' | 1 |

P 4 2 1NOLUMETE
X ! - ) 5

T ZSPREd
LEE KUM KEE u




THE WORLD’S 50 BEST BARS
2021 tHES0HEMWHME 794
2023 tHR50HEMHE =74

THE
WORLD'S

BEST
BARS 2024 HRSOLEWEE 63

202 2025 HR50EWME =29

ASIA’S 50 BEST BARS
2019 W M504FEHmME =35
ASIAS 2020 W MSO0EFHME =36

2021 YW HM50EEMWME #15
2022 WM50EEHE =218

BES
]}Albi:g 2023 THWSOHEBM 39
2025 2024 WMS04EMHME =14

2025 YWMS50EEMHME =7

2023 — 2025 THE BEST BAR IN MAINLAND CHINA
[ K Rl B A 1 e

2024 — 2025 TATLER BEST ASIA PACIFIC BEST 100 BARS
L2 EP N A

2025 TATLER BEST CHINA TOP 20 BARS
rh [E X ki TOP 207 et

TOPE@DBARS 2022— 2025 TOP 500 BARS
Z PR PE4 A 500 I nE






SPICY NOT SPICY

IS FARSFRAMEE / RENWE / iFHE
BER / BT/ &8

HAVANA CLUB 3 WHITE RUM / YELLOW CHARTREUSE
CHAMOMILE / PASSION FRUIT / LIME / EGG WHITE

¥128

[ERIKE
SHE B

EARL GREY
DARK & STORMY

IS ELARTERAYRE / Is FLAR3 BRI
RRXMERE / B/ =i+t

HAVANA 7 YEARS RUM / HAVANA 3 YEARS RUM
ANGOSTURA BITTERS / EARL GREY TEA / GINGER JUICE

¥128

ALCOHOL ;EJRE

3

5

SWEETNESS EHEE

2

5

CURIOSITY J&3FRE

3

5

ALCOHOL ;EIRE

3

5

SWEETNESS EHEE

1
5

CURIOSITY J&3F /=K

1

5

ACIDITY B&EE
3

/5

BITTERNESS =FE

(o)

5

ACIDITY BERE
2

/5

BITTERNESS [

5

5



cn anu nlD ALCOHOL ik ACIDITY BEEE
FASHOND 4. o

*GEEE@XS ISEREE;TJ-*E%‘;EEEE:tE / iiﬁ:tlzﬁ SWEETNESS ZHEE BITTERNESS HFE
MPFRREE / BIEY / 55 / FK 2. 1,
GLENFIDDICH XS 15Y0 SINGLE MALT SCOTCH WHISKY / CHIVAS 12 YEARS

COCONUT AGED / PANDAN / CARDAMOM / COCONUT WATER ;R'“S'” Ll

138 5

HOPE & SESAME
CLASSIC COCKTAILS

SUPEH NE G Rn N I ALCOHOL ;EBIRK ACIDITY BEFE
SOUR % 3

WNEREH / KB/ AEF | BiESTFIEH SWEETNESS ZHFE BITTERNESS 7
ZEHN / BRIRMBRAKE L 3,
BEEFEATER GIN / RHUBARB / LITSEA / MARASCHINO X

CAMPARI / DEL PROFESSORE ROSS0 czumﬂs'w AR

¥128 5



JHAT
RE

1OPE & SESAME




COLLABORATION
INTRODUCTION

K2 N A

ZBRENRERFEEEREANKREIZZEELAXNIK, RMNUBEANE, BEFRICE
HEQHZE——NEENKNBEEBESIMERNLBTE, BEF—HXNKKRER,

EMNBEERERNMERFOXNKEE, 2HO0BEESEAH, MMFEHERFES. "&"
OHZEHISEE, AR5 B X ok,

XEENEE, EZ50FEETENERNGHEKEZRICSBRS0EBTIERRD
BERIKZEENKEZ ENARAEME, 1305FEXR, FTRIEBEELE, ERATHNKETE
EXER, WS, AHEANKEMRBERTEAFZR, BMNREZBEBEINREBARN"F
FEFAE"EAESG, REEFAKERRANRDIRE, BERMNEBENFRIC—K, £
Rt EE, RAREACHE SR,

Inspired by the shared culinary heritage of Chinese communities worldwide and Cantonese
cuisine, this menu transforms Lee Kum Kee's classic and innovative sauces—from iconic
Oyster Sauce to trendsetting Marinades—into cocktails.

We deconstruct each sauce as a flavor code, reconstructing it into richly layered and masterfully
"sauced” drinks that reinterpret local tastes and honor modern mixology.

This collaboration finds its origin in a shared philosophy of flavor between Lee Kum Kee, the
official sauce and condiment partner of 50 Best Restaurants, and Hope & Sesame, a
multi-time honoree of 50 Best Bars. As Hope & Sesame nears its 10th year, we welcome this
time-honored "kitchen partner” behind our bar, learning from its century of wisdom to create
cocktails filled with story and soul—hoping to grow, like Lee Kum Kee, into a name that warms
the heart and stands the test of time.
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Chinese cuisine is composed of eight culinary pillars: Sichuan
(fiery and numbing), Hunan (freshly spicy), Shandong (savory
and robust), Jiangsu (elegant and delicate), Zhejiang (light
and refreshing), Fujian (naturally sweet), Anhui (earthy and
slow-cooked), and Cantonese cuisine, celebrated for its
ultimate pursuit of "umami" and a delicate yet profound flavor
profile, making it one of the most globally influential Chinese

culinary styles.
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The umami of Cantonese cuisine doesn't
come from simple seasoning — it's drawn out
from quality ingredients through masterful
tcchniquc. Born in 1888, Lee Kum Kee's
Premium Oyster Sauce is a testament to time.
Through slow-simmering, it condenses the
essence of umami into a rich, rounded base
with a lingering sweet finish. This is the very

essence of Cantonese flavor.
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When Umami Meets Cockrails

Our collaboration draws direct inspiration from the concept of
"umami." We see each Lee Kum Kee sauce as a unique flavor
element. Just as it enhances a dish in the kitchen, we blend its
umami character with the richness of spirits, the sweetness and
sourness of fruits, and the fragrance of herbs. This adds complex
layers and a long, satisfying finish to our cocktails—creating a

familiar yet entirely new tasting experience.
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