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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.



SPECIALTY e

CHINESE RE FERIE bR AR ¥ UTF  Peking Specialty

AR AR— 2 DA WEBEB (BERU/SUTEZ) oo —ABT ¥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 ME SIAEIER FEILH AR+ JF Hanasanshou Specialty

B - AT R BT INB L T —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 75vyzxU—7Un5 2KRLvUF Primula Specialty

RRE—TJERTADINT—Ta~TyITILFZar~ —ABT ¥2,500
Braised TOKYO beef with red wine -Boeuf Bourguignon-
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*
In the past, Primula was renowned for its hamburger steaks, grilled dishes,
and stews. Now, we proudly present our new dish, Boeuf Bourguignon, a
traditional specialty from the gastronomic region of Burgundy, France. This
dish features tender beef slowly simmered in red wine. We have luxuriously
used Tokyo beef, arare local ingredient with only 60 heads distributed
annually. The beef’s richness and natural sweetness perfectly complement
the red wine.
This dish, carefully crafted over three days, is presented in a new style,
wrapped in transparent film to lock in the aroma, allowing you to savor it with
both your eyes and nose. Please enjoy Primula’s signature dish, where
tradition meets innovation.
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¥ FERMRICITINTEERDGENTVET, All prices are inclusive of tax.

X15%D Y —EZXREMESETVREERT, 15% service charge will be added to your bill.

HEANDKRICED . FHERBD B EICHBISENTEVET, Menu may change without notice due to circumstances.

KMEMCLBTLILF —DHEEERRIE. HENLHRDICERLETIZE L, Please inform if you have any food allergies or restrictions in advance.
BMICLSTUITRETSBRLER OIS VET, Therice used in the restaurantis domestically produced unless otherwise specified.

MERICEROBWEE. HETEALTLWSERKIZEEXTY,
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COURSE MENU
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Primula Dinner Course
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Primula Dinner Course
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Assorted cold seasonal appetizers
Stir-fried scampi with Peking original chili sauce

¥11,000

Steamed herbal pot soup with chicken and shark’s fin
Simmered scallop and handball yuba with spring onion

Black sweet and sour MATSUSAKA pork
Gomoku fried rice OR Gomoku soup noodles
Two kinds of desserts

Peach-shaped steamed bun

Assorted cold seasonal appetizers

Braised superior whole shark’s fin in brown sauce

Stir-fried prawn and wild rice stem chili sauce

¥15,000

King crab with scrambled egg white in Fu-Young style

Roasted Peking duck skin

Stir-fried wagyu beef and vegetables with black pepper

OR
Steamed abalone with spring onion sauce

Fried rice with quinoa and dried scallop
OR

Chicken and Mizuna soup noodles
Three kinds of desserts
Peach-shaped steamed bun

Amuse

Foie gras brlilée

Codfish brandade

Today’s soup

Pork belly confit with herbed breadcrumbs
Sauteed tilefish and scallops with cream sauce

¥11,000

Braised TOKYO beef with red wine -Boeuf Bourguignon-

Assorted cheese and dried fruits
Chef’s dessert
Coffee OR Tea

Amuse

Foie gras brllée

Layered crab and avocado salad

Today’s soup

Pork belly confit with herbed breadcrumbs
Sauteed tilefish and abalone with cream sauce
Grilled TOKYO beef sirloin

Assorted cheese and dried fruits

Chef’s dessert

Coffee OR Tea

¥15,000
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COURSE MENU .

JAPANESE [ JIFRE €L
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............................................................ ¥11,000
Appetizers—Vinegared sea cucumber
Simmered abalone
Simmered herring roe in TOSA style
Salmon roe with grated Japanese radish
Soup —— Clam clear soup
Sashimi Bluefin tuna, sea bream and red shrimp with condiments
Grilled—— Grilled Sea bream topped scramble egg
Extra Marinated Edo-style beef tongue with vegetables

Noodles/ Udon
Rice ~ ORRIice porridge
Dessert — Strawberry pudding and Rice cake in sweet red bean soup

............................................................ ¥15,000

Appetizers- Vinegared sea cucumber
Sockeye salmon kelp roll
Simmered herring roe in TOSA style
Simmered abalone
Salmon roe with grated Japanese radish
Sweetened chestnuts with mushed sweet potatoes
Deep fried cod milt with egg yolk

Soup — Clam clear soup

Sashimi — Bluefin tuna, sea bream, Seared scallop, sweet shrimp
with condiments

Combo —— Grilled Sea bream with egg sauce and Grilled King
salmon in Kyoto-style

Small dish- Seared wagyu beef Sushi

Extra Blowfish and vegetables hot pot

Rice Rice porridge

Dessert — Strawberry pudding, Rice cake in sweet red bean soup
and Lily bulb Nerikiri

¥ _ESREARICIEINTHER AN EENTVET,

#15% DY —ERBEMBESE TV EET,

KEANDKRICED . FEERBHBEICLBIH5EN TEVET,

MEMCLETLILF—DHEERRKIE. HENLHRDICERLETIZE L,
BMICE>TUITRETETRVEROIVET,

MEFRICEHOBWEE. BETEALTLWSERIIEEXRTT,

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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BEEF / PORK / CHICKEN

BRI
2T
RERBIE
FhEnnF
EIRET

IERIBIERS

VEGETABLES / TOFU / EGGS

BFIRR
FREZIE
ANEA

DIM SUM

EhEXZa—
SIDOMNDERE Braised superior whole shark’s fin Brownsauce .. ........... ¥11,000
DIXHDE  BERLRX—7 swallow’s nestclear soup -« -woovooeeiooo.. ¥3,500
HHVEFRDEHA Braised abalone and vegetables Brown sauce -........ ¥4.,400
HOLVEHFRD Y1) —LAE Braised abalone and vegetables Cream sauce - - .- - ¥4,400
RECDEHREIAH Braised sea cucumber Brown Sauce - -« -« «ooooveoo... ¥6,800
=RERHED GO Assorted three cold appetizers -« .oooooveeoii . ¥3,400

EM (K5IF. &L, B THIEETTEYT, £1,900M
Each appetizeris also available (Chilled jelly fish, Cold steamed chicken, Sliced barbecued pork) ¥1,900/each

AHUONZ—T (EHK. BRADIEK)

Shark’s fin soup Soy sauce flavor or salt flavor with crabmeat .. ................... ¥2.420
BB RADEEIKFELR {1 TRX— Hotand sour white fishsoup .-+ -......... ¥1,200
FEFDEELE X — Hotand SoUreggsoup - -« vevvvenneaeniaaieaiean.. ¥1,000
EDBHABTLDA=T ComMsoup -« veeeeaeea i ¥900
HEBEEDWSD tRV—X. FUVY—X, YIHZ—ZXY—R) ............ ¥4,100
Stir-fried prawn Choice of Peking sauce, chili sauce, or mayonnaise sauce

SEEOID (FUY—Z HIE) oo ¥3,200
Stir-fried shrimp Choice of chili sauce or salt flavor

BE DR/ A Crab meat with scrambled egg white in Fu-Young style «............. ¥3,000
NI B HFIED D stir-fried scallops and Chinese chive ................. ¥3,200
BODFEFRDIED stir-fried seafood and vegetables. .. ........ooooooeo.... ¥3,000

G-
FREE—IOMYID IS stir-fried shredded beef with green pepper - - .- ¥3,000
FRADEEHIDED stir-fried beef with black pepper -« « -« vevvervaeeeaa . ¥3,500
FABRZR— 2 DAV EEEK Black sweet and sour pork - .- .. (1 B TE513) ¥2,200
XA IF DS F£FE Braised porkand eggplant -« -« .vevevvevariian.. ¥2,400

EBOWD (REKR, ZL. HEE Hoa—FvY)

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

:“::él_\ﬁ\\ya Roasted Peking duckskin......c.ooooiiiiiiiit. (1 $ /each) ¥l,000

H¥X-Z8 EF
WiE. BH. FIEOEKRIW® stir-fried mixed vegetables and mushrooms - . . .. ¥2,600

MFEDE LTHAD Braised tofu and minced beef Chilisauce -+ ..o ¥2,100
IURHE (BRI IRDI®. BRECINDOMD. BRLIFOWD)......... ¥2,400

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

BhiD

LB E SPrNEroll-ooeov oo (17K Jeach) ¥360
BJFEELT Pan-fried dumpling -« coveeea (2@ /2 pieces) ¥600
FXPRJFEST Pork dumpling -« v evvveeeeeiiaieeiee (21@ /2 pieces) ¥600
TBEEIETE Seafood dUMPLING -« v vvvereeeerieieiins (21E /2 pieces) ¥800

IIVEEE steamed minced pork dumpling - -« «vveoveeiiiiin.. (21E /2 pieces) ¥920
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A LA CARTE -

JAPANESE
ME

WESTERN

FR

SASHIMI =2

Z'K%ﬁﬁg Bluefin tuna Sashimi - - - -« oo e ¥3,8OO
%U%”E}%Débﬁ ASSOrted SASHIMI - - - - v oot e e ¥4,600

DEEP FRIED #4%

E}ﬁf&%ﬁ Vegetable TEMPUIA - ¥1,800
%&%ﬁ@bébﬁ Assorted TeMpPUra -« ¥2,600

SIMMERED DISH EH)
B DL Simmered seabreamhead - - -« -« .« v v ¥2,000

APPETIZERS #ix

ST TDRECHT TH Chef'ssalad. oo ¥1,500
TATT T T UL FOIegrasBrUlee -« oevnteee et e ¥2.,400
RS TTUA—R  Codfish Brandade -« .« vt ¥2,000
£N\L. PR BEYYTFLIDATL —F Prosciutto, tomato, and mozzarella cheese caprese - - . ¥2,200
NLEEDEHELA) —T Assorted hamand olives - -+ voveiiii ¥2,600
F—RXERTATIL—"Y Assorted cheese and dried fruits - - .- .ooveiiaii ¥2,500
SOUP =z-7

ARED TR =0 0 TOday’S SOUP « -+« ettt ¥1,100
FZAVT TR ZA—"F 0nion gratin soup -+« voe ¥1,600

LIGHT MEAL 3S+arz—0
TLUFITSAEAZA )2 Frenchfriesand onion rings. -« vvoveeeieeii i ¥1,200

MAIN XAV TF1wa

IN=TERT 1L Grlled Rerb POrk - « -« -« ettt e ¥3,000
AEDERIE Today’ sfreshfish ... ¥3,200
US )7 8—XZ1JJL (160g) Grilled US rib eye (1608) - - -« -« weemmeeeeai ¥4,500

[ CRIEFETIZ 20 5~ 30 BIFCHNDETF, Please allow 20 to 30 minutes before serving.

REE—=7H%—0O41>21JJL (150g) Grilled TOKYO beef (Wagyu) sirloin (150g) - - -« wovevvnnene ¥9,800
| CREFETIZ 20 D~ 30 DIFCHNDE T, Please allow 20 to 30 minutes before serving.

X ESMEREICIETINTHER NS ENTVET, All prices are inclusive of tax.
X1S%DY—EZXREMBESE TV EERT, 15% service charge will be added to your bill.
KEANDORRICED . FIERBHEEILGBIBEN T EVET, Menu may change without notice due to circumstances.
KRBMICEBTLILF—DHZEERIE. HODCDHRDICERLEIIIL, Please inform if you have any food allergies or restrictions in advance.
BMIC& TR SRETELRLERDCTVET, Therice used in the restaurantis domestically produced unless otherwise specified.

MEFRICEEHDABVGE. HETERLTVSEXRIZEEKRTY,
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RICE / NOODLES #B-#@-&

=i BT (BEBAD) ¥3,000

Scorched rice topped with meat,seafood,and vegetables Starchy brown sauce
ERIER EEPNIOBR (R—1F) Crab meat fried rice Served with Soup - ... o.ovevvn... ¥2,000
ERINE LD BRMENER (R—71)

Spicy fried rice Peking original chili sauce Served withsoup -« .......oovvviioiiiii. ¥2,000
=1 FEIEZZIE Gomoku Chow Mein - -« voe oo ¥2.000
mEE BBEBADTBEEEIE ¥2.000

Chow mein topped with chicken, seafood, and vegetables Starchy sauce
H=55 FBETZFIE Gomokusoupnoodle -« -« «eeenmeeieii e ¥2.,000

RICE / NOODLES &=

CErtvh FUREIIEAY BOW FREIT steamedrice Picklesand Misosoup o.i.n ¥1,000
SBEZEIT Seaweed rice SoUP BOWL -« -« -+« o e ¥1,200
MEZSEIT Salty PlUM Fice SOUP DOWL -« -+ttt ¥1,200
BAZIE (GB « 3) Buckwheat noodles (HOt » Cold) -« -« -« v v vrtteeeae e ¥1,200
BAZSTEIT Seabream rice SOUP DOWL- - « -« ..ttt e ¥1,800
EEIDEED AT ASSOrted SUShI- e v ee et ¥4 600

RICE / NOODLES &=

INZAR (ARO%—F. RER—DO) Bolognese pasta or Pomodoro pasta. -« ...................... ¥2,200
R)aZUYVw bk (12U 7EXEE) Truffle risotto (Made with Italianrice) - -« -« o vvve e ¥3,200

DESSERT -

CHINESE BTCEBE TIL—YADZEIZEFE Almond jelly With fruits . .-« .ooeeeeeeeeaiaiai. . ¥860

R HFFEK AEAAAD DT VY ZILY Coconut milk with tapioca - - -« «vvveeeeonno... ¥860
CRAE4E L= Mango pudding - -« v oveeee e ¥1,000
ARk TAF v —ARY B Lycheesorbet -....oooooii i ¥760
ZRRER < EHF Fried sesame dumpling. - -+« vveveeiiii e (1 1@ Jeach) ¥400

JAPANESE FRE T A R 1) L8 Green teaice Cream -« nuueee e ¥800

Me HEFATIL G- %) Mochisweet red bean soup (ROt/cold) « -« -« vvennmieeeeiiiaaeiiaae ¥1,000
B FLMEZHY R HEK Threekinds of dessert .. ..oooovveeeeiiiiiaeiiiiin. ¥1,200

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

5';"2@ T LILINA APl DI + e ¥1,000
*\/171\7_‘\#— I* Chef S deSSert - v e o et e e e e ¥l,200
FARIY—Ly (NZ5 « RRORY— « FITL—R) oo ¥800
Ice cream (Vanilla, Strawberry or Chocolate)

¥ FERMEICIT IR TEERD S ENTVET, All prices are inclusive of tax.

#15%DY —EZREMBEIE TWEEET, 15% service charge will be added to your bill.

KEANDRKRICED . BFHERNBNEEILRBI5ENCEVET, Menu may change without notice due to circumstances.

KEMILBTLILF —DHEEERIE. HODLORDICERLETZE L, Please inform if you have any food allergies or restrictions in advance.

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

MRS DOBRVIBE.

LETHERBLTVWSEKIZEEXTT,
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