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CAVIAR KRISTAL 100GM

CAVIAR OSCIETRE 50GM

CAVIAR OSCIETRE 100GM
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SAMBA X KAVIARI CAVIAR

SMALL PLATES

EDAMAME (salty or spicy) V, VG, GF     14
sea salt, yukari, lime

PERUVIAN CORN SALAD V, VG, GF     20
grilled corn, sweet onions, red chili, avocado 

SEA BASS SEVICHE      26
green chili, coriander, cancha corn, panca oil

ANTICUCHOS 2 per order
 CHILEAN SEABASS white miso, chives GF   39
 EGGPLANT white miso, crispy rice V, VG, GF   22

CRISPY TAQUITOS / 2 per order
 LOBSTER Japanese tartar, yuzu gel, coriander, avocado E  38
 YELLOWTAIL avocado, white miso, coriander, lime  21
 CRISPY TOFU spicy ginger soya, corn tortilla, sesame V, VG 16

ASPARAGUS       18
sweet potato purée, yakiniku sauce, furikake

SHRIMP TEMPURA E      28
snap pea julienne, spicy mayonnaise, green pea shoot, black truffle dressing

JAPANESE A5 WAGYU BEEF GYOZA D    24
kabocha purée, sweet soy

CRISPY OCTOPUS      42
miso kabocha purée, fennel herb salad, chimichurri

HAMACHI TIRADITO GF      42
truffle soy, caviar, seasonal black truffle

SAMBA ROLLS

SAMBA SINGAPORE GF, E      34
maine lobster, mango, avocado, soy paper, aji honey truffle

BAHIA E        34
tuna, shrimp tempura, jumbo crab, avocado, spicy aji panca

SAMBAZONIA V, VG      29 
piquillo pepper, asparagus, avocado, cucumber, chili salsa

Food Allergy Notice: Please be advised that food prepared here may contain or have come in contact 
with these ingredients: Fish, Shellfish, Nuts, Dairy, Eggs, Sesame, Soy and Wheat. Please inform your 

waiter of any food allergy and/or intolerance before placing your order.

A - Contains Alcohol | GF - Gluten Free | D- Dairy | N - Contains Nuts | V - Vegetarian
VG - Vegan | E - Contains Egg

All prices stated are subject to 10% service charge and prevailing G.S.T


