Served 12.1.-12.7.2025

LUNCH MENU -.-.-

WESTERN

R

PRIMULA LUNCH zusnss>7 BES>F)

FO-RATVIL ITIVY—R (H54. Z—F. /> or 51 ZFE)
Grilled beef loin with Madeira sauce (With salad, today’s soup and choice of bread orrice) . .. ................ ¥2.,400

CHINESE

R

PEKING WEEKLY LUNCH SET MENU  st:5>7tyk GBEBS>F) scaini - ik - 2—7 - 85 - A%

BEIBIE
XeEER
FIsERR AL
BHFA
FREZE

H

BRAR—2DOEAWERERK Black sweet and sour pork -« .. ...oooooo ¥3,000
BRCEFOXEE Crab meat and scallops with scrambled egg white in Fu-Young style ........ ¥2.,600
HBELANDF')Y—X Stir-fried shrimp and cuttlefish with chilisauce ......................... ¥2,600
FRCE—TDOMYIDE Stir-fried beef and green pepper - ... ¥2,600
JtRIX MEEE Braised tofu and minced beef Chilisauce.........oooooooiiiii ¥2,200

NOODLES / OTHERS % #

WRISOES  BEYSHAtTYh (THELR—T. RERLNVRE. EK)
Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - .. ................... ¥2.800
FT iM% BR. EF. FUITADEBHTZIX Soup noodles with pork, eggs and wood ear mushrooms - - - - - ¥2,000
IKKEEEE ERMYID EKFD+EIE Shredded chicken and mizuna soup noodles. -« vvvvveeeeenin. ¥2,000
%?ﬂﬂ’}‘ﬁ}i "—‘F@G)%?HEEE&")@& Beef fried rice Dark SOY SAUCE « vt v vve ettt ¥2,000
[/METtwY ] +500 [
FERICAHT B D TEET, (—AFIHSH) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =
'L I EBED SPrNGroll . o (17 Jeach) ¥360
Glses T FBEERTF Pan-fried dUmpling. -« v ovee et ( 21 /2 pieces) ¥600
SRS BXRA5ESS Pork dumpling - o (21[3] /2 pieces) ¥600
BRI TBEFBESE Seafood dumpling. .- oo ( 2@ /2 pieces) ¥800
=) /NEEEL Steamed minced pork dumpling -~ ... (21@ /2 pieces) ¥920
# PR ICIETIRTEERNEENTVET, All prices are inclusive of tax.
#15% DY —EXREMESETVLEET, 15% service charge will be added to your bill.
HEANORTICED . RIBABHERICEZISZENCETVET, Menu may change without notice due to circumstances.
KBMICEBTLUILF—DHEEERKIE. HEHLCDRDICHERLEHIET L, Please inform if you have any food allergies or restrictions in advance.

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

MFRICERHDOBWER. HETERLTLWSERIIEEKTY,



Served 12.1.-12.7.2025

COURSE MENU i oo

JAPANESE [ 18

\;I)ES:%}_.%_ EAO MiNi LUNGCR COUISE « ¢ vttt e ettt et e et e e e e e e e e e et e e e e et e e e e e e e e e e e e e e e e et e e ¥4 800
A = Appetizer — Two kinds of appetizers
BE — @D Hloun—=H Sashimi —— Two kinds of sashimi with condiments
= TRENRSEL Simmered — Steamed red perch and grated tumnip
B —— RRCBEXIGE Deep fried — Pond smelt and shrimp Tempura
BE itk FOY RHT Rice Rice, Pickles, Miso soup
KEF—I—TILETUY Dessert —— Yogurt pudding
BB 17T B ETOHFIFHRITT,
Reservation is required by 5:00 p.m. the previous day
ZE%}_% R RO ¥6,000

NF —— =8 Appetizer — Three kinds of appetizers

fEnts HiEHE Soup Flowered turnip

BE — Z®#®RD HlLovw—H Sashimi —— Two kinds of sashimi with condiments

w1 NEFETVFEAHHF LLES Deep fried— Deep fried barracuda, king trumpet mushroom and
BE —— EEMFLeR e EDEH sweet pepper

BE —  EDHFE=BED Kbt
KEF — IF—JILLTIY TIL—YKE

CHINESE | A%

jt)‘?‘??)?’-i:]—x Peking Short Lunch Course

Simmered — Kuroge wagyu shabu-shabu with vegetables
Rice

Three kinds of nigiri sushi / Miso soup
Dessert — Yogurt pudding and Fruit rice cake

A1 ADUNZ—T INETD. XA (ELoh). HER (LLob). HBE (RIBHHE)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BV TV Please choose from:

[ X1> Main]

1. BEERE XBER

2. FhRE BHFR

PR — 2 DI VERK & BRrBROATEOYL FEE mErshOFUIV—2

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

Fu-Young style
[#8k Noodles /Rice]

or

&FRLE—I>OMYIDB DD ~
Combination of Stir-fried shrimp and cuttlefish with chili sauce
& Stir-fried beef and green pepper

LR (EEYEH) iy 2 (EoIFDBDHEI)
Gomoku fried rice or Spring onion soup noodles

jtf‘?’i?‘/?] —A Peking Lunch Course .............

BFACE ATEARBEADY
BERIC —— BELASROEN®

PR ERERED DRV ADY I Z—2 =T
FlEenE VIS TIOZTTDFII—R
T MBRR—T DEEFKL

B[R — BHBTLEST IR OEER KL
EHIRELD ——— AHOTH—K

Assorted cold appetizers

Stir-fried shrimp and lily bulb, salt flavor

Hot and sour soup with shrimp and pork won ton

Deep fried soft-shell crab with chili sauce

Steamed MATSUSAKA pork with black bean sauce

Fried mixed grain rice with whitebait and Japanese mustard spinach
Today’s dessert

K ESMEICIIIRNTHEERN S ENTVET,
H15% DY —E R EMETE TV REET,
HKEANDRKRICED . BIERNADEEICBZBENTTVET,

KEBMICEBTLILF—DHZEERRIE. HOHLHRDICERALETIZIE L,

BMICE TRRIRHTERVERDITVET,
MBRICERHDOBWEE. HETEBLTLWSERISEEKTY,

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 -e wo4:00

WESTERN [ #*#8

TUFZ TR Primula Mini LUNCR COUSE -« ettt ettt et et ettt ¥4 800

A2 BREOHE Two kinds of appetizers

KADR—TF FlclE 72420522 ZX—F (+¥700) Today’s soup or Onion gratin soup (+¥700)

XAV Tayoa OFREIDEBUTETVO Main dish : Please choose from the main dish
#O0—-XA/IVJIL IT7IVY—X Grilled beef loin with Madeira sauce
RREE—TNIN—=F TOKYO beef hamburger steak
USU7Aa—XRF—=F (+¥1,700) Grilled US rib steak(+¥1,700)

N> or 714X Bread or rice

FH—k, d—bt—or fI% Dessert, Coffee or tea

T/ T D= 2R  Primula LUNCR COUFSE « et tmttt ettt e et e s e e ettt e ettt e e e et e e e e et e ¥6,000

AZeREOVDOYSH LLZ—FRY—2X

FADR—TF
747077V al IWN—=TIAVER—-FRZ
AEOREHE

N—=TBEO—XJ V)L IXREZ—KRY—2X
TNYTE—IL
I I7XATFH—bF d—b—orfIR

Crab and root celery salad with Remoulade sauce
Today’s soup

Foie gras briilée with rhubarb compote

Today’s fish

Grilled herb pork loin Mustard sauce

Avant dessert

Chef's dessert, Coffee or Tea

X ERMARICIEINTEERNSENTVET,
HKIS% DY —EREEMBESTETVIEEET,
HKEANDKRICED . FEERBADEEICBZBENTEVET,

KBMICEBTLILF—DHZEERIE. H5DCHRDICERLEEE

BHICE >TUITRETIAVBEROITVET,
HERICEEHDBWEE. HETEALTLSERIIEEKRTT,

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 12.8 -12.14.2025
LUNCH MENU ...

WESTERN

*B

PRIMULA LUNCH zusnss>F7 cB&S>5)

AZXF T BEEMFDY—R (54, 2—F. /X or SARFEF)
Grilled sea bass with turnip and Yuzu sauce(With salad, today’s soup and choice of bread orrice) . ... ....... ¥2.400

CHINESE

R

PEKING WEEKLY LUNCH SET MENU  fm5s 5tk GEESSF) simnm - s - v - 555 - 285

WBRAR—2 DOEAWVERERK Black sweet and sour pork -« ..oooooooi i ¥3,000
BERCEFDOXEE Crab meat and scallops with scrambled egg white in Fu-Young style ........ ¥2.600
BECBFRDREBEFEFIED Stir-fried shrimp and vegetables with chili pepper -.............. ¥2,600
FRDOFTAZAZ—1E Stir-fried beef Oystersauce .. -..oooiiioi i ¥2,600
IR MEZE Braised tofu and minced beef Chili SAUCE -+ eeeeeeeeeeeeaeaee e ¥2,200

NOODLES / OTHERS %

~

RIS B

BEYSHAEYN (THABLR=TF, REEXL/NVZRE. EKM)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments. « -« .« vovveiiii .. ¥2,800
fﬁﬁ%@ *;ﬁ,@;‘;‘l‘%f,j: Seafood SOUP NOOMIES -+« v et ¥2,000
PR 740 FEFDEELRAZIE Hotand soursoup noodles - ... .oovvooi i ¥2,000
=X MER ERADAREBMER Gomoku fried rice With TAKANA «« -+« v v ve it ¥2,000

[/NEStwY ] +500
FERICHT B e TEE T, (—ARIHS5H) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM &
55 3B FE SPrNGroll - oo ( 1K /each) ¥360
BB F BB F Pan-fried dumpling. ... ... (21@ /2 pieces) ¥600
SERIFETS BXABESE Pork dumpling - (2@ /2 pieces) ¥600
TBEEITESE FBEEISETE Seafood dumpling. oo (21@ /2 pieces) ¥800
AN /NEET Steamed minced pork dumpling ... ... (21 /2 pieces) ¥920
¥ FEEMRICIT IR THERDPEFENTVET, All prices are inclusive of tax.
#15% DT —EZREMESE TV REET, 15% service charge will be added to your bill.
HREANDRKRICED . FEERABHEBICAZHENCEVET, Menu may change without notice due to circumstances.
KREMIIEBTLUILF—DHZEERKIS. HEDLHRDICERLEIIES L, Please inform if you have any food allergies or restrictions in advance.

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

MEFRICERHDBVEE. HETERALTVLSERIIEEKRTT,



Served 12.8.-12.14.2025

COURSE MENU ...

JAPANESE [ f1&

IR A

Seff —— &
BE —— Z@Rb HLoun—
Z) FRENRSEL

YY) —— RARUBEXIFRE
BE — itk FOY KAt
KEF—IF—JIETUY

AiH 17 BETOFFIFHHITY,
Reservation is required by 5:00 p.m. the previous day

fERE

INEE =5

1t HieE

BE — ZF@EDL HLE5LW—RK

B WEFTETUFFEAGIT LLES
BE —— EEMFLeRLeR EDEFH

BE — ELFE=BRERO FKHit
KEF —I3—TJIETIY TI—YKIE

CHINESE [ H#

dtmS>FI=20—2X

Edo Mini Lunch Course - -« -vvvvvennnn.

Hana Lunch Course «««vvvvevvimiiimiieineneens

Peking Short Lunch Course

(L.O. 14 : 00)

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

Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments

Simmered — Steamed red perch and grated turnip

Deep fried — Pond smelt and shrimp Tempura

Rice Rice, Pickles, Miso soup

Dessert —— Yogurt pudding
................................................................. ¥6,000

Appetizer — Three kinds of appetizers
Soup —— Flowered turnip
Sashimi —— Two kinds of sashimi with condiments

Deep fried — Deep fried barracuda, king trumpet mushroom and
sweet pepper

Simmered — Kuroge wagyu shabu-shabu with vegetables
Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Yogurt pudding and Fruit rice cake

I, SDUNZ—F NEB. X1 (Lob). FER (TLob). HIBE (UIHIH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

EBULIET L Please choose from:

[ X1~ Main]

1. BEEBE XBEHR

WIRR— o Orf W BEHK & B L BROREEO Ly FE
Combination of Black sweet and sour MATSUSAKA pork
& King crab and scallops with scrambled egg white in

Fu-Young style
[ 8% Noodles /Rice]
1L +=MER (EEXER)

Gomoku fried rice

dtmRZ>FI—X

BFAER AERRBEDY

BERIC —— BELASROEN®

ERFREREL TURIADY S =T
FlsteneE VI IINOZTDFII—R
SHRIIE MIRR—I DEEFEL

MRUER — Z2HBITLST NI OMRKY
RO ——— AHOTH -k

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

| 2. JERBC BHRFHR

BECTFROREEFETFINO
&FRDAARZ—IHDE Y

‘ Combination of Stir-fried shrimp and vegetables
with chili pepper

& Stir-fried beef Oyster sauce

or

| 2.3 (SoiEDEOTE)

FrclE

or

| Spring onion soup noodles

Assorted cold appetizers

Stir-fried shrimp and lily bulb, salt flavor

Hot and sour soup with shrimp and pork won ton

Deep fried soft-shell crab with chili sauce

Steamed MATSUSAKA pork with black bean sauce

Fried mixed grain rice with whitebait and Japanese mustard spinach
Today’s dessert

* FERERICIEINTEHERDEENTUVET,

#15% DT —EZREMEIE TWLWEEET,

RAEANDORTICED . REBRBNEEICAZIHZENTIVET,

KBMILZT UL —DHI5EHKIE. HONCDBRDICERLHTEE L,
BMICE - TUETRETETAVERDIIVET,

MEFRICRHOBWEE. HETERLTVIERIZEEKRTY,

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 ...

WESTERN 1§ *8&

ZVFI"_J1—X

Primula Mini Lunch Course

FiIX2EBREDLYE

KADR—F FllE A=A TS24 X—TF (+¥700)

XAV Tayoa OFREIDEBRVTEIVO
ZAZAXTY) WM FOY—X
RRE—TNIN=F
US U7 O—XXF—% (+¥1,700)

N> or 4R

FH—r,d—b—orfI%E

Z2FOA—R  PrimulaLunch Course -« ovovoeieini...

Primula Lunch Course

AZEREOVOYSH LLS—FY—2X

AEHDR—
747057 Val IN—=TaAVER—bERZ
AHDARIE

N=TBFO—XJVI) RXAA—KY—X
TIN>TE—I
I T7XTFH—F Od—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 sea bass with turnip and Yuzu sauce
TOKYO beef hamburger steak
Grilled US rib steak(+¥1,700)

Bread or rice

Dessert, Coffee or tea

Crab and root celery salad with Remoulade sauce
Today’s soup

Foie gras briilée with rhubarb compote

Today’s fish

Grilled herb pork loin Mustard sauce

Avant dessert

Chef's dessert, Coffee or Tea

# FEREMRICIEINTEHERDEENTUVET,

#15% DY —ERREMESE TVWIEEET,

XAEANORRICED . FIBRBHEEICHIBENTEVET,

RBMMILZT UL —DHI5BHKIE. HONCDBRDICERLHTEE L,
BMICE - TULTRETEAVERDIIVET,

MFRICRHOBWISEE. HETERLTVIERIZEEKRTY,

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.



Served 12.15.-12.21.2025

LUNCH MENU - ..

WESTERN [ *8

PRIMULA LUNCH

TULZZ>F GBESVF)

BEERO—RAL EAST—KRY—X (434, =7, /> or SARFE)
Roasted chicken thigh with Bigarade sauce (With salad, today’ s soup and choice of bread orrice) - ... ... ¥2.400

CHINESE hEE

PEKING WEEKLY LUNCH SET MENU  #tm5o5tuh GEESSF) sompm - s - e« 52 - 285

BRS5EIE BRAR— 2T DEAWVERERK Black sweet and sOUr POrk o vvvvooeiiii ¥3,000
XBER BRCBEREDOKXEA Crabmeat and scallops with scrambled egg white in Fu-Young style ... ¥2,600
Frae W i BECAND. EOVDEME Stir-fried shrimp, cuttlefish and celery with salt flavor ................. ¥2,600
EWFH FRDOELAMIDE Stir-fried beef with black pepper- ... .ooooooo ¥2,600
MELRE ItmR FRESE Braised tofu and minced beef Chili SAUCE - - -« -« v v eeeennnnnniiieeeeaaaaeeiene. ¥2.200

NOODLES / OTHERS s

I.
i

HHEOBEE  BEYIAty N (THAELR—T REERLNCIE. EKA)

¥

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments -« -+« «.vvoviviiiia., ¥2.800
HrE % B EIBERDTEIX Pork spare ribs soup N00dless - - -« .o ovvo i ¥2,000
B ERE TEEEDH AMNTIHITEIL Deep fried chow mein with seafood starchy sauce - ... ..o ¥2,000
RIS BRIE IVER Spicy fried rice Peking original chili sauce -« -+« «vvooi ¥2,000

[Nt ] +500H
FERICHITZ A TEET, (—AFINSTE) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =
B& (3BF= SPrNG oLl oo (14 /each) ¥360
RIEERF BBRERF Pan-fried dumpling. ... ... (21@ /2 pieces) ¥600
R GETT FEEAIBESE POrk dumpling -« veveeee e (218 /2 pieces) ¥600
}ﬁ,ﬁiﬁiﬂ-j’—ﬁ ‘;ﬁ,@iiﬁ;—ﬁ Seafood dumpling ............................................... (2{@ /2 pieces) ¥800
INEEED I\EEEL Steamed minced pork dumpling ... (218 /2 pieces) ¥920

% ERRMERICIE IR THERD EENTVET,

#15% DY —ERREMEISE TWIEEXT,

MEANDORTICED . FEBRBNEEICAZHZENTIVET,

KBMZKZTUILF—DHI6EHKIE. HONLCDRDICEERLHTEE L,
BMICE > TEITRHTIAVERDIIVET,

MRRICEEBOABRVEE. HETHERALTVSIERKIIEEKTT,

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.



Served 12.15-12.21.2025

COURSE MENU ...

JAPANESE [ f1&

IR —&fF

Edo Mini Lunch Course

Feft =

BE - TFEED Hlov—=
=Y TREHDRSEL

) —— RARUBEXRIFRE

BE — itk FOY Kbt
KEF—I—JILETIY

B 17T KX TOEFFIFITT,
Reservation is required by 5:00 p.m. the previous day

fE=fE

Hana Lunch Course

INER =R
BE — Z8@EROL HLoL—H
B —— DEITCTVFEAHGIT LLES

MmE  BENFLeALPR EOEH
BE __ EOEF=FEED KA
KEF — F3—JILLTIY TIL—VYKIE

CHINESE 1§ A

FERZ>FIZO-—X

Peking Short Lunch Course

(L.O. 14 : 00)

................................................................................ ¥4.800

Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments

Simmered — Steamed red perch and grated turnip

Deep fried — Pond smelt and shrimp Tempura

Rice Rice, Pickles, Miso soup

Dessert —— Yogurt pudding
............................................................................................. ¥6,000

Appetizer — Three kinds of appetizers

Soup —— Flowered turnip

Sashimi —— Two kinds of sashimi with condiments

Deep fried — Deep fried barracuda, king trumpet mushroom and
sweet pepper

Simmered — Kuroge wagyu shabu-shabu with vegetables

Rice Three kinds of nigiri sushi / Miso soup

Dessert —— Yogurt pudding and Fruit rice cake

AR, 3D ONZX—T NEE. X1 (ELIb). FER (HLobh). HIBE (UISHH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BRBUKE TV Please choose from:

[ X1> Main]

1. REEBIE XBER

HARAR— 2 OBV EEHR & BRE BROR SRy FE
Combination of Black sweet and sour MATSUSAKA pork or
& King crab and scallops with scrambled egg white in

Fu-Young style
[#8k Noodles / Rice]
1. 50k (AEMER)
Gomoku fried rice

dtmZ>FI1—X

Peking Lunch Course

GIEZ () A TEARBEDE

BEREC —— BELESROEY

ERERERED DRV ADY I Z—R—T
Flgednt VIS TIVOSTDFIY—R
SR MR R— o DEHIEL

MBWER — 2BITLST LIV OMERK D ER
EHKE D —— AHOTH—K

| 2 FmIE R

BECAD, EOUDEY

&FRDESRHS DY

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

& Stir-fried beef with black pepper

| 2N (S IEDRDTE)

E/elEs

or

Spring onion soup noodles

Assorted cold appetizers

Stir-fried shrimp and lily bulb, salt flavor

Hot and sour soup with shrimp and pork won ton

Deep fried soft-shell crab with chili sauce

Steamed MATSUSAKA pork with black bean sauce

Fried mixed grain rice with whitebait and Japanese mustard spinach
Today’s dessert

K EFMMEICIIIRNTHERN S FNTVEY,

K15% DY —E AR EMETE TV EET,

KREANDKRICED . BFEERADEEILBZIBENTTVET,

KBMICEBTLUILF—DHZEERIE. HODLDRDICEHRALEIZE L,
BMICE o TURCRETIAVERBIIVET,

MAFRICEREDB WSS, HETEALTVLSERIZEEXRTT,

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 BREDOE Two kinds of appetizers

AEBOR—T £l AZA T ZRR—TF (+¥700) Today’s soup or Onion gratin soup (+¥700)

XAV Taya OFREIDEBUTETVO Main dish : Please choose from the main dish
BEEWNO—X+ EAST—FY—X Roasted chicken thigh with Bigarade sauce
RREE—TNIN—=F TOKYO beef hamburger steak
US J7AO—XRFT—= (+¥1,700) Grilled US rib steak(+¥1,700)

N> or 142X Bread or rice

FTH—k, d—kb—or fIX Dessert, Coffee or tea

T/ T Td =R Primula LUNCR COUFSE «« e tuesmte et s e e s s s e s s s e s e e e e e e e e e e e e s e e e e e s e e e e s ¥6,000

AZEREOVOYSH LLS—KRY—2X

AXHDODR—T
727977 Val IWN—=TIAVR—ERZ
AEHOEFE

N—=TBFEO—XT V)L IRAZ—KRY—2X
TN>TE—=I
ST I7XTFHY—+ d—bE—orfIR

Crab and root celery salad with Remoulade sauce
Today’s soup

Foie gras brilée with rhubarb compote

Today’s fish

Grilled herb pork loin Mustard sauce

Avant dessert

Chef's dessert, Coffee or Tea

K ERMMKICIIINTEERN S ENTVET,
K15% DY —E B EMBETE TV EET,
HKEANDKRICED . BIERNADEEICBZBENTTVET,

HKEBMICEBTLILF—DHZEEMKIE. HEHLHERDICERLEIEE

BMICE TR R TERVERDITVET,
MBRICERHDBWGE. HETEBLTLSERISEEKTY,

All prices are inclusive of tax.
15% service charge will be added to your bill.
Menu may change without notice due to circumstances.
(A Please inform if you have any food allergies or restrictions in advance.
Therice used in the restaurant is domestically produced unless otherwise specified.



Served 12.22.-12.28.2025
LUNCH MENU .o

WESTERN I #8

PRIMULA LUNCH

TILZZ>F (BEZ>F)

HOST)IL NIVSIDENDILEZS (580 2—F /N> or S1ZFE)
Grilled Spanish mackerel with Basil and Balsamic sauce

(With salad, today’s soup and choice of bread orrice) ... .. oo ¥2,400
CHINESE REE
PEKING WEEKLY LUNCH SET MENU #tm:5>Ftvh GBBSYF) s - ik - 2—7 - %55 - B
EEEBE MBRAR— 2 DA WVEFEEK Black sweet and soUr Pork - vvvvveeeaeiii ¥3,000
XREER BRCEFDHKER Crab meat and scallops with scrambled egg white in Fu-Young style ... ..... ¥2,600
REIREL BELANDBELREN Stir-fried shrimp and cuttlefish with shiso leaf ....................... ¥2,600
BE4HR FROEFEESD Stir-fried beef Sweet and spicy vinegar sauce - -« «vvveeeeeeiiiiii .. ¥2,600
MEDE IR FEEFE Braised tofu and minced beef Chilisauce -...........ooo ¥2,200
NOODLES / OTHERS s
DRIREE BEYSAtYh (TAELR—T, FREXRL/NVIE. EK)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments . .................... ¥2,800
IBRERE BEDIRZHF Shrimpwontonnoodles .. ..o ¥2,000
{774 EUFREZSDTZIE Spicy meat and chive soup noodles - .ooovvoooiii ¥2,000
X5 ER BREXBEDMER Charsiu pork fried rice - ... oooo ¥2,000

[/hgEBEwY ~] +500 M
FARICAITZ D TEET, (—AFIDSH) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM &
55 1$B3%x= SPriNGroll - - oo ( 1K /each) ¥360
ABEERF ABEERF Pan-fried dumpling. ... (21@ /2 pieces) ¥600
SERIFETS BXA5E5T Pork dumpling - oo ( 21& /2 pieces) ¥600
TBEESETT TBEEIFESE Seafood dumpling. ..o oovve e (21 /2 pieces) ¥800
INEERL /NEEEL Steamed minced pork dumpling -« .o (21@ /2 pieces) ¥920

X ERMARICIFINTHERNZENTVET,

K15% DT —EXREMBESETVREXT,

REANDRRICED . HIBABRHEEICRZHBEHNCETVET,

KEMICELBTLUILF—DHZBFKIE. HEDLHRDICERLEILZTL,
BMICE > TRIRHETEAVERDITVET,

MEFRICEERDAVSE. HETEALTVLSERIIEERTY,

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.



Served 12.22.-12.28.2025

COURSE MENU ..o woia:0o

JAPANESE [ f1&

IR SZ2E  EdoMini Lunch Course...ooooo ...

7l =

BE —— RO Hlovn—=
E=X7| TREHISEL

Y —— RARCBEXGER

BE —filtk FOY A
KEF—IF—JILETU>

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

TE'%FH_ T AR AR L ——

N —— =m

fiEntn a3

BE — ZEEDL HLoL—I

B —— DEITETVFEAHBIT LLES
A BEMFLoRLeR EDEFH

BE _ EOET=ZFEED FREH
KEF — 3—JILLT)>Y TIL—YKE

CHINESE 1§ A

jbfﬁ?)?i:]—] Peking Short Lunch Course

................................................................... ¥4.800

Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments

Simmered — Steamed red perch and grated turnip

Deep fried — Pond smelt and shrimp Tempura

Rice Rice, Pickles, Miso soup

Dessert —— Chestnut pudding
.................................................................... ¥6,000

Appetizer — Three kinds of appetizers
Soup Flowered turnip
Sashimi —— Two kinds of sashimi with condiments

Deep fried — Deep fried barracuda, king trumpet mushroom and
sweet pepper
Simmered — Kuroge wagyu shabu-shabu with vegetables

Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Yogurt pudding and Fruit rice cake

AR, AW UNI—T NES. X2 (LLoM). &R (Lo HIBE (RIGKR)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

ERULL T Please choose from:
[ X1> Main]

1. REEBIE XBER

|2 xEEE AEEH

WIRAE—2OMAVERK & BRAL BROAESEOyr ¥ SEEr A HOBTLEENHIEROHEFLHDY ~

Combination of Black sweet and sour MATSUSAKA pork or
& King crab and scallops with scrambled egg white in

Fu-Young style

[#8R Noodles /Rice]
1. =0k (REXER)

Gomoku fried rice

jt/_ﬁ%\/}j —X Peking Lunch Course ............

BFACR ATERRBEDYE

BRI BECAGIRDIBL®

ERFREREE TURIADY S =T
FloEeneg VI IIVOSTDFII—R
SEEIE MIRR—I DEEFEL

MRWER — E2HITLST UNMRROMERY
HAKFD ——— KXHOTH—b

Combination of Stir-fried shrimp and cuttlefish with shiso leaf
‘ & Stir-fried beef Sweet and spicy vinegar sauce

|2 K (SoIEDEDHEIR)

Freld

(Tr Spring onion soup noodles

Assorted cold appetizers

Stir-fried shrimp and lily bulb, salt flavor

Hot and sour soup with shrimp and pork won ton

Deep fried soft-shell crab with chili sauce

Steamed MATSUSAKA pork with black bean sauce

Fried mixed grain rice with whitebait and Japanese mustard spinach
Today’s dessert

K ERMMRICIIINTHEERDSFNTVES,
K15% DY —E R EMETE TV EET,
HEANDKRICED . BEERNADEEILBZBENTTVET,

HBMICEBTLILF—DHZEERKIE. HOHLHRDICHERALETIZIE L,

BMICE TUITRETEAVBEROIEVET,
MBRICERHDOBWEA. HETERLTLWSERISEEKTY,

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 ...

WESTERN [ *8&

Z>F=_"1—2R  Primula Mini Lunch Course

A2 BREHE

KADZ—T £l A=AV ISEUR—TF (+¥700)

XA T1yoa OFRLDEZEVTIVO
HOSF))L NILBIONTILER N
BRE—TNYN—Y
US V7 O—RXF—=F (+¥1,700)

N> or 2142

FTH—bk,dJ—b—orfIXE

5\/7'] — A Primula Lunch Course

HhZeiBvOVot>4 LLZ—RKRY—X

AHDR—T
747077 ValL IWN=TIAVER—-MRZ
AHDEEEE

N=TBO—XTVJIJ]lL IXRZ—KRY—2X
TNITE=I
I T7XFH—F d—b—orfl&

(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 with Basil and Balsamic sauce
TOKYO beef hamburger steak
Grilled US rib steak(+¥1,700)

Bread or rice

Dessert, Coffee or tea

Crab and root celery salad with Remoulade sauce
Today’s soup

Foie gras briilée with rhubarb compote

Today’s fish

Grilled herb pork loin Mustard sauce

Avant dessert

Chef's dessert, Coffee or Tea

X ERRMARICIZINTHER DI GEN TV,

H15% DY —EREEMATETVEEET,

HREANDOKRICED . FIERBADZEEICHZHBENTEVET,

KBMICEBTLILF—DHZERRIZ. H5DLHRDICERLEIEE L,
BMICE TR IRHETERAVERDITVET,

MEFRICEEHDBWEE. HETERALTVLSERIIEEKRTT,

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.



Served 1

2.29.-12.31.2025

LUNCH MENU -.,.-.-

WESTERN

*B

PRIMULA LUNCH zunsss>57 B&S>5)

BO—XWIT VL YRXE—RY—=R (54, 2—F. /X> or SARLE)
Grilled pork loin with mustard sauce (With salad, today’s soup and choice of bread orrice) .......... ¥2,400

CHINESE

R

PEKING WEEKLY LUNCH SET MENU  dt:5>57tyh GBESYF) smn - i - 2—7 - 55 - (E88

Fi

EEEEE WaBRAR—2DEAWEFEEK Black sweet and sour pork -« -« ..oooooooi ¥3,000
XAER BRCEFDOKXER Crab meat and scallops with scrambled egg white in Fu-Young style ........ ¥2,600
T lgeti BEEANDF)Y—R Stir-fried shrimp and cuttlefish with chilisauce -........................ ¥2,600
WA FREE—TOMYINDE Stir-fried beef and green pepper -« ..o ¥2,600
METR bR MEEE Braised tofu and minced beef Chilisauce . . ..oooooiiiiiii i ¥2,200
NOODLES / OTHERS s,

DRISEE BEYSAtYN (TAELR—T RERL/NVE. EEK)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - ... ................. ¥2,800
EADIs3L i BR. EF. FUFT7ADCBHTEIE Soup noodles with pork, eggs and wood ear mushrooms - - . . - ¥2,000
KR IBAMYID & IKEDHZIE Shredded chicken and mizuna soup noodles . ... vvvvvvvvvvvniiii.. ¥2,000
%?ﬂﬂi”}‘ﬁ& ’—“FB:](D%%E&”)E& Beef fried rice Dark SOY SAUCE « v v v vv et ¥2,000
[NEBEY ] +500
FARICAAITZEDTEEY, (—AHIDSH) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM

55 1A% SPrNG roll - oo (1A /each) ¥360
AFERTF ARERF Pan-fried dumpling. ..o (21@ /2 pieces) ¥600
ER BT FRBIJGETS POrk dUmPpling -« coeeeee e e (21@ /2 pieces) ¥600
TBEFGEST HBEEBESE Seafood dumpling. ..o o (21@ /2 pieces) ¥800
INEERL /NEETL Steamed minced pork dumpling ... ( 2@ /2 pieces) ¥920
# PR ICIETIRTEERNEENTVET, All prices are inclusive of tax.

#15% DY —EXREMESE TV REET, 15% service charge will be added to your bill.

HEANDRRICED . RIBABHERICEZIHZENTETVET, Menu may change without notice due to circumstances.
KEMICEBTLILF—DHZEERKIE. HE5HLCDRDICERLEHIET L, Please inform if you have any food allergies or restrictions in advance.

BRI TR TEBRVEROITNET, Therice used in the restaurant is domestically produced unless otherwise specified.

MBRICERHDOBVSA. HETERLTLWSERISEEKTY,



Served 12.29. - 12.31.2025
COURSE MENU ...

JAPANESE [ M8

‘;Iﬁi :%rﬁ_ Edo Mini Lunch Course

Fefd =

EBE —— Zf@Eh Hlov—=
=t7| FREIISEL

B — NRCBERIFRE

BE itk HOY Kbt
KEF— F—IJILLTIY

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

fE=fE

Hana Lunch Course

INgE—— =8

1 Hick

BE-— ZERD HLoL—H

B —— hFETETVFHAGST LLES
ME —— REMFLoRLeR KDEFH

BE — EOHFR=FERERD KRt
KEF— =TI TIY TIL—YVKTE

CHINESE [ Az

tmEo>FI=-0—X

Peking Short Lunch Course -

(L.O.14 : 00)

............................................................. ¥4.800
Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments

Simmered— Steamed red perch and grated turnip

Deep fried — Pond smelt and shrimp Tempura

Rice Rice, Pickles, Miso soup

Dessert —— Yogurt pudding
.............................................................. ¥6,000

Appetizer —Three kinds of appetizers
Soup Flowered turnip
Sashimi ——Two kinds of sashimi with condiments

Deep fried —Deep fried barracuda, king trumpet mushroom and
sweet pepper

Simmered — Kuroge wagyu shabu-shabu with vegetables
Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Yogurt pudding and Fruit rice cake

HIR. ADUNI—F NET. XY (ELoh). FER (Lo HBE (USHIH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BBV ELY Please choose from:

[ X1> Main]

1. BB XBER

MBRAR— o O W EFK & BA L BRO%SEO Y FE
Combination of Black sweet and sour MATSUSAKA pork or

& King crab and scallops with scrambled egg white in
Fu-Young style

[#8k Noodles / Rice]
1Rk (REMER)

| 2. ThRM BHFR

BELAHADFIV—R

&FREEE—T OO DY~

‘ Combination of Stir-fried shrimp and cuttlefish with chili sauce
& Stir-fried beef and green pepper

|2 KA (SoIEDBOHER)

FrolE

Gomoku fried rice

tmRZ>>FI—X

Peking Lunch Course

BFACR AEAREBEDY

BEIRIC BECRGIRDIEBL

FRPRERE TURIADY S =T
FlsteneE VI IINIZTDFII—R
SEAIE MIRR—I DEEFEL

MR — ZHBITLST UMK OMRRAKIIER
FHOARL O AHOTH—F

or

| Spring onion soup noodles

Assorted cold appetizers

Stir-fried shrimp and lily bulb, salt flavor

Hot and sour soup with shrimp and pork won ton

Deep fried soft-shell crab with chili sauce

Steamed MATSUSAKA pork with black bean sauce

Fried mixed grain rice with whitebait and Japanese mustard spinach
Today’s dessert

X ERMARICIIINTHEERNSENTVET,

K15% DY —EREEMBESTE TV EET,

HKAEANDRKRICED . FEERBDEEICBZBENTEVET,

KBMICEBTLILF—DHZERRIE. H5DLHRDICERLEIEE L,
BMICE TR CRETIAVEREIIVET,

MERICEEHDBWGE. HETERALTVLSERIIEEKRTY,

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&

Z>F=_"1—R Primula Mini Lunch Course

IR 2EREOY

Two kinds of appetizers

KADA—F FE FZF2TS2VZX—TF (+¥700) Today’s soup or Onion gratin soup (+¥700)

XAV Taya OFREDEBRVTETVO
BO—X®IJIL YAR—KRY—2X
RRE—TNYN—=F
US U7 O—XRF—= (+¥1,700)

N> or 242X

FH—k,dJ—b—orfI%E

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

AZeREOVOHIH LLF—FY—2X

AHDODR—T
747077V al IWN—=TAVER—-FRZ
AHOEEEE

N—=TBO—XJ Il YAZ—KRY—2X
TINTE—=I
STI7ATFHY—F Od—b—orflZ

Main dish : Please choose from the main dish
Grilled pork loin with mustard sauce
TOKYO beef hamburger steak
Grilled US rib steak(+¥1,700)

Bread or rice

Dessert, Coffee or tea

Crab and root celery salad with Remoulade sauce
Today’s soup

Foie gras briilée with rhubarb compote

Today’s fish

Grilled herb pork loin Mustard sauce

Avant dessert

Chef's dessert, Coffee or Tea

X ERMARICIIINTEERNZENTVET,
KIS% DY —EREEMBESTETVIEEET,
HREANDRKRICED . FEERBADEEICBZBENTEVET,

KBMICEBTLUILF—DHZEEKIE. H5DLHERDICERLEEE

BHICE > TITRETIAVBEROEVET,
MEFRICEEHDBWEE. HETERALTVLSERIIEEKRTT,

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.



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 BCEE TIL—YADEIZEIE Almond jelly with fruits ... ¥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

JAPANESE MEe

DESSERT %%7’(%7'} — L\ Green teaiCe CrOAM - -« vt et e e e e e e ¥800
HEHFAT L) (& - %) Mochisweet red bean soup (hot/cold) -« .vvveenniieeaeiiean.n. ¥1,000
S—HILNTUY TI—VRE BB ¥1,200

Yogurt pudding and Fruit rice cake, Sweets

WESTERN FBR

DESSERT S ey &y A Sl g N U ¥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)

DRINK MENU .ou-a

DRINK BEE =)L Draft BOOr e e ¥1,300
%EE t\‘—)l/ Black Draft Beer - - -« oo ¥l’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 - oo ¥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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