Served 9.

1.-9.7.2025

LUNCH MENU -.,.-.-

WESTERN

*R

PRIMULA LUNCH zunssy5 BES>#)

ZAZXF IV IUZI—IMEILT (358, 2—F, /X> or S1RfFEF)
Grilled sea bass Mariniere 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
RERIRAL
RETA
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
BEEANDELREMS Stir-fried shrimp and cuttlefish with shiso leaf ....................... ¥2,600
FRAOHFEREM D Stir-fried beef Sweet and spicy vinegarsauce ... ¥2,600
IR FESE Braised tofu and minced beef Chilisauce ... ..oooiii ¥2,200

NOODLES / OTHERS s

BEYSHAEYE (TAELR—T RERXLNVZE, FEKT)

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
B1F5 EVUFEREZZDHEIE Spicy meat and chive soup noodles ... ¥2,000
X BEIDER BREXBEOMER Char siu pork fried rice - ..o ¥2,000

[/MEBEwY ] +500 M

FRICAITZEDTEEY, (—AHIDSH) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM =&
55 1EBAF= SPriNGroll. oo (14 /each) ¥360
ABRERF BABEERF Pan-fried dumpling -« ovoeeeii e (21@ /2 pieces) ¥600
ERIET BBREIBESS Pork dumpling -« vt (21@ /2 pieces) ¥600
BRI SBEFIFETS Seafood dUMPling ..o oevev i (218 /2 pieces) ¥800
/NEET INEEEL Steamed minced pork dumpling . ... (2@ /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 TRIRETERLERDITVET, Therice used in the restaurant is domestically produced unless otherwise specified.

KEFRICEHD R WSS, HETHERLTVWSHKIZEEKTT,



Served 9.1. - 9.7.2025

COURSE MENU ..o os:0g

JAPANESE | f1&

51)551%5% Edo Mini Lunch Course «««..oovveeennn..

S iy =

BE — T8RDL Hlovn—=i

Y — MNREERCFRORIEOHE
=Y EOFLBEXRFRE

BE — 1k {FOY HKEHT
KEF—OYTIY

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

TE%FH? Eiainag =t GlinE ol ey

Fefd ==

BWEDD — WERBZEL

EBE — Z8Eh HLsuw—HK

2L BEALAMIET AMFEIAHET BFRE
BE —— BEMFLeRLeR EDEX

BE EOHFRA=BED Kt

Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments
Simmered - Simmered pacific saury in ARIMA style and vegetables
Deep fried — Mushroom and shrimp tempura

Rice Rice, Pickles, Miso soup

Dessert —— Chestnut pudding

Appetizer— Three kinds of appetizers

Steamed — Steamed egg custard with matsutake mushroom
Sashimi—— Two kinds of sashimi with condiments

Deep fried — Deep fried shrimp, yam and vegetables
Simmered — Kuroge wagyu shabu-shabu with vegetables

Rice Three kinds of nigiri sushi / Miso soup

KEF —OYTUY HBIAZR-b Dessert —— Chestnut pudding and apple compote
CHINESE [ mh#
jb;ﬁa\/;s:]_z Peking Short LUNCH COUIS@E « v v v v vttt ettt ittt it ettt e et et ettt e teeee oo eeennns ¥4,800

ﬁ-ﬁ*ﬁ;\ 13\73\0‘1’1,2—7’\ /J\%E@\ X’IA/ (tl/bh)\ ﬂﬁ& (t
Appetizer, Shark’s fin soup, Steamed minced pork dumpl

BBV TV Please choose from:

[ X2 Main]
1. BEglE XB%ER

MRAR— I OEA VR & BRACBROKTEO Y
Combination of Black sweet and sour MATSUSAKA
pork & King crab and scallops with scrambled egg
white in Fu-Young style

[ 8k Noodles / Rice]
1. =0k (RBEXER)

Gomoku fried rice

2“37'?_\5‘/?:1 —X Peking Lunch Course ..........c.........

et 4TEAEBRDEDY

VEZEIR —— BEOT®RREZV—X

fBRZfa THEL UBEGEESOR—T

IR 5= BIAAERD/INA  =REF/ DS
TERA ERENIRR—o0O—X b~ FEY—X
BRI 2E B EIL

EHBREL O AHDOTH—bk

LoR) . HNEE (USHIZ)
ing, Main, Noodles or rice, Coffee or tea

| 2. XEFEE RBTH

FLE EE A HOBEERLOLFAOHERLSH Oy
Combination of Stir-fried shrimp and cuttlefish with shiso leaf
‘ & Stir-fried beef Sweet and spicy vinegar sauce

‘ AY V4 __k 0 N -
74 2.5 (Eol DB DTEI)

o‘r Spring onion soup noodles

Assorted cold seasonal appetizers

Shrimp with scallion ginger sauce

Shark’s fin and seafood wrapped in yuba soup

Braised beef pie and pork dumpling with three kinds of mushrooms
Roasted MATSUSAKA pork with salt koji and black beans sauce
Spicy soupless mixed noodles

Today’s dessert

¥ FEREARICIEINTHEERDEENTVET,

#15%DH —EZREMESETWREET,

KAEANDRKRICED. FERABRHEBICHZHZENTIVET,

KBMICEZTLILE—DH2HEFKIE. HENCOHRDICHBRLEIETL,
BHICE TUITRETEAVERDIITVET,

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 ...

WESTERN [ *8&

ZVFI_J—X

AR 2EREOY

AEDR—T &Ffcld A=A TSRV Z—T (+¥700)

XAV Tayra OTFREDEZEVTETVO
Z2XFTY) YIVZIT—JLEILT
RRE—TNYN—=F
US VT O—XRF—= (+¥1,700)

N> or 2142

FTH—bk,dJ—b—orfIX

Z>F1—X

SEWARE—Y FALIYINILHFIIV—X

AEDR—
95T —% FXIAVY—X
AHOARE

N—=TBO—XJJI)L YAZ—KRY—2X
TNYTE—I
I T7XTFH—F 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 sea bass Mariniere sauce
TOKYO beef hamburger steak
Grilled US rib steak(+¥1,700)

Bread or rice

Dessert, Coffee or tea

PrimuUla LUNCHR COUISE « « ettt et 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

Smoked duck Orange balsamic sauce
Today’s soup

Crab cake American sauce

Today’s fish

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.



Served

9.8.-9.14.2025

LUNCH MENU ...

WESTERN

*R

PRIMULA LUNCH unssy¥ cags>¥)

BEERNAO—XL F/O0V—LY—R (B354, Z—F. /X> or SARFE)
Roasted chicken thigh Mushroom cream 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
F IR L
LS
FREZE

WPRAR—27 DEAWVERERK Black sweet and sour pork -« ....oooooooiii ¥3,000
BRACEEFDOKXEE Crab meat and scallops with scrambled egg white in Fu-Young style ....... ¥2,600
BEEANDF)Y/—R Stir-fried shrimp and cuttlefish with chilisauce......................... ¥2,600
FREE—TOMYIDI & Stir-fried beef and green pepper -« ... ¥2,600
IR METDFE Braised tofu and minced beef Chilisauce ... ¥2,200

NOODLES / OTHERS s, #

DRI B

BETSAEY N (TAELR—T, REXL/NVRE. k)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments ..................... ¥2.800
FTImE BR. EF. FUFT5ADEAHHZIL Soup noodles with pork, eggs and wood ear mushrooms - . .. ¥2,000
K E5AE HERMYID EKFED+ZIE Shredded chicken and mizuna soup noodles - .vvvvveeiiiin. ¥2,000
%*ﬂﬂi’}‘ﬁ& L‘Fm@%ﬁafd{')ﬁ& Beef fried rice Dark SOY SAUCE « -+t viiet i ¥2,000
[/h&EStw k] +500
FERICATITZ e TEET, (—ARINSE) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =

'L [ EBEDZ SPrNG Ol oo (17 Jeach) ¥360
Gl 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
INEET INEEEL Steamed minced pork dumpling .- ... ... (21@ /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 9.8. - 9.14.2025
COURSE MENU -Z:o o14:00

JAPANESE | f1&

51)55:%r.%_ EAO MiNi LUNCH COUISE « « vttt e ettt et ettt 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 e e e e e ¥4.800
Feft == Appetizer — Two kinds of appetizers
BE - Z@Eh Hloun—= Sashimi —— Two kinds of sashimi with condiments
BY) —— MTNBREERCHRORETEOLE Simmered— Simmered pacific saury in ARIMA style and vegetables
w1 TOFEBEXRTE Deep fried — Mushroom and shrimp tempura
BE 1tk FY KRHHT Rice Rice, Pickles, Miso soup

KEF—<OYTUY Dessert —— Chestnut pudding

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

TE,%F,—H; R RO N ¥6,000
Fefdt =m Appetizer— Three kinds of appetizers
BEDHD — IMERBIEL Steamed — Steamed egg custard with matsutake mushroom
BE — Z@&ED HLoLW—R Sashimi—— Two kinds of sashimi with condiments
= BEHBLAMIET AMFAHET FHHRZE Deepfried — Deep fried shrimp, yam and vegetables
BE - REMFLeILe ROHHR Simmered — Kuroge wagyu shabu-shabu with vegetables
BRE EODHFEZEERD Kbt Rice Three kinds of nigiri sushi / Miso soup

KEF —<OYFI)Y MBIV R—k Dessert —— Chestnut pudding and apple compote

CHINESE [ A%

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

B, ADONZ—TF NET. 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. BEgkE XBER | 2. TRt SWFR

WBRA—ZOmEAVBFER & R BROATEOtyr FER SsErrhoFUvY—x
Combination of Black sweet and sour MATSUSAKA or &FREE—T OO DY~

pork & King crab and scallops with scrambled egg ‘ Combination of Stir-fried shrimp and cuttlefish with chili sauce
white in Fu-Young style & Stir-fried beef and green pepper
[#E8k Noodles/ Rice]
LSRR (ERYK) g 2 (EOIRDEOHE)
Gomoku fried rice or Spring onion soup noodles
\
ibfﬁ?‘/ﬂ'—] TR PEKING LUNCR COUISE vttt ¥6,000
RENH 4TEAEEDEDE Assorted cold seasonal appetizers
VEREIR BEDBERBREEZY—X Shrimp with scallion ginger sauce
[BRZ 4 THheELUBESEESOR—T Shark’s fin and seafood wrapped in yuba soup
IR 5= BAAFRD/INA  =FEF/ DT Braised beef pie and pork dumpling with three kinds of mushrooms
SRR IBRRMIRR—2 DO -2k F8Y—X  Roasted MATSUSAKA pork with salt koji and black beans sauce
FRERYZE FRERA 2 E 1S Spicy soupless mixed noodles
FHREL O 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.

BHCE S TUSTIRETERVERBISVET,
MRS EHDOABVSEE. HETERLTWSEXKIZEEXTT,

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



COURSE MENU ...

WESTERN [ *8

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

AR 2@BREDLYE

KADR—F FllE A=AV ISRV —TF (+¥700)

XA Tavia OTFREDEZBVTIVO
BEEAO—X+ F/30U—LY—2R
REE—TNYN—=F
US VJO—XRXF—=F (+¥1,700)

N> orZ 1R

FTH—k, d—kb—or fIX

5\/9:3 — R Primula Lunch COUrSe ««««eeeeermmuemieeiins

BBRARE—Y FLOINIILHFIIV—X

FEDODR—TF
9375 —F% TAVAYY—-Z
E:NE[0)-y 551

N—=TBO—XJJ)IJ]L IAZ—KRY—2X
TIN>TE—I
I I7XATFH—bF d—b—orfIR

(L.O.14 : 00)

Two kinds of appetizers

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

Main dish : Please choose from the main dish
Roasted chicken thigh Mushroom cream sauce
TOKYO beef hamburger steak
Grilled US rib steak(+¥1,700)

Bread or rice

Dessert, Coffee or tea

Smoked duck Orange balsamic sauce
Today’s soup

Crab cake American sauce

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 9.15. -9.21.2025
LUNCH MENU ...

WESTERN

R

PRIMULA LUNCH 7unssy¥ B®S>¥)

YOS FazIFalV—X (BS54, 2=F. /¥ or STRGE)

Grilled Spanish mackerel Wine vinegar 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 ERCEFOXEE Crab meat and scallops with scrambled egg white in Fu-Young style -...... ¥2,600
JOERIR{C BECTEDHEBEFEFI® Stir-fried shrimp and vegetables with chili pepper .. ............ ¥2,600
A FRHRDFAAZ—IE Stir-fried beef Oystersauce - ... ..o ¥2,600
MEZE IR FRETE Braised tofu and minced beef Chili SAUCE -+« ««vvvvereeniiiiiia ¥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
‘;ﬁﬁf&%?@ fﬁﬁi‘l‘%‘i Seafood SOUP NOOAIES + - - o vt ¥2,000
@ﬁ‘}%ﬂ EE?G)@U}RH‘%LJ Hotand soursoup noodles -« .« oo ¥2,000
Eﬁd@‘ﬁﬁ E‘ﬁ]\bﬂg@ﬁ& Gomoku fried rice with Takana - - - -« o oo ¥2,000

[/hggatEv k] +500 M
FERICHI BN TEE T, (—AFIHS5H) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM s
55 1EA3%F= Springroll. .. ..o ( 1A /each) ¥360
BBEERF 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
¥ _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 9.15.-9.21.2025

COURSE MENU ...

JAPANESE | f1&

ARSI —2fFE

Edo Mini Lunch Course

Tt — =R

BE - D Hlov—=

B — MNARBEERCHROREEOLE
= EDFEBEXRIGRE

BE Itk FoY FRHT
KEF—OYFIY

A 17 B E TOBERIFHIHITY,
Reservation is required by 5:00 p.m. the previous day

TE’%F.-% Hana Lunch Course «««vvevevvimiivimiieinenenen,
e ==
BEOD — ERBIZEL
BE — Z@Eh HLSVLW—R
w1 BEHCAMET ANFaHET FRTE

mE  BENFLeIleR EOEFHE
B EDOETR=ZEED Kb+
KEF —<OYTUY MBIV R—F

CHINESE [ H%

tmS>F=-0—X

Peking Short Lunch Course

(L.O. 14 : 00)

Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments
Simmered— Simmered pacific saury in ARIMA style and vegetables
Deep fried — Mushroom and shrimp tempura

Rice

Rice, Pickles, Miso soup
Dessert —— Chestnut pudding

HIR. 3IDUNR—T, INET. XY (ELUR). FER (ELIR). PIBE (USHIZE)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BEUETVL
[ Xr> Main]

1. BB XBER

Please choose from:

KABRA— 2 DOIF WERR & BRI BROATEOy L~ FE

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

[#fR Noodles/ Rice]
1. =ik (REXER)

Gomoku fried rice

ItRZ>FI—X

Peking Lunch Course

R 4TEAREDAEDE

MEZ BUR BEODERREZY—X

[BRZ AR ThELUBESESEDR—T
PV BAAFRD/INA =T8S/ DT
SRREA —— BEERRR—I00—X~ FEY—X
FRERIG 50 RREEMZ Z1E

FHORZE O ABDOTH—bk

............................................................... ¥6,000
Appetizer— Three kinds of appetizers
Steamed —— Steamed egg custard with matsutake mushroom
Sashimi—— Two kinds of sashimi with condiments
Deep fried — Deep fried shrimp, yam and vegetables
Simmered — Kuroge wagyu shabu-shabu with vegetables
Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Chestnut pudding and apple compote
................................................. ¥4,800
| 2. ARIRIC BHFR
o BECHROREBEETFIO
&ERADAARZ— DY
‘ Combination of Stir-fried shrimp and vegetables
with chili pepper
& Stir-fried beef Oyster sauce
‘ A 4 0 N W
112 2,558 (S EDARDHTZIF)
o‘r Spring onion soup noodles
............................................................................................ ¥6,000

Assorted cold seasonal appetizers

Shrimp with scallion ginger sauce

Shark’s fin and seafood wrapped in yuba soup

Braised beef pie and pork dumpling with three kinds of mushrooms
Roasted MATSUSAKA pork with salt koji and black beans sauce
Spicy soupless mixed noodles

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 ...

WESTERN [ *8

Z>F=_"1—2R  Primula Mini Lunch Course

X 2EREHE

RKEHDR—T £l FAZAFTSEVX—=TF (+¥700)

XA >Taya OTFREDEBRUT VO
YOS5 FazFal)v—X
RERE—TNYN—=F
US J70—XXF—= (+¥1,700)

N> or 714X

FH—k,dJ—b—orfIX

3\/7‘] — A Primula Lunch Course

SEHARXRE—Y ALIOINILHFIIV—X

AEBDR—
95T —% TFAIVAVY—X
AHDARIE

N—=TBO—XJJJ]L YAZ—KRY—2X
TIN>TE—I
I T7XTFH—F d—b—orflH

(L.O. 14 : 00)

Two kinds of appetizers

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

Main dish : Please choose from the main dish
Grilled Spanish mackerel Wine vinegar sauce
TOKYO beef hamburger steak
Grilled US rib steak(+¥1,700)

Bread or rice

Dessert, Coffee or tea

Smoked duck Orange balsamic sauce
Today’s soup

Crab cake American sauce

Today’s fish

Grilled herb pork loin Mustard sauce
Avant dessert

Chef's dessert, Coffee or Tea

¥ PRSI INTHEERDEENTVET,

#15%DH —EZREMESETWREET,

KAEANDORKRICED . FHERABRHEBICHBHZENTIVET,

KBMICEZTLILF—DH2HEKIE. HENLOHRDICHBRLEIETL,
BMICE TUITRETEAVERDIIVET,

XFRICEHOBVIEE. 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.



Served 9.22. - 9.28.2025
LUNCH MENU -.-.

WESTERN [ *8

PRIMULA LUNCH sunss> 5 cags>F)

BO—XJUIL V= RyN—=V =X (HS58. Z—F. /X or 51 FE)
Grilled pork loin Green pepper sauce (With salad, today’ s soup and choice of bread orrice) ........... ¥2.400

CHINESE hE

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
o X BECAH. EOUDIEME Stir-fried shrimp, cuttlefish and celery with salt flavor ................ ¥2,600
EWdA FRDEAMIDSD Stir-fried beef with black pepper -« oo ¥2,600
MESE IR FRESE Braised tofu and minced beef Chili SAUCE - -« -« v v vveeeeiieeiaaeeeiia. ¥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
PN i B D ADNTIZITEIE Deep fried chow mein with seafood starchy sauce - - -« -« ¥2,000
R E 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 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 9.22. -9.28.2025

COURSE MENU ...

JAPANESE I 18

=t 3

Edo Mini Lunch Course

T Ay e

BE - TERL Hlov——=

B MINREERCHFRORIEOLE
=Y EDFLBEXIFRE

(L.O. 14 : 00)

Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments
Simmered— Simmered pacific saury in ARIMA style and vegetables
Deep fried — Mushroom and shrimp tempura

BE — {8k {FOY KT Rice Rice, Pickles, Miso soup
KEF —<OYTIY Dessert —— Chestnut pudding

B 17T KX TOEFFIFITT,

Reservation is required by 5:00 p.m. the previous day

TE%F%_ HANA LUNCH COUISE + v v v e vttt ettt e e et et e e e e e e e e e e e e e e e e e e e e e e s e e e e e s e e e e e e e e e e e e e e e e e e e ¥6,000

el =R Appetizer— Three kinds of appetizers
BmEDHD — MERBIZAL Steamed — Steamed egg custard with matsutake mushroom
BE — Z8®D HlLonw—=HA Sashimi—— Two kinds of sashimi with condiments
Y —— BESCAKBT ANFAHET FRZME Deepfried — Deep fried shrimp, yam and vegetables
BE —— REMFLeRLeR EOHEHFR Simmered — Kuroge wagyu shabu-shabu with vegetables
BE  EDLHFI=FED Kt Rice Three kinds of nigiri sushi / Miso soup
KEF —3OYFUY MBIV R—-b Dessert —— Chestnut pudding and apple compote

CHINESE [ A

ERZ>FZ=I—X

Peking Short Lunch Course

AR, ADUNR—TF /NET. A1V (LLoIR). IR (Lo HIBE (RIIHIH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BRUE TV
[ X1> Main]
| B REED |

MIRR— 2 O VEEER & BRL BROKEEO by FE
Combination of Black sweet and sour MATSUSAKA or
pork & King crab and scallops with scrambled egg ‘
white in Fu-Young style

Please choose from:

[#E8k Noodles/ Rice]

LHBYE (FEWE) -
or

Gomoku fried rice |

ItRZ>FI—X

Peking Lunch Course

RE DB ATESEREDEDE

VEZERIR BEDERREEY—X

BB 32 THELEBEZEETDR—

SRR 20 FARFRAD/NA  =FEF/IDBET
SHBER BEENRR—oD0—R b~ F&%Y—X
FRIRIHEE FREMZZ 1L

FHORRE D XHOTH—b

2. FERE BRTR

BECAHD EOVDEY

&FRDESBHS DY

Combination of tir-fried shrimp, cuttlefish and celery
with salt flavor

& Stir-fried beef with black pepper

2.5 (T2 EDRBDHEIF)

Spring onion soup noodles

Assorted cold seasonal appetizers

Shrimp with scallion ginger sauce

Shark’s fin and seafood wrapped in yuba soup

Braised beef pie and pork dumpling with three kinds of mushrooms
Roasted MATSUSAKA pork with salt koji and black beans sauce
Spicy soupless mixed noodles

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
BO—XJUIL JU—>2RyN—V—2R Grilled pork loin Green pepper sauce
RRERE—TNIN—=F TOKYO beef hamburger steak
US J7O—XRFT—= (+¥1,700) Grilled US rib steak(+¥1,700)

N> or 142X Bread or rice

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

T/ T D =R Primula LUNCR COUFSE ««« v et ueemtesaes et s e s e s s s e s s s e s e e s e e e e e e e e e s e e e e e s e e e e s ¥6,000

EBHMAXE—Y ALYINILBIIV—X

XEHDZR—T
3T —F% TAUAVY—R
AEOREHE

N=TBO—XJTJI)l IRZ—KRY—2X
TN>TE—=I
ST I7XTFY—F d—bE—orfIR

Smoked duck Orange balsamic sauce
Today’s soup

Crab cake American sauce

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. HONLCDRDICBRLEIEE

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.

Lo Please inform if you have any food allergies or restrictions in advance.

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



Served 9.

29.-10.5.2025

LUNCH MENU -...-.

WESTERN

FB

PRIMULA LUNCH s unssy5 cags>#)

BROL JOEYRNR—Y—R (454, X—F. /K> or T4 XIEF)
Pan-fried red sea bream with noisette butter sauce
(With salad, today’s soup and choice of bread orrice) - ... .o ¥2,400

CHINESE

P

PEKING WEEKLY LUNCH SET MENU  itm5>5tvh BESYF) somng - s - 2—7 - 5 - &8

il

BE¥E
BEEE
SRER IR AL
BEFA
FREDE

=B

M
0

/!

S

WBRAR—T7 DA WEFEEK Black sweet and sour pork -« . ...oooooooii ¥3,000
BRCEIEDHKER Crab meat and scallops with scrambled egg white in Fu-Young style ... ..... ¥2,600
BELADDOBELEIE Stir-fried shrimp and cuttlefish with shiso leaf ....................... ¥2,600
L RDOHFEREMS Stir-fried beef Sweet and spicy vinegarsauce -« -.oooooeeoeoeaieaaii.., ¥2,600
tmI MEEFE Braised tofu and minced beef Chilisauce ------ o ooooeeeieii ¥2,200

NOODLES / OTHERS sm#%.

RIS B

BETSACYN (TAELR—TF, REXL/NVZRE. EKiT)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - ................... ¥2,800
EEAE BEDR Shrimpwontonnoodles ... ..o ¥2,000
EiERE R T ] EUFREZSDFZIX Spicy meat and chive soup noodles - .....oooooiiii ¥2,000
Y M Ek BEREYBEDOMER Charsiu porkfriedrice . ..o ¥2,000

[/hE&ETtw k] +500

FRICTITZ e TEET, (—ABIDSAE) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM =
B55 [FBEE Springroll.........o (17 Jeach) ¥360
B F BBERF Pan-fried dumpling .. ... (21@ /2 pieces) ¥600
SERRTT BXEAJBESE Pork dumpling - oo (218 /2 pieces) ¥600
TBEEISEST TBEFIEST Seafood dumpling ..o ( 2R /2 pieces) ¥800
NS /NBEE Steamed minced pork dumpling. ... (21El /2 pieces) ¥920
¥ PSRRI INTEERDEENTVET, All prices are inclusive of tax.
K15%D Y —EZXREMES BTV EET, 15% service charge will be added to your bill.
XEANDRRICED . FIBABHEBICHZBENCIVET, Menu may change without notice due to circumstances.
KBMICEZT LI F—DHEEERKIE. HONLCOHHRDICHBBLEIIZE L, Please inform if you have any food allergies or restrictions in advance.

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

MEFRICEEHDOBVWEE. HETERLTWSEKIZEEXTT,



Served 9.29. - 10.5.2025
COURSE MENU .o (Lo1a:00

JAPANESE | M8

‘;I)ES:%}_.%_ EAO Mini LUNCH COUISE « « vttt e ettt et 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 e e e e e e e e e ¥4.800
Feld -y} Appetizer — Two kinds of appetizers
R —— I8l Hlov—x Sashimi —— Two kinds of sashimi with condiments
B2 — RNBBERACHEROREEOLE Simmered— Simmered pacific saury in ARIMA style and vegetables
= TDFLBEXRTRE Deep fried — Mushroom and shrimp tempura
BE — itk {FOY KA Rice Rice, Pickles, Miso soup

KEF—<OYTUY Dessert —— Chestnut pudding

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

T T HANA LUNCH COUISE « et ettt 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 ¥6,000
et — == Appetizer—— Three kinds of appetizers
BEEHD — MERBIZAL Steamed — Steamed egg custard with matsutake mushroom
BE — Z&®’b HLosvw—HA Sashimi—— Two kinds of sashimi with condiments
L) BESLAMET AMFAHBT FHRZE Deepfried — Deep fried shrimp, yam and vegetables
BE —— BREMFLeRLeR EOEFR Simmered — Kuroge wagyu shabu-shabu with vegetables
B EDOFR=8\ED Kb+ Rice Three kinds of nigiri sushi / Miso soup

KEF —<OYFUY MBIV HR—b Dessert —— Chestnut pudding and apple compote

CHINESE [ H#

jt:ﬁa\/;s:]_x Peking Short LUNCh CoUrSe -« v oo v v e ¥4 800

AR, ADUNR—TF /NEET. A1V (LLoIR). &R (Lo HIBE (RISHIH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BBV TV Please choose from:

[ X1> Main]

1. BEESE EEER | 2. %EBE AB4H
MR — o O W BFK & BRI EROSEROtYL FEE B hOBEBELHITAOHEFLHOEY
Combination of Black sweet and sour MATSUSAKA or Combination of Stir-fried shrimp and cuttlefish with shiso leaf
pork & King crab and scallops with scrambled egg ‘ & Stir-fried beef Sweet and spicy vinegar sauce

white in Fu-Young style

[ #E8R Noodles / Rice]

LASME (EELER) . 7J_ i 28 (EolEDRDTER)
Gomoku fried rice o‘r Spring onion soup noodles
:HZT‘?{?‘/?'-ZI = IR PEKING LUNCR COUTSE . tviteitaieisissesesesetssessseesestessss et see st es et es st s st sttt s st s et sesesiesiees ¥6,000
REOH 4EAREDEDE Assorted cold seasonal appetizers
MEREIR —— BEOBHRREEV—X Shrimp with scallion ginger sauce
[z A THheLEBEZESTDR—T Shark’s fin and seafood wrapped in yuba soup
WK R ——— FOASKFRO/NA =FEF/ DT Braised beef pie and pork dumpling with three kinds of mushrooms
EEBR — \EARNIRR—J00—Xk Z8Y—X Roasted MATSUSAKA pork with salt koji and black beans sauce
FRERIH 5 FERMZZE Spicy soupless mixed noodles
HHKED ——— ABOTH—b Today’s dessert
¥ EERMEICITIRNTEERD S ENTVET, All prices are inclusive of tax.
#15%DY —EXREMBEIE TWEEET, 15% service charge will be added to your bill.
HKAEANDRRICED . FEEABRNEBICRZHBENTSVET, Menu may change without notice due to circumstances.
KBEMILBTLILF —DHEEERIE. HODLOHRDICERLEIIZE L, Please inform if you have any food allergies or restrictions in advance.

BMICE TR TERVBERDITVET,
MRS EDOARVSEE. HETHERLTWSEXKIZEEXTT,

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



COURSE MENU ...

WESTERN [ *8&

S5 FI=0-2

HiN2BREHE

KBDR—T FhlE A=A >TS520X—7 (+¥700)

XA T1yra OFREDEZEVT VO
HARIL JOEYRNE—Y—2
RRERE=TN\YN—=F
US U7 HO—RXF—=F (+¥1,700)

N> or 142

FH—k, dJ—b—or fIE

Z>F1—X

EBERAXE—Y FALYINLHFIIV—X

AHDOR—T
3T —F% TAUVADY—-X
AEHOEKHIE

N=TBO—XTVJIJ]l IXRZ—KRY—2X
TNYTE=I
SII7ATHY—F O—kb—orfI&

Primula Mini Lunch Course «........

Primula Lunch Course -« ««oovvvvveennne.

(L.O. 14 : 00)

Two kinds of appetizers
Today’s soup or Onion gratin soup (+¥700)
Main dish : Please choose from the main dish

Pan-fried red sea bream with noisette butter sauce

TOKYO beef hamburger steak
Grilled US rib steak(+¥1,700)
Bread or rice
Dessert, Coffee or tea

Smoked duck Orange balsamic sauce
Today’s soup

Crab cake American sauce

Today’s fish

Grilled herb pork loin Mustard sauce
Avant dessert

Chef's dessert, Coffee or Tea

X FERMARICITINTEERIZENTLET,

X15% DT —E AR EZ MBS ETWEIEEET,

KAEANDORKFICED . FERABRHEBICHZHZENTIVET,

KBMIEZTLILE—DH2EEHIE. HENLCOHRDICHBERLEIESL,
BMICEOTUITRETTAVERDIIVET,

MFRICEHOBVIEE. HETERALTWSERIFEEKTY,

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 xcus

CHINESE HEE  hEEE IR XXV vUF  Peking Specialty

AR AR— 2T DOPUAEWVEEEB (FRZEIRU/SUTRZ) oo oe oo e e —ABI  ¥2,200
Black sweet and sour MATSUSAKA pork with Steamed bread

ZEREMRA—IZEHALMEA VR,

B—EENS5 10 ABILAERNBV. WEESONTVRDRVEMILZ T ZERL
TLET,

SEREU ERZMIZETETOHINIRSH S BEBICELTICANTEL.
TLEFICEREOHTHIFTUWEDT, AOFRFTa—>— AFAVvELLER
REBRLAVERITET, FATHBZPEXL/NVT. V—Ib,
BEOEMICIEDD, BICTRkzER®RMmEBIFTHETT L,

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.

This picture is only an image. BfRIZ£2TA X =TT

JAPANESE ME SIFHERLE XX +vUF Hanasanshou Specialty

- AT R E T N AL T —AHT ¥2,500
Marinated Edo-style beef tongue in pot

ERFREMAIAFRI—T T, TRIC 3 BEALKDERLIFRAZ. IFRHE
BRIZENR—RICLTB EDEHEHKMBIC 3 BEL KD EREITAAHE L e TOL
FHKRBIZ 70 RFORZETRADRRICE SILAVREKE T, BED 2 &
KRISLZEALE. ERBICERBEMRTT,

AAEOMA DBV HTE. FIRERZ 3 BEMNTTKISRL. BHROE
BREF|IEHLR. ToIC 1 BENFTAZBEL. BHZMX TES -tz ik
o COWACTIRKBZHEAEHLEZ LT, AKELNTRADHZHEHLVNE
WENTVET, FleALHII, FEHOFXET LR T. LEAERCHICER
LEMDWEKItZETIOLET . RTILBSTIIOMMBTLER—R%Z.
DD ETITHERESLET L,

This picture is only an image. ElfRIZ2TA X =Y TF

*

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 FEB TZ59yR)— FULT RRI w7 Primula Specialty

BRE—TJERTAODIN =2 a~TyITTILEZ o~ —ABT ¥2,500
Braised TOKYO beef with red wine -Boeuf Bourguignon-

This picture is only an image. BI&IZ&TA X —¥ T DPOTOTILTTIE. NYN=TPRT—F, BRAHREHNREAGRZRELT
WELTeo SEN HRICHELIZT YT ITIILEZavid. 753V RDEROHM,
TNA—ZaMADERNGHBEIRIBT, KO V2 FEoFROBRAATY,
SEO—RICIEER 60 BLAMRBELAVWEDRMITRM, RRE—TZ2ERIC
FEH. J7CHKAMDD, ROV COEESHREETT, 3 BEL<KDLE
eI TRLEFLIOREER. BRARS Y /ICBHBEDZHALRAHZ LT,
BrLESTELLOHLLWAZALEZRELTWVWET, GREEHNVRELET LA
SORKREHEZ. EOTHEEIET WV,

2
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 BOWLS ..o

5)?5&)@' ?53_3_&5/3\0 Recommended Rice Bowls for lunch

This picture is only an image. Bf&IZ2TA X —TF

This picture is only an image. BfRIZ2TA X =Y TT

This picture is only an image. BEIf& 32 TA X —2 TF

CHINESE hE

/3\7'3‘011
(R—=T . HBEM)

Braised shark’s fin rice bowl
with soup and pickles

JAPANESE [ fI&

RESBE
(N, TR BEOW)

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

................................ ¥3,800
WESTERN HB
ERE—T 7 —FH#

(Z—=7. H341)

TOKYO beef rice bowl

with soup and salad
................................ ¥3,800

X ERMBICITINTHER N EEFNTVET,

X15%DH—E R EMES BTV RETET,

MRAEANDRRICED . REBRBHEBICRZBENTEVET,

KEMICEZTLILF—DHE2EERIE. HODCHRDICBRELEIZE L,
BMICE S TRICRETILVERDIETVET,

HAFRICEEH DB WSS, BETEBLTVWSERIZEEXRTT,

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.



LUNCH MENU ..--.-

JAPANESE HANASANSHOU LUNCH mwums>F

Me
7@%%% ShEIMP TEMPUTa FICE DOW| corvrveriis e ¥2.600
Kt EOY Rt
Small appetizer, Pickles, and Miso soup
BEMSF 9 F 5 ZHBE kuroce Wagyu beef sukiyakiset - ... ..o ¥3,400
Tt US54 G BEMF TSRS Wk S0 Kbt
Small appetizer, Salad, Sashimi, Kuroge wagyu sukiyaki, Rice, Pickles, and Miso soup
WESTERN PRIMULA LUNCH 7uwnss>7
FB
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)
US UTO—RT VL (=7, #54. IXRIETARM) oo ¥4,000
Grilled US rib eye (with soup, salad, and choice of bread or rice)
A LA CARTE smur
Verdant Voyage: The Art of Vegan
ARCEDTH FHHRAZ Le3et KBEt LMXERUSE HE AR RBE AX - - ¥2,800
Yuba and mushroom cooked in pot
EEHOBFZIEOZEL A5 S LA BT - oo ¥1,200
JAPANESE Pureed seasonal vegetables(soup)
L O RSEBEIZEED RUE—T B STUT e ¥1,200
mne : . . - .
Three kinds of vegetarian sushi (zucchini, turnip and bell pepper)
FARARETYO—DHSAMEIIT IOV YRR YOI e ¥1,600
Avocado and mango salad Shallot dressing
MREKTERN ABEEILZIABIR=T) 0o000000m0smsac050000000000605000005000000009000505605058a55 ¢ ¥1,200
———— Carrotand orange soup
AR VA NF CREETRD I T — LTI T BOBEER UL TV =R oooee oo ¥2,400
Layered soybean meat patty and grilled vegetables Teriyaki truffle sauce
BRESS FEEEE BEOBEBT ¥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
BIE. TS A2, FHEEDSEEBTHDBTIDOED 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 5o

CHINESE R

DESSERT

JAPANESE MEe

DESSERT

WESTERN FBR

DESSERT

DRINK ME

BCER TIL—YADTEZEE Almond jelly with fruits -« ..ooooveeeeeeei . ¥860
HRFFEAK REAAADIATFYYZILY Coconut milkwith tapioca -« vvveeenn.n. ¥860
CEREE =1 Mango pudding - -« v ¥1,000
ik SAF T —RYE Lychee sherbet -« wooeoe e Y760
BRES T A R 1) —Ls Green teaice Cream -« -« w wernmmeeet ettt ¥800
HEHFAT L) (& - %) Mochisweet red bean soup (hot/cold) -« .vvveenniieeaeiiean.n. ¥1,000
ROVFUY MBAVAR—F HEE . ¥1,200

Chestnut pudding and apple compote, Sweets

F =R =3 Cheesecake -« oo ¥1,000
TS TFIVISA APPLE PIE -« oo oo e ¥1,000
DT TR TH B Chef SAESSErt - -« e vttt e ¥1,200
TARI) =L (N=ZF « ARARY— « FIOL—F) .o ¥800

Ice cream (Vanilla, Strawberry or Chocolate)

N U RUYIOAZa—

DRINK THETLIT7 L FIE Asahi Premium Draft Beer “Jukusen” - ... ¥1,300
T E A AsaRiBlack BEEr -« vttt ¥1,300
TSXRIN=D1)>2 T4 Glass of Sparkling Wine «.....oooooveeiieiiaii. ¥1,600
L=t s AT V=T« Z3Y - TSV« F—HZwY
MOUTON CADET SAUVIGNON BLANC ORGANIC ..o ¥1,200
L—=bt> s hT7 b=Pa - A—HZwD
MOUTON CADET ROUGE ORGANIC ... ¥1,200

DRINK TO—E— (HOtOrlCe) Coffee. .. oo ¥900
Ile/“/\/ EspressoCoffee ... oo ¥900
T T T TT Cafélatte -« .o oo ¥l,OOO
7379:—/ CAPPUCCINOG - - v v et e ¥l’OOO
7’(}7—'/{— JCEA T - - -« vttt ¥900
%I% (9—*‘)') \/) Tea (Darjeeling) -« oo ¥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 S TSI TRETESHVARLITVET, Therice used in the restaurant is domestically produced unless otherwise specified.

MFRICEEHDBWEE. HETERALTVSERIZEEKRTY,
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