the tavern

GRILL & LOUNGE
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Specializing in grilled dishes, ‘The Tavern - Grill & Lounge’ offers an exciting lineup of modern
inspired dishes including quality aged meats seared to perfection in our new lava stone broiler grill.
Enjoy a variety of specialty dishes including “snow aged” beef,
matured for 25 days in a natural “Yukimuro” refrigerator.
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Snow-aged sirloin beef aged in a snow chamber, a natural refrigerator,

to enhance its flavor, grilled to perfection in a high-temperature grill oven
that evenly cooks the beef for a savory and juicy flavor. Enjoy it with our five
homemade sauces.

*The snow-aged menu also includes Chateaubriand, T-bone, Tenderloin, and Niigata Pork Loin.

160g/240g ¥7,260 / ¥10,780
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A modern twist on the classic Nicoise-style salad, a menu favorite around
the world. This artistic dish is delicately and beautifully arranged with
dice-cut seared tuna and grilled potatoes.

¥2,640
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A sumptuous dish of richly flavored whole Canadian lobster in an aromatic
bisque broth full of seafood flavors, combined with exquisitely cooked
poached lobster and an added spicy rouille sauce.

¥2,420
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Three different flavors of homemade ice cream wrapped in a fluffy meringue
and the surface is charred with a burner to create Bombe Alaska. The chef's
originality shines through in this exquisite sweet, which offers a variety of
flavors and different textures depending on where it's eaten.

¥1,540
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*Menu items are subject to change due to market availability. Prices are inclusive of consumption tax and subject to a 15% service charge.



