Served 5.

4 -5.10.2026

LUNCH MENU ...

WESTERN

FR

PRIMULA LUNCH yunssyF BE5>¥)

I T530E—XV—R (B354, Z—F. /X¥ or S RIFE)
Grilled sea bream with French sauce (With salad, today’s soup and choice of bread orrice) ........... ¥2.,400

CHINESE

R

PEKING WEEKLY LUNCH SET MENU  d4m5>7tyh GBBS>F) s6R0E - 555 - 2—7F - B35 - B

BB
XaEH
F R EL
FRTA
FREZE

AR —27 OB WVEFERK Black sweet and sour pork -« -« ooooooooo ¥3,200
BERCEFDKEA Crab meat and scallops with scrambled egg white in Fu-Young style -....... ¥2,800
BELANDF)Y—X Stir-fried shrimp and cuttlefish with chilisauce........................ ¥2,800
SREEROMYID I Stir-fried shredded beefand onion - ... ..ooovvvviiiiiiiii .. ¥2,800
IR MESE Braised tofu and minced beef Chilisauce .. ooooooiiiii ¥2,400

NOODLES / OTHERS s

PHISEE  BEYSHAtEYN (THELR—T, PEXRLNVIRE. EK)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments ... ................ ¥3,000
A RIIRZ A Spicy Szechuan sesame Noodles - - -+ - oot ¥2,000
= VEzE HHEEMTHITEIFE Gomoku fried chow men with starchy sauce -.....oooooioo ¥2,000
B BREFRMEIVER Fried rice with Peking original chilisauce ... . ... ¥2,000

[/MEBEwY ] +500 M

FRICAITZEDTEEY, (—AHIDSH) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM =&
55 1EBAF= SPriNGroll. oo (14 /each) ¥360
AR F BABEERF Pan-fried dumpling -« ovoeeeii e (21@ /2 pieces) ¥600
R GETT BBREIBESS Pork dumpling -« vt (21@ /2 pieces) ¥600
BRI SBEFIFETS Seafood dUMPling ..o oevev i (218 /2 pieces) ¥800
INEEQD INEEEL Steamed minced pork dumpling . ... (21@ /2 pieces) ¥920
XS ICIETINTHEER NS ENTVET, All prices are inclusive of tax.
K1SNDY—EXREMBESE TV EERT, 15% service charge will be added to your bill.
KEANDORKRICED . FHERNBA B EICHBIHEN TEVET, Menu may change without notice due to circumstances.
KEMIELBTLILF —DHEEERRIE. HEHLOHRDICERLEIZE L, Please inform if you have any food allergies or restrictions in advance.

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

KEFRICEHD R WSS, HETHERLTVWSHKIZEEKTT,



Served 5.4. - 5.10.2026
COURSE MENU ...

JAPANESE I I8

\;I)ES:'%,_% EAO MiNi LUNGCHR COUEISE « « vt et ettt e et 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 e e e ¥4.800
Feh = Appetizer — Two kinds of appetizers
BE — @D Hlov—x Sashimi —— Two kinds of sashimi with condiments
BY —— HERLBFROMRIEDOYE Simmered— Simmered octopus and vegetables
w1 N TBER IR Deep fried — Deep fried sweetfish and shrimp Tempra
BE — gk {FOY KET Rice Rice, Pickles, Miso soup
KEF— HRXTUY Dessert —— Matcha pudding
B T HANA LUNCI COUSE et ettt ee 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 e e e e e ¥6,000
NE =R Appetizer— Three kinds of appetizers
BEDD — RBIAL IR Steamed — Steamed egg custard with green soybeans sauce
BE — Z@&ED HLosLW—RA Sashimi—— Two kinds of sashimi with condiments
w0 INEERERIT BEDHOSNBIT TAND Deep fried — Deep fried sweetfish with shiso, shrimp
BE —— BREMFLoRLeR EDEX with rice cracker and asparagus
BE  EDHFE=RED KREH+ Extra Wagyu beef and vegetables Shabu-shabu hot pot
KEF —HRTVY BHHER Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Matcha pudding and green plum simmered in sugar

CHINESE [ H#

jt?‘?‘??)?i:]—l Peking Short Lunch Course

(L.O. 14 : 00)

AR ADUVNZ—T, INETD. XA (ELoh). HER (LLoR). BBE (RIZHHE)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BEUCEEL
[ X> Main]

1. BERE XBER

Please choose from:

| 2. T

KPR — 2 DOIuf WERR & B BROATEO Ly FE

Combination of Black sweet and sour MATSUSAKA
pork & King crab and scallops with scrambled egg
white in Fu-Young style

[#E8k Noodles/ Rice]
1. 20 (REMNER)

Gomoku fried rice

dtmZ>FI1—X

Peking Lunch Course

REDH AEARBEEDY

BRM —— R DDREFE EAMEILT
BEREE —— RETBEOIRY—X
ERIR A R FEKREDERLR—T
N KRBRAR—2 DEZ R &
FERIRER ALIBLEROPEN
HIRRED ——— AEHOTH—b

or

FRFA

BELAADFIY—ARGEREEROMYIDLHDEY
Combination of Stir-fried shrimp and cuttlefish with chili
sauce & Stir-fried shredded beef and onion

‘ AY V4 _k 1© N -
h g 208 (SIEDEDHE)

or

Spring onion soup noodles

Assorted cold seasonal appetizers

Boiled cuttlefish with sesame sauce

Deep fried shrimp with Peking sauce

Steamed pot soup with sea bream and Yuba ball
Stir-flied MATSUSAKA pork ginger flavor

Rice porridge with chicken and vegetables

Today’s dessert

¥ FEEMARICIFTRTEERIEENTULET,
#15% DY —E R EMEIE TVWIZEET,
KAEANDRRICED . FIBRBANEBICHZHENTTVET,

HREMICEZTLILF —DHE2EERRIE. HODLHRDICERLEIZT L,

BICE TSI TIRMTERVERDISVET,
MFRICRHDARWVEE. HETERALTWSERIZEEXTT,

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.



COURSE MENU ...

WESTERN [ *8&

Z>F=_1—R PrimulaMini Lunch Course ... ..

AR 2EREOY

AEDR—T &Ffcld A=A TSRV Z—T (+¥700)

XAV Tayra OTFREDEZEVTETVO
gL 75301—IXV—R
RRE—TNYN—=F
TXYAE JTO—RT)IL (+¥1,700)

N> or 2142

FTH—hk,dJ—b—orfIX

BB 17 BFETOEFIFHHRITT,
Reservation is required by 5:00 p.m. the previous day

5\/323 — A Primula Lunch Course «««««eeeeeeeeien

HANF 3

AHDOZR—F

TAT7TIYVT— IAJILEy—RY—2R
AHODAKIE

BO—X®WI UL ITXARSIYVY—2R
TINTE—I

ST I7XTH—F Od—kE—orkl#H

(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 French sauce
TOKYO beef hamburger steak
Grilled ribeye steak, American beef(+¥1,700)
Bread or rice
Dessert, Coffee or tea

Gazpacho

Today’s soup

Sauteed foie gras with Aigre-doux sauce
Today’s fish

Grilled pork loin with Estragon sauce
Avant dessert

Chef's dessert, Coffee or Tea

¥ EEREARICIFINTHEERDEENTVET,

#15%DH —EZREMESE TVREET,

KAEANDORKRICED . FERABRHEBICHZHZENTIVET,

XKBMICEZTLILE—DHEEFMHKIE. HENCOHBRDICHERLHITET U,
BMICFTUITRBETETRVERBIIVET,

MFRICEHOBVIEE. BETEALTVWSERIZEEKTY,

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 5.11. - 5.17.2026
LUNCH MENU ...

WESTERN [ *8

PRIMULA LUNCH unssy¥ cags>¥)

BO—2XJV)L IRZ—RY—R (454, 2—F. /X> or 51 RfFE)
Grilled pork loin with mustard sauce (With salad, today’s soup and choice of bread orrice). .. ............ ¥2.400

CHINESE hE

PEKING WEEKLY LUNCH SET MENU  st:5>Ftyr GBEBS>F) scain - ik - 2—7 - #5% - A%

BEBEE
XEEH
iSEd Y
M
FREZIE

WPRAR—27 DEAWVERERK Black sweet and sour pork -« ....oooooooiii ¥3,200
BRCEEFDOXEE Crab meat and scallops with scrambled egg white in Fu-Young style ....... ¥2.800
BECEHBHTH OB Stir-fried shrimp and seasonal vegetables salt flavor.................. ¥2,800
FAHROZEEAMIDE Stir-fried beef with black pepper -« ¥2,800
IR MEEE Braised tofu and minced beef Chilisauce . .ooooooiiiii ¥2,400

NOODLES / OTHERS s, #

PR A
LSES ]
BRI ER

BETSAEY N (TAELR—T, REXL/NVZRE. k)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments ..................... ¥3,000
BRI DTZIE Soup noodles with shredded pork and Chinese pickles - .« ¥2,000
BELEFRDTZIL Soup noodles with shrimp and vegetables - ...................oL. ¥2,000
FBEEIDER Seafood fried riCe - v ¥2,000

[Tty k] +500 F
FERICATITZ e TEET, (—ARINSE) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =i

'L [ EBEDZ SPrNG Ol oo (17 Jeach) ¥360
BT BFERF Pan-fried dumpling ... ( 21@ /2 pieces) ¥600
EF YT BXEABESE Pork dumpling - oo oo ( 21@ /2 pieces) ¥600
BEEBETE TBEFBESE Seafood dumpling - ..o ( 2@ /2 pieces) ¥800
INEET INEEEL Steamed minced pork dumpling .- ... ... (21@ /2 pieces) ¥920

XS ICIETINTHER NS ENTVET, All prices are inclusive of tax.

¥15% DY —ERREZMBESTE TV EET, 15% service charge will be added to your bill.

KEANDORKRICED . FHERBD B EICGB5ENTEVET, Menu may change without notice due to circumstances.

KRBMICEBTLILF—DHZEERKIE. HODCDRDICERLEIIEL, Please inform if you have any food allergies or restrictions in advance.

BMICE S TRIRETELLERDITVET, Therice used in the restaurant is domestically produced unless otherwise specified.

XEFRNCE DR WNEE. HETHERLTVWS2EKIZEEKTT,




Served 5.11. - 5.17.2026

COURSE MENU ...

JAPANESE I fi&

IR S =S¥  EdoMiniLunch Course .- oovovnvn...

S —_=

EBE — @b HLovn—=R
BY) —— WEBCLBROREIELYE
B INih CBERIRR

BE @R FOW AU
KEF — HETU>

?E'%r#i_ T T AR AR ——

INE—— =m

BEDLD — RBIAL KEER

BE —— Z8ED HLov—

= NEERERT BEDSNBIT TANTS

(L.O. 14 : 00)

.................................................................. ¥4.800
Appetizer — Two kinds of appetizers
Sashimi —— Two kinds of sashimi with condiments
Simmered— Simmered octopus and vegetables
Deep fried — Deep fried sweetfish and shrimp Tempra
Rice Rice, Pickles, Miso soup
Dessert —— Matcha pudding
................................................................... ¥6,000
Appetizer— Three kinds of appetizers
Steamed — Steamed egg custard with green soybeans sauce

Sashimi—— Two kinds of sashimi with condiments
Deep fried — Deep fried sweetfish with shiso, shrimp

BE — BEMFLoRLe EOHEX with rice cracker and asparagus
BE _ EDHFEFEI=ZBED Rt Extra Wagyu beef and vegetables Shabu-shabu hot pot
KEF —HRT)Y BHEHER Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Matcha pudding and green plum simmered in sugar
CHINESE [ m%
:It:l?'_\a\/a:s::—z Peking SHOrt LUNCH COUISE « « « v v v v v e ettt it e ettt e e et oo e et e e oo e oo oo e oo ¥4 800

HIR. ADUNR—TF NET. XY (ELIR). FER (Lo HWIBE (USHIH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

EBVLLIEELY Please choose from:

[ X2 Main]
1. BEgE XB%ER

| 2 EREBE BWEH

FaBRR— 2 DA WERFK & BREBROXETRO Y izcr‘* BE CFRMEFROIEN

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

white in Fu-Young style
[ 8k Noodles / Rice]
1 HEMER (ARBMER)

Gomoku fried rice

itf‘}‘i?‘/?—l —A Peking Lunch Course

REDH AEARBEEDY

BFE ——— R DDREFE EAMEILT
BERUUR RYEBEDILRY—X

ERIR A R FEREDERLR—T
N ] KRBRAR—2 DEZ R &
FERIRER ALIBCEROPEHS
BHPRREC XEHOTH—b

&FRDOERMBHD Y
‘ Combination of Stir-fried shrimp and seasonal vegetables salt
flavor & Stir-fried beef with black pepper

‘ AY 4 0 N -
Ly 208 (SoIEDEDITEIE)

or Spring onion soup noodles

Assorted cold seasonal appetizers

Boiled cuttlefish with sesame sauce

Deep fried shrimp with Peking sauce

Steamed pot soup with sea bream and Yuba ball
Stir-flied MATSUSAKA pork ginger flavor

Rice porridge with chicken and vegetables

Today’s dessert

X ERMRICITITRNTEERIZTENTUVETD,
¥15% DY —E IR EMEI L TWIZETET,
HEANDIRRICED . FEERRNZBILRZHENTIVET,

KBMIELBTLILF —DHEEERIE. HODLHRDICERLEIIZE L,

BMICE TR TERVERDITVET,
MRS EHDOABVSEE. HETERLTWSEXKIZEEXTT,

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

SVF==—J—X

FIEPR:1=3=y pkci

Primula Mini Lunch Course

AKBDRX—T FlE A=AV TS2X—TF (+¥700)
XA Tavia OTFREDEZBVTIVO
BEO—XJU) IRE—RY—2X
REE—TNYN—=F
FAYAE VTO—RTIL (+¥1,700)

N> orZ 1R

FTH—k, d—kb—or fIX

I 17X TOSERTHHEITY,
Reservation is required by 5:00 p.m. the previous day

5\/9:] — A Primula Lunch Course

HARANF 3
AHOR—T
TATISVT—
AHDRARIE
BOo—z2@s Ui
TNYTE—IL

IAJIRky—RY—2R

IX+ZIYY—2

I T7XTFH—F d—b—orflH

(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 mustard sauce
TOKYO beef hamburger steak
Grilled ribeye steak, American beef(+¥1,700)
Bread or rice
Dessert, Coffee or tea

Gazpacho

Today’s soup

Sauteed foie gras with Aigre-doux sauce
Today’s fish

Grilled pork loin with Estragon sauce
Avant dessert

Chef’s dessert, Coffee or Tea

¥ _FEEMARICIFTRTEERIEENTULET,
#15% DY —ERBREMEIE TVWIEEET,

HREANDRRICED . FIEBRBHBEICRZHBENTETVET,

KBMICLZTLLF—DHZEERKIE. HODLORDICBRALETIE L,
BMICE TITRETERVERDIEVET,

MAFRICREHDBRVEE. HETERALTWSEXRIZEEXTT,

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 5.18 - 5.24.2026
LUNCH MENU ...

WESTERN

R

PRIMULA LUNCH 7unssy¥ B®S>¥)

ATEHAYLY FMRZFTDdYbY—R (52, 2—F. /X or SARTFE)

Sordfish Cutlet with Japanese ravigote sauce

(With salad, today’s soup and choice ofbreadorrice) ... ..o ¥2,400
CHINESE RE
PEKING WEEKLY LUNCH SET MENU stmso5tyt BESYF) smig - s - x—7 - 85 - A%
BR6EIE WPRAR—27 DA WVEFERK Black sweet and sour pork -« ...ooooooooiiii ¥3,200
XAEH ERCEFOXEE Crab meat and scallops with scrambled egg white in Fu-Young style -...... ¥2,800
FrARIREL BEEANDRY ARZ—RIE Stir-fried shrimp and cuttlefish with whole grain mustard - . . . .. ¥2,800
HMELS BRACHFHRFIT FKY—X Deep fried chicken and with Yurin sauce - ...l ¥2,800
MEZE IR METE Braised tofu and minced beef CRili SAUCE - - - <« v vvvnetiaiia e ¥2,400

NOODLES / OTHERS s,

DRI B

BETSACY N (TAELR=T, REXL/NVZRE. k)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - - - -+« oot ¥3,000

R ES HBET R A Shrimpwonton noodles - - -« ..o oo ¥2,000
e SN[ i L REFEDEEMTBEZZISL fried chow mein with beef and vegetables starchy sauce - . ... ....... ¥2,000
EHMW ik EMTF 1 ER Dark soysaucefried rice. ..o ¥2,000

[/hgEStwy k] +500
FERICHI BN TEE T, (—AFIHS5H) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM ua
55 1EA3%F= Springroll. .. ..o (1X& /each) ¥360
BBEERF BBEERF Pan-fried dumpling .- ..o (218 /2 pieces) ¥600
R BREFESE Pork dumpling - oo (21@ /2 pieces) ¥600
BEEBETE BEEIFESE Seafood dumpling ..o (21@ /2 pieces) ¥800
INEER /VBEE Steamed minced pork dumpling . ... (21E /2 pieces) ¥920
¥ _EERIRICITINTEERNEENTUVET, All prices are inclusive of tax.
#15%D Y —EZXREMESETVREET, 15% service charge will be added to your bill.
KEANDRKRICED . FHERBHBERICHZIHEN TIVET, Menu may change without notice due to circumstances.
MEMICLBTLILF —DHEEERIE. HODLHRDICERLETIZE L, Please inform if you have any food allergies or restrictions in advance.

BHICE T SRETERLEROCTVET. Therice used in the restaurantis domestically produced unless otherwise specified.

REFRICEEB OB WE S, HETERALTULWSEKIFEEXRTT,



Served 5.18. - 5.24.2026
COURSE MENU .o o14:00

JAPANESE | f1&

3I)ES:A}:|%'_ EAO Mini LUNCH COUISE « « v ettt ettt ettt et et e e e et e et e e e e e et e e et e e et e e e e e e e e e e e ¥4,8OO
5o b == Appetizer — Two kinds of appetizers
BE — Z8RDh Hlov—K Sashimi —— Two kinds of sashimi with condiments
BY) — HERCHRORETEDLYE Simmered— Simmered octopus and vegetables
2L Nk BB R IR Deep fried — Deep fried sweetfish and shrimp Tempra
BE 1tk FOY KRHT Rice Rice, Pickles, Miso soup
KEF— HRTUY Dessert —— Matcha pudding
TERTE  HAN LUNCR COUSE vttt ettt ettt e e ¥6,000
NE =R Appetizer— Three kinds of appetizers
BmBDOD — RBIRL NEEA Steamed — Steamed egg custard with green soybeans sauce
BE — Z#®Bh HLouw—H Sashimi—— Two kinds of sashimi with condiments
LY N\EEEERGT BEHSNBIT TANT Deep fried — Deep fried sweetfish with shiso, shrimp
BE - BEMFLeILeR EOEHH with rice cracker and asparagus
BE _ EDLDER=\ED KRt Extra Wagyu beef and vegetables Shabu-shabu hot pot

KEF —HFET)Y BEHHEHEER Rice

Three kinds of nigiri sushi / Miso soup

Dessert —— Matcha pudding and green plum simmered in sugar

CHINESE [ A%

jt:?ll_\a\/a:S:j _X Peking ShoOrt LUNCH COUISE « ¢ v v v vt ettt et ettt e ettt e e et aaee oo aaeee o onaan ¥4 800

FISE. 3D UNZ—TF NEE. XY (ZLIR). FER (LLob). HIHE (RUSHH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

EBUVLLIEETL Please choose from:

[ X2 Main]
1. BEglE XB%ER | 2. FRRIREL SHIMEIS

KABRA— 2OV EHK & BRrBROAEEOLYS L3 BRI E— RIS
Combination of Black sweet and sour MATSUSAKA or QBALHFIHFZT BERY—DEYE

pork & King crab and scallops with scrambled egg ‘ Combination of Stir-fried shrimp and cuttlefish with whole
white in Fu-Young style grain mustard & Deep fried chicken and with Yurin sauce
[#E8k Noodles /Rice]
LR (EEYEH) Ly 2 (DRI ED)
Gomoku fried rice or

| Spring onion soup noodles

jt:‘:ﬁ%‘/?] = R PEKING LUNCH COUISE .ottt ¥6,000
REOH AEAEREOE Assorted cold seasonal appetizers
B%E —— MR HDB5E  HPRAIIT Boiled cuttlefish with sesame sauce
= {REUIR BEEBEOILTEY—X Deep fried shrimp with Peking sauce
Rz 4R Y FEEEDA L X— Steamed pot soup with sea bream and Yuba ball
e N WA — o DEZRLEID D Stir-flied MATSUSAKA pork ginger flavor
IESIEER AKLBrEEOTEE Rice porridge with chicken and vegetables
EHBREEC AHOTH—F Today’s dessert
¥ EERMBICITINTHEER DN EENTVET, All prices are inclusive of tax.
#15%DH —EZREMESETVREET, 15% service charge will be added to your bill.
HREANDKRICED . FIBRABHBEICHZIHENTTVET, Menu may change without notice due to circumstances.
HREMICEZTLILF —DHIEERRIE. HEDLHRDICERLEIZT L, Please inform if you have any food allergies or restrictions in advance.

BMICE TSI TIRHUTELVERDISVET,

Therice used in the restaurantis domestically produced unless otherwise specified.
MEFRICRRBOB VSR, HETEALTLV2ERIIEERTT,



COURSE MENU ...

WESTERN [ *8

SJVFI=2—2X

Primula Mini Lunch Course

B 2EREHE

AEDR—T FHlE F2F2T52R—TF (+¥700)

XA Taya OTFREDEBUTTVO
XATCEAYLY HEZTsdvbY—2X
BHRE—TNIN—F
FXRYAE UTO—RF))IL (+¥1,700)

N> orZ142R

FH—r,dJ—b—or fIX

BB 17 BETOSEFIFHHRITY,
Reservation is required by 5:00 p.m. the previous day

T 2F 01— Primula Lunch COUse ««««eemermeeemeeees
HINF 3
AHODR—
74705V 7T— IATILRS—RY—2X
AEOERIE
BO—XARIUIL IX+ZdYY—2R

TIN>TE—I
ST I7XTH—F Od—b—orfI&

(L.O. 14 : 00)

Two kinds of appetizers

Today’s soup or Onion gratin soup (+¥700)

Main dish : Please choose from the main dish
Sordfish Cutlet with Japanese ravigote sauce
TOKYO beef hamburger steak
Grilled ribeye steak, American beef(+¥1,700)

Bread or rice

Dessert, Coffee or tea

Gazpacho

Today’s soup

Sauteed foie gras with Aigre-doux sauce
Today’s fish

Grilled pork loin with Estragon sauce
Avant dessert

Chef's dessert, Coffee or Tea

¥ PRSI INTHEERDEENTVET,

#15%DH —EZREMESETWREET,

KAEANDORKRICED . FHERABRHEBICHBHZENTIVET,

KBMICEZTLILF—DH2HEKIE. HENLOHRDICHBRLEIETL,
BMICE TUITRETEAVERDIIVET,

XFRICEHOBVIEE. BETEALTVWSERIZEEKTY,

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 5.25. - 5.31.2026
LUNCH MENU ...

WESTERN [ *8

PRIMULA LUNCH sunss> 5 cags>F)

HO-TVIL TYIN—=Y—=R (434, Z—F. /S> or T1XLE)
Grilled beef loin with caper sauce (With salad, today’ s soup and choice of bread orrice) -................ ¥2.,400

CHINESE hE

PEKING WEEKLY LUNCH SET MENU #tm5>Ftvb GBESYF) soppg- s - 2—7 - B - (9%
BRI MARRAR— 2 DEAWVERERK Black sweet and sour pork «-...oooooooo ¥3,200
XAER BARACEMEOKXERER Crabmeat and scallops with scrambled egg white in Fu-Young style - ... ... ¥2,800
PRI RIR BELIYYIA—DIYIFR—XY—2R Deep fried shrimp and mango with mayonnaise sauce ... ...... ¥2,800
LGN $ReE—T > OMMYID I Stir-fried shredded beef and green pepper -t ¥2,800
MELE IR FRESE Braised tofu and minced beef Chili SAUCE - -« -« v vvveeeeiieeeaaeeeiia ¥2.400

NOODLES / OTHERS .

RSB  BEYSAty b (DAL= REXL/NVITRE. EKM)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments -« .-« .vvoveeiiaiaaie. .. ¥3,000
5255 EONAVYDEBHTEIX HEZEK Soup noodles with Egyptian spinach and ginger............ ¥2,000
PR R 4 EFDEELRAZIE Hot and sour soup noodles - ..o ¥2,000
2RI ER BEADABFv—/\> Gomoku fried rice with mustard green ... ¥2,000

[/hE&ETtw ~] +500 4
FAERICHT B e TEE T, (—ARINSA) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =

B xBF= SPrNGroll. oo (1& /each) ¥360
AERTF BAIFEERTF Pan-fried dumpling -« ovoeeei e (21@ /2 pieces) ¥600
ER BT BRPIBETE Pork dumpling -« ceveeeene et (21@ /2 pieces) ¥600
TBEE T TBEEIFESTE Seafood dUmMPling - voveeeie (218 /2 pieces) ¥800
g

INEESL /NEEEL Steamed minced pork dumpling . ... ( 21El /2 pieces) ¥920
¥ FERERRICIETINTEERDEENTUVET, All prices are inclusive of tax.

K1I5%D Y —EZXREMESETVREET, 15% service charge will be added to your bill.

HREANDRRICED . FHEABHBERICEZIHENTIVET, Menu may change without notice due to circumstances.
KRBMICEBTLILF—DHBBERkRIE. HODLDRDICERLEIIE L, Please inform if you have any food allergies or restrictions in advance.

BHICE TR SRETEBRVEROCTVET. Therice used in the restaurantis domestically produced unless otherwise specified.

MEFRICEEHO BV E. HETERALTVLWSEKIFEEXRTT,



Served 5.25.-5.31.2026

COURSE MENU ...

JAPANESE | f1&

IR —4E

5o =

BE — RO Hlovn—=
Y —— HERCHFRORETELE
LY Nk EBER TR

BE Ik F0Y KRt
KEF— HwRTI>

TE'%F.%_ Hana Lunch Course -« vvvvvviiiiiiiiniinn..
INE —— =R
BEDD — RBIAL KZEE
BE —— Z8#&B’L »HlLosuv—H
2L RS BEDSNBIT TN
ME - BEMFLeRLeR EDOHX

BE EOHFR=BED Kt
KEF — HRTVY BHEEHER

CHINESE [ H#

RZ>FZ=ZI—X

Edo Mini Lunch Course -« - -vvvovvennnn

Peking Short Lunch Course

(L.O. 14 : 00)

................................................................. ¥4.800
Appetizer — Two kinds of appetizers
Sashimi —— Two kinds of sashimi with condiments
Simmered— Simmered octopus and vegetables
Deep fried — Deep fried sweetfish and shrimp Tempra
Rice Rice, Pickles, Miso soup
Dessert —— Matcha pudding
................................................................. ¥6,000
Appetizer— Three kinds of appetizers
Steamed — Steamed egg custard with green soybeans sauce

Sashimi—— Two kinds of sashimi with condiments

Deep fried — Deep fried sweetfish with shiso, shrimp
with rice cracker and asparagus

Extra Wagyu beef and vegetables Shabu-shabu hot pot
Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Matcha pudding and green plum simmered in sugar

HIR. 3D UONZ—T NET. A1 (ZLoh). FER (Lo HIBE (RISHIH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BBV IV Please choose from:
[ X1> Main]

1. BEhE XBFER

PR — o DI W EFRK & BRI RROKEEO by SR
Combination of Black sweet and sour MATSUSAKA or
pork & King crab and scallops with scrambled egg

white in Fu-Young style

[#E8k Noodles/ Rice]
1. 20k (ABEWER)

Gomoku fried rice

dtmZ>FI1—X

REEH ATBARBEADE

BO%E —— BRI HDB5E BAMAIIT
BEREE —— RETBEOILRY—X
HRIR A R FEREDERLZA—T
EBHE FARR R — O DEZ RIS
FERIRER ALIBEBEROFEN

BHIREL O XEOTH—b

Peking Lunch Course .................

| 2. WHRE EWER

BEELIYIA—OIYAR—XY—2R
&FREE—T>DOMYID DY~

‘ Combination of Deep fried shrimp and mango with
mayonnaise sauce

& Stir-fried shredded beef and green pepper

‘ AY 4 10 N 3
S e (SoIXDRDTEIF)

o‘r Spring onion soup noodles

Assorted cold seasonal appetizers

Boiled cuttlefish with sesame sauce

Deep fried shrimp with Peking sauce

Steamed pot soup with sea bream and Yuba ball
Stir-flied MATSUSAKA pork ginger flavor

Rice porridge with chicken and vegetables

Today’s dessert

X ESRMIRICIETINTHEER NS ENTVET,

¥15% DY —E AR ENMES B TW/EETET,

RAEANDORRICED . RHEBARABHNEBICRZIHBENTIVET,

KBMIZLZTUILF—DH2BERKIE. HONMECDRDICBRLHIZS L,
BICE S TUITRETIAVEREITVETD,

HAFRICEEHOBWEE. HETEALTVWSERIZEEKXTT,

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 ..o wo4:00

WESTERN [ *8

SVFI=2J—R

RN 2 ERAEOE

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

KADR—T Fhld A=F 2T S52YR—F (+¥700)
XAV Tqyra OTFREIDEBUVTIVO
£O0—-XJJIL FynR—vy—2X
RRE—TNYN—F
FXAYAE JTO—XF )L (+¥1,700)

N> or514R

TH—b,d—E—orfI%

HIH 17 BETOERFHFITY,
Reservation is required by 5:00 p.m. the previous day

5\/7‘3 — A Primula Lunch Course

HANF 3
AHOZR—F
TxT7ITIVT—
AHODEAEIE
BOo—zx@JsuiL
TINTE—I

ITAJIRy—RY—2X

IXrZdrVY—2X

STI7ATFHY—F Od—k—orfI&

Two kinds of appetizers
Today’s soup or Onion gratin soup (+¥700)
Main dish : Please choose from the main dish
Grilled beef loin with caper sauce
TOKYO beef hamburger steak
Grilled ribeye steak, American beef(+¥1,700)
Bread or rice
Dessert, Coffee or tea

Gazpacho

Today’s soup

Sauteed foie gras with Aigre-doux sauce
Today’s fish

Grilled pork loin with Estragon sauce
Avant dessert

Chef's dessert, Coffee or Tea

¥ _ESRMIRICIE TN THERANZENTVET,

¥15% DY —E B EMBEI L TVWIEETET,

RAEANDRTICED . REBABHEEICHZHBENCIVET,

KBMIEDTLILF—DH2PEHRIE. HONCOBRDICBRLEIESL,
BHICE S TUITRETEAVERLITVET,

MAFRICEHOBWEE. BETEALTVWSERIZEEKTT,

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 xcus

CHINESE RE HSEREIE XRKRIvUF  Peking Specialty

R — 2T DA WEEEB (RZERLU/SUTR) oo oo —ABi  ¥2,500
Black sweet and sour MATSUSAKA pork with Steamed bread

ZEREMRR—IZEBLEAWEERK.

B—EH 5 10 ABILAERNZV. REESONT Y IDRVERIEZITZEAL
TVWEY,

IRFEU EREMZIBETETHUNZIRSH T BEFNICKLTICANTEL.
EEFICEROBTHIFTVWBDT. BOFIETa—>— SMEhU VLR
BeBRLAVLRITET. FATHBIPERXLNVT. V—Xb,
BEDQBMICCIEEDD, BICIXzERRMEBIFTHETIL,

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. Bfld & TA X =TT

JAPANESE MEB IFMEBELE XXPvUF Hanasanshou Specialty

- AT RGBT N L T —AHI ¥2,500
Marinated Edo-style beef tongue in pot

FERFREZMRIFRI—T T, THIC 3 BELKDERLIFAZ. IFHE
BRIEENR—UCLTB EOEHEHKBIC 3 HEL <KD EAEITAA#F LT, TOT
FHIRRIE, 70 REORERTRRORRICE SLBDLIKE T, BRHO 2 55 This picture is only an image. BIfRIE2TA A=Y TF
CRISCZEFEALEE. FEBICERBEMRTY,
BAREOBRA LDV B HTE. FIREHAT 3 BT TKISEL. BHROE
LrE5ISHLE. I5IC 1 BT TAz@BL., BEZMX TESZ—FH =6
Ao COHACIRKMEZHEAGHEZ LT, AKRENTEADH BHEHOVHNE
REINTWET, FALHIL. THOFREZI AT, LEAEKEHRICEE
LENDWKIEZHETIOLET, RTILBESTIZOMMT LEAL—R%E.
P ETITHERESTET L,

*
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 FEB  J5vRU— FULS ZRYvUF  Primula Specialty

RRE—JERTAVDI)T7—2a~T T TILXoao~ i —ABT ¥2,500

Braised TOKYO beef with red wine -Boeuf Bourguignon-
[ CREFETIZ 20 9~ 30 FIFCHNDFE T, Please allow 20 to 30 minutes before serving.

DOTDTULSTIE NIN—FRZT7—F, BAARENREATZELT
WELTeo BN FRICRELIET YT ITLEFZaVIE. TV RDERDH,
TNIA—Za A DOEHENGBEIRIEBET, K7V EFEIZFRAORRAAHTY,
SEIO—RICIZER 60 BLNMRBLAVWSDARITEM. RRE—TZERIC
FER. J7CHKAMDLD, ROV EDOEMEDHRETY, 3 HEL><KD L
HehF TREFIORER. BBRRSY /ICTAHEDZALAHZ T,
BEBTRELUHLLWRZAZRELTVEY, GREEFIBRELLETVLA
SORKEIEZ. EOTHEEIZT 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.

This picture is only an image. Bfjl3£TA X =TT

¥ _EERIRICITINTEERNEENTUVET, All prices are inclusive of tax.

#15%D Y —EZXREMESETVREET, 15% service charge will be added to your bill.

KEANDRRICED . FHERBHBERICHZIHENCIVET, Menu may change without notice due to circumstances.

KRBMICEBTLILF—DHBZBE/RKRIE. HODLDRDICERLEIIEL, Please inform if you have any food allergies or restrictions in advance.
BFICE T SRETEBRLVEROCTVET, Therice used in the restaurantis domestically produced unless otherwise specified.

REFRICEEBHO B VWS, HETERALTLWSEKIFEEXRTT,



RECOMMENDED RICE BOWLS ..o

5)?5&)@' ?53_3_&5/3\0 Recommended Rice Bowls for lunch

This picture is only an image. Bf&IZ2TA X —TF

This picture is only an image. BfRIZ2TA X =Y TT

This picture is only an image. BEIf& 32 TA X —2 TF

CHINESE hE

/3\7'3‘011
(R—=T . HBEM)

Braised shark’s fin rice bowl
with soup and pickles

JAPANESE [ fI&

RESBE
(N, TR BEOW)

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

................................ ¥3,800
WESTERN HB
ERE—T 7 —FH#

(Z—=7. H341)

TOKYO beef rice bowl

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

X ERMBICITINTHER N EEFNTVET,

X15%DH—E R EMES BTV RETET,

MRAEANDRRICED . REBRBHEBICRZBENTEVET,

KEMICEZTLILF—DHE2EERIE. HODCHRDICBRELEIZE L,
BMICE S TRICRETILVERDIETVET,

HAFRICEEH DB WSS, BETEBLTVWSERIZEEXRTT,

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.



LUNCH MENU ..--.-

JAPANESE
MEe

WESTERN
*B

HANASANSHOU LUNCH wmw#ss>F

7‘5%9{% Shrimp Tempura rice BOW | s oo v

T FEOY) Rt
Small appetizer, Pickles, and Miso soup

BEMY T T BESEPE kuroce Wagyu beef sukiyakiset..................ol

T 54 EE BEMGTIHE MR TS0 Rt

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

PRIMULA LUNCH Z7uns3v7

BLTH>RAYF (=7, #541F) BLT sandwich (with soup and salad) - .- .- .. ...

MFE—THL — (2—F. %544 Wagyu beef curry with rice (with soup and salad)

HREE—JTN\YIN—Y (Z—F. 454, NOUISARMA) oo

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

A LA CARTE 55t

JAPANESE
Gilh=

WESTERN
B

CHINESE
R

Verdant Voyage: The Art of Vegan

ARCEDTH FHHERAR Lot KERHM LRERUSE #ME #K B ax
Yuba and mushroom cooked in pot

SHIOFREORL £% Sk WEARE MF .

Pureed seasonal vegetables(Soup)

EEEETI 3TEED AE—2 FE INTUT oo

Three kinds of vegetarian sushi (zucchini, turnip and bell pepper)

TRAREYYA—DHSHAHIT TIvAYrRLYS YIS i

Avocado and mango salad Shallot dressing
ABEALYDDRA=T i
Carrot and orange soup

BREAS FEEEE BHEOBESES .
Vegetable spring roll / Spinach dumpling / Vegetable yuba roll

B S TN=R e 52k 5= 10 - D Sy A
Steamed tea tree mushroom and bamboo mushroom soup

M. TS A8y FHEEDSELETDBTTMN®D oo

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 —AVEERE. BCEBRNTEMERMBIRS 2. MEBOBADTREMNTTVET, TTHEIIEI W,

X _ESRMARICIEINTHERNZENTVET, All prices are inclusive of tax.
X1S%DHY—EZXREMBESE TWREET, 15% service charge will be added to your bill.

KEANDRKRICED . FEERBH B EICHBI5EN TEVET,
KMEMILETLILF —DHEEERIE. HODLHRDICERLEIIZEL,
BMICSSTITRETIAVERDIIVET,

RIS H DB WSS, BETEALTVWSERIZEERTY,

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.



DESSERT MENU 5o

CHINESE R

DESSERT BICEE TIL—=YADEIZEE Almond jelly with fruits - .« vveveeeeeeieai.. ¥860
HPFEEK REAAADIAF WY I )L Coconut milkwith tapioca -« vooveon. ¥860
CRME T =1 Mango pUAdIng « -+« veeee e ¥1,000
FRKEE TAF U —RYE Lychee sherbet -« .veveiiiiiii Y760

JAPANESE M

DESSERT R T A R —Ls Green teaice Cream - - oo ¥800
AEFATL) G8-%) Mochisweet red bean soup (hot/cold) -« -« wvvveveeeiiaeieaani.. ¥1,000
BRI EMEER HIX Matcha pudding and green plum simmered insugar - - - . - .- ¥1,200

WESTERN FR

DESSERT TR T 3 ChEESE CAKE - - -« ettt e e ¥1,000
7 TILINA APPLE DI - oo ¥1,000
FARI)—=L (N=F - 2bARU—« F3dL—bk) ... ¥800

Ice cream (Vanilla, Strawberry or Chocolate)

DRINK MENU «.ou=a

DRINK Et‘—}l/ Draft BRI - o v oo e e ¥l,300
%EEE\—)L Black Draft Beer - - oo ¥1,3OO
TZRXRIN=D1)>2T T4 Glass of SparklingWine «......coooooiiiiiiiiii ¥1,600
L—b> s AT V=04 Z3Y « TI> - F—HZwY
MOUTON CADET SAUVIGNON BLANC ORGANIC -+ oo ¥1,200
L=y AT L= a « A—HZvD
MOUTON CADET ROUGE ORGANIC . ... o ¥1,200

DRINK TO—bE— (HOt OrlCe) Coffee. .. . wmmm ¥900
IXjI/“ Vi Espresso Coffee - o ¥900
JI T T T Cafblatte - oo ¥l’OOO
7379:—/ CapPUCCIND - -« o e ¥l’OOO
7’(17_‘»]’— 1A T -+ -+ vttt e ¥900
FIZ (H—T12) Tea(Darjeeling) - o.vvevvne e ¥1,000

X ESRMMIEICIETINTHEHER NS ENTVET, All prices are inclusive of tax.

X15% DY —EZXREMESE TWEEET, 15% service charge will be added to your bill.

KEANDKRICED . FHERBH B EICLBIH5ED TEVET, Menu may change without notice due to circumstances.

HBMICLZTUILF—DH2EFHFKIE. HEHLCDHRDICERLEIEI0, Please inform if you have any food allergies or restrictions in advance.

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

MFRICEEHDBWEE. HETERALTVSERIZEEKRTY,



