
BE ACH CLUB
SAMBA PLATES
PLANTAIN CHIPS aji amarillo G S 30

EDAMAME sea salt and lime VG 20
SPICY EDAMAME soy sauce, shichimi VG G 25
COXINHAS shredded chicken, tomato, mozzarella, charred bell pepper salsa G D 25

COCONUT SHRIMP TEMPURA mango aioli, red chili G S 40
CRISPY FRIED CHICKEN wasabi mayo G 30

SALT & PEPPER SQUID dry miso, shichimi, sea salt, crispy garlic, su-shoyu S G D 35
TUNA TARTARE crispy plantain, nikiri soy, rocoto mayo G S 45

WAGYU GYOZA kabocha purée and sweet soy D G 55

KATSU SANDO chicken breast, milk bread, japanese coleslaw, aji amarillo G D S 60
STEAK SANDO ribeye steak, ciabatta bread, beef bacon, fried egg, roasted 
tomatoes G D 

85

CHORIZO-BURGER provolone cheese, pickled onions, chimichurri D G 80
~

CRISPY TAQUITOS one piece per order

YELLOWTAIL avocado and miso S G 30
HIJIKI avocado, kale, nashi pear G V 25
LOBSTER avocado, furikake, aji panca, chipotle G S 35

~
SEVICHE

TUNA pomegranate leche de tigre, cancha, wasabi peas S G 45
SALMON tamarind, sesame, seaweed, macadamia, sweet potato N S G 40
YELLOWTAIL ginger garlic soy S 50

~
SALADS

CORN sweet onions, red chili, avocado VG 35
CRAB baby gem lettuce, cucumber, avocado, masago, japanese mayo S G 45

~
DONBURI

SALMON sushi rice, wakame, wasabi mayo, edamame S 65
TENDERLOIN quinoa, sushi rice, peruvian corn, aji panca 75



BE ACH CLUB
SAMBA ROLLS 4 pieces per order

SAMBA DOHA lobster, sesame aioli, kizami yuba, crispy rice G S 70

EL TOPO salmon, jalapeño, shiso, fresh melted mozzarella, crispy shallots, 
spicy mayo, eel sauce G D S 

66

NEO TOKYO tuna, tempura flakes, ají panca, spicy mayo G S 50

TIGER MAKI crabmeat, prawn tempura, wasabi mayo, beetroot yogurt,
eel sauce G D S

45

ASEVICHADO tuna, salmon, yellowtail, white fish, avocado, cucumber, 
red onion, sweet potato, cancha, aji amarillo leche de tigre G S 

50

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

30

BOSSA NOVA A5 japanese wagyu, sun-dried tomato, hearts of palm, 
yuzu vinaigrette G

75

KABAYAKI freshwater eel, shrimp tempura, sea bass furikake, rocoto mayo G S 40

~
CHEF’S INSPIRATION
SAMBA VEGAN 3 pieces vegetable nigiri, veggie maki VG G 90

SAMBA SUSHI 7 pieces nigiri G S 225
SAMBA SASHIMI 9 pieces, 3 Chef’s selections G S 275
SAMBA ROLLS ASSORTMENT G S 

12 pieces, choice of 3 rolls 190
16 pieces, choice of 4 rolls 230
20 pieces, choice of 5 rolls 280

SAMBA ULTIMATE  Chef assortment sushi rolls, sashimi and nigiri G S 670

~
SAMBA PLATES
COCO BOWL a trio of coconut: sorbet, jelly and crisp VG 30
AÇAI BOWL chia-banana crisp, assorted seasonal fruits VG G 50

FRESH FRUIT BOWL 40
FRESH FRUIT PLATTER 120

ALFAJORES dulce de leche, chocolate G D 25

Corporate Chef John Um Executive Chef Esteban Guevara

V - vegetarian | VG - vegan | G - contains gluten

D - contains dairy | N - contains nuts | S - contains fish or shellfish


