
SAMBAZONIA
Moët & Chandon, Brut Impérial NV

Champagne, France 
ADD-ON | $178++

PREMIO
Boizel, Grand Vintage 2014

Champagne, France
ADD-ON | $230++

LUXO
Taittinger, Comtes de Champagne, Blanc de Blancs 2013

Champagne, France
ADD-ON | $465++

LUMI
Dom Pérignon, White Luminous 2015

Champagne, France
ADD-ON | $908++

ALL ADD-ON PACKAGES INCLUDE SOMMELIER'S SELECTION OF 
RED & WHITE WINES, COCKTAILS, SPIRITS & BEER

PALOMA
Patron silver, clarified grapefruit soda

ESPRESSO MARTINI
Grey goose vodka, espresso, coffee liqueur

DIAMOND CLUB
Bombay sapphire, raspberry, yuzu, lemon

THE DAWN
Kodama vice shiso ume, akai umeshu, shiso

MIDORI SOUR
Grey goose vodka, iichiko mugi shochu, 
midori melon, lime

COCKTAILS

NOAM

BEER

SPIRITS
Vodka: Grey goose
Gin: Four pillars
Tequila: Patrón reposado
Scotch: Monkey Shoulder
Japanese whiskey: Nikka Taketsuru

FOOD MENU | $258++ 

FREE FLOW PACKAGES



Food Allergy Notice: Please be advised that food prepared here may contain or have come in contact with these 
ingredients: Fish, Shellfish, Nuts, Dairy, Eggs, Sesame, Soy and Wheat. Please inform your waiter of any food allergy 

and/or intolerance before placing your order.

A - Contains Alcohol | GF - Gluten Free | D- Dairy | N - Contains Nuts | V - Vegetarian | VG - Vegan | E - Contains Egg

All prices are in Singapore dollar subject to 10% service charge and prevailing government taxes

Food Allergy Notice: Please be advised that food prepared here may contain or have come in contact with these 
ingredients: Fish, Shellfish, Nuts, Dairy, Eggs, Sesame, Soy and Wheat. Please inform your waiter of any food allergy 

and/or intolerance before placing your order.

A - Contains Alcohol | GF - Gluten Free | D- Dairy | N - Contains Nuts | V - Vegetarian | VG - Vegan | E - Contains Egg

All prices are in Singapore dollar subject to 10% service charge and prevailing government taxes

BAHIA ROLL E

tuna, shrimp tempura, jumbo crab,
avocado, spicy aji panca

SPICY CHIRASHI ROLL E

tuna, white fish, salmon, jalapeno, kimchi sauce

SAMBA NIGIRI (3 PCS)
CHU-TORO (medium fatty tuna) or 

SAKE (salmon) HAMACHI (yellowtail)

CHEF MORIAWASE SUSHI

AUSTRALIAN WAGYU STRIPLOIN
aji verde sauce

CHILEAN SEA BASS GF

white miso

CAULIFLOWER
ocopa sauce, black truffle

CHARGRILLED BROCCOLINI
sesame ponzu, chili garlic

MAIN

AFTER EIGHT CAKE V, E, D

dark chocolate, peppermint

SAMBALOVA MERINGUE V, E

dark chocolate, peppermint

MACARONS V, E, N

DESSERT

SALMON ANTICUCHOS
smoked roe, tobiko, yuzu koshi

GUACAMOLE V, VG, GF

avocado, aji amarillo, onion, tortilla chips

LOBSTER TAQUITO E

japanese tartar, yuzu gel, coriander, avocado

MUSHROOM TEMPURA V, D, E

chipotle mayo, truffle salt

SEA BASS SEVICHE
green chili, coriander, cancha corn, panca oil

COLD

FOIE GRAS 
BBQ pineapple, wasbi leaf, cancha corn

HOT

KAVIARI CAVIAR 
nori chip, crème fraiche, chive, avocado

$140KAVIARI KRISTAL 30G KAVIARI KRISTAL 50G $230

SAMBA X KAVIARI CAVIAR


