
 

	

	

SAAM 
  
 
BY THE BOTTLE  
 
CHAMPAGNE  

Cristal Roederer 600 
Dom Perignon 500 
Ruinart Rosé 295 
Veuve Clicquot Rosé 250 
Perrier Jouët 125 
 
VODKA 
Absolut Elyx 325 
Grey Goose 250 
Belvedere 250 
 
RUM 
Zacapa  23 295 
Appleton 12 275 
Havana Club Anejo Classico              265 
Havana Club Anejo               250 
 
GIN 
Bombay Sapphire 250 
Tanqueray 250 
 
WHISKY 
Johnnie Walker Blue  750 
Macallan 18  650 
Macallan 12  350 
Santory  250 
Johnnie Walker Black  250 
Buchanan’s  250 
Jameson   190 
 
TEQUILA 
Don Julio 1942  600 
Don Julio Reposado  450 
Patron Platinum  600 
Patron Silver  250 
Casamigos                                                                                                           250 
 
 
 

 
 

An 18% service charge has been added for your convenience to all food and beverage purchases. 
 



 

	

	

SAAM 
 

 
SPECIALTY COCKTAILS  16 
 
SODA WITH AN H cucumber effen vodka, dill, serrano pepper 
 
THE LA ROSA absolute vodka, strawberries, rose water 
 
DAIQUIRI TIME OUT white rum, lime, sugar 
 
GINTONIC select your gin and we'll make it “a la española” 
 
SANGRÍA ROJA bold, fruity red wine sangría with our recipe of spiced wine, gin, 
brandy and citrus served tableside 
 
CUBA LIBRE Y CELEBRANDO rum, coca cola, angostura bitters, lime  
 
TAINTED AGAVE SOUR reposado tequila, lemon, garnacha red wine 
 
PINK PUNK LEMONADE gin, raspberries, lemon, soda, peaty malt scotch 
 
WHITE NEGRONI gin, lillet blanc, suze saveur d'autrefois gentian liqueur 
 
 
BEER 
STELLA ARTOIS 8 
ESTRELLA 8 
HEINEKEN 8 
CORONA 8  
 
CHAMPAGNE 

PERRIER JOUËT 24 
VEUVE CLICQUOT BRUT 30 
VEUVE CLICQUOT ROSÉ 34 
 
WHITE 

CHATEAU MONTELENA, napa valley - chardonnay 26 
MORGADIO, RIAS BAIXAS - albariño 14 
EDI SIMCIC, GIOCATO, gorska brda - pinot grigio 9 
 
RED 

LEMELSON, THEA'S SELECTION, willamette valley - pinot noir 18 
DESC. DE JOSÉ PALACIOS, petalos, bierzo - mencia 15 
CHÂTEAU MONPLAISIR, haut-médoc – merlot,cabernet 16 
 
 
 

 
An 18% service charge has been added for your convenience to all food and beverage purchases. 



 

	

	

SAAM 
s e r v e d  f r o m  4 p m  –  1 1 p m  

 
 

 
STARTERS 
 
TZATZIKI                   14 
cucumbers, greek yogurt, endive leaves 
 
SHRIMP AND CRAB COCKTAIL  18 
tomato, avocado, pineapple, cilantro, mariquitas 
 
CHARCUTERIE PLATTER  24 
selection of artisan cured meats   
 
 
 
BIKINI SANDWICHES 
classic catalonian style pressed sandwiches 
 
 
GRILLED HAM AND CHEESE BIKINI                                         16 
3 cheese blend, sliced ham, brioche 

BACON LETTUCE AND TOMATO BIKINI                                  18 
3 cheese blend, nueske’s bacon, lettuce, tomato 

BLACK TRUFFLED BIKINI 20 
3 cheese blend, shaved black truffles, brioche 
 
 
 
36CM PAN DE CRISTAL SANDWICHES 
served with José Andrés chips 

BACON LETTUCE AND TOMATO                                                32 
nueske’s bacon, romaine lettuce, garlic aioli 

MEDIA NOCHE 32 
pork belly, sliced ham, swiss cheese, pickles, mustard 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

*Consuming raw or undercooked egg, meat or seafood may increase your risk of food-borne illnesses. 
An 18% service charge has been added for your convenience to all food and beverage purchases. 


