BEVERAGES

MAAS

RYAN RATING

A 4% wellness charge is added to checks to support competitive wages, health benefits, and a sustainable
work environment for our staff. This charge is not a gratuity. If you wish to remove it, please inform us.



Sips of the World:
A COCKTAIL JOURNEY THROUGH
FOUR SEASONS DESTINATIONS

Our cocktail menu is a journey through the soul of ten
extraordinary Four Seasons destinations, each glass
capturing the essence of place and memory. In Paris,
timeless elegance meets effortless charm think
whispered conversations in candlelit corners. The spirit
of Mallorca dances with Mediterranean rhythm, sun-
kissed and full of life. Toronto is bold and grounded, a
toast to modern cities built on tradition. In Houston,
southern warmth and quiet confidence come together
with a touch of indulgence. Hoi An brings gentle
mystique, unfolding slowly like lanterns drifting on the
river. Taormina is the golden hour on a cliffside, rich
with history and effortless beauty. Mumbai pulses with
energy vivid, layered, and endlessly intriguing. Mexico
hums with celebration, rooted in heritage and joy. And
in Chiang Mai, there’s clarity and restraint, where every
detail matters and nothing is accidental. This is not just

a menu it's a passport to the world, one story at a time.

CHEERS!

BEER

Kronenbourg 1664 | Lager | 120z | 8

obernai, france

Hitachino Nest White Ale | 120z | T1

japan

Delirium Tremens | 120z | 15
belgium

NON - ALCOHOLIC BEVERAGES

Rising Sun | 15

“campari,” smoked pineapple, lime

Royal Fortune | 15

“bourbon,” smoked maple syrup, aromatic bitters

Trailblazer | 15

pathfinder, pineapple, grapefruit, lemon, egg white, fire bitters

SUNSET HOUR

daily from 5:00pm to 7:00pm

COCKTAILS 12

Cosmopolitan
j rieger vodka, cointreau, lime,
cranberry

Old Fashion
j rieger bourbon, maple, bitters

Pineapple Margarita
cazadores blanco, cointreau, lime

Sunset Spritz
luxardo aperitivo, prosecco, club soda

WINES 12

Prosecco
white flowers, lemon, lime

Riesling
lime zest, petrol, meyer lemon

Albarifio
grapefruit, saline, lilies

Rosé
cranberry, tart cherries, flint

Pinot Noir
black cherries, red currant,
red roses



WINES BY THE GLASS

SPARKLING

Krug 171eme | Champagne-France | MV
brioche, green apple, nutmeg

Veuve Clicquot | Champagne-France | NV
lemon juice, limes, fresh toast

Nominee Renard Brut Rosé | Champagne-France | NV
strawberry, tart cranberries

WHITE

Wilm Grand Cru | Riesling | Alsace-France | 2022
lime zest, petrol, lemons

Torres-Pazo das Bruxas | Albarifio | Rias Baixas-Spain | 2022
lilies, grapefruit, saline

Escarpment | Sauvignon Blanc | Martinborough-New Zealand | 2024
passion fruit , guava, grapefruit

Hartford Court | Chardonnay | Russian River Valley-California | 2022
meyer lemon, nutmeg

ROSE
Minuty Prestige | Cotes de Provence-France | 2023
granny smith apples, cranberries, chalk

RED

Volpaia-Citto | Sangiovese Blend | Tuscany-Italy | 2023
candied cherries, leather, roses

Archery Summit | Pinot Noir | Willamette Valley | 2023
tart black cherries, red currant

La Rioja Alta Vina Alberdi | Tempranillo Blend | Rioja-Spain | 2019
leather, red currant

Alain Jaume | Grenache, Syrah, Mourvedre | Cotes Du Rhone | 2022
raspberry jam, black plum, red currant

Clos du Val | Cabernet Sauvignon | Napa Valley-California | 2021
red plum, blackberry, cedar
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COCKTAILS

PARIS 20

veuve clicquot, havana club, falernum, pineapple, lemon, whey

MALLORCA 18
grey goose, blanco vermouth, fino sherry, cocchi rosa, falernum,

peychaud’s, quince

MONTREAL 24

whistlepig 10yr rye, munyon's paw-paw, grapefruit, maple, egg white

FLORENCE 20

patron reposado, del maguey vida, italicus, bitter bianco, lemon

HOI AN 25
d’usse v.s.o.p, mr. black, copalli cacao infused rum, espresso,

coconut dulce de leche

TAORMINA 25

olive oil washed mijenta blanco, mandarin, basil, lemon

MUMBAI 22
cardamom infused nikka coffey gin, mango, lemon, yogurt,

cardamom bitters

MEXICO CITY 24

ilegal reposado, campari, lime, orgeat, orange blossom water

TORONTO 22
michter’s rye, sesame oil washed fernet branca, demerara,

angostura, walnut

HOUSTON 30
macallan 12yr, sirdavis, amontillado, miso px, skinos dark, tamari,

chocolate bitters



COCKTAILS

PARIS

20
veuve clicquot, havana club, falernum,
pineapple, lemon, whey

MALLORCA

18
grey goose, blanco vermouth, fino sherry,
cocchirosa, falernum, peychaud’s, quince

WINES BY THE GLASS

SOMMELIER SELECTIONS

San Salvatore | Fiano | Trentenare-Italy | 2023

mandarin, lime, daisies

RAEN Rose | Gernache, Pinot Noir | Sonoma-California | 2024

strawberry, tart cherries, rhubarb

Joseph Phelps | Pinot Noir | Sonoma Coast California | 2022

balsamic, red cherries, black currant

WINE PAIRINGS

available
for our seasonal
tasting menu

MAASS PAIRING 135PP

3 o0z pours

LUXURY PAIRING 445PP

3 oz pours

22

25

42



TORONTO
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22
michter’s rye, sesame oil washed fernet
branca, demerara, angostura, walnut

HOUSTON

30
macallan12yr, sirdavis, amontillado, miso px,
skinos dark, tamari, chocolate bitters

MONTREAL

24
whistlepig 10yr rye, munyon's paw-paw,
grapefruit, maple, egg white

FLORENCE

20
patron reposado, del maguey vida, italicus,
bitter bianco, lemon



HOI AN
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25
d’usse v.s.o.p, mr. black, copalli cacao infused rum,
espresso, coconut dulce de leche

TAORMINA

25
olive oil washed mijenta blanco, mandarin,
basil, lemon

MUMBAI

22
cardamom infused nikka coffey gin, mango,
lemon, yogurt, cardamom bitters

MEXICO CITY

ilegal reposado, campari, lime, orgeat,
orange blossom water



