Served 3.

30.-4.5.2026

LUNCH MENU ...c.-

WESTERN | *¥2&
PRIMULA LUNCH 2usss>7 @Gags>¥)
BO—ZXJ7VJ)L SvIFERTAI-INY/—R (358 2—F. /X or T1RTE)

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

CHINESE

I FE

PEKING WEEKLY LUNCH SET MENU

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

EREsE WABRAR— 2 DA WEFERK Black sweet and SOUrPOrk « -« vveoveeiie ¥3,000
XEER BREEBOKEAR Crabmeat and scallops with scrambled egg white in FuYoung style ... ... ¥2,600
FloeuR it BELADDF)Y—X stir-fried shrimp and cuttlefish with chili sauce........................ ¥2,600
iG] FRE—T > OMYID I Stirfried beef and green pepper -« - ¥2,600
FRETE JtRHE BRETFE Braised tofu and minced beef Chili sauce -« oo ¥2,200
NOODLES / OTHERS %
PRISES EEYSAtTyh (JABLR—T REXRLNVIR. EKM)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments .. .................. ¥2,800
BESME BET R UH shrimp won ton soup Noodle ...t ¥2,000
p=viiil REERHITIHITEIE Gomoku fried chow men with starchy sauce. -« «vooovviviiiiin. ¥2,000
2 ER FRADEAMIDER Beef fried rice with black pepper - ..ooooiiieii ¥2,000

[/hME=tw ~] +500M

FERICAFIF D EHTE XY, (—ARIHSHE) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM =
55 133FF SPrING IOl oo oo ( 1A /each) ¥360
R F ABEELF Pan-fried dumpling ... (21@ /2 pieces) ¥600
SER BT BXRABESE Pork dumpling - (21& /2 pieces) ¥600
SEREEESS JEEEI5ETS Seafood dumpling - oo (21@ /2 pieces) ¥800
NEER /NEET) Steamed minced pork dumpling ..o (218 /2 pieces) ¥920

¥ ESRMMARICIEIINTHERD G ENTVE T,

H15%DY —E ZREMBSETOEREEET,

HEANDWRICELD . FENENEBICAZHFANTIVET,

HKBMICEZTLILE—DHZEFMIE. BN UHEDICHRLEES L,
BMICE TR IRMTERVERDBITVET,

MARICEEROAVEE, HETEAL TV 2EKIFEEXRTY .

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.0.14:00)

JAPANESE | A&

51)35 :%rﬁ Edo Mini Lunch Course ..............

M — ==
EE —— ZHERED Hlov—it

ALY — EERRSFARL

B —— HEBMOBEXRGER
BE — itk Fo¥ KRt
KEF— FvIANLTIY

TE%}E Hana Lunch Course «veeveevieieiiiiweinnnns

N —— =R

itz MESIRAMILT

EE — ZfERY HL5v—R

B —— 7 ANZE LLES

BE —— BEMFLeRLeR FOER

.................................................................. ¥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  EOHEF=ERD Kbt Extra Wagyu beef and vegetables Shabu-shabu hot pot
KEF — FvISXLTUY bt Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Caramel pudding and Sakura rice cake
CHINESE | HE
ItR>>FZ=2J—X Peking Short LUNCH COURS@ + v vt v vttt ¥4 800

B 3ADUONZR—T. NMEE. X1V (ELoh). R (LLoRB). HIBE (RIBHHR)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

FHEVLFEEW Please choose from:

[ X1~ Main]
1. BB XEER

| 2 FrEs s#Ew

MIRE— o OMAWERK & B BEEOXTEOtyr FLFE BErrA0FUV—REFRLE—IVOBTIDB By~

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

white in Fu-Young style

[ #88k Noodles / Rice]
1. 208k (ABMER)

Gomoku fried rice

157‘?—'15‘/7‘3—2 Peking Lunch Course

FRmB ABEARBEDE

KEBMHM —— FBEXVEBADLEHR—T

HugE s VA AEKRTA T RING,
BZSOB LMY

AIEREER EEDREHT I CORITEHEFY—X

HLI5ERTEE AEBAEFOEBERAS

HABIER ——— HEBE LB vAVOMER

FHOREL D FEHOTH—H

or Combination of Stir-fried shrimp and cuttlefish with chili

| sauce & Stir-fried beef and green pepper

[ 72 N .
L 2HE @olEDBROHZ)

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 ERERICIIINTERRDNEENTLET,
KIS DY —E RREMBESE TVLREEET,
MEANDRRICED . FHENBAEEICAZBENTEVET,

HKEMIZEBZTLLF—DOHZBERIE. BN CHERDICBRLETEEL,

BMICE - TRIRHTERVBERDITVET.
KEFBUICEEROBVNEA. HIETHEALTLWAERIZEERTY .

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 I #¥8

SVUFIZI—R

A 2 BREOE

ABDR—T Fcld #=4>0F82> =7 (+¥700)

XAV TFrya OFRLDEBRVTIVO
BO—XJJ)L SvlFETF4I—ILY—2X
HRE—TININ—Y
FAUAE )TO—=RTJ1JJL (+¥1,700)

N> or 4R

FH—bk,dJ—Et—or fIF

Z>FA—RX

FHERXACHFROEL ) —FE
AHOZ—T

WMIEDQIOTY b

AHOARIE
BEERAONRT—X
TNYTE—IL

SIT7ATFHY—F Od—b—orfIZE

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

Primula Lunch Course « -« vooviiiiiiiiis

(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

* ERRMERICIF TN THERAZFNTLET,

K15% DY —E B MBS E TV EET,

KEANORTICED . REABHEBICBZHENTEVET.
HREMICEBT LT —0OH BRI, B LHRDICERLEZE L,

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

Menu may change without notice due to circumstances.

BRSO TUITRETEIRVBEROITVET,
MEFFICRMORVEE, HETERLTVWSEXKIFEEKRTT.

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



SPECIALTY xcu-

CHINESE FE  HEEE IR RRSvUF  Peking Specialty

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

ZERERRA-IZERLEEAVREFR.

B—Eh5 10 AFILAENEL. WEEEDNZ Y ADNRWEMLIET ZEAL
TWET,

3FMULBEMRZETETHYNZIZ SN T, BEFNICKLHCANTEL.
L EFICERBOMTHIFTVADT, AOFETa—v— A3HUvELER
BESRLHAWELTET, FATHBIFREAL/NY V—2Zb,
BEORMCIIEDD, BICTXZ2ERRRERIFTHETIV,

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

This picture is only an image. B2 TA X =Y T

JAPANESE e JIFREE fELl XS v JF  Hanasanshou Specialty

B AT AT BT T — AR ¥2,500
Marinated Edo-style beef tongue in pot

EHRFREZMRIFHI—T T, TEIC 3 BELKODERLEFAZ. IFH
HIBER—RICLIAEEOEHEHRBIC 3 AL KDEHEITAHF LT, COIT
FHIRMIE, 70 REOFKERTRAORRICE S/ BVRKIET, EHO 2 Hif
CKRISUEEMLE. FRICHRRATY,

BERIEOEA L bVZ BT FIREHZ 3 BEA TKISRL. BHOE
GRES|ISHLER. T5IC 1 BN TAZEL. BHEMX TE3—&ditz Rk
Ao CORACTRHRZHEAEHES T, ARENTRADH ZHEHOVNR
RENTVWET, FrACHIC. FHOHFREST AT, LALGRKEHIIEE
LEDNDWRKI ZETIOLET, RTLBSTIRIOEATLEELR—R%Z.
D ETTHEESEE L,

This picture is only an image. B{RIZLTA X =Y TF

*
The beef tongue is slowly simmered for three hours in a special soup enriched
with aromatic vegetables, then marinated for three days in a blend of miso,
primarily made from Edo sweet miso. This rare Edo sweet miso, revived in
modern Tokyo after more than 70 years, is a luxurious product made with
nearly twice the usual amount of rice malt.
The dashi (broth), considered the pinnacle of Japanese cuisine, is made by
soaking Rishiri kelp in water for three hours to fully extract its umami, then
simmering it for an additional hour before adding the highest quality bonito
flakes to create the finest dashi (broth.)
We recommend lightly simmering the beef tongue with seasonal vegetables,
and enjoying them with condiments. Indulge in this delicate and refined dish, a
hallmark of our hotel’s culinary excellence.

WESTERN HEB  JS5vaRU— FULS ZXPwUF  Primula Specialty

BRE—TJERITA DIV T—=Ja~TvI Iz ar~. —ABT ¥2,500
Braised TOKYO beef with red wine -Boeuf Bourguignon-

This picture is only an image. &IE2TA A —JTd  DITOTULSTE NYNA—IPRF—%, RRHHENAEATEHLT

- WELTeo SEN FlCHELLT YT INFZavid, TV IADERDM,
TLIA—Z a2 FOGEHABBLEIRIET, RO VEE>FRNOERAZTT,
SEO—RICIFFER 60 BLMTELZWRILMTAM,. RRE-J7ZERIC
FH. JVCHBEAMDD, K71 e DREGRETT. 3 BELo<KDLE
BEMI THEFECOREBIER, BPAS Y TICaHEDERLADHZ LT,
BUBTELOHLLVREMLEZRELTVWEY, GREEFHVBELLT A
SORERIEE, FOTHETZT V.

*

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.

¥ EERESICITIRNTHERD G ENTLETD, All prices are inclusive of tax.

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

REANORRICED . HEBABHEBICHRZHENTEVET, Menu may change without notice due to circumstances.

KBMLBTLILF—DHEBERIE. HEHLHROICBRLHTIES L, Please inform if you have any food allergies or restrictions in advance.
BRSSO TEIRETEIRVARDISVET, The rice used in the restaurant is domestically produced unless otherwise specified.

MERICEROBVWHEE. BETERLTVWSERIIEEKTT .



RECOMMENDED RICE BOWLS .o

SUFRE! BIITOHFRD  Recommended Rice Bowls for lunch

This picture is only an image. B§ 32 TA X =Y TF

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

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

CHINESE H

/3\7‘3‘01’1,
(R=T. S

Braised shark’s fin rice bowl
with soup and pickles

JAPANESE I fi&

KFECEE
(Nh, FRi. B0

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

AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA ¥3,800
WESTERN FR
RRE—TIXT—*H

(Z=T B S41F)

TOKYO beef rice bowl

with soup and salad
AAAAAAAAAAAAAAAAAAAAAAAAAAAAAA ¥3,800

X ERERICIINTEER DN EENTVED,

¥15% DT —EXREMBESE TV EFET,

HKEANDRRUCED . FIERBHEEICBDHENTIVET,

KBMICEBTLILF—OhZEERKIE. BN LDHRDICHERLETEST L,
BMICE TITRETEIRVEROIEVET,

MFRICSEHOBRVES, HETEALTL2ERIEEERTY .

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 ...

JAPANESE HANASANSHOU LUNCH wmw#ms>#
Fiik=

:/E%XE Shrimp TE@MPUTA FICE DOW L crrerrvvveveeee et ¥2,600

St FoY RET
Small appetizer, Pickles, and Miso soup

EEMA T 5 ZMIBE KUROGE Wagyu beef sukiyaki Set -« ooveoee e ¥3,400

Sl F54 EE BEMFIE/HE MR FOW Kb+

Small appetizer, Salad, Sashimi, Kuroge wagyu sukiyaki, Rice, Pickles, and Miso soup

WESTERN PRIMULA LUNCH  zusss>5

B
BLTH>YRAYF (2—7. HS541F) BLT sandwich (with soup and salad) - -« --ooovenooin... ¥2,000
MEE—THL — (=7, #5411 Wagyu beef curry with rice (with soup and salad) -~ .- ¥2,000
BREE=TJ/N\VIN—= (Z=F. $58. SEURETARN) oo ¥2,600

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

FAVAFE VTOA—RT VIV (=T H58. NUREFARE) oo ¥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

AECEDFH FHEFRRZ L3 KRBT WKETRUSE #E SRR A% ... ... ¥2,800
Yuba and mushroom cooked in pot

EMOBETEOGL E£5 Bk HERE MF ¥1,200
JAPANESE Pureedseasonal vegetables(soup)
o MESEEEO XyR-—SRTUR ¥1,200
Three kinds of vegetarian sushi (zucchini, turnip and bell pepper)

FRARERDA—OHSHAMIT IS POYRRLYSIT o ¥1,600
Avocado and mango salad Shallot dressing

TIERRIPER] AEAE BB/ o canannano00ea50000a 000000 130300908 3900000 0aa00034 09590000 ¥1,200

—— Carrot and orange soup

= VAT CHETEDIN T (— LT BOBERIATY=R oo ¥2,400
Layered soybean meat patty and grilled vegetables Teriyaki truffle sauce

BHRESS AEEEFE BEOBEET oo ¥1,200
CHINESE Vegetable spring roll / Spinach dumpling / Vegetable yuba roll
BB LR AP EDIRLR =T o eeeentetn ettt ¥1,800

hE Steamed tea tree mushroom and bamboo mushroom soup

HE. E2127. FRBEDEERLEHOFRMD - 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 —HAVHER ALEERTHMERMOR S e, MBORADREEASIVE T, TTHEILTL,

¥ ESRMIEICIFTRNTEEBID G ENTLET . All prices are inclusive of tax
KL% DT —E A ZMBETE TVEEE T, 15% service charge will be added to your bill.
KEANORRICKD . HERBNBEICRZHEDNTEVET. Menu may change without notice due to circumstances.

MAMIZLBTLILE—DHZBEHIL. HONUHRDICERLEZI, Please inform if you have any food allergies or restrictions in advance.
BMICLSTITRATIRVBEROLIIVET,

Therice used in the restaurant is domestically produced unless otherwise specified.
HEHICEEMOL WSS, HETEALTVSERISEEKRTY.



DESSERT MENU ;o i-am

CHINESE [ ##

DESSERT

JAPANESE [ &

DESSERT

WESTERN [ *¥%&

DESSERT

KSR TIL—YADZ{ZTE Almond jelly with fruits -« ..ooeooee ¥860
Jiilaricp S RAEFAAADIADF VY ZILY Coconut milkwith tapioca - oo oeooooo. ¥860
ERAE LY TA— Y Mango pudding -« ovvveveeeiiei

FAREKEE SAFy—ARWhk Lycheesherbet ... .. e .....¥T60
RIS T A R — L8 Greenteaice cream «« -« . wnwnieeen ettt e ¥800
BEFAZLY (2 %) Mochisweet red bean soup (NOH/COL) -« -« vvvvvreenatianne. ¥1,000
FrIXLTYY #BF HIER  caramel pudding and Sakura rice cake. -« oo nnn ¥1,200
T A 2 ChEESE CAKE -« oo e ¥1,000
TS TILINA APPLE PIE oo ¥1,000
VT TATH =] Chef s dessert ... oo ovuoi i e ¥1,200
TARI)—L (N=F « ZbOARY— « FaaL—N) ¥800

Ice cream (Vanilla, Strawberry or Chocolate)

DRINK MENU . u-a-

DRINK EEE‘—)L Draft BOOT - e e et ¥l,300
%EE—}L BlacKk Draft BEar « - v vt e e e e ¥l,300
TZAZIN=DT1 22T A Glass of Sparkling Wine - .oovoeoiii ¥1,600
L=k s 7 V=T 23V - TSV - A—TIZY Y
MOUTON CADET SAUVIGNON BLANC ORGANIC ....oooo ¥1,200
L=t s AT N—Ta - A—HZwy
MOUTON CADET ROUGE ORGANIC ... B ¥1,200

DRINK TO—E— (HOtorIce) Coffee. .. .o .¥900
T RT LYY ESPresso Coffee . ..omnnmt et -¥900
FI T T T Caf@latte - oot ¥1,000
HhTF—) CAPPUCCING - vttt ¥]_,000
T7A R T A 1CEATEA -« e v et -¥900
IR (A —12) Tea(Dareeling) -« eeeewneet et ¥1,000

¥ ERERICIFIRNTEHERNSENTVE 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.

KBMICEBTLILF—DHBEEHIZ. HONCDHEDICEHLEZSI L, Please inform if you have any food allergies or restrictions in advance.

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

MRFRICEEROBRVMEA. HETEALTWSBRIZEEKTY.



