Served

4.6.-4.12.2026

LUNCH MENU ..o

WESTERN [ *¥8

PRIMULA LUNCH zusnssy  azs>5)

YOSV BERAKOIIVZI-INY—R (554, 2—F. /5> or S+ RFE)
Grilled Spanish mackerel with crown daisy mariniere sauce
(With salad, today’s soup and choice of bread orrice). .. ... ¥2,400

CHINESE

Iz

PEKING WEEKLY LUNCH SET MENU  st&55 7ty BESYF) s - fiss - 2—7 - 85 - &R

XBER
BRI
EERET
FRESIR

WRR— T DEABVEFEEK Black sweet and soUr pork -« ...ooovvoviiiiii ¥3,200
BRI BAEDRZ A Crab meat and scallops with scrambled egg white in Fu-Young style -...... ¥2,800
BECFROBHURL® Stir-fried shrimp and vegetables with Japanese pepper oil ........... ¥2,800
ENTHRDFTSHEHE Braised beef short rib with black bean ... ¥2,800
=X FRESE Braised tofu and minced beef Chilisauce - -.oovvoovieii ¥2,400

NOODLES / OTHERS sm;

pEE

B
KR
U

BEYSEEY S (THELZ—TF, REERLNVZRE. EKN)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments «.................... ¥3,000
EFDEERAZ(E Hotand soursoupnoodle - ... .oovoe ¥2,000
BEIKFEDTZIL shredded chicken and mizuna soup noodle -+« vvevviieiiii ¥2,000
BEREXBEMER Charsiupork fried rice .. .ooooo ¥2,000

FRICHITRCHTEES, (—AFIHSE) Additional steamed minced pork dumpling. Extra ¥ 500

[/hgga@tw k] +500 M

DIM SUM  =an

ﬁ% &5 F= SPriNG roll. oo (lZ’K /ea(;h) ¥360
ARG T ABEELF Pan-fried dumpling - ... (21@ /2 pieces) ¥600
FERGETE BXAIBESE Pork dumpling ..o (21@ /2 pieces) ¥600
TBEE RS JBEEBEST Seafood dumpling - oo (21@ /2 pieces) ¥800
INEET /NEETL Steamed minced pork dumpling .- -.ooooo (218 /2 pieces) ¥920

¥ PSR ICIEINTHERAZENTVET, All prices are inclusive of tax.

#15%DH —EXREMESE TV ESET. 15% service charge will be added to your bill.

HEANORIRUICED . HEBABHLBICEBIHENCEVET, Menu may change without notice due to circumstances.

HEBMICEDTUILF—DHEEERIE. BEHLOHERDICBRLEHZE . Please inform if you have any food allergies or restrictions in advance.

BMICLO T TRHATEIRLERDISVET. Therice used in the restaurantis domestically produced unless otherwise specified.

MFRICRRMOBVIBE, BETEBLTVAERIEEERTT,



Served 4.6. - 4.12.2026
COURSE MENU .-

(L.O.14 : 00)
JAPANESE [ Mg
”;I)ES:%E EdO Mini LUNCH COUSE -t vvee ettt 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 ¥4,800
K —— = Appetizer — Two kinds of appetizers
EE —— ZfE@Eb HLsun—i Sashimi —— Two kinds of sashimi with condiments
KLY ERERAFAL Steamed — Steamed sea bream with glutinous rice flakes

BY —— HEMOBEXERE
RE — MR FOY KAt

Deep fried — Firefly squid and shrimp Tempura

Rice Rice, Pickles, Miso soup

KEF — FvSANTIY Dessert —— Caramel pudding
TE'%J% HANA LUNCH COUTSE « vt vttt ettt ettt et e e e et e e et e et e e e e e e e et e e e e et e et et e et e e e ¥6,000

NER == Appetizer— Three kinds of appetizers

i —— MRERARMILT Soup Clear soup with clam ball and vegetables

EE — 8RO HlLovw—HA Sashimi—— Two kinds of sashimi with condiments

B E7RINZE LLES Deep fried— Deep fried sea bream wrapped asparagus with

BE —  BEMFLeRLeR EDOHX Shishito pepper

BE__ BOEF=EED Rt Extra Wagyu beef and vegetables Shabu-shabu hot pot

KEF — FvIAXLTV tiad Rice Three kinds of nigiri sushi / Miso soup

Dessert —— Caramel pudding and Sakura rice cake

CHINESE | &%
RS> FZT=I1—X Peking ShOrt LUNCHh COUFSE « « + v v v v vttt ettt ¥4,800

HIR. ADONR—T, NEE. A1V (£Lob). TER (LLoR). MBE (RIZHIH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BEUIEE W Please choose from:

[ X1~ Main]

1. BEgkE XBEE | 2. EHURIR  SERA

HIRR—o DIV BER & ER L RROAT ROty FEE a2 SRR ®

Combination of Black sweet and sour MATSUSAKA or &FENTADERSHEHED Y~

pork & King crab and scallops with scrambled egg Combination of Stir -fried shrimp and vegetables with Japanese
white in Fu-Young style pepper oil & Braised beef short rib with black bean

[#8R Noodles/ Rice]
LASNER (EBLER) £hp 2 (@oIEDBOFZIE)

Gomoku fried rice or Spring onion soup noodles

it?‘i%‘/?—] —X Peking Lunch Course

et ABARREDY Assorted cold seasonal appetizers

BEAER TZINT CBEDIERD & Stir-fried shrimp and asparagus, salt flavor

BERW THELEBEAS. B Steamed herbal pot soup with shark’s fin and vegetables
BABEQHEXRLZ—T Deep-fried firefly squid and cabbage spring roll

MR 2 TENANEEF v ID Steamed glutinous rice and pork dumpling
YO BEE [ RoRHET Pan-fried MATSUSAKA pork with black bean and onion sauce

BERA iﬁﬁ}i;ﬁ—bo)ﬁoi@%g Soup noodles with Sakura shrimp and yellow chive
SREHEROV—R

ROBIEE — BB YRoSOH Tl Today's dessert

EHBREE ) AEOTH—H

X ESCEEICIZINTHEERD EENTVE T,

K15%N DY —E AR EMBETE TVEEET,

HAEANDKRICED . HERBNBBICRZHENTEVET,

KBICEBTLILEF—DHZEEMKIG. HOMLHERDICBRLEIEE L,
BMICE TUICRMTIRVERDITVET,

XFRICEEROBWES, HETRALTVIERIFEERTT .

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

ZVFI=1—X

A 2EREOE

AHDZA—T Flld F=A> TSRV ZX—T (+¥700)

AAYTF1ya OFREDEBRVTFIVO
YISV BFEKOIV-I—ILY—X
RRE=TNIN=F
TAYAFE )T O—ZF Il (+¥1,700)

N> orZM4R

FH—k,d—kb—or fI%

ZYFA—-R

FHEIAFXACHFROL ) —Ft
EN=Iob e

HIEDIO7 Yk

AR DRRHE
BEEAONZT—X
TNTE—I

S 7ATH—F d—E—orfIXR

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

Rrimulagi=uinehaGouns e rr LR

(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 Spanish mackerel with crown daisy mariniere 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

K LTS ICIF IR TEBRAFENTVET .
H1SNDOY—E B EMETE TV REET,

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

KEANORRICED . FERABHEEICAZIBEHTIVET.

KEBMICEZTULF—DHZEEFIE. BN CHTMDICBRLHIEL,
BMICE O TRIRETIAVERLITVET.

KRERICRROBWES. HETHEALTVWSERIFEEKTT.

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 4.13 - 4.19.2026
LUNCH MENU ...-oc

WESTERN [ *¥8

PRIMULA LUNCH sunssy¥ ags>5)

BHORDY—FILERA (542, X—F. /X or S XFE)
Chicken thigh stewed in cider (With salad, today’s soup and choice of bread orrice) «...... ..ot ¥2.400

CHINESE

I

PEKING WEEKLY LUNCH SET MENU ARF>Fyt CBBZUF) sogihg - s - 2—7 - 5% - A8k

BESE
XBER
R
KRS

FREEE

R — 7 DEAWVEFEEK Black sweet and sour pork -« ... ¥3,200
B BAEDREE Crab meat and scallops with scrambled egg white in Fu-Young style ... ... ¥2,800
BELNDa—F VYD Stir-fried shrimp and cashew nuts. .« oovovoii ¥2,800
BAOESRL /LI JREK Stir-fried pork and mizuna with balsamic - oo ¥2,800
bR FRESE Braised tofu and minced beef ChiliSaUCe -« -« v o vervreniiiii ¥2,400

NOODLES / OTHERS stz

WRISGEEE

BETSHEYE (THAELR—TF REERLNVZRE. FIKEKN)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - - -+« oooevniiii .. ¥3,000
FTIR5E BR. EF. F775ADE3H:1+ZI1E Soup noodles with pork, eggand wood ear mushroom.. . . .. ¥2,000
BXY 5 BRER B BDFELTZIL Spicy pork and spring onion soup noodles - .- ooovoei ¥2,000
SEEEIER TEEEIDER Seafood fried FICE -« <« vt vttt ettt et ¥2.000

[/MESEwY ] +500
FERIC(FIF DA TEEY, (—ARIHSH) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM s
%% 1$B3FF SPrING TOll- e ( ]_2'.( /each) ¥360
AT RBEEELF Pan-fried dumpling - . oo (21& /2 pieces) ¥600
%ﬁﬂfﬁ% ﬂ%ﬁﬁﬂlﬁ% Porkdumpling ..o oo ( 2@ /2 pieces) ¥600
fﬁﬁrﬁ% ‘;ﬁﬁiﬁ% Seafood dumpling -« ..o (21[3] /2 pieces) ¥800
INEETD /NEETL Steamed minced pork dumpling . ........ooooii i (218 /2 pieces) ¥920
¥ ESRMIARICIEINTHERDEENTVET, All prices are inclusive of tax.
X15% DY —EREPEMBESE TWREET. 15% service charge will be added to your bill.
MEANDRRICED . FEBRBH R BICAZHENTTVET, Menu may change without notice due to circumstances.
KBMIEZTLUILF—DBHLEERE. HEDLDHROICERLHZET V. Please inform if you have any food allergies or restrictions in advance.
BMICIoTRIRATERVAERDEVET. The rice used in the restaurant is domestically produced unless otherwise specified.

RIS ROBVES, BETHEALTLAEKRIZEEKTT,



Served 4.13. -4.19.2026

COURSE MENU

a—z2x=a2— (L.O.14 :00)

JAPANESE [ f1&

L S T Edo Mini LUNCH COUTSE e et e e e ¥4.800
btii) == Appetizer — Two kinds of appetizers
BE —— TEED HLsv—t Sashimi —— Two kinds of sashimi with condiments
LY BEERRFAL Steamed — Steamed sea bream with glutinous rice flakes
) —— BEMOBERRRE Deep fried — Firefly squid and shrimp Tempura
BE — 1k Fo¥ Kt Rice Rice, Pickles, Miso soup
KEF— FvIXINLTI> Dessert —— Caramel pudding

TE%J% HANA LUNCH COUSE « v vttt ettt et e st e et e e e e e e e e e e e e e e e e et e e e e e e et e e e e e s e e e e s e e e e e e e e e e ¥6’000
NE—— == Appetizer— Three kinds of appetizers
filiE —— MEREHIT Soup Clear soup with clam ball and vegetables
BE —— Z8®ED HLoL—H Sashimi—— Two kinds of sashimi with condiments
w1 HFTRINZE LLES Deep fried — Deep fried sea bream wrapped asparagus with
#E —— BEMFLeRLeR EOEFX Shishito pepper
BE__ BOEF=ZERD Rt Extra Wagyu beef and vegetables Shabu-shabu hot pot
KEF — STV tiedh Rice Three kinds of nigiri sushi / Miso soup

Dessert —— Caramel pudding and Sakura rice cake
CHINESE |
IARZ>FETZO—X Peking Short LUNCh COUSE « « v« v vvetnueeintt it ¥4,800

BISR. ADVNZ—T MES. XY (Lo, B (Lo BIBE (RIBLH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

HBUEEW Please choose from:

[ XA> Main]

1 BEEGE RBER |
WA — o OIS\ BER & BA L BRORTRO Ly FE

2. BRIBC KERK
BELAD2A—TYVDMND

Combination of Black sweet and sour MATSUSAKA or SEAOESRYS NI IIAKRO Y~
pork & King crab and scallops with scrambled egg | Combination of Stir-fried shrimp and cashew nuts
white in Fu-Young style & Stir-fried pork and mizuna with balsamic
[ %88k Noodles / Rice]
LRI (HELER) £hy 2E (BoIEDBOHEE)
Gomoku fried rice or

I Spring onion soup noodles

ItRZ>FI—X

Peking Lunch Course

RE OB AEARBEDE Assorted cold seasonal appetizers

BRI T RINT EBEDERD & Stir-fried shrimp and asparagus, salt flavor

SHEIRY TAELEEBEAS. &, Steamed herbal pot soup with shark’s fin and vegetables
BARDERKLR—T Deep-fried firefly squid and cabbage spring roll

WIKE = TENANEEF v VD Steamed glutinous rice and pork dumpling
YO EEE [ oRKET Pan-fried MATSUSAKA pork with black bean and onion sauce

BERA *_/A\ﬁ&ﬁ_7®§01%3‘ Soup noodles with Sakura shrimp and yellow chive
SREHMERDOV—X )

OB —— WEEYEoSOM e Today's dessert

EHRREED AEOTH—H

KM ICIF IR THEBER D ZENTVET,

#15% DY —EXRENMESE TV EET,

KEANDRRICED . BHERBHZEIIHZBEHTIVET,

KBMICEZTLILFX—0HZEERKIE. HONCHEDICBRLHETEE L,
BMICLoTITRHTIAVERLITVET,

MERICEROBVIZE. HETERALTVWSHRIIEEKTT,

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 -an

WESTERN [ #*#8

ZVFI=J—R

Primula Mini Lunch Course

AiX2EREDE

ABDR—T Fld A=F TS8R —TF (+¥700)

XAV TFrya OFREDBEBVTIVO
BHOADS—RILERAS
REE—TININ=F
FAYAE VTO—ZFIL (+¥1,700)

N> or 742

FH—bk,d—t—or fI%

ZYFA-X

FEIFTACHROEL) —Ft
ABRDZR—T

#HIED O v b

EN=10) bR
BEERADONZRT—X
TNITE=IL

ST I7XAFH—F d—k—orfI&

Primula Lunch Course ««cvvvvvviviiiiiines

(L.O. 14 : 00)

Two kinds of appetizers
Today’s soup or Onion gratin soup (+¥700)
Main dish : Please choose from the main dish
Chicken thigh stewed in cider
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

¥ ERMRICIEINTEERDEENTVE T,

#15% DY —E R EMBETE TUWEE XY,

HAEANDRRICELD . HIBRBSHLBICHZHBENTTVET,

KBMICEZTLILF—DH2EFMKIE. HOHLORDICERLEIETL.
BMICE TUITRMTEIRVERDITVET,

HFRICEEROLBVEE. HETEALTVWSERIFEERTY,

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 4.20. - 4.26.2026
LUNCH MENU - c.-

WESTERN [ *#8

PRIMULA LUNCH zunss>7 @BES>7)

ZAZXET U

FYFIENZ—r2a—TLE¥ (B354, 2—F. /X>or 51 RfFE)

Grilled Sea bass Anchovy butter sauce and chou braisé
(With salad, today’ s soup and choice of bread orrice) ... .. ... ¥2,400

CHINESE I rh#

PEKING WEEKLY LUNCH SET MENU  st#5s5tyh GBESSF) s - s v - 55 - 55

BES B
XBER
TR
B4R
FREEE

HABRZE— 2 DEAWVEEEEK Black sweet and SOUr POrk .. .oovvvenieaii i ¥3,200
BRI BEDKXER Crab meat and scallops with scrambled egg white in Fu-Young style ---- ... ¥2,800
BEEA DOMFEKD D Stir-fried shrimp and cuttlefish with Yuzu flavor .. ...................... ¥2,800
FRCFROEAMIDD Stirfried beef and vegetables with black pepper .-« oot ¥2,800
bR FRETME Braised tofu and minced beef Chili SAUCE -« -« -« veevevneeneieeaeeaeae ¥2,400

NOODLES / OTHERS s 1

PPV

HrEE
FERARD

BEY Sy b (THAELR—T REXRLNY B k)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments « -« «.ovvvveneriiiiii . ¥3,000
BT IERIDAZ L Pork spare ribs noodle. ..o oo ¥2,000
HBEEZ(E seafood soup NOOdlE -« .o o ve ¥2,000
B RBEME IR Spicy fried rice Peking original chilisauce - ... ...oovovvo o ¥2,000

[[hggatv k] +500 9
FRICHTZ A TEET, (—AFIHSH) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =&

& |32 F= SPRNG TOll- ot (lzk/each) ¥360
AT ABEEETF Pan-fried dumpling ..« oooooo (218 /2 pieces) ¥600
FERGETE BXAIBESE Pork dumpling .-« oo (2@ /2 pieces) ¥600
TBREGE T BEEIETE Seafood dumpling - - oo (218 /2 pieces) ¥800
NEED /NEET Steamed minced pork dumpling. ..o (218 /2 pieces) ¥920
¥ ERMEICISIRNTHER A EENTVET, All prices are inclusive of tax.
¥15% DY —EXRE MBS E TV lEEET, 15% service charge will be added to your bill.
MAEANORRICED . HERBHLEIIHBHENTEVET, Menu may change without notice due to circumstances.
KEMICEZTLILF—0H2EERE. BEHLHROICBRLEZEL, Please inform if you have any food allergies or restrictions in advance.
BMICEOTETRHETEIAVERLITVET, Therice used in the restaurant is domestically produced unless otherwise specified.

MERICEROB WA, BETEELTVAERKIEEEKTT,




Served 4.20. - 4.26.2026

COURSE MENU suiee woaa:on

JAPANESE I fi&

”;I)ES:%ﬁ Edo Mini Lunch Course «.............

S — ==
BE — @b sl
ALY SRERRFRL

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

TE'%}_#{" I T e e —

R ==

fentse BESIRARMAILT

BE — ZEED HL5V0—R
2t B72Z2NZE LLES

BE —— BEMFLeRLeR EOEFX
RFE _  EOHFFE=FEED KT
KEF — FvIALTI> tiedit

CHINESE [ o

:“3?5\/9:5::] —X 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

................................................................... ¥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

B, ADONR—T, RS X1 (gLob). HER (ELob). MBE (RIGHX)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

HEULEEL Please choose from:

[ XY Main]

1. BEENE XBER

| 2.mm7EE 2HER

HARA— - DI WERER & BREBREOXTEO Y L8 EErrhomTAKL D

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

white in Fu-Young style

[#88k Noodles / Rice]
1 EMER (EEYER)

Gomoku fried rice

il:.f‘i%)?‘:l —R Peking Lunch Course

REDOH ATEARBEDE
BEAR TZANT CBEDRRD D
BRI ThELEEBRBAZR. &

BAREO@EXLI—T
WERE = RENAHEEFTRNYD

X0 BHE [ 1Rkt
BHEEA MRAR— O DEDRE

TEREHERDY—R
HERIERE ——— HOBEBLEZSO TR
EHBRESO AHOTH -

or

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

| o5 s
shg 2K (EoIEDROIHE)

Cir Spring onion soup noodles

Assorted cold seasonal appetizers

Stir-fried shrimp and asparagus, salt flavor

Steamed herbal pot soup with shark’s fin and vegetables
Deep-fried firefly squid and cabbage spring roll

Steamed glutinous rice and pork dumpling

Pan-fried MATSUSAKA pork with black bean and onion sauce
Soup noodles with Sakura shrimp and yellow chive

Today’s dessert

K LRSI ICIBINTEERD GFNTLET .
KIS%DY—EXBEMBESE TVAEET,
KEANDRRICED . HEABTHREICRZFENTEVET,

KEMICEZTLILF —DH2EFFIE. HENLOHROICERLHZEL,

BIICL TS TRETIAVERLIZIVET,
XFRICEBMOBWES. HETHEABLTVWSERITEEKTY .

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 -uea-

WESTERN [ *8

S>FIZ=]—RX  primula Mini Lunch Course - -.-.....

HX2EBREDE

KBDR—T Flld A=H IS4 X—7F (+¥700)

X1V Tevia OFREDEZBVTIVO
ZZXFFVI FoFaENg—ra—TJLE¥
RREE—TININ=F
TAYAE )TO=ZTJIL (+¥1,700)

N> or 4R

FH—b,d—bt—or fI%

Z2FA—R  PrimulaLunch Course -« «woovoeeornn

FHEAXAEHFROEL) —FE
EN=Iob S

BIEOZO7Y bk

ENE0)-b Rt
BEEAONZT—X
TFNYTE—IL

ST I7XFHY—b d—k—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 bass Anchovy butter sauce and chou braisé
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 ESRMEICIE IR TEERNEENTVET .

¥15%D Y —E R ENMBSETWELEET,

HEANDRRICLD . HEBRBHEBICRZHENTTVET,

HEMICEBTULF—DH2EERKIE. BENLCHEMDICBRLHIIEN.
BMICL TR TRETIAVERLITVET.

HEFRICEEBOBRVES. HETEALTVSERIFEEKRTY .

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.



Served 4.

27-5.3.2026

LUNCH MENU ...

WESTERN

I *8

PRIMULA LUNCH zusnssy5 B&S>F)

FO—RTVIIL FIADY—R (454, Z—F. /N> or T4 XFE)
Grilled beef loin with red wine sauce (With salad, today’s soup and choice of bread orrice) -.......... ¥2.400
CHINESE | mh#

PEKING WEEKLY LUNCH SET MENU  st&5>Ftyh GEESSF) sanig - £ - 2—7 - B - G5

BERBE
XBEHR
F e et
BRFEA
FREER

FRAE—2 DIEAWVEFEK Black sweet and sour pork -« «...oooooo i ¥3,200
B EREOKERE Crabmeat and scallops with scrambled egg white in Fu-Young style ... ... ¥2,800
BEELAADF')Y—2R Stir-fried shrimp and cuttlefish with chilisauce........................ ¥2,800
FRE—T>DOMEID I Stir-fried beef and green pepper .. .oooooi ¥2,800
IR FESE Braised tofu and minced beef Chilisauce ... ...ooooiiii i ¥2,400

NOODLES / OTHERS s #

DhIsOEst  BEYSHAtyh (TAELZ—T RERL/NVIRE. EK)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments .- ................. ¥3,000
BERE SBE TR UHE Shrimp WOn toN SOUP NOOAIE -« -« -+« v tetite ettt et ¥2,000
+RIEd ABEERMTIHIFEIE Gomoku fried chow men with starchy sauce -« vvovveoiiiiiiii ., ¥2,000
==V S EEAHDER Beef fried rice with black pepper . ..vvvveioieee ¥2,000

[/NgETtEvY ] +500/

HERICITIT B A TEET, (—ARIHS5A]) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM =
ﬁ% |FBF= SPrINGrOll. oo oo (lZ'K/each) ¥360
AR T FEEERF Pan-fried dumpling - ..o (2@ /2 pieces) ¥600
;¥,‘_\ﬂf§%% %B‘ﬂrﬁﬁ Porkdumpling ... .o oooo (21@ /2 pieces) ¥600
TBREIETE JBEEISESE Seafood dumpling - (218 /2 pieces) ¥800
INEETD 1NEEE Steamed minced pork dumpling. ... (218 /2 pieces) ¥920
¥ ERRMEARICIF TN THERIFENTVET, All prices are inclusive of tax.
HI5%DHY —ERREMBESE TWlEFET. 159 service charge will be added to your bill.
MEANDIRICED . FEBRBH R BICABIBENCEVET, Menu may change without notice due to circumstances.
KEMIEZTLILE—0BHI5FRE. BENLORDICERLEZEV. Please inform if you have any food allergies or restrictions in advance.

BMIC&oTISRATERVAEROIEVET. The rice used in the restaurant is domestically produced unless otherwise specified.

MERICEHOBWEA, YETEALTVWSERIZEEKTT,



Served 4.27. - 5.3.2026

COURSE MENU

2-z2xza— (L.O.14:00)
JAPANESE | f1&
51)35:%% EAO Mini LUNCH COUSE « -t vttt et ettt ettt e e ettt e e e e ettt e e e e e e e e e e e e e e ¥4.800
K —— = Appetizer — Two kinds of appetizers
BE —— &L HLsv— Sashimi —— Two kinds of sashimi with condiments
LY ERERAFAL Steamed — Steamed sea bream with glutinous rice flakes
B —— HEMOBEXIHRE Deep fried — Firefly squid and shrimp Tempura
BE — 1tk Fo¥ Kbt Rice Rice, Pickles, Miso soup
KEF—FvIXILTIY Dessert —— Caramel pudding
TE T HANA LUNCN COUISE ettt oot ¥6,000
/IR == Appetizer— Three kinds of appetizers
fie RESURARMAIT Soup Clear soup with clam ball and vegetables
BE —— Z8B®D HLoL—H Sashimi—— Two kinds of sashimi with condiments
k7] 7 RINZE LLES Deep fried — Deep fried sea bream wrapped asparagus with
BE —— BEMFLoRILeR EOHEFR Shishito pepper
BE__ EBOEFE=ZEED Rt Extra Wagyu beef and vegetables Shabu-shabu hot pot
KEF — FvIXILTVY  wEH Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Caramel pudding and Sakura rice cake
CHINESE [ mhz
FtRZ>FT=I—X Peking Short LUNCh COUIS@ « « « v vttt ettt ¥4,800

BISR. ADVNZ—T, NETD. XY (ZLoR) R (ELob). HIBE (IBHH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

FEULEEL Please choose from:

[ X1> Main]
1. BEEkEE XAER

MR — o OmEWBEHR & B L BEOR TRty R FLF
Combination of Black sweet and sour MATSUSAKA
pork & King crab and scallops with scrambled egg

white in Fu-Young style

[ %8R Noodles /Rice]
1. 20k (REXER)

Gomoku fried rice

:II:.T‘??%‘/?:ZI —X Peking Lunch Course

REDOH ATEARBESDE
BEAR TRNT CBEDRRD D
SRR ThELEBRBAZR. &

BAREOEEALR—T
WRE = RENAHEEFTRVD

X0 BHE [ fRRbtst
BESR MRAR— O DEDSRE

SHREHEROV—R
HIRIERE ——— HMBELARZSOTZIE
FHPRES O AHOTH -

| 2. FhRE SWFR
BELANDF Y —RRFRLE—IVOMTIDMH DY+

°" Combination of Stir-fried shrimp and cuttlefish with chili
| sauce & Stir-fried beef and green pepper
| 2. (EolEhROTER
shg 2 HE (ToFDRDTEIR)
or

| Spring onion soup noodles

Assorted cold seasonal appetizers

Stir-fried shrimp and asparagus, salt flavor

Steamed herbal pot soup with shark’s fin and vegetables
Deep-fried firefly squid and cabbage spring roll

Steamed glutinous rice and pork dumpling

Pan-fried MATSUSAKA pork with black bean and onion sauce
Soup noodles with Sakura shrimp and yellow chive

Today’s dessert

K ERMRICIFINTEERDIEENTVET .
KIS%DH—E AR EMESE TV EET,
MEANDRRICED . HIBRBNLEIC LI HENTENET,

KBIICEBTLILEF—DHZERMIG. BOMCOHERDICERLUEIEE L,

BMICL TR TRETIAVERLITVET,
MERIICEERHOBWES. HETERLTVIERIFEEKRTY.

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 .c.-

WESTERN [ #*#8

S >FZZJ—RX  primula Mini Lunch Course ...

BIX2ERADY

KEHDR—T FlelE A=A 2 IS8V~ (+¥700)

ALY Tryva OFREDEBVTIVO
FO-XJVIL FKIAVY—R
RRE—ININ—T
FAYAE )TO—ZTJIL (+¥1,700)

N> orZM4=R

FH—hk,dI—kb—or I

T 2F A —2RA  Primula Lunch COUrse «eveeveeeeeenee

FHEIAXACHEZOL —Ft
AEHOZ—T

BIED Oy bk

AEOARIE
BEERONRT—X
TNTE=IL

ST I7XFH—F Od—k—orfIZE

(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 beef loin with red wine 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

K ESMEICIFINTEERDEENTLET,

K15%DY—ERREMESE TVEEFHT,

HEANDKRICED . FIERBSHEBICAZBENTTVET,

KHEMICELBTLILF—DHEEFXKIE. HENLHRDICERLEIZS L,
BMICE>TRICRATERVERLIIVET,

MERIICEHOBWEE. HETEALTVSERIZEEKTY,

zZ

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.



SPECIALTY :cous

CHINESE hE &

IABRAR— T DI WVEFE (B LU/SUTRR) oo ettt —ABI  ¥2,500
Black sweet and sour MATSUSAKA pork with Steamed bread

8 bR AR v T Peking Specialty

ZEREMRFA— = ERLIEAVREK,

B—EN5 10 AFILABNAV. BEESONT VIRV ZERL
TWEY.

MU LREMIZRTETOHINIRSD T BEFICKLAICANTEL.
L EFICRBEDBTHIFTVWAOT, AOPRRTa—>— SHIAYVELER
BeBRLAWVLRITET RATHBIPEEL/NV T, V-,
WEORMIZCIEDD, BICTXRZERIERRERIFTHEETIL.

*

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 = TF

JAPANESE I f1& IFRHETILM XX vUF Hanasanshou Specialty

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

BEREREZMARRRA-T T, THIC 3 BRAL-KDLRLIEFEA%Z, IFH
RI2ZR—RICLIABE LD EDEKRIGIC 3 BEL-KDERITIAGFE L. TOIT
FHIKRIE. 70 RFOBZETRAORRCE LAV RKE T, BED 2 51
CRISLEMEMLE. FRBICERBRMATY,
BEARIEORA L HVZ BT FIREHRZE 3 BEAFTTKICEL. BHOE
GESIEH LK. T5IC 1 BN TAZEL, BHEMX T3 — &tz ®
Ao COHACTIRHRZHEAEDERZILT. ARENTRADHBHEDLUVHR
RINTVET, FlALHIC, FHOFRET AT, LALGERCHICER
LEDDWRKI Z#ETIHLET, RTABSTROBATLELR—R%.
D CETIREITET L,

This picture is only an image. EIfRIZ2£TA X =Y TH

*
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  J5vaU— FULS ZAXSvUF  Primula Specialty

HRE—TJERTADOIIT—a~TyITINFZao~ —ABi ¥2,500
Braised TOKYO beef with red wine -Boeuf Bourguignon-

This picture is only an image. Bk [#2TA A —Y T DOTDT VLT TR NYN=TRRT7—F, BAHREBHIAZEAGZBLT
WELTe BN FHRICHELLT YT INFZaViE. TIVRADERDM,
TNI—Za B OGEHABBEIRET, FUAVE2EFRDFAZ T,
SEO—@RICIZER 60 BLARBLAVWADRHMTAM, RRE-TJEERIC
. JVLHBRAMDD, HOAEDEEDHRBETY. 3 HRL2<HEF
Bz THEFECoRBIR BRI v TICaSEDERALADHZ LT,
BERBTELOHLVRZLEZRELTVET. CREEHRNVBELLET UL
SOREHEZ, COTHELT 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, 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.

M EERMRRICIEIAN BgEsnTtunEd, All prices are inclusive of tax.
¥15% DY —EXREMEIE TV 2T ET. 15% service charge will be added to your bill.
KAEANORIUCLD . HEBRABHEBICAZBENCEVET, Menu may change without notice due to circumstances.
KBMICEBTLILF—DH2BERIE. HEDCHRDICERALHIEE L, Please inform if you have any food allergies or restrictions in advance.
BRI TITRETERVARD IS VET, The rice used in the restaurant is domestically produced unless otherwise specified.

MERICEROBVEA. BETERLTVSERIEEEKTT,



RECOMMENDED RICE BOWLS s

SYUFRE! BT THOFRND  Recommended Rice Bowls for lunch

CHINESE FhEE

/S\ 73‘0‘“
(R—=T BT

Braised shark’s fin rice bowl
with soup and pickles

This picture is only an image. BIfgIZ2TA X —2 TF

JAPANESE I f1&

KFECBE
(k. FRitt. FEoMW)

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

............................... ¥3,800
This picture is only an image. BIf&IZ£TA X —2 T
WESTERN )
RRE—JXT—F
(R=T B34
TOKYO beef rice bowl
with soup and salad
................................ ¥3,800
This picture is only an image. B3 £ TA X =Y TF
¥ ESRMARICIFINTHERDGENTVET, All prices are inclusive of tax.
¥15%DH —E R EMESE TVlEEFET, 15% service charge will be added to your bill.
HEANDRIUCED . FEBABHEBICAZFENCEVET, Menu may change without notice due to circumstances.
KEBMICEBTUILE—DHIHFRIE. HENLHRDICBALIEEV, Please inform if you have any food allergies or restrictions in advance.
BRSSO T TRATELVARDISVET, The rice used in the restaurant is domestically produced unless otherwise specified

HERIICEHOBWBA. YETEALTVWSERIZEEKTT,



LUNCH MENU -.-c.-

JAPANESE HANASANSHOU LUNCH zmwgs>#
b=

3’5%%% SHrimMpP TEMPUIa FiCE DOW cevvvevveees + et e ettt ¥2.600

ST B0 KL
Small appetizer, Pickles, and Miso soup

BEMN4 9 F/FEZHAE kuroce Wagyu beef sukiyakiset ... ¥3,400

Sl US4 BE BEMF TSRS MRk FOY Kbt
Small appetizer, Salad, Sashimi, Kuroge wagyu sukiyaki, Rice, Pickles, and Miso soup

WESTERN PRIMULA LUNCH Zusss>7
AEB

BLTHYHYRAYF (2—F. #5414) BLT sandwich (with soupandsalad) -« -cvoeeiiiiiii ¥2,000

MEE—THL— 2—7. 4541 Wagyu beef curry with rice (with soup and salad)

RREE=TN\VIN=T (=T 5580 KURUESAR) oo ¥2,600

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

FAIAE VITOA—=RT VIl (7. #5354, 15>UES5 A Z4)

Grilled ribeye steak, American beef (with soup, salad, and choice of bread or rice)

A LA CARTE it

Verdant Voyage: The Art of Vegan

HECEDFR FHHRAZ Lot AREH WMRETRUSE HEBAEZ A% - ¥2,800
Yuba and mushroom cooked in pot
SHOFRAOTRL £ FE WEAB BT - ¥1,200
JAPANESE Pureedseasonal vegetables(Soup)
ﬂﬁi FEEBT 3BED AU —2 F /STUT oo ¥1,200
Three kinds of vegetarian sushi (zucchini, turnip and bell pepper)
FRARERY Y T—DHSEAITT TV RRLY SIS i ¥1,600
Avocado and mango salad Shallot dressing
WESTERN ABLALYTDR=T oo ¥1,200
——— Carrotand orange soup
HR VAN CFEBTRD I T — LT T BDBEERUTTY =R ooeeeeeeereeeeeeeieeeeeenens ¥2,400
Layered soybean meat patty and grilled vegetables Teriyaki truffle sauce
BRESS EHEEE TROBEET o ¥1,200
CHINESE Vegetable spring roll / Spinach dumpling / Vegetable yuba roll
P BB LR RIFEDIELR =T o ¥1,800
HE Steamed tea tree mushroom and bamboo mushroom soup
B, TES AR, FHBEOSEEBEDBETIID - oo oeea i ¥2,500

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

Our vegan dishes are prepared in a kitchen that also handles animal products, so trace amounts of cross-contamination may occur. We appreciate your understanding,
T —HUREBIE. ALEERTHMERMORS cd. HBORAQTELEANTIVNET, TTHEIEIL,

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

#15% DY —E 2 EMBEIE TV lEEE T, 15% service charge will be added to your bill.

MEANDORRICED . FIERARHEBICARZIBENTEVET, Menu may change without notice due to circumstances.
KEMICELBTLILEF—DOBHIBERKIE. HONLHRDICERLEIET L, Please inform if you have any food allergies or restrictions in advance.

BMICL TR TRMTERVBROITVET,

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



DESSERT MENU

FTH—rXZa—

CHINESE I &%

DESSERT HICEE TIL—YADZ{ZEE Almond jelly with fruits - ¥860
T FEHK REAHAADIADF VY ZILY Coconut milk with tapioca -« oovvevon. ¥860
ERAE > d—1)> Mango pudding .- .. ¥1,000
RKEE SAF U —RY b Lychee sherbet -« ooovo oo Y760

JAPANESE | f1&

DESSERT BRI T A AT V) =Ly Green teaice CrOam -« -« v v vwe e et ¥800
BEFA I (8- 5) Mochi sweet red bean soup (h0t/cold) -« ovovvvree ¥1,000
v IXIT)> BB BB  caramel pudding and Sakurarice cake. ... oo ¥1,200

WESTERN [ *#&

DESSERT F R =2 CREESE CAKE - oo ¥1,000
Ty IIINA APPLE DI v ¥1,000
ST TR TH = Chef sdessert - v e ¥1,200
TARZY—L (NZF « REORU—« FIOAL—hF) o ¥800
Ice cream (Vanilla, Strawberry or Chocolate)

DRINK MENU .. .-

DRINK 4£E—)L DraftBeer ¥1,300
A E =)L Black Draft BEer -« o v ottt ¥1,300
FZRRIN—=D1) 25 TA> Glass of Sparkling Wine ........oooooviiii i ¥1,600
L=ty s BT V=4 Z3Y - TSV - A—HZvD
MOUTON CADET SAUVIGNON BLANC ORGANIC .o ¥1,200
L=b> s AT V=Ta - A—HZvY
MOUTON CADET ROUGE ORGANIC ... .o .¥1,200

DRINK J—k— (Hotorlce) coffee .¥900
T RXFLwY Espresso Coffee ... e e .¥900
NTTST cafélatte ........ ¥1,000
717 F—_ cappuccino ¥1,000
FA RT A 1CEATOA ettt ¥900
KR (H—=12) Tea(Dareeling) - oveveeeeeeeee et ¥1,000

K ERMBICIFITRTEERN G ENTLET

All prices are inclusive of tax.

X15% DY —E AN EMESE TV EET,

HREANORRICED . REANBTHEBICAZHENTEVET,

XBMICEB VLI E—DHIHEHIE. HONLHERDICHRLEES L,
BMICL>TICRETIRVEROITVET,

MERICEEROB WSS, HETERLTWSERIZEEXTY.

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.



