
100 years
100 martinis
It was a cool, San Francisco morning

as the day broke on December 4 ,
1926. The neighborhood of Nob Hill

was bustling as growing crowds
slowly ascended block after block of
The City’s famously steep roadways,

all marching towards the peak of
California Street. 

th

Packed into a courtyard paved with
distinctive red bricks, each citizen

was trying eagerly to catch a
glimpse of the cause for the

festivities: the ribbon-cutting
ceremony for the West Coast’s

newest, most grand landmark - a 19-
story marvel of luxury, dubbed the 

Hotel Mark Hopkins. 

Now, in the year 2026, we invite you
to celebrate a century of Hopkins

Hotel history, as we bring back
another legend from our past: the

100 Martini Menu!

One Martini for each and every
year.

Happy Centennial.

IHG Hotel Mark Hopkins
1926 - 2026

Presents...



top of the mark
100 Martini Menu

A 19 percent gratuity will be added to parties of six or more.  
No minors permitted after 10:00 p.m. 

The Passport

How it works:

Upon ordering Martini #1,
Your Guide (aka Server or

Bartender) will provide you
with an official 
Top of the Mark 

100-Martini Passport,
~ thus beginning your 

journey through 
time and taste. ~

As you travel, you will
experience the unique

flavors from each decade of
the last century, learning 

a bit about every era of 
Mark Hopkins Hotel History

along the way. For each
Martini, you will receive one

passport stamp to record
your progress. You may

collect your stamps in any
order;however, 

you must have one for all 100
martinis in order to win.  

Riches await the most
dedicated of travelers. 

those able to complete the
journey will receive worthy

prizes of many possible forms,
as determined by 

IHG & Hotel Management.

We wish you luck on this
quest, should you choose to

accept. Do take heed,
however: This is not a race &

there is no time limit! 
Enjoy the ride & 

always remember to 
DRINK RESPONSIBLY.

Safe Travels, Martini Mavens!

~ The Mark Hopkins Team ~



:: THE TOP 10 :: 
 

Golden Martini
Ketel One Orange (or Tanqueray Orange),

Aperol, Amaro Montenegro, Bitters 

Embarcadero
Espresso

Tito’s Vodka, Borghetti Coffee Liqueur,
Vanilla Simple, & Fresh Espresso 

Manhattanization
Buffalo Trace Bourbon, Sweet Vermouth,

Orange Bitters, & a Brandied Cherry

California Street 
Cable Car 

Bacardi Ocho 8-Year Rum, Lemon Juice,
Simple Syrup, Cinnamon Sugar Rim

Geary Boulevardier
Whistlepig 6-Year Whiskey, Campari
Wash, Absinthe Rinse, & Orange Peel

Hugo to Haight
Avissi Prosecco, St. Germain, & Fresh
Muddled Mint topped with Club Soda

Daquiri of the Dons
Diplomatico Plata Rum, Lime Juice,

Simple Syrup, Dehydrated Lime Wheel

Lombard Lemon Drop
Tito’s Vodka, Lemon Juice, House-Made

Simple Syrup, & a Sugar Rim

Markarita
Don Fulano Blanco, Lime Juice, Agave,

& a Grand Marnier Float with a
Dehydrated Lime Wheel and Salted Rim

 
 The Mark Old

Fashioned
 Angel’s Envy Bourbon, Luxardo
Maraschino Liqueur, Bitters, &

Lagavulin 16 -Year Mist

 

top of the mark
100 Martini Menu

A 19 percent gratuity will be added to parties of six or more.  
No minors permitted after 10:00 p.m. 
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Classic Martinis

#1 Made in SF
(The quintessential Classic Martini, from

its very birthplace: San Francisco)
Your Choice of Ketel One Vodka or
Tanqueray Gin & Dry Vermouth,

shaken to perfection! With two Olives

#2 The Downtown
Dirty

Exactly as above, but shaken with added
Olive Brine

#3 Low Humidity
Classic Martini, prepared Dry (No

Vermouth)

#4 All Fogged Up
Classic Martini, prepared Wet (Extra

Vermouth)

#5 Gold Mountain
Gimlet

Classic Martini, prepared with Lime
Juice & a dash of House-Made Simple

Syrup

#6 Gold Mountain
Gibson

Classic Martini, prepared with a dash of
Onion Brine, with an Onion garnish

#007 The Golden Gun
Classic Martini, prepared with 

Lagavulin 16-Year Mist

#8 Twisted Transit
Classic Martini, prepared with half Dry

Vermouth, half Sweet Vermouth, & a
Lemon Twist

#9 Francisco 50/50
Classic Martini, prepared with equal
parts Vodka or Gin & Dry Vermouth
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Vodka Martinis
(Ketel One Vodka, shaken & served up with the

following fresh & House-Made ingredients)

#10 Lychee
Lychee, Lemon Juice, Peychaud’s

Bitters

#11 Cucumber
Cucumber, Lemon Juice, House-Made

Simple Syrup

#12 Mint
Mint, Lemon Juice, House-Made Simple

Syrup

#13 Basil
Basil, Lemon Juice, House-Made Simple

Syrup

#14 Jalapeño
Jalapeño, Lemon Juice, House-Made

Simple Syrup

#15 Grapefruit
Grapefruit Juice, Cointreau, Lemon

Juice, House-Made Simple Syrup

#16 Pineapple
Pineapple Juice, Elderflower Liqueur,

Lemon Juice, House-Made Simple Syrup

#17 Passionfruit
Passionfruit Purée, Elderflower Liqueur,
Lemon Juice, House-Made Simple Syrup

#18 Pomegranate
Pomegranate Juice, Elderflower

Liqueur, Lemon Juice, House-Made
Simple Syrup

#19 Raspberry
Raspberry Puree, Elderflower Liqueur,

Lemon Juice, House-Made Simple Syrup

#20 Yuzu
Yuzu Marmalade, Elderflower Liqueur,

Lemon Juice
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Gin Martinis
(Tanqueray Gin, shaken & served up with the

following fresh & House-Made ingredients)

#21 Lychee
Lychee, Lemon Juice, Peychaud’s

Bitters

#22 Cucumber
Cucumber, Lemon Juice, House-Made

Simple Syrup

#23 Mint
Mint, Lemon Juice, House-Made Simple

Syrup

#24 Basil
Basil, Lemon Juice, House-Made Simple

Syrup

#25 Jalapeño
Jalapeño, Lemon Juice, House-Made

Simple Syrup

#26 Grapefruit
Grapefruit Juice, Cointreau, Lemon

Juice, House-Made Simple Syrup

#27 Pineapple
Pineapple Juice, Elderflower Liqueur,

Lemon Juice, House-Made Simple Syrup

#28 Passionfruit
Passionfruit Purée, Elderflower Liqueur,
Lemon Juice, House-Made Simple Syrup

#29 Pomegranate
Pomegranate Juice, Elderflower

Liqueur, Lemon Juice, House-Made
Simple Syrup

#30 Raspberry
Raspberry Puree, Elderflower Liqueur,

Lemon Juice, House-Made Simple Syrup

#31 Spiced Trade
Yuzu Marmalade, Passionfruit Puree,

topped with Prosecco
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Vodka & Gin
Specialties

#32 Golden Martini
Ketel One Orange (or Tanqueray Orange),

Aperol, Amaro Montenegro, & Bitters 

#33 Lombard Lemon
Drop

Tito’s Vodka, Lemon Juice, House-Made
Simple Syrup, & a Sugar Rim

#34 Lombard
Chambord

A Lemon Drop prepared exactly as above,
with Black Raspberry Liqueur

#35 Contra Costa
Cosmo

Tito’s Vodka, Cranberry Juice, Lime
Juice, & House-Made Simple Syrup with

a Lime

#36 French 49
Junipero Gin, Lemon Juice, & House-

Made Simple Syrup topped with Prosecco

#37 VC Vesper
Raise seed money for your new startup

with a 3:1 ratio of Beefeater Gin to
Absolut Vodka, Lillet Blanc, & Lemon

#38 Hivemind Horror
Is that a swarm of drones or bees? The
classic Bee’s Knees with Junipero Gin,

Lemon Juice, and Honey

#39 Rickey the Robot
Invite an embodied AI robot into your

home with Junipero Gin, Lime Juice, &
Soda Water

#40 Top Collins
Tanqueray Gin, Lemon Juice, & House-

Made Simple Syrup topped with Soda
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Bourbon & Whiskey 
#41 The Mark 

Old Fashioned
 Angel’s Envy Bourbon, Luxardo Maraschino

Liqueur, Lagavulin Single Malt Mist, &
Bitters

#42 Manhattanization 
The OG Whiskey Martini prepared with
Buffalo Trace Bourbon, Carpano Antica

Sweet Vermouth, & Orange Bitters, served up
with a Brandied Cherry 

#43 Ryehattanization 
The standard Manhattan, prepared with

Gryphon & Grain Rye Whiskey 

#44 The Perfect
Manhattan

Both a Martini and an accurate description
of San Francisco, this variant is prepared
with equal parts Sweet & Dry Vermouth

#45 The Black Hat
The standard Manhattan, prepared with
Amaro Averna in lieu of Sweet Vermouth

#46 Geary Boulevardier
Whistlepig 6-Year Whiskey, Campari Wash,

Absinthe Rinse, & Orange Peel

#47 Sunset Sazerac
Templeton Rye, House-Made Simple Syrup,

Peychaud’s Bitters, served in an 
Absinthe-rinsed glass with a Lemon Peel

#48 San Fransour
A Best Coast take on the Whiskey Sour,

prepared with Buffalo Trace, Lemon Juice,
Maple Syrup, Egg White (or Fee Foam), &

Bitters, with a Brandied Cherry

#49 Bullittproof 
An ode to Steve McQueen’s ‘68 Mustang, with
equal parts Bulleit & Bulleit Rye, Campari,
& Grand Mariner, served over a Big Rock in
an Absinthe-rinsed glass, garnished with a

Dehydrated Orange Wheel
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Tequila & Mezcal 

#50 The Markarita
 Don Fulano Blanco, Lime Juice, Agave, &
a Grand Marnier Float with a Dehydrated

Lime Wheel and Salted Rim

#51 Mezcal Markarita 
Our legendary Markarita, prepared with

Ilegal Mezcal

#52 The Spicy Mark 
Our Legendary Markarita prepared with
muddled fresh jalapeños & a Tajin Rim,  

#53 The Sassy Mark
Our legendary Markarita, prepared with a

Chambord float & a Sugar Rim

#54 The Smoky Mark
Our legendary Markarita, prepared with
Ilegal Mezcal, muddled fresh jalapeños,

and a Tajin Rim

#55 The Skinny Mark
Our legendary Markarita, prepared with
light Agave & a splash of Orange Juice

#56 Paloma Pacifico
Herradura Blanco, Grapefruit & Lime

Juices, topped with Soda Water &
Dehydrated Lime Wheel

#57 Sun Francisco
A California Sunrise prepared with

Herradura Reposado, Orange Juice, &
Grenadine, served with a Cherry and

Orange Peel,

#58 Oaxacafornia 
Herradura Reposado, Mezcal Ilegal, Agave

Nectar, and a dash of Chocolate Bitters

#59 Caught Red-
Handed 

SF Don Fulano Blanco, St. Germain,
Falernum, Pomegranate & Lemon Juices
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Rum 
#60 Daiquiri of the Dons

 Diplomatico Plata Rum, Lime Juice, &
House-Made Simple Syrup, garnished with

a Dehydrated Lime Wheel

#61 Don Hemingway 
Diplomatico Plata Rum, Luxardo

Maraschino Liqueur, Lime & Grapefruit
Juices, garnished with a Dehydrated

Grapefruit Wheel

#62 California Street
Cable Car

Bacardi Ocho 8-Year Rum, Lemon Juice,
House-Made Simple Syrup, & a Cinnamon

Sugar Rim  

#63 Railroad Rum Punch
Bacardi & Myer’s Dark Rums, Grenadine,

Orange, Pineapple, & Lime Juices,
garnished with a Cherry and Orange Slice

#64 Millenium Tower
Mai Tai

Get tipsy with this classic blend of Bacardi,
Cointreau, Lime Juice, and Orgeat, until

you’re leaning 29 inches Northwest!
Garnished with a Cherry & Pineapple Slice

#65 Mojito Metallica
An homage to SF’s greatest musical export,
prepared with muddled mint, Bacardi, Lime

Juice, Simple Syrup, and Soda Water

#66 6  Street Zombiesth

An You’ll look just like them after one too
many of these tiki mainstays! Prepared with
Bacardi Rum, Myer’s Dark Rum, Cointreau,

Orange & Lime Juices, Grenadine, and a
dash of Bitters

#67 Storm Francisco
A Myer’s Dark Rum, Fever Tree Ginger
Beer, and Lime Juice, garnished with a

Dehydrated Lime Wheel

#68 Mission Bay Breeze
Malibu Coconut Rum, Pineapple &

Cranberry Juices, with an Orange Slice
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Bartender Specialties
#69 Aviation

 Equal parts Tanqueray Gin, Lemon Juice,
Maraschino Liqueur, and Creme de Violette

#70 Paper Plane 
Equal parts Buffalo Trace Bourbon, 

Lemon Juice, Amaro Nonino, and Aperol

#71 Naked & Famous
Equal parts Ilegal Mezcal, Lime Juice,

Aperol, and Yellow Chartreuse  

#72 The Last Word
Equal parts Tanqueray Gin, Lime Juice,

Luxardo Maraschino Liqueur, and 
Green Chartreuse

#73 Corpse Reviver No. 2
Equal parts Tanqueray Gin, Lemon Juice,

Cointreau, & Lillet Blanc, served in
Absinthe-rinsed glass

#74 Monte Cassino
Equal parts Bulleit Rye, Benedictine, 
Yellow Chartreuse, and Lemon Juice

#75 Industry Sour
IYKYK

#76 Blood & Sand
Equal parts Johnnie Walker Black Label
Scotch, Carpano Antica Sweet Vermouth,

Cherry Heering, and Orange Juice

#77 Sunflower
Equal parts Tanqueray Gin, Cointreau, 

St. Germain, and Lemon Juice

#78 The Polish
Ambassador

Equal parts Żubrówka Bison Grass Vodka,
Green Chartreuse, Crème de Noyaux, and

Lime Juice

#79 Esprit d'Escalier
Equal parts Eagle Rare 10-Year Bourbon,

Aperol, Amaro Nonino, and Grapefruit Juice
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More Classics
#80 Santana Sidecar

 Hennessey VS, Cointreau, and Lemon
Juice, with a Sugar Rim and Lemon Wheel -
for a blend as “Smooth” as the Latin Legend

himself

#81 Amaretto Sour 
Disarrono, Lemon Juice, House-Made

Simple Syrup, & Egg White (or Fee Foam),
with a dash of Bitters & a Brandied Cherry

#82 Aperol Spritz
Avissi Prosecco, Aperol, and Soda Water,

garnished with a fresh Orange Slice

#83 Hugo to Haight
The ever-trending sensation that is the

Hugo Spritz: Avissi Prosecco, 
St. Germain, & Fresh Muddled Mint 

topped with Club Soda

#84 Moscow Mule
Tito’s Vodka, Lime Juice, and Fever Tree

Ginger Beer, with a Lime Wedge

#85 Kentucky Mule
Wild Turkey 101, Lime Juice, and Fever

Tree Ginger Beer, with a Lime Wedge

#86 Escape From
Alcatraz

Junipero Gin, St. Germain, Lemon Juice,
and a Fever Tree Ginger Beer float

#87 Long Island Iced Tea
...did you really think you were getting 

out of here without one of these?

#88 Vieux Carre
Bulleit Rye, Hennessy VS, Carpano Antica

Sweet Vermouth, Benedictine, and both
Angostura & Peychaud’s Bitters, with a

Lemon Peel

#89 Nob Hill Negroni
Equal parts Tanqueray Gin, Carpano
Antica Sweet Vermouth, and Campari,

garnished with an Orange Peel
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Coffee & Sweets
#90 Embarcadero Espresso

 Tito’s Vodka, Borghetti Espresso Liqueur,
Vanilla Simple, & Fresh Espresso

#91 Bournet Espresso 
Whistlepig Piggyback 6-Year Whiskey,

Borghetti Espresso Liqueur, Fernet Branca,
and Fresh Espresso

#92 Candlestick Carajillo
Fresh Espresso & Licor 43, shaken to 
simple perfection, for a simpler time...

#93 White Russian Hill
Tito’s Vodka, Borghetti Espresso Liqueur, 
Half & Half, and a dash of Vanilla Simple

#94 Mustachioed
Pistachio

Bailey’s Irish Cream, Disarrono 
Amaretto, & Blue Curacao

#95 The Golden
Grasshopper

Tempus Fugit Creme de Menthe, White Creme
de Cacao, & Heavy Cream, with a splash of

Fernet to get that San Francisco flavor!

#96 Ghirardelli
Chocolatini

Absolut Vanilla, Creme de Cacao, Frangelico,
and Ghirardelli Chocolate Syrup

#97 Banana Cream Pie
Tempus Fugit Banana Liqueur, Rumchata,
Caramel, & Whipped Cream, with Vanilla

Wafers & Banana Chips

#98 Irish Coffee BVC
The Cross-Cultural Concoction of Jameson
Irish Whiskey, Sugar, and Whipped Cream,

topped with a pinch of Shaved Nutmeg

#99 Cali Loco Loco
You’re crazy for making it this far! Dedicated
to you, we have Bacardi, Tito’s, Patron Silver,

Coconut Cream, & Lime Juice
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Fin
 

#100. Player’s Choice
Wait... you’re finished? You really made it

all the way here, to the last page? 
What’s that..? 

...EVERY SINGLE MARTINI?? 
From 1 through 99?! 

Surely, you jest!

*checks passport*

...you don’t jest.

...

 

CONGRATULATIONS!

 Wow! Simply amazing - what an impressive
feat. A true Hero’s Journey.

In honor of your dedication and as a symbol
of our gratitude for your participation in our

100 Martinis, 100 Years promotion,
we’ve made Martini #100 yours to choose.

Whether you pick your favorite from the list,
something we’ve missed, your own creation,
or leave it up to the bartender, we hope that

you savor each sip, as you revel in this
moment of victory.

From the entire team here at
InterContinental Mark Hopkins, 

Thank You.

Hotel Mark Hopkins

100-Year Anniversary

Centennial Celebration

1926 - 2026
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