
d e s s e rt s

CHEESECAKE
�baked sour cream cheesecake,  

graham cookie crust, berry 
compote   

910

BOURBON CARROT CAKE
carrot cake sponge, walnuts 

 bourbon cream cheese frosting  
780

CLASSIC PECAN PIE
whipped cream 

  
780

ICE CREAM MUD PIE
�chocolate cake crust, coffee ice cream, 

chocolate sauce, pecan nuts  
700

CHOCOLATE LAVA CAKE
vanilla ice cream, whipped cream, 

red berry compote
    
780

APPLE PIE À LA MODE
vanilla ice cream  

860 

SHERBET
yuzu  | lemon  | orange 

�290�
�

MANGO SORBET
�290�

ICE CREAM
�vanilla  | chocolate 
green tea  | strawberry 

290

I c e d  d r i n k s

MIGHTY LEAF or 
TROPICAL ICED TEA

310

ARNOLD PALMER
lemonade, iced tea

540 

BOSTON ICED TEA
cranberry juice, iced tea 

540

SEGAFREDO ZANETTI
iced coffee

430

ICED LATTE
460 

H o t d r i n k s

SEGAFREDO ZANETTI
coffee, espresso, decaf 

(free refills)
430

	
CAPPUCCINO  
CAFÉ LATTE 

CAFÉ MOCHA
460 

MIGHTY LEAF TEA
breakfast, earl grey, 

darjeeling, spring jasmine, 
chamomile citrus, mint 

mélange, ginger twist, mint 
green tea, decaf earl grey 

310

YUZU-GINGER
650

CHAI LATTE
540

HOT CHOCOLATE
540

J u i c e  &  s o d a

ORANGE JUICE 
freshly squeezed

970

JUICE
grapefruit, cranberry, 

tomato, apple
540

LEMONADE
LEMON SQUASH

540

SODA
coca-cola, coke zero, 
ginger ale, dr pepper,  

root beer, diet ginger ale
430

M i n e r a l wat e r

SAN PELLEGRINO 
sparkling 

670 | 1,230

AQUA PANNA
still

670 | 1,230

B i t e s

SOUP OF THE DAY
daily creation

490 | 650

LOW COUNTRY  
CREAMY CRAB SOUP

crowd-pleaser since the ’80s  
760 | 1,300

NACHOS SUPREME   
monterey jack and red cheddar cheese, 
refried beans, dry-aged beef chili, sour 

cream, jalapeños and guacamole   
1,350 | 1,750

FISH ’N’ CHIPS
golden fried wild hoki,  

tartare sauce    
1,080 | 1,730

CLASSIC TAC BURGER
red onion, tomato, lettuce,

blue poppy seed bun  
1,400

toppings +190
bacon, mushrooms, avocado, 

jalapeños, cheddar cheese, gruyère, 
blue cheese

CLUB SANDWICH
smoked turkey, bacon, mayo, 
avocado, tomato, lettuce 

1,570

VEGETABLE CRUDITÉS
seasonal selection, ranch dressing  

   
860

CHARCUTERIE PLATE
cured meats, dried fruits, crackers  

1,300

CHEESE PLATE
artisanal cheeses, dried fruits, 

crackers  
1,300

CHEESE &  
CHARCUTERIE BOARD
chef’s selection, dried fruits, 

crackers  
2,270

DRIED FRUITS & NUTS
540

Daily, from 11:30am

For more options, please ask your server for the full American Bar & Grill menu.
 nuts & tree nuts   dairy   egg   gluten-free   vegetarian   fish & shellfish   soy   signature dish

Prices include 8 percent consumption tax.



WHITE
2014 CLOS DES 

LUNE D’ARGENT 
semillon, sauvignon blanc,

bordeaux, france
1,240

2015 SHAW AND 
SMITH “M3” 

chardonnay, adelaide hills,
south australia

1,360

2015 ANTHONY 
ROAD  

riesling, finger lakes,
new york 

1,540

O  2014 DOMAINE 
GUERRIN

“sur la roche,” pouilly-
fuissé, bourgogne, france 

1,680

2015 
SPOTTSWOODE 

sauvignon blanc,
napa valley, california

1,770

B  2013 TABLAS 
CREEK “CÔTES DE 

TABLAS BLANC” 
viognier, roussanne,

paso robles, california
1,840

RED
2014 BODEGAS 

RAMON RAMOS 
“MONTE TORO” 

CRIANZA
tempranillo, toro, spain

1,240

2013 UNDURRAGA  
“TERROIR 
HUNTER” 

 carignan, maule valley, 
chile 

1,430

2016 BODEGA 
GARZÓN RESERVE

tannat, maldonado, 
uruguay
1,620

2014 KENWOOD 
“JACK LONDON 

VINEYARD”  
cabernet sauvignon,
sonoma mountain, 

california 
1,880

2013 W.H. SMITH  
pinot noir, sonoma coast, 

california
2,160

2009 CHÂTEAU 
HAUT DE LA 

BÉCADE
bordeaux blend, pauillac, 

france
2,330

ENOMATIC WINES BY THE GLASS

DRAFT BEER
TRADERS’ 

SESSION IPA
abv: 5.5% | ibu: 45

890 

ASAHI SUPER DRY
630

BOTTLED BEERS
ASAHI SUPER DRY 

COORS LIGHT 
CORONA

540

SEASONAL WINES
WHITE | RED

700

SPARKLING
780

COCKTAILS
GIN BASE

VODKA BASE
TEQUILA BASE

RUM BASE
540

B e e r

DRAFT
TRADERS’ SESSION 

IPA
abv: 5.5% | ibu: 45

1,150

SUNTORY THE 
PREMIUM MALT’S

850

ASAHI SUPER DRY
760

BOTTLED
COORS LIGHT

ASAHI SUPER DRY
CORONA

760

2 TOWNS OUTCIDER 
cold-pressed apple cider

1,080

SUNTORY ALL-FREE 
alcohol-free

540

M o c k ta i l s

VANILLA COKE
house-infused vanilla bean 

cordial, coca-cola
540

PORCHSIDE TEA
fresh thyme, lemongrass 

cordial, citrus, sparkling or still
650

HOMEMADE 
GINGER ALE

home-brewed black pepper, 
ginger cordial, citrus, soda

650

Rye Whiskey
WILD TURKEY 
65% rye, 23% corn,  
12% malted barley

1,300

KNOB CREEK
secret mash bill,

aged up to nine years
1,510

TEMPLETON THE 
GOOD STUFF

95% rye, 5% barley,  
aged four years

1,730

MICHTER’S SINGLE 
BARREL

original 1753 straight rye 
recipe, secret mash bill

1,940

S E A S O N A L w i n e S
WHITE

2017 JEAN MARIE 
BERTHIER 

“L’INSTANT” 
sauvignon blanc, loire, france 

1,080 / 4,110

RED
2015 FAMILIA TORRES 

ALTOS IBÉRICOS 
crianza, tempranillo, rioja, spain

1,080 | 4,110

BUBBLES
NV ROLAND VAN 

HECKE 
crémant de bourgogne 

brut virtuose, france
1,300 |7,400

NV PHILIPPONNAT 
royale reserve brut, 
champagne, france

1,990 | 11,400

B  biodynamic  O  organic   N  natural
Prices include 8 percent consumption tax.

s a k e
TAC 90TH ANNIVERSARY HAKKAISAN 

junmai ginjo, niigata
360ML | 1,950

h a p p y h o u r weekdays (except national holidays): 5–7pm

P r e m i u m  F r i d ay  final friday of each month: 3–7pm


