
 
  

LEGENDARY NEW YORK COCKTAIL BAR ‘PDT’ OPENS TODAY AT THE 

LANDMARK MANDARIN ORIENTAL, HONG KONG 

 

Hong Kong, 30 January 2018 – The Landmark Mandarin Oriental, Hong Kong is delighted 

to announce the opening of its new bar concept – PDT, a stylish, intimate cocktail bar seating 

25 guests, a unique collaboration with the operators of the iconic New York cocktail bar PDT 

(Please Don’t Tell). 

  

Regularly voted among the World’s Best Bars, PDT has long been a favourite of New 

Yorkers who enjoy its secret phone booth entrance, distinctive interiors, and creative 

cocktails developed by renowned mixologists Jim Meehan, Jeff Bell and their talented bar 

team.  PDT Hong Kong will be the first permanent PDT outside of New York City. 

  

Located on the mezzanine above MO Bar, the hotel’s vibrant all-day-dining venue, PDT 

Hong Kong follows the tradition of the original: guests will enter through an entrance 

disguised by a phone booth at the top of the staircase. Designed by Nelson Chow, the interior 

maintains key elements of PDT NYC such as the copper bar top, herringbone patterned wood 

ceiling and taxidermy, but each asset has been given a playful spin.   

  

“It is extremely exciting to be collaborating with the immensely talented Jim Meehan and Jeff 

Bell for their first venture outside of the States. After hosting PDT’s pop-up as part of our 

Masters of Mixology programme last year, we recognised that PDT would be a perfect 

permanent fit for us,” said Torsten van Dullemen, General Manager of The Landmark 

Mandarin Oriental, Hong Kong. 

  

PDT Hong Kong’s drinks menu features 15 cocktails including a mix of PDT classics and 

new creations crafted especially for Hong Kong. These new offerings including the ‘Big 

Fan’, a refreshing shandy served with Cabeza tequila, lime juice, pink peppercorn, guava and 

Moonzen Fuijan radler; the ‘Bad Hunter’ a John Collins prepared with Chivas blended 

Scotch whisky, Fernet Hunter, lemon juice, dragon’s eye and Moët Brut Imperial  

 

-more- 

https://www.mandarinoriental.com/hong-kong/the-landmark/luxury-hotel?kw=the-landmark-mandarin-oriental_e&htl=LMHKG&eng=Google_EN&src=PPC&gclid=EAIaIQobChMI9NuhtaO51wIVVwwrCh3MTQrLEAAYASAAEgLxLfD_BwE
https://www.mandarinoriental.com/hong-kong/the-landmark/fine-dining/bars/pdt
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Champagne; and the ‘Milky Tea Punch’, a rich flip composed of Ron Zacapa Centenario 

rum, Hennessy V.S.O.P. cognac, Rickshaw tea, condensed milk, Tayouran egg and 

Angostura bitters.  The cocktails are supplemented with a selection of regional beers, wines 

and non-alcoholic options.   

 

PDT Hong Kong’s food menu is Chef Richard Ekkebus’ take on American comfort foods. 

“My team and I have developed artisanal frankfurters with free-range pork, chicken and beef 

from sustainable sources.” The menu features the bacon-wrapped, deep-fried beef dog with 

Kimchi from the New York menu while new creations for PDT HK include the ‘Honkie Dog’ 

fried pork dog with sakura shrimp & XO Mayo.  Not to be missed is the okonomiyaki-style 

tater tots topped with kewpie mayonnaise, takoyaki sauce, shredded nori, bonito shavings & 

scallions. 

  

PDT Hong Kong opening hours: 

Monday to Thursday   5pm to 1am             

Friday & Saturday      5pm to 1:30am 

Sunday      Closed 

 

Reservations can be placed one week in advance for parties of up to 6 people by telephone 

at +852 2132 0110 or email to lmhkg-pdt@mohg.com. For further information, log on to 

mandarinoriental.com/landmark. 

  

About The Landmark Mandarin Oriental, Hong Kong 

Intimate, contemporary and ideally placed in the vortex of Hong Kong’s financial and luxury 

shopping districts, The Landmark Mandarin Oriental, Hong Kong sets the standard for 

personal service and stylish sophistication.  State-of-the-art technology compliments alluring 

interiors in its 111 spacious rooms and suites, each one a tranquil retreat for business and 

leisure travellers.  Chef Richard Ekkebus helms the kitchen at two Michelin-starred Amber 

restaurant and world renowned musical talents play in the unparalleled exclusivity of MO  

Bar, equally popular on weekends for its indulgent weekend brunch. Escape Hong Kong’s 

 

-more- 

tel:+852%202132%200110
mailto:lmhkg-pdt@mohg.com
http://www.mandarinoriental.com/landmark/rooms_and_suites/
http://www.mandarinoriental.com/landmark/dining/mo_bar/
http://www.mandarinoriental.com/landmark/dining/mo_bar/
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urban bustle at The Oriental Spa with rejuvenating Yoga and Pilates plus the pure pleasures 

of exclusive facials, body treatments and award winning Signature Treatments. For more 

information and reservations visit www.mandarinoriental.com/landmark. 

 

About Mandarin Oriental Hotel Group 

Mandarin Oriental Hotel Group is the award-winning owner and operator of some of the 

world’s most luxurious hotels, resorts and residences. Having grown from its Asian roots into 

a global brand, the Group now operates 31 hotels and eight residences in 21 countries and 

territories, with each property reflecting the Group’s oriental heritage and unique sense of 

place. Mandarin Oriental has a strong pipeline of hotels and residences under development, 

and is a member of the Jardine Matheson Group. 

 

Photography of Mandarin Oriental is available to download in the Photo Library of our 

Media section, at www.mandarinoriental.com.  Further information is also available on our 

Social Media channels.  

-end- 

For further information, please contact: 

Corporate Office   

Shevaun Leach (shevaunl@mohg.com) 

Asia 

Tel: +852 2895 9286 

 

 

The Landmark Mandarin Oriental, Hong Kong 

Gladis Young (gyoung@mohg.com)  

Director of Communications 

Tel: +852 2132 0082 
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