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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.
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CHINESE REE  GEEHEIR XRYvUF  Peking Specialty

AR AR— 2T DIUAEWVEEEB (RZEIRU/SUTRZ) oo oo e —ABI  ¥2,200
Black sweet and sour MATSUSAKA pork with Steamed bread
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L 4

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.
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JAPANESE ME SIFHERLE XX +vUF Hanasanshou Specialty

- AT R BT N YL T —AHT  ¥2,500
Marinated Edo-style beef tongue in pot
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FHHKBIE 70 RFEOKZETRADRRICE SILAZVRKR T, BED 2
CRISLZEALT. FBICEHRBEATY
BAKEOBA L HVZ BT FIREHZ 3 KEMFTKISEL. B
Rz EH L. ToIC 1 BENT TAzBEL. BEHZMA TES—BdeE
Mo COHTEIFRHKMRZRATHESZIL T, AKENTRADHZHEHOVHR
RENTLET,
FloACHIL, FHOHRET LA T, LEREREHIIEALEAD VL
CEZEBETIOLET, RTIUBRSTIEOMMTLEER—mZ. DI TIHRE
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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.
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WESTERN FEB To9yR)— FULT RRI+¥JF Primula Specialty

RRE—TJERTAVDI)T—=2a~T I TIE g~ — AR ¥2,500
Braised TOKYO beef with red wine -Boeuf Bourguignon-
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*
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.
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¥ EERIRICIETINTEERNEENTUVET, All prices are inclusive of tax.

#15%D Y —EZXREMESETVREET, 15% service charge will be added to your bill.

HREANDRRICED . FHERBH B BICHDIHENTSVET, Menu may change without notice due to circumstances.

KRBMICEBTLILF—DHZBE/RKIE. HODLDRDICERLEIIE L, Please inform if you have any food allergies or restrictions in advance.
BMICLSTUITRETETBRLVERDISVET, Therice used in the restaurantis domestically produced unless otherwise specified.

MEFRICREHDARVEE. HETEALTWSEXIZEEXTT,
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Assorted cold seasonal appetizers

Clams and shark’s fin in top-grade Chinese soup stock
Stir-fried scampi and tomato, salt flavor

Stir-fried conger eel and vegetables, Japanese pepper flavor
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 scampi and tomato, salt flavor

Swallow’s nest in top-grade Chinese soup stock

Two kinds of steamed dim sum

Stir-fried conger eel and vegetables, Japanese pepper flavor
Black sweet and sour MATSUSAKA pork

Spring onion soup noodles OR Gomoku fried rice

Today’s two kinds of dessert

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

Assorted cold seasonal appetizers
Stir-fried prawn Peking sauce
Stir-fried scallops and yellow chives, salt flavor

Steamed soup with handball yuba, flower shiitake
mushrooms, and shark’s fin

Roasted Peking duck skin

Stir-fried wagyu beef fillet with oyster sauce

OR Steamed leopard coral grouper with turnip rice cake
Clams and sea lettuce soup noodles

OR Char sui pork and fried scallion fried rice

Today’s three kinds of dessert

Bonito tataki Salsa verde sauce

Asparagus and bacon quiche

Today’s soup

Baked turban shell and bourguignon butter in cocotte
Pan-fried grunt in acqua pazza style

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

Chef’s dessert, Coffee or Tea

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

Bonito tataki Salsa verde sauce

Asparagus and bacon quiche

Today’s soup

Baked turban shell and bourguignon butter in cocotte
Truffle risotto (Made with Italian rice)

Pan-fried grunt in acqua pazza style

Grilled TOKYO beef sirloin

Assorted cheese and dried fruits

Chef’s dessert, Coffee or Tea
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Reservation is required by 5:00 p.m. the previous day
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Reservation is required by 5:00 p.m. the previous day
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Appetizer — Water shield and okra with TOSA vinegar jelly
Braised octopus
Grilled and soaked sweetfish
Mugwort wheat gulten bread
Soup —— Grilled sea bream and tofu clear soup
Sashimi — Bluefin tuna and seared cuttlefish with condiments
Grilled —— Grilled scabbard fish with Shuto sauce
Vinegared Myoga ginger
Extra Marinated Edo-style beef tongue with green onion and mizuna
Rice /Noodles — Udon OR Rice porridge
Dessert — Green tea pudding / Sweetened boiled green plum

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

Appetizer — Water shield and okra with TOSA vinegar jelly
Braised octopus
Grilled and soaked sweetfish
Mugwort wheat gulten bread
Soup —— Grilled sea bream and tofu clear soup
Sashimi—— Bluefin tuna, seared cuttlefish, and scallop with condiments
Grilled—— Grilled scabbard fish with Shuto sauce
Vinegared Myoga ginger
Deep-fried - Deep-fried conger eel and burdock sandwich
Extra

Marinated Edo-style beef tongue with green onion and mizuna

Rice /Noodles — Udon OR Rice porridge
Dessert — Green tea pudding / Sweetened boiled green plum

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

Appetizer - Water shield and okra with TOSA vinegar jelly
Braised octopus
Grilled and soaked sweetfish
Mugwort wheat gulten bread

Soup Grilled sea bream and tofu clear soup
Sashimi— Bluefin tuna, grunt, and scallop with condiments
Assorted dish - Grilled scabbard fish with Shuto sauce
Burdock root wrapped in conger eel
Vinegared Myoga ginger
Deep-fried - Buckwheat noodle-wrapped sea bream tempura
Extra Wagyu beef tomato sukiyaki
Rice Three kinds of nigiri sushi / Miso soup
Dessert — Green tea pudding / Sweetened boiled green plum / Sweets

X EERMRICITTRNTEERDEENTUVET, All prices are inclusive of tax.

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

KEANDKRICED . FEERBHBEICHZIHENTEVET, Menu may change without notice due to circumstances.
KBMICEZTLILF—DH2HERIE. HENCOBRDICBRLELIIZE, Please inform if you have any food allergies or restrictions in advance.

BMICESTITRETIAVERDBITVET,
XEFRICEERDB WSS, HETEALTVSERIZEEXKTY,

Therice used in the restaurant is domestically produced unless otherwise specified.
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SPECIALTY DISHES #gx=a-
JURRA I ONDEE Braised superior whole shark’s fin Brown sauce -« -« ...... ¥11,000
—m B % DIFHDE  BFELZX—T swallow’s nest clearsoup. . ««-ovveeveeeieaiii.. ¥3,500
N3 )= HHUVEFHRDEHE Braised abalone and vegetables Brownsauce . -« -« -.- .- ¥4,400
iR HHVECFFD ) —LFE Braised abalone and vegetables Cream sauce .. .. ¥4.400
fgas BEZDEHZEIAH Braised sea cucumber Brown SaUCe « -« vevevevernnnn.. ¥6,800
APPETIZERS sz
=Pt =TS REDEH Assorted three cold appetizers -« oovoooveeiii ¥3,400
XEE (KOIf. AL BilX) THITRHETEEY, £1,900MH
Each appetizer is also available (Chilled jelly fish, Cold steamed chicken, Sliced barbecued pork) ¥1,900/each
SOUP 3
=<Vl AHONZ—T (EHK. ERADIEK)
Shark’s fin soup Soy sauce flavor or salt flavor with crabmeat ... ................... ¥2,420
FEHAR BB RDBRFEIR {1 TX— Hotand sour white fish soup - -........... ¥1,200
R 5 FEFDEELRZX—"F Hot and sOUr €8ESOUP - -« vvneveeneaeiieaaieaieae ¥1,000
| ESHBTLUDR=T COMSOUD <o ¥900
SEAFOOD &
=1REAR BEBEOWD (ERY—R FUVY—Z IYQAX—XY—R) ... ¥4,100
Stir-fried prawn Choice of Peking sauce, chili sauce, or mayonnaise sauce
I8 EEDID (FUV—Z EE) oo ¥3,200
Stir-fried shrimp Choice of chili sauce or salt flavor
KR EE DK EE Crabmeat with scrambled egg white in Fu-Young style -+« «....... ¥3,000
EId==0= NI BAFE EIED I stir-fried scallops and Chinese chive . .....ooooooni... ¥3,200
BB T BDEETFIDIE stir-fried seafood and vegetables -« ..................... ¥3,000
BEEF / PORK / CHICKEN 4.&- -
BRI FREE—T > DOMYIDIPE stir-fried shredded beef with green pepper - .- - .- ¥3,000
EFEER FRDEAMED stir-fried beef with black pepper -« -« .vvevveeeveeiian.. ¥3,500
BREBEIE MABRAR— 2 DA WVEFERK Black sweet and sour pork ... .- .. (1 ABG fE511) ¥2,200
FlsEnnF BXAR & AiF DS E£FE Braised porkand eggplant -« -...ooovoiiiii ¥2,400
EIRET EHROMS (PEKEME. ZILR. HE A a—FvY)
Stir-fried chicken (Choice of miso, Japanese pepper, sweet and sour sauce or cashew nuts) - - .- ¥2,400
LR IEIERS LA W Roasted Peking duck skin « -« ovvvveeeeniinnn. (1 & Jeach) ¥1,000

VEGETABLES / TOFU / EGGS

FEIORE
FREZE
ANEA

DIM SUM

Hx-2HE FF
B, H. HFROEHEM stir-fried mixed vegetables and mushrooms - - . .. ¥2,600
FRESE T38AD Braised tofu and minced beef Chilisauce - -............. ¥2,100
IIEHEE (BRCIRDM . BRCIIOMED. BARLIIOMW®D)

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

RO

[EBET Springroll «vonveee e (17 Jeach) ¥360
(2@l /2 pieces) ¥600
(2Bl /2 pieces) ¥600
(218 /2 pieces) ¥800
(21@ /2 pieces) ¥920

FBEERF Pan-fried dumpling- oo
FXPIBETE Pork dumpling -« -« v

TEEEIFESE Seafood dumpling. - - oo

/NEETL Steamed minced pork dumpling
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SASHIMI =2
Zkﬁﬁ\flcji Bluefin tuna Sashimi - - - -« oo oo ¥3,8OO
%U%%Débﬁ ASSOITEA SASNIMI - -+ v ot et e ¥4,600

DEEP FRIED &%

ﬁ‘,}i?{&%% Vegetable LEMPUIA - ¥l’800
FKIBFEERD BA0H ASSOrted temMPUIa -« -« v oottt e ¥2.600

SIMMERED DISH &%/
;@Jﬁ@b\,s\‘t% Simmered seabreamhead - - - -« oo ¥2,000

APPETIZERS #x%

I TDRECHUTT TH Chefssalad -« oo oo ¥1,500
Y ARZE F)LHFAILTY—X Bonito tataki Salsa verde Sauce - - -« «o.oovvni ¥2,000
TV =T ZINTHRENR—TF w3 Asparagus and bacon quiche -« oooooo ¥2,200

E£NL. M BYYF7LTDATFL—1 Prosciutto, tomato, and mozzarella cheese caprese - - . . ¥2,200

INLEEDEDEEA) =T Assorted ham and OlVES - « -« -« e evne e ¥2,600
F—XERZATIL—"Y Assorted cheese and dried frUItS - « - -« -« e eeeenmiit et ¥2,500
SOUP =z=z—7

ZIKE@/—J—‘\)&—\/‘\:L TOAAY 'S SOUP -« + v v vttt et e e e ¥l,100
FZA T TR Z—F Onion gratin SoUp - -« o vee e ¥1,600

LIGHT MEAL 3Sakrz—0
TLUFITSAEAZAN) % Frenchfries and ONION FINGS - -« vveieeeiiaiiaiie e ¥1,200

MAIN XA YTy sa

/\—7\%7\ 1))L Grilled herb DOTK -« e e ¥3’OOO
AHOERIE Today’ sfreshfish..... .o ¥3,200
US )7 O—RZ Il (1608) Grilled US rib @ye (1608)- - - -« -+« wveneeeeeeaeaeaeeeeaeeeeie ¥4,500

[ CRMETIC 20 9~ 30 DIFEHHDE T, Please allow 20 to 30 minutes before serving.

RRE—TJH—0Oa>21)JL (1508) Grilled TOKYO beef (Wagyu) sirloin (1508) - -+« wvoveeennn ¥9,800
[ CHREETIC 20 9~ 30 DIFEHMND 9, Please allow 20 to 30 minutes before serving.

X _ESERRICIEINTHERNZENTVET, All prices are inclusive of tax.
K1S%DY—EZXREMESETVREFT, 15% service charge will be added to your bill.
KEANDRKRICED . FHERBA B EICHDIHEN CTVET, Menu may change without notice due to circumstances.
KRBMICEBTLILF—DHBZBERIE. HODLCDHRDICERLEIIEIL, Please inform if you have any food allergies or restrictions in advance.
BMIC& TR SRETERLERDCTVET, Therice used in the restaurant is domestically produced unless otherwise specified.

MEFRICEERDAVGE. HETEALTVSERIZEEKRTY,
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RICE / NOODLES s#m-#m- &

H=iEE BT (BBAD) ¥3,000
Scorched rice topped with meat and vegetables Starchy brown sauce

EEANER ERMWER (R—1F) crabmeat fried rice Served withsoup - .- ...ooooen... ¥2,000

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

H=1 FBEBEZFIE Gomoku chowmein -« oo ¥2,000

T E ABBADFEEZZIE oo ¥2,000
Chow mein topped with chicken, seafood, and vegetables Starchy sauce

=55 FBETZIE Gomoku SOUPNOOAIE - - -« vt ¥2.000

RICE / NOODLES &=

CBRtvh FUBEIIEAY FOW IR Steamedrice Pickles and Misosoup .- ¥1,000
SBEZCET Seaweed fice SOUP DOWL- -« -« - e oo ¥1,200
HEZSEIT Salty plum rice SOUP DOWL - -« -+ oo ¥1,200
BAZIE GB « 73) Buckwheat noodles (HOt « Cold) -« x v v vttt ¥1,200
BAZSSEIT Seabream rice SOUP DOWL - - -« o vttt ¥1,800
FBIDEED BT Assorted SUSHI - -« oo oo et ¥4,600

RICE / NOODLES &=

INZAR (AROx%R—t. RER—DO) Bolognese pasta or Pomodoro pasta -« .«.................... ¥2,200
EJaZUVwhk (AR TFEXRMERA) Truffle risotto (Made with 1talian rice) -« -« vvverveeeneeannn. ¥3,200

DESSERT ...

CHINESE

R

JAPANESE

Me

WESTERN

B

BICERE ZIL—YADTZEE Almond jelly with fruits ... ... ¥860
HFFEK AEAAAD DT VY Z )LD Coconut milk with tapioca - - -« ««vveeeeeennia.. ¥860
ERMaE =12 Mango pudding - -« v ovveee e ¥1,000
FARLKEE TAF T —RYUB Lycheesorbet . .oooooooiioii i ¥760
ZFREK O EF Fried sesame dumpling. - -« -+« vevvenvaneaiaiaiaea (118 /each) ¥400
BREST A R 1) —Ls Green teaice Cream «« -« -« eerntntt ettt et ¥800
BHEFATL) G- %) Mochisweet red bean soup (hot/cold) « -« -« vvennmieeeaeiiaaaieeae ¥1,000
BETVY BHEHER HIK Green tea pudding / Sweetened boiled green plum / Sweets. ... ....... ¥1,200
TR =3 ChEESE CKE - - oo ¥1,000
T TFIUINA APPLEPIE -« oo ¥1,000
NAFTVTINDILAZ 2T L =TT =YD — NaFHIIT

Pinapple mousse and grapefruit gdteau Vacherinstyle - .. ......ooooiii i ¥1,200
AR )—=L (NZ5 « ARARY— « FIOL—bR) ¥800

Ice cream (Vanilla, Strawberry or Chocolate)

¥ EEEMEICITINTEERDSENTVET, All prices are inclusive of tax.
X15%DY —EZREMBEIE TWEEET, 15% service charge will be added to your bill.
KEANDRKRICED . FHERBH B EICHBIH5EN CEVET, Menu may change without notice due to circumstances.
KEMIELDTLILF —DHEEERIE. HEDLHRDICERLEIZE L, Please inform if you have any food allergies or restrictions in advance.
BMICE TRIRETERLEROITVET, Therice used in the restaurant is domestically produced unless otherwise specified.

MEFRICEREHDO BV, HETHERALTWSEXKIZEEXTT,
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