
LAURENT-PERRIER CHAMPAGNE

EDAMAME 
sea salt and lime VG

PLANTAIN CHIPS 
aji amarillo VG

BABY GEM 
basil miso, pistachio N

~~
A5 WAGYU GYOZA

kabocha purée and sweet soy G D

YELLOWTAIL TIRADITO  
avocado, crispy garlic, pickled chilli, honey truffle ponzu S G 

CRISPY LOBSTER TAQUITOS 
avocado, rocoto chilli, spicy mayo, radish S G

~~
FOIE GRAS NIGIRI 

passionfruit soy, chilli jam G

SAMBA EDINBURGH ROLL
whisky cured salmon, snow crab, avocado,  

oshinko, tempura flakes, whisky mayo S G

~~
PISCO BRAISED LAMB SHANK

coconut, garlic and rosemary rice

MONKFISH MOQUECA
oscietra caviar, crispy cassava S 

ROBATA MUSHROOMS 
jalapeño VG

~~
MISO CARAMEL TART 

dulce de leche ice cream, yuzu gelée G D

£175pp  I  2 guest minimum

Corporate Chef John Um                     Head Chef Shenal Suwaris

All prices include 20% VAT. A discretionary 12.5% service charge will be added to the bill.

TASTE OF SAMBA
New Year's EveNew Year's Eve

V: Vegetarian      VG: Vegan      G: Contains Gluten      D: Contains Dairy      
N: Contains Nuts      S: Contains Fish / Shellfish


