SATURDAY, 18 JULY | 12PM — 3PM
FREE-FLOW PARTY BRUNCH PACKAGES FROM $160++

JSOL
p IN COLLABORATION WITH _JANEIRQ

SATURDAY | 8 AUGUST  SUNDAY | 9 AUGUST
12PM — 3PM 12PM - 3PM

FREE-FLOW BRUNCH 5-COURSE | $98++
PACKAGES FROM $160++ KIDS MENU | $35++

[

BUSINESS LUNCH
$48 44+ PER PERSON
11:30AM - 2:30PM
MONDAY — FRIDAY

—  EVERY SATURDAY | 12PM — 3PM
FREE-FLOW CHAMPAGNE & ROSE PACKAGES FROM $160++

|

THREE-COURSE | $78+

English Breakfast Infused Lovers Rum, umeshu plum liqueur,

2-HOUR FREE-FLOW
(ADD ON)

80+

BOIZEL, BRUT RESERVE NV

Champagne, France

KIWI PALOMA
Patrén Silver, kiwi cordial, créme de poire,
lime juice, grapefruit acids

ESPRESSO MARTINI

Grey Goose Vodka, espresso, coffee liqueur

CHEIROSA 62

Grey Goose Vodka, Pedro Ximénez, orgeat, hazelnut,
coconut pandan syrup, lemon, pistachio foam

CHEIROSA 68

Roku Gin, green tea umeshu, lychee, yuzu,
clarified dragonfruit coconut juice, soda

CHEIROSA 40

creme de cassis, vanilla, angostura



SUSHISAMBA

SINGAPORE

STARTERS

(a choice of one)

EMPANADA P

curry chicken, red chilli, cheese

YELLOWTAIL TIRADITO ©F
smoked roe, avocado, truffle soy
SUPPLEMENT +$10

SPINACH SALAD V- ©F

pomelo, cucumber, wakame, mango, lime dressing

CRISPY TOFU TAQUITO VY:ve.GF

spicy ginger soya, corn tortilla, sesame

SNOW MUSHROOM TEMPURA V. P.E

nori spice, garlic sauce

SEA BASS SEVICHE ©F
leche de tigre, corn, red onion, sweet potato
SUPPLEMENT +$10

CALIFORNIA ROLL £

white crab, cucumber, avocado, tobiko, mayo

CHILLI CRAB

tempura softshell crab, sweet chilli, yuzu mayo
SUPPLEMENT +$10

BEEF TENDERLOIN ANTICUCHO ¢F
aji panca
SUPPLEMENT +$10

CHICKEN ANTICUCHO ©F

aji mirasol, crispy quinoa

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

SUSHISAMBA

SINGAPORE

MAIN COURSE

(a choice of one)

RED SNAPPER ¢F:P

seafood moqueca, corn, black beans

BBQ PORK BELLY

char siu, rocoto, broccolini

SPATCHCOCK CHICKEN

koji miso, ginger, garlic, asparagus

CHILEAN SEA BASS ©F
white miso, hajikami, shichimi, broccolini
SUPPLEMENT +$18

PICANHA STEAK ©F
peppers, chimichurri
SUPPLEMENT +$18

MORIAWASE SAMBA VEGETARIAN NIGIRI SUSHI

4 kinds of vegetable sushi and samba futomaki

PREMIUM MORIAWASE SAMBA NIGIRI SUSHI

7 kinds chef selection nigiri sushi
SUPPLEMENT +$18

DESSERT

(a choice of one)

PINEAPPLE CAKE V-P-EN

coconut ice cream
SUPPLEMENT +$5

PISTACHIO ICE CREAM V:CF.D.EN

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



