The Grand Maybe
Sammy Hotel Menu

SPA
26
AROMATHERAPY 29 POOL SIDE
Glenfiddich 14 Years, Nollly Prat, Amaro, Papa Salt Gin, Martini Ambrato, Palo
Dark Cacao, Jasmine & Pear Almond Milk Santo, Coconut & Basil Soda
SAUNA ROOM COLD PLUNGE 26
Vanilla Grey Goose Vodka, Peach Wine, 26 Grey Goose Vodka, Menthol Distillate,
Galangal & Kalamansi, Eucalyptus Oil [talicus, Mancino Sakura, Cucumber &
China Jasmine Tea, Ginger, Absinthe
BEDROOM
ROOM SERVICE 30-38 BREAKFAST IN BED 26
Sipsmith Gin, Watermelon Mancino Michter's US 1 Bourbon, Maraschino,
Bianco Ambrato, Tincture Options De Bortoli Black Noble 10 Years, Banana
Water, Bitters
SOLO TRAVELLER
Branko Plum Brandy, Plum Umeshu, 26 DO NOT DISTURB 28
The Plum | Suppose ES, Patron Silver Tequila, White Chocolate,
Davidson's Plum Juice, Plum Bitters ES Habanero, Strawberry & Fava Tonka,
Yoghurt
LOBBY
CHECK IN 26 CONCIERGE 26
Hendrick's Gin, Cocchi Americano, Fig, Hickson House Seven Spices Gin,
Hibiscus, Fever Tree Soda Water Vegemite Martini Rosso, Sourdough,
Campari Bitter
WAKE UP CALL 26
Bacardi Ocho 8 Year Rum, Angel's Envy AIRPORT CHAUFFEUR 28
Bourbon, Mr Black Coffee, De Bortoli Patron Silver Tequila, Taittinger
Black Noble 10 Years, Espresso, Toffee, Brut Reserve NV, Americano Cocchi,
Mascarpone Grape, Fever Tree Soda Water
DINING ROOM
BUFFET 26 NIGHT CAP 29
Miso & Cocoa Butter Fords Gin, Woodford Reserve Bourbon, Pasilla Chile
Passionfruit, Amaro Lucano, Tomato & Pepper, Oscar Bianco, Ginger,
Black Tea Elderflower, Shiso Bitter
HIGH TEA 26

Benriach 10 Years, Fino Sherry, Mastic
Tears, Tonic Syrup, Matcha, Coconut
Soda



MINI BAR e« HAPPY HOUR 7ea

Vetz Aperitivo Superiore, Manzanilla Sherry, Jasmine & Cucumber, Fever Tree Elderflower

Tonic

¢ LYCHEE MARTINI 13
42 Below Vodka, Lemon Myrtle, Lychee, Citrus

* MAYBE MARGARITA 13
Patron Silver Tequila, Pelotdon De La Muerte Mezcal, Passionfruit, Mango

e EUCALYPTUS GIMLET 13
Patron Silver Tequila, Mango, Eucalyptus, Grapefruit Bitters

¢ JASMINE NEGRONI 13
Bombay Sapphire Gin, Martini Bitter, Martini Vermouth

¢ CHAMOMILE MARTINI 13
Bombay Sapphire Gin, Noilly Prat Dry Vermouth, Chamomile, Pepper, Cedarwood

* MINI IRISH COFFEE 13
Slane Irish Whiskey, Honduras Montecillos Coffee, Muscovado, Honey, AlImonds, Cream
CHAMPAGNE COCKTAIL 13
Taittinger Brut Reserve NV, Cubed Sugar, Bitters
KIR ROYAL 13
Taittinger Brut Reserve NV, Pierre Chermette Cassis
APERITIVO LOW ABV
RED SNAPPER 22
Four Pillars Olive Leaf Gin, Spicy Mix, Lemon Juice, Tomato
ADONIS 19
Fino Sherry, Martini Rosso Vermouth, Orange Bitter
LA PALOMA 23
Patron Silver Tequila, Siete Misterios Mezcal, Lime Juice, Agave, Fever Tree Grapefruit
Soda
VETZ APERITIVO 19

Please note, a discretionary 10% service charge applies to all table orders (excluding Sundays and Public Holidays)
10% surcharge on Sundays, 15% surcharge on public holidays, 1.5% surcharge on all card payments



