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Chinese Cuisine Peking
Beautiful to look at, Full of fragrance, Best taste in the world

Peking opened in 1960 as the very first Chinese restaurant directly managed by the hotel in
Japan.

Beijing cuisine, which is one of the four grand cuisines in China, is a palace cuisine that has
developed in northern China, centered on the Beijing court. The pride of our Peking’s
culinary history and tradition is condensed into the amazing taste that takes time and effort
to make one by one, and the high quality that has been enhanced to the level of art.
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Japanese Cuisine Hanasanshou
A Variety of Exquisite Dishes That Allow You to Enjoy Japan's Four Seasons

Japanese cuisine that is made carefully with time and effort while making the most of the
various highly appealing ingredients from each season is served at Hanasansho. We value the
fleeting moments, whether enjoying the first harvests of the season, delicacies that are fully
in season, or the last opportunities before the end of the season, and offer our guests
conventional dishes with unembellished flavors through traditional, elaborate techniques of
Japanese artisans. Please enjoy the depth of Japanese cuisine to your heart's contentin a
modern space.
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Western Cuisine Primula

Tradition and hospitality that has been passed down from generation to
generation since 1965
Definite taste that has loved for many years

Primula opened as a main restaurantin 1965, and then in 1972, it started operation as a steak
restaurant “Primula” . It has been a restaurant that is familiar to local residents, office
workers and foreign visitors to Japan. Please enjoy our dishes made with reliable skill that
have been loved for many years.



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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*

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
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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-
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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,



COURSE MENU -

CHINESE [ #EREIE bR

T4 F—20—2X  Peking Dinner Course «-«.wvoevvere..
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T4 F—1—X Peking Dinner Course - ................

REOE —— 4FEAERDEDE

BT — EBELRFROBTFY

Biga ——— ASNELROTAELZ—T
BAKR — XHOALRL2E

BHEEHE —— EVIBMARDSZS|E

BERE — MRE-J0OAVEEEK
R - 2R —— TOEDEDTEIF X EEMER
HRED ———————— AHOTH -2 7E

T4 F—1—2X Peking Dinner Course -.................

Assorted cold seasonal appetizers

Shark’s fin soup with king crab and glutinous barley
Stir-fried prawn and winter vegetables with shrimp roe
Parboiled Mongolian cuttlefish and A choy

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 winter vegetables with shrimp roe
Shark’s fin soup with king crab and clams

Two kinds of steamed dim sum

Parboiled Mongolian cuttlefish and A choy

Black sweet and sour MATSUSAKA pork

Spring onion soup noodles OR Gomoku fried rice
Today’s two kinds of dessert

............................................................ ¥14,000

EMHE — EUSTEMDED Assorted cold seasonal appetizers

THRERE —— HEBEOFUY—X ARCBIIFRR Stir-fried prawn with A choy and crispy rice Chili sauce
XOpwEl — FRUNRCH PEFROMO XOY/—R  stirfried surf clams, cuttlefish and Chinese vegetables XO sauce
ALFERM IV Roasted Peking duck skin

:&?ﬁﬂi%l&ﬁ T #INEITNELOER Braised shark’s fin with king crab

AREEE - %ﬁ@%c’i %E@Jﬁ@@éb%b Steamed red snapper with scallion aroma

BEMGFH—O>DRIDEREY —X
FRSEER R - URESER B REANOBEE
— XiF BRUFEOMER
ERHED —— AHOTH -3

WESTERN [ 735vzxU—TJULZ

7__“’]' 7 —21—2X  Primula Dinner Course -« «-voovovevn..
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T4 F—0—2X  Primula Dinner COurse «....ooovvov....
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OR Grilled KUROGE wagyu beef sirloin Black vinegar sauce

Hot and sour soup noodles with chicken and Chinese cabbage
OR Char siu pork fried rice

Today’s three kinds of dessert

Foie gras brulee Nicoise Salad

Onion gratin soup

DAISEN chicken galantine

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

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

Foie gras brulee Nicoise Salad

Onion gratin soup

Truffle risotto

DAISEN chicken galantine

Grilled tilefish and pan-fried scallop Cream sauce
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.



COURSE MENU -

JAPANESE [ JIFRJE 16U

7_'\’( T—%‘Fﬁ? Hanasanshou Dinner Course «-«........
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7—_\’( T—%‘F’FE Hanasanshou Dinner Course «..........

X — ABRLRNZ [BREHER
CDBEERRZ BEMTFERREEHAS

filte —— %#EEBER
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TH—-FT)> | TE8

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

7—"’( j__'%,ﬁ Hanasanshou Dinner Course - --........

IR — ABRLRAR RBEHER
CDBEERRZ BEMTFHEREHAS

fi#E —— %EE8EH

BE — 4 HSNHBEHLSVL—R

BE\N — EREEHERS | SFRKRET

BF — BXABRAFEL

BE — ERTRNA FTHMFRFX

BE —EDEFR IERD

TH—r-FTU [ TE8 | HIE

Appetizer— Blowfish dressed in golden sauce
Sweetened boiled pond smelt
Yuba with sea urchin
Wheat gulten bread with yuzu miso

Soup Turnip-shaped bun

Sashimi — Bluefin tuna and sea bream with condiments

Grilled —— Grilled Spanish mackerel with citrus

Extra Marinated Edo-style beef tongue with seasonal vegetables

Noodles— Udon
Dessert — Strawberry pudding / Flower-shaped rice cake

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

Appetizer — Blowfish dressed in golden sauce
Sweetened boiled pond smelt
Yuba with sea urchin
Wheat gulten bread with yuzu miso
Soup Turnip-shaped bun

Sashimi— Bluefin tuna, sea bream and seared cuttlefish
with condiments

Grilled—— Grilled Spanish mackerel with citrus
Aizakana — Steamed Blowfish Milt and Chinese cabbage
Extra Marinated Edo-style beef tongue with seasonal vegetables

Noodles — Udon
Dessert — Strawberry pudding / Flower-shaped rice cake

.............................................................. ¥14,000

Appetizer — Blowfish dressed in golden sauce
Sweetened boiled pond smelt
Yuba with sea urchin
Wheat gulten bread with yuzu miso
Soup Turnip-shaped bun

Sashimi—— Bluefin tuna, sea bream and sweet shrimp
with condiments

Assorted dish- Grilled Spanish mackerel with citrus

Fried scorpion fish with sesame-crusted
Aizakana— Steamed Blowfish Milt and Chinese cabbage
Extra Red snapper cooked in pot with seasonal vegetables

Rice Three kinds of nigiri sushi
Dessert —— Strawberry pudding / Flower-shaped rice cake / Sweets

% FEREARICITIRNTHERDZENTVET,

K15% DY —L ZREMBES T TV EET,
KAEANDRRICED . FEERBHIEBICHRZBAENTEVET,
KBMICEBTLILE—DHEEEHEIE. HONLOHRDICEERLHEETL,
BMICE TS TRBTEAVERLIIVET,
MYETHEALTVBEKITTNTEEKTIETVET,

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 IDONDZEAE Braised superior whole shark’s fin Brown sauce - ........... ¥11,000
—mB % DIXHDE  BFELX—7 swallow’s nestclearsoup-- - -ovooveeeiai.. ¥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
FR

SASHIMI =

ANBEIE B BIUSRiN tUNG SASNIMI -+« oottt et ¥3,800
RS EED BT ASSOrted SAShIMI« -« ee ettt ¥4,600
DEEP FRIED #%

P RIBIR Vegetable LOmMPUIE « -« v ottt e e ¥1,800
FIBTBEED BT ASSOMEd LOMPUIA -+« ettt ¥2.600
SIMMERED DISH =w/1m

TBBIKL Steamed €E CUSTATA -« -« oe oot ¥1,200
[ CHREETIZ 20 9~ 30 DIFLEM D FT, Please allow 20 to 30 minutes before serving.

25 T Dashi-rolled OMelet . -« -« ettt ¥1,600
BRI DI E BT CooKed VeEEtableS -« - o ettt ettt e ¥1,600
SREEFEEUTES Grilled sablefish in KyOto-SEYLe « - -+« v v vet ettt et ¥1,800
BHDHDNEE Simmered sea bream head - - -« oo oo ¥2,000
APPETIZERS &%

AN TR NiCoise Salad - -« .ot ¥2,000
SITTDRECHUT TH Chefssalad -« . oonee e ¥1,500
ENL. M. BEYYFLSDATL—1 Prosciutto, tomato, and mozzarella cheese caprese - - - . ¥2,200
INLEEDBHHEA =T Assorted ham and oliVes - -« oveeveeeeeetit it ¥2,600
TAT T T T VUL FOle @ras Drulee. - -« vttt ¥2,800
F—XERZAT)L—" Assorted cheese and dried fruits - - -« vovviiiiii ¥2,500
SOUP =7

ARE DA =00 TOAAYS SOUP - - -« ¥1,100
AZA T TR AL Onion Gratin soup - -« e eeee e ¥1,600
LIGHT MEAL S«tz—

TLUFITSIALEFZAN 22 Frenchfriesand onion fings « -« o vvvoreriii ¥1,200
MAIN  x1>Frvsa

INTTBEZT 1)L Grlled Rerb Pork- - « - -« et e ¥3,000
AEDEREEER Today’ sfreshfish. ... ¥3,200
US )7 O—RZT Il (160g) Grilled US rib eye (160g)- - -« -« evmmmeeaaie ¥4.500
[ CRHFETIZ 20 9~ 30 BIFEEH D E T, Please allow 20 to 30 minutes before serving.

HREE—7H—0O-0>21))L (150g) Grilled TOKYO beef (Wagyu) sirloin (150g) - -« ovovnnn . ¥9,800

[ THRIEFETIC 20 5~ 30 DIFCHEMNDF 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
MEe
WESTERN
AR

RICE /| NOODLES #sm-m-&

H+=2iBE BT (BEBAD) ¥3,000
Scorched rice topped with meat and vegetables Starchy brown sauce

ERIYER ERIWER (R—1T) crabmeat fried rice Served withsoup -« oooovon.. ¥2,000

BE R BHHEIDER (XR—S1T) Spicy fried rice Peking original chili sauce Served with soup ¥2,000

(A= v oz i FEBFEZTFIE Gomoku ChOw MeIN vttt ¥2.000

T BEBADNTIEE Z1E ¥2,000
Chow mein topped with chicken, seafood, and vegetables Starchy sauce

H=254 FBETFIE Gomoku Soupnoodle - -« ..ottt ¥2.000

RICE /| NOODLES &=

CEtRtvh FBEIIEAY BFOW JRHT Steamedrice Pickles and Misosoup .- ¥1,000
SBEZEEIT Seaweed rice SOUP DOWL- - -« - o v e oo ¥1,200
HEZSEIT Salty plum rice SOUP DOWL- -« -« oo ¥1,200
HAZIE GB + %) Buckwheat noodles (HOt » Cold) -« -« v vnnvnneteeaet et ¥1,200
BAZGEIT Seabream rice SOUP DOWL - -« -+« oo ¥1,800
BOFTIFTE Ten pieces of NiGIriSUSNT - -« o vreee et ¥4,600

RICE /| NOODLES ==

NRZ (AOx—t. RER—DO) Bolognese pasta or POMOdOro pasta .-« -« wwovovoaoo.. ¥2,200
RTINS TRUFFLE FISOTEO « - -« e e e e e et ettt e e e e e e ¥3,200

DESSERT -

CHINESE BICEE TIL—YADZEIZEE Almond jelly with fruits - .-« .ooveeeieiaiai. ¥860

R K REFHAADIOF Y YZILY Coconut milk with tapioca -« .vvonvvveeeeinio... ¥860
EREE I d—=T1)2 Mango pudding - -« oveee e ¥1,000
ALK TAF ¥ —ARWE Lycheesorbet ... ¥760
2 RREK O HF Fried sesame dumpling. -« -+« voveeeiai (1 1@ /each) ¥400

JAPANESE FREE T A R ) =L Green teaiCe CrEam « - « -« v v ven ettt ettt e e e et ¥800

Me HEHEAIULY GB-%) Mochisweet red bean soup (ROt/cold) - - - -« vvemeeiieai e ¥1,000
B 1) | TE8# /| HIK strawberry pudding / Flower-shaped rice cake / Sweets .. .......oooooeeiiiii .. ¥1,200

WESTERN 9:—1/7'—5\: ChEESE CaK - o oottt e ¥]_,OOO

ER) T LI INA APPLEPIE < vttt ¥1,000
Ab—=230JF v ISAIL—RADT—FFILT FLOPEK
Chocolate Gateau and Caramel Mousse Cake Orange Flavored ... ... .ooovvnonmiiiii i ¥1,200
TARI) =L (NZZ « AbOARY =« FIOAL—bF) .o ¥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,
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