Brasserie

Millv A FORE
| y RET PLEASE SELECT THE MENU WITH THE . MARK DURING 14:00-17:00.

=Y=-3-TA—L 14:00 ~ 17:00 DOfE(FOEIDAZ1 —MSEBV < TZELN,

SALAD & APPETIZER 5% am= SEAFOOD sz

HALF
J\—=2
KANAGAWA VEGETABLES GARDEN SALAD m 34 FISH OF THE MONTH
0 HZ || BZWEROH—F 2 HSS @ 1,300 / 2,500 AHOERNE KEOFIBET 3,500

(Pistachio Caesar Dressing, Japanese Style Seaweed Dressing, Homemade French Dressing)

X RLYSDOESEIIEEN (ERIFAS—F-RLyI >y - BEEHRARL Y2 - BREIL>FRLwS )
FISH & CHIPS WITH HOMEMADE TARTAR SAUCE

® JrwIi1&FVIR BRESILZILY—X 2,400
(White Fish, French Fries, Tartar Sauce, Malt Vinegar, Lemon)
(BER. RFRISA. GV, BEILRERL— - LEY)

CAESAR SALAD

>—H-—53545 1,300 / 2,500

(Romaine Lettuce, Crouton, Bacon, Parmesan, Homemade Caesar Dressing)
(ORXA=RAR - DILE> - R=T> - JULATY - BRES —HF—-RL v )

FISH OF THE MONTH
KANAGAWA VEGETABLES GARDEN SALAD M | i DEET
MARINATEDFISHOFTHEDAY ) B R D 5 E A I AFHE ABEOERIE AEOFEET

AEBEDOTFR 2,900
MILLY SIGNATURE 100% GROUND BEEF HAMBURGER (200G)
U8R 100%H%EE/\> /(=4 (2009g) 4,500

Please choose your sauce (Sauce: Chaliapin Sauce, Red Wine Sauce, Red Wine Butter Sauce, Japanese Grated Sauce, Demiglace Sauce)
MY—REBES T GrUTFENV—R, FRIA V=R, FRIA )=V —=Z, FIBAZAS T)L—YY—R, TZHSRY—R)

MARINATED SMOKED SALMON

AE—IY—FE>DIUR 2,500
(Caper, Shallot, Lemon, Tapenade)

Ty)k—=, I>vOv b, LT ZVTF—R)

MILLY STYLE FRIED CHICKEN

SU-BFRISARFF> 2,500
ASSORTMENT OF CHARCUTERIE (Fried Chicken, Green Onion Relish, French Fries) — -
Ty )LFa1 NU—BDEDE 2,400 / 3,400 RIS RFF> - JU—>ATASLUYS 1 - TLEFI5) Fist & CHIPS WITH HOMEMADE

_ TrvS18FVTR EREIILIILY-Z
1}55())5?’\5'{‘15 OL%HAAEEUTERIE BBQ_BACK RIBS WITH HOISIN SAUCE
ASSORTMENT OF THREE CHEESE FPER TR BBQ/\wHUT RAt>Y— xTIRMET0HEEHBHMEERLTH0ET. 4,500
3 #E?—XCD’E% Débtf 2,700 (Pork Back Ribs, Hoisin Sauce, Sesame, Honey)

(Camembert, Mimolette, Danablu, Raisin & Walnut Toast, Honey) (R=o)\y oV BffE. ZF. [F5HD)

(HI2AR=)L - ZELY b - FFTI— - L= QU= - )\FZV)
WAGYU BEEF CHEEK STEWED IN RED WINE

EEFEROR DI > EHAH 5,500
SIDE DISH wvrrsrvsa <
: SIRLOIN STEAK (225G) BBQ BACK RiBS WITH HOISIN SAUCE
BRFOY -0+ > X7 —F (2259g) 4,200 BBQ/tyoUT AAtY—2

(Tomatoes, Garlic Potatoes, Rosemary, )

(BEURT A A-UwoRT N O-XIU-)

Please choose your sauce (Sauce: Red Wine Sauce, Homemade Ponzu Sauce, Chimichurri Sauce, Japanese Style Onion Fruit Sauce)
XY —REBBVP TSV (KO Y—R, ROBR FEFaUV—X, HIBAZA>TIL—VYY—X)

MIXED NUTS 5T
® SVIUXFYY Vegetable 800

HOMEMADE PICKLES . I
e BREETILRA @ Vegetable 850 zl JAPANESE BEEF KAINOMI STEAK (150g) (300g) (4509g)
MARINATED SMOKED SALMON EE+DAJ IRXFT—F 51800 8,800 1 2,300
ZE—IH—ESDTUR Please choose your sauce (Chaliapin Sauce, Red Wine Sauce, Red Wine Butter Sauce, Japanese Style Onion Fruit Sauce)
HOMEMADE MARINATED OLIVES oL el XY—REHECFE GrUTESY—R HIAZY—R, HIA2)E—Y=R HBAZA>D)L—YY—R)
® HREUADY-TTUXR Vegetable 950

® K TS & ULAT 1,200 -
il

FRENCH FRIES AND PARMESAN “)- %
i |
e -lr.

AVOCADO DIP & TORTILLA CHIPS
® THRARFAYVITXNLTA —TFVITR 1,200

. ASSORTMENT OF SIDE DISHES ASSORTMENT OF SIDE DISHES
. S RNA k
TART 1y amOEDE 1,750 B KT v 1BOADE
(Mixes Nuts, Homemade Pickles, Homemade Marinated Olives, Avocado Dip & Tortilla Chips) MILLY SIGNATURE 100% WAGYU BEEF CHEEK STEWED IN RED WINE JAPANESE BEEF KAINOMI STEAK
(TwHRF YW, BREEIILR, BREAU-TTUR, PRARTvT) GROUND BEEF HAMBURGER (200G) EEFBAOFRDA > EAH EEFHA ) IZF—F

S48 100%8%E/ >/ \—2 (2000)

Vegan menu E—AH RIS A Z1— ‘ | ’HETE‘HHH# RIAYTUHRIEA= 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 OMEZOFIDAZ 21— SHBEUIZE0N,

P1ZZA & PASTA eveaszxs

P1zZA MARGHERITA

o - T)LTU—4
(Tomato Sauce, Mozzarella, Parmesan, Basil)
(RRRY=R BYYTL S, JULAT >, JID)L)

[ ] (LJATTRO FORMAGGI ~FOUR CHEESE PIZZA~\
O7 O TAIIYSA 4FBOF—IDEYVYF

BOLOGNESE WITH 100% JAPANESE GROUND BEEF

® EELE%EY 100% RO —

BOSCAIOLA WITH MUSHROOMS, SUN-DRIED TOMATO AND PARMESAN

® HERSAKTN JULEDv— /. KTOEJKRY RIABDAA—-F

CHEFS SEASONAL PASTA

® > 1T IRFINEEHD/ (RS
(Please ask the server for more information)
(RBEFRAY DICTHET )

BURGERS & SANDWICH

I\IN—H— & BRI vF

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

® [FHE4 100% R. H. B. B. (O—XkF)UERE —J/(—H—)
+Toppings : Grilled bacon ¥500 , Avocado ¥500
+h~yESD  DUJLRR—-T> - FARAR & ¥500

CLUB HOUSE SANDWICH

® USTI\DRGZ RAVF
(Chicken Breast, Grilled Bacon and Egg, Tomatoes, Lettuce, Mayonnaise)
(FFTLRB JUILRR=O>T v, b b LFR, ¥F7=—X)

CLUB HOUSE SANDWICH
DSTNDRY RAYF

2,400

3,700

P1ZZA MARGHERITA

3,300 ey TILsU—%

3,100

2,700

QUATTRO FORMAGGI
~FOUR CHEESE P1ZZA~

7 O TAIIYSH 4BOF—X

DEVY 7

BOSCAIOLA WITH MUSHROOMS,
2 900 SUN-DRIED TOMATO AND PARMESAN
’

B RSA NN JULES v —,
KTOE RS RANAA—S

2,500

R H.B. B. (ROSE HOTEL YOKOHAMA BEEF BURGER)
EE4 100% R. H. B. B. (O—XRFIUEREE—T/)(—H—)

CURRY & RICE DISHES 5L-sacmue

'VEGETABLE COCONUT MILK CURRY

o "SHTLITFvYILINL— & @’v‘iﬁf‘é 2,500

EUROPEAN STYLE BEEF CURRY WITH DICED PASTURE-RAISED BEEF

BGY 1 IO F—FORALE—JHL — 2,700

MILLY STYLE NASI GORENG

o =R SO 2,500

PASTURE RAISED BEEF STEAK BOWL (WITH SOUP)

BSFRT—FF ( R—TH) 3.300

(Pasture-Raised Beef 150g, Seasonal Vegetables, Soft Boiled Egg, Rice, Japanese Steak Sauce)
(MU 1509 ZEEIEFSE, SRRIN. ZIR. AIRBSLAT—FY—X)

BREAD & SOUP SET srsiuoLwk s z—Ttw~

BREAD

e JLyR 450
RICE

®S51X 450
SOUP SET (SOUP & BREAD OR RICE)

0 X—TJty b (R-T&ICFEEFSAR) 900

SOUP =x-7

CORN Sour

e 1—> -7 1,100
SOUP OF THE DAY (PLEASE ASK OUR STAFF FOR MORE)

o KHDR—T (XY IICHBELEhELLEEW) 1,100

DESSERT =v—r

SEASONAL ROSE PARFAIT
e ZHioO—X/)\TJx
SEASONAL ROSE \PARFAIT SET (COFFEE OR TEA)
e FEHDO—X/)\Jx RUZOtY b (Od—E—orfl#)

T TOTRMBCF20DIROEFHZTER LFT )

=

()

'VEGETABLE COCONUT MILK CURRY
ANSAHTIVAAF YWY IILIAL—

vh*[‘

EUROPEAN STYLE BEEF CURRY

WITH DICED PASTURE-RAISED BEEF
B4 JORF—FORAE—-THL—

MILLY STYLE NASI GORENG
TU-E 2 drr

PASTURE RAISED BEEF STEAK BOWL (WITH SOUP)
BT —FH (R—TH)

2,900
3,400

' 2 Ry N
\ @ Veganmenu E—AAIEAZ1— m Ve;egtajbfle) NIZYTVRBEAZ 21—

>

KRS EEER., H—EXRNEFENTUVET. The prices listed include tax and Service Charge.




