Served 3.

2 -3.8.2026

LUNCH MENU ...

WESTERN

FR

PRIMULA LUNCH yunssyF BE5>¥)

£O0-—-xJ V)L

HAILIYSNE— (54, Z—F. /X> or 51 RTE)

Grilled beef loin with garam masala butter (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
BEEANDDFI)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 .. ooooooiiiii ¥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 3.2. - 3.8.2026
COURSE MENU

JAPANESE I I8

51)55 :%Fg Edo Mini Lunch Course «««oovvvvvnn..

5o =
BEE —— ZB@RD »plov—i
ALY SRERRFERL

Y —— EEMOBEXRIRRE
BE — itk FOY KAt
KEF— FvIXULTI>

TE%}_#I_ N A T A Y ——

d—RAXZa—

(L.O. 14 : 00)

Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments
Steamed — Steamed sea bream with glutinous rice flakes
Deep fried — Firefly squid and shrimp Tempura

Rice Rice, Pickles, Miso soup

Dessert —— Caramel pudding

NF—— =R Appetizer— Three kinds of appetizers

filte —— |EXIRRMAILT Soup Clear soup with clam ball and vegetables

BE —— 8RO HLovw—KH Sashimi—— Two kinds of sashimi with condiments

2L B72ZNZE LLES Deep fried — Deep fried sea bream wrapped asparagus with

BE —— EEMFLeRLeR EDEHFH Shishito pepper

BE  EODHFE=F/EO Kt Extra Wagyu beef and vegetables Shabu-shabu hot pot

KEF — v IXILT)>  HheH Rice Three kinds of nigiri sushi / Miso soup

Dessert —— Caramel pudding and Sakura rice cake

CHINESE [ mh#
jt:‘ﬁ%)?i:]—] Peking Short Lunch Course - - -« + v oo ve et ¥4’800

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

BBV IV Please choose from:
[ X1> Main]

1. BEhE XBER

PR — o DI W EFHK & BRI EROKEEO by FB
Combination of Black sweet and sour MATSUSAKA or
pork & King crab and scallops with scrambled egg

white in Fu-Young style
[ %8k Noodles/ Rice]
15U (REMER)

Gomoku fried rice

jt:ﬁ%‘/;‘:l —X Peking Lunch Course ..............

Rt AELARBREDY

KEBEH HBEXVCBADEAHR—T

HiREH AVAHERTA T ZINS,
BEZSOBE LMD

HIESEER OB CORITEHERY/—X

FIBEHIEE ——— ASHRARFOE®ZEAA

RARIVER —— BB LBEFvRYDOWER

EHOREL O ABHOTH—

| 2. ThURE BHFR

BELANDF I —REGFRALE—T VDM SHDEY
Combination of Stir-fried shrimp and cuttlefish with chili
‘ sauce & Stir-fried beef and green pepper

\ WE (5ol EDEDS .
. 2.8 (SoIEDARDTZIF)

o‘r Spring onion soup noodles

Assorted cold seasonal appetizers
Okinawa Mozuku seaweed and chicken soup

Stir-fried cuttlefish, white asparagus and yellow chive
with green Japanese pepper

Deep fried Spanish mackerel with red vinegar
and safflower sweet sour sauce

Braised pork meat ball with soy sauce
Fried rice with Sakura shrimp and spring cabbage
Today’s dessert

¥ FEEMARICIFTRTEERIEENTULET,
#15% DY —E R EMEIE TVWIZEET,
KAEANDRRICED . FIBRBANEBICHZHENTTVET,

HREMICEZTLILF —DHE2EERRIE. HODLHRDICERLEIZT L,

BICE TSI TIRMTERVERDISVET,
MFRICRHDARWVEE. HETERALTWSERIZEEXTT,

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 .o wo4:00

WESTERN [ *8&

Z>F=_1—2R  Pprimula Mini Lunch Course ...

AR 2EREOY

AEDR—T &Ffcld A=A TSRV Z—T (+¥700)

XAV Tayra OTFREDEZEVTETVO
£O—-TVIIL HILIYSNEZ—
RRE—TNYN—=F
TXYAE JTO—RT)IL (+¥1,700)

N> or 2142

FTH—hk,dJ—b—orfIX

5\/323 — A Primula Lunch Course «««««eeeeeeennn

FEAXREEHFROL) —Ft
AEHDZX—T

IO O7 Yy k

AHODAKIE
BEERADONRT—X
TNTE—=I

ST I7XTH—F Od—kE—orkl#H

Two kinds of appetizers

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

Main dish : Please choose from the main dish
Grilled beef loin with garam masala butter
TOKYO beef hamburger steak
Grilled ribeye steak, American beef(+¥1,700)

Bread or rice

Dessert, Coffee or tea

Veal shank and vegetable jelly
Today’s soup

Sakura shrimp croquette
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,
BMICFTUITRBETETRVERBIIVET,

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

3.9.-3.15.2026

LUNCH MENU ...

WESTERN

*R

PRIMULA LUNCH unssy¥ cags>¥)

=TV BTS20V —LY—RX (354, X—F. /N> or 51 RFE)
Grilled salmon with saffron cream sauce (With salad, today’s soup and choice of bread orrice) ............ ¥2.400
CHINESE HhE

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 3.9. - 3.15.2026

COURSE MENU ...

JAPANESE | f1&

5Iﬁs Z%‘ﬁ%‘ Edo Mini Lunch Course -« ««oovvven...

5ot -y}
BE — 8RO Hlov—=t
ALY BEERRSFAL

wBY - HEMOBEXIRRE
BE —fk FOY FKRbit
KEF — FvIXILTI>

Tlf_,%rﬁ EiainaglstiiGlnE ot ey ey

INE —— =&

fEnise WMERAMILT

BE — Z8EO HLsuw—K

2L B72NZE LLES

BE —— BREMFLpRLeR EDEHX

BE EOEFR=BED Kt
KEF — FvISXILTUY tiabit

CHINESE [ HZ

FRZ>FIZI-—X

Peking Short Lunch Course

(L.O. 14 : 00)

Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments
Steamed — Steamed sea bream with glutinous rice flakes
Deep fried — Firefly squid and shrimp Tempura

Rice Rice, Pickles, Miso soup

Dessert —— Caramel pudding

Appetizer— Three kinds of appetizers
Soup Clear soup with clam ball and vegetables
Sashimi—— Two kinds of sashimi with condiments

Deep fried — Deep fried sea bream wrapped asparagus with
Shishito pepper

Extra Wagyu beef and vegetables Shabu-shabu hot pot
Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Caramel pudding and Sakura rice cake

IR, 3ADUNR—T, INET. AT (ELUR). IR (ELoR). WIHE (UGHIZ)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BBV T Please choose from:

[ Xr> Main]

1. BRI XBER

AR — oDV EEHK & R BROKEEO Y FEE
Combination of Black sweet and sour MATSUSAKA
pork & King crab and scallops with scrambled egg

white in Fu-Young style
[#E8k Noodles/ Rice]
1 +EMER (RBEMER)

Gomoku fried rice

jtfﬁ? \/9:] —A Peking Lunch Course ...............

RE DB ATESRREBAEDYE

IKEFEH HRBEX T EBRDEBHR—T

HIEEL A VA AERTA ST RN,
BZZOBF WL D

RIEEEER BEOIREHEIL TORITEHEFY—X

KLBEEMER RELAFFOERFRIAH

HIRIWER —— HBELBET v NVODOMER

BRSO XHOTH—b

| 2. BHUEE SRt

BE C B OBERUEY O

&FENFTRDRSHNEFZERDEY

‘ Combination of Stir -fried shrimp and vegetables with Japanese
pepper oil & Braised beef short rib with black bean

| 2.3 (ToEDBOHZE)

el
or

Spring onion soup noodles

Assorted cold seasonal appetizers
Okinawa Mozuku seaweed and chicken soup

Stir-fried cuttlefish, white asparagus and yellow chive
with green Japanese pepper

Deep fried Spanish mackerel with red vinegar
and safflower sweet sour sauce

Braised pork meat ball with soy sauce
Fried rice with Sakura shrimp and spring cabbage
Today’s dessert

X ERMRICITITRNTEERIZTENTUVETD,
¥15% DY —E IR EMEI L TWIZETET,
HEANDIRRICED . FEERRNZBILRZHENTIVET,

KBMIELBTLILF —DHEEERIE. HODLHRDICERLEIIZE L,

BMICE TR TERVERDITVET,
MRS EHDOABVSEE. HETERLTWSEXKIZEEXTT,

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

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

AR 2@BREDLYE

AKBDRX—T FlE A=AV TS2X—TF (+¥700)

XA Tavia OTFREDEZBVTIVO
=TI BTS2 O)—-LY—X
REE—TNYN—=F
FAYAE VTO—RTIL (+¥1,700)

N> orZ 1R

FTH—k, d—kb—or fIX

5\/9:3 — A Primula Lunch COUrse «««««eeeeemmmeriee..

FHERFTAEHREOL) —FtE
AHOR—F

IO Oy K

AHDARIE
BEEADNRT—X
TNYTE—=IL

S I7XTH—F Od—EbE—orflF

(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 salmon with saffron cream sauce
TOKYO beef hamburger steak
Grilled ribeye steak, American beef(+¥1,700)
Bread or rice
Dessert, Coffee or tea

Veal shank and vegetable jelly
Today’s soup

Sakura shrimp croquette
Today’s fish

Chicken thigh basquaise
Avant dessert

Chef's dessert, Coffee or Tea

¥ FEREARICISINTEERDEENTUVET,

#15%DH —EZREMESE TWREET,

KAEANDORKFICED. FERABRHEBICHZHZENTIVET,

XKBMICEZTLILE—DHZEEMHKIE. HENCOHBRDICHERLHTIET U,
BHICE TUITRETCEAVERDIIVET,

MFRICEEROBVIEE. BETEALTLWSERIZEEKTY,

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 3.16 - 3.22.2026
LUNCH MENU -5

WESTERN [ *8

PRIMULA LUNCH 7unssy¥ B®S>¥)

FEBRADOFRTAVEIAR (WS, Z—F. /> or S0 Z{t=)

Braised lamb shoulder with red wine(With salad, today’s soup and choice of bread orrice)............ ¥2,400
CHINESE RE

PEKING WEEKLY LUNCH SET MENU stmso5tyt BESYF) smig - s - x—7 - 85 - A%
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
MEIDE IR MESE Braised tofu and minced beef Chilisauce -« ... oooeriei ¥2,200

NOODLES / OTHERS s,

DRI B

BET AV N (TAELR—T, REXL/NVZRE. k)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - - - -+« oot ¥2,800

¥ R%R
B X 54
B ER BEEIER Seafood friedrice ... ovvvnnn.

BR. EF. FUF5ADEAHHZIS Soup noodles with pork, eggand wood ear mushroom - - - - - ¥2,000
BREXFERBDFEKATEIX Spicy pork and spring onion soup noodles -« .ooovvvvoooa... ¥2,000

[NETEY ]
FERICHI BN TEE T, (—AFIHS5H) Additional steamed minced pork dumpling. Extra ¥ 500

+500 M

DIM SUM =&

B &3 FE Springroll..................
AT BABEERF Pan-fried dumpling ... ...
R BXPAESE Pork dumpling ..o
BEEBEST 7BEENE5T Seafood dumpling ...
IN\EES

............................................. (17 Jeach) ¥360
.......................................... (218 /2 pieces) ¥600
.......................................... (21@ /2 pieces) ¥600
.......................................... (218l /2 pieces) ¥800
IINBEEL Steamed minced pork dumpling ... ..oovoooviii (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 3.16. - 3.22.2026

COURSE MENU ..o woa:on

JAPANESE | f1&

‘}Iﬁi :%Fm_ Edo Mini Lunch Course -« ++vvvvvonn..

5o =
BE — RO Hlovn—=
ALY BRERRSFEAL

BY) —— HERMOBEXIRRE
BE — itk &0Y KR
KEF— FvIXILTIY

INF —— ==

(il WMELRAMILT

BE—— &b HLLSL—R

L] B7ZNTE LLES

BE — BEEMFLeRLeR EDEX

BE  EOER=\RD KRt
KEF — FvIXILTUY  tidh

CHINESE [ H#

jtf‘?‘f?)?i:]—] Peking Short Lunch Course

Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments
Steamed —— Steamed sea bream with glutinous rice flakes
Deep fried — Firefly squid and shrimp Tempura

Rice Rice, Pickles, Miso soup

Dessert —— Caramel pudding

Appetizer— Three kinds of appetizers
Soup Clear soup with clam ball and vegetables
Sashimi—— Two kinds of sashimi with condiments

Deep fried — Deep fried sea bream wrapped asparagus with
Shishito pepper

Extra Wagyu beef and vegetables Shabu-shabu hot pot
Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Caramel pudding and Sakura rice cake

HIR. 3D UNI—T NET. A1V (ZLIR). IR (Lo HIBE (UIKIH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BBV TL Please choose from:
[ X> Main]

1. REEBIE XBER

|2 BRE(C KEAR

WA — 2 DOV EEEK & BREEROXREED Y~ ig:r i R A a—FVYDOND

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

white in Fu-Young style
[#E8R Noodles / Rice]
1LRMER (ABXER)

Gomoku fried rice

jtf‘?—??‘/?] —X Peking Lunch Course ................

RE DB ATESRRBAEDE

IKEFEHR HBEXVEBRDEBHRA—T

WEEL A JAVAAERTA RTINS,
BZSOF LS

FIESEESR EEDFREHEIL CORITEHEFY —X

KLEmER AEBAEAFOEMTAH

HARIER — BELEFTvARNVDOLER

BRSO AHOTH—b

&BFADERRL S NILTFITIEKOEY
‘ Combination of Stir-fried shrimp and cashew nuts
& Stir-fried pork and mizuna with balsamic

‘ A 4 0 N W
$7-13 2 FE (T2l EDRDITEIR)

or

| Spring onion soup noodles

Assorted cold seasonal appetizers
Okinawa Mozuku seaweed and chicken soup

Stir-fried cuttlefish, white asparagus and yellow chive
with green Japanese pepper

Deep fried Spanish mackerel with red vinegar
and safflower sweet sour sauce

Braised pork meat ball with soy sauce
Fried rice with Sakura shrimp and spring cabbage
Today’s dessert

¥ FEREARICIEINTHEERDEENTUVET,

#15%DH —EZREMESETVREET,

KAEANDORKRICED . FHERABRHEBICHZHZENTIVET,

KBMICEZTLILF—DH2HEHKIE. HENLCOHRDICHBRLEIETL,
BHICE TUITRETEAVERDIIVET,

MFRICEHOBVIEE. BETEALTLWSERIZEEKTY,

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 .o wos:oo

WESTERN [ *8

Z>F=_"1—2R  Pprimula Mini Lunch Course ...

FIEPR: 3=y okcy

KEBOR—T £l FAZA2 TSR X—TF (+¥700)

XA >Taya OTFREDEBRUT VO
FEBRDRTAVEIRAH
RERE—TNYN—=F
FXYAE JTO—RTIL (+¥1,700)

N> or 714X

FH—k,dJ—b—orfIX

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

FHERrACHFROL) —FE
AKHDR—

BRI O Y

AEHDERIE
BEEADONRT—X
TINYTE—=IL

ST 7XTH—F O—E—orflF

Two kinds of appetizers
Today’s soup or Onion gratin soup (+¥700)
Main dish : Please choose from the main dish
Braised lamb shoulder with red wine
TOKYO beef hamburger steak
Grilled ribeye steak, American beef(+¥1,700)
Bread or rice
Dessert, Coffee or tea

Veal shank and vegetable jelly
Today’s soup

Sakura shrimp croquette
Today’s fish

Chicken thigh basquaise
Avant dessert

Chef's dessert, Coffee or Tea

¥ FEEMARICIF IR TEERIEENTULET,
#15% DY —ERBEEMEIE TVWIEEET,
MAEANDRRICED . FIERNBNEBICHRZHENTTVET,

HREMICEZTLILF —DH2EERIE. HEDLHRDICERLEIZT L,

BMICE TSI TIRMTERVERDBISVED,
XFRICRHDARVEE. HETEALTWSEXRIZEEXTT,

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 3.23. - 3.29.2026
LUNCH MENU -.-.

WESTERN [ *8

PRIMULA LUNCH sunss> 5 cags>F)

BRI TOoTARIT—YV =R (454, Z—F. IX> or 1 XFE)
Grilled sea bream with Antiboise sauce (With salad, today’ s soup and choice of bread orrice)........... ¥2,400

CHINESE hE

PEKING WEEKLY LUNCH SET MENU #tm5>Ftvb GBESYF) soppg- s - 2—7 - B - (9%
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
METE JEER FREEE Braised tofu and minced beef Chili SAUCE - -« v nvenie e ¥2,200

NOODLES / OTHERS .

RIRBE  BEUSHAtEy b (DHELRX—T REXLNVIRE. EK)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments . ............. ...t ¥2,800
HrE % BIFEBERADTZIX Pork spare ribs noodle. ... ..ooooooo o ¥2,000
b=y e =E i) TBEETE 1L seafood soup noodle oo oo ¥2.000
R E 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 =

B xBF= SPrNGroll. oo (1& /each) ¥360
AERTF BAIFEERTF Pan-fried dumpling -« ovoeeei e (21@ /2 pieces) ¥600
ER BT BRPIBETE Pork dumpling -« ceveeeene et (21@ /2 pieces) ¥600
SBEEIFEST SBEEIFETTE Seafood dUmPling -« o vni e (218 /2 pieces) ¥800
g

INEESL /NEEEL Steamed minced pork dumpling . ... ( 21El /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 3.23. - 3.29.2026

COURSE MENU ...

JAPANESE | f1&

\;I)ES:'%}_.%_ EAO Mini LUNCH COUISE v v et ettt et ettt e e et 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 e e e e e e e

T — ==
BE — Z8RD Hlov—it
ALY EEERRF AL

Y —— HERMOBEXIFRE
BE — itk &0 Kt

(L.O. 14 : 00)

Appetizer — Two kinds of appetizers
Sashimi —— Two kinds of sashimi with condiments

Steamed - Steamed sea bream with glutinous rice flakes

Deep fried — Firefly squid and shrimp Tempura
Rice

Rice, Pickles, Miso soup

KEF—FvIXILTI> Dessert —— Caramel pudding
TE'%}_.%_ Haana LUNCH COUISE « v vt e ettt e 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 e e e e e e ¥6,000
NF— =R Appetizer— Three kinds of appetizers
filte —— B|EXRRMAILT Soup Clear soup with clam ball and vegetables
BE — ZF&®ED HLoLw—H Sashimi—— Two kinds of sashimi with condiments
w1 7 RINTE LLES Deep fried — Deep fried sea bream wrapped asparagus with
BE —— BENMHLeRLeR EDHFHE Shishito pepper

BE  EOEFR=EED Kt
KEF — FvIXILTU tabit

CHINESE [ H#

tmZ>FI=Zd—2X

Peking Short Lunch Course

Extra Wagyu beef and vegetables Shabu-shabu hot pot
Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Caramel pudding and Sakura rice cake

AR ADVNZ—T, INETD. XA (ELoh). HER (LLoR). BE (RISHHE)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BV T Please choose from:
[ Xr> Main]

1. BEE XBER

MR- OIIA VBEER & R RRORTEO Y FEE
Combination of Black sweet and sour MATSUSAKA
pork & King crab and scallops with scrambled egg

white in Fu-Young style
[ 8k Noodles / Rice]
1 HEMER (RBEMER)

Gomoku fried rice

ItRZ>FI—X

Peking Lunch Course

R DB ATEAEREDYE

KEBH HBEXVCBRADLAAR—T

HUEEL R AVAHERTA T RN,
BEZSOBELMY D

HIEEEER EEOREHII CORTEHEY—X

AW EE T RELAFAFOEBEAA

HIRIER —— HIBBLEFvRYOY

EHORRE O AHOTH—h

| 2. WTFES BHER
BELAHOWMTFAKD O

o RFMIBROZHEML DO
‘ Combination of Stir—fried shrimp and cuttlefish with Yuzu
flavor & Stir fried beef and vegetables with black pepper
‘ AY V4 10 : -
. 2.5¢& (So1EDRDTZEIR)
or

| Spring onion soup noodles

Assorted cold seasonal appetizers
Okinawa Mozuku seaweed and chicken soup

Stir-fried cuttlefish, white asparagus and yellow chive
with green Japanese pepper

Deep fried Spanish mackerel with red vinegar
and safflower sweet sour sauce

Braised pork meat ball with soy sauce
Fried rice with Sakura shrimp and spring cabbage
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 ....-

WESTERN [ *8

FJVFZ-ZJ—X

Primula Mini Lunch Course

AR 2@BRELYE

AKADR—T FllE A=A TS52ZX—7F (+¥700)

X1 Tqvia OTFREIDEZBVTIVO
IV PoT4HRT—XV—R
RRERE—TNIN—=F
FAUAE VTO—RF VIl (+¥1,700)

N> or 4R

FTH—r, d—EbE—orfIX

SYFIA=2

FHERrAEHFREOL) —FHE
AHOR—F

WMIFDrZOT vk

ABDOHERIE
BEEADONRT—X
TNYTE—=I

ST 7XTH—F Od—E—orfl%F

Primula Lunch Course -« ««cvvvvivveennnnn

(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 with Antiboise sauce
TOKYO beef hamburger steak
Grilled ribeye steak, American beef(+¥1,700)
Bread or rice
Dessert, Coffee or tea

Veal shank and vegetable jelly
Today’s soup

Sakura shrimp croquette
Today’s fish

Chicken thigh basquaise
Avant dessert

Chef's dessert, Coffee or Tea

¥ _ESRMIRICIE TN THERANZENTVET,

¥15% DY —E B EMBEI L TVWIEETET,

RAEANDRTICED . REBABHEEICHZHBENCIVET,

KBMIEDTLILF—DH2PEHRIE. HONCOBRDICBRLEIESL,
BHICE S TUITRETEAVERLITVET,

MAFRICEHOBWEE. BETEALTVWSERIZEEKTT,

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 3.30. - 4.5.2026

LUNC

WESTERN

H MENU ...

FB

PRIMULA

BO—x7 UL

LUNCH 7unss>57 Bgs>5)

SYIFTAI—IY—R (54, XZ—F. /IX> or 51 RFE)

Grilled pork loin with Charcutiere sauce (With salad, today’s soup and choice of bread orrice) ....... ¥2,400

CHINESE

P

PEKING WEEKLY LUNCH SET MENU  itm5>5tvh BESYF) somng - s - 2—7 - 5 - &8

S

55
5%

M
0

TRt
EWER
MFESE

/!

+

WBRAR—T7 DA WEFEEK Black sweet and sour pork -« . ...oooooooii ¥3,000
BRCEIEDHKER Crab meat and scallops with scrambled egg white in Fu-Young style ... ..... ¥2,600
BELAADF')Y—X Stir-fried shrimp and cuttlefish with chilisauce........................ ¥2,600
FREE—TOMYIDE Stir-fried beef and green pepper -« oo ¥2,600
tmEIX MEEFE Braised tofu and minced beef Chilisauce - ... oooooieeeiii ¥2,200

NOODLES / OTHERS sm#%.

PRISEE BEYSAtEyh (THELR—T, REXRLNVIE. FEKA)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - ................... ¥2,800
EEAE BEDR shrimpwontonsoupnoodle .. .ooooi ¥2,000
= VEzE FBEEMFTHFEITFEIL Gomoku fried chow men with starchy sauce. .. ..oooooii ¥2,000
ek L RAD 2RI ER Beef fried rice with black pepper -« oovoooi i ¥2,000

[/hE&ETtw k] +500

FRICTITZ e TEET, (—ABIDSAE) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM =
B55 [FBEE Springroll.........o (17 Jeach) ¥360
B F BBERF Pan-fried dumpling .. ... (21@ /2 pieces) ¥600
SERRTT BXEAJBESE Pork dumpling - oo (218 /2 pieces) ¥600
TBEEISEST TBEFIEST Seafood dumpling ..o ( 2R /2 pieces) ¥800
NS /NBEE Steamed minced pork dumpling. ... (21El /2 pieces) ¥920
¥ PSRRI INTEERDEENTVET, All prices are inclusive of tax.
K15%D Y —EZXREMES BTV EET, 15% service charge will be added to your bill.
XEANDRRICED . FIBABHEBICHZBENCIVET, Menu may change without notice due to circumstances.
KBMICEZT LI F—DHEEERKIE. HONLCOHHRDICHBBLEIIZE L, Please inform if you have any food allergies or restrictions in advance.

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

MEFRICEEHDOBVWEE. HETERLTWSEKIZEEXTT,



Served 3.30-4.5.2025

COURSE MENU - o0

JAPANESE I &

51)35 :%Fg Edo Mini Lunch Course -« ««oovovvvnn.

St =
BE —— ZTERD HlLoL—H
ALY HRERRFAL

Y —— EEMOBEXIRRE
BE — itk FOY KRt
KEF—— FvIXULTI>

TE%‘F% HanaglstiicheGo S ey ey oy

hE—— =R

i BERAEMLTLT

BE — Z@&R’L HLoL—H
=Y 7 ZNZE LLES

BE — BEEMFLeRLe EDOEFX
BE  EOET=ZERD KREH+
KEF — FvIXILTUY  tyd

CHINESE [ A%

jtf‘?‘i?‘/?iij—x Peking Short Lunch Course

Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments
Steamed — Steamed sea bream with glutinous rice flakes
Deep fried — Firefly squid and shrimp Tempura

Rice Rice, Pickles, Miso soup

Dessert —— Caramel pudding

Appetizer— Three kinds of appetizers
Soup Clear soup with clam ball and vegetables
Sashimi—— Two kinds of sashimi with condiments

Deep fried — Deep fried sea bream wrapped asparagus with
Shishito pepper

Extra Wagyu beef and vegetables Shabu-shabu hot pot
Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Caramel pudding and Sakura rice cake

IR, 3ADUNR—T, INET. AT (ELUR). IR (ELUR). BIHE (USHIZ)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BV T Please choose from:
[ Xr> Main]

1. BEERE XBER

| 2. Feume SHEm

WIRA— 7 OmEVEFK & R BHOKEEOLys TR SEEr/ADOFIY—R&ERLE—T OB D DY

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

white in Fu-Young style

[#E8k Noodles/ Rice]
1. 20 (REMER)

Gomoku fried rice

jt:‘:ﬁ%‘/%: — X Peking Lunch Course

REDH 4ERREBEDY

XEFHR HBEXVEBRDEBHRX—T

HUEELH VA AERTA RTINS,
BZZOB LS

HIEEEER BEOIREHIIL CORITEHEFY/—X

KLBEHMER RELAFFOEBRRAH

HIRIVER —— HBELRT v RNVODMER

BHRRRG D AXHOTH—b

°"  Combination of Stir-fried shrimp and cuttlefish with chili
‘ sauce & Stir-fried beef and green pepper
‘ Az f_k e 2 5 "
thig 2. 68 (SoIEDRDTEIF)
or

‘ Spring onion soup noodles

Assorted cold seasonal appetizers
Okinawa Mozuku seaweed and chicken soup

Stir-fried cuttlefish, white asparagus and yellow chive
with green Japanese pepper

Deep fried Spanish mackerel with red vinegar
and safflower sweet sour sauce

Braised pork meat ball with soy sauce
Fried rice with Sakura shrimp and spring cabbage
Today’s dessert

X ERMBICITIRNTEERIZTENTVET,
¥15% DY —E R ENMES L TWIEETET,
HKAEANDRRICED . FEEABRNEBICRZHBENTSVET,

KBEMILBTLILF —DHEEERIE. HODLOHRDICERLEIIZE L,

BMICE TR TERVERDITVET,
MRS EDOARVSEE. HETHERLTWSEXKIZEEXTT,

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&

ZVFI-_1—X

FiX2BEREDLYE

KBDR—T el A=F2 ISRV ZX—T (+¥700)

XA T1yra OFREDEZEVT VO
BO—XJU)L SvllFTrq4I—ILY—2R
RRERE=TN\YN—=F
FXR)AE JVTA—XT)IL (+¥1,700)

N> or 142

FH—k, dJ—b—or fIX

Z>F1—X

FHEIATREFFOELY —FE
AHDOR—T

Mooy b

AEDARIE
BEEADODNRT—X
TIN>TE—I

I J7AFTH—F Od—k—orfIH

Primula Mini Lunch Course «...........

Ruiijnileagl=tynchaEo;uiis ey

(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 Charcutiere sauce
TOKYO beef hamburger steak
Grilled ribeye steak, American beef(+¥1,700)

Bread or rice

Dessert, Coffee or tea

Veal shank and vegetable jelly
Today’s soup

Sakura shrimp croquette
Today’s fish

Chicken thigh basquaise
Avant dessert

Chef's dessert, Coffee or Tea

X ERMARICITIRNTEERD ZEFN TV,
KIS% DY —ERBPEMBESETWIREXT,

All prices are inclusive of tax.

15% service charge will be added to your bill.

HAEANDRRICED . FIBRBNEBICRZHENTTVET,

KBMICERTLILE—DHZEEMHKIE. HENCOHBRDICHERLHETIET U,
BMICL o TUITRBETEARVERDIIVET,

XEFRICRHDARVEE. HETERALTWSEXIZEEXTT,

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.



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
Ef FEOY) R
Small appetizer, Pickles, and Miso soup
BEMSF 9 F 5 ZHBE kuroce Wagyu beef sukiyakiset - ... ..o ¥3,400
St oK S8 BEENF TSRS Mtk SOY KRdt
Small appetizer, Salad, Sashimi, Kuroge wagyu sukiyaki, Rice, Pickles, and Miso soup
WESTERN PRIMULA LUNCH SSUF
=)
BLTHY > RAYF (2—F. #581) BLT sandwich (with soup and salad) .. .vveveevoeenenn... ¥2,000
MFEE—"ThHL — (z~F. 4541 Wagyu beef curry with rice (with soup and salad) + -+ ... ¥2,000
RRE—TN\YIN=Y (=T 58 NUUESAZM) oo ¥2,600
TOKYO beef hamburger steak (with soup, salad, and choice of bread or rice)
TRI)AE VTO-RT VI (Z—F 4580 NUUETARE) oo ¥4,000
Grilled ribeye steak, American beef (with soup, salad, and choice of bread or rice)
A LA CARTE smut
Verdant Voyage: The Art of Vegan
AL EDTH FHHIRZX Leo38t KRS LRETRUSE #E BA R BX% .- .. ¥2,800
Yuba and mushroom cooked in pot
EEHOBFZIEOZEL A5 S LA BT - oo ¥1,200
JAPANESE Pureed seasonal vegetables(soup)
T BEBTEIIEED AVE—T B INTUB ¥1,200
e . . . .. .
Three kinds of vegetarian sushi (zucchini, turnip and bell pepper)
FRARETY A= DY SAHTIT T OV R RLY SIS e ¥1,600
Avocado and mango salad Shallot dressing
WIESTREIRINEEL e D e S PRSP P P PR PRI PPN SRS PPN ¥1,200
——— Carrotand orange soup
AR A T EBEETRED I T — AT BOBEER U2 TY—R oo ¥2,400
Layered soybean meat patty and grilled vegetables Teriyaki truffle sauce
BREES FEEEEE BFEOBEED ¥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. TES A9y . FREEQSELEHDBTIND 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 B CEE TIL—YADZEZEE Almond jelly with fruits -« -.oooooooe ¥860
HRFFEAK REAAADIATFYYZILY Coconut milkwith tapioca -« vvveeenn.n. ¥860
CEREE T A= Mango pudding -« -« oveeeeeeei e ¥1,000
ik SAF T —RYE Lychee sherbet -« wooeoe e Y760

JAPANESE MEe

DESSERT %%T’rxau — 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
FrIXIT)> Bt HER caramel pudding and Sakurarice cake. -« ooooion ¥1,200

WESTERN FBR

DESSERT S ey &y A Sl g N U ¥1,000
TS TFIVISA APPLE PIE -« oo oo e ¥1,000
DT TRTH D Chef'sdessert - .. ovooi i ¥1,200
TARI)—L (NZF « ARARY — « FIOL—R) oo ¥800

Ice cream (Vanilla, Strawberry or Chocolate)

DRINK MENU .ou-a

DRINK BEE =)L Draft BOOr e e ¥1,300
%EEE‘—)L Black Draft Beer - - -« oo ¥l’300
TSXRIN=D1)>2 T4 Glass of Sparkling Wine «.....oooooveeiieiiaii. ¥1,600
L=k - AT V=T Z3Y - TSV « FA—HZVY
MOUTON CADET SAUVIGNON BLANC ORGANIC - oo ¥1,200
L=ty AT =D s F—HZYD
MOUTON CADET ROUGE ORGANIC ... ¥1,200

DRINK TO—E— (HOtOrlCe) Coffee. .. oo ¥900
Ile/“/\/ EspressoCoffee ... oo ¥900
FI T T T T Cafblatte .o ¥l’OOO
7379:—/ CAPPUCCINOG - - v v et e ¥l’OOO
7’(}7—'/{— JCEA T - - -« vttt ¥900
%}I% (9—*‘)') \/) Tea (Darjeeling) - ovovo ¥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>TUITRETETAVEROIVET, The rice used in the restaurant is domestically produced unless otherwise specified.

MFRICEEHDBWEE. HETERALTVSERIZEEKRTY,
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