Wines by the Glass

Mott 32

Signature Cocktails

Late Night Menu

Only available on Fridays & Saturdays
from 9:30pm~-12:00am in the bar and lounge
Last order at 11:30pm

Champagne
Henriot, Blanc de Blancs
Cote des Blancs NV

Devaux Coeur Rosé
Cote des Bar NV

Rosé

Chateau La Mascaronne
Provence, France 2022

White

Craggy Range, Te Muna, Sauvignon Blanc
Martinborough, New Zealand 2022

Dampt Fréres, Vieilles Vignes, Chablis
Burgundy, France 2022

Red
Edouard Delaunay, Setembre
Burgundy, France 2021

Kaiken, Ultra, Malbec
Mendoza, Argentina 2020

Hong Kong Iced Tea
Tequila / Lillet Blanc / Blackcurrant /
Jasmine Tea / Basil Seeds

Nashi
Pear Sake / Vodka / Thai Basil / Lemon

Fujian Negroni
Amaro / Aperol / Ginseng /
Lapsang Souchong Tea / Sichuan Pepper

Hanami
Bourbon / Gin / Umeshu / Yuzu / Shiso /
Ginger Beer / Chrysanthemum

Harbour Dawn

Butter Washed Vanilla Rum / Coconut / Pandan /

Almond / Verjus / Champagne

Prices are subject to 10% service charge and prevailing Goods and Services Tax
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Mott 32 Oak & Ash

Signature Cocktails Bourbon / Shiitake Maple Syrup /

Sesame Butter / Walnut

Five Spice Sherry
Tequila / Pedro Ximénez Sherry / Five Spice /
Raspberry / Sage

Velvet Crane
Gin / Rose / Pistachio /
Yellow Chartreuse / Egg White

Forbidden Rose
Vanilla Infused Pisco / Passionfruit / Lychee /
Chilli / Lemon / Egg White

Secrets of Xi'‘an
Scotch Whisky / Moutai Prince / Green
Apple / Miso Honey / Cucumber / Plum Salt

Cold Teas Available daily after 9:30pm onwards

Pick Me Up

Sichuan Smash

Widges Gin / Sakura Liqueur / Menta /
Liqueur De Violettes / Créme de Peach /
Lemon / Red Wine / Chilli Szechuan
Mala Spray

Darkest Sunrise
Don Julio Blanco / Honey Agave / Espresso /
Lime / Orange

Dessert

Wild Strawberry Fizz

Belvedere Vodka / Kwai Feh Lychee /
Strawberry Liquer / Lemon Juice / Honey /
Egg White / Double Cream

Matcha Colada
Plantation Rum / Frangelico / Malibu /
Lemon / Matcha / Egg White

Digestive

Tamarind OF

Tamarind Infused Bourbon / Angostura Bitter /
Tamarind Syrup / Almond Cookie

Smoked Calamansi Magarita
Don Julio Blanco / Salers / Mezcal /
Orange Infused Lagavulin / Lime

Prices are subject fo 10% service charge and prevailing Goods and Services Tax
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Cold Teas

Canapé Platter

Served Hot 19
Kwoloon Coffee

Woodford Rye Whisky / Soy Sauce / Warm

Sweetened Coffee / Double Cream

King of Wan Chai 19
Monkey Shoulder Whisky / Matcha Powder /
Warm Sweetened Matcha / Double Cream

$16++ per platter for every two Cold Tea 25
cocktails ordered.

Available from 9:30pm-11:30pm on Fridays,

Saturdays, & eve of Public Holidays.

FEHERES

Deep-Fried Wild Mushroom Spring Roll
P AAEL

Japanese Pumpkin, Salty Egg

I K fie R
Crispy Prawn, Salt & Pepper

A7k
Cold Free-Range Chicken,
Szechuan Peppercorns, Chilli Sauce

MREFREAEBEX
Marinated Jellyfish & Cucumber

Prices are subject to 10% service charge and prevailing Goods and Services Tax
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