
Chef’s Selection

24Beef Tartare, Parmesan Tartlets, Duck Mayo, Green
Pepper Sauce, Egg Yolk Emulsion

24Kingfish Tartare, Nori Cracker, Horseradish Cream,
Kombu Dressing, Pear Compress (gf, nf)

15Eggplant Tartare, Flaxseed Cracker, Macadamia Puree,
Heirloom Tomato Pickle (gf, df, vg)

26Mini Lobster Roll, Brioche, Spicy Mayo, Eschallots (nf)

Follow us @Maybe_Sammy_Sydney

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

Sydney Rock Oysters

5 ea / 55 doz

Rotating Selection with Mignonette

Happy Hour • $2 Oysters Every Saturday

Sandwiches

Truffle Toastie 21
Truffled Pecorino, Cheddar, Brie, Pepe Saya, Dijon, Pickles

Chef’s Small Bites

18Bresaola, Macadamia, Compressed Green Apple,
Truffle, Fennel Pollen Tart

16Daikon, Watermelon Radish, Daikon Pickle, Compressed
Apple, Fennel Pollen Tart

16Chicken Liver Parfait, Crispy Onion roll, Apple Gel (gf, nf, sf)

Maybe SammyFood
Snacks

Sourdough (vg) 
Pitta (vg) 
Olives 
Mixed Nuts 
Hummus, Za’tar, Paprika (vg, gf) 
Anchovies 
Olive Oil & Balsamic 
Butter 
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Follow us @Maybe_Sammy_Sydney

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

Maybe SammyFood
Charcuterie
Served with Homemade Pickles
22 Month Aged Prosciutto di Parma, L.P’s Smoked
Mortadella, L.P’s Salami 

35

Cheese

Individual Portions (25g)
3 Cheese Selection 

See Below
27

Served with Lavosh, Fig Paste and Local Honey 

La Couronne Comté AOP 

Style: Hard 
Milk: Pasteurised Cow 
Origin: Franche-Comte, France

12

Brilliant Savarin 

Style: Triple Cream 
Milk: Pasteurised Cow 
Origin: Burgundy, France

12

Berry’s Creek Riverine Blue

Style: Blue 
Milk: Pasteurised Cow 
Origin: Gippsland, Victoria

12

Desserts

12Baba, Kalamansi Curd, Coconut

Chef’s Special Martini $26
Seven Spices Hickson Road Gin, Ayuuk ES, Lulo, Curry

Leaf, Oscar Bianco

Paired with Chicken Liver Parfait, Crispy Onion Roll, Apple
(gf, nf, sf)


