


S Y M P H O N Y  



Sip back and relax, as The Maybourne Bar takes on a rhythm of its own. Symphony 

shakes, stirs and serves an expertly composed cocktail collection that blends two 

art forms: musicality and mixology. 

An overture in four movements, here Melody celebrates the spirit(s). Harmony 

provides the balance, carrying echoes of juices, sugars, herbs and spices. 

Counterpoint is dedicated to bitters – accenting and accentuating to bring new 

depths to complex flavors. Finally, Embellishments let loose the creative flair of 

our mixologists, with playful cocktails designed to strike a new chord. 

As each element comes together to create a new sensory experience, we invite 

you to take a seat and embark on a journey of artistic discovery. 

Cheers   C.A. & The Maybourne Bar team 

Introduction 





M E LODY >
Base meets bass. Just as the melody sets the tone in a symphony, here the 
spirit is the refrain at the heart of each melodic mix. 

Base 

SKYFALL Botanical. Floral. Crisp. $25 
  Grey Goose  •  Botanist Gin  •  Lillet Blanc  •  Heather 
Bond’s original martini makes a homecoming back to the Scottish countryside. 

GRAZIOSA Rich. Luscious. Aromatic. $26 
  Bombay Premier Cru  •  Graza Olive Oil   
  Sipsmith Lemon Drizzle  • Vermouth di Torino 1757 

Dry Vermouth •  Vanilla Whey 
Italian olive oil cake, reimagined with Bombay’s newest gem and a Sipsmith 
fan favorite. More drizzle, more sizzle, for rizzle. 

MOUNTAIN GOD Fragrant. Clean. Complex. $27 
  Roku Gin  •  Kuromoji  •  Snow Aged Sake 
A martini elegantly comprised of a Japanese trio, highlighted by kuromoji, 
a native spicebush with warm, woody notes and floral spice. 

FLORA INDICA Grassy. Warming. Opulent. $30 
  Macallan 15yr  •  Nikka Taketsuru 

Pandan •  Forbidden Bitters 
Often coined the “vanilla of the east”, the grassy yet floral pandan reconnects with its 
first English reference thanks to a Scottish connection of malt and sherry. 

THE WRESTLER Herbaceous. Floral. Smoky. $27 
  Los Siete Misterios Mezcal  •  Sunchoke  •  Biodynamic -

Agave   •  Chocolate Chili Bitters  •  Grapefruit Oil 
A grappling of earth & fire crescendos in this old fashioned serve, combining 
the finest notes of agave with hearty sunchokes and dark cacao. 

ROYAL HIGHBALL Earthy. Round. Silky. $25 
Suntory Toki •  Oolong Tea  •  Clarified Milk Soda 

I’ve never seen a diamond in the flesh, but this silky highball inspired by 
milk tea is as luxurious as it gets. 
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H A R M O N Y >
A pitch-perfect enhancement – with deliciously layered juices, sugars, 
herbs, spices and sodas bringing fresh twists to each drink.        

Balance 

  OLYMPIC & NORMANDIE Crisp. Herbal. Effervescent. 

  Mezcal Mal Bien  •  Calamansi  •  Cointreau  •  Lime $25 
Shiso •  Bubbly Water 

A small area of Ktown that features an iconic Oaxacan restaurant gives inspiration 
to this fusion highball. 

BIG IN JAPAN Tart. Vibrant. Refreshing.   $30 
  Hibiki Harmony  •  Sudachi Honey  •  Lemon 
  Sansho Pepper  • Yuzu Bitters 
Get your passport ready because you’re sure to book your next flight to Japan after 
drinking our sour-style sipper using 100% Japanese ingredients. 

CROUCHING TIGER Floral. Clean. Refreshing. $25   
Kaoliang •  ES Soka  •  Jasmine Syrup  •  Lime  •  Aloe Air 

Don’t judge a book by its cover. This unexpected combination of kaoliang 
and floral flavors packs quite the punch. 

BOUNTY LAW Citrusy. Indulgent. Creamy. $28 
  Remy Martin 1738  •  Legent Bourbon  •  Salted Honey 

Lemon • Wuyi Tea  •  Beijing Meringue 
While we don’t suggest having eight of them, this salted caramel sour with silky      
“Beijing meringue” will definitely be the Cliff Booth to your Rick Dalton. No spices were 
harmed during the torching of this cocktail. 

  BARRIO SOUR NO.  2  Fruity. Earthy. Silky. $26 
  Herradura Blanco  •  Neta Jabali MB Edition  •  Lemon 

Pipachá •  Super Tonka  •  Red Wine 
An LA take on a New York sour gets a sequel with a special oolong tea aged in port 
barrels to create this velvety egg white-less treat. 

MIDAS TOUCH Earthy. Floral. Spicy.    $30 
  El Tesoro Maybourne Edition Reposado  •  Empirical Ayuuk   
  Grand Marnier Louis Alexandre  •  Saffron  •  Lemon  •  Honey 
For every king, a Cadillac. This spicy margarita tastes like pure gold from its 
combination of Grand Marnier Louis Alexandre, saffron and pasilla chili. 
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CO U N T E R PO I N T >
A botanical note, a sharp contrast. Here, a measured dash of aromatics 
finetune the overall composition, for a multi-dimensional flavor profile. 

Bitters 

B/W NEGRONI  Botanical. Bitter. Delicate. $28 
  No. 3 Gin  • Vanilla  •  Luxardo Bitter Bianco   

Blanc Vermouth •  Clarified Malted Milk 
Our milkshake brings all the boys to the bar. A classic black & white shake 
reimaged as a clarified and malted white Negroni. 

DEMON SLAYER Cleansing. Earthy. Refreshing. $25 
Cynar •  Russell’s 10yr  •  Palo Santo  •  Grapefruit  •  Mint 

Cleanse all the bad juju out with this crushable and refreshing amaro julep. 
Let the good vibes roll. 

SUPER YOSHINO Floral. Bubbly. Clean.  $25 
Aperol •  Ginjo Sake  •  Clarified Watermelon   

  Salted Sakura Blossom 
No luggage or passports needed for this bullet train to Yoshino. 
Pull up a chair, let us bring sakura season to you. 

HEAT CULTURE Bold. Tropical. Devine. $28 
  ES Symphony 6  •  Strawberry Umeshu   

Otto’s Vermouth •  Dueling Bitters  •  Piña Colada Air 
Take your talents down to South Beach because you’re going to want to join up 
with this Big 3. The Negroni, piña colada, and strawberry daiquiri combine forces 
for a deep dive into the culinary playbook for a tropical bitter sensation with 
championship aspirations. 

LEGENDARY BIRD Silky. Tropical. Effervescent. $27 
  Appleton 8yr  •  Campari   •  Clarified Lime &  Pineapple  

Champagne  •  Whey 
Legend has it that only a select few can harness the evolved Jungle Bird. 
This rare bird comes with camouflage as it’s entirely clarified with yogurt 
and topped with champagne. 

CHENGDU TASTE Bitter. Spicy. Decadent. $27 
  Russell’s Bourbon  •  Campari  •  Szechuan Peppercorn 
  Creme de Cacao  •  Sweet Vermouth  •  Chili Oil 
East meets Midwest in a classic Boulevardier template featuring bold & zingy       
Szechuan peppercorn and dark earthy chocolate. 
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E M B E L L I S H M E N TS >
The conductor’s cut, these creations tune into the 
individual imaginations of our master mixologists. Expect expressive takes 
on classical cocktails. And rule-shaking new pours that look as good as 
they taste. 

Bartender’s 
 Flourish

STRAWBERRY SHORTY Indulgent. Silky. Nostalgic. $28 
Woodford Reserve •  Bacardi Facundo Neo    
Triple Strawberry • Vanilla • Clarified Cereal Milk 

Good Humor’s iconic Strawberry Shortcake Bar gets reimagined as a boozy, 
nostalgic treat fit for a cocktail bar. 

  HON KEE CAFÉ Earthy. Botanical. Crisp. $28 
Patrón El Alto • Lucano Caffe   
East Imperial Tonic • Coffee Air 

Name an iconic duo. Bert & Ernie? Shaq & Kobe? Try coffee & tonic. This tequila-based 
highball is as earthy and roasty as it is botanical and refreshing. 

  R ICE,  R ICE BABY Tropical. Bold. Funky. $26 
  SG MUGI Shochu •  Nigori Sake  • Forbidden Amazake

Lime • Pineapple • Coconut 
If you like piña coladas and getting caught in the rain, you’ll need to have a 
try at our funky rice-based tropical treat. 

BLOND GIRAFFE Zesty. Tropical. Decadent. $27 
  Key Lime Mezcal   Bacardi 8yr • Sudachi Sherbet 

Gingerbread Rooibos • Calpis Coconut Cream 
Look no further than Key West for the inspiration behind this tropical key lime treat 
featuring sudachi and Calpis coconut cream. 

MIDORI  RISING Fruity. Earthy. Velvety   $27 
  El Tesoro Maybourne Edition Reposado • Midori 

Green Tea Umeshu • Lemon • Matcha Yogurt 
After enjoying much success during the 1980s and 90s, the midori sour gets 
its glow up in our latest revamp with green tea umeshu, matcha yogurt and a special 
barrel of reposado tequila unique to The Maybourne Beverly Hills. 

WEMBY TO GIANNIS Fragrant. Light. Bitter. $26 
St. Germain •  Skinos Mastiha  •  Bitter Melon 
Lemon • Champagne 

A Hugo spritz is an automatic bucket, and we went for a highlight reel play by adding 
bitter melon and Greek mastiha for an unorthodox, yet Hall of Fame worthy, combo. 
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MELODY 

SKYFALL 
Grey Goose. Botanist Gin. Lillet Blanc. Heather. 

GRAZIOSA 
Bombay Premier Cru. Graza Olive Oil. Sipsmith Lemon Drizzle. 
Yogurt Washed Vermouth di Torino Dry.   

MOUNTAIN GOD 
Roku Gin. Kuromoji. Snow Aged Junmai Daiginjo. 

FLORA INDICA 
Macallan 15yr. Nikka Taketsuru. Pandan. Forbidden Bitters. 

THE WRESTLER 
Los Siete Misterios Mezcal. Sunchoke. Biodynamic Agave. 
Chocolate Chili Bitters. Grapefruit Oil. 

ROYAL HIGHBALL
Suntory Toki. Oolong Tea. Clarified Milk Soda. 
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HARMONY 

OLYMPIC & NORMANDIE 
Mezcal Mal Bien. Calamansi. Cointreau. Lime. Shiso. Bubbly Water. 

BIG IN JAPAN 
Hibiki Harmony. Sudachi Honey. Lemon. Sansho Pepper. 
Yuzu Bitters. 

CROUCHING TIGER 
Kaoliang. ES Soka. Jasmine Syrup. Lime. Aloe Air. 

BOUNTY LAW 
Remy Martin 1738. Legent Bourbon. Salted Honey. Lemon 
Wuyi Tea. Beijing Meringue. 

BARRIO SOUR NO.  2  
Herradura Blanco. Neta Jabali MB Edition. Lemon. 
Pipachá. Super Tonka. Red Blend. 

MIDAS TOUCH 
El Tesoro Maybourne Edition Reposado.  Empirical Ayuuk. 
Grand Marnier Louis Alexandre. Saffron. Lemon. Honey. 
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BLACK & WHITE NEGRONI  
No. 3 Gin. Vanilla. Luxardo Bitter Bianco. Blanc Vermouth. 
Clarified Malted Milk. 

DEMON SLAYER 
Cynar. Russell’s 10yr Bourbon. Palo Santo. Grapefruit. Mint. 

SUPER YOSHINO 
Aperol. Ginjo Sake. Clarified Watermelon. Salted Sakura Blossom. 

HEAT CULTURE 
ES Symphony 6. Strawberry Umeshu. Otto’s Vermouth. 
Dueling Bitters. Piña Colada Air. 

LEGENDARY BIRD 
Appleton 8yr. Campari. Clarified Lime & Pineapple. 
Champagne. Whey. 

CHENGDU TASTE 
Russell’s 10yr Bourbon. Campari. Szechuan Peppercorn. 
Creme de Cacao. Sweet Vermouth. Chili Oil. 
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STRAWBERRY SHORTY 
Woodford Reserve. Bacardi Facundo Neo. Triple Strawberry. 
Vanilla. Clarified Cereal Milk. 

HON KEE CAFÉ 
Patrón El Alto. Lucano Caffe. East Imperial Tonic. Coffee Air. 

RICE,  R ICE BABY 
SG MUGI Shochu. Nigori Sake. Forbidden Amazake. Lime. 
Pineapple. Coconut. 

BLOND GIRAFFE 
Key Lime Mezcal. Bacardi 8yr. Sudachi Sherbet. Gingerbread Rooibos. 
Calpis Coconut Cream. 

MIDORI  RISING 
El Tesoro Maybourne Edition Reposado. Midori. Green Tea Umeshu. 
Lemon. Matcha Yogurt. 

WEMBY TO GIANNIS 
St. Germain. Skinos Mastiha. Bitter Melon. Lemon. Champagne. 
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MOONCAKE 16 
Martini Floreale  •  Oolong  •  Caramelized Pineapple  •  Soda 

HERO BALL 16 
Martini Vibrante  •  Lychee  •  Black Tea  •  Soda 

CASTINE SUMMER 16 
Everleaf Marine  •  Clarified Lime & Cucumber  •  Thai Basil 

ESPRESSO MARTINI  16 
Lyre’s Coffee  •  Espresso  •  Vanilla  •  Milk Tincture 

SPICY MXRG 16 
Lyre’s Agave Blanco  •  Jalapeño  •  Lime  •  Poblano Agave 

NO-GRONI  16 
Lyre’s Gin & Apertif Rosso  •  Blood Orange 
MB Italian N/A Bitter 

M A Y B O U R N E  C L A S S I C S  

s p i r i t - f r e e  

MIRROR,  MIRROR 26 
El Tesoro Blanco  •  Empirical Soka  •  Clarified Cucumber 
Lime  •  Sansho Pepper 

BALI  H ’AI  24 
Haku Vodka  •  Lychee  •  Ginjo Sake  •  Sakura Blossom 

SALUTE YOUR SHORTS 25 
Michter’s Bourbon  •  Da Hong Pao  •  Forbidden Bitters 



B E E R  

Pilsner Boomtown Mic Czech, Los Angeles, CA 
Lager Peroni, Italy 
Yuzu Lager Hitachino Nest, Naka City, JP 
West Coast IPA Offshoot Relax, San Diego, CA 
Hazy IPA Almanac Love, Alameda, CA 
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WHITE 
Chablis Domaine Bachelier, Burgundy, France 2020         
Pinot Grigio Scarpetta, Friuli, Italy 2021 

Sauvignon Blanc Farella, Napa Valley 2021 

Sauvignon Blanc Domaine Laporte, Sancerre, France 2022 

Chardonnay Far Niente, Napa Valley, CA 2022 

Albarino Zarate, Rias Baixas, Spain 2021 
Grüner Veltliner Grabenwerkstatt ‘Wachauwerk’ Austria 2021 

ROSE 
Rumor Côtes de Provence, France 2022 

RED 
Pinot Noir Seabold Cellars ‘Pelio’, Central Coast, CA 2017 
Pinot Noir RAEN ‘Royal St. Robert’, Sonoma Coast, CA 2021 

Zinfandel Martinelli ‘Vignetto di Evo’, Russian River Valley, CA 2019            
Malbec Argento, Mendoza, Argentina 2021 
Cabernet Sauvignon Blend Blackbird ‘Arise’, Napa Valley, CA 2019
Cabernet Sauvignon Blend Heitz Cellar, Napa Valley, CA 2017 
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Laurent-Perrier La Cuvée’ 
Laurent-Perrier Brut Rosé 
Bollinger  ‘Special Cuvée’ 
Krug ‘Grand Cuvée’ 
Dom Pérignon 2012 
Louis Roederer ‘Cristal’ 2012 
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VODKA 
Belvedere, Poland 
Tito’s, USA 
Haku, Japan 
Ketel One, Holland 
Grey Goose, France 
Chopin, Poland 
Stoli Elit, Russia 

GIN 
Sipsmith, England 

Tanqueray, England 

Botanist, Scotland 
Roku, Japan 
No. 3, England 

Tanqueray N10, England 

Hendricks, Scotland 
Bombay Sapphire, England 

Sipsmith VJOP, England 

Monkey 47, England 

FREE FORM SPIRITS 
Empirical Ayuuk, Denmark 

Empirical Soka, Denmark 
Empirical The Plum I Suppose, Denmark            
Empirical Ehime 01, Denmark 
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MEZCAL 
Mal Bien Espadin 

Mal Bien Espadin Sonido 
Mal Bien Papalote Calzada 
Mal Bien Arroqueno Cortes 
Mal Bien Sierra Negra Ramos 
Neta Primitivo Madrecuixe Jabali 
Neta Madre Espadin 

Neta Tepextate 
Lalocura San Martinero Tobasiche 
Neta Ensemble - Maybourne Edition 

TEQUILA 
El Tesoro Blanco 

El Tesoro Reposado 

El Tesoro Reposado Maybourne Edition 
Tequila Ocho Blanco 
Tequila Ocho Reposado 
Tequila Ocho Añejo 
Casa Dragones Blanco 
Clase Azul Reposado 
Clase Azul Añejo 
Don Julio 1942 
Casamigos Blanco 
Casamigos Reposado 
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S P I R I T S  

AMERICAN WHISKEY 
Michter’s Bourbon 
Buffalo Trace Bourbon 
Woodford Reserve 
Knob Creek 
Russell’s 6yr Rye 
Russell’s 10yr Bourbon 
Michter’s Small Batch Rye 
Wild Turkey 101 Rye 
Russell’s 10yr Bourbon    
Woodford Reserve Double Oaked 
Noah’s Mill 
Jack Daniel’s Single Barrel               
Basil Hayden 8yr Bourbon 
Wild Turkey Rare Breed Barrel Proof 
Baker’s Bourbon               
Whistle Pig 10yr Rye 
Michter’s Barrel Strength Rye 
Michter’s Toasted Barrel Bourbon 
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BLENDED MALT 
Johnnie Walker Black Label 
Johnnie Walker Blue Label Hollywood Edition 
Chivas 18yrs 

SINGLE MALT 
The Glenlivet 12 Year 
Glenfiddich 12 Year 

The Macallan 12 Year 
Laphroaig 10 Year 
The Macallan Fine Oak 15 Year 

The Macallan Rare Cask 
The Macallan Edition 5 

JAPANESE WHISKY 
Kaiyo Mizunara Oak 
Nikka Coffey Grain 
Hakushu 12 Year 
Hakushu 18 Year 100th Anniversary Edition 

Hibiki ‘Harmony’ 
Nikka Miyagikyo 
Nikka Taketsuru Pure Malt 
Nikka Yoichi 
Nikka Whiskey Days 
Yamazaki 12 Year 
Yamazaki 12 Year Anniversary Edition 

Yamazaki Tsukuriwake Cask Collection - Mizunara 

Yamazaki Tsukuriwake Cask Collection - Peated Malt 
Yamazaki Tsukuriwake Cask Collection - Puncheon 

Yamazaki Tsukuriwake Cask Collection - Sherry Oak 
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S P I R I T S  

IRISH WHISKEY 
Jameson Black Barrel Reserve 
Green Spot 

RUM 
Bacardi, Puerto Rico 
Facundo Neo, Puerto Rico 

Rhum J.M. Blanc 
Rhum J.M. VO 

Mount Gay Black Barrel, Barbados 
Mount Gay 1703 Old Cask, Barbados 
Diplomatico, Venezuela 

COGNAC 
Pierre Ferrand 1840 

Remy Martin 1738 Accord Royal 
Remy Martin Tercet 
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