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E c l e c t i c  B i t e s

AvAilAble SundAy - ThurSdAy; From 5pm - 10pm  
FridAy - SATurdAy 5pm - 12Am 

 

LOBSTER RICE PAPER ROLL 16 

Fresh hearts of palm, mint & mango pineapple 

sauce   

 

COOL BBQ 22 

Alaskan king crab, pomelos & lemongrass foam, 

Kampachi yuzu tartar, tuna & salmon nigiri ponzu 

sauce   

 

“STELLAR BAY” OYSTER BEIGNET 19 

Parsnip mousseline, Tsar Nicolay Ossetra Caviar  

 

CRISPY CHICKEN 15 

Foie gras, sweet breads, tarragon, lightly smoked 

with apple wood late harvest grapes  

 

CHICKEN SATAY SKEWERS 14 

Peanut sauce, Ajinomoto cucumber 

 

EDAMAME 10 

Lemon oil, Maldon sea salt  

 

* MObAr SLIDERS 15 

Double smoked bacon, pickled caramelized onion, 

cheddar, BBQ sauce  

 

THE ITALIAN BOARD 21 

 

 

 

 

 

 

DESSERT TRIO 14 

Vanilla crème brulee, chocolate & caramel popcorn, 

mini pastry 

Cacciatorini  

Sopresseta  

Salami Finocchietta 

Cabra Romero 

Robiola Mosina  

Gorgonzola Dolce

Served with sauterne apricots in jar,  

fig cake, quince cornet 

* ConSuming rAw or underCooked meAT, poulTry, SeAFood, Shell 
SToCk or eggS mAy inCreASe your riSk oF A Food borne illneSS



M a n d a r i n 
O r i g i n a l s  1 8

 

T H E  G O L D E N  L E A F  ( m A n d A r i n  m A r T i n i ) 

Created specifically for Mandarin Oriental, Las Vegas. 

The Golden Leaf uses Hendricks gin, Aperol, muddled 

mandarin oranges, pineapple juice, lime juice, and 

housemade simple syrup. 

 

C H E R R Y  A M O U R 

A refreshing cocktail crafted with Grey Goose Cherry 

Noir vodka, Cedilla Acai liqueur, fresh lime juice and 

housemade simple syrup. 

 

C U C U M B E R  &  C I L A N T R O  M A R G A R I T A 

A fresh spin on the margarita using Milagro Reposado 

tequila, cilantro, cucumber, agave nectar, fresh lime 

juice and dash of egg whites. 

 

E L D E R F L O W E R  S M A S H 

A refreshing cocktail created with Hendricks gin, 

St. Germain liquor, mint, bitters and fresh lemon juice. 

 

L E M O N G R A S S  M O J I T O 

One of Cuba’s oldest cocktails with a twist created 

with Leblon Caçhaca, housemade lemongrass infused 

simple syrup, fresh mint, finished with soda water. 

 

C h a m p a g n e 
C o c k t a i l s  1 8 
 

B E R R Y  B E L L I N I 

A decadent yet light cocktail created with white peach 

purée, muddled blackberries and a splash of sparkling 

wine. 

 

C U C U M B E R  F R E N C H  7 5 

Try our reinvented version of the original French 75 by 

using Hendricks gin and complimenting it with fresh 

cucumber, fresh lemon juice and a splash of sparkling 

wine. 



I n n o v a t i v e  
V i n t a g e 
C o c k t a i l s  1 8 
 

S A Z E R A C 

Created in 1870, known as the official cocktail 

of New Orleans, the Sazerac is one of America’s 

oldest cocktails. Our recipe includes Remy V.S.O.P., 

Pendleton Rye whiskey, St. George Absinthe, 

housemade simple syrup and lemon zest.

S M O K E  &  M I R R O R S 

A play on the original Manhattan. Basil Hayden 

bourbon, Lagavulin 16 yr scotch rinse,  

Carpano Antica Formula, housemade black tea 

infused simple syrup and fresh lemon zest.

M U AY  T H A I  M U L E 

An Asian twist to the refreshing classic Moscow 

Mule. This cocktail is perfectly balanced with  

Ciroc Coconut vodka, fresh Kaffir lime leaves, fresh 

lime juice, finished with Fever Tree ginger beer.

U N - U S U A L  N E G R O N I 

The original thought to have first been made 

in Florence, Italy in 1919 has stood the test of 

time. This simple cocktail with a spin produces 

a much more approachable flavor profile when 

using Hendricks Gin, orange zest, Lillet Blanc and 

Aperol.

N E W T O N  O L D  F A S H I O N E D 

Once referred to as a “bittered sling” in 1806, our 

version is created with a seasonal spin using 

Blantons bourbon, apple cider, housemade brown 

sugar simple syrup, apple bitters and Amaro 

Nonino.



S e a s o n a l  
C o c k t a i l s  1 8

 

M A P L E  T E A - B I R D 

A complex sidecar with an all spice and brown sugared 

rim.  This version includes Hennesey Black, Daron 5yr 

Cavados, Quantro, apple juice, housemade maple 

black tea simple syrup, peychauds bitters, egg whites 

and garnished with a star anise. 

 

M A N D A R I N  B O U L E V A R D 

A twist on the classic boulevardè using Penndelton    

12 yr rye, Amaro Nonino, Carpano Sweet Vermouth    

and Aperol garnished with a flamed orange. 

 

D AY W A L K E R 

This drink won’t creep you out and has plenty of soul. 

This Irish Apple Pie includes Jameson Irish Whiskey, 

housemade cinnamon simple syrup, apple cider, fresh 

lemon juice, finished with “Ginger” ale.   

 

O L D  S P I C E D  S A Z Y 

This seasonal twist of the classic “sazerac” uses fall 

flavors such as crème de mure, housemade cinnamon 

simple syrup as well as Lillet Rose in a absinthe washed 

glass combined with Haymans Old Tom Gin to create a 

savory and rich concoction!  

 

H E R B A C E O U S  M O N K 

Inspired by housemade honey and sage simple syrup, 

this cocktail combines the classic “last word” and 

“silver fizz” to create a well balanced cocktail with Old 

Raj Gin, green chartreuse, Luxardo Cherry Liquor, fresh 

lemon juice, egg whites, and bittercube bitters. 



*  All parties of 6 or more will have 18% gratuity included for service. 

 

 

 

 

R I S I N G  P L U M 

The best whiskey sour this side of the Pacific!  

We use Hibiki 12yr Japanese Whiskey, fresh lemon 

juice, housemade simple syrup, egg whites,  

bittercube bitters, and Hakutsuru Plum Wine. Shak-

en and served over ice with a plum garnish. 

 

C H E R R Y  B L O S S O M 

Our cocktail was inspired with Hakutsuru Dai Ginjo 

Sake made with Bacardi Torch Cherry, housemade 

ginger infused simple syrup, fresh lime juice,  

finished with Fevertree Ginger Beer. 

O N E  I N C H  P U N C H 

This punch won’t knock you down, yet is  

dangerously refreshing.  Inspired with Kai Lemon-

grass Soju, Cedilla Acai liquor, Domaine De Can-

ton Ginger Liquor, housemade lemongrass infused 

simple syrup, fresh lemon juice, finished with  

Fevertree Ginger Beer. 

 

 

T e a  C o c k t a i l s  1 6 
 
T E A - T I N I 

Bulleit bourbon, chilled Jasmine Pearl white tea, 

apple juice, agave nectar and fresh lemon juice. 

 

R O YA L  T E A 

Absolut Mandarin vodka, homemade simple syrup, 

chilled Osmanthus Oolong tea and fresh lemon 

juice. 

 
 



H A N D C R A F T E D 

Chimay Blue Grande Reserve  14 

Dogfish Head 60min I.P.A         10 

Ghost Rider IPA                           8 

 

D O M E S T I C   7 

Miller Lite 

Sierra Nevada Pale Ale 

 

I M P O R T E D   8 

Amstel Light 

Blue Moon Wheat 

Corona 

Guinness 

Heineken 

Heineken Light 

Kronenbourg 

New Belgium Fat Tire 

Stella Artois 

Tsingtao 

 

N O N - A L C O H O L I C   7 

St. Pauli Girl

B e e r



W i n e s  b y  t h e 
G l a s s

 

C H A M PA G N E

Bruno Paillard, “Premier Cuvee”, Private Selection  

Champagne  |  France  |  Reims  |  NV 

glass  32 

bottle 155

Nicholas Feuillette, Rosé 

Champagne  |  France  |  NV 

glass 33 

bottle 155

Veuve Clicquot, Yellow Label  

Champagne  |  France  |  Reims  |  NV 

glass  26 

bottle 130

Santa Margherita, Prosecco 

Prosecco  |  Italy 

glass 18 

bottle 80

W H I T E  W I N E

Dopff & Irion 

Gewürztraminer  |  France  |  Alsace  

glass 16 

bottle 70

Domaine Wachau “Terrassen~Federspiel” 

Gruner Veltliner  |  Austria   |  Wachau 

glass 15 

bottle 65 



*  All parties of 6 or more will have 18% gratuity included for service. 

W H I T E  W I N E  ( C o n T i n u e d ) 

 

Saint M 

Riesling  |  Germany  |  Pfalz 

glass 10 

bottle 45

Evening Land  

Chardonnay  |  France  |  Bourgogne   

glass 21 

bottle 90

Stag’s Leap Wine Cellars, “Karia” 

Chardonnay  |  USA  |  Napa Valley   

glass 18 

bottle 80

La Viarte  

Pinot Grigio  |  Italy  |  Colli Orientali 

glass 15 

bottle 65

Kim Crawford 

Sauvignon Blanc  |  New Zealand  |  Marlborough 

glass 17 

bottle 75

Pierre Sparr “Alsace One” 

White Wine Blend  |  Alsace  |  France 

glass 16 

bottle 70 

 



R E D  W I N E 

 

Chateau Tanunda 

Shiraz  |  Australia   | Barossa 

glass 15 

bottle 65

Evohe 

Red Blend  |  Spain  |  Vinas Viejas 

glass 10 

bottle 45

Federalist 

Zinfandel  |  USA  |  Dry Creek Valley 

glass 18  

bottle 80

St. Supéry 

Cabernet Sauvignon  |  USA  |  Napa Valley 

glass 23 

bottle 100

Erath, “Estate” 

Pinot Noir  |  USA  |  Oregon |  Dundee Hills 

glass 20 

bottle 90



R E D  W I N E  ( C o n T i n u e d ) 

 

Merryvale “Starmont” 

Cabernet Sauvignon  |  USA  |  Napa Valley 

glass        20 

half bottle  45

Okanagan Estate 

Merlot  |  USA  |  Columbia Valley 

glass 15  

bottle 65

Clos la Coutale 

Malbec  |  Cahors  |  France 

glass 17 

bottle 75

R O S E 

 

St. Supery 

Rose  |  USA  |  Napa  

glass  13 

bottle 60 

S A K É 

 

Hakutsuru, Saoring Cloud 

Junmai Daiginjo  |  Japan  |  Nada  

glass (3oz) 14 

bottle              



 
J A S M I N E  T E A  O F F 

The Mandarin version of the Arnold Palmer made with 

chilled Jasmine Pearl white tea, pear puree, 

fresh lime juice and homemade simple syrup.

C U C U M B E R  W A T E R M E L O N  F R E S C A 

Fresh watermelon, English cucumber, housemade  

lemongrass infused syrup, fresh lemon juice and  

fresh lime juice.

J u i c e s  &  W a t e r

F R E S H  J U I C E S  7  

S O F T  D R I N K S  6  

S A N  P E L L E G R I N O  S m A l l / l A r g e  7 / 9  

F I J I  S m A l l / l A r g e  7 / 9 

H o t  B e v e r a g e s

I L LY  C O F F E E  s m a l l / l a r g e  7 / 9 

I L LY  E S P R E S S O  /  D E C A F F E I N A T E D  7  

C A P P U C C I N O  /  L A T T É /  C A F É  A U  L A I T  7  

S E L E C T I O N  O F  P R E M I U M  T E A S  1 2 

H O M E M A D E  H O T  C H O C O L A T E  7

M o c k t a i l s  1 0 


