Served 2.

LUNCH MENU

WESTERN

3.-2.9.2025

SUFAZa—

*R

PRIMULA LUNCH

TULZZ>F GBESVF)

=TI BT F—RY—=R (454, 2—F. /X> or S RfHE)
Grilled salmon Tapenade sauce (With salad, today’s soup and choice of bread orrice) .. .. .................. ¥2,400

CHINESE

R

PEKING WEEKLY LUNCH SET MENU

ERF>Fyh CBBESVTF) %R - 55 - 2—F - #3 - A

BREEE AR —27 OB WVEFERK Black sweet and sour pork -« -« ooooooooo ¥3,000
B3N BERCEFDKEA Crab meat and scallops with scrambled egg white in Fu-Young style -....... ¥2,600
iR BE LB DI Stir-fried shrimp and seasonal vegetables - . ... .. ... ¥2,600
E2I84RA SAOPEBRMZIDE Stir-fried beef with Chinese MiSO -« v vveiieii e ¥2,600
MEZE JtRX MRESE Braised tofu and minced beef Chilisauce - .ovoooveeeiii ¥2,200
NOODLES / OTHERS s
WRINEsE  BEYSAtybh (JAEBLR—T, HREXKL/NCE. FIK)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments -................... ¥2.800
IREL BEI VA EE Shrimp won ton Noodles - ... ..o ¥2,000
B aE SABRETEIE ZEPHUERK Beef chow mein Black pepper flavor ... ¥2,000
X gk BEREXBEDOIER Char siu pork fried rice - .. oo ¥2,000

[NEBEY ] +500

FRICAITZEDTEEY, (—AHIDSH) Additional steamed minced pork dumpling. Extra ¥ 500
DIM SUM &
55 1EBAF= SPriNGroll. oo (14 /each) ¥360
AR F BABEERF Pan-fried dumpling -« ovoeeeii e (21@ /2 pieces) ¥600
R GETT BBREIBESS Pork dumpling -« vt (21@ /2 pieces) ¥600
BT SBEFIFETS Seafood dUMPling ..o oevev i (218 /2 pieces) ¥800
INEER INEEEL Steamed minced pork dumpling . ... (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 2.3.-2.9.2025
COURSE MENU --io o4:00

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—BTU> Dessert —— Strawberry pudding
B B HaNa LUNCH COUFSE ettt ettt ettt ettt ettt ¥6,000
T — =R Appetizer— Three kinds of appetizers
1Nt FREBEE FY) Soup —— Turnip-shaped bun
EE8 BOZRERED HLoVW— 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—~—8T)> /T8 Dessert —— Strawberry pudding / Flower-shaped rice cake

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. BEEBE EFHER |2 BB ER4H

HBRAR— o OIUA W EFK & BRCEROKTEO by F8 B e SHBERON S LFROREKRRY DOy
Combination of Black sweet and sour MATSUSAKA or Combination of stir-fried shrimp and seasonal vegetables
pork & King crab and scallops with scrambled egg ‘ & Stir-fried beef with Chinese miso

white in Fu-Young style

[#8R Noodles/ Rice]

LHAEMER (AEMER) . T‘_L , 2968 (FoIEDRDTEI)
Gomoku fried rice or Spring onion soup noodles

Illﬁf'?'_\ﬁ‘/?'-:l — X Peking Lunch Course

.................................................................................................................. ¥6,000
BAEEH —— FHOAXEOEDLE Assorted cold seasonal appetizers
XEhIR —— HBBUNBEDKREE Sakura shrimp and baby shrimp with scrambled egg white in
RERILFETIUYNRZ Fu-Young style with fried vegetables
SEHERRN ——— BEREEBO/NILYIOES Homemade salted pork salad with balsamic-flavored Yurin sauce
2—)2Y—=ZAYFHEEILT Spicy braised red sea bream and yuba in Peking style
S ——— RAEHCEEDOILRELUFEEIAA  Steamed seasonal vegetable soup with shark collagen
RIGEB —— Y AAS—F Y ADEHHFDZALRX— Manila clam and mizuna fried rice
YMFMWER —— HIDEKFEDW Today’s dessert
EHRELD ——— AHOTH—k
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 . FIERNBA B EICGZIBEN 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: 1=y phcs

AEHDR—T &Il A=A 582>V Z—T (+¥700)

AV Tayva OFREDEBRVTTVO
H—EFIIL ZTF—RY—2
RRE—TN\YN—=F
US UT7O—XRXT—F (+¥1,700)

N> or 742X

FTH—hk,d—b—or fI%E

Z2FIA—X

BHSHAZYT—X

AEHDOR—

ALUBEERADHZ VT 0 —X
AHOEAEDERTL NILHIOV—2X
N—=TBEO—XAITVI YAEZ—RY—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
Grilled salmon Tapenade 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

Nicoise Salad

Today’s soup

DAISEN chicken galantine

Pan-fried today’s fresh fish Balsamic sauce
Grilled herb pork loin 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 2.10. - 2.16.2025
LUNCH MENU ...

WESTERN

*R

PRIMULA LUNCH

TULSZ>F BESVF)

BO—XZ VIl FRTA V=R (BS54, X—F. IX> or S RfFEF)

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

CHINESE

R

PEKING WEEKLY LUNCH SET MENU

ARSI oFEyh GBETVF) sGRINE - 55 - R—7F - #% - AR

BEisEsE WBRAR—27OMEAWVERER Black sweet and sour POTK + et ¥3,000
XAER BRCEEFDOXEE Crab meat and scallops with scrambled egg white in Fu-Young style ....... ¥2,600
TFatiR L BELANDF')Y—R Stir-fried shrimp and cuttlefish Chilisauce -............................ ¥2,600
mEERA FREZVZIFDIE Stir-fried beef and garlic shoots -« ... ¥2,600
MESE ItER FESFE Braised tofu and minced beef Chili sauCe -« vvvviiiiiiii i ¥2,200
NOODLES / OTHERS s, #
DHIGESE  BEYSAtybh (TAEBLZA—T, REXL/NV . EKA)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments ..................... ¥2,800
B BT ZIE Seafood SOUP NOOALES - -+ - v oot ¥2,000
S ELTE SHIB4LHE Spicy Szechuan sesame noodles in soy milk broth ... ¥2,000
FFZhhER FREAIFER Spicy braised eggplant and minced beefrice ... ¥2,000

[Tty k] +500 F
FERICATITZ e TEET, (—ARINSE) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM =
55 [ EBEDZ SPrNG Ol oo (17 Jeach) ¥360
BBEERF BFERF Pan-fried dumpling ... ( 21@ /2 pieces) ¥600
EF YT BXEABESE Pork dumpling - oo oo ( 21@ /2 pieces) ¥600
BEEBETE TBEFBESE Seafood dumpling - ..o ( 2@ /2 pieces) ¥800
INEERD INEEEL Steamed minced pork dumpling .- ... ... (21@ /2 pieces) ¥920

X ERRMRICIT IR TEERD T ENTUVET,
KI5% DY —E B EMEIETVREEET,
RAEANDRBRICED . FEEABHEBICRZHENTTVET,

KMEMILZT LT —DHEEERIE. HODLOHRDICERLEIZE L,

BHICESTITRETIAVERDIIVET,
MEETHEALTVEERIFIRNTEEKRTIETVET,

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 2.10.-2.16.2025

COURSE MENU .u.-

JAPANESE | 18

SIRS-4AFE

el =
BE —— G0 @mED Hlov—=
) —— =HONSTEDLE

By XRBEDAEDY
BE R BOYW FET
FH—k — BIUY

TE=E

Sy =R
(il EETE FY)

Edo Mini Lunch Course -« cvvvvennnnn

Hana Lunch Course ««.«vvvvvimiiinnvnenan

(L.O. 14 : 00)

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 —— Strawberry pudding

Appetizer— Three kinds of appetizers
Soup Turnip-shaped bun

B2 BAOZEED HLOSVLW—H Sashimi—— Two kinds of seasonal sashimi with condiments
Y —— RE#RLEhtE Deep fried — Assorted tempura
BB — BREMFLeILeR FHHFRAZ Simmered — Kuroge Wagyu shabu-shabu with seasonal vegetables
BE — itk &dOY KA Rice Rice, Pickles, Miso soup
TH—~—8BTU> [ TEE Dessert —— Strawberry pudding / Flower-shaped rice cake
CHINESE | th#
jt:ﬁa\/a:s:]_z Peking Short Lunch Course -« -« v vv e ¥4,800

BN, ADONZ—TF NMES. XA (ELIR). FER (ZLIM) . HIBE (RIIHH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

BV IV Please choose from:

[ X1> Main]
1. BFEBE XRER

MBRAR— o OIIA W EFK & BRI EROKEEO by SR
Combination of Black sweet and sour MATSUSAKA °
pork & King crab and scallops with scrambled egg

white in Fu-Young style
[#E8k Noodles/ Rice]
1 H+EMER (RBEMER)

Gomoku fried rice

ItRZ>FI—X

BFEH —— FEHOSREDEDLE

XERIB —— MBEBUNBEDKRER
RERILFKTVYNRZ

SRR Y BREUEFEDONIILYIIES

- —=ZAYZREIT

FIERER RABHEHZEDILRALE ) FRAH
ZEEH — PXAAS-TUVADEHHFROELI—T
BRFIOER HEDEKFEDY

BRSO AHOTH—b

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

| 2. FRURM mETH

BELANDF IV —REFREZVZIFDWHDEYE
Combination of Stir-fried shrimp and cuttlefish Chili sauce
‘ & Stir-fried beef and garlic shoots

‘ AY V4 1© N -
sy 2T (TORRDROITEIR)

O‘r Spring onion soup noodles

Assorted cold seasonal appetizers

Sakura shrimp and baby shrimp with scrambled egg white in
Fu-Young style with fried vegetables

Homemade salted pork salad with balsamic-flavored Yurin sauce
Spicy braised red sea bream and yuba in Peking style

Steamed seasonal vegetable soup with shark collagen

Manila clam and mizuna fried rice

Today’s dessert

¥ EERMRICITINTHEER D GEFNTVET,

K1SNDHY—EZXREMBESE TV EET,

KEANDRKRICED . BEERBH B EICHBI5EN TEVET,

KEMILET LT —DHEEERIE. HODLHRDICERLETIZE L,
BMICSSTITRETIAVERDITVET,

MEETEALTVSERIFIRNTEEKRTIETVET,

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 .o wo4:00

WESTERN [ *8

5?7‘5:] — A Primula Mini LUNCH COUISE -ttt ettt ettt ettt ettt ettt ettt ettt ettt

HIX 2 @BREHLYE

KEBDR—T Flld A=A TSR X—7 (+¥700)

A1 Tayra OFREDEERVTFTTVO
BO—XJUIIL FIAY—R
RRERE—TNYN—=F
US 7 O—XRF—= (+¥1,700)

N> orZ4R

FH—k, d—b—or fI%

5\/9—_:'—2 PrimuULa LUNCH COUISE « v vttt it et e et 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 e e e e e e e e

HSHE=ZVT—X

AEHDOR—

ALBEERDOH T VT —X
AHOEBEORTL NLHYIIV—X
N—=TBEO—XXAITVI YARZ—RY—2X
TIN>TE—I

SIT7ATH—F d—EbE—orfIX

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

Nicoise Salad

Today’s soup

DAISEN chicken galantine

Pan-fried today’s fresh fish Balsamic sauce
Grilled herb pork loin Mustard sauce

Avant dessert

Chef's dessert, Coffee or Tea

K ESMRICIZINTEER NS ENTVE T,

K1SNDY—EZXREMBESE TVWREERT,

MEANDRRICED . FEERABAEEBICABIBAENTIVET,

KMEMILET LT —DHEEERIE. HODLOHRDICERLEIZE L,
BHMICSSTITRETIAVERDITVET,

MEETEALTVSERIFIRNTEEKRTIETVET,

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 2.17. - 2.23.2025
LUNCH MENU ...

WESTERN [ *8

PRIMULA LUNCH 7unssy¥ B®S>¥)

XATETSA4 JIEYSaY—R (5K, Z—F. /N> or S RFE)

Fried swordfish Egg and mayonnaise sauce (With salad, today’ s soup and choice of bread orrice) .. ¥2,400
CHINESE e

PEKING WEEKLY LUNCH SET MENU  iisosstob GEESF) soms - s <o 555« 15
EFRE I WPRAR—27 DA WVEFERK Black sweet and sour pork -« ...ooooooooiiii ¥3,000
ERER B BFOKEFRA Crab meat and scallops with scrambled egg white in Fu-Young style ....... ¥2,600
TR I & BELANDRIYRAZ—RIP8  Stir-fried shrimp and cuttlefish with whole grain mustard - . . . ... ¥2,600
245 FHILEDEREBHMM S Stir-fried beef, salt and black pepper flavor .. ............................ ¥2.600
MRESE IR FFEDFE Braised tofu and minced beef Chili SAUCE -« «« -« v verntrnei e ¥2,200
NOODLES / OTHERS s,

RSB BEYSAtybh (THELR—T, hERLNCZE. EKA)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments - -+ -+« ovvviiiia .. ¥2,800

FT iM% A« B0 - EBIFADEARHFEIFE Soup noodles with meat, eggs and wood ear mushrooms - - . - - ¥2,000
fings =i EFOEEKTZIE Hotand sour SOUP NOOMLES -+ v ¥2,000
*‘;‘éﬂﬂ%ﬂ@‘ﬁ}i *‘;‘{fﬁ%ﬂ@‘ﬁ& Sakura shrimp fried riCe -« oo ¥2,000

[NETEY ]
FERICHI BN TEE T, (—AFIHS5H) Additional steamed minced pork dumpling. Extra ¥ 500

+500 M

DIM SUM =&

B &3 FE Springroll..................
AT BABEERF Pan-fried dumpling ... ...
R BXPAESE Pork dumpling ..o
BEEBEST 7BEENE5T Seafood dumpling ...
IN\EES

............................................. (17 Jeach) ¥360
.......................................... (218 /2 pieces) ¥600
.......................................... (21@ /2 pieces) ¥600
.......................................... (218l /2 pieces) ¥800
IINBEEL Steamed minced pork dumpling ... ..oovoooviii (218 /2 pieces) ¥920

X ESMARICITINTEER NS ENTVE T,

K15% DT —EXREMESE TV EET,

REANDRKRICKD . FEERBNBEICAZHENCETVET,

KEMIELZTLUILF —DHEEERIE. HODLORDICERLEIIZE L,
BHICSSTITRETIAVERLIIVET,

NEETHEALTVSEKRIFIRNTEEKTIETVET,

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 2.17. - 2.23.2025

COURSE MENU ..o woa:on

JAPANESE I f1&

51)55:%ﬁ Edo Mini Lunch Course --........

Fefd -y
BEE —— BOFEERD HLSL—
BY) — =HOMEEhtE

B —— XBREDEDE
BE @R FOW FKibit
FH—k BT

?E'%Fg T AR T AN 1Y R —

Tt — =R

itk EBER T

BE ——HADOIEED HLSL—R

B —— REERLEhY

BE — BENFLeRLeR FHEFAZ

BE ——fitk FOY Kb
TH—~ T [ T8t

CHINESE [ A

jbf‘i?‘/?—iij—x 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 —— Strawberry pudding

..................................................................... ¥6,000
Appetizer— Three kinds of appetizers
Soup ——— Turnip-shaped bun
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 —— Strawberry pudding / Flower-shaped rice cake

A, 3DUNZ—T NS, XY (LLIM). FER (LLoh). HIBE (USHH)
Appetizer, Shark’s fin soup, Steamed minced pork dumpling, Main, Noodles or rice, Coffee or tea

EEVULE IV Please choose from:
[ X1> Main]

1. BEEhE XBER

| 2. FERMEE  BRAHE

MWﬁ—OGEQM%M%&%Wtﬁﬁ@ﬁ%ﬁ@tvh*g“ SBELANDRIRAZ— R H&ENILEDEEHIS DDty ~

Combination of Black sweet and sour MATSUSAKA
pork & King crab and scallops with scrambled egg

white in Fu-Young style
[ 8k Noodles / Rice]
1 +EMER (REMER)

Gomoku fried rice

ZIIZT‘?{?‘/?'-ZI — A Peking Lunch Course

Combination of stir-fried shrimp and cuttlefish with whole
‘ grain mustard
& Stir-fried beef, salt and black pepper flavor

‘ AY V4 1© N 3
s7oy 2T (TORRDROITEIR)

or

| Spring onion soup noodles

BAEEH —— FHOAREDEDLE Assorted cold seasonal appetizers

KRR WBE LINBEDKREE Sakura shrimp and baby shrimp with scrambled egg white in
RERILFEIVYNRZ Fu-Young style with fried vegetables

SHIMER BREEBO/NLYSOES Homemade salted pork salad with balsamic-flavored Yurin sauce

A—1)Y =R BZAEILT Spicy braised red sea bream and yuba in Peking style

A )=o) KAEMOEEDILRALYFERAH  Steamed seasonal vegetable soup with shark collagen
LA HXAS—7VADEHHFROEZLZ—F Manila clam and mizuna fried rice

YT IER HEDEIKFEDIER Today’s dessert

FHORESC AHOTH—b

K ERMBICITINTEEHNEENTVET,
KIS%N DY —ERBPEMBESETWIEXT,

MREANDRRICED . KIBRABHBEICRZHBENTEVET,
KEMICEDTLILF—DHEEFRIE. HODLHRDICERLEIIZE L,

BMICL TR TRETEIAVERDITVET,
HRYETEALTVWSERITINTEEKTIEVET,

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 [ *8

5‘/7‘5::] — R Primula Mini LUNCH COUISE ot ttttt ettt ettt ettt ettt ettt ettt ettt et e e e

HIN2BREHE

KEDODRX—T FllE A=AV TSR —T (+¥700)

XAV Tryra OFREDEZUVTIVO
XASXTSA4 J)EYSaV—R
RRE—TN\YN=F
US U7 O—XRF—=F (+¥1,700)

N> or 542

FH—k, d—b—or fIX

5\/9—_:'_2 PrimULA LUNCH COUISE « v v v vttt e ittt 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 e e

HSHEAZYT—X

AHDR—T

KUBEERADHZ V71—
AEOEAEDRTL NILHIOV—2X
N—=TBEO—2ZARIVI IAR—RKRY—2X
TINTE—=I

SIT7XAFHY—F Od—EbE—orfIX

(L.O. 14 : 00)

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

Fried swordfish Egg and mayonnaise sauce

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

Nicoise Salad

Today’s soup

DAISEN chicken galantine

Pan-fried today’s fresh fish Balsamic sauce
Grilled herb pork loin Mustard sauce

Avant dessert

Chef's dessert, Coffee or Tea

K ESMARICITINTHEHRNSENTVE T,

KI5% DY —ERRZMBESETVREET,

REANDORIRICED . FEBRABNEEICAZHBANCETVET,

KBMICEZTLILF—DHZEERIE. HOHLHHRDICERLEHTZE L,
BIMICE TR CRETIRVERDITVET,

KHYETHEALTVWEERIFINTEEXKTIEVE,

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 2.24. - 3.2.2025

LUNCH MENU -.-.

WESTERN [ *8

PRIMULA LUNCH sunss> 5 cags>F)

BEERNO—X EAS—RY—X (54, X—F. /N> or S+ =)

Roasted chicken thigh Bigarade sauce (With salad, today’ s soup and choice of bread orrice) ... ....... ¥2.,400
CHINESE i

PEKING WEEKLY LUNCH SET MENU itm5o7tvh GBES>F) smnm - s - 2—7 « 85 - @8
BRI MARRAR— 2 DEAWVERERK Black sweet and sour pork «-...oooooooo ¥3,000
xXHER BRCBEFDOKXKER Crab meat and scallops with scrambled egg white in Fu-Young style . ...... ¥2,600
HFERIR BEDIY > I—YIFR—XY—X Stirfried shrimp Mango mayonnaise sauce - -.................. ¥2,600
RS- FREANDAARR— =& Stir-fried beef and cuttlefish Oystersauce .................. ¥2,600
MRELE IR MEEE Braised tofuand minced beef ChiliSauce .« .vvveeeeeeeei ¥2,200
NOODLES / OTHERS s
PRIRESE BEY Aty (TAELR—T BEXKL/N TR, EEKA)

Seafood salad with shark’s fin soup, steamed Chinese bread, and condiments « ..« .ooviiiii ... ¥2.800
Ez3=g il BIFTEBEADTZIX Pork spare ribs soup n0odless - -« -« oo ooeeeioiie ¥2,000
RFRNERE BXRDMID AT DT BEEZ1X Shredded pork fried chow mein with starchy sauce - ......... ¥2,000
B ER BMENER Spicy fried rice Peking original chilisauce . ... ¥2,000
[/hgEEEw k] +500 F
FAERICHT B e TEE T, (—ARINSA) Additional steamed minced pork dumpling. Extra ¥ 500

DIM SUM &
B [EBFEE Springroll. ..o (17K Jeach) ¥360
AERTF BAIFEERTF Pan-fried dumpling -« ovoeeei e (21@ /2 pieces) ¥600
ER BT BRPIBETE Pork dumpling -« ceveeeene et (21@ /2 pieces) ¥600
SEEgETS FBEEIESE Seafood dUmpling -« v veveee e (2@ /2 pieces) ¥800
INEER /NEEEL Steamed minced pork dumpling . ... (21@ /2 pieces) ¥920

¥ PERMRICITINTEERDNEENTVET,

K15% DT —E AR EMESETWEEEET,

MAEANORKTICED . FEEABRHEBICHZBZENTIVET,

XBMICEZTLILF—DH2EFRIE. HENLOHRDICERLETIES L,
BMICFoTUITRBTIRVERBIIVET,

MYETHEALTVEERIEINTEEXTISVET,

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 2.24. - 3.2.2025

COURSE MENU ..o woa:on

JAPANESE I fI&

\;I)ES:%}_% EAO Mini LUNCH COUISE e ettt ettt ettt e ettt et e e ettt e et 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 e e ¥4 800
Fefd == Appetizer — Two kinds of appetizer
BE —— A0FERED Hloun—= Sashimi —— Two kinds of seasonal sashimi with condiments
2 —— =HoREIEbht Simmered — Simmered seasonal vegetables
B —— RIEERDOEDLE Deep fried — Assorted tempura
BE — ik {FOY KET Rice Rice, Pickles, Miso soup
TH—F—BF)Y Dessert —— Strawberry pudding
e T T T ¥6,000
Feld =R Appetizer— Three kinds of appetizers
fHbe —— #EBFE  FY) Soup ——— Turnip-shaped bun
EE — AoZ8#&E’DL HLSLW—A Sashimi—— Two kinds of seasonal sashimi with condiments
Y —— RE@ROEhtY Deep fried — Assorted tempura
BE — BENFLeRLer FHFARZ Simmered — Kuroge Wagyu shabu-shabu with seasonal vegetables
BRE — gk {FOY KRET Rice Rice, Pickles, Miso soup

TH—r BT /T8t Dessert —— Strawberry pudding / Flower-shaped rice cake

CHINESE [ H#

jt:‘:ﬁ%y}i::] —'Z Peking Short LUNCH COUISE = v v v vttt ettt ittt ettt ettt e e e et tae e oo onaee o ¥4’800

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

BBV I Please choose from:

[ X~ Main]
1. BFEBUE XR%EE | 2. 5ERIR BHFH

PR — o DIV BFHK & BREBROREEOEy L ¥ SgEovy -3 R—IV—2
Combination of Black sweet and sour MATSUSAKA or QEREANDAARZ—YY = HD Y
pork & King crab and scallops with scrambled egg ‘ Combination of Stir-fried shrimp
white in Fu-Young style Mango mayonnaise sauce
& Stir-fried beef and cuttlefish Oyster sauce
[ 8k Noodles / Rice]

LHEWE (AELER) | 2N (SoEDEDTER)

Fclx
Gomoku fried rice o‘r Spring onion soup noodles
jt:‘:ﬁ?‘/?j T A PEKING LUNCA COUTSE oot ¥6,000
BAEEH — =HOAREDEDE Assorted cold seasonal appetizers
EENIR WBE CINBEDKREE Sakura shrimp and baby shrimp with scrambled egg white in
RERILEIVYNRZ Fu-Young style with fried vegetables
SHIMER BRE8BEBO/NLTFSOES Homemade salted pork salad with balsamic-flavored Yurin sauce
A—1)2Y—=R BFZAHEITT Spicy braised red sea bream and yuba in Peking style
R KRB BEDILRELE)FEEAA  Steamed seasonal vegetable soup with shark collagen
BEFY —— YAXAS—FUADEHHFROZALZX—F Manila clam and mizuna fried rice
WBFWER —— HITDEKEDMWER Today’s dessert
EHBREL O ABOTH—K
¥ EERMRICITINTEER D EENTVET, All prices are inclusive of tax.
X15%DH—EZREMESE TVEET, 15% service charge will be added to your bill.
KEANDKRICED . FEBRBH B EICHZHENTSVET, Menu may change without notice due to circumstances.
HEMICELBTLILF —DHEZEERRIE. HODLHRDICERLEIZE L, Please inform if you have any food allergies or restrictions in advance.
BHICL TR TRETIRLBEROITVET, We use only domestically produced rice.

MEETEALTVAERIFIRNTEERKTIIVET,



COURSE MENU ..o wo4:00

WESTERN [ *#8

5\/7‘523 — A Primula Mini LUNCH COUISE -ttt ettt ettt ettt ettt ettt ettt ettt

A 2@REOYE

AEHDR—T Flcld 7=A> I 52> ZX—7 (+¥700)

XA Tqyvia OFRIDBEZBVTIVO
BEEAO—X+ EAS—RY—X
BRE—TN\YN—=F
US VT H—RAXF—= (+¥1,700)

N> orZ4XR

FH—k, d—b—or I

5\/7‘] = & PrIMULIE LUNCR COUFSE «« -« c e ettt et ettt ettt ettt ettt ettt et e e et e et e e e e e e e e e e et et e e e et ettt

HSHA=ZYT—X

ABDR—T

RLUBEERADA T VT4 —X
AHOEEDRTL NIV —2X
N—=TBEO—XRI VI IRZ—KFY—2X
TFIN>TE—IL

SxT7ATH—F d—kE—orfIH

Two kinds of appetizer
Today’ s soup or Onion gratin soup (+¥700)

Main dish : Please choose from the main dish

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

Nicoise Salad

Today’s soup

DAISEN chicken galantine

Pan-fried today’s fresh fish Balsamic sauce
Grilled herb pork loin Mustard sauce

Avant dessert

Chef's dessert, Coffee or Tea

¥ ESRMRICIE TN THERNTENTVET,

#15% DY —E B EMBEI L TVWIZETET,
KEANDRKRICED . FHERNBA B BICHZBAEN CIVET,
XBMICKZTUILE—DH2EERIE. HENLOHRDICBHRLETIES L,
BRICE TUITRMTERVERHIIVET,
HYETHEALTVWAERIFTINTEEKTIEVET,

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,
BARBEDOEA EH VR B HITIE. FIREfRZ 3 KEMNTTKIORL. BHROE
LRESISHLE. I5IC 1 BEMNT TAZBL. BEZNX TESZ—HHA=Z6E
. COHACIFRKMZEAEOEZ LT, AKRENTERADH DHEHVNE
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 mu#ms>7
Me

7@%9{% Shrimp TemMpura rice BOW L s e

FAT BEOY TR

Small appetizer, Pickles, and Miso soup

E%*DtFj_giﬁgﬁﬂﬂg KUROGE Wagyu beef sukiyakiset ..................oooot.

£ US54 EB BEMFIETHRE Wk F0Y Kbt

Small appetizer, Salad, Sashimi, Kuroge wagyu sukiyaki, Rice, Pickles, and Miso soup

WESTERN PRIMULA LUNCH Zunssy¥
FB

BLTHU>RAYF (2—F. #S41L) BLT sandwich (with soup and salad) -~ ..............

MFEE—"ThHL — z—F. 4541 Wagyu beef curry with rice (with soup and salad)

HEE—TN\YIN—T (Z—F. H58 NUUETAZID) oo

TOKYO beef hamburger steak (with soup, salad, and choice of bread or rice)

USUTJO—RT L (Z—F. 4358 INOUESAR) oo

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 - i-o-

CHINESE thiE

DESSERT HICER TIL—=YADEIZEE Almond jelly with fruits - .« .voovveeeeeiieiea. ¥860
W FFEK REAAADATFYYZILD Coconut milkwith tapioca -« vveeeennn.. ¥860
CRAE T TA—T 1Y Mango pudding -« oveeeee e ¥1,000
ATk EE TAF =R B Lychee sherbet . .ot ¥760

JAPANESE Me

DESSERT KRR T A ZT1) =L\ Greenteaice Cream -« - oo ¥800
BEFATITLY G2+ %) Mochi sweet red bean soup (hot/cold) - -« «evvveerveeenneeeineann. ¥1,000
BT [TEB  HIE ¥1,200

Strawberry pudding / Flower-shaped rice cake / Sweets

WESTERN FR

DESSERT T R 2 CREESE CAKE e e e e e ¥1,000
TS FIVISA APPLEPIE - - - oo ¥1,000
Ab—=23078F v SRILL—RADT—FAILT FLUIREK
Chocolate Gateau and Caramel Mousse Cake Orange Flavored ... ..oovvvvineiiani... ¥1,200
TARD)—=L (N=ZF « AbORY—«F3ab—k) ... ¥800

Ice cream (Vanilla, Strawberry or Chocolate)

DRINK MENU .-

DRINK THETLZ 7L FIE Asahi Premium Draft Beer “Jukusen” ........oooooooiooiii. ¥1,300
-}_}'U'EEEE Asahi Black Beer - oo ¥l’300
TZRXRIN=D1)>2 T4 Glassof SparklingWine «.......ooooooiiiiiiiiiii. ¥1,600
Sy T)VITVF « F—=HIZWY « TS MICHEL LYNCH Orgnic Buran -« ¥1,200
SSTVIVTF c A—HZY D < )L—Ta - X)LO—
MICHEL LYNCH Orgnic Rouge MERLOT ... .. o ¥1,200

DRINK TO—E— (HOtorlCe) Coffee. ... oooo ¥900
IZ?"I/\‘/‘/ Espresso Coffee oo ¥900
7]7]:57_' Café latte -« oo ¥]_,OOO
jjja’__/ CaADDUCCINO - v v e oo e e e e e e ¥]_,OOO

pp

7{27_'»(— 1A T - - o o et ¥900
TR (H—=12) Tea(Darfeeling) - voevennee e ¥1,000

¥ 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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