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RoOst HOTEL YOKOHAMA & CHUNGKING RESTAURANTS SEASONAL INFORMATION

September ~ November 2021
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40 Years of Gratitude and More Exciting Shows to Come
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Story: From a Family Company to a 100 year old Enterprise
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fax.045-681-8445 info@rosehotelyokohama.com
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Chef HU JIAKUN
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Master Chef Kazuaki Chin
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'CELEBRATE THE 40TH ANNIVER!

Chungking Chinese Szechwan Restaurant
Shinkan
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Rose Hotel Yokohama 40th
Anniversary Course

The 40th Anniversary course features
traditional flavors passed on from gener-
ations of Chefs, combined with local fresh
ingredients from Kanagawa Prefecture and
seasonal delicacies such as shark fin and
Chinese mitten crab. Based on the seven
flavors of Szechwan cuisine “MAH (numb),
LAH (spicy), TIAN (sweet), KU (bitter),
XIANG (Fragrant) and SUAN (sour)’, Chef
Hu skillfully produced a full course that
will satisfy your appetite.
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Chungking Chinese Szechwan Private Dining
Restaurant
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Rose Hotel Yokohama
40th Anniversary Imperial
Course

To commemorate the 40th
anniversary of Rose Hotel Yoko-
hama, Chef Chan has prepared
full course of delicacies including
A5 rank wagyu beef, braised shark
fin, lobster and abalone. Menu in-
cludes the ever popular "Steamed
Glutinous Rice wrapped in Lotus
Leaves” and the precious bird nest
dessert. Dine in one of our safe
and spacious private room with
your friends and family.
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Brasserie Milly La Foret
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40th Anniversary Special
Brasserie Dinner Course

In early 19803, the start of modern
French cuisine in Japan, Chef
Hasegawa was influenced by the
concept of Nouvelle Cuisine at
the time and has selected mem-
orable dishes and tailored them
into this special course. “Red Bell
Pepper Mousse”, “Japanese Beef
Fillet Steak with Brandy Sauce”
and more classic dishes from this
course will make you reminisce
the dishes from the past memory.
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Teppanyaki HAMA
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An Intimate Teppanyaki
Evening for Two in a Spa-
cious Privacy

To celebrate the 40th anniversary
of Rose Hotel, Teppanyaki HAMA
@ offers a special course featuring
graded A5 mouth watering Sendai
Beef. The sophisticated symphony
of dishes can be enjoyed as our
chef prepares in front of you. The
course also includes lobster, “anki-
mo’ and Chungking Szechwan
SRS R LT Restaurants signature Mabo Tofu.
M E= Wide range of international wines

Chef Yoji Sugimoto are also available.

HOTEL 40th ANNIVERSARY: Free Flow Drink Banquet Party Plan
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Rose Hotel Yokohama Gourmet Summit 2021
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