
LAURENT-PERRIER CHAMPAGNE

EDAMAME 
charred chili 

PLANTAIN CHIPS 
aji amarillo VG

~~

MONKFISH CHEEK TEMPURA  
snap peas, spicy mayo S G

CRISPY CRAB TAQUITOS  
avocado, rocoto chili, spicy mayo, radish S G 

~~

KAGOSHIMA WAGYU 
A5 WAGYU TE AMO sweet potato, apple oroshi, truffle vinaigrette                               

A5 WAGYU foie gras, sherry soy reduction G

SAMBAZONIA ROLL 
tuna, salmon, yellowtail, shrimp, snow crab, 

avocado, cucumber, asevichado sauce S G

~~

ROBATA POUSSIN
aji amarillo butter D

LAMB RUMP 
jalapeño purée, pickled daikon 

CARAMELIZED EGGPLANT 
asian bbq sauce, yuzu yoghurt D

~~

COFFEE & WHISKY MOUSSE 
hazelnut, nashi pear, japanese ginger sorbet G D N

£125pp

Corporate Chef John Um                     Head Chef Shenal Suwaris

All prices include 20% VAT. A discretionary 12.5% service charge will be added to the bill.

TASTE OF SAMBA
New Year's EveNew Year's Eve


