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CHIPOTLE BLUE CHEESE CHIPS 5

Housemade Sweet Potato Chips « Bacon

CHICKEN LOLLIPOPS 7

Blue Cheese - Pickled Celery

LOBSTER BLT LETTUCE CUPS 13

Maine Lobster - Tomatoes - Bacon

KEY WEST SHRIMP 8

Key Lime Aioli

EMPANADA DUO 8

Sweet Corn « Pork « Aji Amarillo Sauce

SPINACH & CRABDIP 9

Spinach « Fresh Blue Crab « Corn Tortillas

CRISPY CALAMARI & PLANTAINS 7

Tartar Sauce - Sweet & Sour Pineapple Sauce

SAMBA CEVICHE 10

Chef’s Ceviche of the Evening

greens

SAMBA COBB 12

Smoked Turkey Breast « Cherry Tomatoes « Eggs - Mango
Black Beans « Manchego & Blue Cheese
Avocado Lime Dressing

SKIRT STEAK SALAD 16

Sunchokes - Arugula « Blue Cheese « Bacon « Radish
Tomato « Sundried Tomato Vinaigrette

EGGLESS CAESAR 7

Shaved Parmesan - Spanish Olives
Black Pepper Croutons

CRISPY EGGPLANT SALAD 9

Tomatoes - Pickled Fennel - Goat Cheese

ARUGULA SALAD 9

Grilled Apples « Spicy Walnuts « Blue Cheese
Red Wine Vinaigrette

CHOPPED SALAD 8

Chickpeas « Corn « Cucumbers « Apples
Manchego Cheese - Sherry Vinaigrette

ADD: CHICKEN 4 - SHRIMP 5 « SALMON 6

weels

CHIPWHICH TRIO 5

Neapolitan Ice Cream - Housemade Chocolate Chip Cookies

MILK & COOKIES 5

Housemade Chocolate Chip Cookies « Mist of Milk

BANANA BEIGNETS 5

Chocolate Ganache

ROASTED APPLE POPOVER 5

Cinnamon Ice Cream

WWW.SAMBAROOM.NET

s0ips

BLACK BEAN SOUP 5

Sour Cream Drizzle

CHICKEN VEGETABLE SOUP 5

Garden Fresh Vegetables

fiom The land

SAMBA SKIRT STEAK 22

Grilled Onions « Classic Chimichurri « Shoestring Fries

GRILLED FILET MIGNON 28

Maytag Blue Cheese Butter - Truffle Tater Tots « Spinach

NEW YORK STRIP STEAK 29

Cabernet Shallot Butter - Potoato Puree - Grilled Asparagus

SAMBA CHIMI BURGER 14

Grilled Onions « Manchego Cheese « Chimichurri « Shoestring Fries

ROASTED HALF CHICKEN 16

Natural Jus « Citrus Marinade « Sunchokes - Spinach

fiow the sea

SEARED JUMBO SCALLOPS 23

Sweet Potato Puree - Mushroom Pancetta Fricassee

GRILLED SALMON 19

Lemon Maple Mustard Glaze - Basil Vinaigrette « Goat Cheese
Grape Tomatoes « Arugula - Crispy Eggplant

WHOLE FRIED SNAPPER 26

Black Bean & Rice Stuffed « Tomato Ginger Broth

SEARED SEA BASS 28

Key Lime Honey Glaze - Lobster Consommé « Lobster Succotash

SHRIMP & CHIPS 17

Fried Crispy « Sweet Potato Chips « Creamy Cole Slaw

CRAB CRUSTED PERUVIAN BLUE FISH 19

Warm Brown Butter Vinaigrette « Sunchoke and Potato Hash

SAMBA PAELLA 24

Saffron Flavored Rice « Shrimp « Mussels « Calamari
Chicken « Lobster
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