PLEASE SELECT THE MENU WITH THE @ MARK DURING 14:00-17:00.

Brasserie
14:00 ~ 17:00 ORI @FIDA =1 —HSEBUZE0)N,

Milly La ForéT

-5 TA-L

SALAD & APPETIZER v5% am=

HALF
J\—=2
KANAGAWA VEGETABLES GARDEN SALAD g RIGTI
RN BEZWEROH—FT 2P 545 Vegetable 1,300 / 2,500
(Pistachio Caesar Dressing, Japanese Style Seaweed Dressing, Homemade French Dressing)
X RLYSDOESEFIEEN (ERIFAS—F-RLy >y - BEEHRARL Y2 - BREIL>FRLYS )

CAESAR SALAD

D v i 1

(Romaine Lettuce, Crouton, Bacon, Parmesan, Homemade Caesar Dressing)
(OX=RLAZ - DIV - R=T> - )ULATY - BRES —H—RL v )

1,300 / 2,500

KANAGAWA VEGETABLES GARDEN SALAD
2900 #E) IRZEROD— 72855

MARINATED FISH OF THE DAY
N} DIAUE S

MARINATED SMOKED SALMON

AE—IOY—FE>DIVUFR 2,500
(Caper, Shallot, Lemon, Tapenade)

(Tw)l—= I=vOv b LED. 9yTFH—NR)

ASSORTMENT OF CHARCUTERIE
T yv)lF1 NU—BDOEaEDhE 2,700

ASSORTMENT OF THREE CHEESE Ass ORTtv.tET OF CHARCUTERIE
3EF-—XDEDEDE 2,700 Sp)lE1 RU—EhaDE

(Camembert, Mimolette, Danablu, Raisin & Walnut Toast, Honey)
(BoR=)L - Z'LY S - FFTI— - L= &IILER=R - \FZV)

SIDE DISH #+r5<vsa

MIXED NUTS m RISTI

SYOIRF VY Vegetable 800
HOMEMADE PICKLES .

el RIS - -
E %‘-(i‘j‘é t 0) l/z @ m VBQEtable 850 MARINATED SMOKED SALMON

RE-TY—FE>DY IR
HOMEMADE MARINATED OLIVES RIFITN
BREAU-TIUR @‘ Vegetable 950

FRENCH FRIES AND PARMESAN
IRFRITSA &JULAT > 1,200

AVOCADO DIP & TORTILLA CHIPS
® TRHRF A VTR MNLFTA—TFVTR 1,200

AVOCADO DIP & TORTILLA CHIPS
FHRORT AV TR MLT 1 —T7FVvIRX

' Vegan menu E—HVHIEA Z1— m@géést’ajb‘l“el NIZYT U AZ1—

XFOMIASIHER, T-EXRDEFENTNET,

|
SEAFOOD s
FISH OF THE MONTH . ; ' :
AHOSRIE AEOBEET 3,500 A e 2
FISH OF THE MO:TH

AADRNE AHOHIBET

FISH & CHIPS WITH HOMEMADE TARTAR SAUCE
TA4vS1FVIX BRESILIILY—R 2,400

(White Fish, French Fries, Tartar Sauce, Malt Vinegar, Lemon)
(BB, RFTKNISA. FILFILY—R. BILNEXRS— - LED)

MEAT ez

MILLY SIGNATURE 100% GROUND BEEF HAMBURGER (200G) — .
SU—FR 100%48i%RE/\> /(-2 (2009) 4,500 FISH & CHIPS WITH HOMEMADE

Please choose your sauce (Sauce: Chaliapin Sauce, Red Wine Sauce, Red Wine Butter Sauce, Japanese Grated Sauce, Demiglace Sauce) TART{\R SAUCE e .
S~ REFBEFFEN (ST =R, FIA =R, FIA I I—I—2, FBAAS I I—Z, FZISRY—2) -~ YFARTYIZ BFRRINGIV-Z

MILLY STYLE FRIED CHICKEN
SUMRTISA RFFED 2,500

(Fried Chicken, Green Onion Relish, French Fries)
BRISA RFF> - JU—ATAI LU0 - TLOFITSA)

BBQ_BACK RIBS WITH HOISIN SAUCE
BBQ/\w/oUTJ RAt>Y—R xTEMET0DEEEHHLERLTEEIS. 4,500 e
(Pork Back Ribs, Hoisin Sauce, Sesame, Honey) It will take approximately 30 minutes to prepare this dish. \
(R=oN\woUT, BfE. ZF. (F5H#D) g
BBQ_BACK RIBS WITH HOISIN SAUCE
BBQ/N\wOUT RAL>Y—-X
SIRLOIN STEAK (225G) Q/ty e
BAREDY — 0O+ > 27—+ (2259) 4.200
(Tomatoes, Garlic Potatoes, Rosemary, )
(EUR S A-UyORF~ O-XIYU—)
Please choose your sauce (Sauce: Red Wine Sauce, Homemade Ponzu Sauce, Chimichurri Sauce, Japanese Style Onion Fruit Sauce)
XY—=2EHRVCTEV (FD1>VY—X, RUBER FEFa1UVY—R, HIBAZAS TIL—YY—X)

JAPANESE BEEF KAINOMI STEAK (1509) (300g) (450g)
EEFHA ) ZRFT—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)
XY=2EHRUP TSN SrUTESY—-R, FTIAY—R, HTIA/I\EG—Y—=X, FIRAZA>T)L—YY—X)

JAPANESE BEEF KAINOMI STEAK
EESDA ) SRAF—F

MILLY LA FORET'S 100% BEEF STEAK HACHE (200G)
SU—EE 100%48i%kE/\>/\—2 (200g)

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 evsasixs CURRY & RICE DISHES »L—sacmus

P1ZZA MARGHERITA

® B TILTU—4 2,400
(Tomato Sauce, Mozzarella, Parmesan, Basil)
(R RY=R, BYWYTLS, JULAT> J{D)L)

VEGETABLE COCONUT MILK CURRY RIGTI
o RTHTJ)AaFYVIILIHL— g mVeﬂetable 2,500

EUROPEAN STYLE BEEF CURRY WITH DICED PASTURE-RAISED BEEF

GENOVESE PIZZA WITH EGGPLANT, TOMATOES AND MOZZARELLA B+ IORT—FOREE—-THL — 2,700
o — - N o R ! VEGETABLE NUT MI

FFERTh, EYYPLSOTT IT—F Eyvwr 3,400 ittty

PIZZA MARGHERITA .
o ) =) _HEH 43 ~

@ BOLOGNESE WITH 100% JAPANESE GROUND BEEF EY WsU-5 ® SU—RR F>IL> 2 500

EE4%RAN 100%R0O0—1 3,300 MILLY STYLE NASI GORENG ,

CHILLED PASTA WITH SHIRASU, OKRA AND MINI TOMATOES — .
® U5FEATS, ==Y hDAE (Y 3,100 ® WHRAFAT—FH ( AT 3,300

V= ’ PASTURE RAISED BEEF STEAK BOWL (WITH SOUP)
(Pasture-Raised Beef 150g, Seasonal Vegetables, Soft Boiled Egg, Rice, Japanese Steak Sauce )

CHIEFS SEASONAL PASTA (%4 1509 . Z=EIEFEE. SRERIN. CfR. AIRABBUAT—FV—X)

® > 1T IURESNELED/I(RS 2,700 EUROPEAN STYLE BEEF CURRY

(Please ask the server for more information) WITH DICED PASTURE-RAISED BEEF

(REERY Y JILTRRTZ) GENOVESE P1ZZA WITH EGGPLANT, B READ & S OU P S ET /-I_\j__) l/j‘ L/\y l< & Z_jt v l\ BT A0 AT - F MR L

TOMATOES AND MOZZARELLA

MFEEYE EVYFLSOZT)
B S Jr—t€ Bwvwvr BREAD
URGERS & SANDWICH o JLwk 450
I\ —=H— & BRI wvF RICE
® 51X 450
R H. B. B. (ROSE HOTEL YOKOHAMA BEEF BURGER) SOUP SET (SOUP & B ORRICE)
® [EHE4 100% R. H. B. B. (O—ZRFILERE —T/)(—H—) 2,900 READ OR £ B
+Toppings : Grilled bacon ¥500 , Avocado ¥500 ® X—TJtw bk (R-F&(CFEEFSAR) 200 1‘:’%9{%%“ fQS:IIE‘?/RENG
+hVESST  JUJLRR—T> - PARAR &¥500 -
CLUB HOUSE SANDWICH D g L SHIRASU, OKRAAND S O U P
@ VST I\IRYY RAwF 2,500 UBTEADS, == hORY (RS AT
(Chicken Breast, Grilled Bacon and Egg, Tomatoes, Lettuce, Mayonnaise)
(FFTLRS, JUILRR=TO>T v, kb LFR, ¥3%—X) CORN SOUP
e 1—>X—7 1,100
SOUP OF THE DAY (PLEASE ASK OUR STAFF FOR MORE)
® KHEDX—T (RFYICHBLEDEEEW) 1,100
PASTURE RAISED BEEF STEAK BOWL (WITH SOUP)
B RT—F (R—=TfF)
| — 1

I—LH—EXDTEAN
HA17)L 3B ([CTEDET,

FOR ROOM SERVICE ORDER PLEASE DIAL 3.
ISRAV—ZYU—=5 - TA—LDOBHIBZLEHETEBREULHWNEIZITET.

FOOD FROM BRASSERIE MILLY LA FORET CAN BE ENJOYED
IN THE PRIVACY OF YOUR OWN ROOM.

CIEXRASESIE

H~AK sun-THU 10:00 ~ 20:00

CLUB HOUSE SANDWICH R H. B. B. (ROSE HOTEL YOKOHAMA BEEF BURGER) £&~1 Fri-SAT 10:00 ~ 21:00
DSTN\DZHY RAwF R. H. B. B. (O—X/RF)UERE—T)(—H—) L ']

PALGA A
X 2 e RIFTI syt o e NN o .
Vegan menu E—A >S4 =1 Vegetable NIR2YT7UMISA =2 NXERMME(EHER, H—EXRNEFENTULES . The prices listed include tax and Service Charge.

Q>




