BAR & LOUNGE

seasonal signatures...
our exclusive creations inspired by the season...

U mulled

spiced pear vodka ° apple ° lemon ° apricot

|
i amour
elderflower ° grapefruit - champagne

Y purple haze

gin © blueberry ° violet ° lemon

Y stately romance
gin o earl grey ° rose ° lychee ° lemon

H master’s flame
bhudda’s hand vodka ¢ ginger  cilantro ° red chili ° lime

U dragon’s blood

cognac ° blood orange ° tarragon ° lemon

Y thyme and a half

bourbon ¢ thyme ° maple syrup ° lemon

* ltem may be served raw, undercooked or cooked to your specifications.

Consuming raw or undercooked meats poultry, seafood, shellfish or eggs, may increase your risk of foodbourne illness.
*Before placing your order, please inform your server if anyone in your party has a food allergy.

*A 18% gratuity will be added for parties of six and more
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BAR & LOUNGE

classic inspirations...

we take our inspiration from classic recipes and make them our own...

Y the mandarin

i

e

b

mandarin blossom — aperol — sweet vermouth

‘the’ old fashioned

makers mark or pyrat xo rum — orange bitters - sugar

queen bee

rum — honey — passion fruit - lemon — champagne

mo-sling

15.

15.

18.

16.

gin — cherry brandy — benedictine —cointreau — grenadine — pineapple

lime - bitters

purifications...

exciting blends with a softer approach...

i

north

lychee — apple - cranberry

south

orange - passion fruit - pineapple - ginger ale

east

lemon — lime — almond - sprite

west

cherry - passion fruit - blood orange — lemon - ginger ale

* ltem may be served raw, undercooked or cooked to your specifications.

Consuming raw or undercooked meats poultry, seafood, shellfish or eggs, may increase your risk of foodbourne illness.
*Before placing your order, please inform your server if anyone in your party has a food allergy.

*A 18% gratuity will be added for parties of six and more
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BAR & LOUNGE

champagne & sparkling... glass.

champagne - louis roederer © brut
reims ofrance

champagne - veuve cliquot ° brut
reims ° france

prosecco e jeio bisol ° brut
italy ° nv

white wine...

chardonnay - mandarin oriental ° private reserve
santa lucia highlands ¢ united states - 2010

sauvignon blanc - claude riffault ‘les boucauds’
sancerre ° france ° 2010

chardonnay - joseph drouhin
st veran ° burgundy ° france ° 2009

albarino - bodegas burgans
rias baixas ° spain ° 2010

riesling - frisk ‘prikly’
victoria ¢ australia° 2011

sauvignon blanc - wild rock ‘elevation’
marlborough ° new zealand ~ 2009

torrontes - terrazas de los andes ° unoaked ° reserva
argentina ° 2010

* ltem may be served raw, undercooked or cooked to your specifications.

Consuming raw or undercooked meats poultry, seafood, shellfish or eggs, may increase your risk of foodbourne illness.
*Before placing your order, please inform your server if anyone in your party has a food allergy.

*A 18% gratuity will be added for parties of six and more
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BAR & LOUNGE

red wine...

cabernet sauvignon - mandarin oriental ° reserve
napa valley ¢ united states - 2008

syrah grenache mourvédre - domaine guigal
cotes du rhone e rhone valley ° france ° 2007

shiraz - d'arenberg e the footbolt
mcclaren vale caustralia ° 2008

malbec - terrazas de los andes © reserva
mendoza cargentina ° 2008

merlot -casa lapostolle e cuvee alexandre
colchagua ° chile ° 2007

pinot noir - laboure roi °les sangliers
burgundy ° france - 2010

sangiovese merlot - tenuta dell 'ornellaia ° le volte
tuscany e italy - 2009

dessert wine & port...
moscato d’asti - la spinetta ° piedmont « italy 2010
20 year tawny - taylor o nv

late bottled vintage - fonseca ° unfiltered -2003

* ltem may be served raw, undercooked or cooked to your specifications.

Consuming raw or undercooked meats poultry, seafood, shellfish or eggs, may increase your risk of foodbourne illness.

*Before placing your order, please inform your server if anyone in your party has a food allergy.
*A 18% gratuity will be added for parties of six and more
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BAR & 10UNGE

lite bites...

a selection of small dishes - perfect for sharing, or just a light snack...

freshly shucked east coast oyster (ea.)*
cocktail sauce ° cranberry mignonette

basil marinated chicken satay
curry peanut sauce ° grilled lime

vegetarian spring roll v
sweet chili sauce

steamed pork dumplings
chili soy sauce ° scallions

american wagyu beef sliders*
bacon ° 2 year aged grafton cheddar ° chilli aioli

iberico ham bruschetta
manchego toast ° arugula ° tomato

seaweed — daikon wrapped ahi tuna*
pickled shallots ° ginger soy sauce

rueben spring roll
thousand island dressing

wild mushroom arancini v
truffle aioli © parmesan cheese

* ltem may be served raw, undercooked or cooked to your specifications.

Consuming raw or undercooked meats poultry, seafood, shellfish or eggs, may increase your risk of foodbourne illness.

*Before placing your order, please inform your server if anyone in your party has a food allergy.
*A 18% gratuity will be added for parties of six and more
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BAR & 10UNGE

sandwiches, salads & more...
for those looking for something more substantial...

chef’s charcuterie board
rillette o paté ¢ cured meat ° cranberry mustard

caesar salad
romaine lettuce ° parmesan croutons ° white anchovy
add grilled chicken or shrimp (add $8.)

maine lobster “mac & cheese”
orecchiette pasta ° mushroom °

gruyere & grafton 2 year aged cheddar cheese

fish & chips
tartar sauce ° lemon wedge

bangers & mash
crispy onion ¢ whole grain mustard gravy

american wagyu beef burger*
crispy onions ° 2 year aged grafton cheddar
oven dried tomatoes ° ancho chili mayo © fries

new england lobster roll
garlic aioli » sweet gem ° brioche roll ° house salad

aubergine stew v

eggplant in a tomato sauce ° coriander ° garlic
steamed rice ° naan bread ° yogurt sauce

* ltem may be served raw, undercooked or cooked to your specifications.

Consuming raw or undercooked meats poultry, seafood, shellfish or eggs, may increase your risk of foodbourne illness.

*Before placing your order, please inform your server if anyone in your party has a food allergy.
*A 18% gratuity will be added for parties of six and more
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BAR & LOUNGE

vodka... gin...
belvedere 13. bombay sapphire
ciroc 11. beefeater
cold river 12. hendrick's
cold river blueberry 12. nolet’s silver
effen black cherry 11. nolet’s reserve
grey goose 13. old raj 92 proof
grey goose la poire 13. tanqueray
hangar one mandarin 11. tanqueray ten
ketel one 11. .
ketel one citroen 11. tequila...
ketel one oranje 11. don julio blanco
russian standard 10. don julio reposado
russian standard platinum 12. herradura anejo
russian standard imperia 14. milagro silver
stolichnaya 11. patron xo café
ultimat 13. patron silver
van gogh vanilla 10. patron anejo
van gogh double espresso 10. patron platinum
patron burdeos
;g:_:ne 1, domesticbeer...
bacardi superior 11. dogfish head 60 minute IPA
cabana cachaca 11. sam adams light
captain morgan 10. sam adams
don Q cristal 10. smuttynose old brown dog ale
don Q coconut 10 imported beer...
gosling’s dark 10. .
malibu 10. augustiner edelstoff
mount gay 10. heineken
rhum clement vieux xo 35. hgegaarden
ron zacapa centenario 23yr 19. pilsner urquell
sailor jerry spiced rum 11. sapporo
non alcoholic beer...
paulaner thomas brau
* ltem may be served raw, undercooked or cooked to your specifications.
Consuming raw or undercooked meats poultry, seafood, shellfish or eggs, may increase your risk of foodbourne illness. Oct-11

*Before placing your order, please inform your server if anyone in your party has a food allergy.

*A 18% gratuity will be added for parties of six and more
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BAR & LOUNGE

single malt scotch...
lowland
glenkinchie 12yr

northern highland
glenmorangie original
glenmorangie la santa
glenmorangie nectar d’or

western highland
oban highland 14yr

highland speyside
balvennie 21yr
glenlivet 12yr
glenlivet 15yr
glenlivet 18yr
glenlivet 21yr
glenlivet 25yr
macallan 12yr
macallan 15yr
macallan 18yr
macallan 25yr
macallan 30yr

isle of orkney
highland park orkney 18yr

isle of jura

superstition

islay
lagavulin 16yr

campbeltown
springbank 10yr
springbank 15yr
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* ltem may be served raw, undercooked or cooked to your specifications.

Consuming raw or undercooked meats poultry, seafood, shellfish or eggs, may increase your risk of foodbourne illness.

blended scotch...
chivas regal

chivas royal salute 21
dewar’s

johnnie walker black label
johnnie walker blue label

canadian whisky...
canadian club reserve
crown royal

irish whiskey...
bushmill's blackbush
jameson
middleton's rare

bourbon...
bookers

jack daniels

knob creek

maker's mark

pappy van winkle 23yr
woodford reserve

rye...
michters

eau de vie...
etter framboise
etter poire williams
etter zerg kirsh
grappa di amarone

*Before placing your order, please inform your server if anyone in your party has a food allergy.

*A 18% gratuity will be added for parties of six and more
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BAR & LOUNGE

aperitif & cordial...
absinthe kubler
amaretto di saronno
amaretto luxardo

amaro meletti

bailey's irish cream
b&bd.om.

campari

cointreau

domaine de canton
drambuie

dubonet blanc or rouge
frangelico

grand marnier

grand marnier 100 anniversary
grand marnier 150 anniversary
kahlua

lemoncello luxardo

lillet blonde

mandarin napoleon
maraschino luxardo
midori

pimm's #1 cup

sambuca white

st germain

veev

calvados busnel vsop

armagnac...

darroze domaine de coquillon
darroze domaine de peyrot
darroze reserve speciale

sherry...

emilio lustau dry oloroso 'don uno' 10.
10.

emilio lustau manzanilla ‘jarana’
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* ltem may be served raw, undercooked or cooked to your specifications.
Consuming raw or undercooked meats poultry, seafood, shellfish or eggs, may increase your risk of foodbourne illness. Oct-11
*Before placing your order, please inform your server if anyone in your party has a food allergy.

*A 18% gratuity will be added for parties of six and more

cognac...

hennessy xo

hennessy paradis

hine xo

pierre ferrand aubre

pierre ferrand reserve

pierre ferrand selection anges
remy martin vsop

remy martin louis XlII

coffee...

regular coffee or decaf coffee
cappuccino

macchiato

latte

espresso

double espresso

french press

tea...

single estate green tea...
sencha fukujyu cha
genmai cha

aromatic green tea...
floral jasmine with blossoms

oolong...
osmanthus oolong

black tea...
golden assam white tips

traditional blends...

imperial earl grey
imperial english breakfast
vanilla rooibos
peppermint
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