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Signature Cocktails



PR B IR G B B IR &R Ak B E 2 & SUEERDE -

EREREIRN I ABNEESRHAELELER  EEXLUBBE=F -
MERAKBREPEE/IRESEERCHNER  BERARBENEKZIR -
HERBRIRNEE - MEE2RE=ERE LRI -
REEMHUENSHEARK - AmIaE 2% -

Inspired by the vibrant culture and natural beauty of the region, the team
at MO 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 flavors, aromas, and colors that define Taiwan's rich environment.
With each sip, we invite you to explore and immerse yourself in the essence of

our home, experiencing the stories and heritage of Taiwan in every glass.

TWD 480 #K / Per Glass
TWD 350 #X / Per Glass 0%

PLEFTAER Rt QU SRER > ROMI—piRs s - 5 - BB
Bhf% > G AREHESE R TWD 800 SMI—RAREE -
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



E1l - MAQAW

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

B GEE -~ RER

Herbal, Floral, Fruit, Acidic, abv 16.9%

UEEBERER  REFEHEBESES  BERUNESR - WES
W& - BB Dry Sherry IESRIBREIERES - BREARRAR KNS -
THESEBFEENWEE LM - UREERBBREE 2 - R— 2P mKKIER

A cocktail inspired by nature’s wild essence. Infused with maqaw, dill, young ginger, honey, and Dry
Sherty, it captures the misty warmth of the Wulai Mountains, offering a crisp, herbal, and fragrant

experience in every sip.



LLi## - JACARANDA

Mezcal, Tanqueray Gin, Salted Sakura, Lemongrass

Red Wine, Kombu, Coffee Beans, Tonic Water

FEGT - LLAFIENE - 15a0E]

Savory, Salty, Lightly Smoked, Tannic, Figzy, abv 16.9%

BRREGEBRNHEE  HET7TSEENER - BAT Meal NBEEEMANEE -
BS L MEEETEH R ; B LInEF MBFADE ISR B REMFE -
HHERECESPHAEN - RREEARS ENEERR -

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

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

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



=A#Ll - MT. SANJIAOLUN (3 L)

Bacardi White Rum, Genmaicha, Matcha, Honey, Lemon

B - ZoKE - [JRAAE

Sweet, Sonr, Earth, Toasted Rice, Smooth, aby 22.8%

ERARBENERKE=BHLEBEENLRK -
RN RE R S EEREENEER - BOXNEENMHERS—E -

OREFIEMAR - RREERNERMSESIINEG 2% -

Inspired by the misty slopes of Mount Sanjiaolun, this cocktail blends the earthy depth of matcha
with the crispness of gin, a touch of honey, and bright citrus. Smooth yet refreshing, it mirrors the

rolling grasslands and tranquil beauty of Taiwan’s highlands.
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i&@¥ - OCEAN

No.3 Dry Gin, Clams, St. Germain, Makauy, Lemon, Milk

BREEREL ~ /) FIEE ~ LilEr

Salty, Umami, Floral, Spicy, abv 17.73%

B SERER - EREEERIR 7 A EWREEF10ME -
HREBEERZENREER -

Similar to Taiwan's coastal waters, this cocktail captures the refreshing flavors and subtle saltiness of

the sea, offering a taste of the island’s wild, natural beauty.



% - JADE

Bacardi Carta Blanca, Cocchi Americano, Dill, White Bitter Gourd, Alianthus

Prickly Ash, Lime, Agave Syrup, Milk, Jade Ice

SR~ B~ LffEK - i

Fruity, Herbal, Spicy, Bittersweet, abv 20.24%

IRESEETEAFRENSREER - AFRMAER - EENRE -

ZMERESHRYINMTERE T EENTOESE  MTaZSDHEBNUNERNEE -

Jade holds deep cultural significance in Taiwan, symbolizing purity, prosperity, and protection. The
region’s rich, mineral-filled terrain has fostered a thriving jade industry, where the stone remains a

timeless symbol of status and tradition.



EiF - TEMPLE

Naked Malt Blended Scotch Whisky, Mancino Rosso, Sandalwood, Jujube

K& RE - iz

Woody, Fruity, Bittersweet, abv 28.33%

BENBFERBAXEEFNPL - BERTFE - CRBRENBQBERISA -
MEEEBRENER - BHANRBEERNEER - BRERE  BXATGE
BEFRIB AR BURE AR - WHEERFLERETNER -

Temples in Taiwan are central to religious and cultural life, serving as places of worship, community
gathering, and spiritual practice. Reflecting the island’s deep-rooted traditions in Taoism, Buddhism,

and folk religion, they connect the past through their architecture, rituals, and festivals. This cocktail

captutes the essence of those temple scents, taking you on a sensory journey.



#15% - PILGRIMAGE

Naked Malt Blended Scotch Whisky, PX Sherry, Longan,

Fermented Rice, Ginger

EXE - L& - RE - SEET

Nutty, Spicy, Dried Fruit, Smoky, abv 31.16%

PERA

BHRORE - LIBE - B - ITREESLMTE -

£
ey

MESEREENSEWE ARSI ARELNERE -

The pilgrimage is a traditional Taiwanese festival honoring Matsu, the sea goddess, revered for
protecting seafarers. The crackling sound of burning Taiwanese cinnamon leaves evokes the

firecrackers used to watd off evil during the celebrations.



El#E - PINEAPPLE CAKE

Bacardi Reserve OCHO 8 Anos, Baked Toast, White Cocoa, Pineapple Espuma

TRER - fRE - B SR

Creamy, Caramel, Nutty, Fruity, abv 11.15%

BERER - EREE - BETERER - AAEE -
X TEE ) (fengliy FRAEARE THEZR , (wangla) MAEL - BRE THARER,
ZEHE (BEU% ) RINERHSHNRmT |
The pineapple cake, the sweet, chewy treat loved by many. The word for pineapple in Chinese,
BlE (fengli), sounds like FE3R (wang 14i), meaning "to bring prosperity."

The more you eat (or drink), the more your luck is bound to increase!



&% - LEICHA

No.3 Dry Gin, Leicha, Mancino Bianco, St. Germain, Malibu

NETEE « FE - BERT ~ A

Floral, Tea Tannin, Nutty, Sweet, Sour, abv 26.68%

1B (Lei Cha ) ZEABRBHERBENE - BRE - S5 - EMERMEMMAR -
MBBRUKGEEM - ERERIIBENERFBMREESEMIEREN -
ETERRETEMNELASUEER  SERRSEARERTI=H -

Lei Cha (EZ) is a traditional tea prepared by the Hakka community, where tea leaves, herbs, seeds,

and nuts are ground into a paste and mixed with hot water. This aromatic herbal tea promotes
digestion and energy. It is a cultural practice that emphasizes community and well-being, often

enjoyed during special occasions or family gatherings.



4 A% - BEEF NOODLE SOUP

No.3 Dry Gin, Campari, Mancino Bianco, Kombu,

Tomato Chinese Five-Spices, Grapefruit, Salt, Beef Powder

FEK R ME - R

Spicy, Fruity, Bittersweet, Umami, Salty, abv 13.59%

REGEBLRNERE  ERBREENS T RZEY E2E - AENHESEN
T T AEKRE—RE - B SRR TR REEEEERAEE -

Inspired by Taiwan’s beef noodle soup, this cocktail blends savory kelp, quinine liqueur, Chinese
five-spice, and fresh beef tomatoes, balancing all five tastes—sour, sweet, bitter, salty, and umami—

capturing the essence of this ‘delicacy.



%1 - LYCHEE, 0%

Jasmine, Green Tea, Lychee, Nectar, Dill, CO2

P& IS ~ FRRE

Creamy, Floral, Fizgy, abv 0%

EREBRENSRFHIERABNEHE - MASENNEELE - FFTHRTEE

TR mNEREPRN/NBTEE - BRREHILITARE - BHBFRNTBH -

Clarified lychee brings out a sweet floral and fruity aroma in this mocktail. Green tea, jasmine, and
nectar contribute a creamy flavor with a soft white floral scent, beautifully blended throughout. The

bubbles add a refreshing, sparkling touch to the overall experience.



B3 - PINEAPPLE, 0%

Pineapple, Osmanthus, Longan Honey, Green Pepper

1B ~ KR~ FH e

Floral, Fruity, Fizzy, abv 0%

ERAMENBEIICT - MAET - BPRANTEERMTKRNER
ENESHIWITARE - RHBERNT B -

Made with fresh pineapple juice and osmanthus, the mocktail offers a rich floral flavor and tropical

fruit aroma. Blended and spatkling, it provides a refreshing fizzy taste.



&l - TOMATO, 0%

Tomato, Basil, Chocolate, Lime, Agave Syrup, Kombu

EAXmE  HRRS - oo - BRI

Herbal, Umami, Cocoa, Nutty, abv 0%

ERMENFEMMANLEE - 1557 - R THESTEER - AIEHESHSK
BERNEAER - ERNBRBRIRE 100% KI5 -

REMEREBRENER  BRNEEEREERABERS -

Fresh tomatoes, basil, chocolate, lime juice, and agave syrup come together to create a rich, fresh
flavor with a refreshing herbal aroma. The nutty finish, from 100% chocolate, is enhanced by a

topping of sizzling kombu-cha, adding a smoky, salty sea breeze essence.
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