SUSHISAMBA

3-courses | £39pp

Uvo Henuw

choose one from each course

CRISPY SQUID
yuzu kosho mayo, chili

VEGETABLE TAQUITOS

avocado, radish,

SEAWEED SALAD
sesame, yuzu caviar

red onion, peppers, pickled

YELLOWTAIL TIRADITO
jalapeno and lemongrass

shimeji mushrooms V¢

NIGIRI SELECTION
chef’s choice (4pcs)

OCTOPUS & CHORIZO
ANTICUCHOS
red miso, peruvian corn

ROBATA POUSSIN DONBURI
teriyaki, japanese rice,
charred green beans,

SAMBA ROLL
chef’s choice

ROBATA SALMON DONBURI
teriyaki, japanese rice,
charred green beans

MUSHROOM TOBANYAKI

poached egg, assorted

mushrooms, truffle, yuzu
soy, garlic chips ¥¢

SATA ANDAGI
dulce de leche japanese
doughnuts, red fruit coulis,
citron ice cream

WELCOME TO THE RAINFOREST
valrhona chocolate, creamy

vanilla bean custard, strawberry
mousse, almond-chocolate soil

HOUSEMADE

ICE CREAM & SORBET

daily selection

MATCHA CHEESCAKE

mascarpone, matcha

drenched ladyfingers,
crispy shiso leaf

ASSORTED MOCHI
soft japanese rice cake
filled with ice cream, served
with white chocolate ganache

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

www.sushisamba.com | @sushisamba



