Served 1.

4.-1.11.2026

LUNCH MENU ...

WESTERN

FR

PRIMULA LUNCH yunssyF BE5>¥)

I SRAPO—FREILT (54, X—F. /8> or S XTE)
Grilled sea bream in minestrone style (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
F R EL
BRFR
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
BELANDF)Y—X Stir-fried shrimp and cuttlefish with chilisauce........................ ¥2,600
FRCE—TOMYID & Stir-fried beef and green pepper -« -....oooooi ¥2,600
IR MESE Braised tofu and minced beef Chilisauce ... ..ooooii ¥2,200

NOODLES / OTHERS s

DT BEYSStyh (THELZ—T. RERL/ATE. )

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments ... ................ ¥2.800
IRERZ HBETAVE shrimp won ton soup noodle . -« ..o ¥2.,000
= VEzE HHEEMTHITEIFE Gomoku fried chow men with starchy sauce -.....oooooioo ¥2,000
B HFRD 2BV ER Beef fried rice with black pepper - oo ¥2,000

[/MEBEwY ] +500 M

FRICAITZEDTEEY, (—AHIDSH) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM =&
55 1EBAF= SPriNGroll. oo (14 /each) ¥360
AR F BABEERF Pan-fried dumpling -« ovoeeeii e (21@ /2 pieces) ¥600
R GETT BBREIBESS Pork dumpling -« vt (21@ /2 pieces) ¥600
BRI SBEFIFETS Seafood dUMPling ..o oevev i (218 /2 pieces) ¥800
INEEQD INEEEL Steamed minced pork dumpling . ... (21@ /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 1.4.-1.11.2026
COURSE MENU --io o4:00

JAPANESE | f1&

\;I)ES:%}_.%_ EAO Mini LUNCH COUISE « c ettt ettt ettt ettt e et e e et e et e e et et e et e e et e e e et et e e e e e e ¥4’800
o b == Appetizer — Two kinds of appetizers
EBE — @b Hlovw—= Sashimi —— Two kinds of sashimi with condiments
BY) —— EB;MEIKIE Simmered— Simmered daikon radish with sweet miso sauce
BY —— FABRCBEXRIGE Deep fried — Blowfish and shrimp Tempura
BE 1k FoOY KT Rice Rice, Pickles, Miso soup

KEF—FT)Y Dessert —— Strawberry pudding

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

TE%J_%_ R R ¥6,000
INF—— =R Appetizer— Three kinds of appetizers
o —— BEREFMLILT Soup Alfonsino soup in Yoshino style
BE —— Z#&B’L sHLouv—H Sashimi—— Two kinds of sashimi with condiments
2L FrBEFOBIFHL LLES Deep fried — Deep fried and soaked codfish, Japanese taro,
BE —— BEMFLeRLeR EDEX Shishito pepper
BRE  EDHFF=BED K+ Extra Wagyu beef and vegetables Shabu-shabu hot pot

KEF —BTVY FLEESZSHUR Rice Three kinds of nigiri sushi / Miso soup

Dessert —— Strawberry pudding and
Butter-filled dried persimmon

CHINESE [ A

jb/_?_\a\/a:s:]_z Peking SHOrt LUNCH COUISE « « « ¢ v vttt ettt et ettt et ettt ettt e e oo naeee e e ¥4 800

BISE. 3D UNZ—T NEET. XY (ZLIR). R (LLoM) . HIHE (RUSHH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BBV TV Please choose from:

[ X1> Main]

1. EREkE XBER | 2. TheRE SMER
WIRR— o DIV BFHK & BREBROREEOty L FE8 SBZ e hoFUV—2&FRE—T>OMYIDEH DYk
Combination of Black sweet and sour MATSUSAKA or Combination of Stir-fried shrimp and cuttlefish with chili
pork & King crab and scallops with scrambled egg ‘ sauce & Stir-fried beef and green pepper

white in Fu-Young style

[ 8k Noodles / Rice]

L ASBeR (REMER) . 7,‘_ g 28 (EolEDRDITER)
Gomoku fried rice o‘r Spring onion soup noodles
2“37‘#'_\5‘/?:1 TR PEKING LUNCR COUISE 1ottt ¥6,000
e AU 4 EAREEDYE Assorted cold seasonal appetizers
ERES FXAYATEFLADELR—F Steamed bamboo mushroom and dried pork
SETESEAL EDOELEDBEIHRTF Pan fried pork, shrimp, rapeseed blossom and Japanese parsley
dumpling
Sth— N =+ B8 1) —
iB=H BE. WL BROTU—LR Braised shrimp, scallop and Yuba with cream sauce
e ES BORRI IS Stir -fried pork with spicy cumin flavor
BERE BEST Scorched rice topped with seafood starchy sauce
FHREL O AEOTH—bH Today’s dessert
¥ EERMBICITINTEER DN EENTVET, All prices are inclusive of tax.
#15%DH —EZREMESETWREET, 15% service charge will be added to your bill.
HREANDKRICED . FIBRABH BEICHZIHENTEVET, Menu may change without notice due to circumstances.
HREMICEZTLILF —DHE2EERRIE. HODLHRDICERLEIZT L, Please inform if you have any food allergies or restrictions in advance.

BICE TSI TIRMTERVERDISVET,
MFRICRHDARWVEE. HETERALTWSERIZEEXTT,

Therice used in the restaurantis domestically produced unless otherwise specified.



COURSE MENU ...

WESTERN [ *8&

Z>F=_"_1—R  PrimulaMini Lunch Course -.-.......

HiX2BRELE

KBDR—T FllE AZF2T5R2ZX—7F (+¥700)

XAV Tayra OTFREDEZEVTETVO
gL TRAMO—RMEILT
RRE—TNYN—=F
US VT O—XRF—= (+¥1,700)

N> or 2142

FH—k,dJ—b—orfI%E

5\/9:] — A Primula Lunch COUrse «««veeeeeeeimemieees

BSTZH—R

AHOZR—T

BAZROY T+ FENVKHES
AHODEAKEIE

BEERONRT—X
TNYTE—I
I T7XTFH—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 sea bream in minestrone style
TOKYO beef hamburger steak
Grilled US rib steak(+¥1,700)

Bread or rice

Dessert, Coffee or tea

Codfish brandade

Today’s soup

Pork belly confit with herbed breadcrumbs
Today’s fish

Chicken thigh basquaise

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

1.12.-1.18.2026

LUNCH MENU ...

WESTERN

*R

PRIMULA LUNCH unssy¥ cags>¥)

FO-—RAITVIL SvUTEIY—R (H582. 2—F. /> or 51 RFE)
Grilled Beef loin with Chaliapin 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
RERRR
EREF
FREZIE

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
BELFRDBEHUAIS Stir-fried shrimp and vegetables with Japanese pepperoil -.......... ¥2,600
HENSRHRDERSHETE Braised beef short rib with black bean ................................ ¥2,600
= MESDFE 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
@}ﬂé‘}%ﬂ EE?G)@U}RH‘%HZ Hotand soursoupnoodle « - - -« oo ¥2,000
K E5AE HBLIKEDTZIE shredded chicken and mizuna soup Noodle -« vvvveeeiiiiiiiiie ¥2,000
Y B R BRI WBEMWER Char siu porkfried rice - . ..o ¥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 1.12.-1.18.2026

COURSE MENU oo o100

JAPANESE | f1&

51)55:%r.%_ EAO Mini LUNCH COUISE « « v 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 e e e e e e e e e e e e et e e et e ¥4,8OO
T — == Appetizer — Two kinds of appetizers
EE - @0 Hlov—=K Sashimi —— Two kinds of sashimi with condiments
BY) —— ABMEKIR Simmered— Simmered daikon radish with sweet miso sauce
Y —— FARCBEXREE Deep fried — Blowfish and shrimp Tempura
BE — gk T Kb Rice Rice, Pickles, Miso soup

KEF—BTI> Dessert —— Strawberry pudding

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

BT HANA LUNCI COUISE et ettt e e et 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 e e e e ¥6,000
NF—— =R Appetizer—— Three kinds of appetizers
i —— EEREFMILT Soup Alfonsino soup in Yoshino style
BE — ZF&®ED HLoLW—H Sashimi—— Two kinds of sashimi with condiments
w1 BUBEFOHBITHL LLES Deep fried — Deep fried and soaked codfish, Japanese taro,
BE —— BEMGFLpRLeR EDEFHR Shishito pepper
BRE EDHFE=BRD K+ Extra Wagyu beef and vegetables Shabu-shabu hot pot

KEF —BTVY FLWBZHUR Rice Three kinds of nigiri sushi / Miso soup

Dessert —— Strawberry pudding and
Butter-filled dried persimmon

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. BEHUHIR  SEeS

wWﬁ—amm%ugmw&%mzﬁﬁwﬁ%ﬁ@twriﬁ“ BE LB ROBEHURY D
Combination of Black sweet and sour MATSUSAKA ° &FENTADESHEFED Y

pork & King crab and scallops with scrambled egg ‘ Combination of Stir -fried shrimp and vegetables with Japanese
white in Fu-Young style pepper oil & Braised beef short rib with black bean

[#E8k Noodles/ Rice]

LSRR (ERYK) g 2 (EOIRDEOHE)
Gomoku fried rice or Spring onion soup noodles

:||37‘?T5‘/9:ZI —A Peking Lunch Course

.................................................................................................................. ¥6,000
R dEREREEDYE Assorted cold seasonal appetizers
ERES FXAGRTEFLRDELR—T Steamed bamboo mushroom and dried pork
ey = FEOErE)DESET Pan fried pork, shrimp, rapeseed blossom and Japanese parsley
- . L. dumplin
= B, INIL. SBRDIU—LE e .
srr s R S D Braised shrimp, scallop and Yuba with cream sauce
RS BRORFRT 1 Stir -fried pork with spicy cumin flavor
BHEIRE BEHC Scorched rice topped with seafood starchy sauce
FHEREL 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 .o wo4:00

WESTERN [ *8

5\/92523 — A Primula Mini Lunch Course

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

AN 2@BREDOE Two kinds of appetizers

RKEBOR—T £l AZA TSR R—TF (+¥700) Today’s soup or Onion gratin soup (+¥700)

XAV Tayoa OFREIDEBUTETVO Main dish : Please choose from the main dish
FO0—-XA/IJIIL v UFEDY—X Grilled Beef loin with Chaliapin sauce
RRE—TNYN—=Y TOKYO beef hamburger steak
US U7O0—RRXF7—%F (+¥1,700) Grilled US rib steak(+¥1,700)

N> orZ42R Bread or rice

TH—F,d—EbE—or fIHR Dessert, Coffee or tea

T2/ T D= 2R  Primula LUNCR COUFSE « e« et ettt ettt sttt et s e ettt e e ettt e e e ettt e e e e et e ¥6,000

BRSTSHA—R

AHDOR—T

BNZARAI> T+ BENHHRE
AHODEAEIE

BEEERDODNRT—X
TN>TE—=IL
STI7ATFHY—F Od—kb—orfI&

Codfish brandade

Today’s soup

Pork belly confit with herbed breadcrumbs
Today’s fish

Chicken thigh basquaise

Avant dessert

Chef's dessert, Coffee or Tea

¥ _FEEMARICIFTRTEERIEENTULET,
#15% DY —ERBREMEIE TVWIEEET,
KAEANDRRICED . FIBRBANEBICHZHENTTVET,

All prices are inclusive of tax.
15% service charge will be added to your bill.

Menu may change without notice due to circumstances.

HREMICELZTLILF —DHEEERRIE. HODLHRDICERLEIZIT L, Please inform if you have any food allergies or restrictions in advance.

BICE TSI TIRMTERVERDISVET,
MAFRICREHDBRVEE. HETERALTWSEXRIZEEXTT,

Therice used in the restaurantis domestically produced unless otherwise specified.



Served 1.19-1.25.2026
LUNCH MENU ...

WESTERN [ *8

PRIMULA LUNCH 7unssy¥ B®S>¥)

FEBRADIIEEIAA (FS5K. Z—F. /> or S RfF=)

Stewed lamb shoulder with tomato(With salad, today’s soup and choice of bread orrice) .................. ¥2,400
CHINESE R
PEKING WEEKLY LUNCH SET MENU #tm5>Ftvh ABS>F) somig - s - 2—7 - 5 - B35
EER G WPRAR—27 DA WVEFERK Black sweet and sour pork -« ...ooooooooiiii ¥3,000
XAEH ERCEFOXEE Crab meat and scallops with scrambled egg white in Fu-Young style -...... ¥2,600
FERIRZ BELND 2—F VDI Stir-fried shrimp and cashew nuts. ... ¥2,600
[ EFAE S BADERML /NI IEEK Stir-fried pork and mizuna with balsamic -« oo ¥2,600
MEZE IR MEZE Braised tofu and minced beef Chili SAUCE - - - <« v vvvneenaiie e ¥2,200
NOODLES / OTHERS s,
DHISGESE BEYSAtyh (TABLZA—T, hEXL/NVRE. EK)
Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - - - -+« oot ¥2,800
AN BR. EF. FUF5ADEAHHZIS Soup noodles with pork, eggand wood ear mushroom - - - - - ¥2,000
B J5t4h BREXFERBDFEKATEIX Spicy pork and spring onion soup noodles -« .ooovvvvoooa... ¥2,000
JBEEIER FBEEIDER Seafood fried riCe - - v v ¥2,000
[[NgEStv ~] +500 8
FERICHI BN TEE T, (—AFIHS5H) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM =
&5 [E&BFEE Springroll........ (17 Jeach) ¥360
ABERF BBEERF Pan-fried dumpling .- ..o (218 /2 pieces) ¥600
FR TS BREFESE Pork dumpling - oo ( 21E /2 pieces) ¥600
TBEEISETT BEEIFESE Seafood dumpling ..o ( 21E /2 pieces) ¥800
INEET INEEEL Steamed minced pork dumpling .-« ooooo (218 /2 pieces) ¥920

X FERMARICITINTEERAZENTUVET,

X15% DY —E AR EZMEIETWLEETET,

KRAEANDORKFICED . BEEABRHEBICHZHZENTIVET,

KBMIEZTLILF—DH2EFHIE. HONLCOHHRDICBERLELIIESL,
BMICFoTUITRBTEIRVERBIIVET,

MEFRICRERDBEWVHEE. HETEBLTVWSERIFEEXTT,

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 1.19. - 1.25.2026
C O U R S E M E N U a—z2x=a2— (L.O.14 :00)

JAPANESE | f1&

51)35 :%rﬁ EAO Mini LUNCH COUISE « « v v et ettt 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 e et e e e e e e e e e e e ¥4 800
oM =R Appetizer — Two kinds of appetizers
EBE — @b HLov—=R Sashimi —— Two kinds of sashimi with condiments
BY —— BREWIKIR Simmered— Simmered daikon radish with sweet miso sauce
B —— FARCOBEXRIGE Deep fried — Blowfish and shrimp Tempura
BE — gk {FOY KET Rice Rice, Pickles, Miso soup

KEF—BTIY Dessert —— Strawberry pudding

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

B T HANa LUNCH COUISE « v ettt e et et e e e e et 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 ¥6,000
NE—— =R Appetizer—— Three kinds of appetizers
- EEREFMILT Soup Alfonsino soup in Yoshino style
BE —— Z®&R’OL HLov—KH Sashimi—— Two kinds of sashimi with condiments
w1 FBUBEFOBITHL LLES Deep fried — Deep fried and soaked codfish, Japanese taro,
BE — BEEMFLeRLe EDOEFxX Shishito pepper
BE _ EOFF=FED KRt Extra Wagyu beef and vegetables Shabu-shabu hot pot
KBF — BTV FLMHESHUR Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Strawberry pudding and

Butter-filled dried persimmon

CHINESE [ H%

:lt,_?"_\a\/a:s:j_z Peking Short LUNCH COUISE = v v v v vttt ettt ettt ettt ettt et e e e e e e e e eeee e oo ¥4 800

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

ERBULIET L Please choose from:

[ Xr> Main]
1. BEEGIE XBER | 2. ERBC AEWE

KRR — 2 OME WEFRK & B EROKETEOLyc T mErh a—Fu YOS

Combination of Black sweet and sour MATSUSAKA or FADEANM S NILFIIEKOEY
pork & King crab and scallops with scrambled egg ‘ Combination of Stir-fried shrimp and cashew nuts
white in Fu-Young style & Stir-fried pork and mizuna with balsamic
[#fR Noodles/ Rice]
1 A2 (EEWER) Ly 2 (DRI ED)
Gomoku fried rice o‘r Spring onion soup noodles
jbfﬁ?)?:l—x PEKING LUNCR COUISE ..ottt ¥6,000
R 4EARBEEDYE Assorted cold seasonal appetizers
ERZES FXAYATEFLADELR—T Steamed bamboo mushroom and dried pork
S{EsEas FEOEE ) DESERT Pan fried pork, shrimp, rapeseed blossom and Japanese parsley
— . - = dumplin
PHZE _EE. NI BEOIU—LE PN .
sroise o Braised shrimp, scallop and Yuba with cream sauce
EECICES BORRT X108 Stir -fried pork with spicy cumin flavor
BEIRE BRSBTS Scorched rice topped with seafood starchy sauce
EHLREL O AEHOTH -+ Today’s dessert
¥ FEREARICIEINTHEERDEENTUVET, All prices are inclusive of tax.
#15%DH —EZREMESETVREET, 15% service charge will be added to your bill.
HREANDKRICED . FIBRABHBEICHZIHENTTVET, Menu may change without notice due to circumstances.
HREMICEZTLILF —DHIEERRIE. HEDLHRDICERLEIZT L, Please inform if you have any food allergies or restrictions in advance.

BMICE TSI TIRMTERVERDBISVED,
MFRICREHDARVEE. HETEALTWSERIZEEXTT,

Therice used in the restaurantis domestically produced unless otherwise specified.



COURSE MENU ...

WESTERN [ *8

S FI=0-2

Primula Mini Lunch Course

X 2EREHE
RKEHDR—T £l FAZAFTSEVX—=TF (+¥700)
XA Tayva OTFREDEBRUT VO
FEBARD M MERAH
RERE—TNYN—=F
US J70—XXF—= (+¥1,700)
N> or 714X
FH—k,dJ—b—orfIX

3\/7‘] — R Primula Lunch Course ««««eeeeemmemmieians
2575v4— R
AHDODRX—7
BNANZROY T4 BENVHRS
AR AKIE

BEEADONXT—X
TNTE=I
STI7ATH—F Od—kb—orfI&

(L.O. 14 : 00)

Two kinds of appetizers

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

Main dish : Please choose from the main dish
Stewed lamb shoulder with tomato
TOKYO beef hamburger steak
Grilled US rib steak(+¥1,700)

Bread or rice

Dessert, Coffee or tea

Codfish brandade

Today’s soup

Pork belly confit with herbed breadcrumbs
Today’s fish

Chicken thigh basquaise

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 1

.26.-2.1.2026

LUNCH MENU -.-.

WESTERN

*R

PRIMULA LUNCH sunss> 5 cags>F)

F—EVEZTRIUIL NDIILRIXR—X (54, Z—F. /¥> or SARTE)
Grilled salmon trout with basil mayonnaise sauce (With salad, today’ s soup and choice of bread or rice)¥2,400

CHINESE i

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
XAaER BRCBEFDOKXKER Crab meat and scallops with scrambled egg white in Fu-Young style . ...... ¥2,600
e 4 k. BELADDHMFREIKIE Stir-fried shrimp and cuttlefish with Yuzu flavor ........................ ¥2,600
EW4R FRCFROEPMISD Stir fried beef and vegetables with black pepper.............oooont. ¥2,600
MEZE IR FFETE Braised tofu and minced beef Chili SAUCE -« <« v nevvnntieeie e, ¥2,200

NOODLES / OTHERS .

RIRBE  BEUSHAtEy b (DHELRX—T REXLNVIRE. EK)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments . ... ... ..ot ¥2,800
bzl A= B BIFEBERADTZIX Pork spare ribs noodle. ... ..ooooooo o ¥2,000
b=y e =E i) BT Z|E seafood SOUP NOOAIE - - -+ ¥2,000
B ek B RBBHE I ER 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 =0
B [EBFEE Springroll. ..o (17K Jeach) ¥360
RIGEF BAIFEERTF Pan-fried dumpling -« ovoeeei e (21@ /2 pieces) ¥600
RS BRPIBETE Pork dumpling -« ceveeeene et (21@ /2 pieces) ¥600
SEEgETS FBEEIESE Seafood dUmpling -« v veveee e (2@ /2 pieces) ¥800
INEED /NEEEL Steamed minced pork dumpling . ... (21@ /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 1.26. -2.1.202

COURSE MENU ..o woa:on

JAPANESE I 18

5Iﬁs :’%F‘-ﬁ Edo Mini Lunch Course -+« vvvvvenn.

5Bt =
BE —— Z8@ED Hlosuv—

Y —— BBIMEAR

Y —— FARCBEXRRE
BE — fifk FO¥ Kbt
KEF— BT

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

TE%}_#J_ e gl G e oS C

N —— ==&

fEn5e SEREHFMIIT

BE —Z@B%bh HLSLW—

2L ErBEFoRIFHEL LLES
BE - RENFLpRLeR EDEFX

BE EOHEFRZERD Rt
KEF —BTI)Y FLHESZSHUR

CHINESE [ A

jtfﬁ?)?’-i:]—] Peking Short Lunch Course

Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments
Simmered — Simmered daikon radish with sweet miso sauce
Deep fried — Blowfish and shrimp Tempura

Rice Rice, Pickles, Miso soup

Dessert —— Strawberry pudding

Appetizer— Three kinds of appetizers
Soup Alfonsino soup in Yoshino style
Sashimi—— Two kinds of sashimi with condiments
Deep fried — Deep fried and soaked codfish, Japanese taro,
Shishito pepper
Wagyu beef and vegetables Shabu-shabu hot pot
Three kinds of nigiri sushi / Miso soup
Dessert —— Strawberry pudding and
Butter-filled dried persimmon

Extra
Rice

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

BBV TV Please choose from:
[ X1~ Main]

1. BEEBE XBER

| 2.tmTEE BHER

mmﬁ—ammﬁuEM%&%@zﬁﬁmﬁ%ﬁ@tvrigﬁ EE LA NOHMF R

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

white in Fu-Young style
[#E8k Noodles/ Rice]
1 RMER (REYER)

Gomoku fried rice

jbf‘i? FI1—X Peking Lunch Course ............

RE DB ATERRBADE

HERZXS FXAYZTEFLRADELR—T
RIEHAE — ROTBCEUDBRIRF

grE=A BE. NI HEDY)—-LE
BARK — BORRIZIVND

BEFRE BEBTIT

BRSO AHOTH—b

&EREHFEOEREML DY~
‘ Combination of Stir—fried shrimp and cuttlefish with Yuzu
flavor & Stir fried beef and vegetables with black pepper

|2 M (SolEDEDTER)

el

o‘r Spring onion soup noodles

Assorted cold seasonal appetizers
Steamed bamboo mushroom and dried pork

Pan fried pork, shrimp, rapeseed blossom and Japanese parsley
dumpling

Braised shrimp, scallop and Yuba with cream sauce
Stir -fried pork with spicy cumin flavor

Scorched rice topped with seafood starchy sauce
Today’s dessert

¥ ERMRICITIRNTEERNZTENTVET,
¥15% DY —E B EMET L TWEEET,
KAEANDKRRICED . FEEABRHEBICRZHBEN T SVET,

KEMIELBTLILE —DHEEERIE. HODLDHRDICERLETIZE L,

BMCE S TUITRETERVEREISVET,
MRS EHDOBWSE, HETHERLTVWSEXKIGZEEKXTT,

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

A2 B@REOE Two kinds of appetizers
REBOR—T £l AZATZRR—TF (+¥700) Today’s soup or Onion gratin soup (+¥700)

X1 Tqvia OTFREIDEZBVTIVO
Y—EVEZTURTIIL NV IAR—X
BHRE—TNIN=T
US)7O0—XXF—= (+¥1,700)

N> or 512X

TH—b,d—E—orfI%

Z>F—R  PrimulaLunch Course ... ........

25758~k

AHODR—TF

BASHIY T« BE/NUHES
AEDBEIE

BEEHRONIT—X
TN>TE—IL
STI7ATHY—F Od—kb—orfI&E

Main dish : Please choose from the main dish
Grilled salmon trout with basil mayonnaise sauce
TOKYO beef hamburger steak
Grilled US rib steak(+¥1,700)

Bread or rice

Dessert, Coffee or tea

Codfish brandade

Today’s soup

Pork belly confit with herbed breadcrumbs
Today’s fish

Chicken thigh basquaise

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.



SPECIALTY xcuu-

CHINESE RE  HERE R KRIvUF  Peking Specialty

R — 2 DA WEFEB (RZERLU/SUTZ) - oo —ABI  ¥2,200
Black sweet and sour MATSUSAKA pork with Steamed bread

ZEREMRE—IeEALLEAVREK.

B—EENS5 10 ARILOMERNBV. BEESONTVRDRVEMIZEFZERL
TLET,

SEEU LAZMAZETETHYINDI RSN T BEAICELTICANTEL.
EEFICERDETHIFTVWEIDT, AOFRIEFIa—>— SMEAVVELER
RBEBRLAVERITET, RATHBIFEZL/NVT, V—2Rb,
BEDBMICCIEDD, BICIXzEREMEZIFTHEET IV,

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 XXP+vUF Hanasanshou Specialty

- AT R BT N B L T o —AHT  ¥2,500
Marinated Edo-style beef tongue in pot

BERFREMAFRI—T T, TEIC 3 BB KDERLIGFAZ. TIFRH
BRIZENR—RICLTB EDQEDHEHKMIC 3 BELS KD EEITAAHE LT TOL
FHKBIE 70 RFORZETRADRRICESICHDLRIKIBT, BED 2 I
KRISLZEALE. FBICERGERTT,
BAMEOBA L HVZ BT FMREHRZ 3 KNI TKISRL. BFROE
BREFISHLR. THIC 1 KM TRZEL. BERZMXTES —&EHitefE
o COWACTIRKBZEAEHLEZ LT, AKEHNTRADHZHEHDVHNE
WENTVET, FlALHIC, FHOFXET LR T, LEAERCHICER
LENDWERKIEZETIOLET . RTIARSTRIOMMTLER—m%Z.
DS 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 FE T7Z59yR)— FULT RRI+¥JF Primula Specialty

RRE—TJERTAODI) 7= a~T v T F g~ —ABI ¥2,500
Braised TOKYO beef with red wine -Boeuf Bourguignon-

This picture is only an image. B&IZLETAA—CTT WOTDT VLS TIE. NIYN—=TRRT—F, BAHREBHIABEAZEELT
WELTeo SEN HRICHELIZT YT ITILEZavid. 75V RDEROM,
TNA—Z 2t HOEHEMAMLEIEIET, KTV EFESFADERAAHTT,
SEIO—GRICIFER 60 BLAMMEBELBVWEDRBITRM, RRE-—TZERIC
FEH. J7CHKAMDD, ROV COEESHREETT, 3 BHEL <KD LK
BEMNFTHEEFECORIEIE, BRAESYTICAAEDZHALADHBZ LT,
BrLETELLHLLWAZAILZRELTWVWET, GREEHMVRELET LA
SORKEIEZ. FOTHEKT L,

L 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
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.

¥ _ESMERRICIEINTHER NS ENTVET, All prices are inclusive of tax.

#1S%DHY—EZXREMESETWREET, 15% service charge will be added to your bill.

KEANDRKRICED . FIERBA B EICHZIBAEN T EVET, Menu may change without notice due to circumstances.

KBMCEDZTLILF—DHZEERKIE. HONCDBRDICHBRLEIIZS L, Please inform if you have any food allergies or restrictions in advance.
BMICESTUITRETIBLER BT VET, Therice usedin the restaurant is domestically produced unless otherwise specified.

KEFR)ICREEID R WVWEE. HETHERALTVLW2EKIZEEKXKTT,



RECOMMENDED RICE BOWLS ..o

5)?5&7@' ?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 i

/3\7'3‘011
(R—=T . HBEN)

Braised shark’s fin rice bowl
with soup and pickles

JAPANESE [ #&

RECBE
(MR, i, W)

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

WESTERN FB

RRE—TRF—F#
(R=T. $Z41)

TOKYO beef rice bowl
with soup and salad

X ERMRBICITINTHER N EFNTVET,
X15%D Y —E R EMES BTV REET,
REANDRRICED . FIERBHEEBICRBHBENCETVET,

KEMICEZTLILF—DHEEERIE. HODLHRDICERLEIZE L,

BMICESTITRETIRVERD IS VET,
MIFRICERHDOBVGE. HETEAL TV SERIZEEXRTY,

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 #wmwws>F

MEe
7@%%% ShriMP T@MPUIa FICe DOW | cvverrenis e ¥2.600
Kt FOY) IR
Small appetizer, Pickles, and Miso soup
E%*DtF?_%'kﬁé:ﬁﬂH% KUROGE Wagyu beef sukiyakiset .. ..... ..., ¥3,400
S US4 BB REMGFIEIHRS HEk S0 KL+
Small appetizer, Salad, Sashimi, Kuroge wagyu sukiyaki, Rice, Pickles, and Miso soup
WESTERN PRIMULA LUNCH 7uwnss>7
R
BLTH > RAYTF (2—7. #5414 BLT sandwich (with soup and salad) - -« -« «cveeveevenenn... ¥2.000
MEE—THL — (=7, 4541 Wagyu beef curry with rice (with soup and salad) -+~ -...... ¥2,000
BRE—TN\YIN=Y (Z=F. 58, SUUESAZA) oo ¥2,600
TOKYO beef hamburger steak (with soup, salad, and choice of bread or rice)
US UTO—XT VL (=7 58 KURIETARM) oo ¥4,000
Grilled US rib eye (with soup, salad, and choice of bread or rice)
A LA CARTE ssuut
Verdant Voyage: The Art of Vegan
BELIOFH FHHFIAZ Le38 AREH LREEUSE #E BA R AX ... .. ¥2,800
Yuba and mushroom cooked in pot
EEHOBFZIEOZEL A5 S BEAIE BT oo ¥1,200
JAPANESE Pureed seasonal vegetables(Soup)
T O BSEBTIZEBD AUE—T B ISTUT ¥1,200
mne . . : - .
Three kinds of vegetarian sushi (zucchini, turnip and bell pepper)
FARARETYO—DHYSAMIIT TV YRR YOI ¥1,600
Avocado and mango salad Shallot dressing
MREKITERN ASEEIZIABII=T 0o000000m0smsaca50000000000605000005000000009000505605058m05 ¢ ¥1,200
————— Carrotand orange soup
AR JANFLBSTRDSIL T — LI BOBEERUDTY =R o] ¥2,400
Layered soybean meat patty and grilled vegetables Teriyaki truffle sauce
HREET HEDEE BEOBEET ¥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. B A2, FREEDSBEEEBDBTIID - oo 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 —HUEERIE. BLCEERATEMERMBIRS 2. MEORADRREMNCTVET, CTHEILET,

X ERRMRICITITIRNTEERDEENTUVET,

X15%DHY—EXREMBESE TWEERT,

RAEANDRTICED . KIBRBNEBICRZHBENCEVET,

XBMICKZTLUILEF—DH2EFHIE. HENLOHRDICBRLHEIESI L,
BMICI>TUITRETETAVERDIIVET,

XEFRNCEEH DR VNS E. BETHEALTVWSEXKIZEEKTT,

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—=YADEIZZIE Almond jelly with fruits -« ... oweveeeeeeaeea ¥860
HRFFEK REAAADITFYYZILY Coconut milkwith tapioca -« vvveeenn... ¥860
ERBE T A= Mango pudding -« vveoeeeeei e ¥1,000
kR SAF S —RYE Lychee sherbet - v oo Y760

JAPANESE MEe

DESSERT **#‘%7’(%7 1) — /N Green teaice Cream « - v e ¥800
BHEHFAT LY G- %) Mochisweet red bean soup (hot/cold) « -« vvveeniieeaeiiian... ¥1,000
EFUY FUMEBBYUR B ¥1,200

Three kinds of dessert

WESTERN FB

DESSERT T R 20 CREESE CAKE e eeee e e e e e e e ¥1,000
TS TFIVISA APPLE PIE - - oo oo ¥1,000
DI TRTH D Chef'sdessert - ovove i ¥1,200
FARI)—L (NZF « AR — « FIOL—R) oo ¥800

Ice cream (Vanilla, Strawberry or Chocolate)

DRINK MENU .ou-a

DRINK BEE =)L Draft BOer . e ¥1,300
%EEE‘—)L Black Draft Beer -« oo oo ¥1,300
TSXRIN=D1)>2 T4 Glass of Sparkling Wine «.......ooooeiiiiiiiiii. ¥1,600
L=k s AT V=T« Z3Y - TSV« F—HZwY
MOUTON CADET SAUVIGNON BLANC ORGANIC -+ oo ¥1,200
L—=bt> s 7 =2 - A—HZwD
MOUTON CADET ROUGE ORGANIC ... ¥1,200

DRINK TO—E— (Hotorlce) Coffee. .. oooo ¥900
Ile/“/\/ EspressoCoffee - .o oo ¥900
FI T T T T Cafblatte oo ¥l,OOO
7379:—/ CAPPUCCINOG - - v v et e ¥l,OOO
7’(}7—'/{— JCEA T - -« vttt ¥900
,‘-ﬁI?—}-S (9—9"} \/) Tea (Darjeeling) - ovovoi ¥l,OOO

X ESMMIEICIETINTHEER NS ENTVET, All prices are inclusive of tax.

X15% DY —EZXREMESE TWEEET, 15% service charge will be added to your bill.

KMEANDRKRICED . BEERBNEEILRBIH5ENTEVET, Menu may change without notice due to circumstances.

MAMICLZTLUILF—DOHZERRKIE. HEHLOHRDICERLHEIZIL, Please inform if you have any food allergies or restrictions in advance.

BMICE>TUITRETETAVERDIIVET, The rice used in the restaurant is domestically produced unless otherwise specified.

MAFRICEEH DB VISE. HETEALTVWSERIZEEKRTT,
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