Served 2.

2 -2.8.2026

LUNCH MENU -.,.-.-

WESTERN

*B

PRIMULA LUNCH 7uns5>37 B&5>F)

BO—XJ UL U2OdVY—R (454, 2—F. /X> or 51 RfFEF)
Grilled pork loin with apple sauce (With salad, today’s soup and choice of bread orrice) ............ ¥2,400
CHINESE FREE

Fi

PEKING WEEKLY LUNCH SET MENU dt:m5>7tyh GBESYF) smhg - i - R—7 - 55 - E8R

RESEIE
XBER
FisEaR L
BHFA
FRESE

PR —2T DU WEEEK Black sweet and sour pork -« .. ...oooooooii ¥3,000
BERCEFDKERA Crab meat and scallops with scrambled egg white in Fu-Young style ........ ¥2,600
BELANDFI)Y—R Stir-fried shrimp and cuttlefish with chilisauce -...................... ¥2,600
FRCE—T U OMMYID D Stir-fried beef and green pepper -« -...oooooi ¥2,600
IR FESE Braised tofu and minced beef Chilisauce ... .oooooii ¥2,200

NOODLES / OTHERS sm#%. 1t

DRI B

BEYIAEYE (TAELZA—T REXLNVZE. FEKM)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - ... ................ ¥2,800
IRERZ HBET A F shrimp won ton soup noodle. ..o ¥2,000
gyl ABEEMFHZIFEIL Gomoku fried chow men with starchy sauce «................oo .. ¥2,000
B HF RO EEMDER Beef fried rice with black pepper -« oo ¥2,000

[/NgEBEwY ~] +500

FARICAAITZEDTEEY, (—AHIDSH) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM =&
55 [E&BFEET Springroll. ... (17 Jeach) ¥360
A F FABEERTF Pan-fried dUmpling -« vevneneeiae e ( 21@ /2 pieces) ¥600
ER T BREIBESE Pork dumpling -« - v v ( 21@ /2 pieces) ¥600
BRI SBEEIESE Seafood dumpling -« v vovoeee e (218 /2 pieces) ¥800
INEE IIVEET Steamed minced pork dumpling............o (21@ /2 pieces) ¥920
XS ICIETINTHER NG ENTVET, All prices are inclusive of tax.
¥15% DY —ERREZMBESE TV T ET, 15% service charge will be added to your bill.
KEANDORKRICED . FHERBNEEILGBI5EDTEVET, Menu may change without notice due to circumstances.
RBMICEBTLILF—DHZEERKIE. HODLCDRDICERLETIE L, Please inform if you have any food allergies or restrictions in advance.

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

KEFRCE DR VWSS, HETHEALTVWS2EKIZEEKTT,



Served 2.2. - 2.8.2026
COURSE MENU -a

JAPANESE I 18

IR S %%  EdoMini Lunch Course

5o =

BE —— Z@RD Hlol—
Y —— BEMEAIR

2LV INAIRR C B RIR 7R

BE @R FOW AU
KEF— BT

F1H 17 BFE TOEFFHIE T,
Reservation is required by 5:00 p.m. the previous day

=@

Hana Lunch Course

INF — =R

T SERAEFMILT

BE — Z@Eh HLsuw—=RK

B EBUBEFOBITHL LLES
BE —— BEMGLeRLeR EDEFHE

BE EDEFZERD Rt
KEF — BT FLHES

CHINESE [ A%

dtZmS>FI=Zd—2X

Peking Short Lunch Course

(L.O. 14 : 00)

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

Extra Wagyu beef and vegetables Shabu-shabu hot pot

Rice Three kinds of nigiri sushi / Miso soup

Dessert —— Strawberry pudding and
Butter-filled dried persimmon

B, 3DUNZ—T NEET. XA (LLIM). FER (LLoh). HIBE (USHH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BEUL TV
[ X1> Main]

1. BEEBE XBER

Please choose from:

mmﬁ—awmﬁu%MM&%@tﬁﬁ@ﬁ%ﬁ@tvrigu

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

[#E8k Noodles/ Rice]
1. +=0Ek (ABWER)

| 2. FEuBE FH4w

BELANDF Y- FRE—IVOMYIDWHDE Y~
Combination of Stir-fried shrimp and cuttlefish with chili
‘ sauce & Stir-fried beef and green pepper

|2 3 (SolEDEDHER)

Frld

Gomoku fried rice

dtmZ>FI1—X

Peking Lunch Course

R¥DH AEAREEDY

FERELSE ERAH LR DFRDIE O
IRES BREAFIITOREBEERLI—T
BRiRE —— BEOREAHET HEFY-X
REBRT —— FNSHORSNFHKRTAH
AIRER —— BEFXTOPER

KO  AHOTH -k

or

‘ Spring onion soup noodles

Assorted cold seasonal appetizers

Stir-fried cuttlefish and vegetables, salt flavor

Steamed herbal pot soup with chicken and white fungus
Deep -fried shrimp wrapped in Yuba with sweet and sour sauce
Braised beef brisket with spicy sauce

Chinese porridge with abalone and quinoa

Today’s dessert

¥ FEREARICISINTHERANZENTVET,

#15%DH —EZREMEIE TVREET,

KAEANDORKRICED . FEEABHEEICHZHBEN T IVET,

KBMICEZTLILE—DHEEFMkIE. HENLCDHBRDICEERLHTIET L,
BMICF TULTRETETRVERBIIVET,

MFRICEHOBWEE. HETEALTVWSERIZEEKRTT,

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.



COURSE MENU ...

WESTERN [ *8&

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

IR 2EREOY

AKADZX—T EE A=AV TS2UR—T (+¥700)

XAV Tayra OTFREDEZEVTETVO
BEOo—xsuU)L JU>ydvy—X
RRE—TNYN—=F
TXYAE IJTO—RT)IL (+¥1,700)

N> or 2142

FTH—bk,dJ—b—orfIX

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

BSTZH—R

AHOR—T

BAZROY T+ FENKBES
AHOERIE

BEERONRT—X
TAYFE—L
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 pork loin with apple sauce
TOKYO beef hamburger steak
Grilled ribeye steak, American beef(+¥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

¥ FEMRICIFTRTEERDZENTUVETD,
#15% DY —E R EMEIE TVWIEEET,
KAEANDRRICED . FIBABRNEBICRZHBENTSVET,

HMEMICELBTLILF —DHEEERRIE. HODLHRDICERLEIZE L,

BMICE O TUITRHTEAVERDITVET,
MFRICREHDARWVSEE. HETERALTVWSEXIZEEXTT,

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

2.9.-2.15.2026

LUNCH MENU -.-.-

WESTERN

R

PRIMULA LUNCH sunssy¥ cags>¥)

HOSJUIL BI9AYY—R (4548, 2—F. /X or 51 ZFE)
Grilled Spanish mackerel with white wine sauce (With salad, today’ s soup and choice of bread or rice) - - - - . ¥2.,400

CHINESE

R

PEKING WEEKLY LUNCH SET MENU  st:5>7tyr GBEBS>F) scaini - ik - 2—7 - B35 - A%

REEBEHE
XBER
BEHURR
EREF
FREDE

WPRAR—27 DEAWVEFEE Black sweet and sour pork -« ..ooooooo ¥3,000
BARCEFDOKEA Crab meat and scallops with scrambled egg white in Fu-Young style ... ... ¥2.600
BECTFEDOBERCHAN® Stir-fried shrimp and vegetables with Japanese pepperoil ---........ ¥2,600
$NFRDESHEEA Braised beef short rib with black bean ... ¥2,600
IR MZEZE Braised tofu and minced beef Chilisauce -« ....ooooiiiii ¥2,200

NOODLES / OTHERS s,

RIS B

BEYSACY S (TAELZ—T, REELNRE. FEKA)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments .. ................... ¥2.800
@ﬁ‘}%ﬂ E?@@ﬂ*ﬂ‘%‘i Hotand soursoupnoodle - -« .o oo ¥2,000
K FEE B IKEDTZIE shredded chicken and mizuna soup noodle - - ... vvvvvvvvniii ¥2,000
Y BB B3 W BEMER Char siu POrk fried rice -« .o ¥2,000
[/METtwY ] +500 [
FERICAHT B D TEET, (—AFIHSH) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =

5L I EBEZ SPrNG Ol o o (17 Jeach) ¥360
AIEEF BB F Pan-frieddumpling ... (2@ /2 pieces) ¥600
R ETE BXEBESTE Pork dumpling - oo (218 /2 pieces) ¥600
TBEEIST TBEFBESE Seafood dumpling ..o (2@ /2 pieces) ¥800
NS /NEEEL Steamed minced pork dumpling. - ... (21 /2 pieces) ¥920
XSS ICIEINTHER NG ENTVET, All prices are inclusive of tax.

¥15% DY —ERREMBESE TV EET, 15% service charge will be added to your bill.

KEANDRRICED . FHBRBNEBILRBI5ENTEVET, Menu may change without notice due to circumstances.

RBMICEBTLILF—DHZ2EERKIE. HODLCDEDICERLEIIL, Please inform if you have any food allergies or restrictions in advance.

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

KRS HDBE WSS, HETEALTVWS2EKIZEEKTT,



Served 2.9.-2.15.2026
COURSE MENU -Z:o o14:00

JAPANESE | f1&

51)55 :%J_IH_ EAO MiNi LUNGCHR COUISE « ¢ vttt ettt e e e e et 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 e e e ¥4 800
wbf —— I Appetizer — Two kinds of appetizers
EBE — @b Hlovn—=R Sashimi —— Two kinds of sashimi with condiments
A —— BEREIKIE Simmered— Simmered daikon radish with sweet miso sauce
w0 AR B X IR Deep fried — Blowfish and shrimp Tempura
BE — gk T KA Rice Rice, Pickles, Miso soup

KEF—BTVY Dessert —— Strawberry pudding

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

TE%}_%_ I A= T U1 Lol 1T 0o T8 o = ¥6,000
NF— =R Appetizer—— Three kinds of appetizers
T EEATFMLIT Soup Alfonsino soup in Yoshino style
BE —— Z®#&®’DL HLouvw—H Sashimi—— Two kinds of sashimi with condiments
LY BrBEFOHBIFHL LLES Deep fried — Deep fried and soaked codfish, Japanese taro,
BE —— BEMFLeRLe EDEFX Shishito pepper
BRE EOHFEA=ERD KT Extra Wagyu beef and vegetables Shabu-shabu hot pot

KEF —FTUY FLHEZ Rice Three kinds of nigiri sushi / Miso soup

Dessert —— Strawberry pudding and
Butter-filled dried persimmon

CHINESE | %

jt:ﬁa\/?s:j—z Peking SHhOrt LUNCH COUISE « « v v v vttt et ettt et ettt e e ettt e e e et e e e oo e e oo oo oo ¥4.800

HIR. ADUNR—TF /NET. A1V (ELoM). FER (Lo HIBE (RIIHIH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BBV EL Please choose from:

[ X1~ Main]
1. BRI ERER | 2. BRI SRRt
AR — O DI VWRHH & BRI L BROREROLyL 3 e BROBITHY
Combination of Black sweet and sour MATSUSAKA &ENTHDFESHEHFEADE 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
[#8k Noodles/ Rice]
L AR (BENER) Ly 2 (EEDBOHE)
Gomoku fried rice or Spring onion soup noodles
\
jtfﬁ?‘/?] =R PEKING LUNCR COUISE .ot ¥6,000
RE DBt ATESFRAEDE Assorted cold seasonal appetizers
Py 3 WERADEEDFROEN D Stir-fried cuttlefish and vegetables, salt flavor
REES BERYrAFISTYOERERLI—T Steamed herbal pot soup with chicken and white fungus
gty SBEOEESMET HEF/—X Deep -fried shrimp wrapped in Yuba with sweet and sour sauce
SIS g A HENSHOESHEREAL Braised beef brisket with spicy sauce
a6 =R 8y %27 OHERR Chinese porridge with abalone and quinoa
HIRESD —— RHOFY—b Today's dessert
¥ EEMEICITINTEERD S ENTVET, All prices are inclusive of tax.
X15%DY —EXREMBEIE TWLEET, 15% service charge will be added to your bill.
KEANDRKRICED . BHERBNEE|ILRBI5EDCEVET, Menu may change without notice due to circumstances.
KHBEMIELZTLILF —DHEEERIE. HEDLDRDICERLETZE L, Please inform if you have any food allergies or restrictions in advance.

BMICE>TSITRETERVEROISVET,

Therice used in the restaurant is domestically produced unless otherwise specified.
MRICRHOB WSS, HETEALTVSERIZEEXRTY,



COURSE MENU .o wo4:00

WESTERN [ *8

5\/92523 — A Primula Mini Lunch Course ...

I 2 BRAEDOE

KEADR—T ElE A=FV T2V ZX—TF (+¥700)

XA Tayvia OTFREDEZBVTIVO
YOS ATAVY—R
RRE—TN\YN—Y
FAYAE VTO—RTIL (+¥1,700)

N> orZ14R

FH—k,dJ—b—orfIX

5\/9:3 — A Primula Lunch CoUrse «««««eceeeeennn.

BRSTSVHA—R

AHOR—T

BNZROY 7+ BENHRE
AHODEARIE

BEEERDODNRT—X
TNTE—=IL
STI7XATFTHY—F Od—kb—orfI&

Two kinds of appetizers

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

Main dish : Please choose from the main dish
Grilled Spanish mackerel with white wine sauce
TOKYO beef hamburger steak
Grilled ribeye steak, American beef(+¥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

¥ FEEMARICITTRTEERDZTENTUVET,
#15% DY —E R EMEIE TVWIEEET,
KAEANDRRICED . FIBABRNEBICRZHBENTTVET,

HMEMCELZTLILF —DHEEERRIE. HODLHRDICERLEIZE L,

BMICE O TUITRHTEAVERDITVET,
MFRICEREHDARWVEE. HETERLTWSERKIZEEXTT,

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 2.16 - 2.22.2026
LUNCH MENU ...

WESTERN

*B

PRIMULA LUNCH 7unssy7 BES>¥)

BHBRADOHF Y ,—F (54, X—F. /I or S+ ZfH=F)

Chicken thigh cacciatore(with salad, today’s soup and choice of bread orrice) - ... ...t ¥2,400

CHINESE FhE

PEKING WEEKLY LUNCH SET MENU #55>Ftvh GBESYF) somng - s - 2—7 - 55 - 6%
B IE WPRAR—27 OEAWVEFERK Black sweet and sour pork - .oooooooi ¥3,000
XBER BRCEFOKEE Crab meat and scallops with scrambled egg white in Fu-Young style -...... ¥2,600
BRIRC BEEND 2a—F YD Stir-fried shrimp and cashew nuts. ... oo ¥2,600
y/ EANE-S BAOEAMMS  /NILYIOEEK Stir-fried pork and mizuna with balsamic................. ¥2,600
MEZE IR MESE Braised tofu and minced beef Chili SAUCE. - vveeeeeeeieeaaaea ¥2.200

NOODLES / OTHERS s,

RIS B

BEYSAEY S (TAELZ—T, REXRLNRE. FEKA)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - - - - ... oot ¥2,800
FT iM% BR. EF. FU75ADEAH1ZIS Soup noodles with pork, egg and wood ear mushroom - - - - . - ¥2,000
B X J5t%h BREX B BDFLRAZIL Spicy pork and spring onion soup noodles .- ..ooovviiiiia L. ¥2,000
‘;ﬁ,@#d@‘ﬁ& 5ﬁ,ﬁg¥ﬂ@‘ﬁ}§ Seafood fried riCe . - oot ¥2,000

[/METt Y k] +500
FERICHT B e TEE T, (—ARIHS5H) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM =i
55 1$A3F= Spring roll. .. ..o (1K /each) ¥360
AT BBEERF Pan-fried dumpling ... ( 21@ /2 pieces) ¥600
ER T BXEFETE Pork dumpling - oo ( 21@ /2 pieces) ¥600
TBEEEE ST BEEISETE Seafood dumpling oo ( 21@ /2 pieces) ¥800
INEETL IVEEEL Steamed minced pork dumpling . .- (21@ /2 pieces) ¥920
¥ EERERRICIETINTHER NS ENTVET, All prices are inclusive of tax.
#15%D Y —EZXREMBESETVREERT, 15% service charge will be added to your bill.
KEANDKRICED . FHERBD B EICHBIH5ENTEVET, Menu may change without notice due to circumstances.
MEMCLBTLILF —DHEEERRIE. HENLHRDICERLETIZE L, Please inform if you have any food allergies or restrictions in advance.
BHICE TR SRETERLERDCTVET, Therice used in the restaurantis domestically produced unless otherwise specified.

XEFRICEREHDARVSEE. HETERLTVWSEXKIZEEXTT,



Served 2.16. - 2.22.2026
COURSE MENU .o oo

JAPANESE | f1&

‘;I)ES:’%J_%_ EAO MiNi LUNCR COUTISE « « e e eeeee ettt et ettt et e e e et e e et 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 ¥4.800
o -y} Appetizer — Two kinds of appetizers
BE —— @b Hlovn—= Sashimi —— Two kinds of sashimi with condiments
BY —— REWIKIR Simmered— Simmered daikon radish with sweet miso sauce
LY IVEIRR E B E R IR Deep fried — Blowfish and shrimp Tempura
BE R FoY FKRHT Rice Rice, Pickles, Miso soup

KEF—FBTIY Dessert —— Strawberry pudding

#iH 17 BFEFTOEFIFHHFTY,
Reservation is required by 5:00 p.m. the previous day

TE'%FE R R R ¥6,000
INEE == Appetizer— Three kinds of appetizers
i —— SEREEHFHIT Soup Alfonsino soup in Yoshino style
BE — Z8#®D HlLovw—=H Sashimi—— Two kinds of sashimi with condiments
LY EoBEFOBIFHL LLES Deep fried — Deep fried and soaked codfish, Japanese taro,
BE ——— BENFLoRLeR ¥OHEX Shishito pepper
BE  EDHFFR=BED Kt Extra Wagyu beef and vegetables Shabu-shabu hot pot

KEF —BT)Y FLMAEZ Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Strawberry pudding and
Butter-filled dried persimmon

CHINESE [ A%

jt,‘?"_\a\/a:s:j_x Peking ShOort LUNCH COUISE « ¢ v v v v oottt et e et e e et et oo e e e e e e e e e e oo e e e oo ¥4 800

FIR. ZDUONR—T NES. A1V (ELIM). iR (ZLoh). MBE (RIFHH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BBV TL Please choose from:

[ X1> Main]

1. BEEEE XEER | 2 EREC AR
PR — o DM VEFK & BREEROAEED Ly I mEriva—Fvvons

Combination of Black sweet and sour MATSUSAKA or &BFEADERANM 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
[ 8k Noodles/Rice]
LR (BEYER) oy 2 (EoIFDEDHTIR)
Gomoku fried rice o‘r Spring onion soup noodles
itf‘i?)?] = R PEKING LUNCN COUISE .ot ¥6,000
RE DBt ATESFREDE Assorted cold seasonal appetizers
PIEA I S WERAHERDEFRDEN O Stir-fried cuttlefish and vegetables, salt flavor
REZEES ERCrAXISHTOEERL—S Steamed herbal pot soup with chicken and white fungus
SR iEs sEEOBESAMETF HE/—X Deep -fried shrimp wrapped in Yuba with sweet and sour sauce
S e ENSEDOTSHEEEAR Braised beef brisket with spicy sauce
b1 28 By %27 OHERR Chinese porridge with abalone and quinoa
FHIREE D) AEOTH— Today’s dessert
¥ EERMRICITINTEER D SENTVET, All prices are inclusive of tax.
#15%DH —EZREMEIE TWREET, 15% service charge will be added to your bill.
HREANDKRICED . FIBRBH B EICHBIHEDCEVET, Menu may change without notice due to circumstances.
HREMICELZTLILF —DHEZEERRIE. HODLHRDICERLETIZIE L, Please inform if you have any food allergies or restrictions in advance.

BMICL TUITRHTEAVERDITVET,

Therice used in the restaurantis domestically produced unless otherwise specified.
MEFRICRRBOBWER. HETEALTLSEXRIIEEKTY,



COURSE MENU ...

WESTERN 1§ *8&

5‘/7‘5::] — X Primula Mini Lunch Course ...

R 2 BREOE

FADR—F Flld A=A TSEYZ—F (+¥700)

XA Tryra OFREDEZVTIVO
BHHLADHFYE—F
BERE—TNYN—Y
FAVAE JTO—-XF)IL (+¥1,700)

N> or 714X

FH—r,d—b—orfI%E

3\/7‘] — A Primula Lunch Course «««««eeeeemueress

25758~k

AEHOR—7

BASHIY T« BE/NUHES
FADRKIE

BEEADNXT—X
TNTE=I
STI7ATFTH—F Od—b—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
Chicken thigh cacciatore
TOKYO beef hamburger steak
Grilled ribeye steak, American beef(+¥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

* FEREARICISINTEERNEENTVET,

#15%DH —EZREMESE TVREET,

KAEANDORKFICED . FEEABHEBICHZHZENCIVET,

KBMICEZTLILE—DHZEFMHKIE. HENCOHBRDICHERLHTIET L,
BMICE - TUITRETEAVERDISVET,

MFRICEHOBVEE. HETEALTVWSERIZEEKTT,

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 2.23. - 3.1.2026
LUNCH MENU - ..

WESTERN [ *8

PRIMULA LUNCH zunss>5 cagS>F)

XATFTVIL ZTq4dyb—R (B34, =7, /X or T RFE)
Grilled swordfish with ravigote sauce (With salad, today’ s soup and choice of bread orrice)............. ¥2,400

CHINESE R

PEKING WEEKLY LUNCH SET MENU  ts5s5tuh GBESF) s« siss « 2 « 52« e85

BER Y
XAER
HhFiREL
EMFHN
FREZIE

MABRAR— 27 DEAWERERK Black sweet and SoUr POrk -« vvvvvoeeoeoeeiiiii e ¥3,000
BERCEFOKEE Crab meat and scallops with scrambled egg white in Fu-Young style -...... ¥2,600
BEEA DO FRBKIE Stir-fried shrimp and cuttlefish with Yuzu flavor - ... ¥2,600
FRCFRDERMIDE Stirfried beef and vegetables with black pepper..................... ¥2,600
R FREEE Braised tofu and minced beef Cili SAUCE .+« « v vvvee e ¥2,200

NOODLES / OTHERS sm#%.

RIS B
e

RIS

BEYSAEY N (TABLR—T REXLNV TR, FEKH)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments . ....................oooiant. ¥2,800
BT EBRADHZIE Pork Spare ribs N00AIE - -« -+« oo vttt ¥2,000
TBEETE 1L seafood soup noodle - ..o ¥2.000
B REFFMEER Spicy fried rice Peking original chilisauce ... ... ¥2,000

[/hE&ETtw k] +500 4
FERICHITZ A TEET, (—AFINSTE) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =&

B [EBFEE Springroll. ..o (17K Jeach) ¥360
RIEERF BIFEELTF Pan-fried dumpling .. -o.oovoe e (21@ /2 pieces) ¥600
ER ST BRIAIBESE Pork dumpling -« o veveee e (21@ /2 pieces) ¥600
iy e FBEEIESE Seafood dumpling -« v vveee e (218 /2 pieces) ¥800
INEES INEEE] Steamed minced pork dumpling .. ... (218 /2 pieces) ¥920
¥ _EERIRICITINTEERNEENTVET, All prices are inclusive of tax.

K15%DY —EXREMESETVREET, 15% service charge will be added to your bill.

KEANDKRICED . FHERBA B EICHBISEN TEVET, Menu may change without notice due to circumstances.
KRBMICEBTLILF—DHBZBERKRIE. HODLDHRDICERLEIIEL, Please inform if you have any food allergies or restrictions in advance.

BMICL TR IRETEIAVERDITVET,

Therice used in the restaurantis domestically produced unless otherwise specified.

MEFRICEEEO B VWSS, HETHERALTVWS2HKIZEEKXKTT,




Served 2.23. - 3.1.2026
COURSE MENU --am wo14:00

JAPANESE I 18

51)55:%% EAO Mini LUNCH COUISE ettt eee et ettt et e et 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 e e e e e e e e e e e e e e e ¥4,800
FoHfd = Appetizer — Two kinds of appetizers
EBE — @b Hlovn—=R Sashimi —— Two kinds of sashimi with condiments
B —— REWRIKIR Simmered— Simmered daikon radish with sweet miso sauce
w1 INAIRR CBE R IR Deep fried — Blowfish and shrimp Tempura
BE ik FoY FRHT Rice Rice, Pickles, Miso soup

KEF—HBTI>Y Dessert —— Strawberry pudding

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

TE'%J_.%_ Hana LUNCH COUISE « vt vttt et e ettt et e et 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 e ¥6’OOO
INE =R Appetizer— Three kinds of appetizers
fils —— SEASTHFMLILT Soup Alfonsino soup in Yoshino style
BE — Z8#®D HLovw—xA Sashimi—— Two kinds of sashimi with condiments
LY BoBEFOBIFHL LLES Deep fried — Deep fried and soaked codfish, Japanese taro,
BE —— BEMFLoRLe EDEHEX Shishito pepper
BRE EOHFE=FED Kbt Extra Wagyu beef and vegetables Shabu-shabu hot pot

KEF — BT FLWES Rice Three kinds of nigiri sushi / Miso soup

Dessert —— Strawberry pudding and
Butter-filled dried persimmon

CHINESE [ A

jbﬁa\/a’_s:j _Z Peking Short LUNCh COUrSe « - vt v e v ¥4.800

BIH. 3ADUNZ—T, INETD. XY (ELIM). HER (ELIR). WIBE (RIGHH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

EBEUPLLEETL Please choose from:

[ X1> Main]

1. BEEBE XBER | 2. WmFEE BHER

WARAR— o DA VEFER & B BROATED LY ¥R EErsAomTFEKL D
Combination of Black sweet and sour MATSUSAKA or &FREHFHO B DD Y~

pork & King crab and scallops with scrambled egg ‘ Combination of Stir—fried shrimp and cuttlefish with Yuzu
white in Fu-Young style flavor & Stir fried beef and vegetables with black pepper
[ 8k Noodles /Rice]
L HBRYER (FEYER) Ly 2 (EoIEDEDHED)
Gomoku fried rice o‘r Spring onion soup noodles
jtf‘?—‘i?)?’-j TR PEKING LUNCH COUISE ©.vivvieieeeeeseesessesses et sesae st sess s st ssesees et et es et st st ss s st esses et s essses ¥6,000
RO A TESFEEDE Assorted cold seasonal appetizers
P e S WERAHERDEFRDE & Stir-fried cuttlefish and vegetables, salt flavor
$REIES BERCrAFISHTOERERLI—F Steamed herbal pot soup with chicken and white fungus
[ERiBE — BEOEESMET HEEY/—X Deep -fried shrimp wrapped in Yuba with sweet and sour sauce
BRI ENSHOZSHEREAH Braised beef brisket with spicy sauce
1 B A 81y % X7 OHRERR Chinese porridge with abalone and quinoa
KBS0 AHOFH—b Today's dessert
X EEMAEICIT IR THERD S ENTVET, All prices are inclusive of tax.
X15% DY —E R EMBESE TWEEET, 15% service charge will be added to your bill.
KEANDRKRICED . BEIBRBNEEILRBI5ENTEVET, Menu may change without notice due to circumstances.
KEMIIEBTLILX —DHEEERIE. HODLORDICERLHETZE L, Please inform if you have any food allergies or restrictions in advance.

BMICES>TITRETERVEROISVET,

Therice used in the restaurant is domestically produced unless otherwise specified.
MFBICREHOBWES. HETEALTL2EXRIZEEKRTY,



COURSE MENU ..o wo4:00

WESTERN [ *8

5\/7‘523 — A Primula Mini Lunch Course

AR 2EREDLE Two kinds of appetizers
AEBOR—T £l AZA T ZRR—TF (+¥700) Today’s soup or Onion gratin soup (+¥700)

XAV Taya OFREIDEBUTETVO
XATXTII ZT0dyvbV—X
RREE—TNIN—=F
FAUAE VTO—RF VIl (+¥1,700)

N> or o142

FTH—r, d—Eb—orfIX

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

25TV HA—FR

AHOR—TF

BNZRIAY T« BENUKRESE
AEHOEHIE

BEEHRONIT—X
TN>TE—IL
STI7ATFTH—F Od—kb—orfl&

Main dish : Please choose from the main dish
Grilled swordfish with ravigote sauce
TOKYO beef hamburger steak
Grilled ribeye steak, American beef(+¥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 ERMRICITIRNTEERNZTENTVET,
¥15% DY —E B EMEI L TWIEETET,
KAEANDRRICED . FEEABHEBICRZHBEN TIVET,

KBMICLZTLLF—DHZEERIE. HODLCHRDICBRLETEE

BICE TS TIRETERVEREIIVET,
MEFRICRREHD ARV S, HETHERLTWVWSEXKITZEEKXKTT,

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 restaurantis 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)
TAVAE VTO—RTVIL (=T B8 RUREFAR) ¥4,000
Grilled ribeye steak, American beef (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)
FRARETY A—DHSEHTIT TOvOYRRLYSIT oo ¥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 thiE

DESSERT BCER ZIL—YADEIZZE Almond jelly with fruits .- ... ¥860
HRFFEK REAAADITFYYZILY Coconut milkwith tapioca -« vvveeenn... ¥860
ERBE =1 Mango pudding - -« v ¥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
BTy FLMEDZ HER. ... ¥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
DT T X TH = Chef SAESSErt -« v vt e ¥1,200
TARI) =L (IN=ZF « ARARY—« FIOL—F) .o ¥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
7]7]:57—' Café latte - oo ¥l,OOO
7379:—/ CAPPUCCINOG - - v v et e ¥l,OOO
7’(}7—'/{— JCEA T - -« vttt ¥900
,‘-ﬁI?—}-ﬁ (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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