
D E S S E R T

MAZAMORRA  yuzu sphere, maiz morada pudding, orange emulsion,                        11

cinnamon ice cream      

2016 CHATEAU GUIRAUD, PETIT GUIRAUD, SAUTERNES, BORDEAUX, FRANCE  	 15

ZEN GARDEN   yuzu curd, bergamot tea biscuits, chocolate lychee peach stones � 13

2013 ROYAL TOKAJI, ASZU, BLUE LABEL, 5 PUTTONYOS, TOKAJI, HUNGARY 	 15

PEAR nashi pear mousse, cranberry, almond crumble, guava shiso lime sorbet 	 13.5

NV QUINTA DO VALLADO, 10YR OLD, TAWNY PORT, DOURO, PORTUGAL 	 14

CHOCOLATE BANANA CAKE  maple butter, plantain chip, vanilla rum ice cream�  10

UME NO YADO, ‘ARAGOSHI UMESHU’, PLUM SAKE, NARA, JAPAN 100ML  	 9.50

WELCOME TO THE RAIN FOREST  asháninka chocolate, asháninka coffee,�  12                 

coffee, vanilla, pistachio, macadamia nut, sugar cane �

2015 JEAN MARC LAFAGE, MUSCAT DE RIVESALTES, LANGUEDOC- ROUSSILON  	 9.50

ASSORTED MOCHI  soft japanese rice cake filled with ice cream served                    9                

with white chocolate ganache�

TSUKASA BOTAN, YUZU SAKE, KOCHI 100ML 	 10

HOUSEMADE ICE CREAM & SORBET  ask your server for today’s selection              	 7.5

CRUNCHY PEANUT PARFAIT 						      12.5  

salted peanut shortbread, peanut butter ice cream, almonds, christmas spices, 

hazelnut-flavored liqueur, yuzu gelée

S W E E T  W I N E
BY THE BOTTLE

2017   VIETTI, CASCINETTA, MOSCATO D’ASTI, PIEDMONT, ITALY 375 ML   � 40

NV      DE TRAFFORD, CHENIN BLANC, STRAW WINE, STELLENBOSCH,  � 79
	  SOUTH AFRICA 375ML 

2013   ROYAL TOKAJI, ASZU BLUE LABEL 5, PUTTONYOS,                                                  75
           TOKAJI, HUNGARY 500 ML

SUSHISAMBA Christmas special

Please direct any enquiries related to food allergies or intolerance to your server prior to ordering.
All prices include VAT. A discretionary 13.5% service charge will be added to the bill.

J A P A N E S E  S A K E  日本酒
N I H O N S H U 

420 SHIRAKABEGURA, ‘MIO’, SPARKLING SAKE, HYOGO 300ML                                         29
       

401 DEWAZAKURA ‘FESTIVAL OF STARS’, TOBIROKU,  GINJO NIGORI,    � 33
       YAMAGATA, 300ML

404 KAMOIZUMI , ‘SUMMER SNOW’, NIGORI, JUNMAI GINJO, HIROSHIMA 500ML � 60

450 KAMOIZUMI KOMEKOME, HAPPY BRIDE, JUNMAI, HIROSHIMA, JAPAN 500ML  � 50

INFUSED FRUITY SAKE SERVED CHILLED OR ON THE ROCKS BY THE GLASS 100ML 

430 UME NO YADO, ‘ARAGOSHI UMESHU,’ PLUM SAKE, NARA � 10

431 TSUKASA BOTAN, YUZU SAKE, KOCHI� 10

ask for our sake sommelier should you require any assistance.

C O F F E E
CAFFÉ MUSETTI

Please note all coffees are available decaffeinated.

T E A
JING TEA

AMERICANO 4

FILTER COFFEE 4

ESPRESSO 3.5/5

MACCHIATO 3.5/5

CAFE LATTE 4

ASSAM BREAKFAST 4.5

JING EARL GREY 4.5

WHOLE CHAMOMILE FLOWERS 4.5

CAPPUCCINO 4

FLAT WHITE 4

HOT CHOCOLATE 4

MOCHA 4

FRESH MINT 4.5
-

MATCHA SUPREME 8.5

SENCHA 7


