Please note that .5% surcharge applies for all credit card transactions.
A |O% surcharge applies on group dining bookings and public holidays.

If you have any food allergies please advise our staff who will be able to assist you with our menu.
Unfortunately we are unable to guarantee that our dishes will be [OO% free of gluten, nuts or shellfish traces.
Please ask your waiter for gluten free and dairy free options.
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At TokyoSamba, we invite you to embark on a culinary
journey where the vibrant flavours of Peru and Brazil
blend seamlessly with the refined elegance of Japan.
Our restaurant celebrates the art of Nikkei cuisine - a

harmonious fusion of Peruvian ingredients and Japanese
techniques, where two cultures blend into one unique

culinary experience.

A focal point of our kitchen is the Josper oven and grill,
where we sear and roast premium cuts to perfection,

infusing them with smoky aromas and deep flavours.

TokyoSamba serves dishes that have been designed for
sharing. These are brought to your table continuously

throughout your meal.



STARTERS

Edamame - umeboshi salt ve

510

Tokyo Samba Guacamole - tomdtillo, fresh tomato, pickled onion, umami chips ve  $16

Fried Chicken Karaage - aji amarillo mayo, pickled plum onion salad G, pF 520
Popcom Prawn - come back sauce, mesclun leaves G, pF §20
SNACKS
Oysters - white grape, chives, chili ponzu G, bF $2/3pcs $35/6pcs
Roasted Bone Marow - umami butter, giji vin, pickled onion, charred brioche ¢, 0 $20/2pcs
Wagyu Skewer - MB4+, chirashi mustard, yakiniku, den miso, lime G, bF $14 each
Tuna Crispy Rice - spicy mayo, chives, jalapeno G, DF $18/3pcs
Raw Wagyu Tartare - MB4+, yakiniku, miso cream, caviar, toasted brioche ¢, b $18/3pcs
Miso Marinated Glacier 5l Toothfish - butter lettuce cup GF, pF $24/3pcs
CEVICHE
Salmon Ceviche, bumt sweet com, coriander leche de tigre GF, bF )]
Kingfish Ceviche - miso lime dressing, com, jalapeno, crispy potato GF, bF 24
Whitefish clasico Ceviche- Saikyo miso ceviche sauce, com, 24
coriander, pickled onion, passionfruit br
Carpaccio - salmon, scallop, kingfish, ginger shallot ail, 528
oriental vinaigrette ¢, pF
SASHIMI (5PCS)
Tuna Sashimi $16/5pcs
Salmon Sashimi $16/5pcs
Kingfish Sashimi $16/5pcs
Chef’s Sashimi Platter $75/ 24pcs
TOKYOSAMBA NIGIRI
Wagyu Nigiri - liquid gold, pomegranate teriyaki G, bF $18/2pcs
Seared Salmon Belly - aged soy relish, shichimi, tosazu G, bF $14/2pcs
Kingfish Nigiri - yuzu koshd, aomori G¢ $14/2pcs
Seared Hokkaido Scallop - spicy mayo, micro greens GF $14/2pcs

Dairy-D  Nuts-N  Gluten -G Vegetarian Friendly - V
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TOKYO SAMBA SUSHI ROLLS
Wagyu “Surf n Turf”- seared MB4+, tempura prawn, $27/8pcs

yuzukosho, asparagus, fried leek G, bF

Caranguejo - seared salmon, amadare, avocado, cucumber, $27/8pcs

wasabi salsa, salmon caviar ¢, bF

Camarao - seared tuna, tempura prawn, yuzukosho, $27/8pcs

asparaqus, Japanese salsa G, DF

Novo Estilo - raw salmon, kingfish, pineapple, avocado, $27/8pcs

cucumber, Samba salsa G, bF

Queso Crema - salmon zuke, hokkaido scallops, $27/8pcs

cream cheese, avocado, pickled tomato, honey soy ¢

El Betabel - beetroot, asparagus, yuzu gel, $24/8pcs

beetroot dressing, crispy beets , pF

NIGIRI CLASSICO

Tuna $12/2pcs
Salmon $1O/2pcs
Kingfish $12/2pcs
Scallop $12/2pcs
Salmon belly $14/2pcs
Kingfish belly $14/2pcs

SUSHI ROLL CLASSICO

Spicy Tuna - raw $14/8pcs
Salmon Avocado - raw $14/8pcs
Tuna Cucumber - raw $14/8pcs

Dairy - D Nuts - N Gluten -G Vegetarian Friendly - V
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OUR MAIN DISHES ARE COOKED ON OUR
SIGNATURE JOSPER CHARCOAL GRILL OVEN.

SHARED MAINS

w::CriIIed marinated miso glacier 5| toothfish - 18Og (miso cod) GF, bF $65
Grilled lobster, kombu butter b (upon availability) $MP
Josper Chicken &, p $39 Ikg/ $25 500q
JOSPER STEAKS
Rangers Valley Black Market Range (choice of potato puree, mushroom sauce)
Eye Fillet 300g mb4+ §72
Scotch Fillet 300g mb4+ §65
Striploin 400g mb4 + §65
T-Bone 800g mb4+ 590
Tomahawk [.6kg $134/kg
SAUCES $5
Pomegranate Teriyaki Japanese Shiso Chimichurri
Mushroom Cream Black Garlic Soy Wafu
Brazilian Miso BBQ TokyoSamba Umami Butter

Dairy - D Nuts - N Gluten -G Vegetarian Friendly - V
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SIDES
Com Ribs - sweet com, miso corn butter, umeboshi salt, parmesan v, GF, bF 516
Potatas Bravas - Samba style, spicy agave dressing, togarashi, chives v. Ge. b $16
Josper Broccolini - sesame goma, crispy quinoa V, G, bF 516
Umami Sourdough - bottarga butter G, b 516
Chips - umami salt GF, bF 512
SALAD
Tokyo Samba Seasonal Salad - grapefruit, mixed leaf, $18

sunomono vinaigrette, cherry tomato, onion GF, bf

RICE 6§ NOODLES

Udon Carbonara - asparagus, marinated “ramen” egqg yolk G, bF 5§24

Wagyu Toban Rice - Seared MB4+, "Golden” rice, onsen egg G, bF §35

Dairy - D Nuts - N Gluten -G Vegetarian Friendly - V



DESSERTS

Biscoff Chocotorta - Biscoff crumb, agave cream cheese,

dulce de leche, cacao foam G, p $18
Yuzu Matcha Tiramisu - yuzu, mascarpone, matcha G, $18
Pine Coco - yuzu citrus curd, tapioca sago, coconut milk foam, §18

mango ice cream GF, D

Sesame Bread Pudding - brioche, miso mascarpone, 518

sesame ice cream, sesame meringue G, b

Selection of Ice Creams - vanilla, mango, passionfruit, $15/3 scoops

black sesame GF, b

Dairy-D  Nuts-N  Gluten -G Vegetarian Friendly - V
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SIGNATURE SET MENU $99/PP MINIMUM 2 PERSON

A CURATED JOURNEY THROUGH OUR MOST-LOVED DISHES.
PERFECT IF YOU'RE FEELING A LITTLE PECKISH BUT STILL WANT
THE FULL TOKYOSAMBA EXPERIENCE.

Edamame - umeboshi salt ve
Salmon Ceviche, bumt sweet corn, coriander leche de tigre GF, bF
Kingfish Ceviche - miso lime dressing, com, jalapeno, crispy potato GF, bF
Popcorn Prawn - come back sauce, mesclun leaves G, br 20
Tokyo Samba Seasonal Salad - grapefruit, mixed leaf, sunomono vinaigrette,
cherry tomato, onion GF, DF
Potatas Bravas - Samba style, spicy agave dressing, togarashi, chives v, GF, br
Josper Broccolini - sesame goma, crispy quinoa v, G, br
T-Bone 800Og mb4+

Mini Pineapple each

PREMIUM SET MENU $129/PP MINIMUM 2 PERSON
DESIGNED FOR THE MORE HUNGRY AND THE FLAVOR-CURIOUS.

Edamame - umeboshi salt ve
Chef’s Sashimi Platter
Popcorn Prawn - come back sauce, mesclun leaves &, br
Tokyo Samba Seasonal Salad - grapefruit, mixed leaf,
sunomono vinaigrette, cherry tomato, onion GF, bF
Potatas Bravas - Samba style, spicy agave dressing, togarashi, chives v, GF, br
Josper Broccolini - sesame goma, crispy quinoa v, G, bF
Grilled Marinated Miso Glacier 5l Toothfish - 80g (Miso Cod) GF, bF
T-Bone 80Og mb4+

Mini Pineapple each



SPIRIT FREE

Indulge in our meticulously crafted spiritless drinks. Our in-house carbonation
and sparkling teas create the perfect base, while our innovative infusion and
fermentation processes elevate each drink to new heights.

Each ingredient is artfully prepared in-house, ensuring the highest quality and taste.

Verjus Spritz $14

White verjus, elderflower, lemon, summer berries

Shisho Spritz §14

Green shisho, peach, almond, hibiscus

Kaika Verde §15

Citrus, kiwi, kaffir lime, lavender

Passion Champagne 516

Strawberry, peppermint, white balsamic

Violet Forest 516
Bergamot, blackberry, lychee

Golden Hour $16

White verjus, pear ginger honey, orange blossom

Elixir Andes $16

Coconut, pineapple, lime, yuzu kosho, ginger

Inca Breeze Brew 516
Grapefruit, yuzu, bitter orange, coffee
Shimeji Honey 516
Shimeji, quince, honey, buckwheat tea

Miso Wonder §15

Fresh Apple, white miso, watermelon



Water

San Pellegrino Sparkling 75Oml §9
Acqua Panna Still 750ml 9
Soft Drinks §6

Coca Cola, Cola no sugar, Sprite, Fever tree Indian tonic, Fever tree

elderflower tonic, Fever tree mediterranean tonic, Fever tree ginger beer

Hot Beverages

Tea by Tea Leaves $6

English Breakfast, Earl Grey, Green Tea, Peppermint, Jasmine, Chamomile

Coffee by llly 85
Espresso, Flat white, Long Black, Latte, Cappuccino 6
Mocha 6
Hot chocolate 56
Extras 5O.5

Caramel or Hazelnut Syrup, Extra Shot, Soy, Almond, Decaf or Honey






