the tavern

the tavern cuisine features european classics, using difterent cooking
methods and blending authenticity, tradition, and mnovation

List. 2014

|T champagne

= veuve clicquot brut yellow label n.v.

= dom pérignon brut 2013

rose wine

= grenache
chateau d'esclan whispering angel

cOtes de provence / france 2022

elass » 2,970 / bottle » 14,300

glass » 9,900 / bottle » 46,200

i

glass » 1,980 / bottle » 9,350

|T tavern classic cocktails

= andaz saketini
52 junmai ginjyo andaz tokyo, ki no b1 gin, lemon juice
eldertlower liqueur, homemade muscat syrup,

= Japanese moscow mule
nikka coffey vodka, homemade spice syrup,
olnger beer

= apple whisky sour
chita, homemade apple earl grey syrup, lemon juice,
ege white

= kKiw1 daiquirni
kiwi, sencha infused bacardi rum, lemon juice,
white grapetruits juice, homemade green rose syrup

= black sugar cacao h1zz
bombay sapphire infused cacao mbs,
homemade black sugar syrup, cacao vinegar

1,980

1,980

1,870

1,870

1,870

|T juice & soda

= muscat non alcohol sparkling

= orange / grapelruit / apple / peach / carrot /
mango / pieapple

= yuzu soda / apple soda / ginger beer

= coke / coke zero / sprite / ginger ale / me soda

1,320

3858

990

358

[

white wine

= alvarmmho
soalheiro vinho verde

i

glass » 1,980 / bottle » 9,350

minho / portugal 2021

= semillon olass » 2,640 / bottle » 12,650
chateau suduiraut hons de suduiraut blanc sec
bordeaux / france 2021

= chardonnay
arnot-roberts watson ranch vineyard
napa valley / u.s.a. 2020

olass » 3,850 / bottle » 18,700

[

tropical cocktails

[

= mango passioniruit martini 1,870
orey goose vodka, homemade mango passioniruit puree,
basil, lemon juice
= ango passioniruit margarita 1,980
patron silver, homemade mango passioniruit puree,
chili sauce, chihipepper salt, lemon juice
= mango passionfruit mojito 1,870
bacardi 8, homemade mango passionfruit puree,
lemon juice
= watermelon salty dog 1,870
cucumber bombay sapphire, watermelon puree
= watermelon spritz 1,870
sparkling wine, watermelon puree, eldertlower syrup
coffee & tea w»
= regular coffee / espresso / decattemnated 1,100
= cale latte / cappuccino / double espresso 1,100
= kusmi tea selection 1,100
anastasia / earl grey mtense / english breakfast /
oreen rose
aqua frutt1 / tchai of the tiger / vanilla rooibos
= Japanese tea selection from 1ppodo tea 1,100
oreen tea / roasted green tea / brown rice tea
= chamomile / peppermint 1,100

The prices histed (tax mcluded) are subject to 15% service charge.

[

red wine

= malbec
terrazas reserva
mendoza / argentina 2021

= pInot noir
matetic casablanca valley corralillo
aconcagua / chile 2021

= merlot
paulllac de pichon baron

bordeaux / france 2019

N

glass » 1,980 / bottle » 9,350

olass » 2,640 / bottle » 12,650

glass » 3,630 / bottle » 17,600

[

mocktails

= apple royal
muscat non alcohol sparkling, green apple syrup,
lime juice

= good thyme lemonade
ginger beer, aqua frutt tea, homemade thyme syrup,
lemon juice

= peach garden
milk, peach juice, lavender syrup, grenadine syrup,
lemon juice

1,540

1,540

1,540

[

beers & cider

= suntory tokyo craft pale ale ( dratt beer )

= suntory premium malt's master's dream ( dratt beer )
= wabi-sabi pale ale

= asahi super dry

= hemeken / hoegaarden

= suntory all free (non alcoholic)

= val de rance biologique, cider, bretagne

To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions. Should you have any specific beverage requests, please ask one of our team.

990
1,375
330
935
900

1,540



