THE MANSION BAR

Trio of Mini Burgers

lettuce-tomato, bacon-cheddar, fried quail egg

French fries — Three Ways
lemon pepper, truffle parmesan, chile pepper

Warm crab and white cheddar dip
with toasted baguette

Smoked short rib tacos
grilled flour tortillas and chipotle cream

Ahi tuna tostada
sliced jalapenos, onion, cilantro and tomato

Marinated tomato-cucumber bruschetta
Basil pesto, tapenade and crumbled feta

Shrimp cocktail
horseradish panna cotta, spicy tomato syrup

Mansion Burger — as you like it
truffle-parmesan fries

Crispy shrimp dogs
Cilantro, chile-ponzu sauce

Cured meats and house made charcuterie
grilled bread and pommery mustard

Artisan cheese plate
raisin-pecan bread and seasonal compote

Mansion tortilla soup cup
cheddar, chicken and avocado bowl
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SPECIALTY COCKTAILS

$15

The Marie Antoinette A classic French 75 with chopped mint and a red

Dream Catcher
Jalisco

Kiwi Shooter
“Ultimat” Pink
Panther

Dark and Stormy

Light and Sunny

Dallas Diva
Cucumber
Spike

Fish House Punch

San Ysidro Blood
Orange Margarita

Cherry Crush

wine swirl on the neck. Vive la Liberté!

Watermelon infused vodka with just a hint of
absinthe and a drop of Rocco’s special Kava Kava

As good as a Margarita can get: Partida tequila,
cointreau and Agave syrup

Patron Silver shaken with Agave syrup lemon
juice and fresh kiwi served from where it came

Fresh watermelon, Ultimat vodka and mint made
into the most refreshing “Mojito” you can get

A traditional Caribbean cocktail done our way,
with Zacapa Rum and home-made ginger beer

House made coconut-pineapple beer with kiwi
infused rum serves as the lighter option to the
classic Caribbean drink

A sweet standout of peach nectar, vodka and
Grand Marnier with a few surprises mixed in.

Beat the Texas heat with our refreshing concoction
of Midori, Tito’s Vodka and crisp cucumber mash

The Mansion’s version of the 1732 Philadelphia
Fishing Club Classic topped with bubbles

An honorary cocktail for our recently named
#1 Hotel in the US by the readers of Travel &
Leisure

Fresh lemonade muddled cherries and spiced
rum... almost makes the Dallas summer tolerable

Happy Hour means % off Specialty cocktails

Mon-Fri: 6pm-7pm

Wednesday: all night long!!



WINES BY THE GLASS

WHITE
Glass Bottle
Gruner Veltliner, V. Laurenz “Singing” 07 Austria 9 40
Rosé, Domain de Nizas 08 Coteaux du Languedoc 10 40
Chacoli de Bizkaia, Bodegas Berroia 07 Spain 10 43
Chardonnay, Davis Bynum ’07 Russian River 11 43
Falanghina, Feudi di San Gregorio 07 Campania 12 55
Riesling, Max Ferd. Richter “Zeppelin” 07 Mosel 13 54
Chablis, William Fevre “Champs Royaux” ’07 France 14 60
Pinot Grigio, Cantina Terlan 07 Alto Adige 14 60
Sancerre, Chateau de Sancerre 07 Loire Valley 15 63
Sauvignon Blanc, Terroir Coquerel 06 Napa Valley 18 76
Chardonnay, Tandem “Ritchie Vineyard” 05 Russian River 19 80
RED
Glass Bottle
Douro Reserva, Dow’s “Vale de Bomfim”’06 Portugal 9 37

Cabernet Sauvignon, Heartland by Ben Glaetzer’07 Australia 10 47

Syrah, Five Vintner’s 02 Napa Valley 13 55
Barbera d’Asti, Vietti,’06 Italy 13 56
Cotes-du-Rhone, Cairanne Domaine de I’Ameillaud *07 14 59
Merlot, Silverado Vineyards ’05 Napa Valley 15 64
Shiraz, Cape Mentelle, ’05 Margaret River 15 61
Pinot Noir, Alois Lageder,’05 Alto Adige 15 63
Malbec, Ben Marco, 06 Mendoza 15 63
Pinot Noir, Bouchard “Beaune du Chateau” ler Cru *06 25 95

Cabernet Sauvignon, Trespass,’03 Napa Valley 26 105



CHAMPAGNE AND SPIRITS

Glass
Naveran Cava Brut Vintage 2006 11
Louis Roederer Brut Premier NV 19
Michel Turgy Blanc de Blancs NV 32
Bruno Paillard Rosé Premiére Cuvée NV 38
Krug Grand Cuvee MV 45
Domaine Chandon, Riche, Extra Dry, California 13

Ports Scotch

Fonseca, Late Bottle 2003
Ferreira 20 Year Tawny

Taylor Fladgate 30 Year Tawny
Graham’s 40 Year Tawny
Niepoort Vintage 2005

Lustau East India Solera, Sherry

Cognac
Courvoisier VSOP
Remy Martin VSOP
Hennessy XO
Hennessy le Paradis
Louis X111

Rum
Captain Morgan
10 Cane
Ron Zacapa

Pyrat Cask 23
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Glenmorangie 10
Glenmorangie Nectar
Glenmorangie Signet
Macallan 18
Macallan 25
Laphroaig 10
Lagavulin 16

Tequila
Partida Blanco
Patron Anejo

Don Julio 1942

Jose Cuervo de Famiglia

Herradura Select
Bourbon
Maker’s Mark
Basil Hayden’s
Woodford Reserve

Blanton’s
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