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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
A Variety 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.



SPECIALTY e

CHINESE PE FERIE LR AT ¥ UT  Peking Specialty

MR — 2 DB WVEFEB (RZERU/SU TR oo —ABI  ¥2,200
Black sweet and sour MATSUSAKA pork with Steamed bread
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B—EN5 10 ARILAENAZV. BHEEFONZYINRWVWERMUIEITZEAL
TVET,

SEREU ERZEMIZETETOHINIRSH S BEMICELTICANTEL.
TLEFICEREDOHTHIFTUWEDT, AOFRRFTa—>— AFAVvELLE
RBEBRLAVERITET, RATHBFERXL/NVT, V—Rb,
BEDQBMICIIEDD, BICTXRzERRMmEBIFTHETT 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.
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JAPANESE MR STARHE FEIL# AR+ 1JF  Hanasanshou Specialty

B - AT RGBT AN L T o —ABi  ¥2,500
Marinated Edo-style beef tongue in pot
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Ho COMAEIRKRZHEAGHESL T, AKENTRADHZEOVMNR
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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.
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WESTERN ! #8 J5vyxU—7un5 K> vUF Primula Specialty

BRE—JERTADOINT7—Sa~TyITILF g~ — AR ¥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, a rare 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.
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¥ EERIRICIETINTEERNEENTUVET, All prices are inclusive of tax.

#15%D Y —EZXREMESETVREET, 15% service charge will be added to your bill.

HREANDRRICED . FHERBH B BICHDIHENTSVET, Menu may change without notice due to circumstances.

MEMICLBTLILF —DHEEERRIE. HODLHRDICERLETIZE L, Please inform if you have any food allergies or restrictions in advance.
BMICLSTUITRETETBRLVERDISVET, Therice used in the restaurantis domestically produced unless otherwise specified.

MEFRICREHDARVEE. HETEALTWSEXIZEEXTT,
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COURSE MENU -_.---  Lo0.20:00

CHINESE [ #EREIE bR

'7-“’( T—J—Z PEKiNG DINNEI COUISE « vttt ettt ettt e et et ¥9,000
REOS — 4TBEAREDEDYE Assorted cold seasonal appetizers
KERE — HEEXVCBRAADTOELR-T Shark’s fin soup with Okinawa Mozuku seaweed and chicken
WEAE — BELRVARTANTR=SOBWBLD  stir-fried shrimp, white asparagus and yellow chive with
HIREER — SBoltRAEESHRE X0 BY—X FHFXARX  green Japanese pepper
REFHE — R 70EAVEREHK Pan-fried Spanish mackerel with egg in Peking style
BHPRRAC: FROTH—+2% Spring onion soup noodles OR Gomoku fried rice

Today’s two kinds of dessert

‘7—_\'\’( 7'—:]—] PeKING DINNEI COUISE « -ttt vttt et ettt ettt ettt ¥11,000
FEOH — 4ABAEBROEDLYE Assorted cold seasonal appetizers
HUBKIR —— BEURVARTINSG ZEZSOBWMYS - Stir-fried shrimp, white asparagus and yellow chive with green
EREE ————— JHEL ADEERLX—7 LITEALKk Japanese pepper
BEHKR —— RBOELRD2%E Steamed herbal pot soup with shark’s fin, safflower flavor
WEEAR —  BOLREARERIX0EYV—X FEFIARZ  Today’s two kinds of Dim-Sum
BEERE — MR- 0mE VB Pan-fried Spanish mackerel with egg in Peking style
EHORRAD FEOTY—F21E Spring onion soup noodles OR Gomoku fried rice

Today’s two kinds of dessert

Fq4F—1—X PEKING DINNEE COUISE -« v v v ettt ettt e e e et e ¥14,000
FEMTERE — LRSRMDED Assorted cold seasonal appetizers
FEEEERAR —  HEEOREMEI TOMAEHEY—X Deep fried prawn with red vinegar and safflower sweet sour sauce
SEONE - BEROERY Stir-fried two kinds of seafood with black bean sauce
BEANBE — ¥INAZADTAELOER Braised whole shark’s fin with king crab
TRBEER R IYY Rosted Peking duck skin
RIS [ TrmfieR — ;&—u«ymmbi’%éﬁﬂ){iﬁ‘c Pan-fried beef sirloin with garlic spice powder

Wr—@7IN5 FOorEs—ny—z  OR , _
BUBIEZE | BB AR BODOY 3BT Braised abalone, white and green asparagus with leeks cream sauce

it Soup noodles with Sakura shrimp and green laver
HBE L BHROIER OR
ERIHEED —  ABOFH—F 3T Fried rice with Sakura shrimp and seasonable vegetables

Today’s three kinds of dessert



COURSE MENU -

HIE 17 BETOERFHE T,
Reservation is required by 5:00 p.m. the previous day
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Veal shank and vegetable jelly

Sakura shrimp croquette

Today’s soup

Sauteed Foie gras with thyme, honey and lemon sauce
Grilled sea bream with Francaise sauce

Braised TOKYO beef with red wine -Boeuf Bourguignon-
Assorted cheese and dried fruits

Chef’s dessert, Coffee or Tea

......................................................... ¥11,000

Veal shank and vegetable jelly

Sakura shrimp croquette

Today’s soup

Sauteed Foie gras with thyme, honey and lemon sauce
Truffle risotto (Made with Italian rice)

Pan-fried sea bream with Francaise sauce

Grilled TOKYO beef sirloin

Assorted cheese and dried fruits

Chef’s dessert, Coffee or Tea
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Hanasanshou Dinner Course
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Hanasanshou Dinner Course
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Appetizer - Boiled bamboo shoot with dried bonito powder
Braised ocellated octopus
Soaked short-neck clam and Japanese honewort
Braised sea bream roe with ginger

Soup —— Clear soup with clam ball and vegetables

Sashimi — Bluefin tuna, sea bream dressed with fish roe and condiments
Grilled —— Grilled sea bream with Japanese pepper leaf

Extra —— Marinated Edo-style beef tongue with vegetables

Noodles/Rice —Udon OR Rice porridge
Dessert — Caramel pudding and Sakura rice cake

........................................................................ ¥11,000
Appetizer — Boiled bamboo shoot with dried bonito powder
Braised ocellated octopus
Soaked short-neck clam and Japanese honewort
Braised sea bream roe with ginger

Soup Clear soup with clam ball and vegetables

Sashimi—— Bluefin tuna, sea bream dressed with fish roe,
seared scallop and condiments

Grilled —— Grilled sea bream with Japanese pepper leaf

Deep fried - Mixed tempura with Sakura shrimp and firefly squid tempura
Extra Marinated Edo-style beef tongue with vegetables

Noodles/ Rice —Udon OR Rice porridge

Dessert — Caramel pudding and Sakura rice cake

AR 17T X TOERIFHFITT,
Reservation is required by 5:00 p.m. the previous day
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Hanasanshou Dinner Course

........................................................................ ¥14,000
Appetizer — Boiled bamboo shoot with dried bonito powder
Braised ocellated octopus
Soaked short-neck clam and Japanese honewort
Braised sea bream roe with ginger
Steamed — Steamed egg custard with shark’s fin

Sashimi — Bluefin tuna, sea bream dressed with fish roe,
surf clam and condiments
Grilled —— Grilled sea bream with Japanese pepper leaf

and grilled halfbeak wrapped butterbur
Deep fried—Mixed tempura with Sakura shrimp and firefly squid tempura
Extra Clam and vegetables hot pot
Rice Three kinds of nigiri sushi / Miso soup
Dessert — Caramel pudding and Sakura rice cake

X EERMRICITTRNTEERDEENTUVET,
¥15% DT —EARAEMESE TWEEEET,
KAEANDRIRICED . FIBRABRNEBICHZHBENTTVET,

HKEMICELZTLILF —DHEIEERRIE. HODLHRDICERLEIIZE L,

BMICESTITRETIAVERDBITVET,
XEFRICEERDB WSS, HETEALTVSERIZEEXKTY,

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.
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SIDUNDEE Braised superior whole shark’s fin Brown sauce............. ¥11,000
DIXHDE BELX—7 swallow’snestclearsoup - .oovoveeeeiii.. ¥3,500
HHUVEFFRDERA Braised abalone and vegetables Brown sauce --....... ¥4.400
HHUVEFFRD Y1) —LA Braised abalone and vegetables Cream sauce - - - . - ¥4,400
RECDEHEIAFH Braised sea cucumber Brown sauce - -« ...o............. ¥6,800

APPETIZERS sz

—EhtE

SOUP 3
=<8 2h

R AR
ez
EXKB

SEAFOOD
=R
FgEtR1

EL
EERE
BT

=RESRED B Assorted three cold appetizers -« ..ooovveeviiaiii .. ¥3,400

B (<BIF. AL, BiX) THLTHETEEY. £1,900 M
Each appetizeris also available (Chilled jelly fish, Cold steamed chicken, Sliced barbecued pork) ¥1,900/each

AHONZ—T (Edhik. EBRADIERK)

Shark’s fin soup Soy sauce flavor or salt flavor with crabmeat - .................... ¥2,420
H & EDEEKFELK LI TRX—7 Hotand sour white fish soup - -........... ¥1,200
FEFDEELR X— Hotand SOUreggsoup - -« vvvveeneaiieaiai .. ¥1,000
EDBHBTLUDR=T COMSOUP -« ettt ¥900
BHBEDMWD (LRV—X. FUY—R YFR—ZXY—=R) ............ ¥4,100
Stir-fried prawn Choice of Peking sauce, chili sauce, or mayonnaise sauce

SBEDOID (FUY—R. ) oo ¥3,200
Stir-fried shrimp Choice of chili sauce or salt flavor

BEDREE Crabmeat with scrambled egg white in Fu-Young style -« ........... ¥3,000
INIZ B BEIEDIE stir-fried scallops and Chinese chive «««wvovevevn.. ¥3,200
BOFEEBHFDIE stir-fried seafood and vegetables - -+« vovevevevein... ¥3,000

BEEF / PORK / CHICKEN #-&-3

BHF AR
EMFHER
REEBEIE
FhEnnF
BIRET

JERIBIETS

FRE—TDOMYIDIYE stir-fried shredded beef with green pepper- - . .. - ¥3,000

FRDELAMID S stir-fried beef with black pepper -« -« voovveeevieein.. ¥3,500
MABRR—2 DAV ERERK Black sweet and sour pork - - .- . (1 B0 TE511) ¥2,200
BRI E HOF DS F£3FEE Braised porkand eggplant -« ...vvoevveeiiiaioi.. ¥2,400

EHBOKS (PEKME. 2L, HEF APa—FvY)

Stir-fried chicken (Choice of miso, Japanese pepper, sweet and sour sauce or cashew nuts) - .- ¥2,400

LAY Roasted Peking duck skin -« .oooeoeeii i (1 7 Jeach) ¥1,000

VEGETABLES / TOFU / EGGS s®%-sm 7

FEDE
A

DIM SUM

WIE. H. FRDIEHKMS stir-fried mixed vegetables and mushrooms. . . .. . ¥2,600

MEZRE LTHAD Braised tofu and minced beef Chilisauce .. -.......... ¥2,100
ORRHE (BRCINOM . B0, BRCIDLSD) ... ¥2,400

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

BHi0

[ EBFEDZ Springroll e vovee i (17 Jeach) ¥360
BIFEELTF Pan-fried dumpling -« vovvveeiaiiiae (21@ /2 pieces) ¥600
BXPIMETE Pork dumpling -« vvvveeeeeaeiaieeaee (218 /2 pieces) ¥600
SBEEISETT Seafood dUMPLING -« veverrereeiaaeeaenn (2@ /2 pieces) ¥800

INEETL steamed minced pork dumpling - -« oo (2R /2 pieces) ¥920
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A LA CARTE -

PSSl NERE{OYANASZ =N

JAPANESE SASHIMI &2

ME AREEE BB BlUOfin tUNa SASNIMI - -+« e e e et e e ¥3,800
BB ERD B A0 Assorted Sashimi- - - o v v ¥4,600
DEEP FRIED #%

BFSERIIBHE Vegetable temMpPUra -« oot ¥1,800
KIBFEERD BT AssOrted temMpura - -« ..ot ¥2,600
SIMMERED DISH =&#

ERAD D IEE Simmered seabream head -« e vttt ¥2.000

WESTERN APPETIZERS #%

FEB ST TIDTECIT T ChePsSalad - e et ¥1,500
EIEDTZO7 W R Sakura shrimp croquette -« .. ..o ¥2,400
FHIIXREFRDE ) —FH vealshankand vegetablejelly . ... .oooveeeiiiiiiiii . ¥2.200
E£NL. FYM. BYYF7LTDATL—F Prosciutto, tomato, and mozzarella cheese caprese - - . ¥2,200
INLEEDEDHHEEA)—T Assorted ham and oliVes « - -« v v vt ¥2,600
F—XERZAT)L—"Y Assorted cheese and dried frUItS « - -« -« o oo onrmmnrit et ¥2,500
SOUP z—7
ARBD IR =0 0 TOdAYS SOUP « -+« ettt ¥1,100
FZADT TR A= 0nion gratin Soup -« -« o v ¥1,600
LIGHT MEAL sSatz—1
TLYFITSAEFZA )2 Frenchfries and onion FiNGs. -« vveeeeeieaiiaie e ¥1,200
MAIN  X1>Frvra
IN=T RO =T 1)L Grilled herb pork-- - -« -« vt ¥3,000
AREDBERIE Today’ sreshfish -« .o ¥3,200
TXYAE)TO—RT 1)L (160g) Grilled ribeye steak, American beef (160g) - - -+ ovovovone .. ¥4,500
[ CHRMEETIC 20 9~ 30 DIFLHEND X T, Please allow 20 to 30 minutes before serving.

RRE—T7H—0O1>271JJL (150g) Grilled TOKYO beef (Wagyu) sirloin (150g) - - -« ovvovvenenn ¥9,800
| THRIEETIC 20 9~ 30 DIFLEDDE T, Please allow 20 to 30 minutes before serving.

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

X15%DH —E I EME STV E £ T, 15% service charge will be added to your bill.

KEANDORRICED . BFHERBH B EIGBI5EN T EVET, Menu may change without notice due to circumstances.

KBMIZLZTUILF—DH2EEEKIE. HONECDBRDICBRLHTIZS L, Please inform if you have any food allergies or restrictions in advance.

BMICEoTRTRETERVERD IS VET, The rice used in the restaurant is domestically produced unless otherwise specified.

YUETERBLTVSEKIIEEKTT,
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RICE / NOODLES w#®E-#-%&

H=iEE BT (BEBAD) ¥3,000
Scorched rice topped with meat,seafood,and vegetables Starchy brown sauce

ERIER ERMWER (R—1T) crab meat fried rice Served withsoup - ... ........... ¥2.000

BIE I ER BMEMWER (R—F1F) spicy fried rice Peking original chili sauce Served with soup¥2,000

=25 FBEBEZFIE Gomoku chow Mein oo ¥2,000

T HBEHAMTRESEIE ¥2,000
Chow mein topped with chicken, seafood, and vegetables Starchy sauce

=% FBHZIE Gomokusoupnoodle -« w..onviii ¥2,000

RICE / NOODLES &=

CERtvbh FUREIEAU FOY IRHIT Steamedrice Picklesand Misosoup ... ¥1,000
SBEZGEIT Seaweed rice SOUP DOWL - -+« v v et ¥1,200
HEZGET Salty plum rice SOUP DOWL -+« v vttt ettt ¥1,200
BARZIE GB « 73) Buckwheat noodles (HOt « Cold) - -« -« v v v vttt ¥1,200
BAZGEIT Seabream rice SOUP DOWL - -« -« oo ¥1,800
FETIDEED BT ASSOrted SUSHI - - -« e e e e ¥4.600

RICE / NOODLES &=

INZAZ (ARO%—F. RER—MO) Bolognese pasta or Pomodoro pasta. -« ...................... ¥2.200
R)aZUYVw bk (12U 7EXEE) Truffle risotto (Made with [talian rice) - -« -« vvvenie ¥3,200

DESSERT ...

MEFRNCERE DR VB AL

CHINESE BICEBR ZIL—YADTEIZEE Almond jelly with fruits ... .......ooooiei ¥860

i HFFEK AEAAAD DT VY Z )LD Coconut milk with tapioca - - -« «vvveeeeeeoiii. .. ¥860
ERE4E =712 Mango pudding - -« v oeve e ¥1,000
FARKEE TAF T —RYUB Lycheesorbet - ..ooooooooiii ¥760
Z FREK O HF Fried sesame dumpling. - -+« vveveeiiiaia (1 1@ /each) ¥400

JAPANESE RE T A R L8 Green teaice Cream -« nuuuue e ¥800

MEe BHEFATL) (& - %) Mochisweet red bean soup (hot/cold) « -« v veennmieeaaiiiaaeieeae ¥1,000
FvIXILTY  HEt HER caramel puddingand Sakurarice cake -« oovoooiii i ¥1,200

WESTERN T R T 3 CREESE CAKE « « v vttt e e ¥1,000

*;';"éﬁ Ty LILINA ADPLE DI + oo ¥1,000
*\/Ijx\j_‘\"j'— I* Chef S eSSt - - v v ot e e e e ¥l,200
FARIY—1y (N=F « ARARY— « FITAL—R) oo ¥800
Ice cream (Vanilla, Strawberry or Chocolate)

X EERMAEICIT IR TEERD S ENTVET, All prices are inclusive of tax.

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

KEANDRKRICED . BHERBH B EIBBI5EN T EVET, Menu may change without notice due to circumstances.

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

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

HETHERALTVWSERISEERTT,
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