
VG:  Vegan       GF: Gluten Free

Please alert your server to any food allergies.   

A discretionary 20% gratuity will be applied to parties of eight or more.     

BOURBON / RYE

BAKERS	 22
BASIL HAYDEN	 19
BOOKERS	 42
BLANTON’S	 34
BUFFALO TRACE	 17
KNOB CREEK RYE WHISKEY	 19
KNOB CREEK               	 19
MAKERS MARK	 17
TEMPLETON RYE 6YR	 19
WOODFORD RESERVE	 18
FREY RANCH BOURBON 	 19
HIGH WEST DOUBLE RYE 	 17

PORTS

TAYLOR FLADGATE 10YR TAWNY 	 14
TAYLOR FLADGATE 20YR TAWNY 	 18

TE A & COFFEE

LA COLOMBE COFFEE

ESPRESSO  	 6
DOUBLE ESPRESSO  	 8
CAFÉ COM LEITE  	 6
CAPPUCCINO  	 6.5
AMERICANO 	 6

PREMIUM JAPANESE GREEN TEA 
6

MATCHA APPLE
green tea with sweet natural 

apple flavor and aroma

SENCHA
      traditional japanese green tea leaves with fresh, 

grassy notes

TEA FORTÉ ORGANIC BLENDS 
naturally caffeine-free

6

CHAMOMILE CITRON
egyptian chamomile blossoms and rosehips balance 

lemongrass and mint

CITRUS MINT
bright citrus blends with crisp peppermint

GINGER LEMONGRASS
invigorating ginger with aromatic citrus 

 
JAPANESE WHISKY 

HAKUSHU 12YR SINGLE MALT  		�   42
HAKASHU 18YR SINGLE MALT 		  152
HIBIKI HARMONY					            30
HINOTORI 5 YR 	 38
ICHIRO’S MALT & GRAIN� 29 
ICHIRO’S MALT WHISKY SINGLE MALT 2023	                       77
KAIYO ‘THE SHERI					       72
KAIYO WHISKY ‘THE SINGLE’	                                             24
KAIYO CASK STRENGTH WHISKY	                                        40
KAIYO WHISKY ‘THE PEATED SECOND’		          45
KIKORI � 19
KURAYOSHI MALT 					     23
KURAYOSHI MALT 8YR SHERRY CASK 		  51
MARS IWAI� 17
MARS KOMAGATAKE DOUBLE CELLARS      	                          54
MARS “KOMAGATAKE” SINGLE MALT	                        51
MATSUI SAKURA CASK 	 45
MATSUI SINGLE MALT MIZUNARA CASK 		  45
NIKKA COFFEY GRAIN  � 28
NIKKA COFFEY MALT          	                                                       41
NIKKA DAYS	 23
NIKKA SINGLE MALT MIYAGIKYO	 44
NIKKA SINGLE MALT TAKETSURU	 40
NIKKA YOICHI SINGLE MALT  � 44
NIKKA FROM THE BARREL� 41
OHISHI TOKUBETSU RESERVE 			   75
SHINJU 		  18
SUNTORY TOKI				                           18
WHITE OAK AKASHI � 18
WHITE OAK AKASHI SHERRY CASK 		�   80
WHITE OAK AKASHI SINGLE MALT 		�  38
WHITE OAK AKASHI UME 		  16
YAMAZAKI 12YR                                                 	                         62

SCOTCH

CHIVAS REGAL 12YR      	                                                             17
GLENLIVET 18YR                              	                                            40
JOHNNIE WALKER BLACK                       	                                  18
JOHNNIE WALKER BLUE                	                                            75
MACALLAN 12                                             	                                27

BRANDY / COGNAC

COURVOISIER VSOP	 24
COURVOISIER XO	 36 
HARDY COGNAC NOCES D’OR 50YR	 118
HENNESSY VS	 19
HENNESSY VSOP                                                     	 25
HENNESSY XO COGNAC	 66
KOMAGATAKE BRANDY  	 49
REMY MARTIN VSOP	 22
REMY MARTIN XO	 59

CHOCOLATE BANANA CAKE  
maple butter, plantain chip, vanilla rum ice cream

14 

SAMBA POPS GF

chicha morada sorbet, vanilla bean ice cream, whipped cream, 
passionfruit infused pineapple 

7/each (2 minimum)

ROLLO DE CAFÉ
coffee roll cake, coffee mousse, jivara crema, 

salted caramel ice cream
15

WELCOME TO THE RAINFOREST
valrhona chocolate, creamy vanilla bean custard, strawberry 

mousse, vanilla bean ice cream, almond-chocolate soil
15

PASSIONFRUIT BRÛLÉE VG GF

assorted fruits, pomegranate-lime sorbet, citrus carrot tuile 
14

MOCHI  
soft japanese rice cakes filled with ice cream, 

white chocolate ganache
14

HOUSEMADE ICE CREAM AND SORBET  
ask your server for today’s selection

8 

SAMBA ULTIMATE DESSERT PLATTER 
chef dessert assortment  

recommended for minimum of 4 people
82
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