Served 9.14. - 9.20.2026
LUNCH MENU -.-.-

WESTERN

R

PRIMULA LUNCH sunssy¥ cags>¥)

FERGROO—RL JazZN—ARU—RAKDOFRTAVV—R (58, 2—F. /X or 51 RFE)
Roasted lamb shoulder with red wine sauce juniper berry flavor
(With salad, today’s soup and choiceof bread orrice) ... . ¥2.,400

CHINESE

R

PEKING WEEKLY LUNCH SET MENU  st:5>7tyr GBEBS>F) scaini - ik - 2—7 - B35 - A%

WPRAR—27 DEAWVEFEE Black sweet and sour pork -« ..ooooooo ¥3,200
BARCEFEDOHKEA Crab meat and scallops with scrambled egg white in Fu-Young style ... .. ¥2,800
BELANDF)Y—X Stir-fried shrimp and cuttlefish chilisauce.............................. ¥2,800
HFREEROMYIDIE Stir-fried shredded beef and onion ... ¥2,800
IR MZEZE Braised tofu and minced beef Chilisauce . ..o.ooooiiiiii ¥2,400

NOODLES / OTHERS s,

DRI B

BEYSAEY N (TAELZ—TF, REXELNVZRE. FEKA)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments .. ................... ¥3,000
=Rz i BALIKEDRSZZFA White soup noodles with chickenand Mizuna -« .. ......ooooiii ¥2,000
= VERE FEHAMTFEITEIE Gomoku fried chow mein with starchy sauce -« ... ¥2,000
ek FRADELAMIDER Beef fried rice with black pepper - -ovvooooii ¥2,000

[/gE@tv ] +500 F
FERICAHT B D TEET, (—AFIHSH) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM =
5L I EBEZ SPrNG IOl oo (17 Jeach) ¥360
BT BBERF Pan-frieddumpling ... (218 /2 pieces) ¥600
R ETE BXEBETE Pork dumpling -« oo (218 /2 pieces) ¥600
TBEEIST TBEFBESE Seafood dumpling ..o (2@ /2 pieces) ¥800
INEET /NEEEL Steamed minced pork dumpling. - ... (218 /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 9.14. - 9.20.2026
COURSE MENU ...

JAPANESE I f1&

TIPS =¥  EdoMiniLunch Course

M —— Zm

BE —— TERD HLosL—I

E=X7| MINBEZRCFRORETEDOE
) EDFUBEXRIRRE

BRE — iR FOY Hiit
TH-—r—xOYTI>

ZE'%}_#; Hana Lunch Course «««vvvvevmimeiienineienenes
NER ==
BWEDOD — WMERBIAL
BE - Z8EDL HLSLW—R
Y| EEMRESES  IILH\B
mE  BREMFLoRLeR KDEFH

BE  EOHFEI=B\ERD KA
FH—k —OYFIY OV E

CHINESE | mh#

R FT=-I—X .

Peking Short Lunch Course

(L.O. 14 : 00)

Appetizer — Two kinds of appetizers

Sashimi — Two kinds of sashimi with condiments
Simmered — Simmered pacific saury with ginger and vegetables
Deep fried — Mushrooms and shrimp Tempra

Rice

Rice, Pickles, Miso soup
Dessert —— Chestnut pudding

............................................................. ¥6,000
Appetizer — Three kinds of appetizers

Steamed — Steamed egg custard

Sashimi—— Two kinds of sashimi with condiments

Grilled —— Grilled mackerel with citrus and ginger

Extra Wagyu beef and vegetables Shabu-shabu hot pot
Rice Three kinds of nigiri sushi / Miso soup

Dessert —— Chestnut pudding and pear compote in wine

B, 3D UNZ—T NEET. XY (ZLIM) . R (LLoM). HIBE (RUSHH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BRUE TV
[ X1> Main]

1. BEEBIE XBER

Please choose from:

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

[#E8k Noodles / Rice]
1. =0k (REXER)

Gomoku fried rice

EY

[¢]

jl:,"i? vF1—X Peking Lunch Course

R B ATELAEREDE

PDRI=X ——— =B YA EDEVEIIFR—XY—X
EHEE ART VT EREDELZ—T

EHREIR B EBEO=ZV = IFHRL D

HKRANE —— ABRCEOEREIAA JIVAK

BERE —— B4F/O0FEAATIE

EHOREE O AKHOTH—

WA= OMAVERK & R BROKEED Y~ izcr‘*

2. FHREL FRAHE

BELATDFIY—R

&FREER DYDY

Stir-fried shrimp and cuttlefish chili sauce & Stir-fried shredded
beef and onion

2.5 (T2l DR DTEIF)

Spring onion soup noodles

[
p

Assorted cold seasonal appetizers

Deep fried salmon and sweet potato with spicy mayonnaise sauce
Steamed pork ribs and vegetables soup

Stir-fried shrimp with garlic flavor

Braised duck and chestnuts in soy sauce with cumin

Braised mixed mushrooms soup noodles

Today’s dessert

¥ ESRMIRICIE IR TEER NS ENTVET,

X15%DY —EXREMBEIE TWEEET,

KAEANDRRICED . FEEABRNHEBICRZHBENTSVET,

KBMIZEDTLILF—DH2PEHEIE. HONCOBRDICBRLHEIESL,
BMICE TUITRHETETRVAEROIVET,

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.



COURSE MENU ....-

WESTERN [ *8

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

X 2EBREHE

KADR—TF FlclE 72420522 ZX—F (+¥700)

XAV Tayoa OFREIDEBUTETVO
FERBLOAOO—I+
CaZN—RY—RAKDOFRTAYV—R

REE—TNIN=F

FAUAE VTO—XF VIl (+¥1,700)
N> or3142R
FH—k,d—b—or fI%

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

3\/3:] — A Primula Lunch Course ««««eeeeeevmmereeees

MsrmFoO—Il 27F—RKY—2X

KHDR—T
BRIV 71 FHERECIILIFLYI VY
AHDEEEE

N=TBO—X/IUIL TyN—Y—2X
FNYTE—I
I T7XFH—F d—b—orfl&

(L.O.14 : 00)

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

Roasted lamb shoulder with
red wine sauce juniper berry flavor

TOKYO beef hamburger steak

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

Rolled pacific saury with eggplant tapenade sauce
Today’s soup

Duck confit with bitter greens and walnut dressing
Today’s fish

Grilled herb pork loin with caper sauce

Avant dessert

Chef's dessert, Coffee or Tea

¥ FEREARICISINTEERDEENTUVET,

#15%DH —EZREMESE TWREET,

KAEANDORKFICED. FERABRHEBICHZHZENTIVET,

XKBMICEZTLILE—DHZEEMHKIE. HENCOHBRDICHERLHTIET U,
BHICE TUITRETCEAVERDIIVET,

MFRICEEROBVIEE. BETEALTLWSERIZEEKTY,

All prices are inclusive of tax.

15% service charge will be added to your bill.

Menu may change without notice due to circumstances.

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

Therice used in the restaurantis domestically produced unless otherwise specified.



Served 9.21 - 9.27.2026
LUNCH MENU ...

WESTERN [ *8

PRIMULA LUNCH 7unssy7 BES>¥)

AZFDTIIL Tad€IW—R (BS54, 2—F. /> or S ZTFE)
Grilled sea bass with duxelle sauce (With salad, today’s soup and choice of bread orrice) ............. ¥2.,400

CHINESE hE

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

BRI PRAR—27 OEABVEEEK Black sweet and sour pork «.........ooooo ¥3,200
XAER BRCEFOKEE Crab meat and scallops with scrambled egg white in Fu-Young style -...... ¥2,800
1= BE. 1. BRADIEME Stir-fried shrimp, cuttlefish, chicken, salt flavor ................... ¥2,800
BRFH FRCE—T U OMMYID M Stir-fried shredded beef and green pepper ..ol ¥2,800
MEZE IR FEEE Braised tofu and minced beef Chili SAUCE . v v veteee ¥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
A TBET A EE Shrimpwonton N00dIes - - oo ¥2,000
i EFDEELKAZIEX Hotand soursoup noodles - .. ..oovoooo i ¥2,000
X I ER NIFEMDER Char siu pork fried riCe -« v v ¥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 9.21.-9.27.2026

COURSE MENU ...

JAPANESE | f1&

5Iﬁ5 :%r%_ Edo Mini Lunch Course

7ot =

BEE - TR Hlovn—=

B MIIREERCHFROREIEDLE
2Ll EDFUBEXRIGRE

BE —fitk FOY REH
TH-h—xOYFIr

E%ﬁ-‘fg— Hana Lunch Course

INER =R

BEHD —mERBIAL

BE — Z8EL HLosL—R
g4 s e E DA

BE — BEMFLeRLeR EDHFHR
B8 EOEF=EERD KA+
FTH—r—3OYIUY BOq E

CHINESE [ A%

dtmo>F==-3—X

Peking Short Lunch Course

(L.O. 14 : 00)

Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments
Simmered— Simmered pacific saury with ginger and vegetables
Deep fried — Mushrooms and shrimp Tempra

Rice Rice, Pickles, Miso soup

Dessert —— Chestnut pudding

Appetizer — Three kinds of appetizers

Steamed — Steamed egg custard

Sashimi—— Two kinds of sashimi with condiments

Grilled — Grilled mackerel with citrus and ginger

Extra Wagyu beef and vegetables Shabu-shabu hot pot
Rice Three kinds of nigiri sushi / Miso soup

Dessert —— Chestnut pudding and pear compote in wine

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

BEEULIETWL
[ X2 Main]

1. BEERE XBER

Please choose from:

WIRA— 2o O VEFK & BREBROAEED L 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. AR1ER (REMER)

Gomoku fried rice

ItRZ>FI—X

Peking Lunch Course

R AELAEREDY

WDR=X — H—EVHIYRTEDEVFEIYIXR—AV—X
TS ART VT ERFEDHE LR —T

BRI RITEBED=VZOFRND

BN —— RIRrEOEMREAA VIVEK

BEAE —— BLF/I0FEAHTIE

EHOREL/ O AHDOTH—b

2. W=t BRFHH

BE. 1H. BROEBND

QFRE—T>DOMYIDK

‘ Stir-fried shrimp, cuttlefish, chicken, salt flavor & Stir-fried
shredded beef and green pepper

‘ AY 4 g N -
fhiy 20 (SoEDROHER)

or

| Spring onion soup noodles

Assorted cold seasonal appetizers

Deep fried salmon and sweet potato with spicy mayonnaise sauce
Steamed pork ribs and vegetables soup

Stir-fried shrimp with garlic flavor

Braised duck and chestnuts in soy sauce with cumin

Braised mixed mushrooms soup noodles

Today’s dessert

¥ FEREARICIEINTHEERDEENTUVET,

#15%DH —EZREMESETVREET,

KAEANDORKRICED . FHERABRHEBICHZHZENTIVET,

KBMICEZTLILF—DH2HEHKIE. HENLCOHRDICHBRLEIETL,
BHICE TUITRETEAVERDIIVET,

MFRICEHOBVIEE. BETEALTLWSERIZEEKTY,

All prices are inclusive of tax.

15% service charge will be added to your bill.
Menu may change without notice due to circumstances.
Please inform if you have any food allergies or restrictions in advance.

Therice used in the restaurantis domestically produced unless otherwise specified.



COURSE MENU ...

WESTERN [ *8

SJVFI=2—2X

Primula Mini Lunch Course

HiX2E@BEREDLYE

AADR—F Flld A=A42T52X—TF (+¥700)

XAV Tayvra OTFREIDEBVTETVO
XZXXxDIVIL FarvveIly—R
RERE—TN\YN—=F
TAYHE UTO—XFJIL (+¥1,700)

N> or 7142R

FH—k,d—b—orfI%

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

52 FI—=2

Mg rmFoO—Il 27F—RKY—2X

AKHDR—7
B0 T+ BHRECIILIRLYIVY
AR DK

N=TBO—X/I VI TvyN—Y—2X
TIN>TE—=I
I T7XTFH—F d—b—orfl&

Primula Lunch Course -« ««vvvvvvvveennn

(L.O. 14 : 00)

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

Rolled pacific saury with eggplant tapenade sauce
Today’s soup

Duck confit with bitter greens and walnut dressing
Today’s fish

Grilled herb pork loin with caper 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 9.28. - 10.4.2026
LUNCH MENU - ..

WESTERN [ *8

PRIMULA LUNCH zunss>5 cagS>F)

BEERDERAT—FIAA (54, Z—F. /X> or T+ RFE)
Vinegar-braised chicken thighs (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

BER Y
XAER
AR
MR L
FREZE

MABRAR— 27 DEAWERERK Black sweet and SoUr POrk -« vvvvvoeeoeoeeiiiii e ¥3,200
ERCBEFDOKEE Crabmeat and scallops with scrambled egg white in Fu-Young style -...... ¥2.,800
BEY EBREAHFDIEIE Stirfried shrimp and Shanghai crab roe, salt flavor .................... ¥2,800
BRI A DD EERNIPE Stir-fried pork and cuttlefish with black pepper ..o ¥2,800
R FREEE Braised tofu and minced beef Cili SAUCE . -+« « v vevveee e ¥2,400

NOODLES / OTHERS sm#%.

RIS B

Fhima
ERIUDER

BEYSACY S (TAELR—=T REXLNVTE, FEKH)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments -« .-« .vvvvevieainiaa... ¥3,000
BT Z1F Vegetable soup NOOAIES - - -« .. vvete et ¥2,000
H A ZFIL Beef brisket soup noodle. -« ¥2.000
B REFFMEER Spicy fried rice Peking original chilisauce ... ... ¥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.

MEFRICEEHO BV E. HETERALTVLWSEKIFEEXRTT,




Served 9.28. - 10.4.2026

COURSE MENU ...

JAPANESE I &

IR A

ot =

BE —— TERD HLoL—I

Y — MINREERCHFRORIEOLE
2Ll EDFUBEXRIRRE

RE — fiitk FOW KRt
TH—b—xOYTIY

fERE

INF —— =R

BEDHD — IERBIEL

B2 — Z8RBRO HLov—

B ERHREEE  1ILHH

BE —— BENFLLRLeR EOEFX

BE _ EOET=\ERD KRE+
FH—k—OYFIY FOa E

CHINESE | mh#

RZ>FZ=ZI—X

Edo Mini Lunch Course -+« «vovvvveenn..

T A T A T ——

Peking Short Lunch Course

(L.O. 14 : 00)

Appetizer — Two kinds of appetizers

Sashimi —— Two kinds of sashimi with condiments
Simmered - Simmered pacific saury with ginger and vegetables
Deep fried — Mushrooms and shrimp Tempra

Rice Rice, Pickles, Miso soup

Dessert — Chestnut pudding

Appetizer — Three kinds of appetizers

Steamed — Steamed egg custard

Sashimi—— Two kinds of sashimi with condiments

Grilled —— Grilled mackerel with citrus and ginger

Extra Wagyu beef and vegetables Shabu-shabu hot pot
Rice Three kinds of nigiri sushi / Miso soup

Dessert —— Chestnut pudding and pear compote in wine

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

BEU TV
[ X~ Main]

1. BEEBE XBER

Please choose from:

| 2. AR BHPEE

BELLBEAZDEND

mm%—ammﬁuﬁmw&%mtﬁﬁwﬁﬁﬁwtwhig“

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

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

Gomoku fried rice

tmZ>FI1—X

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

TR B ATEAEREDE

PHI=X ——— H—E W YIIEDEUEITIR—IY—R
EIRBEE ART VT ERFEDFE LR —TF

EBFREIE — REETBEOZV=ZIFFRLD

KA —— ARCEOEMEIAS JIVAK

BEFAE —— B4F/00FEAATIE

FHORBEON AEHOTH—

&R &1 DD E A
‘ Stir fried shrimp and Shanghai crab roe, salt flavor
& Stir-fried pork and cuttlefish with black pepper

| 2.3 (TolEDBOHZE)

Freld
or

| Spring onion soup noodles

Assorted cold seasonal appetizers

Deep fried salmon and sweet potato with spicy mayonnaise sauce
Steamed pork ribs and vegetables soup

Stir-fried shrimp with garlic flavor

Braised duck and chestnuts in soy sauce with cumin

Braised mixed mushrooms soup noodles

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

AR 2EREDLE Two kinds of appetizers
AEBOR—T £l AZA T ZRR—TF (+¥700) Today’s soup or Onion gratin soup (+¥700)

XAV Taya OFREIDEBUTETVO
BEETROEXRA—FEAH
HRE—TNYN=T
FAUAE JTO—RF )L (+¥1,700)

N> orZ7142R

FH—k,d—b—orfI%

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

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

MmNgcmFoO—IIl 2FF—RKY—2X

AHDODR—T
ABlnaY 71+ FHRECIILIRLYIVY
AEHOEBIE

N=TBO—XAITVIL Fy/IN—Y—2X
TNYTE—IL
ST I7XATFH—bF d—b—orfIR

Main dish : Please choose from the main dish
Vinegar-braised chicken thighs
TOKYO beef hamburger steak
Grilled ribeye steak, American beef(+¥1,700)
Bread or rice
Dessert, Coffee or tea

Rolled pacific saury with eggplant tapenade sauce
Today’s soup

Duck confit with bitter greens and walnut dressing
Today’s fish

Grilled herb pork loin with caper sauce

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.



SPECIALTY e

CHINESE RE HSEREJLERE XRPvUF  Peking Specialty

R — 2 DB WEBEB (ZERLISUTRZ) 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  SIFHEIELEM RXIv¥UF Hanasanshou Specialty

- A TR BT B 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  J5vxU— FULS XY vUF  Primula Specialty

RRE—TJERTAVDR N T7—=Ja~TyITILFxogo~ — AR ¥2,500

Braised TOKYO beef with red wine -Boeuf Bourguignon-
[ CREETIC 20 9~ 30 DIFLHENDETF, 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
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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.
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J=AOCVILRTITREZEINTSLEHROKZ. ZN—IFRTIL P RA=Z2J) TERELAWELEITET,
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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.

BOEDORFIITTH (z—7rs)
Green Tea Flavored Buckwheat Noodles and Seafood Salad

(With today’s soup)

.................................................... ¥2.600
BDEDET T (W54, 2—F=)

Seafood Pilaf (With salad, today’s soup)
.................................................... ¥3,000
=T —=FFUT (y355. 2—7¢=)

Seafood Doria (With salad, today’s soup)
.................................................... ¥2.600

A VLR T )L AE
E—THhL— w55, 2—7fs)
Royal Hotel Special Beef Curry (With salad, today’s soup)

OV ILRT LS

E—TAL—with JUIZAT—F Hs58. 2—71=)
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— ms4. 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

ARCEDTHR FHMERAZ L3t KRS LKETRUSEHEBRRE BX - - ¥2,800
Yuba and mushroom cooked in pot

SHOBHFEEOLEL 5 S BEAE T oo ¥1,200
Pureed seasonal vegetables(soup)

WEEET 3TERED LUE—2 B ISTUI oo ¥1,200

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

THRAREI Y OA—DYSRAMILT ITIovOVRRLY ST ¥1,600
Avocado and mango salad Shallot dressing
ABEALY DDA oo ¥1,200

Carrot and orange soup

BEEST EEDEE BROBEBT ¥1,200
Vegetable spring roll / Spinach dumpling / Vegetable yuba roll

b =R S Ul =14 D Gy A ¥1,800
Steamed tea tree mushroom and bamboo mushroom soup

BT, 69127 FEREDSEEBEDBIIDD - 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,
LHETHERLTVWSERIZEEKRTT,

RIS lINCREOVANRE TN

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



DESSERT MENU

TH—rXZa—

CHINESE FhEE

DESSERT HICER TIL—YADZTEIZEE Almond jelly with fruits - ... oooveeeeeei ¥860
i Sarizp N AEAAADIAFTYYZILY Coconut milk with tapioca -« ooonnnnn. ¥860
E%*ﬁﬁ_’ <>d=FI> Mango pUAING « -+« v v et ¥1,000
FERKEE FAFv—Rwy Lycheesherbet ... ¥760

JAPANESE ME

DESSERT HE{*-I-ST*{Z?U — /N Green teaiCe CrEAM « -« v v e e et e ¥800
HEEFASTULY (&%) Mochisweet red bean soup (hot/cold) - -« .oovveveeieii .. ¥1,000
Oy BHOA 2 E  HEK chestnut pudding and pear compote inwine ... ... ¥1,200

WESTERN B

DESSERT ?-X’T-# Cheese cake - . oo ¥l,000
Ty LILINA APPLE DI - et ¥1,000
TARI) =L (N=ZF « AbARNYU =« F3OL—bF) . ¥800
Ice cream (Vanilla, Strawberry or Chocolate)

DRINK MENU .. u-om

DRINK /_—-Et:—)l/ Draft BT - o oo e e e ¥l,300
%Et\—)b Black Draft Beer - - oo ¥l,300
GSXZIN=D1)> T4 Glass of Sparkling Wine -« .o..voevveevaiiiiiiiiai.. ¥1,600
L=k s A7 V=TG4 - TSV « F—HZWY
MOUTON CADET SAUVIGNON BLANC ORGANIC -+ oo ¥1,200
L—=F> s AT =T a c A—HZwD
MOUTON CADET ROUGE ORGANIC ... o ¥1,200

DRINK O—E— (HOtOr1C@) COffee. . vt ¥900
T AT LYY ESPresso COffee ..o ¥900
AT T T T Cafélatte o oo ¥1,000
FI T T CappucCineg -« .o ¥1,000
7’]’27__»(— [ el=Ye I =Y TR P ¥900
FIZR (A=) Tea(Darjeeling) - oo ¥1,000

K ESERMBICITINTEER DN EFNTVET,

#15%DHY—EZXREMESE TV REET,

KEANDRRICED . FIERBHEBICRZBENTETVET,

HKEMICEZTLILF —DHEEERRIE. HODLHRDICERLEIIZE L,
BMICESTITRETIAVERDIEVET,

MEFICEEE DB WEE. BETEALTVWSERIZEERTY,

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.



