Served

3.9.-3.15.2026

LUNCH MENU ...c.-

WESTERN [ *#8

PRIMULA LUNCH zusss>5 ags>7)

=SV TVIL BTS2 0)—LY—R (H54. X—F. /8> or SARTE)
Grilled salmon Trout with saffron cream sauce (With salad, today’s soup and choice of bread orrice) . . - . . . ¥2,400

CHINESE

I

PEKING WEEKLY LUNCH SET MENU  #tm5>5tvb GBES>F) i - bk - 2—7 - #5 - 685

BEEBTE
XEER
BEMUHR
FERF
FREZE

PRAR— 7 DAV EFERK Black sweet and SoUr pork -« .. .oovvveeneii ¥3,000
BRI BEDKER Crab meat and scallops with scrambled egg white in Fu-Young style - - ... ¥2,600
BECHFRZOBEWIRY® Stir-fried shrimp and vegetables with Japanese pepperoil --..-...... ¥2,600
FNTAHADESHEHE Braised beef short rib with black bean ... ¥2,600
tEX FFETE Braised tofu and minced beef Chilisauce -~ oovoeio ¥2,200

NOODLES / OTHERS s #

PDRISRGEE

BEYSZEYLS (THAELR—T REELNVZRE, EkR)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments .. ................... ¥2.800
[izEs Pl EF OB Z(E Hotand SOUrSOUP NOOMIE - -+ o e et ¥2,000
KL Y KFEDTZIE shredded chicken and mizuna sSOUP NOOAIE - -+« veevvniiiieieaiiaeane. ¥2,000
R e BxRBUXBEWER Charsiu POrk fried FiCe - oo ¥2,000
[/MEStw ] +500 [
FRICMHIFRZEHTEEY, (—AFIHSH) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM &

E=3-3 [EBET Springroll ... (17 Jeach) ¥360
RS BBEELF Pan-fried dumpling ... (218 /2 pieces) ¥600
ERIRT BRAISBESS POrk dumpling .. oveeeeiie it (2@ /2 pieces) ¥600
TBEE IR SBEEBEST Seafood dumpling - ..o (218 /2 pieces) ¥800
NGES /NEEG] Steamed minced pork dumpling- ... (21@ /2 pieces) ¥920

¥ EERMMEBICIFINTHERDEENTVET. All prices are inclusive of tax.

¥15% DY —E B EMETE TV EET. 15% service charge will be added to your bill.

MEANORIRICED . HERABHEBIIBRZBENTIVET, Menu may change without notice due to circumstances

MBMILDTLILF—DOHEEFRIE. HODLOHRDICHRLHEIIZE L, Please inform if you have any food allergies or restrictions in advance.

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

MERICEROB WS, BETHEALTVSERIZEEKTT,



Served 3.16 - 3.22.2026
LUNCH MENU ...-.c

WESTERN [ #8

PRIMULA LUNCH susssyv¥ agsv¥)

FEBRADKRTAVERAHS (458, Z—F, /N> or SARTE)
Braised lamb shoulder with red wine(With salad, today’s soup and choice of bread orrice)............ ¥2,400

CHINESE | w3

PEKING WEEKLY LUNCH SET MENU #x5 5ty GBES2F) wmig - s - 2—7 - #5% - &6

BERGEIE
XRER
FERIRIC
P EAES
FRETE

WRR— 27 DBV EFEEK Black sweet and sOUr pork ..« oooooeeo ¥3,000
R BEORER Crab meat and scallops with scrambled egg white in Fu-Young style -.... .. ¥2,600
BBLADa—FT v YD Stir-fried shrimp and cashew nuts. .-« ooooooveii ¥2,600
BRAOESRRWSD /NILY SR Stir-fried pork and mizuna with balsamic -~ ..o ¥2,600
R FRESE Braised tofu and minced beef Cili SAUCE -« -+« - vvrene e ¥2,200

NOODLES / OTHERS s #

EARscE i
FRX i
BRI ER

BEY Ay S (THELZ—T RERLNCZRE, ZEKN)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - - - -+ -+« ovoviiiii i ¥2,800
B, EF. FU75ADLAH1ZIE Soup noodles with pork, eggand wood ear mushroom .- . . . ¥2,000
BREX B RBDFEETZIL Spicy pork and spring onion soup noodles - -« -+ vvooveeeoi. ¥2,000
SBEEIDER Seafood fried riCe - -« v vttt et ¥2,000

[/NESEY ] +500 M
FERICIFIF DA TEEY, (—ARIHSE]) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =i

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

LT BB T Pan-fried dUmPpling - «oe o erveeeii e (218 /2 pieces) ¥600

ERIGETE BRPIBEST Pork dumpling - .. v oveeeie et (2@ /2 pieces) ¥600

BRI TBEEIRESE Seafood dumpling ..o (218 /2 pieces) ¥800

INEER /\EEG] Steamed minced pork dumpling. ..o (218 /2 pieces) ¥920

X ESRMARICIEINTHERD BENTVET, All prices are inclusive of tax.

¥15% DY —E R E B TWelZEE9. 15% service charge will be added to your bill.

MEANDRRICED . FEBERBHEBICAZHENTEVET, Menu may change without notice due to circumstances.

XBMICLBTLILF—DBZEERIE. HEDLHHRDICBBLETZE L, Please inform if you have any food allergies or restrictions in advance.
BMICESTRCRETELVAERDBIIVET, The rice used in the restaurant is domestically produced unless otherwise specified.

MEFRICEEHOBVER, BETEALTLSERIIEERTY .




Served 3.23. - 3.29.2026
LUNCH MENU 5.

WESTERN [ *8

PRIMULA LUNCH zusss>7 BES>F)

TN PoTAHRIT—AY =R (H58. Z2—F, /X> or T4 RFE)
Grilled sea bream with Antiboise sauce (With salad, today’ s soup and choice of bread orrice). .. ........ ¥2.,400

CHINESE I H#

PEKING WEEKLY LUNCH SET MENU  ftassstuh GEE5Y%) s - 2z w2 0

REEBE
XBER
hFiRE
BRFR
FREEE

FABRZR— 2 DI AV EEFEK Black sweet and SOUr POrK ... o.ooooe o ¥3,000
B BHEDRER Crabmeat and scallops with scrambled egg white in Fu-Young style - ... ¥2,600
BELANTDOMFREEKIL D Stir-fried shrimp and cuttlefish with Yuzu flavor ... ¥2,600
FREFRODEAMID Stirfried beef and vegetables with black pepper..................... ¥2,600
LR BFESFE Braised tofu and minced beef Chili SAUCE - -« - -« oumree e ¥2,200

NOODLES / OTHERS sz

pREE

e
it i
FRIUDER

BET Ay N (THAELZR—T RERLNV R, EY)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - -« . oooeiiiiia.. ¥2.800
BT EBRDAZ I Pork spare ribs noodle. ... oooo ¥2,000
BEETZ(E seafood soUp NOOdIE -« v ve i ¥2,000
B REEFMIEIER Spicy fried rice Peking original chilisauce . -« -« vvoovviiiiiii ¥2,000

[[Nge@Ewv ~] +500 1
FRICMHIFTZEHTEET., (—AFIHSE) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =&

55 13B3F= SPIING TOLL- e (lZ’K/each) ¥360

EERT FBEER T Pan-fried dUmpLng - covvvvveeeeeo e (218 /2 pieces) ¥600

FER BT BRPIIBESE Pork dumpling - vooe et (218 /2 pieces) ¥600

TBEEBETS SBREFEST Seafood dumpling -« oo (218 /2 pieces) ¥800

NEESR /NEEEL Steamed minced pork dumpling ...« .o.oooii (21 /2 pieces) ¥920

X EERMESICISIRTHERDIGENTLET, All prices are inclusive of tax.

#15%DY—ERBEMBESE TV S ET, 15% service charge will be added to your bill.

MRAEANORRICED . HEABHREICHRZFENTEVET, Menu may change without notice due to circumstances

KBMICLBTLILF—DH2EERKIE. HODLHRDICHRLEIEI V. 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.

MFRICEEROB WSS, SETERELTV2HRIEEEKRTT .



Served 3.

30.-4.5.2026

LUNCH MENU ...

WESTERN

I *8

PRIMULA LUNCH

BO—XJ UL

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

CHINESE

TULZZVF (BESVF)

SYINFTAI-INY—R (5K, Z—F. X or SARTE)

I

PEKING WEEKLY LUNCH SET MENU

RFoFvh BESSF) s0BNE - 55 - 2—7 - #F - AR

EEEEE BRAR—2I DA WVWEFERK Black sweet and sour pork - ..o ¥3,000
XBER BREEREOKER Crabmeat and scallops with scrambled egg white in Fu-Young style ....... ¥2,600
TFisEig ik BELAADF)Y—R stir-fried shrimp and cuttlefish with chili sauce........................ ¥2,600
B4R FREE—T > DOMYID DD Stir-fried beef and green pepper -« oovoioiii ¥2,600
MEDZE bR FREDE Braised tofu and minced beef Chilisauce -« vovvvooe ¥2,200
NOODLES / OTHERS s
WRHISESE  EEYSHATEyh (TABLR—T RERLNVRE. R

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments «-.................. ¥2,800
HRERL BET R UF shrimp won ton soup Noodle ... .vvvvieee i
R NERE AHEEENTHZITEIE Gomoku fried chow men with starchy sauce
EHULER FADEEAMUIDER Beef fried rice with black pepper - ... vovoioii

[/hME=tw k] +500 3

HERICAFIF DD TE XY, (—ARIHSH) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM =
B5E IEBEE SPriNrOll- oo (17 Jeach) ¥360
AT ABEEF Pan-fried dumpling - oo (2@ /2 pieces) ¥600
SER ST BRPABETE Pork dumpling -« oo (21 /2 pieces) ¥600
BT FEEEIFETS Seafood dumpling ..o (21@ /2 pieces) ¥800
N -=0) /NEETL Steamed minced pork dumpling -« ovvveviii (218 /2 pieces) ¥920

K ERMERICITINTEERAETENTLET,

#15%NDYT—E AR EMESETWEET,

HRAANORRICED . FIBNENEBICLZBENCIVET.

XBMICLBZTLILF—DHZEEHIE. HONLHERDICHRLEIES L,
BMICE>TRCRETEIRVEROITVET,

MRRICEROBWES. HETEHRLTVSERIZEEKXTY,

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 .-

JAPANESE | M&

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

%M —— =&
BE —— ZEED HLL—

ALY — HIERAFAL

Y —— HEMOBEXRR
BE —— itk T KRt
KEF— FvSANTIY

hF—— ==

it —— BERAMIT

EE — 8RO HlLow—i

B —— |7 2NSE LLES

BE —— REMFLeRLe EOHHE

BE EOFFZEED RET
KEF — FvIXILTV> tiadt

CHINESE | Az

RS> FI=ZJ—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

AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA ¥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

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

HIZR. 3AHWDONR—T, NET. XAV (ELoh). R (ELoR) . IBE (UIAIH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

HBEULIEE W Please choose from:

[ X1> Main]
1. BEERE XHER

| 2. maE Snums

KRR — o OmWBFHK & B L BEORTAO Ly T
Combination of Black sweet and sour MATSUSAKA °
pork & King crab and scallops with scrambled egg

BE LI R OBHURLY
&FENTHDESHERED Y
Combination of Stir -fried shrimp and vegetables with Japanese

white in Fu-Young style
[#fk Noodles /Rice]
1. fHEek (AEMER)

Gomoku fried rice

itf‘?‘??‘/?—:l —X Peking Lunch Course

REDEH ATBARBEDYE

IKEFEH HREXTLBARADLEHR—T

HRELA ATAHLIRTA LT RINS,
BIZSOFILMY

HIEREESR EEDTREFII TORITEHER/ —X

HLBEEIER ARELAFRFOERRAH

HORIVER ——— HBELBET YNV DR

EHIRRS O AHOTH -

pepper oil & Braised beef short rib with black bean

2. (3180 ROtZIE)

ES
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

* LECMBICIS TN THARABENTVET,
K15% DY —E XM EMBTE TVEEET,
KAEANORRICED . HERNENLBICLRIHENTENET,

HBMICEBTUILE —DHLEFKE. HENCOHRDICERLHTES L,

BMICL TRRIRHTEIAVERLITVET,
MEFICEHOBVEE. HETEALTVIEXRIZEEKXTT.

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

Z2FI=Z1—XR

Primula Mini Lunch Course

mE2ERAaDY

AHDRA—T Flcld A=A T SH2R—T (+¥700)

XAVTayra OFRLDEBRUTEVC
Y—FEVLSORIVIIL BITSDOUV—LY—R
RREE—ININ—=Y
FXRUAE )TO—RTVIL (+¥1,700)

N> or 4R

FH—k, d—kb—or fIX

ZYFI1-=RX

FEIXACHEOEL) —Ft
AHOR—T

MIEOIO7 Y b

AHDERIE
BEERAONRT—X

TN TE—=I

I I7ATFH—F d—b—orfl%E

Primula Lunch Course -« «voooooviiiiiiiins

(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 ESRMREICIFINTEERNEENTVET,

#15% DY —EXREMESETVLESIET,

MEANDRRICLD . HERNBHLEICRBHFEDTTVET,

HBIZE BT UL F—DOBHEEERE. HEDLOHHDICERLHET L,
BMICEOTRIRETIAVERLITVET,

HERICRBMOBT WSS, HETERLTVWSERIZEEKTT,

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

JAPANESE | 18

JIFSZ2JF Edo MiniLunch Course

Ff —— ==
BE —— TfERD HLov—=

ALY — ERERRFAL

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

N —— ==

T ESREMAILT

BE —— 8RO HLsv—R
=4 7 ZNZE LLES

BE —— BEMFLeILeR EDOHFR

BE —  EOERZERD KT
KEF — FvIXILTVY  tiadh

CHINESE I iz

jt;‘ﬁ%‘/}i:: —X Peking Short Lunch Course

J—z2xza— (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

B, ADOVNZ—T, NED. XA (Lo, FRR (LLoM). MIBE (USHR)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

HBEULKEE W Please choose from:

[ XA> Main]

1. BEEkE XB8EE

| 2 BREC kEnz

FABRAR— 2 DI W\ EFR & BB L BEEOKEEOE Y~ ifj* BELAS2—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 (REMER)

Gomoku fried rice

:Ib)':*—‘i?‘/?'-] —R Peking Lunch Course ...

REDOB ATEARBEDE

KEBEH —— PEEITCBADLZHR—T

et AL HLRTA LT RNZ,
BISOB LMD

FIEE SRR EEDFREHEIL COFIEHEFY—R

EavEz AELREFOERELH

HORIVER ——— BB LBEX vV OIER

EHPRRSC AEOTH—h

&FEADTEAMD D NIV IREKDO Y
| Combination of Stir-fried shrimp and cashew nuts
& Stir-fried pork and mizuna with balsamic

2.8 (So1E0BDHZIE)

EIES

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

KSRGS IR THBERA G ENTVET,
KIS%DY —ERBEMESE TV EET,

REANORRICED . HEABHRBILRZBEDNTEVET,
KBMIZEDTLILF—DOHZEERKIE. HONUHEDICERLHTTEV,

BMICE TITRMTERVERD T VET,

MERIICEHOB 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

ZYFI=J—-R

Primula Mini Lunch Course

AR 2EREDE

AEDR—T FIlE A=A T522Z—T (+¥700)

XA TFaya OFRELDEBRUVTIVO
FEBADKRTAVERS
HRE—TININ=Y
FAUAE VITO—ZJVIL (+¥1,700)

Y or 3142

FH—k,d—kb—or fIX

ZYFA—-X

Primula Lunch Course

FHERFACHFRZOL) —FE
AHOR—T

#IEo Oy b

AEORRIE
BEETADNZRT—X
FINOTE—=IL

ST I7XTH—F Od—k—orfIZ

(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

¥ ESRMIARICIEINTEERDEENTVET,

K15% DY —EREPEMBEIE TV EET.

MEANDRTICED . HERBSHLBICHHBENTTVET,

KBMCEZT LILF— OB ZERRIE. BENUHRDICEBLIHIES L,
BMICESTUITRETEAVERBIEVET,

MEICEEBHOBVGE. BETEELTVAERIEEEKTT,

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 -cee woaa:on

JAPANESE [ f1&

;Iﬁs:%ﬁ Edo Mini Lunch Course -«.....o.o....

M —— Z=
BE —— ZTBEEDh Hlou—=

ALY — HhERFRL

Y —— HEMOBEXRRE
BE —— itk FOY Kbt
KEF— Fv STV

TE%% T e e ——

N —— ==

g —— MESRAMILT

BE —ZE#EED HL5V—R
B —— W7 ZNZE LLES

WE —— BEMFLeRLeR FOEX
RE — EOEFRZEED R+
KEF — FvIXILTV tiadt

CHINESE [ i

ibf‘?’??‘/%‘i:j—l 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

BIR. AHOVNZ—T, MET. A (Loh). R (ZLIM) . HIFE (RIGHF)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

HFEULEEWL Please choose from:
[ XA~ Main]

1. BEERE XBER

| 2. mFEE 2w

WIRA— 2 OmAVEER & R BROATEO Y ¥R mErrhomTRKY

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

white in Fu-Young style

[ %8R Noodles/ Rice]
1AMk (AEMER)

Gomoku fried rice

:It)'??%‘/?-il —X Peking Lunch Course

REDEH ABARBEEDE

XEHEH —— HFREIILBADLZHX—T

HUBELA ATAHERTART RINS,
BZSOF LML

HIERERM EEDTREFII TORITERERY —X

AWE L ARELAEFOERFAH

HIRIER ——— HBE BT v NVDOUER

KR D —— ABOTH—H

or (R EBROBHEH DY -

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

£y 208 (EoIEDRDHEN)

olr 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

X ESRMREICIEIRNTHER S EENTLET,
X15% DY —ERREMESE TV ZEET,
HEANDRRICED . KHERBHLEICABZHENTENET,

KBMICKDTLILF—DH2ERFIE. HODLHRDICBRLELZE L,

BMICE > TETRHETEIAVERLITVET,
XERICEMOBVWEE. YETERLTVWSIERIZEEKTT,

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

SYFI=I]—X

Primula Mini Lunch Course

AR 2EBREDE
AHDZA—T Flcld A=A T 522 X—TF (+¥700)
XAV Frya OTFRLDEBRUVTIVO
BTV ToT4RT—XY—R
BRE—TININ=Y
FARYAE )TO—RZIIL (+¥1,700)
N>Yor 42
FH—bk,dI—b—or K%

= )

Primula Lunch Course

FEIXACHROL) —Ft
AHOZX—F

BIED Oy b

AEDERIE
BEERDNXT—X
TINYTE—=IL

ST I7ATFHY—F Od—k—orfI&E

(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

¥ ERRMRICIE TN TEBERDNEENTVET,

¥15%D Y —E XRENMBESE TV ELEEET,

HEANDWRICLD . HERNBHLBICAZHFEN TV ET,

HEMICLITLLF—OBZERREIE. BENUHERDICERLIHIZE L,
BMICL TFTRETEIAVEROITVET .

MRBIICEMOBR VRS, YETEALTVSEKIZEEKTT,

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 .-

JAPANESE | &

51}35 :%rﬁ Edo Mini Lunch Course -............

% — Z=

BE —— TIEED HLov—x
ALY — BERRFAL

B —— HEBMOBEXRGER
BE —— itk FOY Kbt
KEF— FvIALTIY

Tt_,%rﬁ? Hana Lunch Course «vevmiiiiviiii.

N —— =R
itz MESRAMILT
EE —— ZfER’DL HL5v—H

B —— 7 ANTE LLES
BE —— BEMFLeRLeR FOER

(L.0. 14 : 00)

................................................................... ¥4,800

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 EOFE=@RD Kb+ Extra Wagyu beef and vegetables Shabu-shabu hot pot
KEF — FvIXLT)Y s Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Caramel pudding and Sakura rice cake
CHINESE | mz
ItRZ>FZI=ZI1—X Peking Short LUNCh COUFS@ -« v v v v v ettt ¥4.800

B, ADOVONI—T, NED. AT (LLUM). FER (ZLob) MBE (USHH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

HEUIZETL Please choose from:

[ X> Main]

1. BESE XBER

IR — o OmAVEEHR & BREEROR TRty FEE
Combination of Black sweet and sour MATSUSAKA
pork & King crab and scallops with scrambled egg

white in Fu-Young style

[ gk Noodles/Rice]
1. 80k (AEYER)

Gomoku fried rice

3||37':*-_'\5‘/5"'I|—Z Peking Lunch Course

et ABEARBEDE

KEBH —— HFBEXVEBADLEHR—T

HUEELH ATANERTA RTINS,
HEZSOFWH D

HIERRER EEDFREHT I CORITEHEEY—X

AWz k] AEBAFFOEBERAS

HARIER ——— ROBELETvNYDMER

EHOREL D FEHOTH—H

| 2 FrEs BWED

BELANDFIV—RQFREE—IVOMTIDBHD Y
Combination of Stir-fried shrimp and cuttlefish with chili
| sauce & Stir-fried beef and green pepper

or

| 72 N .
shy 20 (DB )

or

I 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

X ERERICIIINTEBRDEENTVET.
KIS DY —E AREMES Y TV EET,
MEANDRIUC LD FHERBHEBICRBIBEANTETVET,

HKEMIIEBTLILF —OHEEFRIE. HENLOHRDICHERLETEET L,

EMICETRTRETIRVERDOIEVET,
KEFBUICEERMDAR VG S. HIETEALTVWSERIZEERTT .

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.



COURSE MENU .-

WESTERN [ #8

SYUFIZI1—X

Primula Mini Lunch Course

A 2 BREOE

AEOR=T el A=ZF 2T 52 X—TF (+¥700)

XAV TFrya OFRLDEBRVTIVO
BO—2JU)L JvllF¥FTF4I—ILY—2X
HRE—TININ—Y
FAUAE )TO—RTJJJL (+¥1,700)

N>or 4R

FH—bk,d—E—or fIFK

Z>FA—X

FEIAXACHFROL) —FtE
FADZ—T

I 07wy bk

AHORARIE
BEERADONRT—X
TNYTE—=I

ST I7ATFH - d—b—orflH

Primula Lunch Course ««coovvviiivieiiins

(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 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

¥ ESRMERICITINTEERDSENTVET,

X15% DT —E R EMBIETVELEET,

REANDRIUC LD, RERNBHEBICRBHFENTTVET,

XBCEBT LILE—DBBEFRIG. BENUHERDICHBRLIHES LY,
BHICSOTRTRETIRVBEROTVET,

MRS HOBVEE, HETERL TV AEKIZEEKRTT,

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 FHE  HERE IR XRIvUF  Peking Specialty

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

ZEREMRRA-IZEALIRAWVREFR.

B—Eh5 10 AFILAEN BV, WEEEDONT Y INRBVEMLIET ZEAL
TWET,

RN LBEMIZETETOINIRON T, BEFICHKLTICANTEL.
HEFICREDHTRIFTVWADT, AOHRETa—>— AIHUvELER
BEBRLAVEREITET, RATHBIFERL/NYT. V—2Rb,
WEOBMCIIEDD, BICTXEERIRAERIFTEET IV,

*
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. BRI & TA X =TT

JAPANESE NEe JIFREE Bl XRT v )7 Hanasanshou Specialty

Bl AT RGBT BRI T —ABT ¥2,500
Marinated Edo-style beef tongue in pot

BFHRFREZMRIFEI—T T, TEIC 3 BELKDERLEGFAZ. TIFHE
HIRER—RICLIAE OB HEHRBIC 3 BELoKDEEITAHE L. TOT
FHIMIE, 70 RFOFKERTRAORRICE SLBVRKBT, BHOD 2 &7
CKRISUEEMLE. FRICHRMRATY,

BEEOEA bV BT FIREHZ 3 BEAFTTKITZL. BHOE
GRESISH LK. T5IC 1 BEL T TAZBEL. BHEMITEZ—BHAZE
Ao CORACTRHRZHEAEHEZLT. AREBNTRADH ZHOLHE
RENTWET, FRALHIC, FHOHFRET LA T, LEAEKRCHICEE
LEDNDWRCI ZETIHOLET, RTLBSTIRIOBBTLEER—R%.
DS ETTHRESZE L,

This picture is only an image. BIf&IZ2TA X =Y T

*

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 HB  J5vzU—FULS 2RI vUF Primula Specialty

RRE-—TJERTAYOIIVTF—2a~TyITTNFIar~. —AB ¥2,500
Braised TOKYO beef with red wine -Boeuf Bourguignon-

This picture is only an image. BEIELTA A~ T3 DOTOTULSTH NYA—FPRT—F. BRHHESREAGEBLT

o WELTeo SEN FCHELRT YT TNFZavid, 75V RDERDM.,
TLIA—Z a2 FOGHABBERIE T, ROV EE>LFROERHTY,
SEO—RICIFFER 60 BLMEL AR VWADBMTEM,. RRE-7ZHRIC
EH. JVCHEAMDD, R71 Y EDEESLERFETY. 3 BRIL2<KHEE
EEMI THEFECOREBIR. BHRSY /ICBHEDEHLADZ LT,
BUBETELOHLLVRZMLEZREZLTVWEY, GHREEFDVRALLETUL
FORERIRZ, FOTHETIT 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.

¥ EERMESICITIRNTHERD G ENTLET, All prices are inclusive of tax.

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

RAEANORRICED . HEBABHEEICHRZHENTEVET, Menu may change without notice due to circumstances.

KBMICLBTLILF—DH2BERIE. HODLOHRDICHRALEIET L, Please inform if you have any food allergies or restrictions in advance.
BMICEoTETRETCETAVERDITVET, The rice used in the restaurant is domestically produced unless otherwise specified

MERICEHOL WSS, SETEALTVSEREEERTT,

I



RECOMMENDED RICE BOWLS :ssss

SUFRE! BIITOHFRD  Recommended Rice Bowls for lunch

This picture is only an image. B3 2 TA X =Y TF

This picture is only an image. B{&IZ&TA X —Y TF

This picture is only an image. B3 2 TA X =¥ T

CHINESE HREE

/3\7_)‘01’1,
(R=T. S

Braised shark’s fin rice bowl
with soup and pickles

JAPANESE I fi&

RrFECBE
CNSh, ARt Eom)

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

WESTERN FB

RRE—TJRT—F#
(2=F #551)

TOKYO beef rice bowl
with soup and salad

X ERERICINTEER DN EENTVED,

H15% DY —E AREMESETVLEET,

HRAEANORRCED . BEERBENZEICLZHENTEVET.

KBMICEBTLILF—OHZEFKIE. BN LOHRDICHRLIETIET L,
BMICE S TITRETERVEROIEVET,

MFRICEEROBRVES, HETEALTV2EKIEIEEKRTY .

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



LUNCH MENU -.sc-o-

JAPANESE HANASANSHOU LUNCH mw#ms>F
Eiik=

yﬂ%%% SHhrimp TEMPUTaA FICE DOWL cooreeriineins et ¥2.600

Sfd FoW REHT
Small appetizer, Pickles, and Miso soup

EEMAFT B ZMHEBE kuroce Wagyu beef sukiyakiset .-« oo ¥3,400

St 54 BB BRENMF TSRS WKk FoY Kbt
Small appetizer, Salad, Sashimi, Kuroge wagyu sukiyaki, Rice, Pickles, and Miso soup

WESTERN PRIMULA LUNCH Zuns35>7

B
BLTH>RAYF (2—7. #3544 BLT sandwich (with soup and salad) -~ -ooooeoioo ¥2,000
MEE—THL — (2—F. #54fF) Wagyu beef curry with rice (with soup and salad) -+~ .- ... ¥2,000
HREE—TN\UN=T (2T $58. SUES AR oo ¥2,600

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

FAVAFE VTOA—RT VIV (Z=F $58. IXURIETARE) oo ¥4,000
Grilled ribeye steak, American beef (with soup, salad, and choice of bread or rice)

A LA CARTE st

Verdant Voyage: The Art of Vegan

HECEDFN FHHFRRZ Lol ABEM WRERUSE ME EA R A% - ¥2,800
Yuba and mushroom cooked in pot
EHOFFEEOTL E5 S WA BT e ¥1,200
JAPANESE Pureedseasonal vegetables(Soup)
i BEEST 3TED ZUE— T ISTUT oo ¥1,200
Three kinds of vegetarian sushi (zucchini, turnip and bell pepper)

FRARERYA—DY SR T IOV OYRLYSSS o ¥1,600
Avocado and mango salad Shallot dressing
IEISTHEIR I el B 0o P P T P P PP PSPPSR ¥1,200
—————— Carrotand orange soup
H#B JANF EBEETRD I TA— LT T BOEERUITY =R ooeeeiiieeeeee ¥2,400
Layered soybean meat patty and grilled vegetables Teriyaki truffle sauce

HRBESS EEEREE BFREOBEST ¥1,200
CHINESE Vegetable spring roll / Spinach dumpling / Vegetable yuba roll
BRI RITEDIRLIR =T e ¥1,800
hE Steamed tea tree mushroom and bamboo mushroom soup

BIE. TSR FHBEDSHEBHDTIIDD <o oeenreteeae et ¥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.
T —AVHER. ALEERTHMMERMOR S cd. MBOBADREMNCTVET, TTHILIL,

X ERMRICIFINTEER DG ENTLET. All prices are inclusive of tax,

#15% DY —E 2 EMBEIE VWS £, 15% service charge will be added to your bill.

MEANDKRICKD . BERBHEEICARZIEENTEVET, Menu may change without notice due to circumstances.

MAMICLBTLILF—DH2BEHKIE. HENUHRDICERLHIEIL, Please inform if you have any food allergies or restrictions in advance.
BMICL>TRTRETEIAVBEROIEVET,

Therice used in the restaurant is domestically produced unless otherwise specified.
KEHICEMOL WSS, HETEALTVSERISERERTY .



DESSERT MENU o i-a-

CHINESE [ ##

DESSERT

JAPANESE | &

DESSERT

WESTERN [ *%&

DESSERT

HI-EfE TIL—YADZBZTIE Almond jelly with fruits -« oo oeeeoee e ¥860
JilSaicp S RAEFHAD AT+ WY ZI)LY Coconut milk with tapioca - - - ......... ¥860
ERAE Y= Mango pUGGINgG -« e ¥1,000
ik SAF S —NY I Lychee sherbet -« ovvevee it ¥760
BRI T A R 1) — L8 Greenteaice Cream -« ... ovenwee et eae e ¥800
BEFAZULY (&%) Mochisweet red bean soup (hot/cold) ... ...ovveeereieneiean. .. ¥1,000
FrIXILTUY B HBE  caramel pudding and Sakurarice cake - - ool ¥1,200
F A A CREESECAKE -+« ee ettt ettt ¥1,000
T TIVINA APPLEPIE - e ¥1,000
ST TRATH I Chef s deSSErt - oo ¥1,200
TARI)—L (N=5 « ZFARY— « FOL—R) ¥800

Ice cream (Vanilla, Strawberry or Chocolate)

DRINK MENU ox-an

DRINK EEE‘—)L Draft BOOT -« ottt ¥l’300
%EEE—}L Black Draft Bear -« o« oo e ie et ¥1,300
TSAAIN=D1)>2 T4 Glass of Sparkling Wine ... ¥1,600
L=k s 7 V=TI Z3Y - TSV - F—HAZYY
MOUTON CADET SAUVIGNON BLANC ORGANIC - ....ooooii ¥1,200
L=bk> e AT =T a - F—HZvD
MOUTON CADET ROUGE ORGANIC ... B ¥1,200

DRINK TO—E— (HOtorlce) Coffee. .. . oo .¥900
T RTLYY ESPresso Coffe - ..ot -¥900
FI T LT T Caf@latte « oo ove et ¥1,000
HhTF—) CAPPUCCING -+« + + vt ettt ettt ¥1,000
A R T A == 1CEA TOA « e v ettt e e ¥900
IS (B—12) Tea(Dareeling) -« -« evveevrieii et ¥1,000

¥ ERERICIFINTEHERNEENTVE T, All prices are inclusive of tax.

X15% DT —EXRENBES B TWREET, 15% service charge will be added to your bill.

KEANDRRIZED . REERNBNEBICRZHENTTVET, Menu may change without notice due to circumstances.

XBMICLBTLILF—DHBERHIFZ. HONCDHRDICEHLELZE L, Please inform if you have any food allergies or restrictions in advance.

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

MRFBICEEROBRVEA. HETEALTWSBRIZEEKTY.



