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Bar & Lounge Menu

At Mott 32, we believe that innovative cocktails and
meticulously sourced fine wines from around the world enhance
the dining experience. Our signature cocktails are designed to
complement our cooking and use ingredients commonly found

in the wider Asia Pacific region, such as osmanthus honey,
ginseng roots, goji berries, pomelo, air-dried tangerine peel,
shiso leaves, star anise, cardamom and much more.

Hong Kong * Vancouver ¢ Las Vegas ¢ Singapore
Dubai * Seoul ¢ Bangkok * Cebu ¢ Toronto
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House Tea

Tie Guan Yin

Dragon Ball Jasmine

Aged Puer

Shoumei (White Peony Supreme)
Ginseng Oolong

Chrysanthemum

Premium Chinese Tea

Supreme Phoenix
Supreme Tie Guan Yin

Yunnan Reserved Old Puer

Deluxe Chinese Tea
Silver Needle

Long Jing

Wuyi Da Hung Pao
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Mott 32 Signature Cocktails

Hanami (20z)
Rye Whiskey / Tanqueray Gin /
Umeshu / Yuzu / Shiso / Ginger Beer /

Chrysanthemum

Forbidden Rose (20z)

El Gobernador Vanilla Infused Pisco /
Passion Fruit / Lychee / Chili Tincture /
Lemon / Egg White

Salted Plum Margarita (2.50z)
Espolon Blanco Tequila / Cointreau /
Umeshu / Fresh Lime

Mottails

Mango Paradise
Yuzu / Mango / Guava

Passionfruit Cooler
Passionfruit Shrub / Coconut H20

Eastern Sunrise
Blackcurrant / Lemon / Soda / Peach /
Mint
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26

10

10

Emperors Glow (20z)

Johnnie Walker Black Label / Aperol /
Yuzu / Pinapple Juice / Ginger Bitters

Duck Fat Old Fashioned (20z)
Duck Fat Washed Whiskey / Brown Sugar
Syrup / Orange Bitters

Dragon Ball Zen (2.50z)

Jasmine Dragon Ball Infused Tanqueray Gin /
Peach Liquor / Lime / Rose Water / Mint /
Seltzer

Jasmine Cooler
Lychee / Lemon / Jasmine / Soda

Pomegranate Sour
Pomegranate / Lime / Demerara /

Coconut H20 / Egg White
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28
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Wine by Glass
Champagne

Delamotte, Brut
Cotes des Blancs, NV

Veuve Clicquot, Yellow Label Brut
Montagne de Reims, NV

Veuve Clicquot, Brut Rosé
Montagne de Reims, NV

Sparkling

Borgoluce ‘Lampo’ Prosecco
Veneto, Italy NV

Poema Cava Brut
Penedés, Spain

Fiol, Prosecco Rosé
Veneto, ltaly NV

Dessert Wine

Chateau Suduiraut ‘Lions de Suduiraut’
Sauternes, France 2011

Alcohol Free Sparkling

French Bloom Organic Brut Rosé (50z)
Languedoc, France NV

Oddbird Blanc de Blancs (200ml
Languedoc, France NV

50z.

49

49

58

50z.

Sake

Dewazakura Dewanosato Junmai
Dry and umami; green apple, hint of spice

Tedorgawa ‘U’ Yamahai Junmai
Juicy and velvety; banana, pear, pink
grapefruit

Kuheiji Ka No Chi Junmai Daginjo
Bright and refined; strawberry, pear,
white pepper

Daijiro Yamahai Junmai Nama
Genshu

Full and rich; toasted grains, caramel,
banana bread

Beer

Collective Arts ‘Ransack The Universe’
IPA

Collective Arts, Apple Cider

4oz.
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473ml



Wine by Glass
White

Chateau de Maligny,
‘Carré de César’ Chablis
Burgundy, France 2023

Antonutti, Pinot Grigio
Friuli-Venezia Giulia, ltaly 2023

Domaine Amélie & Charles Sparr
‘Sentiment, Riesling
Alsace, France 2021

Ryder Estate
Central Coast, California 2023

Cloudy Bay, Sauvignon Blanc
Marlborough, New Zealand 2023

Matthias et Emile Roblin, Sancerre
Loire, France 2023

Coravin by Glass

Ramey Wine Cellars, Chardonnay
Russian River Valley, USA 2022

Domaine Christian Moreau,
Chablis Grand Cru ‘Vaudesir’
Burgundy, France 2022

Egon Miiller, Gallais Wiltinger Braune
Kupp Spétlese
Mosel, Germany 2022

Wine by Glass

Rosé

Domaine de Triennes
Provence, France 2023

50z.

25

26

25

28

So0z.

58

68

98

50z.

Chilled Red

Medici Ermete ‘Quercioli Reggiano’
Lambrusco
Emilia-Romagna, Italy NV

Red

Terrazas de los Andes, Reserva
Malbec
Mendoza, Argentina 2022

J.L. Chave Sélection, ‘Mon Coeur’
Cétes du Rhéne, France 2022

Batasiolo, Barbera d’Alba
Cotes du Rhéne, France 2022

Vignano L'Unico del Vignano, Chianti
Tuscany, ltaly 2018

Au Bon Climat, Pinot Noir
Santa Barbara County, USA 2023

Ellena Giuseppe, Barolo
Piedmont, ltaly 2019

Truchard, Cabernet Sauvignon
Carneros / Napa Valley, USA 2021

Coravin by Glass

Le Petit Vauthier, Saint Emilion Grand
Cru
Bordeaux, France 2015V

Heitz Wine Cellars, Cabernet
Sauvignon
Napa Valley, USA 2018

Domaine Duroché, Vosne-Romanée

Burgundy, France 2018

50z.

50z.
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Snacks

Marinated Cucumber, Pomelo

Traditional Prawn Toast, Sweet & Sour
Plum Sauce

Crispy Frog Leg, Salt & Pepper

Free-Range Chicken, Dried Chili, Cumin,
Szechuan Red Peppercorns, Cashew Nuts

General Tso’s Free-Range Chicken, Chili
Braised AAA Beef Noodle Soup

Vegetable Fried Rice

4% (4pcs)
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Dim Sum

Soft Quail Egg, Iberico Pork, Prawn,
Black Truffle Siu Mai

Hot & Sour Iberico Pork
Shanghainese Soup Dumplings

Wild Mushrooms, Water Chestnut Dumplings
Garlic Prawn Spring Roll

Vegetable Spring Roll, Cabbage, Carrots,
Celery

31 (3pcs)

4% (4pcs)

3fF (3pcs)
3fF (3pcs)

31 (3pcs)

24

24
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Dessert

BEIETICAREST  Almond & Chocolate, 24
/NgER  Oolong Tea “Xiao Long Bao”
W AKRE HTR Rose & Valrhona White Chocolate 20
Bt M FHEXALE  Panna Cotta, Lychee Sorbet, Raspberries
BHEEMRSERE  Soy Sauce Ice Cream, Fresh Strawberries B 20
(per person)
&M Classics
ETTERSE Fresh Mango, Coconut, Glutinous Rice Roll 415 (4pcs) 16
g
* ’ pe
After Dinner Drinks
These after-dinner cocktails are designed to complete your Mott 32
celebration on a high note, but of course, rules are made to be broken,
so order one at any time.
Sichuan Smash 24
Beefeater Gin / Sakura Liqueur / Menta / Santa Bianca Sichuan
Darkest Sunrise 23
Olmecca Tequila / Espresso / Agave Nectar / Orange Juice
Matcha Colada 24
White Rum / Matcha / Egg White / Alamea Toasted Coconut
Kowloon Coffee (Served Hot) 25

Stauning Rye Whisky / Cream / Filtered Coffee / Soy Sauce



