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)

XRLYSDIBREBRUEEWN (ERFFAS—F—RLyS 2T - SEEHARL YD - BREILFRLYS ) ]
v‘ FISH & CHIPS WITH HOMEMADE TARTAR SAUCE
@ JvI1&FVIR BRESILZILY—R 2,400
CAESAR SALAD (White Fish, French Fries, Tartar Sauce, Malt Vinegar, Lemon)
>S54 1,300 / 2,500 (BEf. KFRIS1. DILIILY—R, BILRERH— - LED) FISH OF THE MONTH

AHOEMIE AADORIPET

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

MEAT wonuz

MARINATEDFISHOFTHEDAY
ARBEHEOTYUR 2,900 KANAGAWA VEGETABLES GARDEN SALAD
BRNRZORROH—T>P55 MILLY SIGNATURE 100% GROUND BEEF HAMBURGER (200G)
U4 100%HEI%RE/\> /-2 (2009) 4,500
MARINATED SMOKED SALMON Please choose your sauce (Sauce: Chaliapin Sauce, Red Wine Sauce, Red Wine Butter Sauce, Japanese Grated Sauce, Demiglace Sauce) {
AE—-OHY—FE>DIUR 2,500 K~ ZEBEOFEN (SUTE—R, A AR, FIA ) E—— 2, HBA=AS TV —R, FEHSRY—2) g

(Caper, Shallot, Lemon, Tapenade) b
Ty)k—=, I>vOv b, LT ZVTF—R)

MILLY STYLE FRIED CHICKEN EEII;IT%{C;\ILIJ’(S]\EN]TH HOMEMADE
SU—BRISARFF 2.500

J4wa1&FyvIR BRESILIILY—-R
(Fried Chicken, Green Onion Relish, French Fries)
RIS RFF> - JU—ATAS LU - TL2FITSA)

ASSORTMENT OF CHARCUTERIE
SyI)LF1 MU-BEDOEDE 2,700

BBQ_BACK RIBS WITH HOISIN SAUCE
BBQ/\woUT RAt>Y—X xTiRMtFT 0 HEFEsHEaERLTHDET. 4,500

’ (Pork Back Ribs, Hoisin Sauce, Sesame, Honey)
ASSORTMENT OF CHARCUTERIE (R=oN\woUT, BfifE. CF. (F5#D)
Sv)lF1 hNU—BDabhE

ASSORTMENT OF THREE CHEESE
o 3B F—XDBEOEDE 2,700

(Camembert, Mimolette, Danablu, Raisin & Walnut Toast, Honey)
(BX>R=)L - ZE']LY - FFTI— - L= RIDILE=R - \FZVY)

SIRLOIN STEAK (225G) '
B¥SGFoH—0414>XF—F (225g) 4,200 BBQ_BACK RIBS WITH HOISIN SAUCE
(Tomatoes, Garlic Potatoes, Rosemary, ) BBQ/N\wOUTJ HRAt>VY—-X

(EUR N H-UyoRF~ O-XIU—)
Please choose your sauce (Sauce: Red Wine Sauce, Homemade Ponzu Sauce, Chimichurri Sauce, Japanese Style Onion Fruit Sauce)
XY—=RZEHBVP TSV (KO Y—X, ROUBR FEFa2UV—-X, HIRAZA>TIL—VYY—X)

SIDE DISH HA R v JAPANESE BEEF KAINOMI STEAK (150g)  (300g)  (4509)
EEFHA ) ZAT—F 5,800 8,800 12,300
Please choose your sauce (Chaliapin Sauce, Red Wine Sauce, Red Wine Butter Sauce, Japanese Style Onion Fruit Sauce)
MIXED NUTS RIGIN KY—=ZZEHBEU TSV GvUTESY—-R, KIADY—R, KIAI\G=V—X, FHIRAZA> TIL—YVY—X)
=V IRFTYY Vegetable 800
HOMEMADE PICKLES - MARINATED SMOKED SALMON
e HRELIILR @ Vegetable 850 AE-TI—EORYE
HOMEMADE MARINATED OLIVES Iy
® BRWAU—TTUR @ ()i 950
° FRENCH FRIES AND PARMESAN
RFRITSARIULAT > 1,200

AVOCADO DIP & TORTILLA CHIPS

":'..: = j' Q|

® TIRART 4 v T & NLT 4 —VFvIX 1,200 -
AVOCADO DIP & TORTILLA CHIPS MILLY LA FORET'S 100% BEEF STEAK HACHE (200G) JAPANESE BEEF KAINOMI STEAK
FARART 1 v T & MLF A — 7 F v TR SU—I58 100%3RIRE/\>)\—2 (200g) EEE DA S 2F—F

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,

PI1ZZA & PASTA v aszs CURRY & RICE DISHES  »u-scmnne & '
VEGETABLE COCONUT MILK CURRY ; e m‘
P1ZZA MARGHERITA X & P el
o Y IS U—% 2,400 O RTHIIILIATFYYIILIHL— ﬁ@%ﬁoﬁa{{g 2,500 [ e ﬁ I
(Tomato Sauce, Mozzarella, Parmesan, Basil) %‘
(PR RY=Z. BEYWYTLS, JULAT>, JID)L)
vEr EUROPEAN STYLE BEEF CURRY WITH DICED PASTURE-RAISED BEEF
GENOVESE PIZZA WITH EGGPLANT, TOMATOES AND MOZZARELLA 3 400 B« IO —FOMEE—-THL — 2,700 VEGETABLE COCONUT MILK CURRY
® iFE MY b BEYWYFPLSODZT /) Jx—TY EvVvr ' ARSEHTILADF YV IILIHL—
ElézA %}?EERI;A MILLY STYLE NASI GORENG 2 500 rg—— & ‘
BOLOGNESE WITH 100% JAPANESE GROUND BEEF — @ =8 ST > , : -
® EELIRA 100%ROR—1 3.300 p— = -

.
e
PASTURE RAISED BEEF STEAK BOWL (WITH SOUP) { .
CHILLED PASTA WITH SHIRASU, OKR\’AAAII\IDOMINI TOMATOES 3100 ° BUEFERT—F ( R—TF1) 3,300
® LI EADS, MY MDOARE/RS ’ (Pasture-Raised Beef 150g, Seasonal Vegetables, Soft Boiled Egg, Rice, Japanese Steak Sauce) %

(484 1509 . ZFEIFFR. SBRRIP. iR FIABSULAT—FVY—X)

h (¥

CHEFS SEASONAL PASTA 2 700 EUROPEAN STYLE BEEF CURRY
® > T IURFESNFEHD/I\RE ’ WITH DICED PASTURE-RAISED BEEF
' i GENOVESE PIZZA WITH EGGPLANT, = PRRELE — _
(Please ask the server for more information) TOMATOES AND MOZZARELIA B S S . \ . B I0XT—FORELE—TJHL
(WBER Y IICTHRRT S T hT . Wy LSOOI READ & O U P ET RFILTLY R ) X-Ty b

Jr—t BEwvwvr

BREAD
e JLwR 450
RICE
BURGERS & SANDWICH ® 512 450
ININ=H= &P D1y F SOUP SET (SOUP & BREAD OR RICE)
— “ — T E (RS MILLY STYLE NASI GORENG
0 X—TJtw h R-TCERESAR) 900  MLYOTLENAS SoF
R H. B. B. (ROSE HOTEL YOKOHAMA BEEF BURGER) CHILLED PASTA WITH SHIRASU, OKRA AND
® [EE4 100% R. H. B. B. (O—XRF)LERE — /(-1 —) 2 900 MINITOMATOES o
+Toppings : Grilled bacon ¥500 , Avocado ¥500 ! USFEADS, SV homi) Ry
+hYESS L ULRR=T> { PRAR & ¥500 SOUP z-~
CLUB HOUSE SANDWICH CORN SOUP
® UST\IRYS Ry F 2,500 ®1-—>2—7 1,100
(Chicken Breast, Grilled Bacon and Egg, Tomatoes, Lettuce, Mayonnaise) SOUP OF THE DAY (PLEASE ASK OUR STAEF FOR MORE)
(FFTLR S JUILRR=O>TI v, hR b LFR ¥37—X)
@ AHDA—T (RAYIICBELEDELEEL) 1,100 PASTURE RAISED BEEF STEAK BOWL (WITH SOUP)

BERT—FH (R—TH)

i Pg

i

DE S S ERT =5—r vorocisiceoseossmsrmLEs.)

| DRAGON PARFAIT
- e RSI>/){TJT 2,500
DRAGON PARFAIT SET (COFFEE OR TEA)
e RSI>)\TJx RUOtY N (O—E—orfIX) 3,000
SEASONAL ROSE PARFAIT
e EinO—X/)(\TJx 2,900
SEASONAL ROSE PARFAIT SET (COFFEE OR TEA)
e EFHO—-X/N\Tx RUOtY K (Od—E—orflH) 3,400
CLUB HOUSE SANDWICH R H. B. B. (ROSE HOTEL YOKOHAMA BEEF BURGER)
HSTNIZHS RAwF EE 100% R. H. B. B. (O—ZRFIUERE —7)t—#—)

NEGA 4
AW/ Vegan menu E—H RIS X =1~ ?e'gtajbfg NIV TURBA =1~ XECRMARLHER, T—EXRHNEENTLET.  The prices listed include tax and Service Charge.
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