
 

 

S PR I N G   
 

 

 

the park cit ies          16         

hen dr ick s  g in  +  w ater me l on  +  le mon  +  b a s i l       

                                                                            

                                                        daiquiri            15  

                                             sa nt a te r es a 179 6  ru m  +  l i me  +  su gar               

 

beetlejuice          15   

roxor  g in  + s t r awb e r r y  +  b eet  +  b a ls a mi c  

 

westland old fashioned                23  

   we s t la nd a mer ic an wh i s ke y + fa le rnu m  +  o r ang e + b it te r s   

 

                                                             

mule two ways           15              

vo l cá n te qu i l a  o r  b e lve d ere  vo dk a  +  g r ap ef ru i t  c o rd i a l  + l i me  +  

g in ger  b eer  

 

                                             bleau carré              16             

rem y v sop  +  r y e  + b éné d ic t in e  + co cc h i  d i  to r i no  + b lu eb er r i es                                
 

 

 

15              the “75”          

zep h yr  g in  +  c rè me de m û re  +  l emo n +  b u b b les  

 

   

 scotch sour           16  

                                       s cotc h  +  le mo n  + ap ero l  +   egg wh i te          

 

peachy mezcal          15   

mon te lob os  me zc a l + a ncho r e yes  v er de +  w h i te  p each  

  

 



 

S HA K E N  OR  S T I RR E D  
your martini the way you like it  

 
 

f irst things first:  

vodka or  g in  
 

minor details:  

dir ty  or  dry  

   

 
garnish wisely:  

blue c heese  

twis t  

cocktai l  onion  

 

S I G N A T U R E  S P E C I A L T I E S  
 

 

the mansion G&T           16   

junipero +  house-made tonic   

kaf f i r  l ime leaf  +  g rapefru i t  zest  
  

the mansion manhattan         17  

i ronroot  mansion s ing le  bar re l  + house-made bi t ters  +   

cocchi  vermouth di  tor ino  
 

 

texas margarita                 15  

milagro tequi la +  coint reau +  jalapeño agave +  ta j in  

add copita of  del  mag uey v ida mezcal   5  

 



 

W I N E  B Y  THE  GL A S S  
 

B U B B L E S   
GLS BTL 

Argyle,  Bru t ,  Wi l lamette  Val ley  17 85 

Moët  & Chandon,  Impér ial  Brut ,  France  27 122 

Char les  Heids iec k,  Brut  Rosé,  France  32 160 

Krug Grand Cuvée,  France (375mL)*  55 135 

   

W HI T E    

Rosé,  “Whisper ing  A ngel” ,  Provenc e,  France  14 62 

Pinot  Gr ig io,  Cant ina Ter lano, A l to  Adig e,  I taly  15 60 

Riesl ing,  Le i tz  “Dragonstone” ,  Rheing au  14 69 

Chardonnay,  Walt ,  Sonoma Coast  17 68 

Chardonnay,  Far  N iente ,  Napa Val ley  29 132 

Sanc er re ,  Vinc ent  Delaporte,  Lo i re  Val ley  18 77 

Chabl i s ,  Wi l l iam Fèvre,  “Champs Royaux”  17 64 

   

R E D     

Pinot  Noi r ,  Au  Bon Cl imat,  Cal i fornia  17 73 

Pinot  Noi r ,  Lemelson ‘Thea’s ’ ,  Wi l lamette,  Oreg on  19 92 

Pinot  Noi r ,  Bouc hard Père & Fi ls ,  1 er  Cru   25 102 

Merlot ,  Fer rar i -Carano,  Cal i fornia   16 72 

Merlot ,  N ic kel  & N ickel ,  Napa Val ley  29 140 

Malbec,  Ben Marco,  Mendoza,  Argent ina   15 70 

Cabernet  Sauvig non,  Heart land,  Aust ral ia   13 58 

Cabernet  Sauvig non,  Raymond, Napa  24 116 

Cabernet  Sauvig non,  Ar rowood,  Sonoma  24 118 

Cabernet  B lend, Ch Larose -Tr intaudon, Bordeaux  16 62 

Zinfandel ,  Ghost  B loc k,  Napa Val ley  20 98 

HAPPY HOUR  weekdays 4PM – 7PM 

signature specialties  9 +  bartender’s selection of beer  4 +half off wine by the glass  



 

T E A S E R S  +  P L E A S E R S  

 

 

 
 

craft  charcuterie     seasonal  pick les, grain mustard 26 

         art i sana l  cheese   chef ’s  select ion of  f i ve  26 

spr ing greens  goat  cheese,  root  vegetable,  quinoa  20  

mansion ch i l i   baguette ,  aged cheddar   18  

    br i sket tostadas   queso f resc o,  c i lant ro,  salsa 15  

                     the c lub   smoked turkey ,  avocado,  sourdoug h 20  

prime burger  white c heddar ,  conf i t  tomato,  kale   2 0 

                shr imp taco   texas  s law,  c hipot le  c rème f ra iche 7  

  angus beef   

tender lo in  “ fondue”  

 red c hi l i ,  horseradish c rema,  

béarnaise 26  

empanada  shor t  r ib,  mojo ro jo  14   

                tru f f le  fr ies   t ruf f le aiol i ,  pars ley ,  parmesan 12  

                beef  s l iders   manc hego, piqui l lo  pepper  aiol i ,  
house pic kles   1 8  
 
 

imperia l  reserve 

caviar  
 by the ounce 195  

S W E E T  T R E A T S  
 

milk  chocolate& a lmond  

crème brû lée   

 orange bisc ot t i   10 

blueberry cobbler  almond st r eusel   10  

churros  dulce de leche  10  

 


