
 

 

SUSHISAMBA  
 
APERITIVOS 
EDAMAME sea salt and lime 5 
allergens: soy, citrus  
 
PLANTAIN CHIPS aji amarillo 7 
allergens: mustard, celery, onions, citrus, pepper  
 
SMALL PLATES  
CRISPY TAQUITOS two per order 

YELLOWTAIL avocado and roasted corn miso 15 
allergens: fish, wheat, soy, egg, sesame, mustard, celery, garlic, onions, citrus, 
pepper, alcohol  
 
LOBSTER avocado, aji amarillo, jalapeño, lime, maiz morado 17 
allergens: crustaceans, fish, wheat, egg, mustard, celery, onions, citrus, pepper 
 
VEGETABLE avocado, red onion, peppers, pickled shimeji mushrooms 13 
allergens: wheat, egg, mustard, celery, onions, mushroom, citrus, pepper 
 

KOBE BUN horseradish mayo, aji amarillo mustard, pickled onion, shallot, nori 8 
allergens:  dairy, wheat, egg, garlic, onions, citrus, pepper 
 
WAGYU GYOZA kabocha purée and sweet soy 16 
allergens:  dairy, wheat, soy, egg, sesame, mustard, celery, garlic, onions, mushroom 

 
RAW 
TUNA SEVICHE pomegranate, leche de tigre, maiz morado, wasabi peas 16 
allergens: fish, wheat, soy, mustard, celery, garlic, onions, citrus, pepper  
 
SCALLOP SEVICHE mandarin leche de tigre, pickled mandarin, shiso 14 
allergens: molluscs, fish, sesame, mustard, celery, garlic, onions, citrus, pepper 
 
SALMON SEVICHE tamarind, sesame, seaweed, macadamia 14 
allergens:  nuts, fish, wheat, soy, sesame, mustard, celery, onions, citrus, pepper, alcohol 
 
CORN SEVICHE white cusco corn, dried white and mixed cancha corn, lime, red onion 11 
allergens: wheat, dairy, mustard, celery, garlic, onions, citrus, pepper 
 
KANPACHI TIRADITO yuzu, black truffle oil, garlic, chive 14 
allergens: fish, dairy, mustard, celery, garlic, onion, mushroom, citrus  
 
YELLOWTAIL TIRADITO jalapeño and lemongrass 13 
allergens: fish, wheat, soy, mustard, celery, garlic, onion, citrus, pepper, alcohol  
 



TORO TIRADITO yuzu, soy, wasabi pickle, black truffle, yuzu caviar 17 
allergens: fish, wheat, soy, mustard, celery, mushroom, citrus, pepper, alcohol 
 
ROBATA 
CORAZON DE POLLO ANTICUCHOS aji panca served with peruvian corn 12 
allergens:  dairy, wheat, soy, mustard, celery, garlic, onions, citrus, pepper, alcohol 
 
PORK BELLY ANTICUCHOS butterscotch miso served with peruvian corn 15 
allergens:  dairy, wheat, soy, egg, mustard, celery, onions, citrus, pork, alcohol 
 
POUSSIN teriyaki, yuzu kosho, japanese egg mayo 17 
allergens:  wheat, soy, egg, sesame, mustard, celery, garlic, onions, citrus, pepper  
 
ROBATA-GRILLED KOBE RIBEYE *requires finishing at home 
kabocha, kuromitsu, mustard cress 145 
allergens: dairy, gluten, soy, mustard, celery, alcohol 
 
LAMB CHOP red miso and lime 19 
allergens: dairy, wheat, soy, mustard, celery, citrus, alcohol 
 
EGGPLANT sweet soy 9 
allergens: dairy, gluten, soy, sesame, mustard, celery, garlic, onion, alcohol 
 
LARGE PLATES 
MUSHROOM TOBANYAKI poached egg, assorted mushrooms, yuzu soy,  
garlic chip 22 
allergens: dairy, gluten, soy, egg, mustard, celery, garlic, onion, mushroom, citrus, alcohol 
 
BLACK COD sweet corn, maiz morada, polenta, popcorn 44 
allergens: fish, dairy, wheat, soy, mustard, celery, garlic, onion, chives, citrus, pepper, alcohol 
 
MOQUECA MISTA shrimp, squid, sea bass, mussels, coconut milk, dendê 
oil, chimichurri rice 34 
allergens: molluscs, crustaceans, fish, mustard, celery, garlic, onions, citrus, pepper 
 
VEGETABLE MOQUECA tofu, seasonal vegetables, coconut milk, dendê oil,  
chimichurri rice, lime 27 
allergens:  mustard, celery, garlic, onions, mushroom, citrus, pepper  
 
CHURRASCO RIO GRANDE *requires finishing at home 
ribeye, chorizo, picanha served with black beans, sautéed greens, farofa, SUSHISAMBA dipping 
sauces 49 
allergens: gluten, mustard, celery, garlic, onion, citrus, pepper, pork 
 
KOBE CHURRASCO *requires finishing at home 
kobe ribeye, chorizo, kobe fillet 337 
allergens: gluten, mustard, celery, garlic, onions, citrus, pepper, pork 
 



SAMBA ROLLS 
NEO TOKYO tuna, tempura flakes, aji panca, spicy mayo 16 
allergens: fish, wheat, egg, sesame, mustard, celery, sulphur dioxide, pepper, alcohol 
 
EZO soy-marinated salmon, asparagus, onion, chives, sesame, tempura flakes, soy paper, 
wasabi mayo 16 
allergens: fish, wheat, soy, egg, sesame, mustard, celery, sulphur dioxide, onions, alcohol 
 
EL TOPO® *requires finishing at home 
salmon, jalapeño, shiso, fresh melted mozzarella, crispy shallots, spicy mayo, eel sauce 14 
allergens: fish, dairy, wheat, soy, egg, sesame, mustard, celery, sulphur dioxide, onions, 
pepper, alcohol 
 
NEGITORO tuna belly, spring onion, pickled wasabi, pickled takuwan, shiso 17 
allergens: fish, wheat, soy, mustard, celery, sulphur dioxide, onion 
 
CALIFORNIA MAKI snow crab, cucumber, avocado, sesame, japanese mayo,  
truffle oil 13 
allergens: molluscs, crustaceans, fish, gluten, soy, egg, sesame, mustard, celery, sulphur 
dioxide, mushroom, pepper 
 
VEGGIE MAKI shibazuke, cucumber, avocado, sesame, sweet gourd,  
spring onion 10 
allergens: wheat, soy, egg, sesame, mustard, celery, sulphur dioxide, onions 
 
LOBSTER MAKI lobster, 10g oscietra caviar, 5g black truffle, grilled asparagus, truffle aji 
amarillo, crispy nori 65 
allergens: molluscs, crustaceans, fish, wheat, soy, egg, mustard, celery, sulphur dioxide, onion, 
mushroom, pepper, citrus 
 
SASHIMI & NIGIRI  
Nigiri 2pcs / Sashimi 3pcs  
 
TORO tuna belly 14 
AKAMI tuna 11 
HAMACHI yellowtail 11 
SAKE salmon 8 
SUZUKI sea bass 8 
EBI shrimp 6 

SUSHI PLATTERS: 

TSUBAKI  39   MOMO 62 SAKURA 84 

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

NEO TOKYO  
tuna, tempura flakes, aji 
panca, spicy mayo  
(8 pcs) 

LOBSTER MAKI  
lobster, 5g black truffle, grilled 
asparagus, truffle aji amarillo, 
crispy nori  



(6pcs) 
 
allergens: wheat, soy, egg, 
sesame, mustard, celery, 
sulphur dioxide, onions 
 

 
 
allergens: fish, wheat, egg, 
sesame, mustard, celery, 
sulphur dioxide, pepper, 
alcohol 
 

(6 pcs) 
 
allergens: molluscs, 
crustaceans, fish, wheat, soy, 
egg, mustard, celery, sulphur 
dioxide, onion, mushroom, 
pepper, citrus 
 

AVOCADO MAKI sesame 
seeds and coriander cress  
(8 pcs) 
 
allergens: sesame, mustard, 
celery, sulphur dioxide 
 

CALIFORNIA MAKI snow 
crab, cucumber, avocado, 
sesame, japanese mayo, 
truffle oil  
(8 pcs) 
 
allergens: molluscs, 
crustaceans, fish, gluten, 
soy, egg, sesame, mustard, 
celery, sulphur dioxide, 
mushroom, pepper 
 

EZO soy-marinated salmon, 
asparagus, onion, chives, 
sesame, tempura flakes, soy 
paper, wasabi mayo  
(6 pcs) 
 
allergens: fish, wheat, soy, 
egg, sesame, mustard, celery, 
sulphur dioxide, onions, 
alcohol 
 

OSHINKO MAKI  
pickled radish, shiso, sesame 
seeds  
(8 pcs) 
 
allergens: sesame, mustard, 
celery, sulphur dioxide,  
 

EZO  
soy-marinated salmon, 
asparagus, onion, chives, 
sesame, tempura flakes, soy 
paper, wasabi mayo  
(6 pcs) 
 
allergens: fish, wheat, soy, 
egg, sesame, mustard, 
celery, sulphur dioxide, 
onions, alcohol 
 

NEGITORO tuna belly, 
spring onion, pickled 
wasabi, pickled takuwan, 
shiso (6pcs) 
 
allergens: fish, wheat, soy, 
mustard, celery, sulphur 
dioxide, onion 
 

NIGIRI (2pc each)  
 
AUBERGINE moromi miso 
ERINGI MUSHROOM 
tofu truffle crema 
ROASTED BELL PEPPER 
kizami wasabi 
 
allergens: gluten, soy 
mustard, mushroom, 
pepper, sulphur dioxide, 
alcohol  

NIGIRI (2pc each)  
 
AKAMI (tuna) 
HAMACHI (yellowtail)  
SAKE (salmon) 
 
 
 
allergens: fish, gluten, soy 
mustard, celery sulphur 
dioxide, alcohol  

VEGGIE MAKI shibazuke, 
cucumber, avocado, sesame, 
sweet gourd, spring onion  
(6 pcs) 
 
 
 
allergens: wheat, soy, egg, 
sesame, mustard, celery, 
sulphur dioxide, onions 
 



 

 
DESSERT 
ASSORTED MOCHI soft japanese rice cake filled with ice cream, white chocolate ganache 9 
allergens: dairy, egg, mustard, celery 
 

CELEBRATION CAKES 

pre-order 24 hours in advance.  

Small (2-4 guests) £40  
Medium (4-8 guests) £60  
Large (8-12 guests) £80  
 
SUAVE pineapple and pink pepper jam, pistachio sponge, mango and passionfruit ganache, 
coconut mousse and honey.  
allergens: nuts, gluten, wheat, dairy, eggs, white chocolate, pepper  
 
HARU cherry mousse, shiso sponge, yuzu ganache, lychee and vanilla.  
allergens: nuts, gluten, wheat, dairy, eggs, white chocolate, citrus  
 
EL DORADO heavenly chocolate textures, coffee, dulce de leche ganache, 22 karat gold.  
allergens: cocoa, gluten, wheat, dairy, eggs 
 
~ 
 
CHOCOLATE BANANA CAKE (serves 4) 
maple butter, plantain chip, vanilla rum ice cream 36  
allergens: dairy, gluten, egg 
 

 

 NIGIRI (2pc each)  
 
EBI (shrimp) 
AKAMI (tuna) 
 
allergens: molluscs, 
crustaceans, fish, gluten, soy, 
mustard, celery sulphur 
dioxide, alcohol  
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