B rasser | e PLEASE SELECT THE MENU WITH THE @ MARK DURING 14:00-17:00.

. ~ 14:00 ~ 17:00 ORI @FIDA =1 —SHIBUKIZEL),
Milly La ForéT

-5 TA-L

SALAD & APPETIZER v5% am= SEAFOOD sz

HALF
I\=2

KANAGAWA VEGETABLES GARDEN SALAD RIYTIV
o W B ZNERDS — 7555 Qmwﬂetﬂb‘e 1,000 /2,000

(Pistachio Caesar Dressing, Japanese Style Seaweed Dressing, Homemade French Dressing)
XRLYSDIOEBESZEWN (ERGFAS—T-RLyS>d - FBSHMARL VS >Y - BRETILFRLwS D)

SAUTEED FISH OF THE DAY 3 OOO
AHERDYFT— AHDOFEET !

b R
T e !

SAUTEED FISH OF THE DAY
AEEROYVT— AHOREBET

CAESAR SALAD FISH & CHIPS WITH HOMEMADE TARTAR SAUCE

@maine Lettucz Crouton, Bacon, Parmesan, Homemade Caesar Dressing) ' ' G (White Fish, French Fries, Tartar Sauce, Malt Vinegar, Lemon) !
, ' ! A : ' KANAGAWA VEGETABLES GARDEN SALAD BB, RFRISA. FILIILY—R, BILRERH— - LES

([@OX—RLAR - DR - K= - JOLASS - BRES—H— Ry >2) B8k RIS hEF ~)

MRNBEZNEROA—T 2555

PACIFIC MACKEREL MARINATED IN BIBELESKAS SAUCE WITH
GREEN EGGPLANT AND SEA URCHIN WITH GIROLLE FOAM

BHOTUR Y—ZAETLRADR JU—2MFEER SO0-ILDE 2 400

MEAT ez

(Almond Milk, Mackerel, Girolle and Sea Urchin) MILLY STYLE HAMBURG STEAK (200G) FISH & CHIPS WITH HOMEMADE
(F—EPRIY, B >O-L. EM) - M)t~ ) F. A — TARTAR SAUCE
SR\ )\—PJRF—F (2009) 3,000 TAvSIRFYTR ERRILIILY—R

Please choose your sauce (Sauce: Demi-Glace, Japanese Style Sesame Sauce, Romesco Sauce)
KY—ZZHBC T (FZHSR MIRITY—X, OAXIY—X)

MARINATED SMOKED SALMON

AE—JHY—FE>DIUFR 2,000

© Shallot. L T de) SEASONAL VEGETABLE VERRINE MILLY STYLE FRIED CHICKEN
aper, Shallot, Lemon, Tapenade EEHHEOYT—X - oy — — R -
rv)—, ISvOy b LE>. 99TF—K) FHEEEIT SUHBRISARFF> 2,000

(Fried Chicken, Green Onion Relish, French Fries)
BRISARFF> - JU—ATAS LYY - TLOFTSA)
ASSORTMENT OF CHARCUTERIE 2 200
Sy)lF1 NU-—BRDEDE !

BBOJEACK RIBS WITH HOISIN SAUCE 3, 800
BBQ/\woUT RAt>Y—-X

. = BBQ_BACK RIBS WITH HOISIN SAUCE
(Pork Back Ribs, Hoisin Sauce, Sesame, Honey)

ASSORTMENT OF THREE CHEESE

"\ | X SN )
0 3EF_ADEHADL 2,200 CR—osty 20T, HBREE. . [350) BBQ/y 7T RAxy=2
(Camembert, Mimolette, Danablu, Raisin & Walnut Toast, Honey) 4
(HAY>AR=)L - ZELY - FFTI— - L= 8O R=Z - J\FZWY) . SIRLOIN STEAK (225G)
ASSORTMENT OF CHARCUTERIE RS —01 > A7 —F (2259) 3,500
SEASONAL VEGETABLE VERRINE TSI SvlFa hU—EDEDE (Tomatoes, Garlic Potatoes, Rosemary)
EETFEDT T —X ﬁ m%gegtab{e 1 '200 (BUMY S H—UwoRF~ O-XXU-)

Please choose your sauce (Sauce: Red Wine Sauce, Homemade Ponzu Sauce, Chimichurri Sauce)
XY—=2EHESTF SV (FI1>Y—R ROER FEFa1UY—X)

SIDE DISH s+«r5<vsa

KUROGE WAGYU BEEF WITH HITACHI BEEF STEAK

BEEMHBEFNERFT—F (1509) (3009g) (4509)
(Tomatoes, Garlic Potatoes, Rosemary)
LR R A—Uyois k., O—XXU—) 4,500 7,500 11,000
° MIXED NUTS RIGTIL 500 Please choose your sauce (Sauce: Red Wine Sauce, Chimichurri Sauce, Japanese Sesame Sauce)
VIR FYY Vegetable MY—ZEHEVTF S (FIA>Y—R FEF1UV-R HIAITY—R)
e |
HOMEMADE PICKLES RIFTN MARINATED SMOKED SALMON
® ERELETILA @ Vegetable 550 RE—IY—E>DTUR

HOMEMADE MARINATED OLIVES ¢S
\ ~ISIN
® BEREAVU-TIUX ﬁ m Vegetable 650

FRENCH FRIES AND PARMESAN

£
® K RIS &JULATY 900 '

® TRHRFAWTNLF A —VFVTR 900 : k _
AVOCADO DIP & TORTILLA CHIPS MILLY STYLE HAMBURG STEAK (200G) SIRLOIN STEAK (225G)
FRORT AV T NLT 1 —T7FV IR SR\ O NP5 —F (200g) BSEOY —0+4 > 25 —F (225g)

AVOCADO DIP & TORTILLA CHIPS H-:‘ T 4__‘

' Vegan menu E—AH RIS A =1 — ‘ | y\f\;ﬁgajb{le’ RGBT UREA= 21— KRS EHER, H—EXRNEFNTUVET,. The prices listed include tax and Service Charge.



PLEASE SELECT THE MENU WITH THE @ MARK DURING 14:00-17:00.
14:00 ~ 17:00 OB @EIDAZ 1 — M SEHEUL 2L,

P1ZZA & PASTA eveasxs

P1ZZA MARGHERITA

e tH )LSU—4
(Tomato Sauce, Mozzarella, Parmesan, Basil)
(R RY=R. BYYTLS, JULAT>, JID)L)

1,900

P1zZA WITH FUNGHI MUSHROOM AND PANCETTA, BISMARK
® JFHE/DFIVHY EXNILD

(Tomato Sauce, Pancetta, Mushroom, Egg)

(M RY=R )CFTYvA, Ry a)l—LA, 50)

2,200

BOLOGNESE SPAGHETTI WITH EGGPLANT AND PUMPKIN
® fiFEMEErOROR—T

(Bolognese Sauce, Eggplant, Pumpkin, Parmesan, Spaghetti)

FaF. MNEFEe. JULASv— ), RIGyF o)

2,200

CHEFS SPAGHETTI OF THE DAY

® AKHD> 1 IJRESNA/I\FYFT o
(Please ask the server for more information)
(NBIFRI Y IICTHER TS

1,900

BURGERS & SANDWICH
S —B— &P R4 v F

R H. B. B. (ROSE HOTEL YOKOHAMA BEEF BURGER)
® R. H. B. B. (O—XRFILERE—D/(—F—)

+Toppings : Grilled bacon ¥500 , Avocado ¥500 2,400
+hVESD JUILRR=T> - FARAR  &¥500
CLUB HOUSE SANDWICH

® USTI\DZAT RAyF 2,000

(Chicken Breast, Grilled Bacon and Egg, Tomatoes, Lettuce, Mayonnaise)
(FFTLRS JUILRR=O>T v, h b LFR, ¥37%—X)

P1ZZA MARGHERITA
Y TILsU-—5

P1ZZA WITH FUNGHI MUSHROOM
AND PANCETTA, BISMARK

J2F EE)OFIvE EXRILY

BOLOGNESE SPAGHETTI WITH EGGPLANT
AND PUMPKIN

MFEMNFE L DROR—E

R H.B. B. (ROSE HOTEL YOKOHAMA BEEF BURGER)

CURRY & RICE DISHES

DL — & TEREIE

@ VEGETABLE COCONUT MILK CURRY RIFTIL
RSFINITF VY IILTHAL— & @Vegmb‘e 2000
FUROPEAN BEEF CURRY WITH CUBED STEAK RICE 2 200
YOO FT—FOREE—TJAL— !

e = 4FR FTL >
MILLY STYLE NAS| GORENG 2,000

® FH—O4>RF7—FF (R—T1) 2 800

BEEF SIRLOIN STEAK OVER RICE ( WITH SOUP )
(Beef Sirloin Steak 180g, Vegetables, Half Boiled Egg, Rice, Original Sesame Sauce)
(Y—0O-1> 1809, ZHMEFE, RRIP. R FFREARRAT—FY—X)

BREAD & SOUP SET

IRFILT Ly R & X-Ttwv b

BREAD

® JLyR 350
RICE

® o1X 350
SOUP SET (SOUP & BREAD OR RICE)

@ X—TJttw h (R—FRICERIFSAR) 600

SOUP =z
CORN Sour

e 1—>—7 800
SOUP OF THE DAY (PLEASE ASK OUR STAFF FOR MORE)
AHDR—T (XA I CBBNEHDELZEW) 800

=

(o)

'VEGETABLE COCONUT MILK CURRY
ANSAHTILAAF YWY IILIAL—

(o

EUROPEAN BEEF CURRY WITH CUBED
STEAK RICE

YA IOXF—FORELE—-THL —

MILLY STYLE NASI GORENG
TU—HFR 2O

BEEF SIRLOIN STEAK OVER RICE ( WITH SOUP )
FH—-04 2 RF7—F (X—T[)

DESSERT 59—+

%D T DIRMEIC 200 ROBHMETRB LE T
® =finO—X/)\TJx
SEASONAL ROSE PARFAIT

® ZHiDpO—X/)\TJx RUOLY N (O—E—orfIR)
SEASONAL ROSE PARFAIT SET (COFFEE OR TFA)

2,900

3,400

CLUB HOUSE SANDWICH
DSTN\DIYY RAwF R. H. B. B. (O—XARFJUERE—T/(—4—)
ALY
NP Veganmenu E—AVHBAZ 21— m’v\;&%{g NI T UMIEA =1~ NERMMARILEER. H—EXRHNEENTUVED. The prices listed include tax and Service Charge.
Gy’




