Served 3.

2 -3.8.2026

LUNCH MENU ..o

WESTERN

I *8

PRIMULA LUNCH zunssy7 Gags>y)

HO—-XTVIIN AFLITFING— (H52. 2—F, k¥ or SARFE)
Grilled beef loin with garam masala butter (With salad, today’s soup and choice of bread orrice) - ... ¥2,400
CHINESE [ %

PEKING WEEKLY LUNCH SET MENU  stm5>Ftyh GBESYF) scmn - i - 2—7 - 5% - B8

BEESTE
XBER
FEeREn
BRFE
RMETR

BRAR—2 DA WVWEFERK Black sweet and sour pork ..« oo ¥3,000
BRCEBROKEA Crabmeat and scallops with scrambled egg white in Fu-Young style ... ... ¥2,600
BELADDF)Y—X Stir-fried shrimp and cuttlefish with chilisauce........................ ¥2,600
FREE—T > DOMEIDIED Stir-fried beef and green pepper -« «ovooioiii ¥2,600
bR FRETZE Braised tofu and minced beef Chilisauce -« v vvvvvveii ¥2,200

NOODLES / OTHERS =%

DRIREE  BEYSAtyb (TABLZ—F. REERLNVIRE. KM

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments .- ................. ¥2,800
IBRERE BET R UF shrimp won ton soUp NoOdle . -« .+« v voee ¥2,000
ftRVE2E REERHMITHITEIF Gomoku fried chow men with starchy sauce -« voovveviiiii . ¥2,000
2 ek FRADEEAMIYER Beef fried rice with black pepper -« . vvoiiii i ¥2,000

[/MEEEY H] +500

HERICATITZ D TEET . (—ARIHSA]) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM =i
55 [FBET Springroll. ... (17 Jeach) ¥360
AT BT Pan-fried dUmPling -« ocveeeoeeeaie e (218 /2 pieces) ¥600
FRIFET BRXAMESE Pork dumpling -« oo (21 /2 pieces) ¥600
TBEHIRT FEEEIFETS Seafood dumpling ..o (21@ /2 pieces) ¥800
INEEA /NEEEL Steamed minced pork dumpling . ... (21E /2 pieces) ¥920
¥ ESRMMARICIETINTHEERDFENTVET, All prices are inclusive of tax.
¥15% DY —ERRE MBS TV 2S£, 15% service charge will be added to your bill.
HREANORTUCED . KEBRBHRBICBZFENTEVET, Menu may change without notice due to circumstances.
KEBMICLBTLILF—DH2BERIE. HENLHRDICHRLELIZE L. Please inform if you have any food allergies or restrictions in advance.

BSOS TUITRATERVERDITNET, The rice used in the restaurant is domestically produced unless otherwise specified.

MRFRUICEEHOBWE S, HETEALTVSERIZEEKRTT,



Served 3.9.-3.15.2026

LUNCH MENU ...

WESTERN I *#8

PRIMULA LUNCH zunssy7 cags>s)

Y—FEVLITRTUIL HTIFDIU—LY—R (54, Z—F. IX> or SARTE)

Grilled salmon Trout with saffron cream sauce (With salad, today’s soup and choice of bread orrice) - - . .. .

CHINESE [ rhz

PEKING WEEKLY LUNCH SET MENU  fm5>7tuh BE52F) s - 5k - 2—7 - #R - 65

2RI MABRAR— 2 DEAVEREEK Black sweet and SOUF POrK -+« vvveieiee ¥3,000
XBER BRI BEDKER Crab meat and scallops with scrambled egg white in Fu-Young style - - ... ¥2,600
A H BECHRZOBEMIRY® Stir-fried shrimp and vegetables with Japanese pepper oil -+ ... ... ¥2,600
TEEY ENFTHROFRSHE A Braised beef short rib with black bean -+ ...ooooviii ¥2,600
MEDE IR FFEEE Braised tofu and minced beef Chilisauce ..o ovoovvoiei ¥2,200
NOODLES / OTHERS s #
DRINGER BEYIAtyh (TAELZ—T. RERLNAVIRE. KA

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - .................... ¥2.800
%ﬁ;%?@ EE?G)@U*‘H‘%‘; Hot and sour soup NOOALE « + v vt e ¥2,000

K FREE BLIKEDTZIE shredded chicken and mizuna soup noodle -+ vovoveniiiai ¥2,000
X JgEr BEIREXBEMDER Char siu pork fried rice - «oooo oo ¥2,000

[/METEY ] +500 M
FRICMHIFTZEHTEE Y, (—AFIDSH) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =&

55 [EBFET Springroll ... (17 Jeach) ¥360
BERT BT Pan-fried dUMPUNG -« vvvveeeeeeeee oo (218 /2 pieces) ¥600
HERIRT BRAISBETS Pork dumpling - .. eoveeee oo (2@ /2 pieces) ¥600
BEERT SBREBETE Seafood dumpling - oo (218 /2 pieces) ¥800
NEESD /\EEG] Steamed minced pork dumpling .-« ..o (218 /2 pieces) ¥920
¥ ESRMEIRICIFINTHERDEENTVET. All prices are inclusive of tax.

#15% DY —E B EMETE TV S ET. 15% service charge will be added to your bill.

MIEANORIRICED . HERABHEBICHRIBENTIVET, Menu may change without notice due to circumstances.

XAMIILBTLILF—DBEHERKIE. HENLHRDICHRLHIZS L.
BMIL TR TIRETIAVEROLITVET.
HEBIICEROBRVEE, BETHEALTVSEXRIIEEXTT,

Please inform if you have any food allergies or restrictions in advance.
Therice used in the restaurant is domestically produced unless otherwise specified.



Served 3.16 - 3.22.2026
LUNCH MENU .5

WESTERN I *8

PRIMULA LUNCH zunssy7 cags>7)

FEBRADKRTAVERS (542, 2—F. /N> or SARFE)
Braised lamb shoulder with red wine(With salad, today’s soup and choice of bread orrice)............ ¥2,400

CHINESE [ %

PEKING WEEKLY LUNCH SET MENU  #tm5>7tyh BESYF) wmng -5 x—7 - %% - a8

BERIE
XEEH
FESRIRIZ
KRS
FREZE

WRAR— 27 DEAVEFEEK Black sweet and sour pork - .....ooooooooi ¥3,000
BRI BEDOREA Crabmeat and scallops with scrambled egg white in Fu-Young style --..... ¥2,600
BBLADa—FT v YO Stir-fried shrimp and cashew nuts ... oo ¥2,600
BROERRWSD /NILH SR Stir-fried pork and mizuna with balsamic ... ... ¥2,600
IR FREZE Braised tofu and minced beef CRili SAUCE - -+ -« veneee e ¥2,200

NOODLES / OTHERS mm

pEER

E ARk i
BRX 558

BEY Ay S (THELZR—T REELNVZRE, KM

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - -« -+ v oovvviiiii . ¥2,800
B, EF. F775ADL3H1ZIE Soup noodles with pork, eggand wood ear mushroom- - - - .. ¥2,000
BREXBPERBDFELTEIL Spicy pork and spring onion soup noodles - - -« voovvvoooan. ¥2,000
TBEEIDER Seafood fried FICe - -« « v vttt ¥2,000

[/NE&EStwv ] +500
FRICAT TR N TEE T, (—ABIHSH) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM  sp

55 13B3F=F SPrNG POl .o (1A /each) ¥360

TIERTF BB T Pan-fried dUmPling -« ocvveoeeee e (218 /2 pieces) ¥600

FERBES BRPIBEST Pork dumpling -« v et (21@ /2 pieces) ¥600

TBEEBEST TBEEIRETT Seafood dumpling - ... (218 /2 pieces) ¥800

NEETD /\EEE] Steamed minced pork dumpling. ... (218 /2 pieces) ¥920

¥ EERMEEICIE IR THERDIEENTVET, All prices are inclusive of tax.

¥15% DY —ERBENBETE TV ET. 15% service charge will be added to your bill.

KMEANORRICED . HEBRASHEBIIARZBEHNTTVET, Menu may change without notice due to circumstances.

KBMCLDTLILF—DHEEERIE. HODLORDICHRLEIZS L, Please inform if you have any food allergies or restrictions in advance.
BMICEoTITRBTEIRVERLITVET, The rice used in the restaurant is domestically produced unless otherwise specified.

MERICREHROB WSS, BETHEALTVWSERIZEEKTT,




Served 3.23. - 3.29.2026
LUNCH MENU 5.

WESTERN [ *8

PRIMULA LUNCH 7usnssy7 ags>7)

BT PoTAHRT—RAY =R (H58. Z—F. /X> or T1RFE)
Grilled sea bream with Antiboise sauce (With salad, today’ s soup and choice of bread orrice)........... ¥2.400

CHINESE I iz

PEKING WEEKLY LUNCH SET MENU  ftassrtuh GRESYF) s - s« 1 505« 05

FABRZR— 2 DI AV EEFEK Black sweet and sOUr POTK -« vveveeoe oo ¥3,000
BRI BEDRER Crabmeat and scallops with scrambled egg white in Fu-Young style - ... .. ¥2,600
BELANDDOMTF A Stir-fried shrimp and cuttlefish with Yuzu flavor ... ¥2,600
FREFROEAMID Stirfried beef and vegetables with black pepper ...t ¥2,600
IR FRETEE Braised tofu and minced beef Chili SAUCE - -« -« v vnvvveneeet et ¥2,200

NOODLES / OTHERS =&

pEE
e
it i
FRUDER

BETSHAEY N (THELZR—T RERL/NY R, EEKR)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - -« -...ooveiaiai. ¥2,800
BT EBREDAZ L Pork spare ribs noodle . ... oooo ¥2,000
FBEETZ(E seafood soup noodle ... oo ¥2,000
B REEFMEIER Spicy fried rice Peking original chilisauce - .- ooovvveii ¥2,000

[Ngg@tLwv ] +500M
FRICHITZCEHTEET., (—AFIHST) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =@

55 1$B3F=F SPIING TOLl- e (]_ZK /each) ¥360
Eﬂfﬁﬁ? E*%E’i? Pan-fried dumpling -« ooooooo (21@ /2 pieces) ¥600
SER TS BXAJFESE Pork Aumpling oo (21@& /2 pieces) ¥600
TBEEBETS SBHEBEST Seafood dumpling -« oo (218 /2 pieces) ¥800
INGER /NEEE Steamed minced pork dumpling ... .....ooooooo (21@ /2 pieces) ¥920
X EERMSICIEIRTHERDGENTLET, All prices are inclusive of tax.
#15%DY—ERBEMBETE TV S ET, 15% service charge will be added to your bill.
MAEANOERICED . HERENZBEIIHZBANTTVET, Menu may change without notice due to circumstances.
KBMICLBTLILF—DH2BFRKIE. HODLOHRDICHRLEIES L, Please inform if you have any food allergies or restrictions in advance.
BMICEoTITRITEIRVERLITVET, The rice used in the restaurant is domestically produced unless otherwise specified.

MIFRICEEROB WSS, SETERELTV2ERIEEEKRTT.




Served 3.

30.-4.5.2026

LUNCH MENU ...

WESTERN

I *8

PRIMULA

BEO—XJU)L

LUNCH

TULZZVF (BESVF)

SYINFTAI-INY =R (5%, Z—F. /KX or S1FE)

Grilled pork loin with Charcutiere sauce (With salad, today’s soup and choice of bread or rice) - ... ... ¥2.400

CHINESE

I hE

PEKING WEEKLY LUNCH SET MENU

RFoFvh BESVF) s0BNE - 55 - 2—7 - #F - A

EFaEE BRAR—2 DA WEFERK Black sweet and sour pork -« oo ¥3,000
XBER BREEREOKEAR Crabmeat and scallops with scrambled egg white in Fu-Young style ... .. ¥2,600
TFheREL BELADDF)Y—X Stir-fried shrimp and cuttlefish with chilisauce........................ ¥2,600
G| FREE—T > DOMYID DD Stir-fried beef and green pepper -« «ovooioiiii ¥2,600
METE bR FREDE Braised tofu and minced beef Chilisauce -« oo ¥2,200
NOODLES / OTHERS s
WRIZEE BEYSAtyh (TABLZR—T REXRLNVIRE. EKM)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments .-.................. ¥2,800
IBELER BET R F shrimp won ton SoUp NOOdIe - .-« v vee ¥2,000
=iz REERMITIHITEIE Gomoku fried chow men with starchy sauce. -« «ovvovveieian, ¥2,000
2 ER FRADEAMIER Beef fried rice with black pepper -« .vvvviiiei i ¥2,000

[/ME=tEY b] +500

FERICAFIF DD TE XY, (—AFIHSH) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM s
55 132FE SPrING IOl oo (1% /each) ¥360
AT BB T Pan-fried dumpling - -oooooeie (218 /2 pieces) ¥600
TS BRAISBETS POrk dUmpling -« . oveeee et (218 /2 pieces) ¥600
BT JEEEISESS Seafood AUMPLING oo (21@& /2 pieces) ¥800
/NEETD /NEETL Steamed minced pork dumpling .-« ovoveoviii (218 /2 pieces) ¥920

K ERMSICIEITRNTEERDZENTLET
H15%DY—E AR EMESE TV EET,

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

HAANORRICED . FEBNENEBICLBBENCIVET.

XBMICLZTLILF—DHZEEHIE. HONLHERDICHRLETES L.
BMICESTRTRETEIRVEROITVET,

MERIICEROBWES. HETEHRLTVSERIZEEKXTY,

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 3.2. - 3.8.2026
COURSE MENU

JAPANESE I f1&

PRS2 FF  EdoMini Lunch COUrse -« evverneren

St — 2=
EBE —— @D Hlou—i
ALY ERERAFAL

BY —— HEBUBEXRR
A%E — R FOY KRt
KEF —FvIXILTUY

TE%% Hanagl=unechaCoutsepemana

A ==

i —— MEXRAMILT

BE — ZEED HLosv—R
B —— WTRNZE LLES

BWE —— BEMFLRLPR FOHEFX

O—ZAXZa—

(L.0. 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

BRE__ BOEF=FEED Rt Extra Wagyu beef and vegetables Shabu-shabu hot pot
KEF — FvIXLTUY  Heeh Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Caramel pudding and Sakura rice cake
CHINESE | &%
RSV FI=ZI—X Peking ShOrt LUNCH COUISE « + + v v vt ettt ¥4,800

B, 3D OVONR—T NEEF. A1V (ELob). TR (ZLoR). HIEE (RISHH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BBEULEEL Please choose from:
[ X—1> Main]

1. 2R XBER

WA — o OmAWBEHR & B L BROR TRty FEEF
Combination of Black sweet and sour MATSUSAKA
pork & King crab and scallops with scrambled egg

white in Fu-Young style

[#88k Noodles / Rice]
18U (REXER)

Gomoku fried rice

tRZ>FI—X

SR DB LTEARBREDE
KEFEH HIBEXVCBADLEZHR—T
HEEL A ATAAEHRTA T ZIND.

BISOFILRD D

HIERER R SEDTREHEIL COREHER/ —X
FLBERIER ATLARFOERFTIAH
BABIER —— BB LEF vV OMER
FHBREL O AEDTH—H

Peking Lunch Course ..............

|2 Femer wHEm

BELANDFT IV —REFRLE—IOMYIDMSH DY
Combination of Stir-fried shrimp and cuttlefish with chili
‘ sauce & Stir-fried beef and green pepper

or

[ WA (k| g
oy 2 M (E0IEDROHER)

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

K ERCMBICIITRNTHARNBENTVET,
KIS%DY—ERREMBESE TV ERT,
HAEANORRICED . HIBNEHLBICLRIHEDTENET,

KBMICEZTLILEF—0OH2EEFIG. B5DLORDICERLEIEL,

BMICE o TRIRETIAVERLITVET,
MASRICEEHWOB VRS, HETEALTV3ERIZEEKRTT.

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

SUFI=-]—X

AR 2EREDE

KBDRA—T FlF A=A IZ82X—T (+¥700)

ATy a OFREDEBEVTIVO
FO—-RJVIL ASLIYINEZ—
BRE—TININ—T
TAUAE JTO—RT)IL (+¥1,700)

N> or3HM4R

FH—k,d—b—or fIF

ZYFI—XR

FHEIXACHFEOL ) —FE
AEHDR—T

MIEDZO7 v b

AHOERIE
BEERONZRT—X
TNITE—=IL

YII7AFHY—F Od—b—orfIE

Primula Mini Lunch Course -............

Primula Lunch Course «...coooooviiniiiiiiin

(L.0. 14 : 00)

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

HESRMABICIFIRNTHERDEENTLET,

KI5%NDY—E R EMES L TV LS HT.

HEANORRICELD . BERBHNLBICABIFENTTVET,

XBMICLZTLLF—DBHZERRKIE. HE5HUHERDICEBLHES L,
BMICES TR RETIAVERLITVET,

MERIICEHOBWGE. UETEALTVWSERIZEEKTT,

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

COURSE MENU ..o oo

JAPANESE Il 18

5Iﬁs :%Jﬁ Edo Mini Lunch Course ...........

SEM —— =
BE —— @D HL5L—
RLY — BEESRL

BY —— HRMOBEXRERE
BE —fiilk FOY KRt
KEF— FvSANTIY

TE%J% Hana Lunch Course ««.ouoivviiiiuiiiiinn.

N ==

it —— BERAMIT

EBE — 8RO Hlow—i

B —— W7 2NSE LLES

BE —— BENFLeRLeR EOHFX

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

...................................................................... ¥6,000

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

BE_ EOHRZEED RET Extra Wagyu beef and vegetables Shabu-shabu hot pot
KEF — FvSXLTUY tiadh Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Caramel pudding and Sakura rice cake
CHINESE | &%
LR T F T2 O —R  Peking Short LUNCH COUFSE « -+« v v eee e eee e eeseee e ee e e e e e eee e ¥4,800

BISR. ADUVNZ—T, NED. A (ZLoh). IR (ZLoh). HIBE (RATH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

HBULEEL Please choose from:
[ X1> Main]
1. BEERE XHER

| 2 mHUEE SEss

&Wﬁ—a@mﬁu%Mﬁ&%mzaﬁw%%%@twr%gm B BEOBRHY

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

white in Fu-Young style
[#8k Noodles / Rice]
1. 5=k (REXER)

Gomoku fried rice

iltf‘???‘/?il —A Peking Lunch Course

REDEH ATEAEBEDYE

IKEFEH HREXILBRADEEHR—T

HRELA ATAHLIRTA LT RINS,
BZSOBE LMY

HIERERSR EEDTREFII TORITEHER/ —X

FIBEEIER ——— REBARAFOEBZAH

HORIVER ——— BB BT YN VOMER

EHIRRS O AHOTH—

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

\ " N
£y 268 (FoIZDEOHEED)

or Spring onion soup noodles

......................................................................................................... ¥6,000

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

¥ ESRMBICIFINTHERDEENTLET.
X15%DY—E IR EMESE TV EET,
MAANDIRRICLD . FEERBHRBICAZHENTEVET,

HEMICEBZTUILE —DHLEFKIE. HENLOHROICERLHTZT L,

BMICE TR RHTEIRVERDITVET,
MERIICEHOB VRS, HETEALTV3ERIZEEKTT.

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

ZYFI=0—X

Primula Mini Lunch Course

AKX 2EREOE

AHDRA—T Flld A=AV T SH2Z—T (+¥700)

XAV TFaya OFREDEBUVT VO
Y—EVLSURIVIL BISVOU—LY—X
RRE—=TININ=Z
FRUAE VTA—RF I (+¥1,700)

N> or 4R

FH—k, d—kb—or fIX

ZVFI1-RXR

FEIXACHEOEL) —Ft
EHOR—F

IO Oy b

AEOARIE
BEERADONRT—X
TNYTFE=)L

I T7ATH—F d—b—orfl%E

Primula Lunch Course «««.ooovoviniiiiin

(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 Trout 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

X ESRMREICIEIRNTEERNZENTVET,

#1S% DY —EXREMESE TVESET,

HEANDRRICLD . HERNBHLEICRBHFEDNTTVET.

HBIZEBTULEF—DOBHLEERE. HBEDLOHHDICERLELET L,
BMICEOTRIRETIAVERLITVET,

MEBIICRBMOB WSS, HETERLTVWSERKIFEEKTT,

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 3.16. - 3.22.2026

COURSE MENU suzae oo

JAPANESE Il f1&

JIFSZ2F  EdoMiniLunch Course -« ce. . ...

St —— ==
BE —— TERD HLov—=
ALY SERRFAL

B —— HRBMOBEXEE
RE — IR FoY KAt
KEF— FvIXNTIY

TE%F% Hana Lunch Course «« v

N —— ==

Tt RESURAEMILT

BE —— 8RO HLosv—R
w4 7 ZNZE LLES

BE —— BEMFLeILeR EOHFR

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

BE _ EBOEFEI=ZE/ERO Kbt Extra Wagyu beef and vegetables Shabu-shabu hot pot
KEF — FvIXILTVY  tidh Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Caramel pudding and Sakura rice cake
CHINESE [ &%
FtRZVFI=ZO—X Peking Short LUNCh COUISe -« v vvvvm e ¥4,800

B, ADVNI—T, NMED. A (LoR) IR (ZLoR). HWIBE (RBTH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

HBULKEE W Please choose from:
[ XA> Main]

1. BEEkE XBEE

| 2 BREBIC KEA%

KRR — 2 DI W\ EEFR & BB L BEOKEE DTy b ig‘; BELAY2—F VYOS

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

white in Fu-Young style
[ %88k Noodles / Rice]
150k (AEMER)

Gomoku fried rice

:Il:?ﬁ%‘/:f-] —R Peking Lunch Course .............

st LTEATREDYE

KEH HHBEX Y LBAD L BHA—T

e AT HERTA T RIS,
BESOBELHULSD

FIEEEER —— BEOFREHIII CORITEHEFY/—X

FIHHITE —— ASHARTOEREAS

BB —— BB EF R YOWER

BHIRSED KEOFH—h

&FEADTERAML D  NILFZOREAEDO Y
‘ Combination of Stir-fried shrimp and cashew nuts
& Stir-fried pork and mizuna with balsamic

| " [
i 2 (DB E)

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

K EERMIRICIBINTYEBAEENTUVET,
K1IS%DHY—E R EMESE TV EET,
KEANDRRICED . FEERBHLEILHBBEHTETVET,

KBMIZEZTLILF—DOHZEERE. HONCHEDICERLHTIZE L,

BMICEOTIRTRETIAVERLITVET,
MERIICERHOB VWSS, HETERLTVWSHKIZEEKTT,

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

SVFIZ=O—X

Primula Mini Lunch Course

A2 EBREDE

AEHDRA—T FllE F=F> TSR X—7 (+¥700)

AA2TFaya OFRIDEBUTIVO
FEBADKRTAVERS
HRE—TININ=Y
FAUAE VTO—ZJVJL (+¥1,700)

Y or 142

FH—bk,dI—t—or fIH

ZYFA—R

FEIXRALHROL) —Ft
AEHOZ—F

#IEo Oy b

AEDRKIE
BEEADONRT—X
TNTE=IL

I I7XFH—F O—k—orfIH

Primula Lunch Course -+ c.oovoovviiiniinn

(L.0. 14 : 00)

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

K ESRMEICIEIRNTHER S BENTLET,

X15%D Y —E XRENBS TV LS X,

MEANDRRICED . HERNBHNLBICAZHENTTVET,

KBICLZT LI F—DOBHEERRE. HEHLHROICESBLHEET W,
AL TRTRETELVAEROITVET,

MERICEBROB WSS, BETERLTVWSERIIEEKTT,

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 3.23. - 3.29.2026
COURSE MENU .-

JAPANESE Il f1&

51)552%F$ Edo Mini Lunch Course

(L.0. 14 : 00)

g —— ==
EE —— TfEmh HLov—=
ALY SEERRFAL

B —— HREMOBEXFRE

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

BE — itk FOW KA Rice Rice, Pickles, Miso soup
KEF— Fv STV Dessert —— Caramel pudding
TE%J_% HANA LUNCR COUISE «t vt vttt ee et ettt et et e et e e e e et e e e e e e e b e e e e e e e e s e e e e e e e e e e e e e e e s e e e e e e e e s ¥6,000
Appetizer— Three kinds of appetizers
Soup Clear soup with clam ball and vegetables
BE —— 8RO HLouw—H Sashimi—— Two kinds of sashimi with condiments
B —— 7RIS LLES Deep fried — Deep fried sea bream wrapped asparagus with
BE — BEMFLeRLeR EDEFX Shishito pepper
BRE_ EOHFZERD R Extra Wagyu beef and vegetables Shabu-shabu hot pot
KEF — FvSXILTIY e Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Caramel pudding and Sakura rice cake

CHINESE [ i

tmS>FI—a—X

Peking Short Lunch Course -

A, 3D ONI—T NETD. A1 (ELIR). FER (Lo HIBE (REH%)

Appetizer, Shark’s fin soup, Steamed minced pork dumplin

HEFEULETW Please choose from:

[ X> Main]

1. BELE XAER

&Wﬁ—ammﬁuﬁ%ﬁ&%mtﬁﬁwﬁgﬁmtvhiﬁ”

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

[#8% Noodles/Rice]
13U (REMER)

Gomoku fried rice

itf‘i?‘/—?] —X Peking Lunch Course

g, Main, Noodles or rice, Coffee or tea

| 2.wmFEs BHER

BE LA NOF R

SR EFROBHEM DO~

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

| o e
£y 208 (EoIEDROTE)
or

| Spring onion soup noodles

¥6,000

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

RFEMH ABAEBEEDE

KEFEHR TFREXVCBADEBHR—T

HWBELA AVAHALRTA T RN,
BZSOF LMY

HIARERM EEDTREFEII TORITERERY —X

FIBEHIER —— ASLAEFOEBERAHS

HIRIER ——— HBELBEFTvRNVOUER

EHIREA O AEDOTH -

Today’s dessert

¥ ERMEICEIRNTHER S EENTLET,

¥15% DY —EZREMBESETVIEEET,

MEANDRRICED . HERNBHLBICRBIHENTTVET,

KEMICKZTLILE—DH2EEEIE. HONUHERDICERLELES L,
BMICE > TETRBTEAVERLITVET,

MERICEROBWES. HETERBLTVWSERIZEEKTT,

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 .-a-

WESTERN [ *8&

SVFI=O—X

Primula Mini Lunch Course

A 2BRAEDY
KBDRA—F £l A=AV ISRV X—T (+¥700)
XAV Fryva OFRLDEBUTIVO
IV ToT4RT—ZY—X
HRE—TNYN—=Y
TAYAE )TO—XT)IL (+¥1,700)
N> orSA4R
FH—hk,d—kb—or fIFX

SYFa-2

FEIAXACHROEL) —Ft
AHOZR—T

wIEoosOor7y bk

ARDRFIE
BEERADONRT—X
FINTE=IL

ST T7AFHY—F Od—kt—orfI&E

Primula Lunch Course ««cvvvvviiuniiaiins

(L.0. 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

* ERMIGICIR TN TEBERDIEENTOET,

¥15%D Y —EXRENMBSETVELEET,

FEANOIRRICLD . HERNBHLBICAZHFEN TV ET,

XBIZL BT UL F—DHLEERE. HEDLOHHRDICERLHET .
AL TRTRETIAVERLITVET,

MERICRBOB WSS, BETEBLTVSERIZEEKTT,

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

COURSE MENU a-z2x=a2— (L.O.14 :00)

JAPANESE I &

% —— =
BE —— TFEED Hlov—x
ALY HEERATFAL

B —— BEREMOBEXRIRRE

/I}EE:%rﬁ EdO Mini LUNGCR GOl « ettt ettt 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

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

¥4,800

Steamed — Steamed sea bream with glutinous rice flakes

Deep fried — Firefly squid and shrimp Tempura

BE — iR FoOY Kbt Rice Rice, Pickles, Miso soup
KEF— FvIXILTI> Dessert —— Caramel pudding
T T HAN LUNCR COUISE e e e et e e e ettt e e e e e et ¥6,000
INER =R Appetizer— Three kinds of appetizers
e —— BRERARMAILT Soup Clear soup with clam ball and vegetables
EE —Z@ERD HLosun—i Sashimi—— Two kinds of sashimi with condiments
f2)] 7 ZINZE LLES Deep fried — Deep fried sea bream wrapped asparagus with
BE — BEMFLeILeR EOHEX Shishito pepper

BE _ ELHFRZERD HKHit
KEF — FvIRXTI  tiadh

CHINESE [ e

=SV FI=-—d—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

B, ADUVNZ—T MES. XY (Lo, FER (ELoh). BIBE (RIBAH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

HEUEEW Please choose from:

[ X1~ Main]
1. BEEBE XBER

MR — o OmAWEEHR & BREBROXTEOEy s &
Combination of Black sweet and sour MATSUSAKA
pork & King crab and scallops with scrambled egg

white in Fu-Young style
[#8k Noodles / Rice]
1 ft=pER (HAEYEHR)

Gomoku fried rice

tRZ>FI—X

Peking Lunch Course

et ABEARBREDE

KEBEH HHBERXV LBADLZHR—T

HUEELH ATANERTART ZIND,
HEZSOF WM D

HIERRER EEDFEHT I CORITEHEFY—X

KB —— ASBARFOEBEAS

HARIER ——— ROBEBLETvRNYOMER

EHOREL O FEOTH—H

|2 FEs BHER

or

‘ sauce & Stir-fried beef and green pepper

| 72 N .
g 2B (FORDEDH )

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

BELANDFIV—RQEFREE—IVOHMTIDBHD Y
Combination of Stir-fried shrimp and cuttlefish with chili

¥6,000

¥ EFCMSIC I TR TERBAGENTVET,
K150 DY —E AR EMAS TV EET,
HEANORRICLD . ERNBHEBICAZBEDTEVET .

KEMIZEBTLILF—DOHZHEERKIE. HBENCHERDICBRLETZEL,

BMICEOTITRHTEIRVEROITVET.
KRIFRICREBMOBWIBE. HETERLTVRERIFEERTT.

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 - oa:o

WESTERN I #8

Z>FZZ=—X  primulaMini Lunch Course ...

FIEPR:12 5= ekcs

AEDOR—T Xl A=F>2T52 =T (+¥700)

XAV TFrya OFREDEBRVTIVO
BO—2JU)L Jvll¥FTF4I—ILY—2X
RRE—ININ=F
TXRUAE )TO—=RJ1JJL (+¥1,700)

N>or 34

FH—bk,d—E—or fIFK

T 2FA—R  PrimulaLunch COUrse -« vvvveevrenn

FEIXACHFROL) —FtE
AHOR—F

HIEO 07wy bk

AHDRRIE
BEEADONRT—X
TNYTE—=I

ST I7AFH - d—b—orflH

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

¢ EECABIEICIF SN THEBNSENTLE T,
K15%DY —E X ENMBESETWIEEET,
HKEANORRICED . RERNEDNEBICLBHENTTVET,

XBMICEBTLILF—DHEHEERIE. HBODLHERDICHERLHLZI L,

BMICLoTESRHETIAVERDITVET.
HEBICRBORVEE, HETEBLTVSERKIZEEKTT,

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.



SPECIALTY :co-

CHINESE RE @

FARAR—ZT DA WVEFEBN (RZERU/SVTRZ) oo —ABT ¥2,200
Black sweet and sour MATSUSAKA pork with Steamed bread

S bR RS w T Peking Specialty

ZEREMRRA-IZEALIRAVREK.

B—EEh5 10 AFILAEN AL, WEESONSYINBWEMLIE T ZEAL
TWET.

3FHULBEMIZETETOLINIRON T REFICALTICANTEL,
L EFICEBOBTHIFTVADT, ADHRIEY2—v— AFHUvELER
BEBRLAIVELITET, RATHBIFERXL/NYT. V—Ib,
WEOBMICIIEDD, BICTXEERIERERIFTHET IO,

*
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. ElfRlZ2TA X —2TF

JAPANESE NEe CIFREE fELM R~ v )7 Hanasanshou Specialty

A AT R AT BT T —ABT ¥2,500
Marinated Edo-style beef tongue in pot

FHRFREMRIFEI-T T, TEIC 3 BECKODERLEFRAZ. IFHE
BB ER—RICLIAB EOEHEHKIGIC 3 BELKDEHEITAHE LT COIL
FHEMBIE, 70 REOKZETRAORRICE SIHVRHKRT, BEO 2 &5k
CKISUEEMLE. FRICHRWRRTY,

BEREOEA L bVZ BT FIREHZ 3 BEATKICRL. BHOE
GRESISHLE. T5IC 1 LT TAZBEL. BHEMITEE2—BHERE
Ao CORACTRHRZHEAEHEZILT. ARENTRADH DHHOLHR
BENTWET, FRALHIC, FHOHFRETCET. LELEKEHIIEE
LEDNDWERCI ZETIHLET, RTLABSTROBETEER—R%.
D CETITREETET LV,

This picture is only an image. BRI 2TA X =¥ TT

*
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 HFB  J5vRU—FULS ZXSvUF Primula Specialty

BRE—TJERITA DIV T—2a~TyvITIFZgro~ —ABT ¥2,500
Braised TOKYO beef with red wine -Boeuf Bourguignon-

This picture is only an image. BEif&lE2TA X -3 TF DOTDTVLTTIE NYN=TPRT—F, BEAHKRENRBEATZHLT

- WELTeo SEN FCHELERT YT INFZaviEl T3V ADERDM,
TLI—Z a5 OEHABBLIRIE T, ROV EESFRADERAHLTY,
SEO—RICIZER 60 ALNTELAVWADRMTEM. RRE-T7E2ERIC
R, JVCHKAMDD, ROV cOBEGRETT. 3 BEL-<KDLE
BEMITHEFECOREBIE, BPESY/ICAHEDEFHLADHBZE T,
BUBETELOHLLVRZMLEZRELTVET. GREEFHVBAELLT VLA
FORERIRZ, FOTHETZT L,

*

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
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.

X ERMIEICIT IR TEER N EENTLET, All prices are inclusive of tax.

¥15% DY —E RBEMBIE TS ET. 15% service charge will be added to your bill.

KRAEANORRICED . HEABHEEICHRZHENTEVET, Menu may change without notice due to circumstances
KBMICKZTLILF—DBH BTG HEDLORMDICHRALINIE V. Please inform ifyou have any food allergies or restrictions in advance.

x

BMICE o TRIIRETEIRVERDITVET, The rice used in the restaurant is domestically produced unless otherwise specified
KEFRICEROB WSS, SETEALTL2ERIEEEKRTT .



RECOMMENDED RICE BOWLS s

SUFRE! BT ITHFND  Recommended Rice Bowls for lunch

CHINESE R

/3\7_)‘01’1,
(R=T. S

Braised shark’s fin rice bowl
with soup and pickles

This picture is only an image. Bkl TA X =2 T

JAPANESE | M&

rFECBE
(Ngh, FRitt. FEom)

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

This picture is only an image. BI{fIZ&TA X —Y TF

WESTERN TR

RRE—TJXT—F#
(=7 #5519

TOKYO beef rice bowl
with soup and salad

This picture is only an image. BRI 2TA X =Y TY

¥ ERRMEARICITINTHERDGENTVET, All prices are inclusive of tax.

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

KREANORITICED . FIBABHEBICRZFENTTVET. Menu may change without notice due to circumstances.
RBMCEZTUILF—DHIEBERKIE. HENEHEHEDICHRLHIEET L. Please inform if you have any food allergies or restrictions in advance.

BHCFO TR TRETERVAERDITVET,
KREFAICEHOBWES. HETEALTVSERIEEERTT,

Therice used in the restaurant is domestically produced unless otherwise specified




LUNCH MENU -5

JAPANESE HANASANSHOU LUNCH mwums>F
Fiik=

:/E%XE Shrimp TEMPUTa riCe DOWL s+ e ¥2.600
Sfd FOY FRET

Small appetizer, Pickles, and Miso soup

EEMAF T B EEBE kuroce Wagyu beef sukiyakiset .-« ¥3,400

St 54 EE BEMFISIHRE MR FoW KR+
Small appetizer, Salad, Sashimi, Kuroge wagyu sukiyaki, Rice, Pickles, and Miso soup

WESTERN PRIMULA LUNCH Zunssy¥

B
BLTH>RAYF (z—7. 541 BLT sandwich (with soup and salad) - -« oo oooveon. ¥2,000
MEE—THL — (2—F. #54) Wagyu beef curry with rice (with soup and salad) -+ ... ¥2,000
RRE—=TN\UN=T (Z~F. 454 KUREFAR) oo ¥2,600

TOKYO beef hamburger steak (with soup, salad, and choice of bread or rice)

FAVAFE VTO—RT VIV (2T #58 NUREFARM) ¥4,000
Grilled ribeye steak, American beef (with soup, salad, and choice of bread or rice)

A LA CARTE 5t

Verdant Voyage: The Art of Vegan

HECEDFH FEHHFRRZ Lol AREM WMRAERUSE MEBA R A ... .. ¥2,800
Yuba and mushroom cooked in pot
EEOBTEOTL EBE B WEAE BT ¥1,200
JAPANESE Pureedseasonal vegetables(soup)
ﬂﬁ— BEEET] 3TN RWF— F ISTUTT oo ¥1,200
Three kinds of vegetarian sushi (zucchini, turnip and bell pepper)
FRARERYA—DYSAEILT TIvOYRRLYS YT ¥1,600
Avocado and mango salad Shallot dressing
AR PR AL S0P 7 0000000000000 500090000 53 Eaa3 K03 e 09N Haaaa oK. ¥1,200
———— Carrotand orange soup
H#B VAN L BEETRD I T — LT BOBERULTY =R ooooeenneeeeeeeeeieii ¥2,400
Layered soybean meat patty and grilled vegetables Teriyaki truffle sauce
BFRESS HAEEEE FREOBEST ¥1,200
CHINESE Vegetable spring roll / Spinach dumpling / Vegetable yuba roll
e BRI R XATEDILUR =T o ¥1,800
hE Steamed tea tree mushroom and bamboo mushroom soup
B, TES AR, FHSEOSREBMDBEITIOD <o rovenrreet e ¥2,500

Simmered abalone mushrooms, flower shiitake mushrooms,
and handball yuba with stir-fried seasonal greens

Ourvegan dishes are prepared in a kitchen that also handles animal products, so trace amounts of cross-contamination may occur. We appreciate your understanding.
T4 —HAVEER ALEERTHMERMORS e, MEORADAREEACIVE T, TTHEILEIL,

X ERRMRRICIEINTEERDEENTLET, All prices are inclusive of tax.
X15%DY—EZREMBESETVLEEET, 15% service charge will be added to your bill.

MEANDKRICKD . BERBHEEICARZIEENTEVET, Menu may change without notice due to circumstances.
MAMICLBTLILF —DOHIBEHKIE. HONLHRDICHERLECEEL, Please inform if you have any food allergies or restrictions in advance.

BMICL > TUSTRHFTEIAVERLITVET,

Therice used in the restaurant is domestically produced unless otherwise specified.
KEFNICEMOL WSS, HETEALTVSERISEERTY.



DESSERT MENU i cea-

CHINESE I =&

DESSERT

JAPANESE | M#&

DESSERT

WESTERN

I *¥s

DESSERT

HCEE TIL—YADZTZEE Almond jelly with fruits -« oovoveeeeieie e ¥860
TR REANADITFYYZILY Coconutmilkwith tapioca -« ovovoonn ¥860
ERHE A= Mango pudding -« eevveeneiiiieeiii .. ¥1,000
FERKEE SAF =AY Lycheesherbet -« ovvovoiioiiii L XT60
BRIE T A R 1) — L5 Greenteaice Cream -« -« enrrnmntet ettt ¥800
BEEAZLY (8- %) Mochisweet red bean soup (hot/cold) -« «vwvvevvvereeaiaiai... ¥1,000
FrIXILTUY B HER  caramel puddingand Sakura rice cake. ... ool ¥1,200
F R =3 Cheese CaKe - - owvn oo ¥1,000
T TFILINA APPLEPIE - - e et e e ¥1,000
ST TZTH = Chef s deSSErt -« ve et ¥1,200
FARO)—L (NZF « ZbOARY— « FIOL—F) oo ¥800

Ice cream (Vanilla, Strawberry or Chocolate)

DRINK MENU ox-a-

%/_:Et\—}l/ Black Draft Beer « v v vt e ¥l,300
TZRZAIN=D1)20 T4 Glass of Sparkling Wine .- ooooio ¥1,600
L—=b> e A7 V=04 232 - TSV - A=Ay
MOUTON CADET SAUVIGNON BLANC ORGANIC ... ¥1,200
Loty s hF e V=T - A—HZw s
MOUTON CADET ROUGE ORGANIC ........... B B ¥1,200
DRINK O—bk— (Hotorlce) Coffee. - - oo
T XL WY Espresso Coffee - ..
I T T T T Cafb latte -« oo
7]7‘7‘—/ Cappuccino ..................................................................
TART A= 16edTea -« v
E (4—21)>) Tea(Darjeeling)
¥ ESERMEICF IR THEER A ZENTLET. All prices are inclusive of tax.
X15% DY —ERRZMBESE TVIEEFET, 15% service charge will be added to your bill.
HEANDRRICED . FEEARHEBICABHENTEVET, Menu may change without notice due to circumstances
XBMICLBTLILF—DHIBERKIZ. HONLHRDICERLEIIZEL, Please inform if you have any food allergies or restrictions in advance.
BHICLO T TRRTIAVERLIEVET, The rice used in the restaurant is domestically produced unless otherwise specified.

MRFRICEEMOBWE S, BETERLTV2ERIZEEXRTT.



