Served 7.13 - 7.19.2026
LUNCH MENU ...

WESTERN

R

PRIMULA LUNCH 7unssy¥ B®S>¥)

TV FTOTINYY 7T (BS54, Z—F. /N> or S0 ZfFE)

Grilled sea bream in acqua pazza style (With salad, today’s soup and choice of bread orrice)......... ¥2,400

CHINESE RE

PEKING WEEKLY LUNCH SET MENU #5525 tuk GBESSF) s - siss - <o« 5552 - 285
EFRE I WPRAR—27 DA WVEFERK Black sweet and sour pork -« ...ooooooooiiii ¥3,200
XRER ERCEFDOXEE 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
HINETS BRCHRIGIT FKY—X Deep fried chicken and vegetable with Yurin sauce ............... ¥2,800
MEZE IR FETE Braised tofu and minced beef Chili SAUCE -« -+« v vvveee ¥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 REFEDEENTHEZZISL fried chow mein with beef and vegetables starchy sauce - ... ........ ¥2,000
EHMW ik EMTF ER Dark soysaucefried rice. .- o oo ¥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 TBEEIFESE 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 7.13. - 7.19.2026
COURSE MENU .o o14:00

JAPANESE | f1&

5Iﬁs:%r.%_ e o X E T I IR el o T O Y 1 Y < NS ¥4,800
wM — IR Appetizer — Two kinds of appetizers
BE — RO HLouv—= Sashimi —— Two kinds of sashimi with condiments
=7 BhhE CHROMETGOE Simmered-— Eelrolled with Japanese radish and simmered vegetables
= INFEBEXRRRE Deep fried — Conger eel and shrimp Tempra
BE — gk T Kbt Rice Rice, Pickles, Miso soup
KEF— I—TILETUY Dessert —— Yogurt pudding
?E'%r%_ HANA LUNCH COUISE « v v v v et e e e e e e e ¥6,000
INEK == Appetizer— Three kinds of appetizers
BEDHD — RBIAL Steamed - Steamed egg custard
BE — Z8#®D HlLonw—=H Sashimi—— Two kinds of sashimi with condiments
LY @BlamT LLeS Deep fried — Deep-fried pike conger
BE —— BEEMFLeRLeR EDEHFH with plum flavor and shishito pepper
B8 EhHETSERD KT Extra Wagyu beef and vegetables Shabu-shabu hot pot
KEF —— J—HILLFUY TIL—YEYD Rice Three kinds of nigiri sushi / Miso soup
Dessert _ Yogurt pudding and fruit kuzukiri

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

KABRAR— 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
[#8% Noodles / Rice] & Deep fried chicken and vegetable with Yurin sauce
LB (EELEH) Ly 2 (DRI ED)
Gomoku fried rice or

| Spring onion soup noodles

jt:‘:ﬁ%‘/}: — A Peking Lunch Course

.................................................................................................................. ¥6,000
REmBt 4 TEAFEBREDE Assorted cold seasonal appetizers
XORIER —— FRBEBLAVF—ZD X0 EL® Stir-fried scampi and zucchini with XO sauce
e —— ABAOBkRERI—F Hot and sour soup with white fish
b 3=V INFEAREOSESE | W/ \rEa#sE  Conger eel and perilla leaf spring roll / Chinese barbecue pork pie
s — AEROBAR Braised beef cheek with soy sauce
g ER FY—TDIER Fried rice with olive
KD —— AKBOTFH—k 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 .o oo

WESTERN [ *8

5‘/7‘5:] — A Primula Mini Lunch Course «........

HiX2E@BEREDLYE
KBDR—T Fhld A=AV ISRV R—TF (+¥700)
XAV Tayra OFREIDEBRVTETVO
IV TOTINYFEILT
HRE—TNIN—=Y
FAVAE VTO—XT)IL (+¥1,700)
N> or 714X
FH—r, d—b—orfIX

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

5\/9:] — A Primula Lunch COUrSe ««««vvveereereeeenn.

NTREAYN—Z2

AHDOR—T
YHIOIDy MRS
AHOENIE

BHHATVIL YREZ—KRY—2X
TNYTE—IL

I I7RXAFHY—F d—k—orfI&X

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

Grilled sea bream in acqua pazza style
TOKYO beef hamburger steak

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

Pate de campagne

Today’s soup

B aked turban shellin a cocotte

Today’s fish

Grilled chicken thigh with mustard source
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 7.20. - 7.26.2026
LUNCH MENU -.-.

WESTERN [ *8

PRIMULA LUNCH sunss> 5 cags>F)

O-XRTVIL HAFKEHNZ— (454, 2—F. /X or SAZFEF)
Grilled beef loin with moromi soy sauce butter
(With salad, today’ s soup and choice of bread orrice) ... ... .o ¥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 > OMYID I Stir-fried shredded beef and green pepper -+t ¥2,800
MELE IR FRESE Braised tofu and minced beef Chili SAUCE - -« -« v vvveereeieeeaaeeeiiae ¥2.400

NOODLES / OTHERS .

PRGBS BEY Aty (TAEBELR—T BEXKL/N TR, EEKA)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments « ..« .ooviiiii ... ¥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 -« ovoeeieia e (21@ /2 pieces) ¥600
ER BT BRPIBETE Pork dumpling -« ceveeeene et (21@ /2 pieces) ¥600
SBEEIFEST FBEEBESE Seafood dUmpling -« vevevne e (218 /2 pieces) ¥800
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 7.20. - 7.26.2026

COURSE MENU ..o woa:on

JAPANESE I &

\;I)ES:%}-%_ EAO Mini LUNGCHR COUISE « - v ettt ettt e e et e e 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 ¥4,800
S = Appetizer — Two kinds of appetizers
BE — @D Hloun——= Sashimi —— Two kinds of sashimi with condiments
b=t/ BB CHROMETEOE Simmered— Eelrolled with Japanese radish and simmered vegetables
w1 INFEBEXRIBE Deep fried — Conger eel and shrimp Tempra
BE — f{fk {FOY KET Rice Rice, Pickles, Miso soup
KEF— =TT Dessert —— Yogurt pudding
Tt:%ﬁ L 8 =T LU Lol 2T 8 N0 o = ¥6,000
NE— == Appetizer— Three kinds of appetizers
BWEDOD — RKBiEL Steamed —— Steamed egg custard
BE — Z8&ED HLoLW—RA Sashimi—— Two kinds of sashimi with condiments
L) BiEEmT LLES Deep fried — Deep-fried pike conger
BE —— REMFLeRLeR EDEHX with plum flavor and shishito pepper
Bx BOETI=ERED HREH Extra Wagyu beef and vegetables Shabu-shabu hot pot
KEF — J—HILLFUY TIL—VYEYD Rice Three kinds of nigiri sushi / Miso soup
Dessert __ Yogurt pudding and fruit kuzukiri
CHINESE [ /%
jl:,,_?_\i\/a:s:.:l _'Z Peking Short LUNCh COUISE « - v v vvmie it ¥4,800

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 | 2.00REB BRFR

WBRA— OV EFK & BRr BROATE Oty R ey d—ovax—2v—2
Combination of Black sweet and sour MATSUSAKA or &FREE—TVOMETIDM DY~

pork & King crab and scallops with scrambled egg ‘ Combination of Deep fried shrimp and mango with
white in Fu-Young style mayonnaise sauce
& Stir-fried shredded beef and green pepper
[ #fk Noodles/ Rice]
L HHREE (BEYK) Ly 2 (DB E)
Gomoku fried rice o‘r Spring onion soup noodles
jl:f?fﬁ\/?] TR PEKING LUNCR COUISE 1ottt ¥6,000
REDBt 4 TEAFBEDE Assorted cold seasonal appetizers
XORIB —— FRBELAVyF—Z=0D X0 £ Stir-fried scampi and zucchini with XO sauce
EEE —— ABRAOBKERI—F Hot and sour soup with white fish
R 250 INFEREDSE | X/ rEaamgs  Conger eeland perilla leaf spring roll / Chinese barbecue pork pie
A L=t o HHER DEIAH Braised beef cheek with soy sauce
HE R F1)—T DIER Fried rice with olive
EHIREL D AADTFH—~ Today’s dessert
X EEMAEICIT IR TEERD S ENTVET, All prices are inclusive of tax.
X15%DY —EXREMBEIE TWEEET, 15% service charge will be added to your bill.
KEANDRKRICED . BHERBH B EILLBI5EN T EVET, Menu may change without notice due to circumstances.
KEMIELBTLILE —DHEEERIE. HODLDHRDICERLETIZE L, Please inform if you have any food allergies or restrictions in advance.

BMCE S TUITRETERVEREISVET,
MRS EHDOBWSE, HETHERLTVWSEXKIGZEEKXTT,

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



COURSE MENU ..o wo4:00

WESTERN [ *8

5\/7‘523 — A Primula Mini Lunch Course

A2 B@REOE Two kinds of appetizers
REBOR—T £l AZATZRR—TF (+¥700) Today’s soup or Onion gratin soup (+¥700)

X1 Tqvia OTFREIDEZBVTIVO
FO—-XTJIL HAHEH/NZ—
RRERE—TNIN—=F
FAUAE VTO—RF VIl (+¥1,700)

N> or 4R

FTH—r, d—EbE—orfIX

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

Z>F—R  Primula Lunch Course .. .......

NTRAVYN—Z=12

AEHODR—F
HHITOIOyY MEEE
AHODARIE

BHEDATVIL TXRR—KY—2X
TNYTE—=IL

S T7XATH—F Od—b—orkIH

Main dish : Please choose from the main dish
Grilled beef loin with moromi soy sauce butter
TOKYO beef hamburger steak
Grilled ribeye steak, American beef(+¥1,700)

Bread or rice

Dessert, Coffee or tea

Pate de campagne

Today’s soup

B aked turban shellin a cocotte

Today’s fish

Grilled chicken thigh with mustard source
Avant dessert

Chef's dessert, Coffee or Tea

X ERMRICITTRNTEERPZENTUVETD,
¥15% DY —ERBEMBETE TVWEEET,
KAEANDRRICED . FIBABRNEBICRZHENTTVET,

KBMICLZTLILF—DHZEERIE. HONLCDRDICBRLEIEE

BICE TS TIRETERVAERDBISVET,
MEFRICEREHDOARWVEE. HETERLTVWSEXKIZEEXTT,

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

Menu may change without notice due to circumstances.

Lo Please inform if you have any food allergies or restrictions in advance.

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



Served 7.

27 -8.2.2026

LUNCH MENU ...

WESTERN

FR

PRIMULA LUNCH yunssyF BE5>¥)

XATERILY TYNV—=R (58, 2—F. /X or S RFEF)
Swordfish cutlet with tomato 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
FREZIE

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

NOODLES / OTHERS s

PHISOEE  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 FHHEEMTHZITEIFE Gomoku fried chow men with starchy sauce -.....oooooi ¥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 -« ovoeoeiia e (21@ /2 pieces) ¥600
R GETT BBREIBESS Pork dumpling -« vt (21@ /2 pieces) ¥600
BRI FBEFIFETS Seafood dUmPling ..o oevevi e (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 7.27. - 8.2.2026
COURSE MENU --io o14:00

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
S -} Appetizer — Two kinds of appetizers
BE — @D Hlov—x Sashimi —— Two kinds of sashimi with condiments
b=t/ s rFEOmETEhE Simmered— Eel rolled with Japanese radish and simmered vegetables
w1 NFEBEXRRRE Deep fried — Conger eel and shrimp Tempra
BE — gk {FOY KET Rice Rice, Pickles, Miso soup
KEF—I3A—JILETIY Dessert —— Yogurt pudding
TE,%F,—H; R RO N ¥6,000
NE—— =R Appetizer— Three kinds of appetizers
BEHD — FHKBiEAL Steamed — Steamed egg custard
BE — Z@&ED HLosLW—RA Sashimi—— Two kinds of sashimi with condiments
54 BiEEmlT LLES Deep fried — Deep-fried pike conger
BE —— BREMFLoRLeR EDEX with plum flavor and shishito pepper
Bx BOEEI=EERD HREH Extra Wagyu beef and vegetables Shabu-shabu hot pot
KEF — J—HILFUY TIL—VEHD Rice Three kinds of nigiri sushi / Miso soup
Dessert __ Yogurt pudding and fruit kuzukiri
CHINESE [ m%
jtﬁ%y}i:]—z Peking SHOrt LUNCH COUISE « « ¢ v v v v vt ettt et ettt e ettt e e et oo oo e e oee e oo e ¥4,800

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

BV T Please choose from:

[ X> Main]
1. BRgRE XHER | 2. THHREL ER4A

MR- DAV BEER & B EROREEO Y B Ry hOFUV—-2LFREEROMIIDL DOty
Combination of Black sweet and sour MATSUSAKA or Combination of Stir-fried shrimp and cuttlefish with chili
pork & King crab and scallops with scrambled egg ‘ sauce & Stir-fried shredded beef and onion

white in Fu-Young style

[#E8k Noodles/ Rice]

LHEMER (AEYER) N 71 ;g 2 (EoIEDROHER)
Gomoku fried rice O‘r Spring onion soup noodles
jtf‘}‘f?‘/?—l = R PEKING LUNCH COUISE wvuttiasieatiessaseseatassessssseseessssessseesesees e ssess st s s ees et e s b s et e et b st es s s ¥6,000
RE OB ATESFBREDE Assorted cold seasonal appetizers
XORIR — FRBBLXYF—Z0D X0 EMN® Stir-fried scampi and zucchini with XO sauce
EEaE —— BBAOBKEKRI— Hot and sour soup with white fish
VIR U0 INFEAREDOEE | NG/ rEEAE  Conger eel and perilla leaf spring roll / Chinese barbecue pork pie
e = HIERDEAH Braised beef cheek with soy sauce
T AR F)—T DR Fried rice with olive
EHBREL O AHDTH—k Today’s dessert
¥ EERMBICITINTEER DN EENTVET, All prices are inclusive of tax.
#15%DH —EZREMESETWREET, 15% service charge will be added to your bill.
HREANDKRICED . FIBRABH BEICHZIHENTEVET, Menu may change without notice due to circumstances.
HREMICEZTLILF —DHE2EERRIE. HODLHRDICERLEIZT L, Please inform if you have any food allergies or restrictions in advance.
BHICE TR TRETIBRLVERO TV, Therice used in the restaurantis domestically produced unless otherwise specified.

MFRICRHDARWVEE. HETERALTWSERIZEEXTT,



COURSE MENU .o wo4:00

WESTERN [ *8&

Z>F=_1—2R  Pprimula Mini Lunch Course ...

AR 2EREOY

AEDR—T &Ffcld A=A TSRV Z—T (+¥700)

XAV Taya OFREDEBRVTETVO
XADXAHYLY TyhHV—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 «««««eeeeeeennn

NTRAVN—Z12

AEHDZX—T

HHIOIdyw MES
AHODAKIE

BHDHATVIL YRA—RY—2X
TNTE—=I

ST I7XTH—F Od—kE—orkl#H

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

Pate de campagne

Today’s soup

Baked turban shellin a cocotte

Today’s fish

Grilled chicken thigh with mustard source
Avant dessert

Chef's dessert, Coffee or Tea

¥ FEEMARICIFTRTEERDIEENTULET,
#15% DY —E R EMBEIE TVWIEEET,
KAEANDRRICED . FIBRBANEBICHZHENTTVET,

HREMCELBTLILF —DHEZEERRIE. HODLHRDICERLEIZT L,

BMICL O TUITRBETEAVERDIIVET,
MFRICREHDBRVEE. 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.



SPECIALTY e

CHINESE RE HEREIE XRKRIvUF  Peking Specialty

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

ZEREMRR—IZEBLlEAVRERK,

B—EH 5 10 ABILAERNZV. REESONTYIDNRVERIEEITZEAL
TVWEY,

3RAU EREMZIBETETHUNZIRSH T BEFICELUTICANTEL.
EEFICEROATHIFTVWBDOT, BOFIETa—>— SMEAhV VLR
BaBRLAWLRITET. FATHBIPERXLNVT. V—Xb,
BEDBMICIIEDD, BICIXzERRMAEBIFTHETIL,

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

FHERFREZMRIFRI—T T, THIC 3 BELKDERLIFAZ. IFHE
BRIEENR—UCLTB EOEHEHKBIC 3 HEL <KD EAEITAA#F L. TOT
FHIRBIE, 70 REORERTRRORRICE SLBDLIKE T, BRHO 2 515 This picture is only an image. BIfRIE2TA A=Y TF
CRISCZEFEALE. FBICERBERTY,
BAREOBRA LDV B HTE. FIREHAT 3 BT TKISEL. BHROE
LrE5|SHLE. I5IC 1 BT TAZzBL., BEZMX TESZ—FHTZ6E
A, COHACIRKMEZHEAGHEDZ LT, AKRENTRERADH BHEHVHNE
REINTWET, FALHIL. THOFREZE AT, LEAREKEHRICEE
LENDWKIEZHETIOLET. FTILBESTIIOMMT LEAL—R%ZE.
D 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.
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RRE—JERTAVDI)T7—2a~T I TILXoao~ i —ABI ¥2,500

Braised TOKYO beef with red wine -Boeuf Bourguignon-
[ CREFETIZ 20 9~ 30 FIFCHNDFE 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, 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.
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¥ _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.
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RECOMMENDED RICE BOWLS .o

5)7‘5&)@' ?53_3_&)/3\0 Recommended Rice Bowls for lunch
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Braised shark’s fin rice bowl
with soup and pickles

JAPANESE [ #I&

RESBE
(N, TRt BEOW)

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

................................ ¥3,800
WESTERN HB
ERE—T X7 —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.
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A special selection of beloved RIHGA Royal Hotel dishes is now available at The Dining, Shiba Park Hotel.
From the signature Seafood Pilaf to Seafood Doria and Royal Hotel Special Beef Curry, enjoy the refined and comforting flavors

that have been cherished for generations.

BOEORZTIEYSH

Green Tea Flavored Buckwheat Noodles and Seafood Salad

.................................................... ¥2,600
=T =KUY #3582, 2—71E)

Seafood Doria (With salad, today’s soup)
.................................................... ¥2,600

OV ILRT )L 458
E—ThHL— w54, 2—74=)

Royal Hotel Special Beef Curry (With salad, today’s soup)

O VILRT IS

E—TJAL—withFJJILRAT—F (454, 2—7d)

Royal Hotel Special Beef Curry with Grilled Steak

(With salad, today’s soup)

X EERMIRICIETINTEER NS ENTVET,

¥15% DY —E IR ZMETE TW/ZEET,

RAEANORRICED . RHEBRABNEBICRZHBENTIVET,

KBMIZLZTUILF—DH2EEEKIE. HONLCDHRDICBRLHTIZS L,
BMICF S TUICRETERVERDIIVET,

HAFRICEEHOBWEE. HETEALTVWSERIIEEKXTT,

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.
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FB

HANASANSHOU LUNCH wmwwms>+

5’@%9{% ShFMP T@MPUIa FICEe DOW| covrriieris et ¥2.600

S FOY) KR
Small appetizer, Pickles, and Miso soup

BEEMHF 9 TS HEAE kuroce Wagyu beef sukiyakiset ... ..ooooviiii ¥3,400

Fft 54 EE BENFIIHRT Hk S0 KT
Small appetizer, Salad, Sashimi, Kuroge wagyu sukiyaki, Rice, Pickles, and Miso soup

PRIMULA LUNCH Zunssyv¥

BLTH>RAwF (R—F. #541) BLT sandwich (with soup and salad) -+« vvoveevevenenn... ¥2,000
OV ILRT LS

E—T7hHL— w54, z—7f) Royal Hotel Special Beef Curry (With salad, today’s soup) ... ... ¥2,500
HRE—TN\YIN=T (2—=T. 454, KURETARM) ¥2,800

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

A LA CARTE v

JAPANESE
MR

WESTERN
B

CHINESE
i

Verdant Voyage: The Art of Vegan

HRETDFH FEMFRAZ Lo KEEM LRERUSE E BRK R A% - - ¥2,800
Yuba and mushroom cooked in pot

SHOBTEEOTL 5 S BWEAE T oo ¥1,200
Pureed seasonal vegetables(Soup)

BEEET] 3TERED AU —2 B INTUT o ¥1,200

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

7R bt?y:_@ﬂ-ﬁﬁ{iﬁ—c I‘\/‘\"D‘yl‘l‘l/“/”\/\/Q .................................. ¥l,600
Avocado and mango salad Shallot dressing
ABEALY DDA oo ¥1,200

Carrot and orange soup

BEEST EEEESE BEOEBEET ¥1,200
Vegetable spring roll / Spinach dumpling / Vegetable yuba roll

R XA EDIER LR = - oot e ¥1,800
Steamed tea tree mushroom and bamboo mushroom soup

BIE. 69125 FEREDSEETEDBIIDD - oo ¥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 —AVEERIE. BALEERNTEHMERMBIRS o, MEORADAREENCTVET, TTEILETL,

¥ _ESRMRICIEINTHERNEENTUVET, All prices are inclusive of tax.
K1S%DHY—EZXREMESETWREEFT, 15% service charge will be added to your bill.

KAEANDRKTICED . BEBRBHEBICHBZIZENCETVET, Menu may change without notice due to circumstances.
KBMICEZTLILF—DHZEERKIE. HONCOBRDICHBHRLEIIZE L, Please inform if you have any food allergies or restrictions in advance.

BMICE ST CTRETIAVERDITVET,

RIS lINCREOVANRE TN

Therice used in the restaurant is domestically produced unless otherwise specified.
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DESSERT MENU s i-am

CHINESE thiE

DESSERT HICER TIL—YADZTEIZEE Almond jelly with fruits - ... oooveeeeeei ¥860
i Sarizp N AEAAADIAFTYYZILY Coconut milk with tapioca -« ooonnnnn. ¥860
CERME T T—T U Mango pudding - -« oveoeeeee e ¥1,000
A KR SAF T —RY R Lychee sherbet -« voverneii i Y760

JAPANESE Me

DESSERT HE{*-I-ST*{Z?U — /N Green teaiCe CrEAM « -« v v e e et e ¥800
BHEEFATL) GE- %) Mochisweet red bean soup (hot/cold) « -« vveeeenmireeeiineaannn. ¥1,000
A—JILET)Y TIL—YBYID HEX Yogurt pudding and fruit kuzukiri - - .- .......... ¥1,200

WESTERN FE

DESSERT ?-X’T-# Cheesecake - . oo ¥l,000
Ty TILINA APPLE DI + e ¥1,000
TARG) =L (NZF « AARU =« F3aL—hk) . ¥800

Ice cream (Vanilla, Strawberry or Chocolate)

DRINK MENU ou-an

DRINK /_—-Et:—)l/ Draft Beer o v oo ¥l,300
%Et\—)b Black Draft Beer - ... ¥l,300
GSXZIN=D1)> T4 Glass of Sparkling Wine -« .o..voevveevaiiiiiiiiai.. ¥1,600
L=t A7 V=T 23> - TSV « A—HZWY
MOUTON CADET SAUVIGNON BLANC ORGANIC . oo ¥1,200
L=k« HF - =1« F—Hzw s
MOUTON CADET ROUGE ORGANIC . ... ¥1,200

DRINK O—k— (Hotorlce) Coffee. . .....oooo ¥900
T AT LYY ESPresso COffee ..o ¥900
I DT Cafélatte -« oottt et ¥1,000
FI T T CappucCineg -« .o ¥1,000
7’]’27__»(— IR T - v o e et e ¥900
FIF (A—1)2) Tea(Darjeeling) - .o ¥1,000

¥ FERMARICIFTRNTEERDEENTUVET, All prices are inclusive of tax.

#15%DHY—EZXREMESE TV REET, 15% service charge will be added to your bill.

KAEANDRKTICED . BEBABHEBICHBZIZENTTVET, Menu may change without notice due to circumstances.

KBMICEZTLILF—DH2HERKIE. HONLUOBRDICBHRLEIIZE L, Please inform if you have any food allergies or restrictions in advance.

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