AMERICAN

BAR & GRILL

GOT ASWEET TOOTH?

We got you covered...

CLUB-BAKED CHEESECAKE 900
mango-passion fruit sauce, whipped cream

BOURBON-FROSTED CARROT CAKE 900
with cinnamon and walnuts

GRANDMA'’S APPLE PIE 1,000
add vanilla ice cream +200

BANANA CARAMEL TART 850
dulce de leche, coffee-caramel sauce

BAKED ALASKA 900
raspberry and chocolate parfait with cherry sauce

A&W ROOT BEER FLOAT 750
YUZU SHERBET 400
BLOOD ORANGE SORBET 400

WE ALL SCREAM FOR ICE CREAM 400
vanilla « banana-pecan caramel

DRINKS
ICED DRINKS SOFT DRINKS

Streamer Iced Coffee 550 Fresh-Squeezed Orange
Juice 1,020

Streamer Iced Latte 580
Juice - Lemonade - Lemon
NEW Steven Smith Teamaker | Squash Hibiscus Lemonade

350 570

Exceptional Iced Tea

Red Nectar caffeine-free Soda 460

(complimentary refills) Coca-Cola « Coke Zero « Ginger Ale
« Sprite « Dr Pepper - Root Beer -

Arnold Palmer 570 Diet Ginger Ale

Boston Iced Tea 570 San Pellegrino sparkling
710 11,290

Iced Chocolate 570

Acqua Panna still 710 (1,290

HOT DRINKS

Handmade Barista Creations: Streamer Coffee Company
TAC Original Premium Drip - Ristretto Espresso - Espresso Americano -
Decaf 550

Macchiato - Cappuccino - Café Latte 580
[Substitute milk: Soy - Oat - Almond]

NEW Steven Smith Teamaker 350

Green Tea: Spring Greens - Fez - Jasmine Silver Tip - Rose City Genmaicha
Black Tea: Kandy - British Brunch - Lord Bergamot - Masala Chai

Herbal Infusions caffeine-free: Meadow - Peppermint Leaves - Big Hibiscus

Yuzu-Ginger 690 | Chai Latte 570 | Hot Chocolate 570

All listed prices include 10% consumption tax (8% consumption tax is applied for takeout items).
Please discuss any food allergies or dietary requirements with your server.



DRINKS

SIGNATURE COCKTAILS

Fresh Martini 1,500
chartreuse green, hendrick’s gin

Whiskey Sour 1,400

maker’s mark bourbon whiskey, lemon juice, honey, egg white (optional)

Yuzu Margarita 1,200

agavales blanco tequila, cointreau, yuzu juice, yuzu jam

Classic Bloody Mary 1,400

tito’s handmade vodka, tomato juice, spice mix, veal bouillon, fresh-

grated horseradish, stuffed olives

Bianconi 1,400

hendrick’s gin, lillet, st-germain elderflower liqueur

SEASONAL CREATIONS

Basil Spritz 1,400

bombay sapphire gin, champagne, lime juice, syrup, basil

Umeshu Sour 1,400

umeshu, campari, lime juice, syrup, egg white (optional)

Macunaima 1,400

cachaga, fernet-branca, lime juice, syrup

Hugo Spritz 1,400

st-germain elderflower liqueur, champagne, mint, soda

Cool Tonic 1,200

green chartreuse, monkey 47 gin, tonic water, lime, lemon

MOCKTAILS

Club-Crafted Ginger Ale 690

black pepper-ginger cordial, soda, citrus

Vanilla Coke 570

house-infused vanilla bean cordial, coca-cola

Citrus Cherry 570
cherry, lemon syrup, soda

Gingerito 910

black pepper-ginger syrup, lime, soda, spearmint

BEER
Traders’ Session IPA 1,100 Corona 800
draft bottle

Suntory The Premium Malt’s
800
draft

Asahi Super Dry 800
draft | bottle

Heineken 800
draft

Brooklyn Lager 1,020
bottle

Suntory All-Free 570
bottle

Biere des Amis 0.0 1,000
bottle

DIGESTIFS

PORT

Taylor’s 20 Year Old
Tawny Port 1,850

NV Sandeman Ruby 850

COGNAC
Hennessy VSOP 2,695

Hennessy XO 3,850
Martell Cordon Bleu 3,500

Rémy Martin 1738 1,980

CALVADOS
Calvados Boulard 1,320

GRAPPA
Sarpa di Poli 1,580

Sarpa Oro di Poli 1,810



