
WELCOME

Hidden within Mandarin Oriental Mayfair, Esmeralda’s is the late-
night soul of London, where elegance meets a little chaos and 

every evening feels like a secret unfolding in real time. Inspired by 
the golden age of New York’s live lounges, guests arrive to expect 

the unexpected, not only in the music, but in the company.
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SIGNATURE COCKTAILS  I

EAST COAST MATCHA MARTINI 

NYC café culture meets London bar culture

Bombay Sapphire Gin, Blueberry, Matcha, Vanilla, Clarified With Soy Milk

£17  |  Alcohol-free £14

DUBAI  L AYOVER

An Espresso Martini cosplaying as Dubai chocolate

Belvedere Vodka, Belvedere Dirty Brew, Pistachio Syrup, Dark Chocolate,  
Espresso, Dubai Chocolate Cube Garnish

£18  |  Alcohol-free £14



3

SIGNATURE COCKTAILS  I I

CIGAR FASHIONED

A smoky, slow-burning take on an Old Fashioned

SirDavis Whisky, Tobacco Bitters, Spiced Demerara, Smoke

£19

SKINNY L IT TLE  THING

Healthy ninety percent in theory, zero percent in lifestyle

Grey Goose, Humantra Lime & Apricot Electrolyte, Soda

£17

PALOMA -POLITAN 

The Cosmopolitan and Paloma’s lovechild

Patrón Silver, Mezcal, Cranberry, Salt, Grapefruit Soda

£17
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SIGNATURE COCKTAILS  I I I

CHELSEA 75

A golden-hour French 75 that tastes like Chelsea in bloom

Hennessy V.S.O.P Cognac, St-Germain Elderflower Liqueur, Lemon,  
Moët & Chandon, Grand Vintage Extra Brut 2016, Citrus Oils

£15  |  Alcohol-free £13

EMPIRE MARGARITA 

A tingly Margarita that packs a punch

Patrón Reposado Tequila, Lime Juice, Yuzu, Cointreau,  
Ed Sheeran’s Tingly Ted’s Hot Sauce

£19  |  Alcohol-free £14

MADISON STAR 

The uptown version of that infamous passion fruit classic

Belvedere Vodka, Licor 43 Liqueur, Ginger, Lime, Passion Fruit

£23
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WINE

White

Vermentino Siddùra “Spera di Gallura”	  £18	 £69 
2023, Sardinia, Italy

Chablis Domaine Gérard Tremblay ”Côte de Léchet” Chablis 1er Cru	  £26	 £105 
2023, Burgundy, France

Sancerre Pascal Jolivet “Les Caillottes”	  	 £125 
2023, Loire Valley, France

Chardonnay Etienne Sauzet “Bourgogne Blanc La Tufera”		  £160 
2023, France

WINE (175ML/BOT TLE)

Glass Bottle

Red

Chianti Classico Riserva Querciavalle 	  £18	 £69 
2015, Tuscany, Italy

Pinot Noir Domaine de Montille Bourgogne Rouge 	  £28	 £120 
2022, France

Château Belgrave Haut-Médoc 		  £160 
2015, Bordeaux, France

Barolo Cascina Adelaide “4 Vigne” 	  	 £190 
2019, Piemonte, Italy

Rosé

Rock Angel, Château d’Esclans Côtes de Provence Rosé 2024	 £22 	 £79

Domaine Ott “Clos Mireille” 2022, Provence, France		  £150
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CHAMPAGNE & BUBBLES

CHAMPAGNE

Moët & Chandon, Grand Vintage Extra Brut 	  £24	 £135 
2016, Champagne, France

Ruinart, Brut Rosé NV 	  £29	 £168 
Champagne, France

Ruinart, Blanc de Blanc Brut NV 	  	 £182 
Champagne, France

Dom Pérignon, Brut Vintage 	  	 £480 
2017, Champagne, France

Krug Grande Cuvee, Brut NV 	  	 £580 
Champagne, France

Louis Roederer, ‘Cristal’ Brut Vintage 	  	 £750 
2015, Champagne, France

ALCOHOL-FREE BUBBLES

French Bloom, Le Blanc or Rosé	  £20	 £98

BEER

NOAM 	  	 £9 
Lucky Saint 0.5%	  	 £7 
Asahi 0%	  	 £7
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FOOD

M a r t i n i  o l i v e s  ( V )
M i xe d  n u t s  ( V ) 

£7

PIZZETA (V)
Tomato confit, buffalo mozzarella

£18

FRIES
Esmeralda’s spice

  £14

BEEF SL IDERS
Cheese, lettuce, tomato, 3 pcs

£22

LOBSTER ROLL
Buttered brioche, 2 pcs

£24

BAR SNACKS

£7

JERSEY ROCK OYSTERS
Each £5
Half a dozen
Classic mignonette / lemon

£26

OYSTERS ROCKEFELLER “HARLEM STYLE”
Each £6
Half a dozen
Warm spinach velouté, pernod, aged parmesan

£32
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SWEET TREATS

Cheesecake Sundae (V)         
Whipped cream, cookie crumbs & dark chocolate 
sauce

£14 

 (V) Vegetarian
Food allergies and special dietary requirements can be catered for you by our 

chefs. Please make us aware and they will prepare something especially for you.

FOOD ALLERGIES

ESMERALDA’S HOTDOG
Wagyu & truffle mascarpone

£24

FRIED CHICKEN
Fermented chilli & honey glaze

£21

£68

FRIED CORN (V)
Fermented chilli & honey glaze

£18

FOOD

Caviar (10g) & creme fraiche 
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SPIR ITS  I

VODKA (50ML)

Beluga Gold Line 
Belvedere Dirty Brew 
Belvedere Pure (House Vodka) 
Belvedere 10 
Beluga Noble

£38 
£15 
£16 

£42 
£18

Grey Goose 
Grey Goose Altius 
Haku 
Ketel One

£17 
£35 
£16 
£16

GIN (50ML)

Bombay Sapphire 
Cygnet 
Hendrick’s 
Ki No Bi 
Plymouth

£16 
£19 
£18 
£19 
£16

Roku 
Seventy One  
Tanqueray No. TEN 
The Botanist 
Monkey 47

£16 
£40 

£17 
£17 

£20

RUM (50ML)

Bacardi Carta Blanca 
Diplomatico Reserva

£16 
£17

Havana Club 15 
Wray & Nephew

£17 
£20

PISCO & CACHAÇA (50ML)

Barsol £18 Leblon £18

COGNAC & BRANDY (50ML)

Hennessy Paradis Rare 
Hennessy V.S.O.P 
Hennessy X.O

£300 
£16 

£45

Rémy Martin VSOP 
Rémy Martin XO 
Rémy XIII

£18 
£22 

£590



10

SPIR ITS  I I

WHISK(E)Y (50ML)

Scotch 
Chivas Regal 18yo 
Coachbuilt  
Dalmore 2007 
Glenfiddich 12yo 
Glenfiddich 23yo 
Highland Park 12yo 
Highland Park 21yo 
Johnnie Walker Black Label 
Johnnie Walker Blue Label 
Johnnie Walker Ruby 
Laphroaig 10yo 
Talisker 10yo 
The Macallan 12yo

 
£26 
£18 

£45 
£19 

£50 
£20 
£75 
£16 

£60 
£21 
£18 
£18 

£28

Irish 
Jameson

 
£18

Japanese 
Nikka From the Barrel 
Suntory Toki 
Suntory Yamazaki 12yo

 
£18 
£17 

£45

American 
Angel Envy 
Maker’s Mark 
Michter’s 
Michter’s Rye 
SirDavis 
Woodford Reserve

 
£21 
£17 

£22 
£22 
£22 
£17

ARMAGNAC (50ML)

Marquis de Montesquiou OP £16 Marquis de Montesquiou XO £22

CALVADOS (50ML)

Camut 6yo £30 Camut 12yo £45

MEZCAL & TEQUIL A (50ML)

Clase Azul Guerrero 
Del Maguey Vida 
Ojo de Dios 
Siete Misterios Doba-yej

£100 
£18 
£18 
£18

Patrón Alto 
Patrón Reposado 
Patrón Silver

£70 
£19 
£16
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ALCOHOL FREE

WATER & SOFT DRINKS

Evian, 750ml 
San Pellegrino 750ml 
Coca Cola, Diet Coke, Coca Cola Zero 
Organic Fever Tree Mixers 
Red Bull

£7 
£7 
£6 
£6 
£7

ALCOHOL BY VOLUME (ABV)

Champagne 12-13%
White & Red Wine 12-15%
Beers 0.05–5.5%
Vermouth 4–18%

Sherry & Port 5.5–20%
Gin 37.5–50%  
Vodka 37.5–50.5%
Rum 37.5–50.5%

EXTRA INFORMATION

Whisk(e)y 40–70%
Cognac 40–70%
Absinthe 68%
Tequila & Mezcal 38–50%

 All prices include VAT at the current rate, and a discretionary 15% service charge will be 
added to your bill

Food allergies and special dietary requirements can be catered for by our chefs. Please 
make us aware and they will prepare something especially for you. We are happy to 

provide you with full details on our dishes with regard to the products used, allergen 
substances and nutrition.

In compliance with the Weights & Measures Act of 1985, the measure for the sale of 
liquor and spirits in these premises is 50ml. Wines are sold by the glass measured at 

175ml. Champagne and sparkling wines are sold by the glass, measured at 125ml. Port, 
sherry and sweet wine are sold by the glass, measured at 75ml. Please note that while 

we serve 175ml of wine and 50ml of liquor and spirits as standard measure, smaller 
serves of 125ml of wine and 25ml of spirit are available on request. All vintages were 
correct at the time of printing, but are subject to change depending on availability. 




