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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 PE FERIE LR AT ¥ UT  Peking Specialty

MR — 2 DB WVEFEB (RZERU/SU TR 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.
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JAPANESE MR STARHE FEIL# AR+ 1JF  Hanasanshou Specialty

B - AT RGBT AN L T o —ABi  ¥2,500
Marinated Edo-style beef tongue in pot

BERFREMRAIGHI-T T, TEIC 3 HELKDERLIGAZ, JIFH
RIS ER—XC LB EDOEDEKRIBIC 3 BEL-KDEEITAAE L. TDIT
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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 ! #8 J5vyxU—7un5 K> vUF Primula Specialty

BRE—JERTADOINT7—Sa~TyITILF 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, a rare 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.
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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.

MEMICLBTLILF —DHEEERRIE. HODLHRDICERLETIZE 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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COURSE MENU
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Primula Dinner Course -« -« vovvvveannn.

Primula Dinner Course -« ««...oovoveennnn.
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Assorted cold seasonal appetizers

Crab and shark’s fin in top-grade Chinese soup stock, Fu-Young style
Crispy fried tilefish Taiwanese soy sauce

Stir-fried shrimp and shiso leaf, salt 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

Clear soup with shark’s fin and pike conger

Two kinds of steamed dim sum

Crispy fried tilefish Taiwanese soy sauce
Stir-fried shrimp and shiso leaf, salt 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

Boiled Shanghai crab dumpling Ginger and yuzu pepper sauce
Stir-fried prawn and pear, sweet and spicy vinegar flavor
Braised shark’s fin with dried scallop sauce

Roasted Peking duck skin

Wagyu beef Shabu-Shabu in Chinese style
Fermented bean curd sauce

OR

Peony-style fried white fish and round eggplant
with Taiwanese soy sauce

Pork and autumn mushrooms noodles
OR
Pork and autumn mushrooms fried rice

Today’s three kinds of dessert

Pacific saury and eggplant rillettes
/ Smoked duck Orange balsamic sauce

Today’s soup

Crab cake American sauce

Grilled autumn salmon with noisette butter sauce
Braised TOKYO beef with red wine -Boeuf Bourguignon-
Assorted cheese and dried fruits

Chef’s dessert, Coffee or Tea

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

Pacific saury and eggplant rillettes
/ Smoked duck Orange balsamic sauce

Today’s soup

Crab cake American sauce

Truffle risotto (Made with Italian rice)

Pan-fried autumn salmon with noisette butter sauce
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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.............................................................. ¥9,000
Appetizer — Salmon with grated radish
Komatsuna wrapped in fried tofu
White vinegared persimmon
Sweetened boiled sweetfish
Soup —— Steamed matsutake mushrooms in a teapot
Sashimi — Bluefin tuna and seared scallop with condiments
Grilled —— Pacific saury mushroom roll
Extra —— Marinated Edo-style beef tongue with vegetables
Rice /Noodles — Udon OR Rice porridge
Dessert — Chestnut pudding and apple compote
............................................................ ¥11,000
Appetizer — Salmon with grated radish
Komatsuna wrapped in fried tofu
White vinegared persimmon
Sweetened boiled sweetfish
Soup — Steamed matsutake mushrooms in a teapot
Sashimi— Bluefin tuna, sea bream and red shrimp
with condiments
Grilled—— Pacific saury mushroom roll
Deep fried- Deep fried fig and tilefish in broth
Extra Marinated Edo-style beef tongue with vegetables
Rice /Noodles — Udon OR Rice porridge
Dessert — Chestnut pudding and apple compote
............................................................ ¥14,000

Appetizer — Salmon with grated radish
Komatsuna wrapped in fried tofu
White vinegared persimmon
Sweetened boiled sweetfish
Soup Steamed matsutake mushrooms in a teapot
Sashimi — Thinly sliced sea bream, bluefin tuna
and young prawn with condiments
Combo — Pacific saury mushroom roll and Wagyu beef
burdock root roll
Deep fried—Deep fried fig and tilefish in broth
Extra Pike conger and matsutake mushrooms hot pot with vegetables
Rice Three kinds of nigiri sushi / Miso soup
Dessert — Chestnut pudding and apple compote, Sweets

¥ _ESRERICIETINTHERNEENTUVET,

#15% DY —ERBE MBI ETWIEETET,

KAEANDRKTICED . KEBRABHEBICHBZIZENTITVET,

HEBMICEBTLILF— DB 26FHE. HONLORDICBRLEREE L,
BMICE-TUITRETTRVERBIIVET,

MEFRICEROBWBE. 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 restaurant is domestically produced unless otherwise specified.
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DIM SUM

BhEXZa—
S UNDZERE Braised superior whole shark’s fin Brownsauce .. ........... ¥11,000
DIXHDE  FBERLRX—T swallow’s nest clear soup -« wooveoveeieo.. ¥3,500
HHVEFRDEME Braised abalone and vegetables Brown sauce - ....... ¥4.,400
HHUVECFRD T ) —LFE Braised abalone and vegetables Cream sauce - - - .- ¥4.,400
BEZDEHEIAH Braised sea cucumber Brown SaUCe -« -« wovovvno... ¥6,800
=RESFEED Bt Assorted three cold appetizers -« «o.vveeeveeeiiaii... ¥3,400

EM (KBIF. ZLB. BifF) THIHARTEEY, {1,900H
Each appetizeris also available (Chilled jelly fish, Cold steamed chicken, Sliced barbecued pork) ¥1,900/each

AHUONZ—T (EHhk. BRADIRL)

Shark’s fin soup Soy sauce flavor or salt flavor with crabmeat ... ...........oonn e ¥2.420
BB RDBIKFIR{EIL TX— Hotand sour white fish soup - - oo.. ¥1,200
FEFDEELRZ—F Hotand SoUreggsoup - -« vvevvveenniaeiiaaiieaian. ¥1,000
EDBHABTLDA=T CoOmMsouUp - e ¥900
HBEEDWD (tRV—X. FUY—RX YIR—ZXY—=R) ............ ¥4,100
Stir-fried prawn Choice of Peking sauce, chili sauce, or mayonnaise sauce

SBEOID (FUV—Z ) o ¥3,200
Stir-fried shrimp Choice of chili sauce or salt flavor

BEDHKEF A Crab meat with scrambled egg white in Fu-Youngstyle -............. ¥3,000
NI BAFE EIED IS Stir-fried scallops and Chinese chive ... ....ooooon.. ¥3,200
BDZEETFIDIE stir-fried seafood and vegetables - ... .................. ¥3,000

bR
FRE—I > OMYTID D stir-fried shredded beef with green pepper- - - - . - ¥3,000
FRADEEHIDED stir-fried beef with black pepper -« « -« vevveveeeanea . ¥3,500
MBRAR— 2 DIEAVEFEK Black sweet and sour pork ... (1 A6 e84 ¥2,200
B AIF DS EFHE Braised porkand eggplant -« -« ¥2,400

EHEOMSD (REKE. R, HE. hPa—FvY)

Stir-fried chicken (Choice of miso, Japanese pepper, sweet and sour sauce or cashew nuts) - .- ¥2,400

jt?ﬁ‘\ya Roasted Peking duckskin. ...l (1 2& /each) ¥1,000

BxX-28 X7F
HIE. B. FIHOIEKRI® stir-fried mixed vegetables and mushrooms. .. . .. ¥2.600

MEZDRE TH#HAD Braised tofu and minced beef Chilisauce -+ -..-..... ¥2,100
JPEHE (BACIIDKMD. BRELIIOND . BRCIMOBD) ... ¥2,400

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

Bl

FEBED SPriNgroll -« oot (17 Jeach) ¥360
FEERTF Pan-fried dUmpling -« v vvveeeeeerieiei (21 /2 pieces) ¥600
FRPIJFESE Pork dumpling -« -« oveveeeeaeeeiiiiei (21E /2 pieces) ¥600
SBEEIESS Seafood dUMPLING -« vververeererereeiiie (218 /2 pieces) ¥800

IINEEEL steamed minced pork dumpling - -« «vvooueeiiaiin.. ( 21E /2 pieces) ¥920
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SASHIMI =

ZK%EE Bluefin tuna Sashimi - - - o oo e ¥3’800
RUBERD G201 Assorted sashimi -« -« oottt ¥4,600

DEEP FRIED ##%

Efﬁ;e&%% Vegetab[e BEMPUIA « e ¥]_,800
KIBFREED BA0H AssOrted temMpPura -« .« vt e ¥2,600

SIMMERED DISH #&#
HEDDINEE Simmered seabream head . -« oo vvv e ¥2,000

APPETIZERS #ix

ST TDRESCT TH Chef'ssalad . -« oo ovvm e ¥1,500
HOREHAFDIY S Pacific saury and eggplant rillettes. - - -+ ooovveeeo ¥2,000
BBRBMAXE—Y FL>T/NILH S0V —2X Smoked duck Orange balsamicsauce -« -« -« ....... ¥2,200
£N\L. I BYYF7LZDATL—1 Prosciutto, tomato, and mozzarella cheese caprese . . . ¥2,200
INLBEDEDHEEA) —T Assorted ham and olives - - -« oo v ¥2.,600
F—AERZATIL— Assorted cheese and dried fruits - -« -« ovooverii ¥2,500
SOUP z—7

AE DR =0 T0daY’S SOUP -+« - oo e e ¥1,100

FAZA VT TR A= 0nion gratin soup - -« v ¥1,600

LIGHT MEAL 3S+akr3—0
TLUFITSAETZA )24 Frenchfries and 0nion FiNGS. - -« vvenveeeiaiiiaie e ¥1,200

MAIN XAV Tqya

IN—T B Il Grilled herb POTK oo e e ¥3,000
AREDBEE Today’ Sreshfish - .ot ¥3,200
US D708—XZF1JJL (160g) Grilled US rib eye (160g) - -« -« vveeeeeaeiaeiei ¥4,500

[ CHREETIC 20 5~ 30 DIFCHEHMND E T, Please allow 20 to 30 minutes before serving.

REE—7H%—0O1>21JJL (150g) Grilled TOKYO beef (Wagyu) sirloin (150g) - -« wvenvevnne ¥9,800
[ CIREETIC 20 5~ 30 DIFLHEND X T, 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 #®m-m@-%&

HEiEE BT (BEBAD) ¥3,000
Scorched rice topped with meat,seafood,and vegetables Starchy brown sauce

AP BAMER (XR—FF) crabmeat fried rice Served withsoup - ... ...ooooon.. ¥2,000

BEY BMEMER (XR—F1F) spicyfried rice Peking original chili sauce Served with soup¥2,000

=25 FABEBEZFIE Gomoku chow Mein « -« v ¥2,000

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

=54 BB ZIE Gomokusoup noodle - -« -« vt ¥2,000

RICE / NOODLES &=

CErtvh FREIIEAY BOY) IR steamedrice Picklesand Misosoup ... ¥1,000
L ZEET Seaweed fice SOUP DOWL « -+« vttt et ¥1,200
HEZGEIT Salty plum rice SOUP BOWL - -« v ov oo ¥1,200
BAZIE GB + 8) Buckwheat noodles (HOt * COIA) -« -« v nvemree ettt ¥1,200
BEZSEIT Seabream rice SOUP BOWL. -« -« v oot ¥1,800
FETIDEED BT ASSOrted SUSNI - -« e oo ¥4 600

RICE / NOODLES &=

INAAZ (ROR—+. RER—MO) Bolognese pasta or Pomodoro pasta. - -« . ....................... ¥2,200
KTV wh (12U 7ERER) Truffle risotto (Made with Italian rice) «« - -« v oo ¥3,200

DESSERT .-

CHINESE HCEBE TIL—YADZE{ZEE Almond jelly with fruits . .-« ..oooeeeeei i ¥860
R HRFPEK AEAAAD IO+ WY ZILY Coconut milk with tapioca -« -« vvveeeeeaeeeinn... ¥860
CERRE T T=1) > Mango puAding -« -« eveeneeen et ¥1,000
;’%ﬁﬁk*ﬁé\\ TFAFIv—RNwyk Lycheesorbet ... ..o ¥760
iﬁiﬁ ]7? Fried sesame dumpling. -« oo (1 ﬂﬁl /each) ¥400
JAPANESE BRE T A RV =L\ Green teaice Cream -« e vt et e ¥800
MEe BHERFATULY G& - %) Mochi sweet red bean soup (ROt/cold) - - -« vvenveenieaeiai e ¥1,000
<O 7)Y MEEIVAR—b HIK chestnut pudding and apple compote, Sweets -« ............ ¥1,200
WESTERN %—z"f—:\: CheeSe CaKe - oo oo ¥1’OOO
\}iﬁ Ty LILINA APPLE DI - - - vt ¥1,000
ST TR T H B Chef S @SSOt - -« vttt ettt ¥1,200
FARI) =L (NZF « FARY =« FIOL—F) oo ¥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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