SPECIALTY v

CHINESE REE  hEREILERE XRIvUF  Peking Specialty

AR AR— 2T DA WVEEEB (FRZEIRU/SUTRZ) oo oo —ABI  ¥2,200
Black sweet and sour MATSUSAKA pork with Steamed bread

ZERENRA—IZFERLEEAVERE,
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TWE7,
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BEOBMICCHEDLD, BICIXkAERREEZZIFTEETIV,

*

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 SIFREEL#H XX vUF Hanasanshou Specialty

- AT R BT N YL T —AHT ¥2,500
Marinated Edo-style beef tongue in pot

ERBFREMRAIBHHI—T T, T2IC 3 KEL-KDERLIGFAZ. IFH
TRIGZR—XUCLIB EDOEDEKEIC 3 HEL-oKDEITRAE LT TDIT
FHHKBIE. 70 REOKZETRADRRICE SIHDVLKE T, BED 2 &
CRISLZEFEALE. JERBICERB®RMAHTY,
BAEOBA LBV ZHTE. FMIREFZ 3 BENMFTKITREL. BHOE
BREs|ESHL®. T5IC 1 AN TAEBL. BEHZMI TESZ—BHEE
Ho COHTOIRKRZHEATHDES LT, BAKEHNTRADHBEHOVHNR
WENTWET,
FrACHIL, FEHOHFHZT LR T, LEREREHICEELLEAD VL
CEEBTIHLET. RTLBSTIEOMBTLER—RZE. DI TIHAE
<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 TSy — FULT RRI+¥1JF Primula Specialty

RRE—TJERTAODIN)T—=2a~T v TIE g~ — AR ¥2,500
Braised TOKYO beef with red wine -Boeuf Bourguignon-

DPOTOTILTTIE NYN=IRRT—F, BRAHREBHAEARZELT
WELTeo SEN HRICHELET YT TILEZavid, 753V ADEROM,
TNA—Z 2t ADEFHBBIEIET, KUV EFESIFRORRAHTT,
SEO—RICIIER 60 BLAMARBLAVWEDLHITEM, RRE—TJTZEIRIC
R, J7CHKAMDD, ROV COEESHRETT, 3 BHEL<KD LK
fEMFTHEEFCORIEIE. BBRASYTICAAEDZHALADHBZ LT,
BLRTELLHLLWIAZAMLEZRELTVWETS, GREEHVRMELETI LA
SORKREIEZ. FOTHEK TV,

*
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.

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

K1SNDY—EZXREMBESETVLEFRT, 15% service charge will be added to your bill.

KEANDKRICED . FHERBA B EICHBIHEN CEVET, Menu may change without notice due to circumstances.

KEMILBTLILF —DHEEERRIE. HEDLHRDICERLEIZE L, Please inform if you have any food allergies or restrictions in advance.
BMICE TR IRETERLERDCTVET, We use only domestically produced rice.

KYETHERALTVIEKIFINTEEKTITVET,
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Assorted five cold seasonal appetizers

Shark’s fin soup with crab and Chinese cabbage
Stir-fried prawn Chili sauce

Stir-fried red sea bream and cuttlefish with shiso leaf
Black sweet and sour MATSUSAKA pork

Gomoku fried rice or Gomoku soup noodles
Assorted desserts

Celebration steamed bun

Assorted cold seasonal appetizers
Braised shark’s fin and king crab
Stir-fried prawn Peking sauce

Steamed KUMEJIMA leopard coral grouper with leek and ginger

Roasted Peking duck skin

Chinese style wagyu beef cheek stew
or
Stir-fried abalone and yellow chives with XO sauce

King crab and dried scallop egg white fried rice
or
Braised chicken and Japanese mustard leaf noodles

Assorted desserts
Celebration steamed bun

Foie gras brulee Nice-style salad

Onion gratin soup

Paté de campagne

Grilled tilefish and pan-fried scallop Cream sauce
Braised TOKYO beef with red wine -Boeuf Bourguignon-
Assorted cheese and dried fruits

Chef’s dessert, Coffee or Tea

Foie gras brulee Layers of snow crab and avocado
Onion gratin soup

Paté de campagne

Sauteed abalone and scallop Caviar cream sauce
Granite

Grilled TOKYO beef sirloin

Assorted cheese and dried fruits

Chef’s dessert, Coffee or Tea

¥ ESEEMRICIFINTEER D GENTVET,

K1SNDHY—EZXREMESE TV EET,

REANDRRICED . FEERBNEBICRBHENCETVET,

KEMICLZTLILF —DHEEERIE. HODLHRDICERLEIZE L,
BMICSSTITRETIAVERDITVET,

HREETHEALTVSERIFIRNTEERTITVET,

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.

¥11,000

¥15,000

¥11,000

¥15,000
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......................................................... ¥11,000

Appetizer — Simmered shellfish / Simmered herring roe in TOSA style
Fish cake / Mashed sweet potatoes with chestnuts
Steamed ground chicken loaf / Simmered black soybeans

Arrowhead
Soup —— Clam soup with vegetables, scallions, and ginger
Sashimi— Bluefin tuna, sea bream, and whiskered velvet shrimp

with condiments

Grilled dish- Grilled sea bream Grilled bamboo shoot / Plum jelly
Arrow feather-cut burdock root / Sweetened simmered
kumquat / Vinegared ginger

Main dish — Marinated Edo-style beef tongue with seasonal vegetables

Rice /Noodles - Rice porridge
OR Buckwheat noodles with jumbo shrimp tempura
Dessert — Strawberry pudding / Butter-filled dried persimmon

......................................................... ¥15,000

Appetizer — Simmered shellfish / Simmered herring roe in TOSA style
Fish cake / Mashed sweet potatoes with chestnuts
Steamed ground chicken loaf / Simmered black soybeans

Arrowhead
Soup —— Clam soup with vegetables, scallions, and ginger
Sashimi—— Bluefin tuna, sea bream, seared scallop,

and whiskered velvet shrimp with condiments

Grilled dish- Grilled sea bream Grilled bamboo shoot / Plum jelly
Arrow feather-cut burdock root / Sweetened simmered kumquat
Vinegared ginger / Deep fried crab claws / Japanese taro / King
trumpet mushroom / Lotus roots / Green pepper

Steamed — Steamed milt egg custard
Bok choy / Wrapped red bean paste / Yuzu

Main dish — Blowfish cooked in pot with seasonal vegetables

Rice /Noodles - Rice porridge

OR Buckwheat noodles with jumbo shrimp tempura

Dessert — Strawberry pudding / Butter-filled dried persimmon
Chestnut rice cake

% FEREARICITIRNTHERDZENTVET,

¥15% DY —ERREMBESE TWZEET,

RAEANDORRICED . RIEBRBNEEICRBHBENCEVET,

KEBMICKZTULILE—DH2EFKIE. HONLORDICERLEIES L,
BMICE>TUITRETETAVERHCIVET,

HYETERLTVWSIEKITIRNTEEKTIETVET,

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-

hEE PR D ONDZEAE Braised superior whole shark’s fin Brown sauce -« ............. ¥8,800
—mB % DIXHDE  BFELX—7 swallow’s nestclearsoup-- - -ovooveeeiaii.. ¥3,500
RLGEsE R HHOVEFFLDE M Braised abalone and vegetables Brown sauce - ... .. .. ¥4.400
ay HEE R HOVEFFD V) —LE Braised abalone and vegetables Cream sauce - ... ¥4 400
feas RECDEHEIAH Braised sea cucumber Brown sauce -« «...oooooovooo... ¥6,800

APPETIZERS wax

=B =REAFEED &t Assorted three cold appetizers - ..ooovveeiiiii i, ¥3,400

KB (KBIF. ZLEB. BE) THbITHEERTEEY, £1,900H
Each appetizer s also available (Chilled jelly fish, Cold steamed chicken, Sliced barbecued pork) ¥1,900/each

SOUP 3
=S b AHONR—=T (Ehik. ERADIERK)

Shark’s fin soup Soy sauce flavor or salt flavor with crabmeat - ... oot ¥2.420
L0z HE B DMK FELR{EIL TAX— Hotand sour white fish soup -« oovn-.. ¥1,200
e FEFDEELR ZX—"T Hot and soUr egg soup -« -« veemenmeeaieaiai e ¥1,000
EXK5 EDBHABTLDA=T Cornsoup -« ¥900

SEAFOOD s

=REAE BEREZEOMS® (ERV—R. FUY—Z YIAFX—AY—R) ... ¥4,100
Stir-fried prawn Choice of Peking sauce, chili sauce, or mayonnaise sauce

TFIFetR{— BEOWS (FUY—REIK) ¥3,200
Stir-fried shrimp Choice of chili sauce or salt flavor

TAE BEDXKEA Crab meat with scrambled egg white in Fu-Youngstyle .. ............. ¥3,000

EHERE NI BAEC B IED I stir-fried scallops and Chinese chive - .« ..oooveenn... ¥3,200

(SEy: BDFELFHFZOMED stir-fried seafood and vegetables ... ¥3,000

BEEF / PORK / CHICKEN #.m-=

LG RN FREE—TDOMYIDE stir-fried shredded beef with green pepper - .- . .. ¥3,000
BEWSFEER H£HILEDEBERMUDE Stir-fried beef with black pepper- « -« vvvvereereenn .. ¥3,500
EEEI55E AFRAR— 2 DIEAWVEEEK Black sweet and sour pork - .. ... (1 AB 7E51) ¥2,200
F e F BXREAIF DD FFEA Braised porkand eggplant -« oovoeoo ¥2,400
SIRHT EBOWH (FEHE, R, HE Ha—FvY)

Stir-fried chicken (Choice of miso, Japanese pepper, sweet and sour sauce or cashew nuts) - . .. ¥2,400
It IEIERE AL RA WD Roasted Peking duck sKin -« -« veevveeeiieieain.. (1 7 Jeach) ¥1,000

VEGETABLES / TOFU / EGGS s®%-sm 7

BRI BIE. H. HFRDEKERMS stir-fried mixed vegetables and mushrooms - .. - .. ¥2,600
MEDE FFEEE T8 AD Braised tofu and minced beef Chilisauce -............... ¥2,100
N[N SRR (BRRCIIDWS. BRCIIOMD. BREIOWED) ... ¥2,400

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

DIM SUM =4

55 [EBET springroll oo (17 Jeach) ¥360
AFHEERF BBEERF Pan-fried dumpling . -« oovveeiee i ( 21@ /2 pieces) ¥600
ER T FXERJFETT Pork dumpling -« vvoeeee e ( 21El /2 pieces) ¥600
TBEEIFETS FBEEIFEST Seafood dumpling. -« oo (218 /2 pieces) ¥800
INEES] /NEETD Steamed minced pork dumpling .- oooo (218 /2 pieces) ¥920
X ERMEICITITIRNTEERD S ENTUVET, All prices are inclusive of tax.
X15% DY —EXREMBESE TWEEET, 15% service charge will be added to your bill.
MAEANDORTICED . FIERNBA R EICHZIBAEN T EVET, Menu may change without notice due to circumstances.
KBMIZEZTLILF—DHZEERKIE. HONCORDICHBRLHEITIZS L, Please inform if you have any food allergies or restrictions in advance.
BMICEOTFSRETIBLERBISTVET, We use only domestically produced rice.

MEETEALTVBERIFIRNTEERTIEVET,



A LA CARTE -».

JAPANESE
Me

WESTERN
*B

SASHIMI &=

ZREBIE B BIUOiN tUNA SASNIMI - - - -« e ettt et ¥3,800
T B EED G 0T AsSOrted SasShimi- -« -« oo ¥4.600

DEEP FRIED #%

E};’Té;{&%ﬁ Vegetable EEMPUIA - oo ¥l’800
KIBFEERD B AT ASSOrted teMPUIA -« -« v ettt e e ¥2,600

SIMMERED DISH =w/im

?—T—SW@??:& L, Steamed egg CUSEArd - - oo ¥l,200
[ CRMFETIC 20 9~ 30 BIFEEH D E T, Please allow 20 to 30 minutes before serving.

TR TF Dashi-rolled OmMelet - - oo v ¥1,600
B DIME BT Cooked vegetables - . ..« vt ¥1,600
IREEFERIGES Grilled sablefish in Kyoto-StYLe « -« v vttt ¥1,800
EADDREEE Simmered 563 Dream Nead - « -« e eee e e e ¥2.000

APPETIZERS #x

1H. F>A. BEOVDHSREILT Cuttlefish, green apple, and root celery salad -« -+« -.... ¥2,000
SITTDRESCHUT TH Chefssalad -« oo ¥1,500
ENL. M. BEYYFLSDHATL—1 Prosciutto, tomato, and mozzarella cheese caprese - - - . ¥2,200
INLBEDEDHE LA =T Assorted ham and olives - -« -« oeveeeeetae e ¥2,600
INT R I =0 PAtEdE CAMPAGNE < -« ettt ¥2.800
F—RXERZTATIL—"Y Assorted cheese and dried fruits .- -« ..o ooooooi ¥2,500
SOUP x>~

ARE DA =0 TOAAYS SOUP - - -+« ¥1,100
T AT TR R Onion Gratin SOUP -« -« <« e ettt ¥1,600

LIGHT MEAL sS+trz—10
TLUFITSAEFTZAN) 22T French fries and ONION FINGS - - -« cnvvveeeeiiie e ¥1,200

MAIN A Taya

/\_7%7U}L Grilled herb Pork. -« oo v e ¥3,000
AREHDBREE Today’ sfresh fish . . ..o ¥3,200
US U7 E—XZJJL (160g) Grilled US rib eye (160g) - - -« v ¥4,500

/ THREFETIZ 20 5~ 30 DIFCHEHMNDE T, Please allow 20 to 30 minutes before serving.

RREE—7H—0Oa>21JJL (150g) Grilled TOKYO beef (Wagyu) sirloin (150g) - -+ -+ vovevvevnnn ¥9,800
[/ THRBFETIC 20 5~ 30 DIFEENDF T, Please allow 20 to 30 minutes before serving.

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

X1S%DY—EXREMBESE TV EERT, 15% service charge will be added to your bill.

HEANDORKRICED . FIERNBA R EICHZIBEN CEVET, Menu may change without notice due to circumstances.

KBMZEDTLILF—DHZEERKIE. HONCDRDICHBRLEIIZS L, Please inform if you have any food allergies or restrictions in advance.
BMICEOTITRETIBLERBISTVET, We use only domestically produced rice.

MEETEALTVBERIFIRNTEERTIEVET,



A LA CARTE ==

CHINESE
R
JAPANESE
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WESTERN
FR

RICE /| NOODLES ssm-m-&

H=2EE BIF (BBAD) ¥3,000
Scorched rice topped with meat and vegetables Starchy brown sauce

EERNER BEAMER (R—F1F) crab meat fried rice Served withsoup .-« .........o.... ¥2,000

FRINE EHMEIER (X—{T) Spicy fried rice Peking original chili sauce Served with soup ¥2,000

=15 FEBEZZIE Gomoku ChOW MEIN -« -« v ettt ¥2,000

mmEEE ABBADNTBES IR ¥2,000
Chow mein topped with chicken, seafood, and vegetables Starchy sauce

=55 FBETZIE Gomoku SoUpNOOAIE -« -« vt ¥2,000

RICE /| NOODLES ==

CERtvbh FREIIEN) FDY) JFRHIT Steamedrice Picklesand Misosoup. .o ¥1,000
SBEZEET Seaweed rice SOUP DOWL. - -+« oo e oo ¥1,200
HEZGEIT Salty plum FiCe SOUP DOWL - -+« o« oot ¥1,200
HAZIE GB « /) Buckwheat noodles (HOt * CO) -« -« v nremniietat e ¥1,200
BAZGEIT Sea bream rice SOUP BOWL - -+« o« o v oo ¥1,800
HERDBEDEHE (BOFFLE B —A) (seven nigiriand one makimono) -« .................... ¥4.600

RICE /| NOODLES &=

NRZ (AROx—t. RER—DO) Bolognese pasta or PoModoro pasta - -« -« -« «...oooooooioi... ¥2,200
R TN TRUFLE FISOTED - - -« v v e e et e e et e e ettt e e e e ¥3,200

DESSERT -

CHINESE HICEE TIL—YADZTEIZEE Almond jelly with fruits . ..« .ooveeeeeei e ¥860

e B F K AEAAADIAOF VY ZILY Coconut milk with tapioca -« vvvveeeeeeeeiin.. ¥860
CRMmA I O=T1> Mango pudding -« -« eoenveeee e ¥1,000
AR KRR TAF v —ARWE Lycheesorbet . ....oooooooii ¥760
Z FRER O HF Fried sesame dumpling - -« -« v ovveeeeieieiiai e (1 1@ Jeach) ¥400

JAPANESE BRET A RT1) =Ly Greenteaice Cream - . ... ..o ¥800

MEe BHEEASITULY GB- %) Mochisweet red bean soup (hOt/cold) -« -« wvvvenneeaiaiiaiai e ¥1,000
A—JILET) > | FLAHTEZ | HEK Yogurt pudding / Butter-filled dried persimmon / Sweets. . . .. . . ¥1,200

WESTERN 9’——27—:\2 CREeSe CaKe o oot ¥l,000

A T TIUINA APPLEPIE < e e et ¥1,000
“/Ijj?"f— l\ Chef s deSSert - - v o et e ¥1,200
TAZRI)—L (NZF « ARARY =« F3OL—bF) ¥800
Ice cream (Vanilla, Strawberry or Chocolate)

¥ _ESRMERICIEINTHERNEENTUVET, All prices are inclusive of tax.

K1S%DHY—EZXREMESETWREET, 15% service charge will be added to your bill.

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

KBMIEZTLILF—DHZEERKIE. HONCDBRDICHBRLEIIZE L, Please inform if you have any food allergies or restrictions in advance.

BMICLOTUITRETTRVERBIIVET, We use only domestically produced rice.

HREETEALTVSERIFIRNTEERTITVET,



