SUSHISANMBA

LUNCH MeNU
3-courses | £30pp

choose one from each section

HERITAGE TOMATO SALAD
pomegranate molasses, pickled onion, mint cress"®

SALT & PEPPER SQUID
dry miso, shichimi, sea salt, crispy garlic, su-shoyu©®s

VEGETABLE TAQUITO
avocado, radish, red onion, peppers,
pickled shimeji mushrooms ¢

~

ROBATA SALMON CHICKEN ANTICUCHO
peruvian asparagus, miso*® aji amarillo, peruvian cornP®
MUSHROOM TOBANYAKI VEGGIE MAKI
poached egg, assorted shibazuke, cucumber, avocado,
mushrooms, truffle, yuzu soy, sesame, sweet gourd, spring
garlic chipsV©eP onion, tempura flakes"®
SASA MAKI EL TOPO®
shrimp tempura, quinoa, padron, salmon, jalapeno, shiso, fresh
coriander, spicy mayo, melted mozzarella, crispy shallots,
red onion©s spicy mayo, eel sauce®Ps

~

CHOCOLATE BANANA CAKE
maple butter, plantain chip, vanilla rum ice cream?P®

ASSORTED MOCHI
soft japanese rice cake filled with ice cream
served with white chocolate ganacheP®

SIDES
(supplement)

GREEN SALAD "¢ 4 COCONUT RICE "¢ 4
GRILLED TENDERSTEM BROCCOLI 4

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.



