
TERRACE MENU

W I N E  &  C H A M P A G N E
 

CHAMPAGNE         	  Glass /Btl

VEUVE CLICQUOT “YELLOW LABEL” BRUT, REIMS       	  21/112

VEUVE CLICQUOT, BRUT ROSÉ, REIMS   	  24/135

RUINART “BLANC DE BLANCS” BRUT, REIMS   	  41/235 

LA GRANDE DAME, VEUVE CLICQUOT, BRUT, REIMS   	  59/350

WHITE 	 Glass / Btl

VERMENTINO, LES VIGNES DE LEGLISE, CÔTES DE THAU, LANGUEDOC, FRANCE	 13/54

PINOT BLANC, TRIMBACH, ALSACE, FRANCE	 14/70

RIESLING “FEINHERB” (OFF DRY), GENERATIONS, AXEL PAULY, MOSEL, GERMANY	 14/69

ALVARINHO “MILAGRES” QUINTA DA PEDRA, MONÇÃO E MELGAÇO, PORTUGAL	 14/73

CHARDONNAY, KENDALL-JACKSON, VINTNER’S RESERVE, CALIFORNIA, USA 	 17/80

SAUVIGNON BLANC, DOG POINT, MARLBOROUGH, NEW ZEALAND	 16/77

ROSÉ 	 Glass / Btl

COTES DE PROVENCE, MINUTY “PRESTIGE”, CHÂTEAU MINUTY, FRANCE 	  15/82

RED 	 Glass / Btl

DOURO, CRASTO, QUINTA DO CRASTO, PORTUGAL	 13/59

BARBERA D’ASTI, FIULOT, PRUNOTTO, PIEDMONT, ITALY	 14/73

MALBEC, TERRAZES DE LOS ANDES, LUJAN DE CUYO, MENDOZA, ARGENTINA	 15/74

CABERNET SAUVIGNON, KENDALL-JACKSON, VINTNER’S RESERVE, CALIFORNIA, USA 	 17/92

PINOT NOIR, LA CREMA, SONOMA COAST, CALIFORNIA, USA	 19/102

B E E R
 

ASAHI, JAPAN	 8

SUSHISAMBA LAGER, COALITION BREWING LONDON	 8

CORNISH ORCHARD’S GOLD CIDER	 9

ASAHI, JAPAN 0%	 6

COEDO SHIRO HEFEWEIZEN 5.5%	 11
An elegant wheat beer that yields ripe banana notes with a hint of clove.
Rich yet light-bodied with a smooth finish.

COEDO JAPAN PALE ALE 5%	 11
IPA brewed with yuzu and rice from Japan. Citrusy, fragrant and dry with a 
crisp finish.

C O C K T A I L S
 

SAMBATINI®	 MP
Our monthly inspiration created in-house by our bar team. 
Ask your server for details. 

SAMBA SOUR  Fresh, Citrus, Velvety	 17
A modern Pisco Sour, for the modern Pisco Sour drinker. Barsol pisco, 
Maraschino liqueur and turmeric, shaken hard with Japanese citrus and egg whites.

LYCHEE COOLER  Creamy, Tropical, Fresh	 18
Grey Goose Le Citron vodka, elderflower cordial and vanilla. Shaken 
hard with coconut cream and lychee water. Served long.

MANGO GROVE  Vibrant, Herbaceous, Fresh	 18
Mango infused Belvedere Pure vodka, homemade mint wine and fresh lime.
Shaken and served long over ice.

TOMMY’S TEMPORADO  Spicy, Bold, Refreshing	 18
El Rayo Plata tequila, Ojo de Dios ODD Hibiscus mezcal, lime, mint and strawberry
oleo saccharum syrup, spiked with green tabasco. Shaken and served short over ice.

PINEAPPLE PALOMA Bright, Zesty, Refreshing	 17
Teremana Blanco and Reposado tequila, pineapple oleo saccharum and lime. 
Shaken and topped with Franklin & Sons pink grapefruit soda. Served long over ice. 

M O C K T A I L S 
 

LYCHEE-LEMONGRASS “COLLINS” Light, Refreshing, Sweet 	                                        10
Lychee juice, lemongrass, chilli syrup and lime juice spritzed with 
Franklin & sons soda water. Served long.

MATCHA BLISS  Earthy & Vegetal  	 11
Everleaf Mountain, agave, matcha powder and yuzu. Served long over ice.

N O N - A L C O H O L I C
 

APPLE JUICE	 5	 ORANGE JUICE	 5
PINEAPPLE JUICE	 5	 CRANBERRY JUICE	 5
TOMATO JUICE	 5	 LYCHEE JUICE	 5

––––––––––––––––––––––––––

COCA COLA	 5
COCA COLA ZERO	 5
COCA COLA DIET	 5
FRANKLIN & SONS LEMONADE	 5
FRANKLIN & SONS GINGER ALE 	 5
FRANKLIN & SONS SODA WATER 	 5
FRANKLIN & SONS PREMIUM TONIC WATER 	 5
FRANKLIN & SONS PREMIUM LIGHT TONIC 	 5
FRANKLIN & SONS SICILIAN LEMON TONIC 	 5
FRANKLIN & SONS GINGER BEER	 5
FRANKLIN & SONS PINEAPPLE & ALMOND SODA	 5
FRANKLIN & SONS ROSE LEMONADE	 6
FRANKLIN & SONS RASPBERRY LEMONADE	 6
RED BULL	 7
RED BULL SUGAR FREE	 7

––––––––––––––––––––––––––

SUSHISAMBA FILTERED STILL	 4
SUSHISAMBA FILTERED SPARKLING	 4

According to the NHS, adults need around 2000 kcal a day.
Please direct any enquiries related to food allergies or intolerance to your server prior to ordering. 

All prices include VAT. A discretionary 14% service charge will be added to the bill. 


