THE MANSION BAR

WINE BY THE GLASS

WHITE

Griiner Veltliner, Laurenz V, Austria

Rosé, Domain de Nizas, France

Chardonnay, Novellum, France

Chardonnay, Talbott Sleepy Hollow, California
Chardonnay, Far Niente, Napa Valley

Greco di Tufo, Feudi di San Gregorio, Italy
Riesling, Max Ferd. Richter, Germany

Chablis, William Fevre, France

Pinot Grigio, Scarbolo, Italy

Sancerre, Chateau de Sancerre, France
Sauvignon Blanc, Terroir Coquerel, Napa Valley

RED

Barbera d’Asti, Vietti, Italy

Syrah, Graves, Paso Robles

Cotes du Rhone, Clos du Caillou, France
Merlot, Ferrari-Carano, California

Merlot, Nickel & Nickel, Napa Valley

Pinot Noir, Au Bon Climat, California

Pinot Noir, Stoller, Willamette Valley, Oregon
Malbec, Ben Marco, Argentina

Pinot Noir, Bouchard Ainé & Fils, France
Claret (Meritage), Newton, Napa County
Cabernet Sauvignon, Heartland, Australia
Cabernet Sauvignon, Flora Springs, Napa Valley
Cabernet Sauvignon, Kathryn Kennedy, California
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THE MANSION BAR

SPARKLING

Naveran Cava Brut Vintage
Domaine Chandon Extra-Dry Riche
Louis Roederer Brut Premier
Michel Turgy Blanc de Blancs
Chartogne-Taillet Brut Rosé

Krug Grand Cuvée

PORT

Graham’s Six Grapes

Dow’s Late-Bottled Vintage
Dow’s Colheita Tawny
Ferreira 20-Year Tawny
Taylor Fladgate 30-Year Tawny
Taylor Fladgate Vintage
Graham’s 40-Year Tawny

DESSERT WINE

Moscato d’Asti, Vietti, Italy

Banfi, Rosa Regale, Italy

Royal Tokaji Wine Company, Hungary
Badia a Coltibuono, Vin Santo, Italy
Chateau Rieussec, Sauternes, France

HAPPY HOUR
5 to 7 p.m. Monday through Thursday
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half-price specialty cocktails, beer,
white and red wines by the glass

Bottle
40
49
100
128
155
100(375ml)
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MANSION ORIGINALS
$15

The Mansion Manhattan
made with Balcones blue corn whisky, our house-made, barrel
aged bitters, and Cocchi Vermouth di Torino,
a new take on a time-less classic

Enchanté
fresh strawberries and Domaine de Canton ginger liqueur topped
with Naveran cava

Meyer Lemon Bomb
Tito’s Texas vodka infused with Meyer lemons and topped with a
Paula’s Texas lemon cordial foam

Texas Pecan
maple- and pecan-infused Maccallan 12 scotch served chilled
with cayenne, cinnamon and a sugar rim

Homemade Gin and Tonic
Hayman’s Old Tom gin infused with cinchona bark
combined with a touch of lemon, sugar and pellegrino

Dallas Sarsaparilla
house-made honey sarsaparilla with vanilla and Railean XO Texas
gulf coast rum, it’s like a frothy homemade root beer float

Hot Apple Toddy
fresh apple cider with Gosling’s black seal rum and our house-
made falernum liqueur, topped with and allspice whipped cream
made with St. Elizabeth’s allspice dram
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CLASSIC COCKTAILS
$15

Moscow Mule
vodka, house-made ginger beer, and fresh lime juice

Opera Cocktail
made with Roxor Texas gin, Dubonnet Rouge, Luxardo
maraschino liqueur, and a dash of orange bitters,
half-price to anyone who orders while wearing a tuxedo

Rosita
Los Nahuales mezcal, vermouth di Torino, Dolin dry vermouth,
Campari, and a dash of angostura

Aviation
Hayman’s Old Tom gin, créme de violette, lemon juice
and maraschino liqueur with a house-made drunken cherry

Dark and Stormy
house-made falernum and house-made ginger beer
topped with Gosling’s black seal rum

Ramos Gin Fizz
Hayman’s Old Tom gin with an egg white, heavy cream,
lemon juice, orange blossom water and vanilla extract

Absinthe Cocktail
the green fairy of legend returns to Dallas
with belle epoque-style service

HAPPY HOUR
5 to 7 p.m. Monday through Thursday
half-price specialty cocktails, beer,
white and red wines by the glass



