
TASTE OF SAMBA 
five course prix-fixe €68 (per person) 

Taste of Samba menu must be served to whole table, 
minimum 2 people and maximum 8 people 

experience the essence of japanese, brazilian and peruvian 
cuisine with a multi-course selection of our signature items                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                        

 
GREEN BEAN TEMPURA black 

truffle aioli 

CRISPY YELLOWTAIL TAQUITOS avocado and 

roasted corn miso 

WAGYU GYOZA 

kabocha purée, sweet soy 

~ 
YELLOWTAIL TIRADITO jalapeño, 

lemongrass 

NIKKEI SEVICHE 

salmon, tamarind, sesame, seaweed, macadamia   
~ 

EL TOPO® 

salmon, jalapeño, shiso leaf, crispy onion, spicy mayo, 

fresh melted mozzarella 

SAMBA AMSTERDAM  

tuna, salmon, yellowtail, white fish, cucumber,avocado, red onion, sweet potato, 

cancha corn, aji amarillo leche de tigre 

~ 

MOQUECA MISTA  

shrimp, squid, sea bass, mussels, clams, coconut milk, dendê oil, 

chimichurri rice 
~ 

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

COFFEE or TEA  

Corporate Chef   Cláudio Cardoso     Executive Chef   Mark Vaessen      Regional Corporate Sushi Chef  John Um      
  


