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MANDARIN ORIENTAI

FALL HARVEST

LOBBY LOUNGE
SEPTEMBER 1 TO NOVEMBER 18
WEDNESDAY TO SUNDAY
2PM T0 5 PM



THE CLASSIC
USD 58 per person

WINE TOAST
Choice of:

Boya, Pinot Noir,
Leyda Valley, Chile, 2017
or
Chiteau d’Esclans,
Whispering Angel Rosé, 2017

BESPOKE TEA BLEND
Choice of:
English Breakfast, Earl Grey,
Green Jasmine,
Herbal Mint (D), Rooibos (D)

HOUSEMADE
CRANBERRY SCONES
Devonshire cream,
strawberry preserves, lemon
curd

TEA SANDWIGHES
Waldorf chicken salad,
deviled egg salad,
honeyed apricot & goat cheese

PETITE PASTRIES
Apple cinnamon financier,
/ opera torte, pomegranate
] French macaron,
pumpkin cremeux chouquettes
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THE PRESTIGE
USD 68 per person

CHAMPAGNE TOAST
Choice of:
Delamotte, Blanc de Blancs,
Brut, NV
or
Taittinger, Brut Rosé,
Prestige, NV

BESPOKE TEA BLEND
Choice of:
English Breakfast, Earl Grey,
Green Jasmine,
Herbal Mint (D), Rooibos (D)

HOUSEMADE
CRANBERRY SCONES
Devonshire cream, strawberry
preserves, lemon curd

TEA SANDWICHES
Waldorf chicken salad,
deviled egg salad,
honeyed apricot & goat cheese

PETITE PASTRIES
Apple cinnamon financier, |
opera torte, pomegranate
French macaron, berry tartlet,
pumpkin cremeux chouquettes
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MOCKTAILS

POMEGRANATE FIZZ 10
Pomegranate juice,
blueberry pureé and
sparkling apple cider

MAPLE HOT CIDER 10
Maple infused hot apple cider,
orange juice and cinnamon

COCKTAILS

AGED MANHATTAN 22
Whistle Pig 10 Years Rye,
Dolin Rouge

WHITE COSMOPOLITAN 16
Russian Standard Vodka,
St. Germain, white cranberry

POPCORN OLD FASHIONED 16
Infused Maker’s Mark, popcorn

AUTUMN WIND 16
Toki Whiskey, Grenadine,
apple cider, lemon juice

WINES BY THE GLASS

CHERRY PIE 14
Pinot Noir, Three Vineyards,
California 2015

CHAMPAGNE TAITTINGER 20
Prestige, Brut,
Champagne, NV

A LA CARTE MENU

PARSNIP SOUP 14
Fall spices créeme fraiche,
green apple

SHRIMP COCKTAIL 18
French cocktail sauce

TURKEY CLUB OR WRAP 18
Bacon, avocado, mayonnaise,
tomato, French fries

THE MO BURGER 22
8 oz. patty, cheddar,
tomato, lettuce, onions,
French fries

FISH & CHIPS 24
Beer battered local haddock,
cabbage slaw, tartar sauce

NEW ENGLAND
LOBSTER ROLL 31
Gloucester lobster,

brioche bun, celery,
tarragon, French Fries

SEAFOOD TOWER
Small 68 Large 105
Oysters, shrimp,
lobster, crab




