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Chilled Foie Gras Flan with Consommé Jelly served with Cured Ham
EEMEF+ ETOHN M—iUT
AOHRZHL 55T

Abalonew with Caviar Gateaux served with Seasonal Vegetables
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Warm Pie Crust with Asparagus and Sea Urchin served with Saffron Sabayon Sauce
EEGEEE (L5) ORLEE FEEK
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Steam Grilled Lobster (Half) in Herb Essence with Rich Seafood Bisque
TJVyyayos

Fresh Salad
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Kuroge Wagyu Beef Sirloin (100g)
with the Chefs Three Special Sauces and Grilled Vegetables
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“Dashi-Chazuke” Rice with Grilled Salmon and Salmon Roe
served with Pickles
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Dessert from the Patisserie
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Freshly Brewed Coffee or La Theiere Tea
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Chilled Foie Gras Flan with Consommé Jelly served with Cured Ham
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Sweet Shrimp and Papaya Tartar with Caviar Gateau
TANGHALES ITOIRMNANA
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Warm Pie Crust with Asparagus and Sea Urchin served with Saffron Sabayon Sauce
AHOBREITERSLRAE, REOEBEDORY L
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Butter Roasted Seasonal_]fish and Shrimp with Scallops and Grilled Chorizo
TJlwaysd

Fresh Salad
SRSy Y —o1 > (100g)
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Kuroge Wagyu Beef Sirloin (100g)
with the Chefs Three Special Sauces and Grilled Vegetables

lB4FAS (100g) CEEDOHE
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Sendai A5 Grade Beef (100g) (Upgrade for +2000yen including tax & service charge)
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“Dashi-Chazuke” Rice with Grilled Salmon and Salmon Roe
served with Pickles
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Dessert from our Patisserie
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Freshly Brewed Coffee or La Theiere Tea
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Chilled Foie Gras Flan with Consommé Jelly served with Cured Ham
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Fresh Fish of the Day with Shrimp served with Seasonal Vegetables
TAINGHAADI FF—¥
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Asparagus Milanese with Parmesan Cheese
FHOFAETENEEORT L Iv 7 AEUNY —HEE
NONELZBOD 2

Butter Roasted Seasonal Fish and Scallop in Mixed Pepper Butter
with Basil Chicken Essence

AP 4

Fresh Salad
SMEEfMAY—D1 > (100g)
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Kuroge Wagyu Beef Sirloin (100g) served with Three Chefs Sauces and
Grilled Vegetables

ile4A5 (100g) ITEEDHE
772%2,000 @92
Sendai A5 Grade Beef (100g) (Upgrade for +2000yen including tax & service charge)
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“Dashi-Chazuke” Rice with Grilled Salmon and Salmon Roe
served with Pickles

NTF 4 ¥ IRHRTY— b
Dessert from the Patisserie
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Freshly Brewed Coffee or La Theiere Tea
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Cream Corn Soup

EEEA O —OA 2 ERMEDIEE DO GO BESHRRA
Japanese Beef Sirloin and Shrimp served with Grilled Vegetables
BEEBITEODIHH AT, FOY)

Broth with Grilled Onigiri Rice Ball with Pickle
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Rose Hotel Dessert Finale
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Tea or Orange juice

RESERVATION
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BRARPE & K
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Tel. 045-681-2993

https://www.rosehotelyokohama.com/

PeARpE & K

ROSE HOTEL

—YOKOHAMA —
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2022/5/1~ 2022/9/30
Strictly Reservation Only
F4F =24 25 17:00 ~ 21:00 (L.O. 20:00)




