SUSHISAMBA

CELEBRATION CANAPES

PLANTAIN CHIPS aji amarillo
RIB EYE ANTICUCHOS aji panca
CHICKEN ANTICUCHOS aji amarillo
ASSORTED VEGETABLE TEMPURA shichimi togarashi and yuzu
CRISPY YELLOWTAIL TAQUITOS avocado and roasted corn miso
PASTEL DE CARNE chorizo, rib-eye, huancaina, aji amarillo
CHORIZO POPCORN

SHORT RIB GYOZA

VEGGIE MAKI shibazuke, cucumber, avocado, sesame, sweet gourd,
spring onion, tempura flakes

EL TOPO® salmon, jalapefio, shiso, fresh melted mozzarella, crispy shallots,
spicy mayo, eel sauce

This is a sample menu and may change due to seasonal ingredients and availability. Please inform us should you have any specific
food allergies or intolerances. The menu is designed as a sharing concept and dishes are served in no particular order.



