Served

5.12.-5.18.2025

LUNCH MENU ...

WESTERN

*R

PRIMULA LUNCH unssy¥ cags>¥)

BTV 75301V —R (HS58. 2—F, /X or SARLE)
Grilled red sea bream French sauce (With salad, today’s soup and choice of bread orrice) ............. ¥2.400

CHINESE

R

PEKING WEEKLY LUNCH SET MENU  st:5>Ftyr GBEBS>F) scain - ik - 2—7 - #5% - A%

BEBEE
XEEH
YHHI R IR
ST
FREZE

WPRAR—27 DEAWVERERK Black sweet and sour pork -« ....oooooooiii ¥3,000
BRCEEFDOXEE Crab meat and scallops with scrambled egg white in Fu-Young style ....... ¥2,600
BEEIYYI—DOYIR—XY—2R Stir-fried shrimp and mango Mayonnaise sauce - .......... ¥2,600
HFREANDEF W Stir-fried beef and cuttlefish, black bean flavor .......................... ¥2,600
IR MEEE Braised tofu and minced beef Chilisauce .. .ooooooiiiiii ¥2,200

NOODLES / OTHERS s, #

DRI B

bEI=Rz i
+RIFE
HRIZ 10 ER

BETSAEY N (TAELR—T, REXL/NVRE. k)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments ..................... ¥2,800
BRAADRBZBTEIX Chinese soup noodles with chicken . ...................oo ¥2,000
FEHHADNTEBITEIL Gomoku fried chow mein with starchy sauce ... ¥2,000
SBEIDER SAIIMP FHIEA FICE - v e vttt ettt ¥2,000

FERICATITZ e TEET, (—ARINSE) Additional steamed minced pork dumpling. Extra ¥ 500

[/NESEY ] +500H

DIM SUM =
'L [ EBEDZ SPrNG Ol oo (17 Jeach) ¥360
AT BFERF Pan-fried dumpling ... ( 2Rl /2 pieces) ¥600
EF YT BXEABESE Pork dumpling - oo oo ( 21@ /2 pieces) ¥600
BEEBETE TBEFBESE Seafood dumpling - ..o ( 2@ /2 pieces) ¥800
INEES /NEEE Steamed minced pork dumpling. ... (218 /2 pieces) ¥920

XS ICIETINTHER NS ENTVET, All prices are inclusive of tax.

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

KEANDORKRICED . FHERBD B EICGB5ENTEVET, Menu may change without notice due to circumstances.

KRBMICEBTLILF—DHZEERKIE. HODCDRDICERLEIIEL, Please inform if you have any food allergies or restrictions in advance.

BMICE S TRIRETELLERDITVET, Therice used in the restaurant is domestically produced unless otherwise specified.

XEFRNCE DR WNEE. HETHERLTVWS2EKIZEEKTT,



Served 5.12.-5.18.2025

COURSE MENU .o oo

JAPANESE [ Mg

51)552%1%_ EdO Mini LUNCH COUIS @ « v et e 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 e e e e e ¥4,800
Bt — =R Appetizer — Two kinds of appetizers
BE — @b Hlovn—=R Sashimi —— Two kinds of sashimi with condiments
= TRRABERCBROREEHE Simmered— Simmered red perch and vegetables
= INFCBERIFE Deep fried — Conger eel and shrimp tempura
BE — R T Kbt Rice Rice, Pickles, Miso soup

TH—F —HKETIY Dessert —— Green tea pudding

IH 17 BRETOEITFHFITI,
Reservation is required by 5:00 p.m. the previous day

TE'%}_%_ Hana LUNCH COUISE « v v vttt ettt et 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 e e e e e e e e e e e e e e e e e e e e ¥6,000
Fefd == Appetizer— Three kinds of appetizers
e AT Soup —— Grilled sea bream and tofu clear soup
B HBER RER HE=E Sashimi—— Two kinds of sashimi with condiments
BE — Z8#&ED HLosLW—RA Deep fried — Deep-fried young sweetfish / Deep-fried shrimp
1Y) —— MG T BERFHBT FE=FE coated with yuba / Vegetables
BE —— BEEMFLe3Ler R KX Simmered — Kuroge wagyu shabu-shabu with green onion and mizuna
BE _ EDOEFR=FED KL+ Rice Three kinds of nigiri sushi / Miso soup
FH—k _HKRXT)Y BEEEESR Dessert —— Green tea pudding / Sweetened boiled green plum

CHINESE | H#

jt:ﬁa\/a:s:j_z Peking SHhOrt LUNCH COUISE « v v v v v vttt et e e ettt e e ettt a e e et e e e e et e oo oo e ¥4,800

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

BBV TV Please choose from:

[ X1> Main]
1. BRSEE XBER | 2.pHRE TESe

WRAR—oDONAWEEK & BARE BERFOXTEDO Y itr‘; BELIYI—DOIYIAR—IY—X
Combination of Black sweet and sour MATSUSAKA ° &FRCA1THOEFMWHDE Y

pork & King crab and scallops with scrambled egg ‘ Combination of Stir-fried shrimp and mango Mayonnaise sauce
white in Fu-Young style & Stir-fried beef and cuttlefish, black bean flavor
[#E8k Noodles/ Rice]
LRI (ERYK) g 2 (EOIRDEOHE)
Gomoku fried rice O‘r Spring onion soup noodles
jt:ﬁ%‘/?‘j TR PEKING LUNCH COUTSE «vuvtivaeiasisaessesesessesssesseseesessess s sesesssesss st s et e ee s s s st eseese st s st s stesianes ¥6,000
BFRACH 4 TEAREDEDE Assorted cold seasonal appetizers
ARERR —— FREBEOREEFETFY Stir-fried scampi with chili pepper
R LE& FXATGET ,FXTDOFEELZX—T Bamboo mushroom and quinoa clear soup
WD ——— KIBBHD XO B O HBEEEHIEIT  Stir-fried turnip rice cake with XO sauce and deep-fried dumpling
HTEERN —— BN\SHBORLAHEDEAHEL Steamed braised pork rib cartilage wrapped in lotus leaf
BEIVER ——— BEUER Seafood fried rice
RO —— AHOTH—K Today’s dessert
¥ EERMEICITINTEERDSENTVET, All prices are inclusive of tax.
X15%DY —EXREMBEIE TWEEET, 15% service charge will be added to your bill.
KEANDKRICED . FHERBH B EICLBI5ED TEVET, Menu may change without notice due to circumstances.
KBMIELBTLILF —DHEEERIE. HODLHRDICERLEIIZE L, Please inform if you have any food allergies or restrictions in advance.
BMICEoTRTRETSBLERLISTVET, Therice used in the restaurant is domestically produced unless otherwise specified.

MRS EHDOABVSEE. HETERLTWSEXKIZEEXTT,



COURSE MENU .o wo4:00

WESTERN [ #*#8

5\/92523 — A Primula Mini Lunch Course «---....

AR 2@BREDLYE

AKBDRX—T FlE A=AV TS2X—TF (+¥700)

XA Tavia OTFREDEZBVTIVO
BEIUIIL ToE—XVY—X
REE—TNYN—=F
US VJO—XRXF—=F (+¥1,700)

N> orZ 1R

FTH—k, d—kb—or fIX

5\/9:3 — A Primula Lunch COUrSe ««««vveeeeeeermen

JN—=VTFIANZHRER—=OAVFya
AEHDZX—T
PHTETINFZgoNEZ—OO0y MgESE
AHODEAREIE

N—=TBO—XAIJI IXZ—RKY—2X
FNYTE—=I

STI7ATFHY—F Od—k—orfI&R

Two kinds of appetizers

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

Main dish : Please choose from the main dish
Grilled red sea bream French sauce
TOKYO beef hamburger steak
Grilled US rib steak(+¥1,700)

Bread or rice

Dessert, Coffee or tea

Asparagus and bacon quiche

Today’s soup

Baked turban shell and bourguignon butter in cocotte
Today’s fish

Grilled herb pork loin Mustard sauce

Avant dessert

Chef's dessert, Coffee or Tea

¥ FEREARICISINTEERDEENTUVET,

#15%DH —EZREMESE TWREET,

KAEANDORKFICED. FERABRHEBICHZHZENTIVET,

XKBMICEZTLILE—DHZEEMHKIE. HENCOHBRDICHERLHTIET U,
BHICE TUITRETCEAVERDIIVET,

MFRICEEROBVIEE. BETEALTLWSERIZEEKTY,

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.



Served 5.19. - 5.25.2025
LUNCH MENU ...

WESTERN

R

PRIMULA LUNCH 7unssy¥ B®S>¥)

BEERAEXH—ZEIAH (458, Z—F. /> or S0 Z{F=)

Chicken thigh stewed in vinegar (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
EFRE I 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
HHFIRIZ BECTEDMFRBKMSD Stir-fried shrimp and vegetables, yuzu flavor...................... ¥2,600
EWAEL FRCAADEERRID Stir-fried beef and cuttlefish, black pepper flavor...................... ¥2,600
MESE IR MESFE Braised tofu and minced beef Chili SAUCE -« v rerreeei i ¥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 - -+ -+« ovvviiiia .. ¥2,800
AN BR. EF. FUFT5ADEABHHZIL Soup noodles with pork, eggs and wood ear mushrooms - . .. ¥2,000
ey ] B tEE Vegetable soup noodles - - ..o ¥2,000
FHEER FRDELAMIER Beef fried rice with black pepper- -« -« ovvoooi i ¥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
BBEERF BBEERF Pan-fried dumpling .- ..o (218 /2 pieces) ¥600
R BREFESE Pork dumpling - oo (21@ /2 pieces) ¥600
BEEBETE BEEIFESE Seafood dumpling ..o (21@ /2 pieces) ¥800
N IINEEE Steamed minced pork dumpling . ... (218 /2 pieces) ¥920
¥ _EERIRICITINTEERNEENTUVET, All prices are inclusive of tax.
#15%D Y —EZXREMESETVREET, 15% service charge will be added to your bill.
KEANDRKRICED . FHERBHBERICHZIHEN TIVET, Menu may change without notice due to circumstances.
MEMICLBTLILF —DHEEERIE. HODLHRDICERLETIZE L, Please inform if you have any food allergies or restrictions in advance.
BHICE T SRETERLEROCTVET. Therice used in the restaurantis domestically produced unless otherwise specified.

REFRICEEB OB WE S, HETERALTULWSEKIFEEXRTT,



Served 5.19. - 5.25.2025

COURSE MENU .o woa:on)

JAPANESE I &

TIPS "2 &  EdoMiniLunch COUrse -« vvomeenoe.

VAN =

BE — @b HLlovn—=R

" TEBRECHROREIEDE
B NFEBERFRRE

BE @R oW ARt
FH—k — HETUY

AIE 17T BETOSRFHGEI T,
Reservation is required by 5:00 p.m. the previous day

TE%J% Haiaal=tinGhaG oS

G =&
fEn458 BT
B BER BER #HEE
BE —— Z#EED HLSLW—K
B MUEHEET BERIFHT BTR=E
BE —— EENMFLeRLeR BB K

BE EOERZERD Kbt
TH—h —HRKTV> BEEHER

CHINESE 1§ A

jtf‘ﬁ?‘/?i:]—] Peking Short Lunch Course

............................................................... ¥4,800

Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments

Simmered— Simmered red perch and vegetables

Deep fried — Conger eel and shrimp tempura

Rice Rice, Pickles, Miso soup

Dessert —— Green tea pudding
................................................................ ¥6,000

Appetizer— Three kinds of appetizers
Soup —— Grilled sea bream and tofu clear soup
Sashimi—— Two kinds of sashimi with condiments

Deep fried — Deep-fried young sweetfish / Deep-fried shrimp
coated with yuba / Vegetables

Simmered — Kuroge wagyu shabu-shabu with green onion and mizuna
Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Green tea pudding / Sweetened boiled green plum

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

BBV TV Please choose from:
[ X1> Main]

1. BEEsRE XBER

|2 WMTEEC BHFR

WA — 2 DIV EEEK & BREEROREED Y~ ig:r‘@t BEEBEOMTRAEL

Combination of Black sweet and sour MATSUSAKA
pork & King crab and scallops with scrambled egg
white in Fu-Young style

[#E8R Noodles / Rice]
1. 20k (EBEMER)

Gomoku fried rice

ij_TI_\E \/9:: — A Peking Lunch Course ...................

‘FACH 4TESREDEDYE

ARRIR FRBEOREEFEFILD

kL% FXAYLAT , XXTDFELZ—T
TROA R0 RIRBID XO B c AEEAHHZIT
G eS| BNZRBDRAHEDFEAHEL
BENER —— BELER

BHIRRE D AEHOTH—b

&FRCAHDOEBHL DDV
‘ Combination of Stir-fried shrimp and vegetables, yuzu flavor
& Stir-fried beef and cuttlefish, black pepper flavor

| 2N (SoEDEDTER)

Frlk
or

| Spring onion soup noodles

Assorted cold seasonal appetizers

Stir-fried scampi with chili pepper

Bamboo mushroom and quinoa clear soup

Stir-fried turnip rice cake with XO sauce and deep-fried dumpling
Steamed braised pork rib cartilage wrapped in lotus leaf
Seafood fried rice

Today’s dessert

¥ FEREARICIEINTHEERDEENTUVET,

#15%DH —EZREMESETVREET,

KAEANDORKRICED . FHERABRHEBICHZHZENTIVET,

KBMICEZTLILF—DH2HEHKIE. HENLCOHRDICHBRLEIETL,
BHICE TUITRETEAVERDIIVET,

MFRICEHOBVIEE. BETEALTLWSERIZEEKTY,

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.



COURSE MENU .o oo

WESTERN [ *8

5‘/7‘5::] — X Primula Mini Lunch Course - ...

FIEPR: 3=y okcy

KEBOR—T £l FAZA2 TSR X—TF (+¥700)

XA >Taya OTFREDEBRUT VO
BEERERA—FAH
RERE—TNYN—=F
US J70—XXF—= (+¥1,700)

N> or 714X

FH—k,dJ—b—orfIX

5\/9:] — A Primula Lunch Course «««««eceeeeeenn

J)=VFZANZHRER=—AVFvyda
AHDOR—T
PHTETIFZgoNEZ—0O0y MES
AHDARIE

N—=TBO—XATJI IXZ—KRY—2X
FN>TE—I

I I7ATH—F Od—k—orfI&

Two kinds of appetizers

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

Main dish : Please choose from the main dish
Chicken thigh stewed in vinegar
TOKYO beef hamburger steak
Grilled US rib steak(+¥1,700)

Bread or rice

Dessert, Coffee or tea

Asparagus and bacon quiche

Today’s soup

Baked turban shell and bourguignon butter in cocotte
Today’s fish

Grilled herb pork loin Mustard sauce

Avant dessert

Chef's dessert, Coffee or Tea

¥ FEEMARICIF IR TEERIEENTULET,
#15% DY —ERBEEMEIE TVWIEEET,
MAEANDRRICED . FIERNBNEBICHRZHENTTVET,

HREMICEZTLILF —DH2EERIE. HEDLHRDICERLEIZT L,

BMICE TSI TIRMTERVERDBISVED,
XFRICRHDARVEE. HETEALTWSEXRIZEEXTT,

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.



Served 5.26. - 6.1.2025
LUNCH MENU ...

WESTERN [ *8

PRIMULA LUNCH sunss> 5 cags>F)

IS0 RNILEYR—R (454, 2—F. /X or 51 X(FF)
Grilled Spanish mackerel Vermouth sauce (With salad, today’ s soup and choice of bread orrice) - ... .. ¥2.,400

CHINESE thEE

PEKING WEEKLY LUNCH SET MENU  ftm5>Ftot GBBSVF) smise - s - x—7 - 5852 - &85
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
T IR L BELANDDF)Y—X Stir-fried shrimp and cuttlefish Chilisauce -« -..... .o ¥2,600
BEWFR FRCE—TOMMYIDIPE Stir-fried shredded beef and bell pepper ..o ooooiinn. ¥2,600
MELE IR FRESE Braised tofu and minced beef Chili SAUCE - - -« -« vvveereeieieaeeeiiiae ¥2,200

NOODLES / OTHERS .

~

~/

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

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments . ............. ...t ¥2,800
HrE % BIFTEBEADTZIX Pork spare ribs soup n0odless - -« -« oo ooeeeioiie ¥2,000
1Tl R ET AT D EBHTEIE Clams and sea lettuce soup noodles - ... ooeeeiiii i ¥2,000
R E B RBBHE I ER 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 xBF= SPrNGroll. oo (1& /each) ¥360
AERTF BAIFEERTF Pan-fried dumpling -« ovoeeei e (21@ /2 pieces) ¥600
ER BT BRPIBETE Pork dumpling -« ceveeeene et (21@ /2 pieces) ¥600
SBEEIFEST SBEEIFETTE Seafood dUmPling -« o vni e (218 /2 pieces) ¥800
g

INEESL /NEEEL Steamed minced pork dumpling . ... ( 21El /2 pieces) ¥920

¥ FERERRICIETINTEERDEENTUVET, All prices are inclusive of tax.

K1I5%D Y —EZXREMESETVREET, 15% service charge will be added to your bill.

HREANDRRICED . FHEABHBERICEZIHENTIVET, Menu may change without notice due to circumstances.

KRBMICEBTLILF—DHBBERkRIE. HODLDRDICERLEIIE L, Please inform if you have any food allergies or restrictions in advance.

BHICE TR SRETEBRVEROCTVET. Therice used in the restaurantis domestically produced unless otherwise specified.

MEFRICEEHO BV E. HETERALTVLWSEKIFEEXRTT,



Served 5.26.-6.1.2025

COURSE MENU ...

JAPANESE [ f1&

A== -3

e -

R —— @D Hlov—

M TAEBERCHROREIEDE
LY NFEBEXRRRE

BE @R oW AR
FH—k — HETUY

FIE 17T BETOSRIFHHEI T,
Reservation is required by 5:00 p.m. the previous day

fERE

Hana Lunch Course

Tff— =R
fiEne AT

B RER BER HEZ
BE — Z@BL HLsV—R

B MUEEEET BERIFHTS BR=E
BE —— EEMFLeRLeR BB K

BE  EOERZ=EERD KRHT

FH—t —HETI> BEEHEE

CHINESE [ A%

RZ>FZ=ZI—X

Edo Mini Lunch Course -« -« ovvvveennnnn

Peking Short Lunch Course

(L.O. 14 : 00)

............................................................... ¥4.800
Appetizer — Two kinds of appetizers
Sashimi —— Two kinds of sashimi with condiments
Simmered— Simmered red perch and vegetables
Deep fried — Conger eel and shrimp tempura
Rice Rice, Pickles, Miso soup
Dessert —— Green tea pudding
................................................................ ¥6,000
Appetizer— Three kinds of appetizers
Soup ——— Grilled sea bream and tofu clear soup
Sashimi—— Two kinds of sashimi with condiments
Deep fried — Deep-fried young sweetfish / Deep-fried shrimp
coated with yuba / Vegetables
Simmered — Kuroge wagyu shabu-shabu with green onion and mizuna
Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Green tea pudding / Sweetened boiled green plum

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

HEULIEETW
[ Xr> Main]

1. BEERE XBER

Please choose from:

&Wﬁ—ﬁ@@%m%ﬂ%&%Wtﬁﬁ@ﬁ%ﬁ@twhiﬁ“

Combination of Black sweet and sour MATSUSAKA
pork & King crab and scallops with scrambled egg
white in Fu-Young style

[ 8k Noodles / Rice]
1. 20k (ABEMWER)

Gomoku fried rice

dtmZ>FI1—X

‘FACH AESRREDAEDYE

BERRE ——— FRBEOREEFFY

kL% FXAYLAT , FXTDFELZ—T
WK RD ——— KARBHD XO BV D ABREAHHIT
HERERN — BN\SHEORAHEDRAAHEKL
B IER BEEIER

HIERD —— FBOTH -k

Peking Lunch Course ..................

| 2. FTHURE BHFR

BECLANDFIV—R
&FRE—T > OMTIDMHDY

‘ Combination of Stir-fried shrimp and cuttlefish Chili sauce
& Stir-fried shredded beef and bell pepper

| " , o
- 2,55 (SoEDRDTZIL)

or

| Spring onion soup noodles

Assorted cold seasonal appetizers

Stir-fried scampi with chili pepper

Bamboo mushroom and quinoa clear soup

Stir-fried turnip rice cake with XO sauce and deep-fried dumpling
Steamed braised pork rib cartilage wrapped in lotus leaf
Seafood fried rice

Today’s dessert

X ESRMIRICIETINTHEER NS ENTVET,

¥15% DY —E AR ENMES B TW/EETET,

RAEANDORRICED . RHEBARABHNEBICRZIHBENTIVET,

KBMIZLZTUILF—DH2BERKIE. HONMECDRDICBRLHIZS L,
BICE S TUITRETIAVEREITVETD,

HAFRICEEHOBWEE. HETEALTVWSERIZEEKXTT,

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.



COURSE MENU .o wo4:00

WESTERN [ *8

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

...................................................................... ¥4,800

A2 B@REOE Two kinds of appetizers

REBOR—T £l AZATZRR—TF (+¥700) Today’s soup or Onion gratin soup (+¥700)

A1V Taya OFREIDEBUVTETVO Main dish : Please choose from the main dish
BoZT)IL RILEYR/—X Grilled Spanish mackerel Vermouth sauce
RRERE—TNIN—=F TOKYO beef hamburger steak
US J7O—XRFT—= (+¥1,700) Grilled US rib steak(+¥1,700)

N> or 142 Bread or rice

FTH—r,d—bt—or fI& Dessert, Coffee or tea

T/ T T m=2R  Primula LUNCH COUFSE « e etttntett ettt s ae et s s s e e e e e s s e e e s e s s e e e e e e e e e e ¥6,000

TN—=VTFIANZHRER—=OVFwya
AEHDOR—F
PHITETIEFZgoNZ—0O0y MES
AHODARIE

N—=TBEO—ZXWI VI IRAZ—RKY—2X
TNYTE—=IL

S T7XATH—F Od—b—orkIH

Asparagus and bacon quiche

Today’s soup

Baked turban shell and bourguignon butter in cocotte
Today’s fish

Grilled herb pork loin Mustard sauce

Avant dessert

Chef's dessert, Coffee or Tea

X ERMRICITTRNTEERPZENTUVETD,
¥15% DY —ERBEMBETE TVWEEET,
KAEANDRRICED . FIBABRNEBICRZHENTTVET,

KBMICLZTLILF—DHZEERIE. HOHLHHRDICERLEEEL

BICE TS TIRETERVAERDBISVET,
MEFRICEREHDOARWVEE. HETERLTVWSEXKIZEEXTT,

All prices are inclusive of tax.
15% service charge will be added to your bill.
Menu may change without notice due to circumstances.
Yo Please inform if you have any food allergies or restrictions in advance.

Therice used in the restaurant is domestically produced unless otherwise specified.



SPECIALTY .-

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

BERBFREZMRIHRI—-T T, TEIC 3 HELKDERLISFAZ, JIFH
BRIBENR—ICLIB EDEHEHKMBIC 3 BEL->KDEEITAAE LTce TDL
FHHKRIE 70 RFEOKZE TRAORRICE SIAVAKR T, BED 2 £
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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 FB  J5vzRU— FULS Z~T¥UF  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,
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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.

¥ _ESRMIRRICIEINTHERNEENTUVET, All prices are inclusive of tax.

®15%DHY—EZXREMESETWREET, 15% service charge will be added to your bill.

KAEANDRKTICED . BEBRBHEBICHBZIZENCTVET, Menu may change without notice due to circumstances.

KBMICEZTLILF—DH2EERKIE. HONCDBRDICHBHRLEIIZE L, Please inform if you have any food allergies or restrictions in advance.
BMICESTUITRETTRVERDBISIVET, Therice used in the restaurant is domestically produced unless otherwise specified.

MEHICEEEH DB WSS, BETEALTVWSERIZEEKRTY,



RECOMMENDED RICE BOW

SUFRE! BT THFRD  Recommended Rice Bowls for lunch

L S BIIOH

CHINESE hEE

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

Braised shark’s fin rice bowl
with soup and pickles

JAPANESE Mme

RECBE
(N, TR BOWA)

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

................................ ¥3,800
WESTERN N
RRC-—725—%
(R—=7, B Z5414)
TOKYO beef rice bowl
with soup and salad
................................ ¥3,800
¥ PRI INTHEERAZENTVET, All prices are inclusive of tax.
X15%DH—E R EMES BTV RETET, 15% service charge will be added to your bill.
XAEANDRKRICED . FHERBA B BICHZIZAEN TEVET, Menu may change without notice due to circumstances.
KEMICEZTLILFE—DHEEERKIE. HONLCOHHRDICHBRLEIIEEL, Please inform if you have any food allergies or restrictions in advance.
BMICEOTESRETIBVERBIETVET, The rice used in the restaurant is domestically produced unless otherwise specified.

HAFRICEEH DB WSS, BETEBLTVWSERIZEEXRTT,



LUNCH MENU -.;e-.-

JAPANESE HANASANSHOU LUNCH #mw#ms>*

ME
7@%%% ShEIMP TEMPUTa FICE DOW| corvrveriis e ¥2.600
Ef FEOY) R
Small appetizer, Pickles, and Miso soup
BEMSF 9 F 5 ZHBE kuroce Wagyu beef sukiyakiset - ... ..o ¥3,400
St oK S8 BEENF TSRS Mtk SOY KRdt
Small appetizer, Salad, Sashimi, Kuroge wagyu sukiyaki, Rice, Pickles, and Miso soup
WESTERN PRIMULA LUNCH Zusnss>#
=)
BLTH > RAYF (R—7. #541d) BLT sandwich (with soup and salad) -« .vveveevevennnn.. ¥2,000
MFEE—THL— (z—7. #5481 Wagyu beef curry with rice (with soup and salad) -+ ..+ ¥2.,000
BRE—TN\YIN=Y (Z=F. 58 SKURUESAZA) oo ¥2,600
TOKYO beef hamburger steak (with soup, salad, and choice of bread or rice)
USUTO—=RT VI (Z—F. #5358, ISURIETARE) oo ¥4,000
Grilled US rib eye (with soup, salad, and choice of bread or rice)
A LA CARTE sm+
Verdant Voyage: The Art of Vegan
AL EDTH FHHIRZX Leo38t KRS LRETRUSE #E BA R BX% .- .. ¥2,800
Yuba and mushroom cooked in pot
EEHOBFZIEOZEL A5 S LA BT - oo ¥1,200
JAPANESE Pureed seasonal vegetables(soup)
T OBEBEIZREED AVE—T B INTUN ¥1,200
e . . . - .
Three kinds of vegetarian sushi (zucchini, turnip and bell pepper)
FRARETY A—DHSEAMATIT TIvEYRRLY SIS oo ¥1,600
Avocado and mango salad Shallot dressing
WERTERN ABEEILIABIR=T co0oo0ssmssmsecastastasancsnssnnonsnoonionsnosmnsessssssssas ¥1,200
———— Carrotand orange soup
AR A T EBEETRED I T — AT BOBEER U2 TY—R oo ¥2,400
Layered soybean meat patty and grilled vegetables Teriyaki truffle sauce
BEESS EEBEEE BEOEEES ¥1,200
CHINESE Vegetable spring roll / Spinach dumpling / Vegetable yuba roll
T BRIEEEIAYEDRLR =T ¥1,800
hE Steamed tea tree mushroom and bamboo mushroom soup
MIE. LS ARy . FHEEQSBEBHDTTID o oo ¥2.500

Simmered abalone mushrooms, flower shiitake mushrooms,
and handball yuba with stir-fried seasonal greens

Our vegan dishes are prepared in a kitchen that also handles animal products, so trace amounts of cross-contamination may occur. We appreciate your understanding.
U1 —HYEHRIE. BLCEERNTEMERMBIRS . MEORADRREMNCEVET, CTHEILET,

¥ EEEMEICITINTHEER D GENTVET,

X1S%DHY—EZXREMBESE TWREET,

KEANDRKRICED . FEERBH B EICHBI5EN TEVET,

KMEMILETLILF —DHEEERIE. HODLHRDICERLEIIZEL,
BMICSSTITRETIAVERDIIVET,

RIS H DB WSS, BETEALTVWSERIZEERTY,

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.



DESSERT MENU sorsea-

CHINESE R

DESSERT

JAPANESE Me

DESSERT

WESTERN FE

DESSERT

DRINK ME

HICEBE TIL—YADEIZEE Almond jelly with fruits -« .oooveeoei ¥860
HRFFEK REFAADIADF VY ZILY Coconut milk with tapioca -« -« «vvveeeennvnn.. ¥860
CEREE TV TA=T 1> Mango pudding -« oveveeee e ¥1,000
Rk SAF S r—RYE Lychee sherbet -« o voei i Y760
BRI T A RT 1) =L\ Greenteaice Cream .. .ooome o ¥800
BHEFATLY (& - %) Mochisweet red bean soup (hot/cold) « -« vvveeenireeaaiiiaann. ¥1,000
BRETUY BEHEHEE HEE ... ¥1,200

Green tea pudding / Sweetened boiled green plum / Sweets

F T 20 CREESECAKE -+« v e e e oottt e e e e ¥1,000
TS TIVISA APPLEPIE - -« e oot e ¥1,000
INAFTYTIINDILARZ 28T L—TF T =YD c— NaZ T

Pinapple mousse and grapefruit gdteau Vacherinstyle ... ¥1,200
FARD)—=L (N=ZF « AbORY—«F3ab—k) ... ¥800

Ice cream (Vanilla, Strawberry or Chocolate)

N U RUYOIAZa—

DRINK FHETFL 7L FAIE Asahi Premium Draft Beer “Jukusen” ... ¥1,300
T HEBRA AsahiBlack BEer -« oo ¥1,300
GSRZRIN=21)>2T T4 Glass of Sparkling Wine - ..oo.veeveeiiieiiaii i ¥1,600
L—=bt> s AT V=T Z3Y - TV - F—HIwY
MOUTON CADET SAUVIGNON BLANC ORGANIC i ¥1,200
Leby s AT b=Da - F—HZy Y
MOUTON CADET ROUGE ORGANIC ... ¥1,200

DRINK O—bE— (HOtOrlCe) Coffee. v ¥900
IZjl/“j\/ Espresso Coffee - o ¥900
7]7:[57__ Caf@ latte - - o oo ¥l’OOO
7]7]3:—/ Cappuccino AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA ¥l’OOO
7’(}7_'»{— 1A T - - o o v ot ¥900
,‘f}I{"—]—F (a‘—‘\/\\u \/) Tea (Darjeeling) AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA ¥l,OOO

X ESRMMIEICIETINTHEHER NS ENTVET, All prices are inclusive of tax.

X15% DY —EZXREMESE TWEEET, 15% service charge will be added to your bill.

KEANDKRICED . FHERBH B EICLBIH5ED TEVET, Menu may change without notice due to circumstances.

HBMICLZTUILF—DH2EFHFKIE. HEHLCDHRDICERLEIEI0, Please inform if you have any food allergies or restrictions in advance.

BMICE>TUITRETETAVEROIVET, The rice used in the restaurant is domestically produced unless otherwise specified.

MFRICEEHDBWEE. HETERALTVSERIZEEKRTY,
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