
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Mandarin Oriental, Taipei 

Signature Cocktails 

 

特色調飲 

台北文華東方酒店 



 

 

以視覺映像與味覺映像的視角來詮釋具台灣文化的調酒， 

在視覺映像中擷取了不同的台灣景緻營造出意象，從廣茂山野到清澈海洋。 

而在味覺映像中選擇了五種具台灣特色的美食，轉化為調酒的風味呈現， 

從傳統習俗到現代禮賓。以此呈現出台灣風土的記憶脈絡， 

探索著地方文化的景緻與風味，細細品飲台灣之美。 
 

Inspired by the vibrant culture and natural beauty of the region, the team  

at M.O. Bar has crafted a collection of cocktails that reflect the 

island's diverse and dynamic landscapes. 

From the lush, mist-covered mountains to the crystal-clear seas, each cocktail 

embodies the flavours, aromas, and colours that define Taiwan's rich 

environment. 

We invite you to explore and immerse yourself in the essence of our home, 

experiencing the stories and heritage of Taiwan in every glass. 

 

 

  所有價格為新台幣含稅價格，需外加一成服務費。 提醒您：週五與週六晚間九點

後，每人最低消費金額為 800元外加一成服務費。 

Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% 

service charge. Kindly be reminded that a minimum spending of TWD 800+10% service charge 

per person applies on Fridays and Saturdays after 9pm. 



  
 

 

 

 

 

 
 
 
 
 
 
 

雲仙。MAQAW 

 

London No.3 Gin, Skinos, Valdespino Fino Sherry, Maqaw, Ginger, Dill, Honey 

 

草本、白花香、微果酸感 

Herbal, Floral, Fruity, Acidic, Abv 16.9% 

 

以琴酒為基底，融合馬告與蒔蘿等山野草本，喚醒深邃山林的幽渺意象；嫩薑、蜂蜜與

雪莉交織，氤氳出烏來山間溫泉的暖潤氣息。自然風味融會交織，彷彿置身雲霧繚繞的

幽靜山林，如同在雲間偶遇隱世之仙，於一杯之中品味天地靈韻。 

A cocktail inspired by nature’s wild essence. Infused with maqaw, dill, young ginger, honey, and dry 

sherry, it captures the misty warmth of the Wulai Mountains, offering a crisp, herbal,  

and fragrant experience. 

 

 

 

 

TWD 480 



  
 

 

 

 

 
 
 

 
 
 
 

 

山櫻。JACARANDA 

 

Mezcal, Tanqueray Gin, Salted Sakura, Lemongrass 

Red Wine, Kombu, Coffee Beans, Tonic Water 

 

鮮鹹，微許煙燻、微氣泡 

Savory, Salty, Lightly Smoked, Tannic, Fizzy, Abv 16.9% 

 

Mezcal 鹹香，佐昆布與梅酒，襯托出鹽漬櫻瓣的幽韻；杯緣香茅咖啡紅酒，層疊綿延的深度。

彷彿目睹櫻花於雪中悄綻，細品自然轉瞬的絕美。 

 

A delicate fusion of smoky Mezcal, briny kombu, and sweet plum wine, mirroring the essence of 

salted cherry blossoms. A layer of lemongrass-infused coffee red wine adds depth, like petals 

unfolding in the snow, a fleeting moment of beauty in every sip. 

 

 

 

 

TWD 480 



  
 

 

 

 
 
 
 
 
 
 
 
 

三角崙山。MT. SANJIAOLUN (抹茶山) 

 

Bacardi White Rum, Genmaicha, Matcha, Honey, Lemon 
 

 

酸甜感、玄米香、口感綿密 

Sweet, Sour, Earth, Toasted Rice, Smooth, Abv 22.8% 

 

宛如置身於三角崙山雲霧繚繞的山坡， 

將濃郁的抹茶氣息搭配蘭姆酒的清爽、淡淡的蜂蜜和柑橘融為一體。 

口感舒暢而清爽，反映出廣闊的草原和台灣高山的寧靜之美。 

 

Capturing the misty slopes of Mount Sanjiaolun, this cocktail blends the earthy depth of matcha 

with the crispness of rum, a touch of honey, and bright citrus. Smooth yet refreshing, it mirrors the 

rolling grasslands and tranquil beauty of Taiwan’s highlands. 

 

 

TWD 480 



  
 

 

 

 
 
 
 
 
 
 
 
 

兒時記趣。CHILDHOOD MEMORIES 

 

Highland Park 12 Years Old, Cherry Heering, Grenadine, White Cacao 

 

深邃莓果、可可堅果、微氣泡 

Black berries, Nutty Cacao, Fizzy, Abv 14.3% 

 
 

輕啜一口彷彿來到台灣經典老派咖啡廳，品嘗童年慶祝時，那款令人懷念的主角:  

黑森林蛋糕。 

這款創作以嶄新手法詮釋濃郁的巧克力與紅色莓果層次，結合 Highland Park 威士忌細緻

的煙燻氣息，以及櫻桃與可可的豐富甜美風味。 

 

Evoking the nostalgic Black Forest cake found in Taiwan’s classic old-school cafes—a centerpiece 

of celebration for countless Taiwanese childhoods. This creation reimagines the decadent layers of 

chocolate and red berries by pairing the gentle smoke of Highland Park with the rich sweetness of 

cherry and cacao.  

 
 

TWD 550 



  
 

 
 
 
 
 
 
 
 
 
 
 
 

南灣午後。SOUTH BAY AFTERNOON 

 

Hendrick’s Gin, Valdespino Fino Sherry, Watermelon, Yuzu, Arugula, Yogurt 

 

海洋嗅覺、清爽瓜果香、乳酸感 

Marine Scent, Refreshing Melon, Lactic Finish, Abv 16.7% 

 

捕捉南灣午後的金色陽光，Hendrick’s 琴酒的清新爽脆與芬諾雪莉酒細緻的鹹香，喚起海

風拂面的記憶；而西瓜與優格則重現悠閒自在的海灘氛圍。 

 

Capturing the golden afternoon sun at South Bay, the crispness of Hendrick’s Gin and the subtle 

salinity of fino sherry evoke memories of the ocean breeze, while watermelon and yogurt recreate 

the laid-back beach vibe. 

 

 

TWD 480 



  
 

 

 

 
 
 
 
 
 
 
 
 

丟丟銅仔。DIU DIU DANG AH 

 

Solisca Cristalino Reposado, Suze, Valdespino Sherry Fino,           

Bailey’s, Kumquat, Scallion 

 

煙燻木質、鹹鮮蔥香、蜜餞甘甜 

Smoky, Woody, Savory Scallion, Sweet Candied Fruit, Abv 19.12% 

 

以民謠《丟丟銅仔》為靈感，這款創作勾勒出蒸汽火車穿越蘭陽平原的景象。櫻桃木煙

燻氣息交織宜蘭在地風味，將金棗的酸甜與三星蔥及花椒的鹹香與辛香巧妙融合。 

 

Rooted in the folk song "Diu Diu Dang Ah", this creation evokes a steam train traversing the 

Lanyang Plain. Cherrywood smoke meets Yilan’s local treasures, harmonizing the tart-sweetness of 

kumquat with the savoury, aromatic notes of Sanxing scallions and prickly ash.  

 

 

TWD 550 



  
 

 
 
 
 
 
 
 
 
 
 

 
茶席。TEA CEREMONY 

 

 

Highland Park 12 Years Old, Valdespino PX Sherry, Cynar, Merlot,   

Tieguanyin Tea Homemade Osmanthus & Watermelon Soda 

 

深邃苦甜、炭焙茶香 

Deep Bittersweet, Charcoal-roasted Tea, Abv 20.24% 

 

融合炭焙鐵觀音的焙火香氣，這款創作將台灣茶席的靈魂注入杯中。Valdespino PX 雪莉

酒的乾果濃郁風味流轉其間，交織桂花與西瓜的細緻氣息，並搭配茶點呈現，體現台灣

款待之道的精髓。 

Infused with the charcoal-roasted notes of Tieguanyin tea, this creation brings the soul of the 

Taiwanese tea ceremony into the glass. The dried-fruit richness of Valdespino PX Sherry flows into 

delicate notes of osmanthus and watermelon, served with tea snacks to reflect the essence of 

Taiwanese hospitality.  

 
TWD 480  



  
 

 

 

 

 
 
 
 
 
 

 
晨之美。GOOD MORNING, TAIWAN 

 

Monkey Shoulder Blended Scotch Whisky, Valdespino PX Sherry, Banana 

Honey Scented Black Tea, Maple Syrup 

 

堅果焦糖、紅茶蜜香、焙烤香氣 

Nutty & Caramel, Honeyed Black Tea, Toasted Aroma, Abv 16.24% 

 

令人想起屬於台灣的早餐店文化，這款調酒捕捉清晨熟悉而溫暖的香氣記憶。帶有蜂蜜

香氣的紅茶融合 Monkey Shoulder 威士忌的圓潤深度，並以 Valdespino PX 雪莉酒與香蕉

增添柔和甜感，勾勒出一口滑順、熟悉的風味，映照台灣慢活早晨的溫度。 

 

Reminiscent of Taiwan’s beloved breakfast shops, this cocktail captures the comforting ritual of 

morning aromas. Honey-scented black tea meets the mellow depth of Monkey Shoulder whisky, 

while Valdespino PX Sherry and banana add gentle sweetness, creating a smooth, nostalgic sip that 

reflects the warmth of a slow Taiwanese morning. 

 

TWD 480 



  
 

 

 

 

 

 

 

 

 

 

萱韻浮珠。MILK OOLONG PEARL 

 
 

Monkey Shoulder Blended Scotch, Valdespino Vermouth Origen, Italicus 
Bailey’s, Jin Xuan Oolong Tea 

 
 

奶香茶韻，鮮明花香、晶球嚼感 

Milky Tea Aroma, Floral, Chewy Crystal Boba, Abv 9.7% 
 
 

 

靈感源自台灣人喜愛的珍珠奶茶，這款調酒以精緻優雅的手法重新詮釋國民飲品。金萱

烏龍天然的奶香與威士忌及柔和花香相互交融，而伯爵茶水晶珍珠則為整體增添俏皮且

富有香氣的收尾，演繹出這款現代台式經典。 

 

 
 

Influenced by Taiwan’s beloved pearl milk tea, this cocktail reimagines a daily ritual with refined 

elegance. Jin Xuan Oolong’s natural milky notes blend with whisky and soft floral tones, while Earl 

Grey crystal boba adds a playful, aromatic finish to this modern Taiwanese classic. 

 
 

 
TWD 550 



  
 

 

 

 

 
 
 
 
 
 
 
 

保庇。BOBI 

 
Macallan 12 Double Cask, Mancino Rosso, Valdespino PX, Sandalwood, Jujube 

 

 
木質、蜜餞、微苦甜 

Woody, Fruity, Bittersweet, Abv 21.33% 
 
 
 

在台灣，人們走進廟宇祈求「保庇」—來自神明的庇佑與指引。這款調酒靈感源自香

火、金紙與籤詩，捕捉台灣廟宇文化中的神秘氛圍與儀式感。 

 
 
 

In Taiwan, people turn to temples to seek "BoBi" — blessings and guidance from the gods.  
Inspired by incense smoke, joss paper, and fortune sticks, this cocktail captures the mystique and 

ritual of Taiwanese temple culture. 
 
 
 
 
 

 
 

 

TWD 650  



  
 

 

 

 

 
 

 
 
 

 
 

 

天河。SAPPHIRE, 0% 

 

Taiwanese Basil, Cucumber, Tana Seeds, Apple, Lime, Milk 

 

清新草本、圓潤蘋果香氣 

Fresh Herbal, Mellow Apple Aroma, abv 0% 

 

捕捉東台灣壯麗峽谷的精髓，這款作品將台灣藍寶石與亞馬遜石的深邃色澤轉化為杯中

風景。羅勒與清爽果香的通透交織，勾勒出蜿蜒山溪穿過古老巨岩的層疊韻律。 

 

Capturing the essence of the majestic canyons of Eastern Taiwan, this creation translates the 

profound hues of Taiwan Sapphire and Amazonite into a liquid landscape. The translucent interplay 

of basil and crisp fruit notes outlines the rhythmic layers of a mountain stream weaving through the 

rugged ridges of ancient boulders. 

 

 

TWD 350 



  
 

 

 

 
 

 
 
 

 
 

 

 

 

海沫。OCEAN FOAM, 0% 

 

Baozhong Tea, Red Oolong Tea, Agave Syrup, Kombu 

 

微鮮香嗅覺、茶感、微氣泡 

Ocean Scent, Tea Tannin, Fizzy, abv 0% 
 

以深海中緩緩升起的寧靜氣泡為靈感，融合包種茶的清雅花韻與紅烏龍茶細膩而沉穩的

單寧結構，佐以昆布所帶出的柔和旨味，勾勒出層次分明、內斂而鮮明的海洋風味。 

頂層覆以輕盈自製泡沫，如海面初升的霧白浪沫，入口柔和、餘韻悠長，帶領味蕾展開

一場沉靜、雅致且耐人尋味的感官旅程。 

Centred around the tranquil bubbles of the deep sea, tannins of Baozhong and Red Oolong tea 

enriched with kombu unveils a delicate oceanic umami. Crowned with a layer of ethereal house-

crafted foam, it represents the delicate froth rising from the abyss, offering a serene and 

sophisticated journey into the deep. 

 

TWD 350  



  
 

 

 

 

 
 

 
 

 

 
 
 

 

 

琉璃冰菓室。ICE PARLOUR, 0% 

 

Oriental Beauty Tea, Winter Melon Tea, Roselle, Honey, Banana  

Coconut Water 

蜜餞香氣、古早味清冰、清爽茶韻 

Preserved Fruit Aroma, Nostalgic Banana Ice, Refreshing Tea Aroma, abv 0% 
 

 

這款調酒融合東方美人茶、冬瓜與洛神花，帶來如蜜餞般清爽的風味。香蕉與椰子的泡

沫則喚起香蕉油剉冰的經典香氣，捕捉台灣夏日冰菓式的單純歡愉。 

 
 

Infused with the spirit of Taiwan’s nostalgic ice parlors, this cocktail blends Oriental Beauty tea, 

winter melon, and roselle for a refreshing taste reminiscent of preserved fruits. A banana and 

coconut foam evokes the iconic aroma of banana-oil shaved ice, capturing the simple joy of a 

Taiwanese summer. 
 

 

 

 

TWD 350 



 
 
 
 
 
 
 
 
 


