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Chinese Cuisine Peking
Beautiful to look at, Full of fragrance, Best taste in the world

Peking opened in 1960 as the very first Chinese restaurant directly managed by the hotel in
Japan.

Beijing cuisine, which is one of the four grand cuisines in China, is a palace cuisine that has
developed in northern China, centered on the Beijing court. The pride of our Peking’s
culinary history and tradition is condensed into the amazing taste that takes time and effort
to make one by one, and the high quality that has been enhanced to the level of art.
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Japanese Cuisine Hanasanshou
A Variety of Exquisite Dishes That Allow You to Enjoy Japan's Four Seasons

Japanese cuisine that is made carefully with time and effort while making the most of the
various highly appealing ingredients from each season is served at Hanasansho. We value the
fleeting moments, whether enjoying the first harvests of the season, delicacies that are fully
in season, or the last opportunities before the end of the season, and offer our guests
conventional dishes with unembellished flavors through traditional, elaborate techniques of
Japanese artisans. Please enjoy the depth of Japanese cuisine to your heart's contentin a
modern space.
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Western Cuisine Primula

Tradition and hospitality that has been passed down from generation to
generation since 1965
Definite taste that has loved for many years

Primula opened as a main restaurantin 1965, and then in 1972, it started operation as a steak
restaurant “Primula” . It has been a restaurant that is familiar to local residents, office
workers and foreign visitors to Japan. Please enjoy our dishes made with reliable skill that
have been loved for many years.
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CHINESE RE SEREIdLER RKRIvUF Peking Specialty

MRR— DA WVEBEB (FREERL/ISUTZ) oo oo —AHi  ¥2,500
Black sweet and sour MATSUSAKA pork with Steamed bread
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*

Squared shaped black sweet and sour Matsuzaka pork from Mie Prefecture

We use only the parts that have a good balance of meat and fat, which can only
be taken 10 servings from one pig.

By applying heat for 3 hours or more, it is finished to be soft enough to cut with
your chopsticks. Please enjoy our special dish that has been further devised
with the finest ingredients.
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JAPANESE MEB IFHEIELE RXIv¥UF Hanasanshou Specialty

- A TR BT N B L T o —ABT ¥2,500
Marinated Edo-style beef tongue in pot
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*
The beef tongue is slowly simmered for three hours in a special soup enriched
with aromatic vegetables, then marinated for three days in a blend of miso,
primarily made from Edo sweet miso. This rare Edo sweet miso, revived in
modern Tokyo after more than 70 years, is a luxurious product made with
nearly twice the usual amount of rice malt.
The dashi (broth), considered the pinnacle of Japanese cuisine, is made by
soaking Rishiri kelp in water for three hours to fully extract its umami, then
simmering it for an additional hour before adding the highest quality bonito
flakes to create the finest dashi (broth.)
We recommend lightly simmering the beef tongue with seasonal vegetables,
and enjoying them with condiments. Indulge in this delicate and refined dish, a
hallmark of our hotel’s culinary excellence.

WESTERN FB J5vzRU— FULS ZRUvUF  Primula Specialty
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Braised TOKYO beef with red wine -Boeuf Bourguignon-
[ CIRIEETIC 20 5~ 30 DIFLHEND X T, Please allow 20 to 30 minutes before serving.
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*
In the past, Primula was renowned for its hamburger steaks, grilled dishes,
and stews. Now, we proudly present our new dish, Boeuf Bourguignon, a
traditional specialty from the gastronomic region of Burgundy, France. This
dish features tender beef slowly simmered in red wine. We have luxuriously
used Tokyo beef, arare 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.
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XS ICIETINTHER NS ENTVET, All prices are inclusive of tax.
X1SNDY—EZXREMBESE TV EERT, 15% service charge will be added to your bill.
KEANDORKRICED . FHERNBA B EICHZIHBEN TEVET, Menu may change without notice due to circumstances.
KRBMICEBTLILF—DHZEERIE. HODCDHRDICERLEIEL, Please inform if you have any food allergies or restrictions in advance.
BMIC& TRIRETERLERDITVET, Therice used in the restaurant is domestically produced unless otherwise specified.
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Assorted cold seasonal appetizers

Shark’s fin soup with yellow chive and bean sprouts
Stir-fried shrimp and cuttlefish ginger flavor
Steamed sea bream with spicy sesame sauce

Black sweet and sour MATSUSAKA pork

Spring onion soup noodles OR Gomoku fried rice
Today’s two kinds of dessert

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

Assorted cold seasonal appetizers

Shark’s fin and dried scallop in top grade Chinese soup stock
Stir-fried shrimp and cuttlefish ginger flavor

Today’s two kinds of Dim-Sum

Steamed sea bream with spicy sesame sauce

Black sweet and sour MATSUSAKA pork

Spring onion soup noodles OR Gomoku fried rice

Today’s two kinds of dessert

...................................................... ¥14,000

Assorted cold seasonal appetizers

Stir-fried shark’s fin and yellow chive bean sprouts
with Japanese pepper oil

Deep fried prawn and mango with mayonnaise sauce
Steamed herbal pot soup with abalone and shiitake mushroom
Rosted Peking duck skin

Pan-fried Wagyu beef sirloin with Chinese soya paste
OR
Braised scallop and sea cucumber with scallion aroma

Soup noodles with spicy barbecue pork and spring onion
OR
Fried rice with sea bream and lettuce

Today’s three kinds of dessert
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il 17 KX TOEFIFHRITT,
Reservation is required by 5:00 p.m. the previous day

WESTERN [ JSvxU—FULZ

7_'“’( TR PHMULIA DINMEE COUISE - -t vttt ettt et ¥9,000
d—>FyParFvyOvhsR [/ HRINF3 Corn quiche and Carrot rapees / Gazpacho
AHOR—F Today’s soup
TATISVTF— IATIRH—IY—2R Sauteed foie gras with Aigre-doux sauce
AFFIIIIL FT4dvkV—X Grilled grunt with Ravigote sauce
RRE—TJCH/RITA>OIVT—Ta~TyIITF¥Iar~ Braised TOKYO beef with red wine -Boeuf Bourguignon-
F—RAERZATIL—Y Assorted cheese and dried fruits

SIT7XTH -k, d—kb—or fIF Chef’s dessert, Coffee or Tea
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Hanasanshou Dinner Course -« -«.........

Hanasanshou Dinner Course -« ...........

L.0.20: 00

Appetizer — Simmered sardine with plum
Dressed water shield in sour soy sauce
Turban shell with grated egg yolk and daikon radish
Fava bean and shrimp with mashed tofu salad
Soup —— Clear soup with grilled sweetfish
Sashimi — Bluefin tuna, sea bream and condiments
Grilled —— Grilled sea bass with oil and ginger
Extra Marinated Edo-style beef tongue with vegetables
Noodles/Rice —Udon OR Rice porridge
Dessert — matcha pudding and green plum simmered in sugar

Appetizer — Simmered sardine with plum
Dressed water shield in sour soy sauce
Turban shell with grated egg yolk and daikon radish
Fava bean and shrimp with mashed tofu salad
Soup — Clear soup with grilled sweetfish
Sashimi—— Bluefin tuna, sea bream, seared scallop
and condiments
Grilled —— Grilled sea bass with oil, Grilled abalone
with green soybean and yam paste and ginger
Deep fried - Deep fried conger eel matcha coating
Extra Marinated Edo-style beef tongue with vegetables
Noodles/Rice —Udon OR Rice porridge
Dessert — matcha pudding and green plum simmered in sugar

Appetizer — Simmered sardine with plum
Dressed water shield in sour soy sauce
Turban shell with grated egg yolk and daikon radish
Fava bean and shrimp with mashed tofu salad
Steamed — Steamed egg custard with shark’s fin

Sashimi — Bluefin tuna, sea bream, seared scallop
sweet shrimp, and condiments
Grilled —— Grilled sea bass with oil, Grilled abalone

with green soybean and yam paste and ginger
Deep fried—Deep fried conger eel matcha coating
Extra Kobe beef shabushabu and vegetables
Rice three kinds of bluefin tuna sushi / Miso soup
Dessert — matcha pudding and green plum simmered in sugar

¥ _ESRERICIETINTHERNEENTUVET,

#15% DY —ERBE MBI ETWIEETET,

KAEANDRKTICED . KEBRABHEBICHBZIZENTITVET,

HEBMICEBTLILF— DB 26FHE. HONLORDICBRLEREE L,
BMICE-TUITRETTRVERBIIVET,

MEFRICEROBWBE. BETEALTLWSERIZEEKTY,

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.

¥11,000

¥14,000
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SHUNDZERE Braised superior whole shark’s fin Brown sauce............. ¥11,000
DIXHDE  BEXRLRZX—7 swallow’snestclearsoup -« -ooovoveeiei.. ¥3,500
HHVEFRDEME Braised abalone and vegetables Brown sauce - ........ ¥4.400
HHVEFRDY)—LFE Braised abalone and vegetables Cream sauce - . . .. ¥4.400
REZCDEHEIAFH Braised sea cucumber Brown sauce - -« ...o............. ¥6,800

APPETIZERS sz
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=R
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TR
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=RESRED G Assorted three cold appetizers -« ..oovveeiiieiiaan.. ¥3,400

*EE (<BIF. ELB. BiK) THTHETEEY,. £1,900H
Each appetizeris also available (Chilled jelly fish, Cold steamed chicken, Sliced barbecued pork) ¥1,900/each

AHONZ—T (Edhk. EBRADIERK)

Shark’s fin soup Soy sauce flavor or salt flavor with crabmeat - .................... ¥2,420
H & B ORI TR —7 Hotand sour white fishsoup - - .. .......... ¥1,200
FEFDEELR X—F Hot and SOUreggsoup - -« vvvveeneaiieaiiai ¥1,000
EDBHBTLDR= COMSOUP e vt ¥900
BHBEDHD (LRYV—X. FUY—R YFR—ZAYV—=R) ............ ¥4,100
Stir-fried prawn Choice of Peking sauce, chili sauce, or mayonnaise sauce

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

BEDREA Crab meat with scrambled egg white in Fu-Young style -« ......... ¥3,000
NI B BEIEDIDE Stir-fried scallops and Chinese chive «««wvovereven.. ¥3,200
BOZEFRDIED stir-fried seafood and vegetables - .-« .vvevvveenn... ¥3,000

BEEF / PORK / CHICKEN #-&- -3

BHF AR
EWFHEA
BERIE
FleEnnF
BIRET

IERIBIERS

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

FRDELAMID S stir-fried beef with black pepper -« -« vovveeeiveeieaa.. ¥3,500
MABRR—2 OEAVEREEX Black sweet and sour pork .- .- . (1 AR 76511 ¥2,500
BRI & HF DS E£F A Braised pork and eggplant -« ooooiii ¥2,400

EHBOKS (FEKE. ZIL#. HEFR. APa—FvY)

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

JEER AW Roasted Peking duck skin - - ... .oooioi (1 & Jeach) ¥1,000

VEGETABLES / TOFU / EGGS ®%-=m 7

REORRE
FEDE
ANER

DIM SUM

I, H. FROEHKEME stir-fried mixed vegetables and mushrooms. . . .. . ¥2,600

MFEGE LTH#HAD Braised tofu and minced beef Chilisauce ... .......... ¥2,100
IIREE (BRACIIDMD. BRECIIOND . BRCINDHWSD) ... ¥2,400

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

BhiD

[ EBFED Springroll - oo (17 Jeach) ¥360
BB F Pan-fried dumpling -« «vovveveneaaeaaenn. (2@ /2 pieces) ¥600
BXPIMFETE Pork dumpling -« vevveeeenaeeieeeeeee (2@ /2 pieces) ¥600
TBEEISETS Seafood dUMPLING -« vvverrereeeieeaean (2@ /2 pieces) ¥800

INEETE Steamed minced porkdumpling - .. ...l (21@ /2 pieces) ¥920
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SASHIMI &=

ARBEE B BIUfin tuna SaShimi -« -« oo ¥3,800
%U%@Débﬁ ASSOrted SASNIMI -+« « o e et e e ¥4,600

DEEP FRIED #4%

ﬁﬁ%yﬁ% Vegetab[e TEMPUIA -t ¥1’800
FKIBFEEED B0 AssOrted temMpura -« -« oot ¥2.600

SIMMERED DISH &%
EADDRE A Simmered s€a bream head . - -« ..o vt ¥2.000

APPETIZERS #ix

ST TDRECHT T Chef'ssalad. -« cooonnnnn e ¥1,500
INLEEDEhHHEE A1) —T Assorted ham and olives - -« .owoen oo ¥2.600
F—XERZAT)L—"Y Assorted cheese and dried frUILS « - -« <« e e nrrmmnree ettt ¥2,500
SOUP =z—7

2':50)1—70 Today’s SOUP -+« v v e ettt e e ¥]_,]_00

LIGHT MEAL 3S+arz—0
TLUFTSAEFZA )2 Frenchfries and onion FiNGS. -« vveeeeeeeiiiaiia e ¥1,200

MAIN XAV T1vsa

Z'KE @%*ﬁl—iﬂ Today’ STresh fiSh - - - oo o ¥3’200
| CREETIZ 20 5~ 30 DECHHDE T, Please allow 20 to 30 minutes before serving.

¥ FEMAEICIT IR TEERD S ENTVET, All prices are inclusive of tax.
¥15% DY —ERREMESETWREET, 15% service charge will be added to your bill.
KEANDORRICED . BFHERBH B EIGBI5EN T EVET, Menu may change without notice due to circumstances.
XEMIELBTLILF —DHEEERKIE. HEDLORDICERLETIZE L, Please inform if you have any food allergies or restrictions in advance.
B TRIRFETIRLEMRDITNET, Therice used in the restaurant is domestically produced unless otherwise specified.

MRS HOBWSE, HETHERLTVWSEXKITZEEKXTT,
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RICE / NOODLES #B-#m- %

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

ERWER BBAMER (X—F) crabmeat fried rice Served withsoup - ... ............ ¥2.000

BEM R BHEMER (R—1F) spicy fried rice Peking original chili sauce Served with soup¥2,000

=M FEBFEZTFIE Gomoku chow Mein « -« v v vttt ¥2,000

o BEEGADN T BT ¥2,000
Chow mein topped with chicken, seafood, and vegetables Starchy sauce

=75 FBHZIE Gomokusoup noodle « ..o ¥2,000

RICE / NOODLES &=

CERtyvh FUREIOIEAD FOY FRHIT Steamedrice Picklesand Misosoup .- ¥1,000
SBEZEET Seaweed rice SOUP DOWL -« -+« o v et oo ¥1,200
HEESEIT Salty plum rice SOUP BOWL -« v oee et ¥1,200
HAZIX GB + 75) Buckwheat noodles (HOt * COIA) - -« - v nvnnennentiee et ¥1,200
BEZSTENT Seabream rice SOUP BOWL. -« - .o oot ¥1,800
ETIDEED BT AssOrted SUShI -« oo n oo ¥4,600

RICE / NOODLES &=
INZAZ (AROx—t. RER—DO) Bolognese pasta or Pomodoro pasta- - -« ««.........c.......... ¥2.200

DESSERT ...

MEFRNCERE DR VB AL

CHINESE BICEE TZIL—YADZEIZEE Almond jelly with fruits ... ¥860
R HFFaK AEAAADIOFTYYZ )LD Coconut milk with tapioca - -« «««vveeeennnnnnee. . ¥860
E%*ﬁ@ <>d=)> Mango pudding - -« o vt ¥]_’OOO
%ﬁ;7j<*“¥\ 5’(9:9'\7 — N ~ Lycheesorbet .. ... .ooooii ¥760
2 FRER O EF Fried sesame dumpling. .- -« oo (118 /each) ¥400
JAPANESE BRZE T A R 1) — s Gre@n teaiCce CrEAM « - « -« v v ettt ettt ¥800
Me HEEFATL) (& - %) Mochisweet red bean soup (NOt/cold) « -« vveniiiiieiiiaae e ¥1,000
BRIy BHEEHEZE HEK Matchapudding and green plum simmered insugar -« -........... ¥1,200
W E S T E R N }—Z‘/]'—# Cheese CaKe - - v e oo ¥l,000
=) T LI INA APPLEPIE < - e ettt ¥1,000
TARI) =L (NZF « AFARY =« FIOL—F) oo ¥800
Ice cream (Vanilla, Strawberry or Chocolate)
X EERMAEICIT IR TEERD S ENTVET, All prices are inclusive of tax.
X15% DY —EXREMBESE TWEEET, 15% service charge will be added to your bill.
KEANDRKRICED . BHERBH B EIBBI5EN T EVET, Menu may change without notice due to circumstances.
KEMIELZTLUILX —DHEEERIE. HODLORDICERLEIZE L, Please inform if you have any food allergies or restrictions in advance.
BMICE>TUITRETETAVEROCIVET, The rice used in the restaurant is domestically produced unless otherwise specified.

HETHERALTVWSERISEERTT,



z
4
Z
[ 4

This picture is only an irrhallge. B |31 A=2C 9

?ﬂ’_ Since 1948
= Shiba Park Hotel

The Library Hotel by Shiba Park Hotel



