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COCKTAIL
MENU

Origins of Craft




——— Origins of Craft

Introduction

Read and sip through our limited-edition drinks
collection of six cocktails at Din Tai Fung Bar, where
each cocktail is inspired by our founder, Mr Bing-Yi
Yang's lesser-told stories.

Pick your favourite cocktail or two as you taste through
our journey and the pivotal moments between 1927 to
1972 that led him to Din Tai Fung.

Ingredients have been selected with intent, from
historical influences to ingredients found in our kitchens
today. We're proud to present a UK exclusive menu that
not only complements our food but tells a story of
heritage, craft, and evolution in every glass.
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Chapter One 2—-%

1927

Light % &

f& VB4 Low ABV

Refreshing # #
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o Din Tai Fung's Beer & IPA Reduction Syrup

o Din Tai Fung'’s Rice Vinegar o Grey Goose Vodka
o Cardamom & Apple Shrub

o White Apricot & Grape Soda
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1948 Marine Martini

Citrusy #4145

R % £ % Tropical
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o Seaweed-infused East Hyogo Gin
o Akashi-Tai Umeshu o Mango

o Basil o Lime
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Chapter Three $:2%
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Yang’s Old Fashioned

Elegant 4 %k

Nutty 2 %
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o Sesame-infused Hatozaki Blended Whisky
o Honey Oolong Cordial

o Angostura Bitters
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1955 Spritz 1955

, Bubbly Xwegd

W& Zesty

Floral # %

0 Roselle-infused Patron Silver Tequila
© Grapefruit & Jasmine Cordial
o Prosecco o Lime o Soda

o Grapefruit Salt
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Chapter Five $1%
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1958 Sweet Dream

Sweet # %

2 % Herbal
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o Akashi-Tai Honjozo Sake o East Hyogo Gin
o St-Germain o Pear Cordial o Lemon

o Mozart Dark Chocolate Foam

3 S x e
VYV V) ) ) )




Chapter Six 2%
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1972

_Fragrant ¥ %

#2% Ripe Fruit

_Tropical &% & %

o Planteray Rum o Leblon Cachaga
o Green Chartreuse o Amaro Santoni
o Papaya Puree o Coconut Milk

o Coconut Syrup o Papaya Caviar




We welcome you to join us for the next exciting
chapter of Din Tai Fung Each of our restaurants
boasts its own cocktail bar, a world-first for our
brand.

Our signature cocktails, Din, Tai and Fung compliment
our core principles;

Din, for our rich heritage
Tai, standing for peace and tranquility
Fung, a symbol for bountiful harvests and good

fortune.

Join us at the bar for a tipple - or make it two -
and enjoy Din Tai Fung's signature brand of service
alongside your meal.




Din
Bombay Sapphire Gin, Jasmine,
Lychee, Strawberry, Lemon

Tai
Citrus-Infused Patron Silver Tequila,
Fresh Pineapple, Sage, Lime, Honey

gy
2.

Fung
Bacardi Spiced Rum, Calvados,
Lemongrass, Ginger, Lemon,
Ginger Beer

Please specak to a member of our team if you have any allergies or intolerances we may need to be aware of.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT at the current rate.



%‘ Non-Alcobolic Cocktails

Peach Marine
Everleaf Marine, White Peony
Tea, White Peach, Bergamot,

Mint

Strawberry Mountain
Everleaf Mountain, Strawberry,
Lychee, Lemon, Ginger Ale

Mango Forest
Everleaf Forest, Calamansi,
Mango, Orgeat, Ginger Ale

Please speak to a member of our team if you have any dllergies or intolerances we may need to be aware of.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT at the current rate. .



Negroni
Bombay Sapphire, Campari, Asterley Bros Vermouth

Tom Collins
Bombay Sapphire, Lemon, Sugar, Soda

French 75

Bombay Sapphire, Laurent-Perrier La Cuvée Brut, Lemon, Sugar

Martini
42 Below or Bombay Sapphire, Noilly Prat

Moscow Mule
42 Below, Lime, Ginger Beer

Cosmopolitan
42 Below, Cointreau, Cranberry, Lime

Margarita

Jose Cuervo, Cointreau, Lime

Mai Tai

Bacardi Carta Blanca, Doorly's 5, Cointreau, Lime, Orgeat

Aperol Spritz

Aperol, Prosecco, Soda

Amaretto Sour
Amaretto Disaronno, Lemon, Sugar

Old Fashioned

Four Roses, Demerara Sugar, Bitter

Whiskey Sour

Four Roses, Lemon, Sugar, Bitter

Kavalan Highball

Kavalan Distillery Select No. 1, Fevertree Soda

Please speak to a member of our team if you have any dllergies or intolerances we may need to be aware of.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT at the current rate.
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Prosecco DOC Extra Dry, Fiorita, Treviso, Italy
White pulp fruits, almonds, brioche, dry finish

Rosé Sparkling, Half Penny Green Wine Estate,
UK
Citrusy, redcurrant, watermelon, elegant

La Cuvée Brut, Laurent-Perrier, Champagne, France
Balanced, elegant, complex

Cuvée Rosé, Laurent-Perrier, Champagne, France
Vibrant, berry-driven, elegant

Blanc de Blancs, Laurent-Perrier, Champagne, France
Crisp, citrusy, mineral, complex

Akashi-Tai Junmai Ginjo, Japan 300mi/ 720m
Sparkling, citrusy, tropical notes

Akashi-Tai Tokubetsu Junmai, Japan 300m
Light, aromatic, savoury

Akashi-Tai Tokubetsu Honjozo, Japan 720mi
Delicate, complex, dry, umami finish

Akashi-Tai Daiginjo Genshu, Japan 720m|
Full body, fresh, fruity bouquet

Din Tai Fung Craft Beer

A well-balanced golden ale offering subtle floral notes and a
refreshing finish. Small-batch brewed in the UK and made with
quintessentially British Maris Otter malt only, it is also gluten-free
and vegan-friendly.

Din Tai Fung IPA ZERO

A bright and crisp low-alcohol IPA brewed with a blend of English and
US hops, offering notes of citrus and stone fruits, with a clean finish.
It is packed with flavour of a classic IPA, just without the alcohol.

Asahi Super Dry
Asahi 0%
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Please speak to a member of our team if you have any dllergies or intolerances we may need to be aware of.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT at the current rate. -
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Sauvignon Blanc 2023, Chai d'Oeuvre,
IGP Pays d'Oc, Languedoc, France
Fruity, tropical, citrusy, mineral

Pinot Grigio DOC 2023, San Martino, Veneto, Italy

Lightly fruity, subtle almond, smooth, harmonious

Chardonnay 2023, Chai d'Oeuvre,
IGP Pays d'Oc, Languedoc, France
Full-bodied, rich, tropical, oak notes, elegant

Riesling Bone Dry 2023, Reichsrat von Buhl,
Pfalz, Germany
Floral, citrusy, mineral, vibrant

Gavi del Comune di Gavi 2023 DOCG, Cossetti,
Piedmont, Italy
Dry, floral, crisp, fruity

Albarino 2022, Bodegas Chaves Cinco Islas,
Rias Baixas, Spain
Mineral, floral, citrusy, balanced

Chablis 2022, Domaine Hamelin,
Chablis AOC, Burgundy, France
Dry, green apple, floral, mineral, crisp

Vermentino DOC 2020, Montero, Tuscany, Italy
Floral, citrus, mineral, full-bodied, vibrant

Chardonnay 2020, Grgich Hills Estate,
Napa Valley, USA
Intense fruit aromas, citrus, honeysuckle, mineral, oak notes

Chassagne-Montrachet 2022, Bader-Mimeur,
Burgundy, France
White peach, citrus, hazelnut, rich with a mineral finish

Pinot Grigio Blush DOC 2022, San Martino,
Veneto, Italy
Dry, floral, smmooth, harmonious

English Rosé 2023, Half Penny Green Wine
Estate, Staffordshire, UK
Off-dry, floral, raspberries, vanilla ice cream

Cotes de Provence Rosé 2023, Chateau
Montaud, Provence, France
Dry, aromaitic, floral, refreshing

Please speak to a member of our team if you have any dllergies or intolerances we may need to be aware of.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT at the current rate.

Still wine served at 175ml, 125ml measures available on request
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Cabernet Sauvignon 2023, Chai d'Oeuvre,
IGP Pays d'Oc, Languedoc, France
Black fruits, spices, raspberry, blackcurrant, ripe

Pinot Noir 2023, Chai d'Oeuvre,
IGP Pays d'Oc, Languedoc, France
Black fruit, cherry, spices, intense

Malbec 2023, Finca Monteflores,
Mendoza, Argentina
Plum, blueberry, vanilla, soft tannins, supple

Chianti Classico DOCG 2022, Castello di Albola,
Tuscany, Italy
Medium-bodied, elegant, violets, red fruits, velvety

Carmenere Piu IGT 2019 (Carmenere, Merlot)
Inama, Veneto, Italy
Floral, dark berries, cocoa, black pepper, juicy

Barolo DOCG 2019, Foje D’'Autun Veglio Angelo,

Piedmont, ltaly
Garnet red, floral, fruity, balanced, powerful

Rioja Reserva DOCa 20189, Vina Albina,
Rioja, Spain
Elegant, full-bodied, red fruits notes, fine, balanced

Montepulciano d'Abruzzo DOC 2021, Binomio/
Inama, Abruzzo, Italy
Powerful, ripe dark fruit, spices, intense fruitiness

Nuits-Saint-Georges 2021, Maison Jaffelin,
Burgundy, France
Red currants, raspberries, leather, earthy

Akashi-Tai Shiraume Ginjo Umeshu, Japan
Sweet, rich, honey and plums

Akashi-Tai Yuzushu, Japan
Refreshing, citrusy, balanced sweetness

Bianco Passito, Thea Tre Monti, Emilia Romagna, ltaly
Silky, stone fruits, well-balanced

@
o
Please speak to a member of our team if you have any dllergies or intolerances we may need to be aware of.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT at the current rate. ;
Still wine served at 175ml, 125ml measures available on request.



Four Roses

Jack Daniels

Buffalo Trace
Woodford Reserve
Maker's Mark
Angel's Envy

Teeling Irish Whiskey
Johnnie Walker Black Label
Dewar’s 12

Suntory Toki
Hatozaki Blended
Hatozaki Pure

Nikka Barrel
Glenfiddich 12
Aberfeldy 12
Laphroaig 10

Classic Single Malt

Distillery Select No. 1 Single Malt
Distillery Select No. 2 Single Malt
LAN Single Malt

Solist ex-Bourbon Cask Single Malt
Gold Outstanding, International Wine and Spirit Competition (IWSC)

Solist Vinho Barrique Single Malt
World'’s Best Single Malt, World Whiskies Awards 2015

1SYO Single Malt

Please speak to a member of our team if you have any dllergies or intolerances we may need to be aware of.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT at the current rate.
25ml spirits available on request.
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e Bivrost

Grey Goose

Belvedere

Black Cow Vodka

Black Cow Vodka Strawberry

VE Bombay Sapphire
Hendrick’s

Gin Mare
Bivrost

Monkey 47

135 East Hyogo
Roku

Bivrost Pink Gin

Bombay Citron Presse

Please speak to a member of our team if you have any dllergies or intolerances we may need to be aware of.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT at the current rate. ;
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Bacardi Carta Blanca
Planteray 3 Stars
Bacardi Spiced
Bacardi Caribbean Spiced
Doorly’'s 5

Bacardi Ocho
Doorly's 12

Ron Zacapa 23
Santa Teresa

Ron Zacapa XO
Leblon Cachaga

Jose Cuervo Especial
Patrén Silver

Patrén Reposado
Patrén Arejo

Verde Momento

Courvoisier VS
Calvados
Pisco Aba

Please speak to a member of our team if you have any dllergies or intolerances we may need to be aware of.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT at the current rate.
25ml spirits available on request.
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Aperol

Campari

Pimm's
St-Germain
Cointreau
Disaronno
Baileys

Asterley Bros Vermouth
Martini Rosso
Martini Extra Dry
Everleaf 0%

Mountain | Forest | Marine

Juice 225mi
Apple 8ékeal | Orange 8lkeal | Lychee 45keal | Mango 86keal
Cranberry 43keal | Pineapple 92keal

Fever-Tree 200ml

Original Tonic B0kcal | Slimline Tonic 30kcal

Lemonade 70keal | Ginger Beer 72kcal | Ginger Ale 66kcal
Soda Water Okeal | Pink Grapefruit Soda 19kcal

Story Water 750m!
Still Okeal | Sparkling Okeal

Coca Cola 330ml 139kcal

Coke Zero 330ml okcal

Please speak to a member of our team if you have any allergies or intolerances we may need to be aware of.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT at the current rate.

25ml spirits available on request.
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Lychee Black Tea

Black Teaq, Lychee Cordial, Coconut Jelly 14lkcal

Caramel Milk Tea
Black Tea, Caramel, Milk, Tapioca Pearls 398kcal

Roselle Iced Tea
Refreshing & tart hibiscus tea 133kcal

Lemongrass Iced Tea
Thirst-quenching and lightly sweet; citrusy and tropical 148kcal

Earl Grey Lemon Iced Tea
Aromatic spin on lemon teaq; floral notes of bergamot 13lkcal

Taiwan Mountain Oolong cuo
Lightly fermented, rolled and slow roasted. Robust flavour and
delicate floral aroma Okcal

Jasmine cup
Lively green tea with vibrant and refreshing jasmine aroma Okcal

Aged Puer cuwp

Fermented tea with smooth and calming earthy notes Okcal

Iron Goddess cuo
Oolong tea with lingering notes of sweet nectar, orchid and malt Okcal

Golden Honey cupo
Mellow black tea with lingering notes of toasted honey and sweet
adzuki Okcal

Please speak to a member of our team if you have any dllergies or intolerances we may need to be aware of.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT at the current rate.





