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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
AVariety 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 I hE FERIE bR XX ¥ T Peking Specialty

AR AR— 2 DA WEBEB (BERU/SUIEZ) oo e —A#I  ¥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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JAPANES EI ME SIRRIER FEILH AR+ U7 Hanasanshou Specialty

A=A TR BT N B L T —ABT ¥2,500
Marinated Edo-style beef tongue in pot
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The beeftongue 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 J5vy2U—7UL5 2KxvvUF 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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¥ EERMRICITINTEERD S ENTVET, All prices are inclusive of tax.

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

KREANDKRICED . FHERBD B EICHZIHSENTEVET, Menu may change without notice due to circumstances.

MEMCLBTLILF —DHEEERRIE. HENLHRDICERLEIZE L, Please inform if you have any food allergies or restrictions in advance.
BHICLSTUITRETSBRLER DI VET, Therice used in the restaurantis domestically produced unless otherwise specified.
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CHINESE [ #EKEIE bR

7__“’], T—]—Z PEKING DINNEE COUISE « -+ vt vttt ettt ettt et et et e et ¥9,000
FEOH — 4 BEHROBRDEDLYE Assorted cold seasonal appetizers
XERE — FRBUEOHASER Scampi and crab meat with scrambled egg white in Fu-Young style
EMRE — JHELORERLZ-T Steamed herbal pot soup with shark’s fin
XOfsE ——— MEANHROXOEDH Stir-fried cuttlefish and vegetables with XO sauce
%Eﬁﬁ% o *M&Zﬁ_aa?@ﬁ E’\%M% Black sweet and sour MATSUSAKA pork
E‘ﬁ%?\@ [ RO éo‘ioz?:?ﬁ%‘i Xia REL Spring onion soup noodles OR Gomoku fried rice
MBS ———————— AAOTH—h2 & ) .
Today’s two kinds of dessert
Fa4F—1—R PEKiNG DINNEE COUISE « o v v vttt ettt e et e ¥11,000
RO — 4BRXROBRLEDY Assorted cold seasonal appetizers
XBRE — FRRBEBOUEE Scampi and crab meat with scrambled egg white in
HLEEE 2 THELUMED ESY—X Fu-Young style
BATK —  FBOELRD2E Braised shark’s fin and abalone-mushroom with brown sauce
XOfi%k — WA NEHXROXOEN® Today’s two kinds of Dim-Sum
RERE — WRE-J70EAVWEEK Stir-fried cuttlefish and vegetables with XO sauce
R [ HRIER ToIFEDRDTEIE XiE RBEMER Black sweet and sour MATSUSAKA pork
BARRD — ABOTY-h 27 Spring onion soup noodles OR Gomoku fried rice
Today’s two kinds of dessert
7__“’( F—1—X PEKING DINNEE COUISE -+ vttt ettt e ettt ettt et et e et et ¥14,000
MR — LS RMDED Assorted cold seasonal appetizers
KRENE — EBBLINAOEY Stir-fried Shanghai crab and egg white, salt flavor
FTHREBRR —  BBENATITOFUY-R Stir-fried prawn and wild rice stem chili sauce
RBRED — INELOBRERZSLEVZOBEHY—R  Braised whole shark’s fin, yellow chive and bean sprout with
FEREER — dEmYv o white sauce
EWEEMNY | BEZERMZ — NF OB &/NILY SR Roasted Peking duck skin
§STEQE§O%U($E§#’&%§71 étliqr—fried wagyu beef with salt, pepper and balsamic flavor

BREBNER /| 2ERZE - BRCHROBLR
X3 SRR
E% 554 VBB A DEZEKD L 3HEIE Black fried rice with chicken and vegetables

HEHED ——— RAEOFH—F 3 OR
R 7 Soup noodle with white fungus and Yuba, ginger flavor

Today’s three kinds of dessert

Steamed leopard coral grouper with turnip cake

WESTERN I 735vXU—FULZ

7__“’f T 0 R PHIMUIE DINNEE COUIS@ - -« v vttt ettt et ettt ettt et et ¥9,000
74795 Val Foie gras brulee
RSTSE—R Codfish brandade
AHDZ—F Today’s soup
BNSROYTr BENVHES Pork belly confit with herbed breadcrumbs
HRESHES e R2T7BROVT— JU—LY—2 Sauteed tilefish and scallops with cream sauce
RRE—JERITAVDOIVF—Ja~TyvITINFa>r~ Braised TOKYO beef with red wine -Boeuf Bourguignon-
F—XERZSATIL—Y Assorted cheese and dried fruits
SIIXFH—b, dJ—b—or fI% Chef’s dessert, Coffee or Tea

7_'“’( 0= R  PrimMULE DINNEE COUISE -« v ettt ettt e ¥11,000
Tx79>T)al Foie gras brulee
BT E—R Codfish brandade
AADR—F Today’s soup
R TUYV Y (4R TENRER) Truffle risotto (Made with Italian rice)
BNSRIYT7r EENVHEE Pork belly confit with herbed breadcrumbs
HRBRS e RE2T7BROVT— JU—LY—2X Sauteed tilefish and scallops with cream sauce
RRE—7H—OC>JUIL Grilled TOKYO beef sirloin
F—XERZATIL—Y Assorted cheese and dried fruits

SIT7XTH—b, d—b— or {IF Chef’s dessert, Coffee or Tea
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Reservation is required by 5:00 p.m. the previous day
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Hanasanshou Dinner Course
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Appetizer — Blowfish with plum sauce
Boiled seasoned rapeseed blossoms
TOSA Vinegared red sea cucumber
Taro with grated daikon sauce

Soup —— Alfonsino soup in Yoshino style

Sashimi — Bluefin tuna and sea bream with condiments
Grilled —— Grilled Spanish mackerel in Yuan style

Extra —— Marinated Edo-style beef tongue with vegetables

Noodles / Rice —Udon OR Rice porridge
Dessert — Strawberry pudding and Butter-filled dried Persimmon

T1 j_—'%rﬁ}._ HanasanshoU DiNNer COUISE « -ttt ettt ettt e e ¥11,000
b4 S-S ENZ SOESUTL Appetizer — Blowfish with plum sauce
FBEEREET EEEUHET Boiled §easoned rapeseed blossoms
) P TOSA Vinegared red sea cucumber
fnisa eL Lt v Taro with grated daikon sauce
- =3 ] N = —=
2 B HBE BL5V—H Soup Alfonsino soup in Yoshino style
B —— SEMRERS  (EUhA Sashimi— Bluefin tuna, sea bream and sweet shrimp with condiments
B — EFOXERE LLEDS Grilled—— Grilled Spanish mackerel in Yuan style

BE —FIAIFET EOEHXR
BE — SYA XIZ HRX
KEF—HT)Y FLmES

—_—

Deep fried - Codfish milt Shishito pepper Tempura

Extra Marinated Edo-style beef tongue with vegetables

Noodles /Rice — Udon OR Rice porridge

Dessert — Strawberry pudding and Butter-filled dried Persimmon

TA j_—%}ﬁ HanasanshoUu DINNEr COUISE « -t v vttt ettt ettt e e e ¥14,000
Ea TR EEMZ EOEHUTL Appetizer — Blowfish with plum sauce
FmaHEREET EEMUEENT Boiled seasoned rapeseed blossoms
W SEEESATT TOSA Vinegared red sea cucumber
- o _ . Taro with grated daikon sauce
ER—af @R XORL BLEL—IL Soup —— Alfonsino soup in Yoshino style
fet) — MRS THLWENS—RE SLDH Sashimi — Bluefin tuna, halfbeak and seared scallop with
B EFOXEE LLES condiments
BE AIREOE EOEFX Grilled —— Grilled Spanish mackerel in Yuan style

BE _EOEFR=ZERD KAt
KEF—8HTIY FLiESZ HIK

and Grilled snow crab with butter
Deep fried— Codfish milt Shishito pepper Tempura
Extra Blowfish and vegetables hot pot
Rice Three kinds of nigiri sushi/Miso soup
Dessert — Three kinds of dessert

X ERMRICITIRNTEERDEENTUVET,
%15% DY —EZREMES B TV EET,

KAEANDRBRICED . RIBABHEBICRZHEN T TVET,

KEMICLZTLILF—DHEEERIE. H5HLHRDIC
BMICESTITRETIAVERDIIVET,

All prices are inclusive of tax.

15% service charge will be added to your bill.

Menu may change without notice due to circumstances.
BERLELESE L, Please inform if you have any food allergies or restrictions in advance.

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

XEFRICEEHDBWEE. HETEALTVSERIZEEKRTY,
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BEEF / PORK / CHICKEN
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FERIBIERS

VEGETABLES / TOFU / EGGS

BFIORZR
FREZE
ANEA

DIM SUM

BhEXZa—
IDOMNDERE Braised superior whole shark’s fin Brown sauce .. ........... ¥11,000
DIXHDE  BERLRX—7 swallow’s nest clear soup - woovooveeioo.. ¥3,500
HHVEFRDEHA Braised abalone and vegetables Brown sauce - ........ ¥4,400
HOLVEHFRD Y1) —LAE Braised abalone and vegetables Cream sauce - - .- - ¥4,400
BRECDEHREIAH Braised sea cucumber Brown sauce - -« -« «oooooooo.... ¥6,800
=REAFED G Assorted three cold appetizers -« oooooveooii . ¥3,400

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

AHUNI—T (EHK. BRADIEK)

Shark’s fin soup Soy sauce flavor or salt flavor with crabmeat .. ................. 0. ¥2.420
BB RADEEIKFELR {1 TRX— Hotand sour white fishsoup .-+ ¥1,200
FEFDEELEZ— Hotand SoUreggsoup - -« voevveenneeeeaaieai e ¥1,000
EDBHABILDA=T ComMsoup - veemeeaeea e ¥900
BHBEEOWD tRV—X. FUY—X, YIRZ—XY—=R) ............ ¥4,100
Stir-fried prawn Choice of Peking sauce, chili sauce, or mayonnaise sauce

SEEOID (FUY—Z HIR) 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
BODZEETFRDIED stir-fried seafood and vegetables. .. .......oooooeo.... ¥3,000

G-
HFREE—IOMYID IS stir-fried shredded beef with green pepper - - .- ¥3,000
HFRADEEHIDED stir-fried beef with black pepper -« « -« vevvervaeaeaa . ¥3,500
FABRZR— 2 DBV EEEK Black sweet and sour pork - .- .. (1 B TE513) ¥2,200
XA IF DS FFE Braised porkand eggplant -« -« vevevvereriian.. ¥2,400

EBOWD (REKR, FLH. HEEL 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.ooooiiiiiiit. (1 $ /each) ¥l,000

HX-ER8 E7F
WiE. BH. FIEOEKRIW® stir-fried mixed vegetables and mushrooms - . . .. ¥2,600

MFEDE THAD Braised tofu and minced beef Chilisauce -« o.o.. ¥2,100
SUEHE (AL IRDI®. BRCIIOMD. BRLIFOWD)......... ¥2,400

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

BhiD

LB ET SPrNEroll- oo ov oo (17 Jeach) ¥360
BIFEELF Pan-fried dumpling -« coovnea (2@ /2 pieces) ¥600
FXPJFEST Pork dumpling -« v cevveeeeiiiaiieaiee (21@ /2 pieces) ¥600
FBEEIETE Seafood dUMPLING - -« v vvvereeeerieieiiinns (21E /2 pieces) ¥800

IVEEE Steamed minced pork dumpling - -« «vveoveeiiiin.. (21E /2 pieces) ¥920






A LA CARTE -

JAPANESE SASHIMI =2

ME ABEYE B BIUOFin tUNA SASNIMI -+« « e e ee et e e e ¥3,800
DEEP FRIED #%
BFSERIBHE Vegetable tEMPUIA « -« v ottt ¥1,800
SIMMERED DISH &#
EADDLRE B Simmered 563 Bream Read - « -« .o ene e ¥2,000

WESTERN APPETIZERS #i%

FEB S T TDEECTUT S Chefssalad. -« vnveeeeee e ¥1,500
TA T ST UL FOlegras DrUlee ... wvveeee oo ¥2,000
RS T T A= Codfish Drandade . . -« ... ¥2,400
ENL. M. BYYF7LTDATL —F Prosciutto, tomato, and mozzarella cheese caprese - . . ¥2,200
INLEEDEDHHEEA ) —T Assorted ham and olives « - -« -« v v oot ¥2.600
F—XERZAT)IL—"Y Assorted cheese and dried frUILS « -« -+« e v nrnnnniee ettt ¥2,500
SOUP =z—7
AR DR =0 TodaYS SOUP - e ¥1,100
FZA T TR A= 0nion Gratin SOUP « - -« ¥1,600
LIGHT MEAL sSarz—p
TLUFITSAEAZA )2 Frenchfriesand onion rings. -« vvvveeeieeii i ¥1,200
MAIN  X1>Fryra
IN=TEET I Grilled Rerb Pork - « -« -« ettt e ¥3,000
AEDEIIR Today’ s fresh fish -« oe e ¥3,200
TXYAE 1) TO—RZ1JJL (160g) Grilled ribeye steak, American beef(160g) - -+« vvvvn .. ¥4,500
[ CHRMEETIC 20 9~ 30 DIFLHEDD E T, Please allow 20 to 30 minutes before serving.
REE—=7H—0O41>%1JJL (150g) Grilled TOKYO beef (Wagyu) sirloin (150g) - -+ -« vovevvnnnne ¥9,800
| THREETIC 20 9~ 30 DIFLEDDE T, Please allow 20 to 30 minutes before serving.

X ERMRICITIRNTEERDNSENTUVET, All prices are inclusive of tax.

¥15% DY —ERRZMBIETWILETET, 15% service charge will be added to your bill.

HEANDRRICED . ENENEBIABHANCENET, Menu may change without notice due to circumstances.

XBMICEBT LILF—DH3ERRIE. B5HUHERDICHRLETEE, Please inform if you have any food allergies or restrictions in advance.

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

MEFRICEEHDAVGE. HETERLTVSEXRIZEEKRTY,
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RICE / NOODLES #m-m@-%&

= B (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 -« ... vevvevvnn... ¥2,000

PRI KD BRMENER (R—71)

Spicy fried rice Peking original chili sauce Served with soup. ... .......ooovoiiiiii. ¥2,000
=I5 FEIEZZIE Gomoku Chow Mein - -« voeee e ¥2,000
mEE ABEBADTEEEEIE ¥2,000

Chow mein topped with chicken, seafood, and vegetables Starchy sauce
HE=55 FBETFIE Gomokusoupnoodle -« -« «eennnmeeeeiie e ¥2,000

RICE / NOODLES &=

CERtvh FUBEIEAYU FOY IR Steamedrice Picklesand Misosoup ... ¥1,000
SBEZET Seaweed rice SoUP BOWL -+« -+« o e oo ¥1,200
WBERET Salty plum rice SOUP BOWL « -+ ¥1,200
BAZIE (GB « ) Buckwheat noodles (HOt » Cold) -« -« -« v v vttt ¥1,200
BAZSTEIT Seabream rice SOUP DOWL- - « <« .« vttt ¥1,800
EEIDBED AT ASSOrted SUShI -+« e e oo e e ¥4,600

RICE / NOODLES &%

INAAZ (AROx—+. RER—MO) Bolognese pasta or Pomodoro pasta. .-« .-...................... ¥2,200
F)aZUYVw bk (12U 7EXEE) Truffle risotto (Made with Italianrice) « - -« vvvvveee ¥3,200

DESSERT -

CHINESE BICER TIL—YADZEIZEFE Almond jelly With fruits . ... .oooeeeeeieiaiai. ¥860

FhEE L iEh S AEAAAD DT VY Z )LD Coconut milk with tapioca - - -« «vvveeeeeeonno... ¥860
CRHAE =712 Mango pudding - -« v oeveeeee e ¥1,000
ARk FAF v —RY b Lycheesorbet -....oooooii ¥760
ZRRER < HF Fried sesame dumpling. - -+« vvevveeiiiaia (11 Jeach) ¥400

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

Me HEFATILY G- %) Mochisweet red bean soup (ROt/cold) « -« -« vveenmieiaeiieaae e ¥1,000
g7 FLMEZ HIBK Threekindsof dessert ... ¥1,200

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

5';"2@ T LILINA APl DI+ e ¥1,000
*\/Ijx\j_‘\"j'— I* Chef S deSSert - v v ot 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 . BHERBNEEIIRBI5ENCEVET, Menu may change without notice due to circumstances.

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

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

MRS DR VB A,

LETHEBLTVEIEKIIEEXTT,
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