %8k Noodles/Rice]

LAS2MER (AEMER) N T‘_‘ , 2068 (FoIEDRDTHED)
Gomoku fried rice or Spring onion soup noodles

:||37'?'_\5‘/9'-Z| IR PEKING LUNCH COUISE wvutiiasiasieasssestsseesesesssessessss et ss s stes st et st s sttt ss st s sttt s st ee e ¥6,000
AR — EHOAREDEDE Assorted cold seasonal appetizers
ERRIE —— FRBECEHFROETV WY  Stir-fried scampi and seasonal vegetable Black bean sauce
AR —— BEROBRERAHX— Braised white fish hot and sour soup
BERD KDL BEDE LB Steamed rapeseed blossoms and shrimp dumpling
[ R NI DR EEE & Manila clam and scallop spring roll

HEAERK DLUIEBDOMERT I 1 Spicy stir-fried TSUKUBABITON pork
HERELZE DR BT Won ton and chicken soup noodles
FHOREE O AADTH—b Today’s dessert

X _ESRRMRICIEINTHERNEENTVET, All prices are inclusive of tax.

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

KEANDRRICED . RIBRBHEEICAZBENCIVET, Menu may change without notice due to circumstances.

KRBMICEBT LILF—DHBEERIE. HOHDCORDICBRLELLEE Please inform if you have any food allergies or restrictions in advance.

Vo BMICE > TETIRETEAVERDISVET,
KERRICEEH DB WEE. WETERL TLWSEKIFEEKXTT,

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



COURSE MENU .o oo

WESTERN I *8

Z>F=_"1—2R Pprimula Mini Lunch Course - ...

AR 2BERAEDE

KEDRX—T EflE A=FTS522ZX—TF (+¥700)

XA Tayra OTFREIDEBVTIVO
RAXDTITINYY 7
BHRE—TNIN=F
US J7AO—XRFT—= (+¥1,700)

N> oro4R

FH—k,d—b—or fI%R

5\/}] — A Primula Lunch Course «««««eceeeeennn

T—>UIwvhk

AHOR—T
TV=VTRNTZHR ENL BEYY 7LD
TNy oaHBE

AHOERADRIL RTF—RY—2X
N—TBO—XAT I IYREZ—KY—2X
FTINTE—I

I I7XFH—F d—b—orfl&E

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

Salmon rillettes

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

X ERERRICITIRNTHERD ZENTUVET,

X15%DY —EZRAENBIE TV EEd,

MAEANDRRICED . BIEBABHEBICRZHBENTIVET,

HBMICEBTLILF—DHZ2EFRE. HEDUDERDICBRLHELLS
Vo BMICE > TUITIRETETRVERD ZIVET,

MFRICEEHD R WSS, HIETHERL TLWAERIZEEKTT,

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.



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 TIZEE TIL—YADEIZEIE Almond jelly with fruits -« ooooeoe ¥860
HRFFEK RAEAAADITFYYZILY Coconut milkwith tapioca -« vvveeennnn. ¥860
CREE >d=F)> Mango pUAding -+« v v e ¥1,000
%ﬁ;ﬂ(*ni\\ SAFv—Nv b Lycheesherbet ... oo ¥760

Sakuraice cream

JAPANESE Me

DESSERT LT A RV =18 SaKUraICE CrEAM -« - e e ettt et e e ¥800
BHEEFATZTLY (B - %) Mochisweet red bean soup (Not/cold) « -« vvveennireeeeienaan... ¥1,000
FUSXILTUY [REEBEJBR ¥1,200

Caramel pudding / Sakura rice cake / Sweets

WESTERN FR

DESSERT T R T A ChEESE CAKE - - -« ettt et ¥1,000
TS TIVISA APPLEPIE -« oottt ¥1,000
ST TZXTH—E (BED) CheP s monthly dessert .-« .ooveeriaeaiaiaia.n. ¥1,200
TARG) =L (NZF « AARYU =« F3aL—bk) ¥800
Ice cream (Vanilla, Strawberry or Chocolate)

DRINK MENU . ua

DRINK FHETLI7L FIE Asahi Premium Draft Beer “Jukusen” ............................ ¥1,300
T HEERAE AsahiBlack BEEr - ot ¥1,300
GSXRIN=D1)>2T T4 Glass of Sparkling Wine - ..oo.voeveeiiieiiaiiai. ¥1,600
Sy TV F « A=Y + T3 MICHEL LYNCH Orgnic Buran « -+« ¥1,200
Sy T )WIDTF A=Ay T )L—a - X)bO—
MICHEL LYNCH Orgnic Rouge MERLOT ... .. .. ¥1,200

DRINK TO—E— (HOt Or1CE) Coffee. .. o ¥900
TR TLAYY ESPresso COMfEe ...t e ¥900
I T T T T CafClatte - oo ¥1,000
FI T CappuCCINg -« ¥1,000
TA R T A 1CedTOa - c oo e e ¥900
FIE (A—=1)2) Tea(Dafeeling) -« e vnenete e ¥1,000

¥ EERMRICIF SN THERDEENTVE T,

K15% DY —E AR EMEIE TV EET,

KEANDORRICED . FIBRBHZEBICRZHBENTTVET,

KBMICELDTLILE—DH2BEKIE. HONCORDICERLEGET
Vo BMICE>TETIRETETAVERDITVET,

MAFRICEEHD B VIEE. BETHEAL TLWSERIIEEKTT,

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.





