SUSHISAMBA

SINGAPORE

Only at SUSHISANMBA will you find a unique blend of Japanese, Brazilian
and Peruvian cuisine, music and design. SUSHISAMBA is born of the
energy and spirit of these three distinct cultures; a tri-cultural coalition
that took root in the early 20th century.

Thousands of Japanese emigrants traveled to South America's fertile soil
to cultivate coffee plantations and find their fortune. In bustling cities like
Callao and Lima in Peru, and Sao Paulo in Brazil, the integration of Japanese,
Brazilian and Peruvian cultures flourished.

Equal parts imagination and history, the SUSHISAMBA experience is truly
unique. From the Carnaval-inspired colors to the samba beat to the
centerpiece sushi and seviche bar, the soul of SUSHISAMPBA is about
enjoying life and celebrating with friends.

We welcome you: Bem-vindo!



SUSHISAMBA

SINGAPORE

In celebration of World Sake Day, SUSHISAMBA Singapore SAMBA & SAKE
presents an exclusive SAMBA & Sake menu, featuring sake
pairings with signature dishes.

An October Exclusive

LOBSTER TAQUITOS &

japanese tartar, yuzu gel, coriander, avocado

WAKABOTAN TEN-I SPARKLING

SAMBA NIGIRI SUSHI

salmon, hokkaido scallop, yellowtail, spot prawn

RYUTO X SUSHISAMBA, JUNMAI DAIGINJO

CHILEAN SEA BASS ANTICUCHOS ¢*

white miso, chives

WAKABOTAN JUNMAI GINJO

AUSTRALIAN ANGUS TENDERLOIN ©¢*

spicy soy, foie gras

KAY SAKE, JUNMAI DAIGINJO

DESSERT
JAPANESE DOUGHNUT ANDAG! V2 &N

cinnamon, raspberry ripple ice cream

$188++

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



