SUSHISAMBA®
THANKSGIVING

Thursday, November 28, 2019

SAMBA APPLE
Apple brandy, holiday-spiced maple syrup, orange and baked

apple bitters, burnt cinnamon. Served ‘Old Fashioned’ style.
17

BRAISED SHORT RIB GYOZA
kabocha purée, red shiso leaf, smoked ginger soy
14

~

MOJO ROASTED ORGANIC TURKEY

linguica quinoa stuffing, crispy brussels sprouts
27

~

PINHA DE ABOBORA
white chocolate, robata-grilled kabocha spiced mousse,
candied pumpkin crunch, vanilla cake, cranberry coulis,

créme fraiche ice cream
12
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