


SPIRIT FREE

The rise of spirit-free cocktails is more than a trend, 
it’s a movement that celebrates inclusivity, wellness, 
and creativity. Around the world, guests are embracing 
zero-proof drinks to enjoy the artistry of mixology 
without the effects of alcohol. These beverages are 
crafted with the same care, complexity, and elegance 
as traditional cocktails, allowing everyone, from mindful 
drinkers to families with children to share in the same 
elevated experience, imagine a sunset gathering 
where parents and kids toast together with vibrant, 
handcrafted drinks that look and tatse extraordinary, 
yet remain completely alcohol-free. Spirit-free isn’t 
about missing out, it’s about redefining indulgence for 
a new generation.

NEBULAR NECTAR		  12

Fresh Ginger, Mint Leaves, Blackberries, Lemon

MEANNIE		  18

Lychee, Mint Syrup, Lime, Grenadine 

PEPITO 		  18

Non-Alcoholic Tequila, Lime, 

Orange Infused Syrup, Fever Tree Club Soda

ALL PRICES ARE SUBJECT TO 10% VAT AND 15% SERVICE CHARGE. 



DEALERS CHOICE

If you’re in the mood for something extraordinary or 
simply can’t decide what to order, we invite you to 
speak with our bartender and embark on a 
personalized cocktail journey. Whether you’re 
craving a bold and spicy creation, a refreshing 
blend of fresh juices, or a completely unique 
flavor profile, our mixologist will craft a drink 
tailored exclusively to your tatse. Share your 
preferences, sweet, sour, smoky or adventurous 
and let us transform them into a one-of-a-kind 
experience. At our bar, every cocktail is more than a 
drink; it’s a story waiting to be told, designedto 
surprise and delight with every sip.



DEALERS CHOICE
Hand crafted cocktails by The Manor Bar Team. 		

CLAUDIA PASSION		  23

Vodka Orange, Passion Liqueur, Cranberry, 

Pineapple 

BOBO’S BREEZE		  23

Vodka, St. Germain, Aperol, Lemon, 

Grapefruit, Egg White

PINK LYCHEE		  23

Vodka, X-Rated Vodka, Lemon, Lychee, Mint

KYLO		  23

Bourbon, Cointreau, Aperol, Grapefruit, 

Lemon, Fever Tree Ginger Ale

LE BETHUNE		  24

Amaro Casarilla, Apricot, Bourbon

NAT TURNER		  24

Tequila, Aperol, St. Germain. Lemon, Egg White

TJ’S		  24

Gin, X-Rated Vodka, Ameretto, Lime, 

Pineapple, Fever Tree Club Soda

FLUFFY REFRESHER		  28

Gin, St. Germain, Lime, Cucumber, Prosecco

ALL PRICES ARE SUBJECT TO 10% VAT AND 15% SERVICE CHARGE. 



CLASSIC COCKTAILS		

EL DIABLO		  21

Tequila Blanco, Mezcal, Crème de Cassis, 

Crème de Mure, Lime, Fever Tree Ginger Beer

JUNGLE BIRD		  21

Dark Rum, Campari, Lime, Pineapple

PAPER PLANE		  21

Whisky, Aperol, Amaro Nonino, Lemon

THE BRAMBLE		  21

Gin, Blackberry Mure, Lemon

THE MYSTERY COCKTAIL		  21

Gin, Crème de Peche, Egg White, Lemon

MR. CARLYLE		  22

Gin, St. Germain, Fever Tree Tonic Water, Lemon

BLUE PEARL		  24

Vodka, Le Peche, Blue Curaçao, Cucumber, Lemon

FALCON’S MANHANTTAN		  24

Dark Rum, Carpano Antica, Maraschino, Bitters, 

Orange Bitters

WHITE COSMO		  24

Cucumber Vodka, Cointreau, 

White Cranberry, Lemon

JACKIE O		  28

X-Rated Vodka, Vodka, Prosecco, Lime

SMOKED OLD FASHIONED		  28

Bourbon, Orange Bitters, Angostura Bitters

ALL PRICES ARE SUBJECT TO 10% VAT AND 15% SERVICE CHARGE. 



ALL PRICES ARE SUBJECT TO 10% VAT AND 15% SERVICE CHARGE. 

SIPPING RUM		  POUR

BAHAMAS		

Pin Drop		  16

BARBADOS

The Real Mccoy 12 YR.		  18

DOMINICAN REPUBLIC

Ron Atlantico Platino		  11

Brugal 1888		  12

Ron Barcelo Gran Añejo 		  14

GUATEMALA	

Ron Zacapa 23		  26

Ron Zacapa XO 		  42

								    

NICARAGUA 

Flor de Caña 18 YR.		  15

PANAMA		

Abuelo 12 YR.		  15

Abuelo Centurio		  45

VENEZUELA 

Diplomatico Blanco		  13

Santa Teresa Solera Rum 1796		  18

Diplomatico Reserva Exclusiva		  21

BLENDED RUM		

SCOTLAND

Samaroli Rum Demerara 2002		  38

Samaroli Rum Caribbean Soul 1998		  41

Samaroli Rum Guadeloupe 1998		  49

Samaroli Rum Caribbean 2016		  56



		  	 GLASS	 BOTTLE

SPARKLING WINE

Scarpetta Prosecco Doc, Italy	 20	 90

CHAMPAGNE 	

Providence by Cordeuil Père Et Fille	 25 

Perrier Jouët “Grand Brut” NV, France	 36	 175

Laurent Perrier Harmony 		  250

Demi Sec, France		

Veuve Clicquot Brut Yellow, France		  320

WHITE WINE

RIESLING

Weingut Von Hövel “Certified Kosher”	 26	 120

Kabinett ‘15, Germany 

PINOT GRIGIO	

Scarpetta, Friuli Venezia ‘22, Italy	 20	 100 

	

SAUVIGNON BLANC

Joseph Mellot 	 30	 150

“La Chatellenie, Silex”, France

CHARDONNAY

Providence By Callovray 	 15	 73

& Terrier ‘21, France

Lioco, Sonoma County ‘23, USA	 26	 120

Domaine William Fèvre “Les Clos” 	 125	 600

Grand Cru ‘18, France		   

ALL PRICES ARE SUBJECT TO 10% VAT AND 15% SERVICE CHARGE. 

FOR MORE OPTIONS, KINDLY ASK YOUR SERVER FOR OUR 

MASTER WINE LIST.



			   GLASS	 BOTTLE

ROSÉ
Maison Noir “Love Drunk”, 	 25	 125 

Chardonnay/Pinot Noir Blend ‘22, USA	

Providence By Château Calavon,	 14	 66

Grenache Blend ‘22, France

Château D’esclans “Garrus”,	 110	 528

Grenache Blend

RED WINE

PINOT NOIR	

Lioco, Mendocino County ‘ 22, USA	 26	 120

Failla 	 60	 275

“Seven Springs Vineyard” ‘21, USA

NEBBIOLO

G. D Vajra “Claré JC” ‘22, Italy	 25	 120

Providence By Château 	 20	 98

De Cerons ‘20, France	

	

CABERNET SAUVIGNON

Maison Noir “In Sheep’s Clothing”	 30	 150

Cabernet Blend ‘22, USA

The Mascot By Harlan Estate ‘18, USA	 150	 750

ALL PRICES ARE SUBJECT TO 10% VAT AND 15% SERVICE CHARGE. 

FOR MORE OPTIONS, KINDLY ASK YOUR SERVER FOR OUR 

MASTER WINE LIST.

 



LIGHT BITES

Truffle Parmesan Fries		  15

Cheese Plate (D)(G) 		  32

Grapes, Mango Passionfruit Jam, 

Toasted Brioche

Selection of: Semi-Soft Truffle Sheep Cheese,

Soft Ripened Brie, Spanish Manchego

		

Smoked Salmon Cannoli (D)(G)(N)(S)		  23

Salmon Caviar, Crème Fraiche, 

Chives Pistachios

Spiny Lobster Rolls (D)(G)(S)		  35

Toasted Brioche, Lemon Aioli

Fried Chicken Lollipops		  25

Jerk BBQ Sauce, Housemade Ranch, 

Celery leaves, Radish

Angus Beef Sliders (D)(G)(P)		  26

Tomato Bacon Jam, Mature Cheddar

Pindrop Rum BBQ Pork Sliders (D)(G)(P)		  24

Tomato Bacon Jam, Mature Cheddar

Chocolate Truffles  (D) 		  18

Infused with Macallan Jerez and Rosemary

 G- Contains Gluten  D-Contains Dairy  N-Contains Nuts S-Contains Seafood

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may

 increase your risk of foodborne illness. To serve you well, please communicate 

with the staff if you have any food intolerance or allergy.

ALL PRICES ARE SUBJECT TO 10% VAT AND 15% SERVICE CHARGE. . 



VODKA		  POUR

Chopin Rye		  21

Chopin Wheat Gold Label		  21

Grey Goose Citron		  21

Grey Goose Orange		  21

Kettel One		  21

Belvedere 		  22

Grey Goose		  22

Jean Marc		  31

Belvedere B10		  60

WHISKEY		
Dalwhinnie 13 YR.		  21

Dalmore Cigar Single Malt		  35

Dalmore King Alexander III Single Malt Scotch		 85

Bowmore Port Cask Matured 23 YR.		  190

Yamazaki  18 YR.		  365

Yamazaki 25 YR.		  6000

BOURBON		
Bulleit Bourbon		  21

Jefferson’s Very Small Batch Reserve		  25

Eagel Rare		  26

Angel’s Envy		  27

Jefferson’s Ocean Aged At Sea		  40

Knob Creek.		  40

W. L Weller 12 YR.		  45

E. H Taylor 		  52

Blantons SB		  70

Stagg JR		  120

Blantons SFTB		  150

Highwest Mid Winter Night Dram		  165

Eagel Rare 17 YR.		  425

Pappy Van Winkle		  900

ALL PRICES ARE SUBJECT TO 10% VAT AND 15% SERVICE CHARGE. 



COGNAC & BRANDY		  POUR

Maison Pierre Ferrano Renegade Barrel		  29

Courvoisier XO		  40

Camus XO		  42

Remy Martin XO		  70

Paradis Imperial Hennessy 		  350

L’Essence Courvoisier		  470

Louis XIII Remy Martin		  600

TEQUILA		
Don Julio Reposado		  24

Don Julio Añejo		  28

Don Julio 1942		  56

Clase Azul Plata		  44

Casa Dragones Añejo 		  80

Cuervo, Reserva De La Familia		  96

Casa Dragones Joven		  168

Partida, Elegante Extra Añejo		  191

Clase Azul Añejo		  235

Clase Azul Ultra Añejo		  600

GIN		
Empress 1908 Gin Original Indigo		  18

Hendricks		  19

Palmaráe		  34

Monkey 47		  38

The Botanist		  38

 

LOCAL BEER		  12				
Kalik		

Kalik Gold		

Kalik Light		

Sands

Sands Light	

INTERNATIONAL BEER		  12				
Budlight		

Corona

Guinness		

Heineken		

Heineken Zero

Michelob Ultra		

 

 

ALL PRICES ARE SUBJECT TO 10% VAT AND 15% SERVICE CHARGE. 




