A COUPLE OF WORDS FROM THE CHEF
Six Senses is passionate about food – not only how it tastes, but also how it keeps us healthy and
thriving. All natural and selected organic are our ingredients of choice.
At Six Senses we consider it a privilege to prepare wonderful culinary experiences for you.
We love what we do, which is so much more than simply combining ingredients. It’s an art
form that combines taste and good looks added to our commitment to create dishes that are
good for you – the art of wellness through food.
The whole ingredients we use are handpicked and harvested by farmers whom we know
personally. Our dishes are gluten-, sugar- and soy- free wherever possible, plus we keep a
close watch on lectins, which are a natural pesticide in plants but may upset the digestive
and other systems if consumed in excess.
Our belief is that the key to creating unforgettable epicurean moments in life is a
combination of amazing taste, inviting presentations and healthful food that leaves the
lightest environmental footprint.
If you are on one of our personalized Six Senses Integrated Wellness Programs such as Full
Potential (100 percent), Sleep & Resilience, Cleanse & Detox or Trim & Fitness, the dishes in
this menu are marked to indicate which items are suitable for your program. For those not
on a program, you’ll find them equally tempting and nutritious.
And if you would like something that is not listed in the menu, my team and I would feel
privileged to prepare a special dish at your request.

Bon Appétit,

I Wayan Sudarma
Executive Chef

Snacks & Appetizers

PER SELECTION 18.00

FISH TACOS
Flaked fish in a corn tortilla shell with sour cream, Guacamole
and shredded cheese
Sleep

Sugar free |Gluten free

GAZPACHO
Chilled andalusian style tomato soup
Vegetarian |Vegan |Organic

PASTILLA
Crispy seafood pastille with mango salad and avocado mayonnaise
Sleep

Sugar free

FALAFEL
Chick pea, cilantro, and cumin fritters served with warm flat
breads and hummus
Vegan |Vegetarian |Sugar free |Lactose free

CEVICHE
Fisherman`s catch with salsa of life, flax seed crackers and sweet
potato chips
Trim |100%

Lactose free |Gluten free

FIRE ROASTED PUMPKIN SOUP
Native pumpkin and coconut soup with a hint of curry and coriander
Vegan |Vegetarian |Sugar free |Lactose free |Gluten
free

BUFFALO CHICKEN WINGS
Maldivian spice, cooling blue cheese dressing
Sugar free

TUNA CUTLETS
Hot, crunchy, native tuna and potato cutlets with spicy aioli
Sleep| Trim

Sugar free |Organic

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

Garden Salads Bowls

PER SELECTION 18.00

ORGANIC SALAD
Homegrown mix leaf salad, Balsamic
DETOX
|Organic

Vegan |Vegetarian |Sugar free |Lactose free |Gluten free

CRISPY THAI FISH CAKE
Peanut and green mango salad
Lactose free

CAESAR SALAD
Classic crisp salad with anchovy dressing
TRIM

Organic

TUNA NICOISE
Seared tuna, Egg, Beans, New potatoes, Olive tapenade
Sleep |Trim

Sugar free |Lactose free |Gluten free

CAPRESSE SALAD
Vine ripened plum tomatoes, Buffalo mozzarella, Organic garden
pesto and Maldivian pine nuts
Sugar free |Vegetarian |Gluten free

PAN FRIED GOATS CHEESE SALAD
Semi dried tomatoes and caramelized mango compote
Vegetarian |Organic

Comfort Dishes

PER SELECTION 28.00

MALDIVIAN CHICKEN CURRY
Cooked with local island spices and fresh young coconut and
served with pandan rice
Trim

Sugar free |Lactose free |Gluten free

‘LION BEER’ FISH & CHIPS
Beer battered local white fish, with French fries and tartar sauce
Lactose free |Organic

GLUTEN FREE PASTA “NORMA”
Eggplant, Chili, Tomato and Bocconcini mozzarella finished with
garden basil
Gluten free |Vegetarian |Sugar free

LOBSTER QUESADILLA
With guacamole, Tomato salsa and sour cream
Sugar free

SIMPLY GRILLED REEF FISH
Caper butter lemon sauce, Fennel and tomato salad
Sleep

Gluten free |Sugar free |Organic

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

Sandwiches & Burgers

PER SELECTION 25.00

VEGETABLE BURGER
Signature vegetable burger, Whole wheat bun and a shaved fenneL
Vegetarian |Sugar free

SIP SIP SIGNATURE BEEF SLIDERS
With tomato chutney and crispy beer battered onion rings
GRILLED LAMB BURGER
Brie cheese, with mint and cooling cucumber raita
Sugar free

SIP SIP ‘BURGER OF THE WEEK’
(Please see the menu board or ask one of our hosts for this week’s
special)
MALDIVIAN TUNA
Grilled lightly spiced tuna mayonnaise, guacamole and Cheddar
cheese on a grilled muffin, tomato and caper salad and sweet
potato fries
Sleep |Trim

SPICY LAMB “HOT DOG”
Grilled lamb hot dog with caramelized gruyere cheese, red onion
marmalade, homemade pickle and fries

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

Stone Baked Pizza

PER SELECTION 25.00
Please ask our chef if you do not see your favorite toppings, we
will do our very best to create your very own Pizza. ‘All pizzas are
finished with our Tomato sauce and signature cheese mix’

MIX SEAFOOD JALAPENO SPICY AIOLI
GROUND ANGUS BEEF- JALAPENO-GARLIC AIOLI
BLUE CHEESE-FIG-CARAMELIZED ONIONS
Vegetarian

TANDOORI CHICKEN-AVOCADO-CORIANDER
Sugar free | Organic

TOMATO-HAM-PINEAPPLE
MALDIVIAN TUNA-AVOCADO-CHILI-SPICY AIOLI
Organic

BBQ PORK-ROAST PEPPERS-CARAMELIZED ONION
PEPPERONI-ANCHOVY-ROASTED PEPPERS
MUSHROOM-GARLIC-FETA
Sugar free |Vegetarian

PIZZA ‘SOFIA’- FRESH TOMATO, BUFFALO MOZZARELLA-GARDEN
BASIL
Sugar free |Vegetarian |Organic

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

Sweet Treats

PER SELECTION 18.00

CHOCOLATE LAVA CAKE
Rum raisin ice cream, dehydrated beetroot
LAAMU CHOCOLATE MOUSSE
A rich white and dark chocolate mousse with a hint of Jasmine tea
Vegetarian | Gluten free

DOUGHNUTS
Freshly fried cinnamon doughnuts, butterscotch sauce and vanilla
ice cream
Vegetarian

‘RAW’ CASHEW NUT & MANGO CHEESECAKE
From our wellness menu with young coconut, mango, vanilla, &
passion fruit syrup
Vegan | Vegetarian |Sugar free |Lactose free |Gluten
free

PANDAN CRÈME BRULEE
Baked organic garden pandan cream, burnt and served with sesame
cookies
Vegetarian |Organic

CRISPY ICE CREAM
Hot, cold and crunchy in one bite, vanilla ice cream, raspberry
compote and caramel sauce
Vegetarian

FRESH FRUIT PLATTER
Selection of freshly sliced tropical fruits
Sleep |Detox |100% |Trim
free

Vegan |Vegetarian |Sugar free |Lactose free |Gluten

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

FARM TO POOL
Welcome to Sip sip pool bar, Our Chefs and Garden team have got
together and created a simple “Farm to Pool style menu” for your
enjoyment these dishes are changed daily and simply prepared
without any processed or modified foods just organic fresh
ingredients.

Monday

SNACK
PER SELECTION 18.00
PUMPKIN SAMOSA
Crispy native pumpkin samosa’s with coconut mint dipping sauce
Sleep |Trim |100%

Vegetarian|Sugar free |Lactose free

SALAD BOWL
FLAKED TUNA SALAD
With coconut, mango, apple and lime
Sleep |100%

Lactose free |Gluten free

STONE BAKED PIZZA
Olives- goat cheese- roasted peppers- buffalo mozzarela and baby
spinach
Vegetarian | Sugar free

SWEET TREAT
CINNAMON APPLE CRUMBLE LASAGNA
Gluten free apple crumble with vanilla ice cream
Vegetarian

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

FARM TO POOL
Welcome to Sip sip pool bar, Our Chefs and Garden team
have got together and created a simple “Farm to Pool
style menu” for your enjoyment these dishes are changed
daily and simply prepared without any processed or
modified foods just organic fresh ingredients.
Tuesday

SNACK
PER SELECTION 18.00
PRAWN KEBAB
Marinated prawn skewer with pickle vegetables and peanut sauce
Lactose Free

SALAD BOWL
GYPSY SALAD
Tomato, red onion, mint, cucumber, toasted almond and feta cheese
Vegetarian| Gluten free |Sugar free

STONE BAKED PIZZA
Alfredo Di Pollo!- cream sauce- chicken- roasted peppersmozzarella cheese and garden basil leaves
Sugar free

SWEET TREAT
BITTER CHOCOLATE
Baked bitter sweet chocolate with chocolate sorbet
Sleep

Vegetarian | Gluten Free

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

FARM TO POOL
Welcome to Sip sip pool bar, Our Chefs and Garden team have got
together and created a simple “Farm to Pool style menu” for your
enjoyment these dishes are changed daily and simply prepared
without any processed or modified foods just organic fresh
ingredients.

Wednesday
SNACK
PER SELECTION 18.00
INDONESIAN SPRING ROLL
Crispy vegetable spring roll with homemade sweet chili sauce
Vegetarian |Lactose Free

SALAD BOWL
GARDEN SALAD
Mixed organic green leaves, Carrot, Goat cheese, Pine nut and
avocado with balsamic dressing
Vegetarian |Gluten free|Sugar free

STONE BAKED PIZZA
Mashuni!- Tomato Sauce, mozzarella cheese,freshly baked and
topped with fresh coconut and tuna salad
Sugar free

Sweet Treat
CARAMEL BANANA TODDY
Cold banana toddy with caramel sauce and burn milk ice cream
Sleep

Vegetarian

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

FARM TO POOL
Welcome to Sip Sip pool bar, Our chefs and garden team have got
together and created a simple “Farm to Pool Style Menu” for your
enjoyment these dishes are changed daily and simply prepared
without any processed or modified foods just organic fresh
ingredients.

Thursday
SNACK
PER SELECTION 18.00
MALDIVIAN TUNA CEVICHE
Finely dice local tuna, spring onion, sesame seed, avocado and
red radish with ponzu dressing
Sleep |Trim |100%

Sugar free | Lactose Free|

SALAD BOWL
CHOPPED SALAD
Garden vegetables salad with jalapeno yoghurt dressing
Sleep

Vegetarian| Gluten free |Sugar free

STONE BAKED PIZZA
Tiger Prawn – tomato sauce - peppers-- mozzarella cheese topped
with pesto and rocket leaves
Sleep

Sugar free

SWEET TREAT
PECAN PIE
Baked pecan pie with tiramisu cream
Vegetarian

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

FARM TO POOL
Welcome to Sip sip pool bar, Our Chefs and Garden team have got
together and created a simple “Farm to Pool style menu” for your
enjoyment these dishes are changed daily and simply prepared
without any processed or modified foods just organic fresh
ingredients.

Friday

SNACK
PER SELECTION 18.00
CRACKED TUNA
“Sweet sour mango” Ice berg, lime aioli and spicy mayo
Sleep |100%

SOUP
GREEN GODDESS
Green vegetable soup served with flaxseed cracker
Sleep |100%
Free

Vegan | Vegetarian |Gluten free |Sugar free| Lactose

STONE BAKED PIZZA
Vegetarian: tomato sauce, mozzarella cheese, grilled vegetables
and garden herbs
Sugar free

SWEET TREAT
TOFFEE FIG TART
With toffee sauce and yoghurt ice cream
Vegetarian

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

FARM TO POOL
Welcome to Sip sip pool bar, Our Chefs and Garden team have got
together and created a simple “Farm to Pool style menu” for your
enjoyment these dishes are changed daily and simply prepared
without any processed or modified foods just organic fresh
ingredients.

Saturday

SNACK
PER SELECTION 18.00
CALAMARI
Szechuan crispy calamari with Asian slaw and sweet chili sauce
Sleep

Lactose Free

SALAD BOWL
Green salad with apple, peach, plum and fig with Indian orange
chaat masala dressing
Sleep |100%
free

Vegan | Vegetarian| Lactose Free |Gluten free |Sugar

STONE BAKED PIZZA
Fresca- buffalo mozzarella- fresh cherry tomato, garden rocket
leaves and extra virgin olive oil
Vegetarian |Sugar free

SWEET TREAT
ORGANIC COCONUT CRÈME BRULEE
Sable coconut crème brulee with caramelized banana
Sleep

Vegetarian |

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

FARM TO POOL
Welcome to Sip sip pool bar, Our Chefs and Garden team have got
together and created a simple “Farm to Pool style menu” for your
enjoyment these dishes are changed daily and simply prepared
without any processed or modified foods just organic fresh
ingredients.

Sunday

SNACK
PER SELECTION 18.00
FAJITA
Spiced reef fish wrapped with Maldivian flat bread served with
guacamole and tomato salsa
Sugar free

SALAD BOWL
GREEK SALAD
Feta, cucumber, tomato, peppers, red onion and olives in oregano
and mint dressing
Vegetarian| Gluten free |Sugar free

STONE BAKED PIZZA
Bianca:cream sauce- mozzarella cheese- sweet onion- pickled
jalapeno- roasted garlic- parmesan and herbs
Vegetarian | Sugar free

SWEET TREAT
MOUSSE CAKE
Orange and yoghurt mousse cake with chocolate soil and
honeycomb
Sleep

Vegetarian

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

Children’s Menu
Starters
ROASTED TOMATO SOUP
With olive oil

8.00

Vegetarian

ORGANIC GARDEN SALAD
With balsamic vinegar and olive oil

8.00

Vegetarian

Main Courses
FISH FINGERS
12.00
With tartar sauce and potato wedges
SPAGHETTI PASTA
Served with Bolognese sauce

10.00

CHICKEN NUGGETS
With BBQ sauce and french fries

10.00

STEAMED WHITE FISH
With steamed vegetables

10.00

PENNE PASTA
With tomato sauce

10.00

Vegetarian

BEEF BURGER
With cheese and French fries

The price is in US dollars and are subject to 10% service charge
and 12% GST

12.00

Desserts
CHOCOLATE BROWNIE
With vanilla ice-cream

08.00

BANANA SPLIT
08.00
With local banana and lots of sauce
and ice-cream

The price is in US dollars and are subject to 10% service charge
and 12% GST

Kids Healthy Cordials

PER SELECTION 3.50

ORANGE AND PASSION FRUIT

High amount of fiber that the body needs to cleanse the colon, improve digestion and our vision.
Nutrients
Energy
Detox
Immunity
Digestion
Skin

KIWI AND CITRUS

Prevents Asthma, wheezing and coughing, especially in children, a healthy amount of
antioxidants and high volume of vitamins
Nutrients
Energy
Detox
Immunity
Digestion
Skin

APRICOT, PEACH AND HONEY

Helps treat sore throats; it can be a powerful immune system booster, can improve the digestive
system and help you stay healthy and fight disease.
Nutrients
Energy
Detox
Immunity
Digestion
Skin

MANGO, LEMONGRASS AND VANILLA

Helps reduce uric acid, cholesterol, excess fats, improve the skin by reducing acne and pimples,
helps tone the muscle and tissues.
Nutrient
Energy
Detox
Immunity
Digestion
Skin

The price is in US dollars and are subject to 10% service charge
and 12% GST

“A woman drove me to drink and I didn’t even have the
decency to thank her.”
-- W.C. Fields

Welcome to Six Senses Laamu!
Within these pages you will find our cocktails and mixed drinks,
spirits, liqueurs, beers, and our non-alcoholic selection. We hope
that you will find something to your liking within these
selection and welcome your suggestions and feedback.
Six Senses’s commitment to sustainability is visible in our
values. Following one of these values, “Local Sensitivity &
Global Sensibility”, we are proud to share that all of our fruits
and herbs are sourced locally where applicable and sometimes
even grown on the island to ensure maximum freshness and
flavors. Juices are also freshly extracted, and herbs are picked
daily.
Our value “Responsible and Caring” can be found in the Six
Senses Drinking Water initiative. Globally, 780 million people
are without access to treated/drinkable water. That is equal to
one in nine people; an enormous amount! We believe that all
people should have access to the fundamental cornerstone of life
on earth; water. That is why Six Senses has created our own Six
Senses Drinking Water. Not only does this water reduce our
own environmental impact through minimizing bottled water
waste created through packaging and transportation but also 50
percent of the water sales go directly to projects that bring clean,
healthy and drinkable water to our local communities. Our Six
Senses Drinking Water is offered with our compliments within
your Villa. At all of our dining, bar, beach and lounge venues,
the water is priced at minimal charge of USD 5 exclusive tax and
gratuities. We thank you for your support of, and contribution
to, this important initiative.
Thank you for visiting us and again we welcome your
suggestions and feedback any time! If we can help in any way,
please do not hesitate to contact any of Food & Beverage staff.

Sip Sips
POOLSIDE FIZZ

16.00

A twist on the classic Paloma cocktail. Tequila, homemade spiced grapefruit
cordial, citrus, and club soda create this refreshing sipper that is served in a
highball glass with a salt rim and big wedge of fresh grapefruit

BLUE SKY REVIVE

18.00

A duo of rums mixed with pineapple, mango, and ginger then “colored” with
blue curacao and beautiful blue sky as it arrives to revive

COCO CUBANO

18.00

Green tea-infused London dry gin, coconut, sugar, and citrus are frothed with
egg white then lengthened with champagne in a toasted coconut rimmed flute
glass

SEÑOR COCONUT COLADA

18.00

Popcorn infused gold rum, coconut rum, pineapple juice, and a little cream
for a fun take on the classic version

WATERLOO

18.00

Campari, Italy’s famous bitter aperitif, is heightened with the beautiful aromatics
of Tanqueray No.10 gin then lengthened with watermelon and grapefruit juices
for a bittersweet symphonic sip

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

Classic Cocktails
MAI TAI

16.00

Gold Rum, orange curacao, lime, orgeat

CAIPIRINHA

16.00

Cachaça, lime, sugar

MOJITO

16.00

White rum, lime, sugar, mint

DRY GIN MARTINI

16.00

London dry gin, vermouth

DRY VODKA MARTINI

16.00

Vodka, vermouth

NEGRONI

16.00

London dry gin, sweet vermouth, Campari

BLACK RUSSIAN

16.00

Vodka, Kahlua

WHITE RUSSIAN

16.00

Vodka, Kahlua, cream

MANHATTAN

16.00

Rye whiskey, sweet vermouth, bitters

AMARETTO SOUR

16.00

Amaretto Di Saronno, citrus

SLOE GIN FIZZ

16.00

Sloe gin, citrus, soda

BREAKFAST MARTINI

16.00

Gin, Grand Marnier, citrus, marmalade

JAPANESE SLIPPER

16.00

Cointreau, Midori, citrus

HARVEY WALLBANGER

16.00

Vodka, Galliano, orange juice

SLOE COMFORTABLE SCREW

16.00

Vodka, Southern Comfort, OJ, Sloe Gin

RUSTY NAIL

16.00

Blended whisky, Drambuie

B&B

16.00

Brandy, D.O.M Benedictine

ESPRESSO MARTINI
Vodka, Tia Maria, espresso

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

16.00

WHISKY SOUR

18.00

Whisky, citrus, sugar, egg white

BRANDY ALEXANDER

18.00

Cognac, crème de cacao, cream

CAIPIROSKA

18.00

Vodka, lime, sugar

COSMOPOLITAN

18.00

Vodka, orange curacao, lime, cranberry

MARGARITA

18.00

Tequila Blanco, orange curacao, citrus

DAIQUIRI

18.00

White rum, citrus, sugar

PIÑA COLADA

18.00

White rum, coconut, pineapple, cream

Liquid Experiences
Please contact your guest experience maker if you would like to book one
and please allow half a day to organize

SPIRIT MASTER CLASS

PER PERSON 75.00

Choose from gin, vodka, rum, Scotch whiskey, American whisky or brandy then
sit back and let our barkeeps share their knowledge of these tasty tipples

MIXING WITH THE BEST

PER PERSON 75.00

Ever wanted to learn how to make cocktails but never had the time or opportunity.
A fun and interactive way to learn the basics of cocktail preparation while also
sampling your fine creations at the same time….

COCKTAILS & BEACHES

PER PERSON 100.00

Forget about cocktails and dreams, we’ve got cocktails and private beaches!
Grab a bartender, choose your two favorite cocktails, pick up some tasty canapés
from the kitchen then set off to our secluded sandbank for a once in a lifetime sip

WHISKY & CHOCOLATE

PER PERSON 120.00

Wait….. what? Yep! We had a chat with our chefs and asked them to recommend
some of their best chocolates to go with some of our finest single malts to create an
event of epic indulgence. A whiskey and chocolate tasting not to forget!

We also have a wide variety of fantastic wine experiences. Please ask your
host for more information.

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

Beer
TAP
Lion Lager, Sri Lanka

10.00

BOTTLE
Lager
Heineken, Netherlands
Tiger, Singapore
Asahi, Japan
Singha, Thailand
Corona Extra, Mexico
Carlsberg, Denmark
Sapporo, Japan

10.00
10.00
10.00
12.00
12.00
12.00
12.00

Ale
Lion Stout (8.8%ABV), Sri Lanka
Leffe Blonde (Belgian Pale Ale), Belgium
Sir Thomas IPA (bottle fermented, 440ml), South Africa
Sir Thomas Blonde Ale (4%ABV, bottle fermented, 440ml), South Africa
Wild Beast Blonde Ale (550ml), South Africa

12.00
12.00
14.00
14.00
16.00

Wheat
Erdinger Hefeweizen (500ml), Germany

16.00

CIDER

When life gives you apples ‘You make cider’
Savanna dry cider (6% ABV), South Africa

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

14.00

Signature Mocktails
NOJITO

12.00

As refreshing as the all-time classic mojito with fresh mint from our organic
garden, sugar,citrus and soda.

VIRGIN MARY

12.00

Not as innocent as it sounds, with a small kick from the usual spices, which
blend perfectly with the tomato juice and citrus

MANGO LASSI

12.00

The all-time favorite! Fresh Mango juice mixed with yoghurt and honey

HOME-MADE LEMONADE

12.00

When life gives us lemons … we make lemonade! With fresh lemon juice,
a little bit of sugar and soda

HOME-MADE GINGER BEER

12.00

Freshly Six Senses brewed with fresh ginger juice, sugar and lemonade

BODU BERU

12.00

Bodu Beru in the local language means “big drum”. In this case it’s a fine
blend of fresh pineapple, fresh mango and coconut

THE CHILI

12.00

All the Maldivian favorites blended together in one mix. Fresh mango juice,
coconut milk and fresh Thai chili

PEACH AND BASIL BREEZE

12.00

An unusual lot that go well together! Fresh sweet Thai basil from our organic
garden, peach and apple juice

PINEAPPLE AND GINGER NOJITO

12.00

A tropical version of the Nojito with fresh pineapple, fresh ginger, fresh
lime and fresh mint from our organic garden

SUNNY SIDE OF LIFE
Enjoy the sunny side of life with a blend of passion fruit, raspberry, apple
and lime juice

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

12.00

Whisk(e)y
Speyside
The Macallan 12Y (ex-sherry & bourbon cask)
Glenfiddich 12Y (ex-oloroso & bourbon cask)

10.00
10.00

Irish
Jameson

10.00

BLENDED MALT
Scottish
Ballantine’s Finest
Chivas Regal 12Y
Johnnie Walker Black Label 12Y

10.00
10.00
12.00

BOURBON
Jim Beam White Label 4Y

10.00

TENNESSEE
Jack Daniels

10.00

CANADIAN
Canadian Club

10.00

COGNAC
Hennessy VS
Remy Martin VSOP

10.00
10.00

R(h)um
WHITE
Bacardi White (Bermuda)

10.00

GOLD
Bacardi Oro (Bermuda)

10.00

DARK
Myers Dark (Jamaica)

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

10.00

Tequila
BLANCO – AGED 0 TO 3 MONTHS
Patron Blanco

14.00

REPOSADO – AGED 3 TO 12 MONTHS
Patron Reposado

14.00

AÑEJO – AGED MORE THAN 12 MONTHS
Patron Añejo

18.00

OTHER
Patron XO Café (Tequila-based coffee liqueur)

14.00

Gin
LONDON DRY
Beefeater (England)

10.00

NEW WORLD
Bombay Sapphire (England)
Tanqueray No 10 (47.3%ABV, Scotland)
Hendricks (Scotland)

10.00
12.00
14.00

Vodka
STRAIGHT
Stolichnaya (Russia, mixed grain)
Belvedere (Poland, rye)
Grey Goose (France, wheat)

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

10.00
10.00
14.00

Soft Drink

6.00

Coca cola, Diet coke, Zero coke, Fanta orange, Sprite, Ginger ale,
Tonic water, Bitter lemon, Soda

Fresh Juice

10.00

FRUIT
Orange, Grapefruit, Mango, Pineapple, Apple

VEGETABLE
Carrot, Cucumber, Celery, Beetroot

FRESH COCONUT

8.00

Hot Coffee

6.00

Espresso, Macchiato, Americano, Mocha, Cappuccino, Latte

Iced Coffee

10.00

Iced mocha, Iced coffee

We also have the following flavors that can be added to any coffee / hazelnut,
vanilla, cinnamon, caramel, macadamia nut, almond

Hot Tea

6.00

Royal Darjeeling, Earl grey, English breakfast, Japanese sencha,
Jasmine queen (green), Silver moon (green), Chamomile, Vanilla bourbon

Iced Tea

10.00

Quench your thirst with a choice of Cinnamon, Mint, Lemon,
Lemongrass, Vanilla

Purified Six Senses Water
Still, Sparkling (50 percent of revenue forwarded to charity)

All prices are in US dollars and are subject to 10 percent service charge and 12 percent GST

5.00

