TASTE OF SAMBA
£150pp
VEUVE CLICQUOT “YELLOW LABEL" BRUT, REIMS

EDAMAME
sea salt and lime

PLANTAIN CHIPS
aji amarillo

a~

CRISPY LOBSTER STEAMED BUN
pickled cucumber, oscietra caviar (5g)

WILD SEA BASS TIRADITO
charred orange, pink peppercorns

a~

WAGYU GYOZA
kabocha purée and sweet soy

GRILLED TENDERSTEM BROCCOLI

~

SAMBAZONIA ROLL
tuna, salmon, yellowtail, shrimp, snow crab,
avocado, cucumber, asevichado sauce

~

CEIA DE NATAL
brazilian christmas turkey, roasted heritage potatoes & carrots,
cauliflower queso fresco, brussel sprouts, brazil nuts

~

MATCHA CREME BRULEE
berry and shiso salsa, strawberry tofu ice cream

Regional Executive Sushi Chef Kazutoshi Kawada Culinary Director Lee Bull
All prices include 20% VAT. A discretionary 15% service charge will be added to the bill.

www.sushisamba.com | @sushisamba



