SUSHISAMBA

BAHRAIN

SUSHISOCIAL

MISO SOUP®

coriander and tofu

SEABASS'®

aji amarillo

SEAFOODSHMEGSSD
scallop, squid,
aji amarillo mayo, crispy kunafa

VEGGIE”
roasted bell pepper,
grilled asparagus,
chili garlic leche de tigre

22 BHD per person

BITES

GSSE

CRISPY TAQUITO

tuna, avocado purée, spicy mayo

NIGIRI

TUNA"®

wasabi mayo

ROLLS

SEARED SALMON‘*
tobiko, spring onion,
truffle aioli

SOFT SHELL CRAB°™
soft shell crab tempura,
daikon, aji verde

DESSERT

KINKAN CREAM PUFF°°"*

BEEF TATAKI"*®
ribeye, mashed potato,
salsa criolla

SALMON*°

miso

SEA BASS “°%
seabass tempura, avocado,
crispy onion

TIGER MAKI*°*"*
crabmeat, prawn tempura,
wasabi mayo, beetroot
yogurt, eel sauce

chantilly, vanilla-mascarpone custard, orange marmalade

Corporate Chef John Um

Executive Chef Sergio Galaz

V - vegetarian | VG - vegan | G - contains gluten | S - soy
D - contains dairy | E-egg | N - contains nuts | F - fish | SH - shellfish
M - molluscs | SS - sesame seeds | A - alcohol | E - egg

Please direct any enquiries related to food allergies or intolerance to your server prior to ordering.
All prices are in Bahraini Dinars include of 10% service charge, 5% government levy, and 10% VAT.
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