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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
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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
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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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Assorted cold seasonal appetizers

Shark's fin and dried scallop in top grade Chinese soup stock
Stir-fried shrimp and lily bulb, salt flavor

Deep fried softshell crab with garlic spice

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 shrimp and lily bulb, salt flavor

Shark ‘s fin soup with Shanghai crab and bamboo mushroom
Two kinds of steamed Dim Sum

Deep fried softshell crab with garlic spice

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 and lily bulb with Peking sauce

Deep fried MATSUSAKA pork flavored red fermented bean
curd with persimmon fritto

Braised whole shark’s fin with Shanghai crab sauce
Roasted Peking duck skin
Pan -fried beef sirloin with spicy garlic powder

OR
Steamed egg custard with fish and seaweed sauce

Spicy sesame soy milk soup noodle with chicken and mizuna

OR
Fried mix grain rice with chicken and mizuna

Today’s three kinds of dessert

Crab and root celery salad with Remoulade sauce
/ Chicken galantine

Today’s soup

Foie gras brulee with rhubarb compote

Fried scorpion fish with tomato fondue and Balsamic sauce
Braised TOKYO beef with red wine -Boeuf Bourguignon-
Assorted cheese and dried fruits

Chef’s dessert, Coffee or Tea

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

Crab and root celery salad with Remoulade sauce
/ Chicken galantine

Today’s soup

Foie gras brulee with rhubarb compote

Truffle risotto (Made with Italian rice)

Fried scorpion fish with tomato fondue and Balsamic sauce
Grilled TOKYO beef sirloin

Assorted cheese and dried fruits

Chef’s dessert, Coffee or Tea



This picture is only an image. BlIffld 1 X —2 TF

COURSE MENU .
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Reservation is required by 5:00 p.m. the previous day
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Appetizer — monkfish liver
Boiled red snow crab and edible chrysanthemum
Dutch simmered arrowhead
Vinegared deep fried barracuda
Soup —— Grated turnip soup
Sashimi — Bluefin tuna, sea bream with condiments
Grilled —— Yellowtail Teriyaki
Extra Marinated Edo-style beef tongue with vegetables
Rice /Noodles — Udon OR Rice porridge
Dessert — Yogurt pudding and Fruit rice cake

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

Appetizer - monkfish liver
Boiled red snow crab and edible chrysanthemum
Dutch simmered arrowhead
Vinegared deep fried barracuda
Soup Flowered turnip
Sashimi— Bluefin tuna, sea brea and sweet shrimp with condiments
Grilled —— Yellowtail Teriyaki
Deep fried- Deep fried blowfish and sweet pepper
Extra Marinated Edo-style beef tongue with vegetables
Rice /Noodles — Udon OR Rice porridge
Dessert — Yogurt pudding and Fruit rice cake

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

Appetizer - monkfish liver
Boiled red snow crab and edible chrysanthemum
Dutch simmered arrowhead
Vinegared deep fried barracuda
Soup Flowered turnip
Sashimi — Bluefin tuna, filefish and red clam with condiments
Combo — VYellotail Teriyaki and Salt grilled young prawn
Deep fried—Deep fried blowfish and sweet pepper
Extra ~Yosenabe~Combination hot pot
Rice Three kinds of nigiri sushi / Miso soup
Dessert — Yogurt pudding and Fruit rice cake, 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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A LA CARTE -

JAPANESE SASHIMI =2

mne AREETE B BIUOin tUNA SASRIMI - - -+« - e e e ee e et e e e e e e e ¥3,800
FUBBED B 201 AsSOrted Sashimi - « -« vve e ¥4.600
DEEP FRIED ##
BFSERIBIR Vegetable temMPUIA « -« -« ottt et ¥1,800
KIZFEEED BT AssOrted tempura - -« ..o ¥2,600
SIMMERED DISH &%
BRAD DL E Simmered $eabream hEad - -« « -« .« v v ¥2,000

WESTERN APPETIZERS g%

FEB ST TDEECIIT S Chefssalad. -« vereeeeee e ¥1,500
BHHRDH T T 4= Chicken galantine. - ... ooovwenme i ¥2,000
HZeBEOUDO YA L LT—RY—X Craband root celery salad with Remoulade sauce. .- . ... ... ¥2,200
E£NL. M. BYYF7LTDATL —F Prosciutto, tomato, and mozzarella cheese caprese - - . ¥2,200
INLBEDEDHEEA)—T Assorted ham and oliVes « - -« v vttt ¥2.600
F—XERZAT)L—"Y Assorted cheese and dried frUItS « -« -« «« v nrnmenrre et ¥2,500
SOUP =z—7
ARE DR =0 T0dY'S SOUD « -+ ¥1,100
FZA T TR A= 0nion Gratin SOUP « - v ettt ¥1,600
LIGHT MEAL sSarz—1
TLUFITSAEAZA )2 Frenchfries and onion fings. -« vvveeeieeiiaii ¥1,200
MAIN  X1>Fryra
IN=TERT I Grlled Rerb POrk - « -« -« ettt e ¥3,000
AEDERIER Today’ s resh fish -« oo ¥3,200
US U70—XZJ1JJL (160g) Grilled US rib eye (I60g) - - -« -« vnveeaaaeeee e ¥4,500
[ CHRMEETIC 20 9~ 30 DIFLEND £ T, Please allow 20 to 30 minutes before serving.
RRE—=7H%—0O-1>21JL (150g) Grilled TOKYO beef (Wagyu) sirloin (150g) - -« -« wovvvvvnnsn ¥9,800
| THRIEETIC 20 59~ 30 DIFLEDNDE T, Please allow 20 to 30 minutes before serving.

X _ESERRICIEINTHERNZENTVET, All prices are inclusive of tax.

¥15% DY —ERRZ MBI ETVWILETET, 15% service charge will be added to your bill.

KEANDRKRICED . FHERBA B EICHDIHEN CTVET, Menu may change without notice due to circumstances.

XBMICEBT LILF—0H3BERIE. H5HLHROICHRLEE S, Please inform if you have any food allergies o restrictions in advance.

BMICE>TUITRHETIRVERBIIVET, Therice used in the restaurant is domestically produced unless otherwise specified.

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

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

BN ERMWER (R—1F) crab meat fried rice Served withsoup - ................. ¥2.000

BIE I ER BHEMER (R—F1F) Spicy fried rice Peking original chili sauce Served with soup¥2,000

=25 FBEBEZFIE Gomoku chow Mein oo ¥2,000

T FEBADNTBEEEIE ¥2,000
Chow mein topped with chicken, seafood, and vegetables Starchy sauce

=54 FBTZIE Gomoku soupnoodle - -« wonvveii ¥2,000

RICE / NOODLES &=

CERtvh FUREIEAY FOY IR Steamedrice Picklesand Misosoup - ... ¥1,000
SBEZGEIT Seaweed rice SOUP DOWL -« -« o oot ¥1,200
HEZSEIT Salty plum rice SOUP BOWL -« v oo ¥1,200
AAZIX GB * /5) Buckwheat noodles (Hot * COLd) - - - -« n vt ¥1,200
BZGEIT Seabream rice SoUP DOWL- -« -« o« o v oo ¥1,800
ETIDEED BT AsSOrted SUSRI - -« -« oo et ¥4,600

RICE / NOODLES &=

INZAZ (ARO%—F. RER—MO) Bolognese pasta or Pomodoro pasta. -« ...................... ¥2.200
)TV Wk (42U 7EKXREE) Truffle risotto (Made with [talian rice) « -« -« vvveeennireeaneeean. ¥3,200

DESSERT ...

CHINESE B1CEE TIL—YADZEIZEE Almond jelly With fruits . -« -« .ooeeeeeiiaiaiai. ¥860

i HFFEK AEAAAD DT VY Z )LD Coconut milk with tapioca - - -« «vvveeeeeo .. ¥860
CERE4E =12 Mango pudding - -« v oveeee e ¥1,000
AR IKEE TAF T —RY B Lycheesorbet - ..oooooooiiii ¥760
= RREK < HF Fried sesame dumpling. - -+« vvoveeeiiaiei (1 1@ /each) ¥400

JAPANESE BRE T A R L8 Green teaice Cream -« . vt ¥800

Me BHEEFATL) (& - %) Mochisweet red bean soup (hOt/cold) « -« -« veennmieaeeiiiaae e ¥1,000
A—JILET)Y  TIL—YKEE HEK Yogurt pudding and Fruit rice cake, Sweets - .. ............. ¥1,200

WESTERN T R T = CREESE CAKE « + v v vttt ettt ¥1,000

*;';"éﬁ Ty LILINA ADPlE DI + e ¥1,000
*\/171\7_‘\#— I* Chef S deSSert - - v v vt e e ¥l,200
FART Y=L (N=F « RARY— « FITIL—R) 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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