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GLASS

Hanover Bar's cocktail menu takes
inspiration from the neighbourhood’s
most iconic spots, blending elegance,

heritage and flavour in every sip.



Named after Hanover Square, The Hanover embodies the elegance

and heritage of Mayfair, the neighbourhood we proudly call home.

Plum Infused Jameson Black Barrel Whiskey, Umeshu Sake,

Vanilla Amontillado Sherry, Maple Syrup, Chocolate Bitter



Tue TAILOR’S CUT

The world’s most famous street for tailoring, synonymous

with craftsmanship, precision and timeless style.

Fig leaf infused Monkey 47 Gin, Bitter Campari, Coffee Vermouth,
Amontillado Sherry, Ardbeg Whiskey, Walnut Bitter



A cultural institution since 1768, showcasing

groundbreaking exhibitions and timeless masterpieces.

Hennessy VS, Havana 7 yo Rum, Muyu Vetiver Gris,
Italicus, Oolong Tea, Grapefruit, Orgeat, Rose Mist, Milk Clarified



The ultimate destination for luxury shopping,

lined with flagship fashion houses and historic jewellers.

Beluga Noble Vodka, Oyster Adriatic Gin, Lillet, Blanc,

Lemongrass, Coconut Oil



Tre SHEPHERD’S MARK

A charming pocket of Mayfair with cobbled streets,

galleries, and a lively past as the original “village” of Mayfair.

Altos Reposado Tequila, Del Maguey Vida Mezcal,
Clarified Celery, Ancho Reyes, Salted Agave, Citric Blend, Celery Bitters



The world’s first covered shopping arcade, opened in 1819, renowned for its

heritage boutiques, fine jewellery and old-world elegance patrolled by its famous Beadles.

Beluga Gold Line Vodka Infused With Saffron & Gold Leaf,
Chamomile Cordial, Yuzu Sake, Moét & Chandon Grand Vintage



Non-alcoholic

THE SERPENTINE
with Oyster Adriatic Gin

London’s great green lung, right on Mayfair’s doorstep,

a place of calm, energy, and connection with nature.

Everleaf Marine, Cucumber, Mint, Orgeat, Fever Tree Grapefruit Soda



Non-alcoholic

TrHE REGENT
with Beluga Noble Vodka

Known for its blend of royal heritage, elegant gardens,

and world-class open-air art and culture.

Everleaf Forest, Elderflower, Raspberry, Lemon, Vanilla, Fever Tree Tonic Water



& CAVIAR

We are delighted to offer a selection of Rossini Caviar at Mandarin Oriental Mayfair, celebrated for its
innovative, luxurious and all-natural approach since 1999. Each variety is sourced with a commitment

to sustainability and exceptional quality, delivering a truly refined tasting experience.

Our caviars are served with blinis, egg-white, egg yolk, capers, chives,

sour cream and shallots.

Black Label Caviar

Black Label caviar offers a refined and elegant tasting
experience, characterised by a light, delicate flavour with subtle
nutty notes and a creamy texture. Each glossy grain delivers a
smooth, velvety mouthfeel with a satisfyingly firm pop, creating
a balance of boldness and finesse. Sustainably produced, it
represents one of the most responsible and forward-thinking

expressions of modern caviar craftsmanship.

30gtin 5Ogtin

Ruinart

Blanc de Blanc Brut NV, Champagne, France
125 ml Bottle

Beluga Caviar

Beluga caviar is the pinnacle of luxury, renowned for

its exquisite flavour profile, delicate texture and striking
appearance. Smooth, luscious and velvety, it melts
effortlessly on the palate, revealing layers of buttery richness,
subtle saltiness and deep umami. Gentle nutty undertones
and a hint of sweetness create a beautifully balanced and

harmonious finish.

30gtin HOgtin

Dom Pérignon
Brut Vintage 2017, Champagne, France
125 ml Bottle



SMALL PLATES

SHARING PLATES
Bonito Salad

Gem lettuce, wasabi yuzu soy vinaigrette, katsobushi, ikura

Lobster Taco

Aji amarillo emulsion, tobiko

Beef Taco

Prime short rib, aji panca bulgogi

Wagyu & Caviar Hotdog
English Wagyu, yuzu kosho créme fraiche, Oscietra caviar

Pizzetta

Togarashi, burrata, truffle

Chicken Karaage
Smoked chilli honey glaze

Corn Tempura

Smoked chilli honey glaze

& SIGNATURES

CRUDO
Seafood Ceviche

Aji amarillo, leche de tigre, avocado, charred corn

Tuna Crudo
Wasabi & ginger broth, kyuri chalaquita, ikura

Steak Tartare

Wagyu, crispy rice, miso cured foie, panca yakiniku sauce

Mushrooms Ceviche

Wild mushrooms, leche de tigre, kyuri, charred corn

CAVIAR

Black Label Caviar  30gtin | 50gtin
Beluga Caviar 30g tin | 50g tin
DESSERTS

Tropical Mochi Ice Cream
Sesame & Chilli Chocolate Mousse

Mango & Passion Fruit Cheesecake



GIN

Oyster Adriatic Gin

Hayman's Old Tom
Hendrick's

Ki No Bi

Gin Mare
London No.3
Monkey 47
Monkey 47 Sloe
Roku

Plymouth
Tanqueray 10
The Botanist

VODKA
Beluga Noble
Beluga Gold Line
Belvedere
Belvedere 10
Chopin

Grey Goose
Haku

Ketel One
Konik's Tail
Tito’s

50 ml

SPIRITS

TEQUILA 50 ml
Altos Blanco

Altos Reposado

Altos Anejo

Cdédigo 1530 Rosa

Fortaleza Blanco

Casa Dragones Reposado Mizunara
Casa Dragones Joven

Clase Azul Blanco

Clase Azul Reposado

Clase Azul Anejo

Don Julio Reposado

Don Julio 1942

Gran Patron Piedra

MEZCAL 50ml
Clase Azul Guerrero

Del Maguey Chichicapa

Del Maguey Pechuga

Del Maguey Tobala

Del Maguey Vida



SPIRITS

SINGLE MALT

Speyside

The Macallan Double Cask 12 yo
Glenlivet 18 yo

Balvenie 21 yo Port Wood
Glenfiddich 23 yo Grand Cru
Glenfiddich 18 yo

Glenrothes 18 yo

The Macallan Sherry Oak 18 yo
The Macallan Sherry Oak 25 yo
The Macallan Double Cask 30 yo

Highland

Highland Park 12 yo
Glenturret 12 yo

Dalmore 2007

Dalmore 2005

Dalmore King Alexander |lI
Highland Park 18 yo
Highland Park 21 yo

Islay

Bruichladdich Islay Barley 2013
Ardbeg Uigeadail

Lagavulin 16 yo

Laphroaig 10 yo



AMERICAN AND RYE 50 ml
WHISKEY

Basil Hayden's

Jack Daniel’s Single Barrel
Maker’s Mark

Maker's 46

E.H Taylor Single Barrel
Michter’s US*1 Small Batch
Straight Bourbon

Michter’s US*1 Single Barrel
Straight Rye

Michter’s 10 yo Straight Rye
Whistle Pig 10 yo Rye

Woodford Reserve

BLENDED SCOTCH 50 ml
Chivas Regal 12 yo

Chivas Regal 18 yo

Chivas Regal 25 yo

Johnnie Walker Gold Label

Johnnie Walker Blue Label

IRISH WHISKEY soml

Jameson Black Barrel
Redbreast 15 yo

SPIRITS

JAPANESE WHISKEY 50 ml
Chichibu 2012 Cask #2088
Chichibu 2013 Bourbon Cask
Chichibu Ichiro’s Malt & Grain
World Blend 2020

Chichibu London Edition 2019
Chichibu The Peated 2022
Kurayoshi 12 Yo Pure Malt
Nikka From the Barrel

Nikka Yoichi Single Malt
Suntory Hakushu 12 yo
Suntory Hakushu 18 yo
Suntory Hibiki Harmony
Suntory Hibiki 21 yo

Suntory Hibiki 30 yo

Suntory Yamazaki 12 yo
Suntory Yamazaki 18 yo



SPIRITS

RUM 50 ml
Brugal 1888

Brugal 1888 Gran Reserve

Diplomatico Reserva Exclusiva

Eminente

Havana 3 yo

Havana 7 yo

La Hechicera Serie Experimental #1

Mount Gay XO

Ron Zacapa Centenario Solera 23 yo

Ron Zacapa Centenario XO Solera

Andres Brugal Edition 2

COGNAC 50ml

Courvoisier VS
Courvoisier XO
Hennessy VS
Hennessy XO
Hennessy Paradis Rare
Remy Martin 1738

15ml 25ml sO0ml
Remy Martin Louis XIlI

ARMAGNAC
Marquis de Montesquiou OP

50 ml

Marquis de Montesquiou XO

CALVADOS
Camut 6 yo

50 ml
Camut 12 yo

SAKE 75 ml
Yoigokochi Yuzu Sake
Refreshing and citrusy, with natural
sweetness and a crisp finish.

Soma No Tengu

Cloudy, unfiltered sake with delicate rice
aromas and a creamy finish.

Dassai 23, Junmai Daiginjo
Smooth and aromatic, with floral notes
and asilky texture.

Ke Jikomi 2017

Aged sake with rich umami, cedar aromas
and complex depth.

Daishichi Minowamon,
Junmai Daiginjo

Elegant and refined, with soft fruit,

delicate rice notes and a clean finish.



HOT BEVERAGES
Caffe’ Musetti Gold Cuvée

Single Espresso / Macchiato
Americano
Latte / Cappuccino / Flat White

Rare Tea Company

Black Tea
Lost Malawi

Earl Grey

Oolong & Yellow
Pipacha Oolong

Green Tea
Sencha

Gyokuro

Herbal & Infusion
Chamomile Flower
Fresh Mint

SOFT DRINKS

Coca Cola, Diet Coke,
Coca Cola Zero

Organic Fever Tree Mixers
Red Bull

BEERS

Noam Lager
Showering Cider
Asahi 0%

330 ml



CHAMPAGNE &

CHAMPAGNE & SPARKLING
Moét & Chandon

Grand Vintage Brut 2016, Champagne, France
Ruinart

Brut Rose NV, Champagne, France

Ruinart

Blanc de Blanc Brut NV, Champagne, France
Dom Pérignon

Brut Vintage 2017, Champagne, France

Louis Roederer

“Cristal” Bruit Vintage 2015, Champagne, France
Dom Pérignon

P2 Moét & Chandon 2004, Champagne, France
Louis Roederer

“Cristal” Vinothéque 1997, Champagne, France

ALCOHOL-FREE SPARKLING
Wild Idol 2022
Non-Alcoholic Sparkling Wine, Kent, England

SPARKLING

125 ml

Bottle



WINE

WHITE 175 ml
Vermentino Siddura

Spéra di Gallura Vintage 2024, Sardinia, Italy

Chablis Domaine Gérard Tremblay

Cote de Léchet 1er Cru 2023, Burgundy, France
Sancerre Pascal Jolivet

Les Caillottes 2024, Loire Valley, France

Chardonnay Etienne Sauzet

Bourgogne Blanc La Tufera 2023, France
Chassagne-Montrachet Ter Cru

Domaine Jean-Marc Pillot Les Pierres 2023, France
Meursault 1er Cru

Domaine Michelot Genevriéres 2022, Burgundy, France
Trebbiano d’Abruzzo

Agricola Tiberio Fonte Canale 2022, Abruzzo, Italy
Meursault 1er Cru

Maison Roche de Bellene Charmes 2014, Burgundy, France
Chardonnay Gaja

Gaia & Rey 2021, Piedmont, Italy

ROSE

Rock Angel

Chateau d’Esclans Céte de Provence Rosé 2024, Provence, France
Domaine Ott

Clos Mireille 2024, Provence, France



WINE

RED 175 ml  Bott

Chianti Classico Riserva

Querciavalle 2015, Tuscany, Italy
Valpolicella

Torre di Terzolan 2024, Veneto, Italy

Pinot Noir

Domaine de Montille Bourgogne Rouge 2022, France
Chéateau Belgrave

Haut-Médoc, 2015, Bordeaux, France
Cabernet Sauvignon

Slingshot 2021, Napa Valley, USA

Rioja Reserva

Sierra Cantabria 2016, Spain

Barolo

Cascina Adelaide 4 Vigne 2019, Piemonte, Italy
Maranges 1er Cru

La Fussiére Rouge Bachelet-Monnot 2016, Burgundy, France
Saint-Estéphe

Chateau Calon Ségur 2015, Bordeaux, France
Saint-Emilion

Chateau Figeac 2014, Bordeaux, France
Opus One

Opus One 2019, Napa Valley, USA



ILLUSTRATIONS

by

MEMO PRESS

Memo Press is a stationery and illustration studio founded by former magazine
editor, Alice Edwards. Specialising in hand-painted watercolours and modern
calligraphy, Memo Press creates timeless bespoke stationery printed entirely in
England. Alice began her career in Hanover Square at the iconic Vogue House,
first interning at Vogue before moving to Tatler as Jewellery & Watches editor,

later moving to Sunday Times Style and LUXX Magazines.

MENU DESIGN

by

NO BRANDING



