SPECIALTY v

CHINESE REE  hEEHE IR XRIvUF  Peking Specialty

AR — 2 DOPAE WVEBEBK (B LIS TRZ) oo — AR ¥2,200
Black sweet and sour MATSUSAKA pork with Steamed bread
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BEOBMICCHEDLD, BICI kA2 ERiEREEZIETEETIV,

*

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.

JAPANESE ME SIFRERLUM RXIvUF Hanasanshou Specialty

At A L R B T 7 NEB A YL T oo — AHI  ¥2,500
Marinated Edo-style beef tongue in pot

BRBREMRAIFHI-—T T, THEIC 3 KEL-KDERLIGAZ, TIFH
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<IEEVN

L 2

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  J5vaRU—FULS ZRUvUF Primula Specialty

RRE—TERTAIDRI T —=Ia~T YT TILF IR~ — AR ¥2,500
Braised TOKYO beef with red wine -Boeuf Bourguignon-

MOTDTIULTTIE NYN—TRIXT—F BAHHEBHAEARZELT
WELTe SE FITICHELILT VI TILEZavid, 7S5VROEROM, 7
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EDO—mICIFER 60 BLABLBRVWEDRMITEM. RRE—TJZERICE
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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, arare local ingredient with only 60 heads distributed
annually. The beef’s richness and natural sweetness perfectly complement
thered 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.

¥ _ESRERRICIEINTHERNZENTVET, All prices are inclusive of tax.

¥15% DY —ERRZMBETETVWILEET, 15% service charge will be added to your bill.

KEANDORKRICED . FHERBAEEILGBIHENTEVET, Menu may change without notice due to circumstances.

KMEMILBTLILF —DHEEERRIE. HODLHERDICERLEIZE L, Please inform if you have any food allergies or restrictions in advance.
BMICLo TR IRETIRLERECTVET, We use only domestically produced rice.

KYETHERALTVIEKIFINTEEKTIZVETD,
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CHINESE [ FE&IE bR
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Assorted cold seasonal appetizers

Shark’s fin hot and sour soup with mushroom and crispy rice
Stir-fried prawn and ginkgo nuts with shiso leaf

Stir-fried beef with Chinese miso wrapped in crepe

Black sweet and sour MATSUSAKA pork

Spring onion soup noodles or Gomoku fried rice

Today’s two kinds of dessert

....................................................................................................................... ¥11,000

Assorted cold seasonal appetizers

Stir-fried prawn and ginkgo nuts with shiso leaf

Steamed silky chicken and shark's fin Chinese soup

2 kinds of steamed dim sum

Stir-fried beef with Chinese miso wrapped in crepe

Black sweet and sour MATSUSAKA pork

Lemon and spring onion soup noodles or Gomoku fried rice
Today’s two kinds of dessert

7—'\\’(7_—]—Z PEKING DINNMEI COUPSE trrvvvsssssirreeessssiierssssssssseessssss s ¥14,000
BAREE — JEAREDED Assorted cold seasonal appetizers
EEBWE — MCRZOMN® mEIEHD Stir-fried abalone and scallop
AOMIBERE ————— RILF—ZEBEADBETORY FTHYV—X Shrimp won ton with porcini Sweet chili sauce
ERBES — Ko Roasted Peking duck skin
SREH —— JHELZOFEBR LI T BEREE Shark’s fin steam egg custard
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Steamed Kumejima leopard coral grouper Fish sauce
or Chinese style wagyu beef cheek stew

Chicken and lemon soup noodles
or Crab meat and yellow chives fried rice

Today’s three kinds of dessert

Pacific saury and grilled eggplant puree Tapenade sauce
Veal shank, pettitoes, and aromatic vegetable jelly

Onion gratin soup

Duck leg confit Walnut dressing

Pan-fried autumn salmon Duxelle cream sauce
Grilled US rib eye

Assorted cheese and dried fruits

Chef's dessert, Coffee or Tea

....................................................................................................................... ¥11,000

Pacific saury and grilled eggplant puree Tapenade sauce
Veal shank, pettitoes, and aromatic vegetable jelly

Onion gratin soup

Truffle risotto

Duck leg confit Walnut dressing

Pan-fried autumn salmon Duxelle cream sauce
Grilled TOKYO beef sirloin

Assorted cheese and dried fruits

Chef’s dessert, Coffee or Tea

¥ ERRMRICITITRNTEERDEENTUVET,

¥15% DY —E B EZ MBI ETVWIEETET,

MAEANDRTICED . FEEABRHEBICHZBZENTIVET,

KEBMICEZTLILE—DHEZEFRKIE. HEDLCHBRDICHRLHTZT U,
BMICE>TUETRETERVERDIIVET,

KEETEALTVWEIERKIFIRNTERERTIIVED,

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.
We use only domestically produced rice.



COURSE MENU -

JAPANESE [ JIF&E LM

7——47'—’%“}#_ Hanasanshou Dinner Course ...
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BE — & FBEHLSL—A

Y BT XE FEE WHEEE JIIEE B5E 2Uhs  Grilled —— Barracuda and king trumpet mushroom roll
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7_—»(7'—’%“1_%'_ Hanasanshou Dinner Course ..o
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Reservation is required by 5:00 p.m. the previous day

7_—47'—’%}_‘%_ Hanasanshou Dinner Course ..o
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................................................................................................................................. ¥9,000
Appetizer — Steamed sea urchin with grated yam
Sea bream with grated daikon
Persimmon dressed with tofu
Grilled and soaked Daikoku shimeji mushroom
Soup ——— Steamed matsutake mushrooms in a teapot
Sashimi — Bluefin tuna and whiskered velvet shrimp with condiments
Extra —— Kuroge Wagyu Shabushabu Mineoka Style
with seasonal vegetables
Rice / Noodles - Buckwheat noodles with scallop tempura
or salmon and salmon roe rice
Dessert —— Chestnut pudding / Persimmon rice cake
.............................................................................................................................. ¥11,000
Appetizer — Steamed sea urchin with grated yam
Sea bream with grated daikon
Persimmon dressed with tofu
Grilled and soaked Daikoku shimeji mushroom
Soup —— Steamed matsutake mushrooms in a teapot
Sashimi—— Bluefin tuna, whiskered velvet shrimp,
and seared scallop with condiments
Grilled —— Barracuda and king trumpet mushroom roll
Deep-fried - Deep fried scabbard fish with plum
Extra KUROGE Wagyu Shabushabu Mineoka Style
with seasonal vegetables
Rice /Noodles — Buckwheat noodles with scallop tempura
or salmon and salmon roe rice
Dessert — Chestnut pudding / Persimmon rice cake
.............................................................................................................................. ¥14,000

Appetizer — Steamed sea urchin with grated yam
Sea bream with grated daikon
Persimmon dressed with tofu
Grilled and soaked Daikoku shimeji mushroom

Soup —— Steamed matsutake mushrooms in a teapot

Sashimi—— Bluefin tuna, sweet shrimp, and seared pen shell
with condiments

Combo — Barracuda and king trumpet mushroom roll

Deep fried scabbard fish with plum

KUROGE Wagyu beef and matsutake mushroom sukiyaki
with seasonal vegetables

Pickled — Vinegared snow crab wrapped with daikon

Rice / Noodles - Buckwheat noodles with scallop tempura
or salmon and salmon roe rice

Dessert — Chestnut pudding / Persimmon rice cake / Sweets

Extra

X ERRMRICITINTEERIZENTVET,
H15%DHT —E AR EMBEIE TV EEXT,
HKEANDRTICED . RIERBDEEICRZBENCEVET,

HKEMICEZTLILF—DHZ2EERIE. HODCHRDICBERELEIEE L,

BMICE ST CRETIAVERDBIEVES,
MEETEALTVSERIIIRNTEERTIEVES,

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.
We use only domestically produced rice.



A LA CARTE -».

CHINESE SPECIALTY DISHES #mx=a-

R £/ 5==R SDMONDERA Braised superior whole shark’s fin Brown Sauce...wwworsversoes ¥8,800
— Bk DIFHDE  FBELZX— Swallow’s nest clear SoUp- . reerrssieriesscenn ¥3,500
RLsEER AR HHOVEFFDOE A Braised abalone and vegetables Brown sauce «.....coooe... ¥4,400
URDEE: =t HHVEEFFD D) — LA Braised abalone and vegetables Cream sauce ........... ¥4 400
fEs TRFEZDESHEIA R Braised sea cUCUMDEr BIOWN SAUCE --wwvvrvvrvereeeeeeseemeemmsmmmmmsisns ¥6,800

APPETIZERS w#&%
=B =FEATEDE DT Assorted three cold aPPELiZers - ercrseiereecrsssssiereeeesess ¥3,400

MBS K5 ZELIB. B THTHETEEY, £1,900H
Each appetizer is also available (Chilled jelly fish, Cold steamed chicken, Sliced barbecued pork) ¥1,900/each

m

SOUP s

B35 IHONZ—T (Ehik. ERADIELK)

Shark’s fin soup Soy sauce flavor or salt flavor with crab meat - .ewceevvoeeeeveeinceriiiins ¥2,420
FEHAR A & B DEEIRFE BRI TR —7 Hotand sour white fish SOUD vvvvevverscercor ¥1,200
i FEFDEELR R —F Hot and SOUT €8 SOUP----rrrrerrrrsmerssirrssienssieessieessieesssoessseeesce ¥1,000
EHE ESH BT DR COM SOUD worreeeeseeeeeeee ¥900

SEAFOOD i@

= {REFIR BEBREOWS (ERYV—Z. FIV—R IZFX—RAY—2R) i ¥4,100
Stir-fried prawn Choice of Peking sauce, chili sauce, or mayonnaise sauce

iR~ SBEDOIED (FUY =0 FEER) oo ¥3,200
Stir-fried shrimp Choice of chili sauce or salt flavor

EN BED%FE A Crab meat with scrambled egg white in Fu-Young style-........ccooccereccceeeee ¥3,000

ET3=01= NI BAFEEEIEDIE stir-fried scallops and Chinese chive........errcciieeens ¥3,200

BB _T TBDFEEHFRDOME stir-fried seafood and vegetables......rccerscccrsiceeee ¥3,000

BEEF / PORK / CHICKEN 4.m-%

LG RN FRCE—IVOMYIDIE stir-fried shredded beef with green pepper -........... ¥3,000
BEaFHEEA FHILED BRI & Stir-fried beef with black pepper - .eeceececcveeeeesesiciieeeee ¥3,500
B l5IE BRI — 27 DA W EFEEK Black sweet and sour pork -... (1 ART TE&1T) ¥2,200
FIEHEF XA EH0F DS £ FEE Braised pork and eggplant......cecoceeesccieressiciereee ¥2.400
=R T EROBD (FREKME. ZILHE. HER Aa—FvY)

Stir-fried chicken (Choice of miso, Japanese pepper, sweet and sour sauce or cashew nuts)---........ ¥2,400
JhEEiERe LT AW 27 Roasted Peking dUCK SKIN--eeeerreerrerserserrensenserseesnen (17 Jeach) ¥1,000

VEGETABLES / TOFU / EGGS s®%-=m %7

R W|AE. H. BFXROEKM S stir-fried mixed vegetables and mushrooms.............. ¥2,600
MELE FETE LT#HAD Braised tofu and minced beef Chili SAUCE - vvvrvrrvrrvorivrroe ¥2,100
ZEIN IUEBE (BRI e. BREIIOWD. BREIPDD) ¥2,400

Scrambled eggs with choice of shredded pork, scallops or crab meat

DIM SUM =i

ﬁ% Lj{%i% Spring FOLL e vveee ettt e et e (12& /each) ¥360
df+J:'E'L, Z'KE(D‘\/:LU?’]/ POrK dUmpling - eeeeeeeesseeesseeesneiciiiiens (21@ /2 pieces) ¥600
Ed{ﬁﬁi? Eﬂfﬁéﬁ? Pan-fried dumpling ........................................................................ (21@ /2 pieces) ¥600
INEET IINEETD Steamed minced pork dUMPLING ..eeeceeeeeercesccceeerssimeeessceeressne (218 /2 pieces) ¥920
X ESMEIRICIEINTHER NS ENTVET, All prices are inclusive of tax.
K15 DY —EZXREMBESE TV EET, 15% service charge will be added to your bill.
RAEANDRTICED . FEBRBHEBICHBZIZENTVET, Menu may change without notice due to circumstances.
KBMIEDTLILF—DHZEERKIE. HONCDBRDICHBHRLEIIZE L, Please inform if you have any food allergies or restrictions in advance.
BMICLTUITRETETRVERDISVET, We use only domestically produced rice.

MEETEALTVSERIFIRNTEERTIEVES,



JAPANESE SASHIMI =2

%Dﬁ Zti,ﬁgﬁiﬂ.:jﬂ SO AT AT T Y= 1] £ 110 T USSR ¥3,800
%U%’@ Débﬁ YN Yo Y V=16 BT 11 8 110 4 1 F SO PUUUSUPSRI ¥4,600

DEEP FRIED i

ﬁ\,""i’é?{&%ﬁ Vegetable tEMPUIA « e ¥1’8OO
9{9‘%%@ Déb‘u’ ASSOITEA TEMPUIA weevvettiettieti e ¥2’6OO

SIMMERED DISH =&#/&9

%—%Egﬁéﬁi‘g L/ Steamed egg CUSTANT -veeeemrre ettt et ettt e ettt e e et e e et e e e eaae e e e etaa e e e e taaeeeetaeeeaeataeeeaateeeeatreeeaaaeaeaas ¥l,200
[ CIRMETIC 20 9~ 30 DIFCEHDF T, Please allow 20 to 30 minutes before serving.

T T8 R 7 Dashi-rOlled OMEIET eeeeeeeeeeeeeeeeeeeeeeeeeseeee e eeeee e ¥1,600
BF DRI B AT COOKEA VEGELADIES vttt e ¥1,600
B EFHFEMIEILT Kuroge Wagyu Shabushabu MiN€oka Style ... —AB ¥1,700
IREEFEERUIFETS Grilled SabIEfiSh in KYOTO-SEYLE wrrrrrseeereeererresssmeereeeesssmiseesesesesssmsssseecssssisessessessssssssessssesssseseesssessnee ¥1,800
BAD DI EZE SIMMEred 508 Dream hEad w.-e-erresosrsrtrsosotvsstosososvsssissiesotosototototototototososososos ¥2,000

WESTERN

*B
APPETIZERS #x%

MR CBSIMFDOE2—L XTFH—RY—2X Pacific saury and grilled eggplant puree Tapenade saucee...... ¥2,000
*‘/170)’5\,32(‘2’],#3/)‘2 CET’S SALAA «ovveevveereteetie ettt ettt ettt ettt ettt e et e e be e e tb e e tbeesbeeenbeestaeetaeeabaeeabeentaeebaeennen ¥1’500
SOUP x—7

IR DD TRA =020 TOAY'S SOUP wrvvveerevressseeressssmeesesssessesssssesssssssesss e sseses et ¥1,100
Z‘:Z“/ﬁ‘ﬁg*/x—j Onion gratin SOUP - vrerertrem it s ¥1,6OO

MAIN XAV F1va

US UTO—=RZ1IL (1608) Grilled US rib @ye (L60Z) -rrrrerrrrrsrtrtritrstetrtritrisse ¥4.500
[ CIRMETIC 20 9~ 30 DIFCEHDF T, Please allow 20 to 30 minutes before serving.

RERE—"JH—n01>471J)L (150g) Grilled TOKYO beef (Wagyu) Sirloin (L50) - wrvevsseerssivssensscnsines ¥9,800

| TIRMETIC 20 9~ 30 DIFCENDET, Please allow 20 to 30 minutes before serving.

X _ESEARICIETINTHERNSENTVET, All prices are inclusive of tax.

K15 DY —EXREMBESE TV EERT, 15% service charge will be added to your bill.

RAEANDRTICED . FEBRBHEBICHBIZEN T TVET, Menu may change without notice due to circumstances.

KBMIEDTLILF—DHZEERKIE. HONCDBRDICBHELEIIZE L, Please inform if you have any food allergies or restrictions in advance.
BMICEoTUITRETETRVERDISVET, We use only domestically produced rice.

KEYETEBLTVEIERKIFINTEEXRTITVETD,



A LA CARTE ==

CHINESE
R

JAPANESE
MEe

RICE /| NOODLES #B-m-%&

HE2EE b Xy L = N0 ) oo ¥3,000
Scorched rice topped with meat and vegetables Starchy brown sauce

BERIER BRWER (R—1F) Crab meat fried rice Served With SOUP-«« - weereeserersscireens ¥2.000

BRINE I ER BMEMWER (R—F1F) spicy fried rice Peking original chili sauce Served with soup .. ¥2,000

=1 A EBEEFIE GomOKU ChOW MEIN-wwrvvvevvveeriemiemimmiiissssssssssssssssssssssssses s ¥2.000

mE=E BB AT BEE L e ¥2,000
Chow mein topped with chicken, seafood, and vegetables Starchy sauce

H';:!j%ﬂ E_Ei‘}‘%‘i Gomoku soup NOOA L ettt ¥2’OOO

RICE /| NOODLES ==

Cirtwh FUREIOSEA) FOY FRET Steamedrice Pickles and Miso soUp -, ¥1,000
SBBEZETENT SCAWEET I SOUP DOWL oot ¥1,200
FEZETENT Salty PLUM FICE SOUP DOWL v ¥1,200
HARZIE GB ¢ 78) Buckwheat N00dles (HOt & COLA) «rmmmrrmmmmmeeeererreeeeeersssssssssissessessesenesessssessssssisssssssseneessesesss ¥1,200
BEZETET S08 DrEAM F1C8 SOUP DOWL oo ¥1,800
FEIDBOBA O (BDBETEE) Assorted SUShi (SEVEN MIZIFi) s ¥4,600

DESSERT ...

CHINESE
R

JAPANESE
Me

WESTERN
*B

HICEE TIL—Y ADZFZTEFE AlMond jelly With frUIts - oereerrerrerrerrersersessensessessersenn ¥860
MK AEAAADATFYYZILY Coconut milk With taPIoCa oo ¥860
CERMAE LT 1) MaANGO PUAING vttt ¥1,000
SRR e o ANV Y Ot OO ¥760
Z FREK T E T Fried sesame dUMPLINg - (1 18 /each) ¥400
BRZE T A R 271 ) = L5 GrEEN 108 1CE CHEAM oo ¥800
AEEATULY GB %) Mochi sweet red bean Soup (ROt/COLd) ..o ¥1,000
IO T ] FiiBi | Bk Chestnut pudding / Persimmon rice cake / SWELS - eeereeerersererssseesssseresserere ¥1,200

F—X/T—3F Cheese cake

7“/7) AGE AP P v
42V EV N Bl <IN 81D & SV kv V4 u w Y AL G ¥1,200
Chestnut cream and coffee mousse Mont Blanc

VG A T N ANt B & N PN B ==l | Al N ¥800

Ice cream (Vanilla, Strawberry or Chocolate)

¥ _ESRERICITINTHERNEENTUVET, All prices are inclusive of tax.

K15%DHY—EZXREMESE TV EET, 15% service charge will be added to your bill.

KEANDRKRICED . FIERBAEEICRZIBANTEVET, Menu may change without notice due to circumstances.

KBMICEZTLILF—DH2HERKIE. HONCOBRDICBBRLEIIZEL, Please inform if you have any food allergies or restrictions in advance.
BMICESTUITRETERVERDISVET, We use only domestically produced rice.

HREETEALTVEERIEIRNTEERTIEVES,
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