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2-courses | £28pp

PASSION FRUIT & ELDERFLOWER MARTINI 9

(NON ALCOHOLIC)
elderflower cordial, passionfruit purée
and lemon juice. Served ‘up’.

SAKE SPRITZ 13
Chateau Minuty Prestige Rosé, Masumi

Shiro Junmai Ginjo sake, and St. Germain

elderflower liqueur. Spritzed with soda
water and grapefruit oils. Served long.

choose one from each course

PERUVIAN CORN TAQUITOS
avocado, biquinho pepperVe©

SHRIMP TEMPURA
snap pea julienne, spicy mayo,
black truffle¢Ps
supplement + 10

SALMON SEVICHE
tamarind, sesame,
seaweed, macadamia®SN

MISO SOUP
tofu, japanese mushroom, coriander©®s

GUACAMOLE
avocado, onion,
crispy corn tortillasVe®

CRISPY CHICKEN TAQUITOS
avocado, spicy mango salsa®P®

HERITAGE TOMATO SALAD
pomegranate molasses,
pickled onion, mint cress "¢

A5 WAGYU GYOZA
kabocha purée and sweet soy©P
supplement + 8

MUSHROOM TOBANYAKI
poached egg, assorted mushrooms,
truffle, yuzu soy, garlic chipsV®P

PORK BELLY ANTICUCHOS
butterscotch miso, peruvian corn®

GRILLED RIBEYE STEAK
bone marrow, papas fritas,
cachaca-peppercorn sauce®
supplement + 15

ROBATA SALMON DONBURI
japanese rice,
charred green beans, teriyakisP

CHICKEN A LA BRASA
aji amarillo aioli, coconut rice, greens®P?

BLACK COD ANTICUCHOS
peruvian corn, broccolini,
pickled gingerSP
supplement + 8

SUSHI & NIGIRI SELECTION
chef choice*®
supplement + 15

ASSORTED MOCHI
soft japanese rice cake filled with ice cream served with white chocolate ganache V¢P
supplement + 5

V: Vegetarian  VG: Vegan
N: Contains Nuts

G: Contains Gluten  D: Contains Dairy
S: Contains Fish / Shellfish

All prices include VAT. A discretionary 12.5% service charge will be added to the bill.
www.sushisamba.com | @sushisamba



