SIGNATURE £90pp

EDAMAME
sea saltand lime

PLANTAIN CHIPS
aji amarillo

CRISPY YELLOWTAIL TAQUITOS
avocado, roasted corn miso

GREEN BEAN TEMPURA
black truffle aioli

KANPACHI TIRADITO
yuzu, black truffle oil, garlic, chive

BLACK COD ANTICUCHOS
miso, peruvian corn

~

ROBATA LAMB CHOP
red miso and lime

ROBATA GRILLED SEA BASS
citrus salt

GRILLED TENDERSTEM BROCCOLI

~

TIGER MAKI

crabmeat, tiger prawn tempura, wasabi mayo,

beetroot yogurt, eel sauce

NIGIRI
chef selection

CHOCOLATE BANANA CAKE

maple butter, plantain chip, vanilla rum ice cream

Please direct any enquiries related

to food allergies or intolerance to your server prior to ordering.

TASTE OF SAMBA

Experience the essence of Japanese, Brazilian and Peruvian
cuisine with a multi-course selection of our signature items.

SOMMELIER PAIRINGS

SIGNATURE FLIGHT £58pp

PINOT GRIS, SEIFRIED ESTATE, NELSON, NEW ZEALAND 100m!

DOURO SUPERIOR, QUINTA DO CRASTO, PORTUGAL 100mi

PINOT NOIR, LA CREMA, SONOMA COAST, CALIFORNIA, USA 125mi

GINJO JUNMALI, 'SHIRO’ SAKE MATINEE, MASUMI, NAGANO, JAPAN 50m

ICEWINE, VIDAL, PELLER ESTATE, NIAGARA PENINSULA, CANADA somi

PREMIUM FLIGHT £79pp

VEUVE CLICQUOT “YELLOW LABEL” BRUT, REIMS, FRANCE 100m!

GINJO JUNMALI, ‘SHIRO’ SAKE MATINEE, MASUMI, NAGANO, JAPAN 50m

ASSYRTIKO, DOMAINE SIGALAS, SANTORINI, GREECE 100m!

TOURIGA NACIONAL, QUINTA DO CRASTO, DOURO, PORTUGAL 125mi

DAIGINJO 50 ‘CEL24’ KEIGETSU, REIHOKU, TOSA KOCHI, JAPAN 50mi

ICE CUVEE “ROSE” ICEWINE DOSAGE, PELLER ESTATE,
NIAGARA, CANADA som

Regional Executive Sushi Chef Kazutoshi Kawada Culinary Director Lee Bull

PREMIUM £120pp

EDAMAME
sea salt and lime

PLANTAIN CHIPS
aji amarillo

CRISPY LOBSTER TAQUITOS
avocado, pickled shallots

SEAWEED SALAD
sesame, yuzu caviar

WAGYU GYOZA
kabocha purée and sweet soy

TORO TIRADITO
yuzu soy, wasabi pickle, black truffle, yuzu caviar

~

FILLET MIGNON
pickled tomatoes, shaved truffle

ROBATA GRILLED BLACK COD
miso

AJlI AMARILLO RICE

~

SAMBA LONDON ROLL
tuna, salmon, hamachi, avocado, asparagus, onion,
hishiho miso, crispy yuba, yuzu dressing

NIGIRI
premium chef selection

WELCOME TO THE RAINFOREST
valrhona chocolate, creamy vanilla bean custard, strawberry
mousse, vanilla ice cream, almond-chocolate soil

All prices include 20% VAT.
A discretionary 15% service charge will be added to the bill.



