Served 8.10 - 8.16.2026
LUNCH MENU -5

WESTERN [ *8

PRIMULA LUNCH 7unssy7 BES>¥)

AZFDTIIL FELYAIENIY IV =R (BS54, Z—F. /N> or S+ RFE)
Grilled sea bass with balsamic vinegar sauce and ratatouille
(With salad, today’s soup and choice of breadorrice) ... ... ¥2.,400

CHINESE hE

PEKING WEEKLY LUNCH SET MENU #tm:5>Ftvh BBS>F) simig - 5 - 2—7 - 85 - 695K

2EE5E WPRAR—27 OEAWVEFERK Black sweet and sour pork - .oooooooi ¥3,200
XAER BRCEFOKEE Crab meat and scallops with scrambled egg white in Fu-Young style -...... ¥2,800
FTARREL BELANDRYARZ—RIDE Stir-fried shrimp and cuttlefish with whole grain mustard - - . . . . ¥2,800
SHINETS BARACHXRIFZIT BBV —ZX Deep fried chicken and vegetable with Yurin sauce ............... ¥2,800
MEZE IR FRETE Braised tofu and minced beef Chili SAUCE . v v v veveei ¥2,400

NOODLES / OTHERS s,

HiREE BEYSHtyh (TAELX—T, REXRLNCTRE. FEKA)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - - - -+« o oot ¥3,000
RERME SBET A A SHAMPWONTONNOOAIES - - - -« ettt ¥2,000
e SN [rnp i L REFEDEEMTBEEZIE fried chow mein with beef and vegetables starchy sauce - ... .. ...... ¥2,000
EimWER ZHTIER Dark soy sauce fried rice -« .- oo ¥2,000

[/Ngg@tw k] +500 M
FERICHT B e TEE T, (—ARIHS5H) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =&

55 1$A3F= Spring roll. .. ..o (1K /each) ¥360

AT BBEERF Pan-fried dumpling .- ..o ( 21@ /2 pieces) ¥600

ER T BXEFETE Pork dumpling - oo ( 21@ /2 pieces) ¥600

BT FBEFISETE Seafood dumpling -« oo ( 21@ /2 pieces) ¥800

INEETL IVEEEL Steamed minced pork dumpling . .- (21@ /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 8.10. - 8.16.2026

COURSE MENU ...

JAPANESE | f1&

5Iﬁ5 Z%Fﬁ? Edo Mini Lunch Course -+« vvvvvvennnn.

P11 f———}

BE — @b HLlosn—=R
ARY— EBhE CHFROMIEHhE
w1 INFEBERIRR

BE — itk &0Y Fut
KEF—I—TJIULTI>

TE=E

INEE ==

WEDHD — XKL

BE —Z8%b HLsSLW—R

= BEEST LLES

BE —— EENFLeRLeR EDEFH

BE  EOERZERD Rl
KEF — IF—JILLTIY TIL—YEYD

CHINESE [ A%

dtmo>F==-3—X

Hana Lunch Course «««vvevevvemirineieunenens

Peking Short Lunch Course

(L.O. 14 : 00)

Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments

Simmered — Eelrolled with Japanese radish and simmered vegetables
Deep fried — Conger eel and shrimp Tempra

Rice Rice, Pickles, Miso soup

Dessert —— Yogurt pudding

Appetizer— Three kinds of appetizers
Steamed —— Steamed egg custard
Sashimi—— Two kinds of sashimi with condiments
Deep fried — Deep-fried pike conger
with plum flavor and shishito pepper
Extra Wagyu beef and vegetables Shabu-shabu hot pot

Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Yogurt pudding and fruit kuzukiri

HIH. 3ADUNR—T, INET. XY (ELUM). FER (ELIR) WIBE (USHIZ)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

EBEUVLIEETLY Please choose from:

[ X2 Main]

1. BEERE XBER

HABRAR— - DI VBRI & BRI BRO%EEO by FEE
Combination of Black sweet and sour MATSUSAKA
pork & King crab and scallops with scrambled egg

white in Fu-Young style
[#8k Noodles / Rice]
1 H+EUER (ARBMER)

Gomoku fried rice

ItRZ>FI—X

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

| 2. FARIREL CHIRERS

BEEANDHIZAZ— RIS

QBREFFHZT FRV—RDEYEH

‘ Combination of Stir-fried shrimp and cuttlefish with whole
grain mustard

& Deep fried chicken and vegetable with Yurin sauce

‘ AY 4 g N -
fhiy 20 (SoEDROHER)

or

| Spring onion soup noodles

et ABEARBEEDE Assorted cold seasonal appetizers

EXRHE —— EREIA—2X=T DIFHDEZRIT  Peking style Chinese corn soup with bird’s nest

ZMNREE MR &L N DFBEBEEIIT Braised scallop and winter melon with Shaoxing wine flavor
BRERIE —— FRIBCBFXOBREFEL D Stir-fried scampi and vegetables with Peking original chili sauce
KRG R FNFADFSNELHIIS Braised beef with crispy rice

BORRd —— BRCTFLUBEDSRTEIX BEHUREBR  Pork and dried shrimp chilled soup noodle

FHIKELD AHDOTH—k with Japanese pepper oil

Today’s dessert

¥ _FEEMARICIF TR TEERDEENTULET,
#15% DY —E R EMEIE TVWIZEET,
KAEANDRRICED . FIERBANEBICHZHENTTVET,

HREMICEZTLILF —DHIEERRIE. HEDLHRDICERLEIZT L,

BMICE TSI TIRMTERVERDBISVED,
MFRICREHDARVEE. HETEALTWSERIZEEXTT,

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 .o oo

WESTERN [ *8

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

Hi2E@BREDLYE

AKBDRX—F FlE A=AV ITS2X—TF (+¥700)

A Tryvva OFREIDEZVTETVO
RZAFDTIIL FELAENIILHZTOAY—R
RRERE—TNYN—=F
FAVAE VTO—RT1)IL (+¥1,700)

N> or 742X

FH—hr, dJ—b—or fIX

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

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

NTREAYN—Z12

AHOR—T
YHIOIDy MRS
AHOENIE

BOHHATVIL YREZ—KRY—2X
TNYTE—IL

I I7RXAFHY—F d—kE—orfIX

Two kinds of appetizers
Today’s soup or Onion gratin soup (+¥700)
Main dish : Please choose from the main dish
Grilled sea bass with
balsamic vinegar sauce and ratatouille
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 8.17. - 8.23.2026
LUNCH MENU - ..

WESTERN [ *8

PRIMULA LUNCH zunss>5 cagS>F)

BOHOADIYRERTAVERA—FRIAH (H54. Z—T. /N> or ST RFE)
Braised chicken thigh with tomato and red wine vinegar
(With salad, today’ s soup and choice of bread orrice) ... ... ... ¥2.400

CHINESE R

PEKING WEEKLY LUNCH SET MENU  tm5s 5tk GBESSF) s« fiss « 2 « 52« 185

=
BREE MABRAR— 27 DEAWERERK Black sweet and SoUr POrk -« vvvvvoeeoeoeeiiiii e ¥3,200
XAEH BRCBE0XKEE Crabmeat and scallops with scrambled egg white in Fu-Young style ....... ¥2,800
PRATE 35 BELIYYIA—DIYIXR—XY—2R Deep fried shrimp and mango with mayonnaise sauce .. ....... ¥2,800
LGN FREE—T > OMMYID IS Stir-fried shredded beef and green pepper ... .oooooeeeeo.n. ¥2,800
FREDE R FREEE Braised tofu and minced beef CIli SAUCE .+« v vvvveee e ¥2,400

NOODLES / OTHERS sm#%.

PRIREE  BEYSAty bt (TAELRX—T RERLND TR, EIKM)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments «..........oooiiii ... ¥3,000
525 EOANAMVYDEAHTEIE E£ZREBK Soup noodles with Egyptian spinach and ginger............ ¥2,000
g2 EFDEELRAZIE Hot and sour soup noodles. - - .o ¥2,000
= ER BXRADARBF¥—/\> Gomoku fried rice with mustard green .. ... ¥2,000

[/hE&ETtw k] +500 4
FERICHITZ A TEET, (—AFINSTE) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =&

B [xBF= SPrNGroll. oo (1& /each) ¥360
AR F BIEELTF Pan-fried dumpling -« o.ovoeeete e (21@ /2 pieces) ¥600
ER ST BEAIBESE Pork dumpling -« o v vt (21@ /2 pieces) ¥600
iy e FBEEIESE Seafood dUmpling -« v vvoeee (218 /2 pieces) ¥800
INEETE INEEE] Steamed minced pork dumpling .. ... (218 /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.

BMICE o TUITRETERVERDITVET,

Therice used in the restaurantis domestically produced unless otherwise specified.
KEFRUICRERDOL VGG, HETERLTVSERIIEELRTT,




Served 8.17. - 8.23.2026

COURSE MENU ...

JAPANESE I &

IR A

e i3] =

BE — Z@mh HlLoun—i(
BEY - BREECHROREEhYE
B INF CBEXR TR

BE — ik FOY Kbt
KEF— =TI TIY

fERE

INgF—— =R

BEHD — HKBiAL

BEE —— ZBEDL HL5L—R

w1 ElEHIT LLES

BE ——— BENMFLoRLeR EDEFH

BE EOHER=FED KRt
KEF — =TI TIY TIL—YEYD

CHINESE | mh#

RZ>FZ=ZI—X

Edo Mini Lunch Course -+« «vovvvveenn..

T R T AR L ——

Peking Short Lunch Course

(L.O. 14 : 00)

Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments

Simmered - Eelrolled with Japanese radish and simmered vegetables
Deep fried — Conger eel and shrimp Tempra

Rice Rice, Pickles, Miso soup

Dessert —— Yogurt pudding

Appetizer— Three kinds of appetizers
Steamed — Steamed egg custard
Sashimi—— Two kinds of sashimi with condiments
Deep fried — Deep-fried pike conger
with plum flavor and shishito pepper
Extra Wagyu beef and vegetables Shabu-shabu hot pot

Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Yogurt pudding and fruit kuzukiri

AR, ADUNR—T /NEET. XY (ELoIR). &R (Lo HIBE (UIHIH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BBV IV Please choose from:

[ X1> Main]
1. B2EgktE XBER

| 2. WHRE BHER

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

BEELIYI—OIYAR—XY—2R
&FREE—T>OMYID DY~
Combination of Deep fried shrimp and mango with

white in Fu-Young style

[#E8k Noodles/ Rice]
1. EMER (REMER)

Gomoku fried rice

tmZ>FI1—X

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

mayonnaise sauce
& Stir-fried shredded beef and green pepper

‘ AY 4 10 N 3
g 2 HH (SoIEDRDATEIF)

o‘r Spring onion soup noodles

TR 4 TEAREREDYE Assorted cold seasonal appetizers

EXRFEE — RAI-—VX—T DIFOHDEERIT  Peking style Chinese corn soup with bird’s nest

IV PRI R N DFBEELIIT Braised scallop and winter melon with Shaoxing wine flavor
BRRIE —— FRIBCEFROBREERITEY Stir-fried scampi and vegetables with Peking original chili sauce
AN —— FNSHROESHECE IS Braised beef with crispy rice

Rl —— BRCTFUBEORETEIE BEEHUMEB  Pork and dried shrimp chilled soup noodle

HEEEL - AFOFTH—k with Japanese pepper oil

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

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

AIR2EREDLE Two kinds of appetizers
AEHOR—T FlE AZATZRR—TF (+¥700) Today’s soup or Onion gratin soup (+¥700)

(1 YFysa OTRENBEUFINO

Main dish : Please choose from the main dish

BOLORDOIIPERTAVERA—FAH Braised chicken thigh

RREE—TNIN—=F

FAUAE VTO—RF VIl (+¥1,700)
N> or o142
FTH—r, d—Eb—orfIX

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

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

NTRAVYN—Z=12

XHDODR—
HHITOIOY MEEE
ABHDEARIE

BHEDATVIL TRR—KY—2X
TNYTE—=IL

S I7ATH—F d—kE—orfIX

with tomato and red wine vinegar

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 8.

24 - 8.30.2026

LUNCH MENU -.,.-.-

WESTERN

*B

PRIMULA LUNCH 7uns5>37 B&5>F)

AT TILFZIVNE—Y—R (BS54, Z—F. /X or 51 RfFH)
Grilled sea bream with bourguignon butter sauce
(With salad, today’s soup and choice of bread orrice) - - ... .o ¥2,400

CHINESE

R

Fi

PEKING WEEKLY LUNCH SET MENU  dt:m5>7tyh GBESYF) smhg - i - R—7 - 5% - E8R

RESEIE
XBER
FisEaR L
FRFEA
FRESE

PR —2I DU WEEEK Black sweet and sour pork -« .. ..oooooooii ¥3,200
BERCEFDHKERA Crab meat and scallops with scrambled egg white in Fu-Young style ........ ¥2,800
BELAHADF)Y—R Stir-fried shrimp and cuttlefish with chilisauce -...................... ¥2,800
FREFEROMYIDIE Stir-fried shredded beef and onion ... ¥2,800
IR MESE Braised tofu and minced beef Chilisauce ... ..oooiii ¥2,400

NOODLES / OTHERS sm#%. 1t

DRI B

BEYIAEYE (THELZA—T REXLNVZE. FEKM)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - ... ................ ¥3,000
iHALZE AR A Spicy Szechuan sesamenoodles - - .o vvoev ot ¥2.000
gyl A BEEMFIHZIFEIL Gomoku fried chow men with starchy sauce «................oo ... ¥2,000
ERAD BERBERMELIVER Fried rice with Peking original chilisauce .. ... oo ¥2,000

[/MEBEwY ] +500 M
FARICAAITZEDTEEY, (—AHIDSH) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM =&
55 [E&BFEET Springroll.....oooo (17 Jeach) ¥360
AR F BABEEXTF Pan-fried dUmPpling -« vevneeneiiet e ( 21@ /2 pieces) ¥600
ERETT BRIBESE Pork dumpling -« - v v e ( 21@ /2 pieces) ¥600
BRI SBEEIESE Seafood dumpling -« vvveeee e (218 /2 pieces) ¥800
INEE IIVEET Steamed minced pork dumpling............o (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 8.24. - 8.30.2026
COURSE MENU -0 wos:og

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
wistih} == Appetizer —— Two kinds of appetizers
BE — @D Hlosv—=R Sashimi —— Two kinds of sashimi with condiments
AEY) — BB CHROREIEDOE Simmered— Eelrolled with Japanese radish and simmered vegetables
= INFEBEX IR 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 — HKBiEAL Steamed — Steamed egg custard
SR —— 8RO HLosun—H Sashimi—— Two kinds of sashimi with condiments
L) BiEEmT LLES Deep fried — Deep-fried pike conger
BE —— BEMFLoRLeR EDEX with plum flavor and shishito pepper
Bx BOETI=EERD HREH Extra Wagyu beef and vegetables Shabu-shabu hot pot
KEF —— J—HILLFUY TIL—YELD Rice Three kinds of nigiri sushi / Miso soup
Dessert — Yogurt pudding and fruit kuzukiri
CHINESE I th#
jtﬁ%y}i:]—z Peking Short LUNCH COUISE « v v v vttt v ettt e ettt et e ettt e e e e e et e e oo e oo oo ¥4,800

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

FBULLEEEL Please choose from:

[ X1> Main]
1. 2pEkE <8 ER | 2. FhREL FRFA

WMIRR— 2 OIA VBEER & 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]

LAEMER (AELER) 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
TR 4 TEAREREDYE Assorted cold seasonal appetizers
ERFEE —— ERAI-2X—T DIFOHDRZRIT  Peking style Chinese corn soup with bird’s nest
IV MR R N DFBEELIIT Braised scallop and winter melon with Shaoxing wine flavor
BRRIE —— FRIBCEFROBREERITELY Stir-fried scampi and vegetables with Peking original chili sauce
B ——— FNSHRORSHEARCEIS Braised beef with crispy rice
Rl —— BRCTFUBEORETEIE BEEHUMEB  Pork and dried shrimp chilled soup noodle
HEEEL - AFOTH—k with Japanese pepper oil
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.

BICE TSI TIRMTERVERDISVET,
MFRICRHDARWVEE. HETERALTWSERIZEEXTT,

Therice used in the restaurantis domestically produced unless otherwise specified.



COURSE MENU ...

WESTERN [ *8&

SYFI=0-2

DEPE:123=Yekcs

AKEHDORX—F FlE A=AV ITFER—TF (+¥700)

XA Teya OFREDEZEVTIVO
oYL FILEZIYNE—Y—R
RRE—TNYN—=
FXYAE UTO—XF Il (+¥1,700)

N> oro4R

FH—k,dJ—b—orfI%E

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

Z>F1—X

NTRAVN—Z12

AKEHDOR—7

HHIOIdyw MES
AHDEME

BHDATVIL YRA—RKY—2X
TNTE—=I

S I7ATH—F d—E—orfI&

Primula Mini Lunch Course «........

Primula Lunch Course -« ««ovvvvvvvennne.

(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 bourguignon butter 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

¥ EEREARICIFINTHEERDEENTVET,
#15%DH —EZREMESE TVREET,
KAEANDORKRICED . FERABRHEBICHZHZENTIVET,
XKBMICEZTLILE—DHEEFMHKIE. HENCOHBRDICHERLHITET U,
BMICFTUITRBETETRVERBIIVET,

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.



Served 8.31. - 9.6.2026
LUNCH MENU ...

WESTERN

*R

PRIMULA LUNCH zunssy¥ ags>¥)

BO—XTVIIL DoPv—Y—R (HSK. Z—F. /N> or S1RFE)

Grilled pork loin with ginger sauce (With salad, today’s soup and choice of bread orrice).............. ¥2.,400
CHINESE FhEE

PEKING WEEKLY LUNCH SET MENU  itm5yFtvb GAESYF) smd - ik - 2—7 - % - 68
%Egd@%ﬁ *ﬁﬁ&?ﬁ—ﬁd)lﬂ% WEFEEK Black sweet and sour POFK vt ¥3,200
XRER BARCEFOKEE Crab meat and scallops with scrambled egg white in Fu-Young style -...... ¥2,800
BFRIR{Z BECEMBFIDIBI Stir-fried shrimp and seasonal vegetables salt flavor.................. ¥2.800
2igHE L ADEHMMD Stir-fried beef with black pepper -« oooooo ¥2,800
MEZE IR FFESE Braised tofu and minced beef Chilisauce - .voooovveeoii ¥2,400

NOODLES / OTHERS s, #

PRISEE EEY Ity (THAELZ—T REEL/NVTHE. EKM)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments -.................... ¥3,000
2Nk i BRCIERDTZIE Soup noodles with shredded pork and Chinese pickles . ...« .....oooooiiiin ¥2,000
L E N i BECHFFHDTEIE Soup noodles with shrimp and vegetables - ... ¥2,000
‘;ﬁ,ﬁ#i@‘ﬁ& ‘;ﬁ,ﬁ#‘ ’}‘ﬁ}i Seafood fried riCe - .. o ¥2,000

[/hMETtwY k] +500
FERICHI BN TEE T, (—ARIHS5H) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM &
"5 I EBEZ SPringroll.«.ovoe (17 Jeach) ¥360
ABEERF ABEERF Pan-fried dumpling ... ( 21@ /2 pieces) ¥600
SER BT BXERSETE Pork dumpling - oo ( 21@ /2 pieces) ¥600
BEEBETE HBEESETE Seafood dumpling - oo ( 21@ /2 pieces) ¥800
INEEQD INEERL Steamed minced pork dumpling ... ... ... (21@ /2 pieces) ¥920
¥ EERERICIETINTEERNEENTUVET, All prices are inclusive of tax.
X15%D Y —EZXREMESETVREET, 15% service charge will be added to your bill.
KEANDRRICED . FHERNBHBERICHZIHENTIVET, Menu may change without notice due to circumstances.
KRBMICEBTLILF—DHBZBERKRIE. HODLDRDICEHRLEIZEL, Please inform if you have any food allergies or restrictions in advance.
BHICE T SRETERVEROCTVET. Therice used in the restaurantis domestically produced unless otherwise specified.

MEFRICEEE OB VB S, HETERALTLWSEKIFEEXTT,



Served 8.31. - 9.6.2026

COURSE MENU .-

JAPANESE I fi&

IR S =% J¥  EdoMini Lunch Course

Fo =

BE —— Zf@%h HlLov—=
BEY)— BB CFROREEHOY
L] NFEBERRRE

BE — 1tk FOY Kbt
KEF—I3A—JILLTIY

TE%FH_ Hana Lunch Course

NE =R

BEHD — FRKBiEAL

B2 —— Z8RD HLov—

= gEEEmIT LLES

BE ——— BENFLLILeR EOEFX

BE EOFFZERD KT
KEF — IF—=JILLTIY TIL—YEYD

CHINESE [ A%

tRZ>FI-ZI-—X

Peking Short Lunch Course

(L.O. 14 : 00)

Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments

Simmered— Eel rolled with Japanese radish and simmered vegetables
Deep fried — Conger eel and shrimp Tempra

Rice

Rice, Pickles, Miso soup
Dessert —— Yogurt pudding

............................................................. ¥6,000
Appetizer— Three kinds of appetizers
Steamed — Steamed egg custard
Sashimi—— Two kinds of sashimi with condiments
Deep fried — Deep-fried pike conger
with plum flavor and shishito pepper
Extra Wagyu beef and vegetables Shabu-shabu hot pot
Rice Three kinds of nigiri sushi / Miso soup
Dessert —— Yogurt pudding and fruit kuzukiri

A, ADUNZ—F NET. X1V (Lob). FER (ELob) HIBE (RUIHH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BEUREL
[ X2 Main]
1. BEESEE XBEER

FaBRR— 2o DA WERERK & R B0

Please choose from:

KE

ZDty FrlE

2. BERIRIC BMAHE
BECERMBROEL D

Combination of Black sweet and sour MATSUSAKA or &GFRDEHRM DDty b~
pork & King crab and scallops with scrambled egg ‘ Combination of Stir-fried shrimp and seasonal vegetables salt
white in Fu-Young style flavor & Stir-fried beef with black pepper

[ 8k Noodles / Rice]

1L ARUER (EELEKR) Ly 2 (DRI ED)
Gomoku fried rice or Spring onion soup noodles

\
jtf‘i?‘/?—] IR PEKING LUNCH COUISE 1ttt itsssesseesesesss et eseesesessssees s es s s sttt et s ettt s sttt sr s ¥6,000

TR 4 TEAREREDYE Assorted cold seasonal appetizers
EXRFEE — RAI-—VX—T DIFOHDEERIT  Peking style Chinese corn soup with bird’s nest
IV PRI R N DFBEELIIT Braised scallop and winter melon with Shaoxing wine flavor
BRRIE —— FRIBCEFROBREERITEY Stir-fried scampi and vegetables with Peking original chili sauce
AN —— FNSHROESHECE IS Braised beef with crispy rice
Rl —— BRCTFUBEORETEIE BEEHUMEB  Pork and dried shrimp chilled soup noodle
HEEEL - AFOFTH—k with Japanese pepper oil

Today’s dessert

X ERRMRICITTIRNTEERD S ENTUVET,

X15% DY —E B EMBEIE TV EET,

MAEANDRTICED . REBABHEBICRZBENCIVET,

KBMICLZTLUILEF—DH2BERIE. HEHLOHRDICBRLEIES L,
BMICE>TUITRHETIRAVEROIIVET,

MIFRICREHDARVSZE. HETERLTVWSERIZEEXRTT,

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 .ue.-

WESTERN [ *8

SJVFI=2—2X

Primula Mini Lunch Course

HN2BREHE

AKBDORX—F FhlE A=AV ISER—TF (+¥700)

XA Tryvra OFREDEZVTIVO
BO—XJ0)L PP vy—Y—2X
RRERE—TNYN—=F
FXAYAE JTO—RF )L (+¥1,700)

N> orZ7142R

FH—k,dJ—b—orfI%E

AIH 17 B ETORIFHIR T,
Reservation is required by 5:00 p.m. the previous day

52 FIA-2

Primula Lunch Course

NTRAVN—=2

AHOR—F

YHIOIIy hESE
AEHOERIE

BHHEHRIVIL YAEZ—RKY—2X
TNYTE—IL

I T7XFH—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 ginger 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

X ESMARICITINTEERASENTUVET,

#15%D Y —EZXREMES BTV EET,

HREANDORRICED . FIBRBHBEICARZBENTIVET,

HEMICELZTLILF—DHEEERRIE. HODLHRDICERLEIIZE L,
BMICE TR TRETIAVERDIEVET,

MEFRICEEEDBR VWSS, HETEALTVSERIZEEXKTY,

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.

WESTERN FEB  J5vRU— FULS RV wUF  Primula Specialty

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.

DOTDTULSTIE NIN—FRZT7—F, BAAREBHNREATZELT
WE LT SN FICHELLET YT TILFZavid. 753 VRDEROHL
INA—Za A DEHENGBEIRIEBET, KOV EFEILFRAOERRAAZTY,
SEIO—RICIZER 60 BLNRBLAVWSDARITEM. RRE—TEZERIC
FER. JJCHKAMDD, ROV COEMEDHRETY, 3 HEL><KD L
HehF TREFIOREER. BBRSY ICBAHEDZHALRAHZ T,
BEBTRELUHLLWRZAEZRELTVEY, GREEFIBELLETVLA
SORKREHEZ. EOTHEEIZT L,

L 4
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)7‘5&)@' ?53_3_&)/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 =TT

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

CHINESE hE

/3\75‘07“
(R—=T . HBEM)

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.



LUNCH MENU ‘ RECOM

MENDED .ss

J=AOCVILRTITREZEINTSLEHROKZ. ZN—IFRTIL P RA=Z2J) TERELAWELEITET,
BOEDEHZERIEY) NBOZEDOE ST ZI3LOH. REEFYSH. >—T—RRUT FTIRRE-TAL—RYL. OV

IWETIBSTIRO E@mTRLAPTVERLOWE CHEL

i L/TCO

HRZBR TRITMHINTE “OTVILOK” Z. EUOZORRICTERIIZT L,

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.

BOEDRZIETSH

Green Tea Flavored Buckwheat Noodles and Seafood Salad

.................................................... ¥2.,600
BDEDET T (w54, 2—F4=)

Seafood Pilaf (With salad, today’s soup)
.................................................... ¥3,000
=7 —=FFUT (v355. 2—7¢=)

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

A VLR T )L AE
E—THhL— w54, z—7fs)
Royal Hotel Special Beef Curry (With salad, today’s soup)

OV ILRT LS

E—T7AL—with JUIZAT—F 54, 2—73)
Royal Hotel Special Beef Curry with Grilled Steak

(With salad, today’s soup)

X ERMEEICITTNTHERDNBENTVE T,

KIS% DY —E R EMESE TVIIEEERT,

KREANDRTUCED . FERADEBISRDBENTSVET,

KBMICEBTUILF—DHZBERIE. HONLDHRDICBRLHETEST L,
BMICE - TITRBETERVERDIEVET,

KFRICEEHOB VG, HETEALTLSERISEERTT,

All prices are inclusive of tax.

15% service charge will be added to your bill.

Menu may change without notice due to circumstances.

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

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



LUNCH MENU -5

JAPANESE
Me

WESTERN
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.

LHETHERLTVWSERIZEEKRTT,



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.

MEFICEEE DB WEE. BETEALTVWSERIZEERTY,



