
S I G N AT U R E

C O L D  C A N A P É S

HERITAGE TOMATO SALAD 
pickled onion, mint, pomegranate molasses VG GF

YELLOWTAIL TIRADITO
jalapeño and lemongrass

SALMON SEVICHE
seaweed, sesame, macadamia, sweet potato chips, 

tamarind ponzu

H O T  C A N A P É S

JAPANESE A5 KOBE GYOZA*  
kabocha purée, sweet soy

SHRIMP TEMPURA 
spicy mayo, black truffle dressing

CHICKEN A LA BRASA
ají amarillo aioli GF

S A M B A  R O L L S

AMAZONIA
collard greens, portobello mushroom, takuwan, cucumber, 

avocado, wasabi-onion soy VG

KARI KARI
spicy tuna, crispy rice, avocado, tobiko, eel sauce

TIGER MAKI
crab, shrimp tempura, wasabi mayo, beetroot yogurt, eel sauce

D E S S E R T
 

MOCHI
assorted flavors V

MISO CARAMEL TRUFFLES V GF



P R E M I U M

C O L D  C A N A P É S

BABY GEM LETTUCE SALAD 
pistachio, basil miso VG GF

YELLOWTAIL SEVICHE  
ginger garlic soy GF

TORO TIRADITO  
black truffle, pickled wasabi, yuzu dressing

H O T  C A N A P É S

JAPANESE A5 KOBE GYOZA*   
kabocha purée, sweet soy

SHRIMP TEMPURA  
spicy mayo, black truffle dressing

CHILEAN SEA BASS  
miso GF

S A M B A  R O L L S

ASEVICHADO  
tuna, salmon, yellowtail, white fish, avocado, cucumber, red onion, sweet 

potato, cancha, aji amarillo leche de tigre

KARI KARI  
spicy tuna, crispy rice, avocado, tobiko, eel sauce

SAMBA L.A.  
japanese A5 wagyu, soft shell crab tempura, chestnut puree, heirloom tomato 

chimichurri, balsamic soy reduction

D E S S E R T
 

MACARON  
assorted flavors V

SAMBA POPS  
assorted flavors V GF


