Served 3.23. - 3.29.2026

LUNCH MENU ..o

WESTERN [ *8

PRIMULA LUNCH zuss3>5 BES>F)

BT FYTARIT—XY =R (454, =T, /S or T1RFE)
Grilled sea bream with Antiboise sauce (With salad, today’ s soup and choice of bread orrice)........... ¥2.,400

CHINESE [ Az

PEKING WEEKLY LUNCH SET MENU  itg5>Ftvh GBESYF) smng- i - 2—7 - - 6%

RES B
XBER
T IREL
B4R
FREEE

HABRAR— 27 DEAWVEEEEK Black sweet and sour pork -« .. «ovvovoooi ¥3,000
BRI BEDOKER Crab meat and scallops with scrambled egg white in Fu-Young style - ... .. ¥2,600
BELA DO FRBEKIIE Stir-fried shrimp and cuttlefish with Yuzu flavor .- ¥2,600
FRCFROEBMID Stirfried beef and vegetables with black pepper------ ..ot ¥2,600
IR FREEE Braised tofuand minced beef CRill SAUCE -« -« nvmn e ¥2,200

NOODLES / OTHERS smm. 1

ORI BT

HrEE
R

BET ALY N (TAELZX—T REELNY B, LK)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments -« -+« c.vvvveeniiiiiea .. ¥2.800
BT EBEAIDAZ X Pork spare ribs noodle. .. ovoeo i ¥2,000
HBEEZ(E seafood SoUP NOOAIE -« .. vt ¥2,000
B REUFFHIE AR Spicy fried rice Peking original chili SaUCe - - -+ oo vevee e ¥2,000

[[hggatwv k] +500 F
FRICHTZ A TEET, (—AFIHSAE) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =&

& |32 F= SPRNG TOll- ot (lzk/each) ¥360
ARG T AT Pan-fried dumpling - oo (21@& /2 pieces) ¥600
ﬁﬁﬁ;—ﬁ ﬂ%ﬁﬁ’}\’*—f—f Pork dumpling - (21@ /2 pieces) ¥600
TBEERTE TBEESESE Seafood dumpling -« oo oo (218 /2 pieces) ¥800
INEES /NEET Steamed minced pork dumpling- -« ......oo (21El /2 pieces) ¥920

¥ ERMEICIEIRNTHER A EENTLET, All prices are inclusive of tax.

¥15% DY —EXREIMESE TV lEEE T, 15% service charge will be added to your bill.

MAEANORRUICED . HIEBRBHLEIIBBHENTEVET, Menu may change without notice due to circumstances.

KEMICEZTLILF —0H2EERE. BEHLHROICBRLEZE V. Please inform if you have any food allergies or restrictions in advance.

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

MERICEROB WA, BETEELTVSERKIEEEKTY,




Served 3.

30.-4.5.2026

LUNCH MENU ..o

WESTERN

I *8

PRIMULA LUNCH

BRO—XJ UL

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

CHINESE

TIVLSZ>F (BEZ>F)

SVILFTAI-INY =R (58 2—F. IX> or SARTE)

I

PEKING WEEKLY LUNCH SET MENU

ERF>Fyh CBBSUF) sBNE - Bt - -7 - R - A8

EsYidey oo WABRAR— 2 DA WEFERK Black sweet and SOUrPOrK -« vvee ¥3,000
XBER A BREOKEE Crab meat and scallops with scrambled egg white in FuYoung style ........ ¥2,600
TFhiReEL BELADDFY—R stir-fried shrimp and cuttlefish with chili sauce........................ ¥2,600
EHFR FRALE—>OMEIDIE Stir-fried beef and green pepper -« .vvoeiiii ¥2,600
MEEE IR FESRE Braised tofu and minced beef Chilisauce - ..ooovooiii ¥2,200
NOODLES / OTHERS s #
WhIEESE  ERYSHAtTyh (TAELR—T RERL/NVIE. Ek)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - .................. ¥2,800
BEST SBETRZUFR shrimp won ton SOUP NOOALE -« -« v vttt et e ¥2,000
HRIEEE ABEEEMNTIHZITEIE Gomoku fried chow men with starchy sauce..........ooovvoviiiinn, ¥2,000
2R FADEEAMIVER Beef fried rice with black Pepper -« .covvee i ¥2,000

[/NEE@tw ~] +500 1

HERICATIT B EHTEFEY, (—ARIHS5A]) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM =
E3 =] [E ¥ 3= SPRNG Ol oo (lZ'K/each) ¥360
AT AT Pan-fried Aumpling - oo (21& /2 pieces) ¥600
FER T BXRBESE Pork dumpling -« - oo (218 /2 pieces) ¥600
SERE e SBEEISETS Seafood dUMPLING -« cvenveeieneee i (218 /2 pieces) ¥800
INEEE /NEEEL Steamed minced pork dumpling - ..o (218 /2 pieces) ¥920

¥ ERRMARICIET TN THERDNGENTLET,

X15%DY—E R ENMBESE TV LEEET,

HEANDORRUZELD . BIEENBHEBICABHBEN TV ET,

XBMICEBT UL E—DBHZEEHIE. HODLHERDICEALHET L,
BICL TRORETEIRVEROBIEVET,

MRBICEROBWEE. YETEHRLTVWSERKIZEEKXTT,

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

C O U R S E M E N U a-zx=a— (L.O.14:00)

JAPANESE | &

5Iﬁs:§ﬁ Edo Mini Lunch Course «...........

S — ==

BE —— b slsv—=
ALY — WERFERL

B —— HEMOBEXIRRE
BE —— itk FOY Kbt
KEF—FvIXINLTI>

?E%ﬁ T e o L —

N —— ==

T BEYIRARMILT

BE ——C@ED HLsV—R
w W7ANZE LLES

BE —— BEMFLeRLPR FOEFH
BE —BOFRZERD R
KEF — FvISALTIY tiadh

CHINESE [ e

4'3?5‘/-7-523—2 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

B, AWVNI—T, NMED. XY (ELoR) FRR (ELoM) MBE (RISHRE)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

HEUEEW Please choose from:

[ X1~ Main]
1. BRgkE XBER

| 2.mFEs B

WIRA— o OMAEVERE & B BEEOATEOwyr ¥R mErrhomTFRAKLD

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

white in Fu-Young style

[ %8R Noodles/ Rice]
120 (REMER)

Gomoku fried rice

ZHST?_\?‘/?-ZI —A Peking Lunch Course

et ATEARBEDYE

KEHEH —— HREXILBADLZAHX—T

b=t nay AVANERTA T RN,
BZSOF LY ®

HIEREER EEDTREFEII TORITERERY —X

FLBERNER REBHEFOEBRGAS

HIRIDER BBELBF v NYDIER

EHIREEC FEDOTH -

o RERIBROEBRLHOEY

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

2.3 (3510 ROHZIE)

E/{7

°|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 LRSI ICIBINTEERD GFNTLET .
HISUDY—EAMENMESE TV EET,
HREANDRRICED . FIERBEHNLBICRBZEEDTTNEY,

KBMICKZTLILF—DHZERRIE. HODLOHRDICHERLHEEL,

BIICL TS TR TIAVEROIZIVET,
MERICEBMOBWES. BETEALTVWSERITEEKTY.

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 -uean

WESTERN [ *8

S>FIZ]—2R  primula Mini Lunch Course «..........

HX2EBREDE

AEDR—T F£1cld A=F IS8R —T (+¥700)

ALY Trva OFRIDEBUTIVO
FIUIL ToTaRIT—XV—R
RREE—TININ=F
TAYAE )TO—ZTJIL (+¥1,700)

N> or 4R

FH—bk,d—t—or fI%

Z2FA—R  PrimulaLunch Course -« «woooeeeiioin.

FHEAXAEHFROEL) —FE
ABRDX—F

®wIreosor v bk

AADEAKE
BEERADNZRT—X
FINYTE—IL

ST IXFHY—b d—kt—orkI%

(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

HESMMARICIE IR TEERDEENTVET .

#15% DY —EXREMBIE TVREET,

HAEANORIRICED . HEABHEBICAZBENTIVET.

HBMICELZTLILF—DOH2EERIE. HODLDHHRDICERLEIZT V.
BMICL TR TRETIAVERLITVET.

HEFRICEEBOBRVES. HETEALTLSERIFEEKRTY .

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
C O U R S E M E N U 9-z2x=a2— (L.0.14 :00)

JAPANESE | g

“;I)ES :%ﬁ EdO Mini LUNCH COUIS® « v vttt et ettt e e e e e e e e e et e e e e e e e ¥4.800
St — = Appetizer — Two kinds of appetizers
BE — Zf@ED HLoL—R Sashimi —— Two kinds of sashimi with condiments
ALY — SEERASFAL Steamed — Steamed sea bream with glutinous rice flakes
) —— HEMOBEXIERE Deep fried — Firefly squid and shrimp Tempura
BRE — ik FOY Kt Rice Rice, Pickles, Miso soup
KEF— FvIALTIY Dessert —— Caramel pudding
B T HaNa LUNCR COUISE et ettt ettt ¥6,000
hE—— = Appetizer— Three kinds of appetizers
it IREMIRAMILT Soup Clear soup with clam ball and vegetables
EE —ZERD HLosun— Sashimi—— Two kinds of sashimi with condiments
w1 H72NZE LLES Deep fried — Deep fried sea bream wrapped asparagus with
BE — BEMFLeRLeR FOER Shishito pepper
BE ____BOEF=ZERD KRt Extra Wagyu beef and vegetables Shabu-shabu hot pot
KEF — FvIXILTV> tudh Rice Three kinds of nigiri sushi / Miso soup
Dessert — Caramel pudding and Sakura rice cake

CHINESE [ w3

ItRZ>FZI=3—X Peking Short LUNCH COURS@ « « v vt vve vttt ittt ¥4,800

IR ADUNZ—T NEBL XY (ELob). FBER (ELOR). BIBE (RIFHIF)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

HEUKL TV Please choose from:

[ X1> Main]

1. BEBUE XEER | 2. Feume HHsmn
WIRR— 2 OmAVEFR & EREARORTEO Ly ¥ BELAHOFUY—RLFRLE -V ORI DDy
Combination of Black sweet and sour MATSUSAKA or Combination of Stir-fried shrimp and cuttlefish with chili
pork & King crab and scallops with scrambled egg | sauce & Stir-fried beef and green pepper

white in Fu-Young style

[ #fR Noodles / Rice]

1. HH2MR (EELER) N Tl_( 4 28 (EoFEDEOHED)
Gomoku fried rice ‘ir Spring onion soup noodles
:Ilz,?ii‘/?]—?’\ PeKiNg LUNCA COUISE L..uiiiiiiiiii e ¥6,000
REmBt 4 EAREREDE Assorted cold seasonal appetizers
KEBM —— HBEXVEBROLEZAX—T Okinawa Mozuku seaweed and chicken soup
HURELH AT HERTARTRINS, Stir-fried cuttlefish, white asparagus and yellow chive
BSOS LD with green Japanese pepper
MRS EEE EEDFEAHT CORITEHER — 2 Deep fried Spanish mackerel with red vinegar

and safflower sweet sour sauce

HLJEmEa AELREFOEMEAH ) .
N . Braised pork meat ball with soy sauce
RIS ER ——— MBELBEF v VDML o ) )
Fried rice with Sakura shrimp and spring cabbage
BEEE N —ye

HIRBED —— FEOFH—h Today's dessert
¥ EEAEEICIIIRNTEERA G EhTLET. All prices are inclusive of tax.
KIS DY —EXREMESE TV EET, 15% service charge will be added to your bill.
HAEANDRRICED . BEERBHEBICAZBENTEVET, Menu may change without notice due to circumstances.
KEMCEBTLILF—DHZBERIE. HONCHRDICBRLHZTL, Please inform if you have any food allergies or restrictions in advance.

BMICE->TFTRFETTRVERDIEVET.
HIFFUNICEMOBRVES, HIETEALTVSERIFEERTT,

The rice used in the restaurantis domestically produced unless otherwise specified.



COURSE MENU

WESTERN I #*#8

ZYFI=J—X

Primula Mini Lunch Course

X 2@REDOE

ABDOR—=T &g #=F4>0582> =7 (+¥700)

XAV Tryva OFRLDEBRVTIVO
BO—XJJ)L JvllFERF4I—ILY—2R
BRE-ININ—=T
FAUAE )TO—XFJJIL (+¥1,700)

N> or 4R

FTH—b,d—Et—or fI%

ZYFA—X

Primula Lunch Course

FHERAXACHFROEL) —FE
ABDR—T

MIED Oy bk

AHOERIE
BEERAONRT—X
TFNYTE—IL

SII7XTHY—F O—k—orfIF

OA—XAXZa—

(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 ERERICIINTEERNTENTVET,

H15% DY —E AREMEI B TVELEEET,

MEANDRTUCED . REERBHEEICLBHANTIVET.

XBMCEBTLULF—DOBHEHFHRIE. D LHRDICHBELHESL,
BAICE S TRCRETIRVERDBITVET,

MFRICRBOBVEE, HETERLTVWSEXKIFEEKRTT.

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.



SPECIALTY xcus

CHINESE hEE FERHE bR AR v T Peking Specialty

WBRAR—7DOUABWVWEFER (hzrLAYHz)

.......................................... —ABI ¥2,200

Black sweet and sour MATSUSAKA pork with Steamed bread

This picture is only an image. BRI & TA A =TT

JAPANESE I f1& IFpERELEM RS vUF

ZEREMRA— I ZERLIEAV REFK.

B—EN5 10 AFILABNAZV. BEESDONZ Y IANRVEBMEFZEHAL
TWEY.

SEMULBAEMI B3R TETOINIRSNE, 7 ALUHCANTEL.
L EFICRBOBTHEIFTVWADOT, BORETa—2— AFHUvELER
BeBRLAWVLEITET RATHBIFERL/INY T, V—Rb,
BEORBMICCIEDD, BICTXKZERRMERIFTIEET IV,

L 4
Squared shaped black sweet and sour Matsuzaka pork from Mie Prefecture
We use only the parts that have a good balance of meat and fat, which can only
be taken 10 servings from one pig.
By applying heat for 3 hours or more, it is finished to be soft enough to cut with
your chopsticks. Please enjoy our special dish that has been further devised
with the finest ingredients.

Hanasanshou Specialty

- ASTIEET BT

Marinated Edo-style beef tongue in pot

EHRFREMIAIFHI-T T, TEIC 3 BECKDERLEF A%, IFH
HRER—RICLIAE EOEDEHRBIC 3 BEL-KDEFITAZF L. TOIT
FHIKRIE, 70 RFORER TRAORRICE S/HDRKIE T, EED 2 fHi
CRISLEMEMLE. FRBICERBRMATY,
BAHEOBAEDVRDETE. AIREFZ 3 BT TKITRL. BHOE
GRESIEH LK. T5IC 1 BN TAZEL. BBEZEMI TFZ—EHtz 8
Ao COHHETIRHREESADEZ LT, AKBNTRADH3HEDOLHLR
BREINTVET, FlALHIC, FHOFRETCHT, LEAGRKREHIIEE
LEDDWRKI ST IHLET, RTABSTRIOBMATLEER—R%E.
D CETIREEITET L,

L 4
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.

.......................................... —ABI ¥2,500

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

WESTERN HB  J5vzU— FULS ZKSvUF  Primula Specialty

RRE—TJERITA DIV T7—=a~TvITILFZar~ —ABI ¥2,500
Braised TOKYO beef with red wine -Boeuf Bourguignon-

This picture is only an image. BifRIZF2TA £ —¥TF POTDTULSTIE. NIYN—IRRT—F BRHBENAZALGEFHLT
-

WELTo BN HRICHELLT VT INFZaViE. TIVRADERDM,
TNId—ZaBEOGHEIBBEIRET, RO VEEFRORAZTT,
SEO—RICIZER 60 BLARBELZWEDLMTRM, RRE-T7ZERIC
. JVLHBAMDD, HO1 2 COEELHRBETY. 3 BRL2<KHEF
iz THEFCORBIE BPRS Y /ICEBHEDZMALADHBZ LT,
BERTELCHLLRRALZRELTVWEY, GHREEFHVBELET UL
SOREREE, O THETIV,

*
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.

¥ EERMRBICIZINTHERDZENTLET,

X15%D Y —E R EMBESE TV EET.

MEANDRTUSLD . HERNBHEBICRZHENTVET,

KBIZLBT LI F—OBHEEERE. HEHLOHROICSALIHIEI L,
BSOS TRIRETCEAVERDITVET,

MERICEROBVWHA, BETERLTLWSERIEEEKTT,

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.



RECOMMENDED RICE BOWLS .5

SUFRE! BT TOFFRD  Recommended Rice Bowls for lunch

This picture is only an image. BRI E&TA X —Y TF

This picture is only an image. E{RIZETA X —Y TF

This picture is only an image. B2 TA X —Y TYT

CHINESE FhE

/S\ 7]\0“
(R—=T #BRAT)

Braised shark’s fin rice bowl
with soup and pickles

JAPANESE [ fi&

KFECBE
(k. FRitst. B

Bluefin tuna sashimirice bowl
with small appetizer, miso soup, and pickles

............................... ¥3,800
WESTERN R
RRE—TJXT—FH

(R=T B 34)

TOKYO beef rice bow!

with soup and salad
................................ ¥3,800

¥ ERMRICIEINTHERDNEENTVET,

¥15%DY —E AREMBESE TV EET,

HKEANORRUC LD FHENBENZEBICADFEANTEVET,

KBMCEBTULE—DHZEERIE. BN LHERDICBALEES L,
BHICI TS TRETERVAERESTVET,

HEFRICEEHOARVEE, HETERALTV2EKIZEERTT,

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



LUNCH

JAPANESE
b=

WESTERN
B

A LA CA

JAPANESE
it

WESTERN
FR

CHINESE
HhEE

MENU -5

HANASANSHOU LUNCH zmwigs>+

7‘5%3{% SHhrimp TE@MPUTa FICE DOWL criierereeeeis et ettt ¥2.600

ST B RET
Small appetizer, Pickles, and Miso soup

B E M4 =% ZMHEE curoce Wagyu beef sukiyakiset ... ¥3,400

Sl 54 BE BEMFITESHE Wk oY KT
Small appetizer, Salad, Sashimi, Kuroge wagyu sukiyaki, Rice, Pickles, and Miso soup

PRIMULA LUNCH  zunss>7

BLTHYRAYF (—F. #5414 BLT sandwich (with soupandsalad) < oieiiii ¥2,000
MEE—ThHL— z—7. 4541 Wagyu beef curry with rice (with soup and salad) -+ ......... ¥2,000
HREE—TN\YN—Y (=T, #5358, RURESARM) - ¥2,600

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

FAUBE VITA—RT VIV (R—F. 58 NYUREFARM) oo ¥4,000
Grilled ribeye steak, American beef (with soup, salad, and choice of bread or rice)

RTE »smur

Verdant Voyage: The Art of Vegan

HECIDFIR FHHFRAZ LB AREH LRETEUSE #E #BA R A% ... .. ¥2,800
Yuba and mushroom cooked in pot

ZHOBFRAOTRL 8 FFR HEAR BT ¥1,200
Pureed seasonal vegetables(Soup)

BT 3EED AW — B8 /ST oottt ¥1,200
Three kinds of vegetarian sushi (zucchini, turnip and bell pepper)
FRAREYY A= DU SHAIIT TIvEAYRRLYSSS ¥1,600
Avocado and mango salad Shallot dressing

ABEALY DDA oo ¥1,200
Carrot and orange soup

VANTEFESHFROIINIT—AAITRBOBTEER)aTY—R ¥2,400

Layered soybean meat patty and grilled vegetables Teriyaki truffle sauce

FREBE FEEBE BEOBEBT o ¥1,200
Vegetable spring roll / Spinach dumpling / Vegetable yuba roll

R C T EDIRLU R = oo oottt e ¥1,800
Steamed tea tree mushroom and bamboo mushroom soup

HE. AR EEBEDSEEBMDBIIDD - oo ¥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 —HAURER

FLEEATEMERMOZS o). MEORADTEENATIVNET, TTHEILESL,

HESRERRICIFINTEERIEENTVET . All prices are inclusive of tax.

HIS% DY —E A ZMBESTE TVEEE T, 15% service charge will be added to your bill.

MEANDKRICKD . BIERRHBEICRZEENTENET,. Menu may change without notice due to circumstances.
MAMICLBTLILE—DHZBEHIL. HENUHRDICBHRLEIZSL, Please inform if you have any food allergies or restrictions in advance.

BMICL > TETRHFTIAVERDITVET,

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

KIFRICEEROB WSS, HETEALTV2ERIEEERTY.



DESSERT

CHINESE | m#

DESSERT

JAPANESE | fi&

DESSERT

WESTERN [ *¥%&

DESSERT

MENU -i-am

DB TIL—=YADZEZZEE Almond jelly with fruits
FEEAR REAAADIDF Y YZ )LD Coconut milk with tapioca -« ovoooon .
ERMAE > O—F1) > Mangopudding -
BEkEE FAF I —R Y Lycheesherbet ...

FRIEE T A 1) — L5 Greenteaice Cream « -« v e e e ¥800
BEFA I (8- 4) Mochi sweet red bean soup (hot/cold) -« -« wveveeeer ¥1,000
FyIXIF)Y Bt HIK  caramel pudding and Sakurarice cake. - .o oovnnnn ¥1,200
F T = ChEESE CAKE « -« - e e e e e e e ¥1,000
T TILINA APPLEPIE « -« een ettt ¥1,000
ST TZATH = Chef s AeSSErt - -« oo e ¥1,200
TARI Y=L (NZF « AbARY =« FadL—hk) ... ¥800

Ice cream (Vanilla, Strawberry or Chocolate)

DRINK MENU :.ou-a

DRINK A=)l DraftBeer.«.ooooviiiiiii e o.......¥1,300
BB )L Black Draft BEEr « o v ettt ¥1,300
TZRRIN=D1) 25 T A Glass of SparklingWine ... ¥1,600
Lk« HF e Y= =3y - TSV - A=Ay
MOUTON CADET SAUVIGNON BLANC ORGANIC - oo ¥1,200
Lk HF - =Ta - A—HZw 2
MOUTON CADET ROUGE ORGANIC . ..o - ¥1,200

DRINK J—k— (HotorIce) coffee....................... e ...¥900
IXTLwY Espresso Coffee - ... ovvviiii i B -¥900
JI T T T Cafblatte -« oo e et e ¥1,000
TV F = Cappuccino - oo ¥1,000
DA R T A 1CEATEA « e ettt ettt ¥900
KR (A=) Tea (DArJeeling) -« -+ oo ¥1,000

¥ ERERICIIIRTHERAZFEFNTVET, All prices are inclusive of tax.

HISN DT —EXREMESE TV EFET, 15% service charge will be added to your bill.

KEANDOWRICED . REENBHDEBICAZBANTTVNET, Menu may change without notice due to circumstances.

XBMICELBTLILF—OHIBEEHIE. HONLCOHRDICHRLEIET L, Please inform if you have any food allergies or restrictions in advance.

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

MRBICEEMOAVEE, HETERLTV2EKIFEEXRTT .



