Served 12.23.-12.29.2024

LUNCH MENU

WESTERN

SUFAZa—

*R

PRIMULA LUNCH

TULZZ>F GBESVF)

AVIOI—2TVyYTUyh LLAS—RY—X (54, 2=, N> or S+ RFE)
Fried scorpion fish with corn grits Remoulade sauce (With salad, today’ s soup and choice of bread orrice) - . . ¥2,400

CHINESE

R

PEKING WEEKLY LUNCH SET MENU

ERFFEyh CBESUTF) %R - st - 2—7 - %% - AR

Sy IR AR — 2 DA VEFEER Black sweet and Sour pork - -« ooveeeeeee oo ¥3 000
XREH BRCEFEDKEA Crab meat and scallops with scrambled egg white in Fu-Young style -....... ¥2,600
EmiRE BEERINDIE Stir-fried shrimp and tomato - ... ..o ¥2,600
BNFA FREE—IDME Stir-fried beef and bell pepper -« vvvoiii i ¥2.600
MELZ IR MESE Braised tofu and minced beef Chilisauce ... ..ooooviii ¥2,200

NOODLES / OTHERS s

BT SAtEyh (ThelLZX—F, hERXRL/NV R, ZFA)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments ... ................. ¥2.800
A SBED R E Shrimp won ton noodles -« v .o ¥2,000
[ s P EFOEELRTZIE Hot and sour SOUP NOOAIES - v v ¥2,000
SBE1ER FAHILEDZEAMIER Beef rib fried rice with black pepper ... ¥2,000

[NEFLvY ] +500

FERICAHIT B e TEE T, (—ABINS5H) Additional steamed minced pork dumpling, Extra ¥ 500
DIM SUM =i
EHF& 1$BFx= Springroll. . oo (1& /each) ¥360
BBEERF BBEERF Pan-fried dumpling .. ... ( 21@ /2 pieces) ¥600
ERIGET BXEBESE Pork dumpling - oo o ( 21@ /2 pieces) ¥600
TBEEIRST HBEEFETE Seafood dumpling - oo ( 21@ /2 pieces) ¥800
INEET INEEEL Steamed minced pork dumpling - ..o o (21@ /2 pieces) ¥920

¥ EEEMRICITINTEER D GEFNTVET,
K15% DY —ERBZMBESETVREXT,
KEANDKRICED . FEERBHBEICHZIHEN CEVET,

KEMICLETLILF —DHEEERIE. HODLHRDICERLEIZE L,

BMICSSTITRETIAVERDITVET,
HEETEALTVSERIFIRNTEEKRTITVET,

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.



Served 12.23.-12.29.2024
C O U R S E M E N U 1-z2x=2— (L.O.14 :00)

JAPANESE | f1&

\;I)EE:%}_.%_ EAO Mini LUNCHR COUIS « o vttt ettt e e e et e et e e e e et et et e e et e e e e e e e et e e e et e et e ¥4’8OO
Fefd == Appetizer — Two kinds of appetizer
BE —— A0T@ED HLov—= Sashimi —— Two kinds of seasonal sashimi with condiments
BY) —— =HOMRTEDLE Simmered — Simmered seasonal vegetables
B —— REBREDEDLE Deep fried — Assorted tempura
BE — ik FoOY KRHT Rice Rice, Pickles, Miso soup
TH—F —I—=JILTU> Dessert —— Yogurt pudding

B B HaNa LUNCH COUFSE ettt ettt ettt ettt ettt ¥6,000
T — =R Appetizer— Three kinds of appetizers
e HIEBHIEE FW Soup —— Chrysanthemum and nameko mushroom fish ball
EE BAOZRERED HLOVLW—H Sashimi—— Two kinds of seasonal sashimi with condiments
B —— RIFERDEDLE Deep fried — Assorted tempura
BE —— BENFLeoRLeR FEHHFRAZ Simmered — Kuroge Wagyu shabu-shabu with seasonal vegetables
BE — itk {0 ARHHT Rice Rice, Pickles, Miso soup

TH—r—IA=JNUETIY | FLATES Dessert —— Yogurt pudding / Butter-filled dried persimmon

CHINESE [ Az

jtﬁﬁ\/?"s:]—z Peking ShOrt LUNCH COUESE « ¢ o v v vt ettt et ettt et ettt e ettt e oo o ae oo o e annas ¥4 800

BIHE. SADONZ—TF NET. XA (ELIR). R (LLIM) . HIBE (RISHH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

EEUVLLEEL Please choose from:

[ X~ Main]
1. EREE XBER | 2. BmIRE SW4RA
KRR — 2 OV EFK & B BROKEEO Yy~ T BELAIONBHEFRIE—I ONBHOEY
Combination of black sweet and sour pork & Crab meat or Combination of stir-fried shrimp and tomato
and scallops with scrambled egg white in Fu-Young style ‘ & Stir-fried beef and bell pepper
[#E8R Noodles / Rice]
LRI (BRYK) g 2 M (ESEDRDHED)
Gomoku fried rice or Spring onion soup noodles
:HZF_TI_\E\/}] =R PEKING LUNCH COUISE .ottt ¥6,000
BN —— FHOAXBEDEDLE Assorted cold seasonal appetizers
REXE —— BEADIVIRCARDTAHELX—T  Lily bulbs with shrimp and Chinese cabbage shark’s fin
FLiBERK soup Dried shrimp flavor
NEREE —— R DTS TORYRZ— R Stir-fried cuttlefish and stem lettuce with whole grain mustard
BHR AT VRERFOFAREZ—Y—2R Stir-fried Chinese broccoli and yam Oyster sauce
VERALE ——— BEO—XRCEREOHFEY—X Stir-fried pork shoulder loin and century eggs Sweet and spicy
Epdts il EXCHBRORAHER vinegar sauce
KD — AAOFH—Fk Braised snow vegetable and white fish noodles
Today’s dessert
XS ICIETINTHER NS ENTVET, All prices are inclusive of tax.
X15% DY —EXRPENMBESE TV EEET, 15% service charge will be added to your bill.
HAEANDORTICED . FIERBNEEICGBIBEN T EVET, Menu may change without notice due to circumstances.
MBMICEDTLUILF—DHZEERRIE. HONCDORDICERLEHIZE L, Please inform if you have any food allergies or restrictions in advance.

BMICE S TR CRETILVERDITVET,
HEETEALTVBERIFIRNTEERTIETVET,

We use only domestically produced rice.



COURSE MENU ...

WESTERN [ *&

ZVFI_J—X

FIEPR: 123y ohcs

AEHDODR—T &Ffcld A=A 582V Z—T (+¥700)

Ay Tayia OFREODERVTFIVO

AVIOI->7)yYIUvhs LLS—RY—2X

RRE—TN\YN—=F

US VT O—RXXF—=F (+¥1,700)
N> or 542
FH—k,d—b—orfIF

Z2FI1—X

47, BUVO. BEO) DY SAMEILT
AHOR—T

BOWNTRAVN—Z2
AHOEAEDERTL NILHIOV—2X
RNUBEERIVIL IRXREZ—KRY—2X
TIN>TE—IL

SII7XTH—r d—b—orfIX

(L.O. 14 : 00)

Primula Mini LUNCH COU SO « et ettt ettt 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

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

Fried scorpion fish with corn grits Remoulade sauce

TOKYO beef hamburger steak
Grilled US rib steak(+¥1,700)
Bread or rice
Dessert, Coffee or tea

PrimuUla LUNCHR COUISE -« v vttt et e et e e e e e e e et e e e e e e e e e e e e e e e e e e e e e e e e

Cuttlefish, green apple, and root celery salad
Today’s soup

Paté de campagne

Pan-fried today’s fresh fish Balsamic sauce
Grilled DAISEN chicken thigh Mustard sauce
Avant dessert

Chef's dessert, Coffee or Tea

K ESMRICITINTEER D G FENTVET,
K1SNDHY—EZREMESE TV EFT,
KEANDKRICED . FEERBDBEICHZIHEN CEVET,

KEMICLETLILF —DHEEERIE. HODLHRDICERLETIZE L,

BMICE - TUITRETEAVERDIIVET,
KEETEBALTVEERIFINTEEXRTIIVET,

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.



Served 12.30.-12.31.2024

LUNC

WESTERN

H MENU ....-

*R

PRIMULA LUNCH

BO—x71))L

Grilled pork loin Mustard sauce (With salad, today’s soup and choice of bread or rice)

CHINESE

TIVLSSVF CBESVF)

JARX—RY—R (H5K. Z—F. /> or SARFE)

i

PEKING WEEKLY LUNCH SET MENU

*RFoFEyh BESVTF) %BNE - #i55 - 2—7 - %% - AR

BRI MABRAR— 2 DEAWEREEK Black sweet and soUr POrk - -« vvvvvoeoeioeii i ¥3,000
XAER BRCEREDRER Crab meat and scallops with scrambled egg white in Fu-Young style ....... ¥2,600
T I5ER L BELANDF)Y—X stir-fried shrimp and cuttlefish Chilisauce ... . ... ¥2,600
A ROV DME Stir-fried beefand celery .. ... ¥2.600
MELE IR MESE Braised tofu and minced beef Chilisauce . .-ooooooiiiiii ¥2,200
NOODLES / OTHERS s
DRISEE  BEYSAtyh (TAELR—T. REXRLNVRE. EKA)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments ..................... ¥2,800
3532540 EONTYEEZDHEIE Molokheiya and ginger soupnoodles - oo ¥2,000
B4R HAEE Spicy Szechuan sesame NOOAIES - ..o . oottt ¥2,000
TFRBEER BRI IER Salmon and sprout fried ricee -« ... ¥2.000

[/NgETEv ] +500 M
FAERICAHIT B e TEE T, (—AFINSH) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =
55 1$B3%F= Springroll. oo o (14 /each) ¥360
AR F BBEERF Pan-fried dumpling - oo (21@ /2 pieces) ¥600
FRTT BXPIMBESE Pork dumpling - oo ( 21El /2 pieces) ¥600
TBEESETE HBEEFESTE Seafood dumpling oo oo (218 /2 pieces) ¥800
NS INEEEL Steamed minced pork dumpling ... ...ovoov oo (21@ /2 pieces) ¥920

¥ FEEMARICIF TR TEERIEENTULET,
*15% DY —E R EMEIE TVWIEEET,

REANDRRICED . HEBERNBENEEICLBBENTEVET,

HREMICEZTLILF —DH2EEIRIE. HEDLHRDICERLEIZT L,

BMICE O TUITRBTEAVERDITVETD,
KYETHEALTVABRIFIRTEERTITVET,

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.



Served 12.30. - 12.31.2024

COURSE MENU oo oo

JAPANESE | f1&

‘}I)EE:AF% Edo Mini Lunch Course ««..covveinnnne...

Fefd =

BE —— A0TREED HLoSL—I
Y —— =HONRSEDLE

Y —— XBREERLELE

BE R BOW ARt
FH—k — I TUY

TE%% T A AR —

Tl — ==

finse WERDHDIEE FY

BE —— AOZERED HLoL—I

) —— REREDELYE

BE —— BENFLeRLeR FEHHFRAZ

BE — ffk FEOYW FKHHT
FH—k — I—HILrTUY | FLAES

CHINESE [ A%

ZIBJ_?'_\?‘/?'—E:ZI—Z Peking Short Lunch Course

Appetizer — Two kinds of appetizer

Sashimi —— Two kinds of seasonal sashimi with condiments
Simmered — Simmered seasonal vegetables

Deep fried — Assorted tempura

Rice Rice, Pickles, Miso soup

Dessert — Yogurt pudding

.............................................................. ¥6,000
Appetizer— Three kinds of appetizers
Soup —— Chrysanthemum and nameko mushroom fish ball
Sashimi—— Two kinds of seasonal sashimi with condiments

Deep fried — Assorted tempura

Simmered — Kuroge Wagyu shabu-shabu with seasonal vegetables
Rice Rice, Pickles, Miso soup

Dessert —— Yogurt pudding / Butter-filled dried persimmon

AR, ADUNR—F /NET. XY (ELIR). &R (Lo HIBE (RUIHIH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

EBEULE IV Please choose from:
[ X1> Main]

1. BEEhE XBFER

| 2. FHURM FRTR

WIRE—2OMAVERK & BREROAXESEDO YL ¥ SEErADFUY—IKERLEO)DBHDEY

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

[#E8k Noodles/ Rice]
1. t2MER (REMER)

Gomoku fried rice

Jlt)_ﬁi \/9:: —A Peking Lunch Course ..........ccc.....

BAEAH — EHO/REDEDE

R BEADIVRCAFOTAELZR—T
FLBEZRMGK

TRELR WERAHELIZT DRI RAZ— RID D

LBl NATVRERFDFARR—Y—2R

MEBARE —— BEO—XRCHREOHFEEY—X

xR ERCHBRDOEAHTIR

EHBREL O AEHOTH—+

or Combination of Stir-fried shrimp and cuttlefish Chili sauce

‘ & Stir-fried beef and celery

|2 KEE (SoIEDEDTER)

Freld

o‘r Spring onion soup noodles

Assorted cold seasonal appetizers

Lily bulbs with shrimp and Chinese cabbage shark’s fin
soup Dried shrimp flavor

Stir-fried cuttlefish and stem lettuce with whole grain mustard
Stir-fried Chinese broccoli and yam Oyster sauce

Stir-fried pork shoulder loin and century eggs Sweet and spicy
vinegar sauce

Braised snow vegetable and white fish noodles
Today’s dessert

# PEEMRICITINTEERD S ENTVET,

X15% DY —EXREMETE TWEETET,

MAEANDRTICED . BEBABRHEBICHZBENCIVET,

KBMICERTLILE—DHEEF/RKIF. HEODCHERDICERLHITIES L,
BMICESTSTRETESHVERDITVET,

MYETEALTVEERIEINTEEXRTISVET,

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 ...

WESTERN I *8

ZJVFI"_0—X

I 2 EREOE

RKADRA—T FWE AZAFVTS2VRA—T (+¥700)

XAV Tayra OTFREIDEBUVTTVO
BO—XJU)L IREZ—KY—X
BHRE—TN\IN—=Z
US )70O—XXF—= (+¥1,700)

N> orZ14R

FH—hr, d—b—or £I%

Z>F1—X

1Hh. BU>A BEOV DY ZHHIIT
AAHDR—F

BOWVWNTRAYN—Z12
AHOBEDARTL NILHIIVY—X
AKUBEERIVIL IXXEZ—KRY—2X
TNYTE—IL

PIT7XTFHY—F d—tb—orfI&

(L.O. 14 : 00)

Primula Mini LUNCH COUISE -« -ttt ettt et e e et e e e e e e e e e e e e e e e e e e e e e e e e e e e

Two kinds of appetizer
Today’s soup or Onion gratin soup (+¥700)
Main dish : Please choose from the main dish
Grilled pork loin Mustard sauce
TOKYO beef hamburger steak
Grilled US rib steak(+¥1,700)
Bread or rice
Dessert, Coffee or tea

PrimuULa LUNCHR COUISE « « v vttt ettt e e e e e e e e e e e et e e e e e e e e e e e e e e e e

Cuttlefish, green apple, and root celery salad
Today’s soup

Paté de campagne

Pan-fried today’s fresh fish Balsamic sauce
Grilled DAISEN chicken thigh Mustard sauce
Avant dessert

Chef’s dessert, Coffee or Tea

¥ ERRMRICIE TN TEERAEENTVET,

X15% DY —E R EMBSE TV EET,

MEANDRTICED . REBABRHEBICHZHBENCSIVET,

KBMICERTLILE—DHEEF/KIE. HEODCHERDICERLHTZS L,
BMICE TS TRETESHVERDITVET,

HYETEALTVAERIEIRNTEEXTISVET,

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.



SPECIALTY v

CHINESE EE hEREILR XU vUF  Peking Specialty

MR — 2T DB WEREB (BB UISUTRZ) oo oo —ABI  ¥2,200
Black sweet and sour MATSUSAKA pork with Steamed bread

ZEREMRR—IZ @B LlEAVREK,

B—EEN5 10 ARILAENZV. REESONTYINBVEMLE T ZERL
TLET,

SEAU LR EMRIBETETHINZRSH T BEFNICELTICANTEL.
EEFICEROATHIFTVWEDOT, BOFIFTa—>— SMEAHUvELER
REBELAVERITET, RATHIHREXL/NY T, V-2,
BEOBMICIEDLD, BICIXZERERTRIFTEET L,

*

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 MEB  SIFMEBIELM XXIvUF Hanasanshou Specialty

Bt AT R AT N L T —AB] ¥2,500
Marinated Edo-style beef tongue in pot

ERBFREZMRAFRI—T T, TEIC 3 FEL>KDERLIFAZ. JIFH
BRIGZENR—RICLTB EDEDOEEMEIC 3 HELC><KDLEITAHFEL e TODIT
FHERIE, 70 REOKZR TRAOERICE SIAVAKE T, BED 2 A
CRISCZEEALRE. FEBICERBERTT,
AARKEOHA LD VI B HTIE. FIRERZ 3 BEAN T TKITZL. BHROE
LRESISHLE. 510 1 BEMNTTAZBL. BEZMX TESZ—HHA=Z6E
o COHMEIFRKMZEAEHESZ LT, AKENTRADHBZHEHOVHE
BWENTVEY, FleALHIC, FHOFXZERT. LELRKEHIIER
LENDWERCIEZHETIOLET. RTILBSTIZOMMTLEAL—R%Z.
DS ETITHERESTET L,

L 4
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 FB  J5vzRU— FULS Z~TwUF  Primula Specialty

RRE—TJERTADINV =2 a~TyITTILFZ o~ —ABT  ¥2,500
Braised TOKYO beef with red wine -Boeuf Bourguignon-

MOTDTULTTIE NYN=TPRRT—F RRAAHREBENREATZELT
WE LT B FICHELELTvI7ITILFZavid. 77V ROEROHL
TNA—ZaMADEHRNBEBEIRIBT, K7 V2B o1cFROARRAATY,
SEO—RICIZER 60 HLAMBLAVWEDRHITEM, BRE—TZ&ERIC
. AVCHKEAMDD, KAV EOBRMDHIKRBETY, 3 HEL <KDk
BT TREFECORRIE. BRAESY SICAHEDZHLRAHSZ T,
BrRTRELLCHLLWAZAMIEZRELTWVWET, GREEHNRELET LA
SORKEHEZ. EOTHEEIET L,

*
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
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.

¥ _ESRMRRICIEINTHERNEENTUVET, All prices are inclusive of tax.

K15%DHY—EZXREMESETWREET, 15% service charge will be added to your bill.

KEANDKRICED . FEERBHBEICHZHEN CEVET, Menu may change without notice due to circumstances.

KBMICEZTLILF—DH2EERKIE. HONCDBRDICHBHRLEIIZE L, Please inform if you have any food allergies or restrictions in advance.
BMICEOTUITRETTBRVERDBIIVET, We use only domestically produced rice.

MEETEALTVSERIFIRNTEERTIEVET,



RECOMMENDED RICE BOW

SUFRE! BT THFRD  Recommended Rice Bowls for lunch

L S BIIOH

CHINESE R

S\b\(}*lﬁt
(R=T. BEAN)

Braised shark’s fin rice bowl
with soup and pickles

JAPANESE [ #&

RECBE
(N, TR BOWA)

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

WESTERN B

ERE—7 27—
(=T H$Z41)

TOKYO beef rice bowl
with soup and salad

XS ICIEINTHER NS ENTVET, All prices are inclusive of tax.

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

RAEANDRTICED . FEBRBNEEBICRBIBENCETVET, Menu may change without notice due to circumstances.

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

MEETEALTVBERIFIRNTEERTIEVET,



LUNCH MENU ;.-

JAPANESE HANASANSHOU LUNCH wmw#®s>¥F
Me
7‘5%9{% Shrimp TeMPUIa 1iCe BOW v e ¥2.600
T FOY R
Small appetizer, Pickles, and Miso soup
BEMAF T B SRS curoce Wagyu beef sukiyakiset ... ..oooii i ¥3,400
BT HSK ER BENMFITIHRS Wk F0W Kbt
Small appetizer, Salad, Sashimi, Kuroge wagyu sukiyaki, Rice, Pickles, and Miso soup
WESTERN PRIMULA LUNCH ~Zunssv¥s
FB
BLTH>RAwTF (R—7. #541F) BLT sandwich (with soup and salad) -« ««.voeveeveeeennn.. ¥2,000
MEE—"ThHL— (z2—7. 4544 Wagyu beef curry with rice (with soup and salad) -+ .- .......... ¥2.000
RRE=TN\IN=T (=T 58 ISSUESAZAE) oo ¥2,600
TOKYO beef hamburger steak (with soup, salad, and choice of bread or rice)
US DT E—=RT VIl (Z—TF $58. INURUETARI) oo ¥4,000
Grilled US rib eye (with soup, salad, and choice of bread or rice)
¥ ESERRICITINTHERNEENTUVET, All prices are inclusive of tax.
K15% DY —ERBZMBESETVWRERT, 15% service charge will be added to your bill.
HREANDORRICED . FIBRABHEEBICARZHBENTIVET, Menu may change without notice due to circumstances.
KBMICEBTLILF—DHBZBERIE. HODLCDHRDICERLEIIEL, Please inform if you have any food allergies or restrictions in advance.

BMICE>TUITRBTIRVERBIIVET,
KYETHEALTVREKIFINTEEKTITVET,

We use only domestically produced rice.



DESSERT MENU s i-am

CHINESE rhiE

DESSERT HCER TIL—YADEZEE Almond jelly with fruits ... -..oooveeoeeeaiin. ¥860
HBFFEK RAEFAAD AT YYZILY Coconut milk with tapioca -« vvveeeennnnn.. ¥860
ERmE T T Mango pudding -« -« oveeeeee e ¥1,000
Rk SAF A=Y Lychee Sherbet - ovoeee e ¥760

JAPANESE Me

DESSERT HE%T’(XQ ) — /N Green teaiCe CrEam « -« v vt et e e e ¥800
BHEEATLY GE- %) Mochi sweet red bean soup (hot/cold) -« -« vveenneeeeaeiieiaann.. ¥1,000
SA—FILNTUY JFURMEZ JHBE ¥1,200

Yogurt pudding / Butter-filled dried persimmon / Sweets

WESTERN FE

DESSERT F A — 2 CREESE CAKE - - oo ¥1,000
T LIUINA APPLEPIE oo ¥1,000
ST TR T H oI CREf'SAESSEIT -« -ttt ¥1,200
TARIU—=L (N=ZF « ZbANYU =« F3OL—bk) .o ¥800

Ice cream (Vanilla, Strawberry or Chocolate)

DRINK MENU ou-am

DRINK THEZFL I 7L FAE Asahi Premium Draft Beer “Jukusen” - ..ooovoovoeinieioaii... ¥1,300
Tﬂt%ﬂz ASahi BlaCKk Beer oo ¥1,300
GSRZIN=D1)>2T T4 Glass of Sparkling Wine -« ..ooovevveeiiiiiiii ¥1,600
Sy TV F « A=A « T3 MICHEL LYNCH Orgnic Buran -+ ¥1,200
ST ITF A=Ay T )= - X)bO—
MICHEL LYNCH Orgnic Rouge MERLOT ... ... . ¥1,200

DRINK TO—bE— (HOtOrlCe) Coffee. ... ¥900
T RTLAYY ESPresso COMEe ..t ¥900
737137_' Cafélatte - .- oo ¥l’OOO
j]ja:—'/ Cappuccino .................................................................... ¥]_’OOO
7’(2-7——»(— 1A T - - o oo ¥900
%I‘% (a\—‘\/‘\ U \/) Tea (Darjee[ing) ....................................................... ¥l,OOO

¥ EERMBICITINTEER D EENTVET, All prices are inclusive of tax.

#15%DH —EZREMESETVLEET, 15% service charge will be added to your bill.

KEANDKRICED . FEBRBHBEICHZIHEDTEVET, Menu may change without notice due to circumstances.

HMEMCELBTLILF —DHEEERRIE. HODLHFRDICERLEIZE L, Please inform if you have any food allergies or restrictions in advance.

BMICLS TR IRHETEIAVEROTVET, We use only domestically produced rice.

KYUETHEBLTVWEIEKIFINTEEKTITVETD,
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