
 

•*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness • *Please inform your server of any allergies • 20% gratuity will be added for parties of 6 or more 
90 min time limit per seating requested 

Sama Street Classics                    

Shanghai Buck - 16 
Choose your destiny 
whiskey or vodka | winter melon tea | 
ginger beer | lime | angostura  
 
 

Slow Boat to China - 16  
Fizzy, Fuzzy, Big & Buzzy 
thai rum | mint | pandan | coconut | 
bubbles 
 
 

Lucy Liu - 16!
Beauty with a kick 
chili oil washed tequila | lychee | coconut | 
vanilla | lime 
 
 
Sambie - 18!
Braaiiiiiinnnnssss 
rums | chai | banana | pineapple | lemon | 
absinthe | fire 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Same Same but Different* - 16  
Cocktail soup for the soul 
blanco tequila | dill aquavit | turmeric | 
coconut | mint | fish sauce 

 
 

7 Long Years* - 16  
Sugar, spice and everything nice, that’s 
what Asian margaritas are made of 
tequila | green chili | pineapple | lime | 
sesame 
 
 

Kung Fu Furi* - 16  
The truth is in the tea leaves 
mezcal | tequila | celery | genmai tea | 
lemon | sesame | nori 
 
 

Major Tom* - 18  
A spice odyssey 
gin | shochu | lemongrass | ginger | chili | 
coconut cream | cherry tomato | fish sauce 
 
 
 
 
 
 
 
 
 

 

 
 
Tiger’s Milk* - 16 !
Fill your mo-ped with rocket fuel  
vodka | sweetleaf cold brew | 
condensed milk | egg 

 
 

Eastern Medicine - 18  
3 out of 4 doctors choose this over penicillin 
japanese whisky | galangal | honey |  
yuzu | black cardamom  

 
 

A Long Kiss Goodnight* - 19 !
Let’s get swept away  
black tahini rum | seaweed-infused shochu | 
cacao campari | japanese whisky | vermouth 
 
 

Jacket Required - 18  
Fashioned just right 
japanese whisky | cognac |  
black sugar umeshu | pandan 

 
Cocktail menu created by: 

David Muhs 

 
 



 

•*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness •  
*Please inform your server of any allergies • 20% gratuity will be added for parties of 6 or more 

specials 
 

Sexy Sumo - 16  
Get in my belly 
sake | strawberry | guava | branca menta | 
mint | lime  

 
Ice Cream Social* - 16 
Teamsicle makes the dreamsicle 
gin | mandarin umeshu | calpico | orange bitters | 
soda  

 
Punjabi Pirate* - 18 
Cashews everything around me 
r(h)ums | spiced cashew orgeat | tamarind |  
corn | cilantro | lime  

 
Menty B* - 18  
Give me a break 
shochu | cacao | mint | pandan | matcha |  
cream  

 
Kiwi & Peel - 18!
It’s a continental breakfast 
rye | brandy | spiced rum | banana | strega | 
yellow kiwi | pineapple | lemon 
 
 

 
 

 
 
 
 
 
 
 

 

Shots 
 

Soy Boi* - 8 
This shit is bananas! 
japanese whisky | miso | banana | amaro 
 
Sama Shot - 6 
Never say no to a snaquiri 
spiced rum | lime | demerara 

 

Merch 
 

NewEra 9Fifty  - 30 
Black + Red / Navy + White 
 

 
 

Cocktail menu created by: 
David Muhs 



 

•*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness • *Please inform your server of any allergies • 20% gratuity will be added for parties of 6 or more 
90 min time limit per seating requested 

Snacks 
 

 gf Fried Bait silverfish, larb seasoning | 7 
 

vg, gf Fries chaat masala, hot & sweet sauce | 7 
 

    , vg Baby Bok Choy* chili confit, sweet soy, peanuts | 9 
 

 gf Fried Calamari sweet chili sauce | 12 
 

Skewers 
 

gf Chicken Satay* peanut sauce | 4 ea 
 
gf Lamb Kebab mint chutney | 5 ea 

 
    , gf Steak Satay black sesame chimmi | 5 ea 

 

Additions 
 

vg, gf White Rice | 4 
 

v Fried Rice garlic, shallots, house soy blend | 9  
Add fried egg +1 
Add pork belly +5 
Add shrimp +5 

 
 

 
 
 
 
 

Small plates 
 

     , gf Beef Koi* beef tartare, thai chili sauce, quail egg, shrimp crackers | 16  
 

Pork Pancake minced pork, ground peppercorns, sweet soy, chili crisp | 16 
 

Pork Ribs fish palm sugar & spur chili BBQ sauce | 16 
 

Chicken Bao fried chicken, herbs & pickles, yuzu aioli | 14 Make it a spicy boi! 
 

vg, gf Shroom Salad* nappa cabbage, lemongrass, kachai, peanuts, chili strands | 12 
 

Flat Noodles rice noodles, shrimp, chinese sausage, garlic chives, soy | 16 
 

In the middle 
 

      , vg Tofu mushrooms, fermented black bean, szechuan peppercorn | 16 
 

Rice Crepe shrimp, chinese sausage, herbs, lettuce cups, nuoc cham | 18 
 

      , gf Steak Salad* gochujang marinade, popped tamaki, herbs, shallots, dried chili, cacao | 20 
 

Grilled Octopus charred cauliflower, sweet sriracha, white aioli, bonito flakes | 24 
 

  gf Prawns long red chili sauce, shallots, garlic, ginger, eggs | 24 
 

Large format 
 

Fried Chicken fried shallots & chilies, gochujang sauce | 36 
 

Whole Steamed Fish striped bass, coriander soy broth, ginger, scallions, cilantro, kaffir | 41 
 

Something Sweet? 
 

Sundae* pandan, miso + ginger, spiced tamarind ice creams topped with caramel, toasted coconut, pistachio | 14 
Single Scoop pandan / miso + ginger / spiced tamarind / coconut + thai basil (vg) | 5 

 

gf Halwa* carrots, ghee, cashews, cardamom, pandan & lemongrass cream, pistachio crumble | 8 
 add ice cream + 4 

 

vg=vegan  v=veg  gf=gluten free       =spicy 
FOOD MENU CREATED BY: 

DERIK AFARO 

 

 



 

•*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness • *Please inform your server of any allergies • 20% gratuity will be added for parties of 6 or more 

Spirits                      
 

Vodka                                                                                       
WODKA 12 
TITOS 14 
HAKU 14 
GAMLE ODE AQUAVIT 14 
NIKKA 16 

 

GIN 
BOMBAY SAPHIRE EAST 12 
GREENHOOK 14 
JIN JIJI 14 
JIN JIJI DARJEELING 16 
BERTHA’S REVENGE 16 
NIKKA COFFEY  16 
ROKU 16 
BIMINI COCONUT 18 
BROOKLYN GIN 18 
HAPUSA HIMALAYAN 18 
MATSUI HAKUTO 14 
MATSUI HAKUTO PREMIUM 18 
  

 

Agave 
BANHEZ MEZCAL 12 
PUEBLO VIEJO BLANCO 12 
ESTANCIA RAICILLA 14 
OLMECA ALTOS REPOSADO 16 
BRUXO #2 PECHUGA 18 
SIEMBRA AZUL BLANCO 18 

 
SHOCHU & UMESHU  

CHOYA SHISO UMESHU 10 
CHOYA KOKUTO UMESHU 12 
IICHIKO SAITEN SHOCHU 12 
MIZU LEMONGRASS SHOCHU 14 
KUROKI KIROKU 14 
  
  

 
 

RUM 
APPLETON SIGN BLEND 12 
APPLETON RARE 12YR 16 
COCONUT CARTEL 16 
COR COR RED 16 
DON PAPA 14 
EL DORADO 8YR 14 
EL DORADO 8YR (HOUSE SPICED) 16 
EL DORADO 12YR 16 
EL DORADO 15YR 18 
LEMON HART 151 16 
MEKHONG 12 
MOUNT GAY BLACK BARREL 18 
MYER'S 14 
PLANTATION 3 STAR 12 
PLANTATION DARK 12 
PLANTATION FIJI 14 
PLANTATION PINEAPPLE 16 
PLANTATION OFTD 16 
PLANTATION XAYMACA 14 
REAL MCCOY 5YR 14 
RHUM JM GOLD 14 
RHUM JM VSOP 18 
RHUM JM BLANC 16 
RUM BAR OVERPROOF 16 
SANTA TERESA 18 
SMITH & CROSS 14 
TEEDA 14 
URUAPAN CHARANDA 14 

 
 
 
 
 
 
 
 

 
 

Whisk(E)Y 
 
Japanese 

PEAK 14 
SUNTORY TOKI 16 
IWAI 45 16 
AKASHI BLENDED 18 
AKASHI PLUM 18 
MATSUI TOTTORI 22 
MATSUI SHERRY CASK 25 
MATSUI 8YR 30 
HIBIKI HARMONY 25 
HIBIKI 21YR 55 
HAKUSHU 18YR 60 
YAMAZAKI 12YR 35 

 

Scotch 
DALWHINNIE 15 18 
GLENLIVET 12 18 
LAPHROAIG 10 18 
MACALLAN 12 YR SHERRY CASK 18 

 

Irish 
GREEN SPOT 16 

 

American 
MCCARTHY’S SINGLE MALT 16 
HIGH WEST CAMPFIRE 18 

 

Bourbon 
FOUR ROSES 12 
MAKERS MARK 14 
BASIL HAYDENS 18 
BUFFALO TRACE 16 
LEGENT WHISKEY 18 

 

Rye 
HIGH WEST DOUBLE RYE 16 
WILD TURKEY RYE 101 12 
MICHTERS RYE 18 

 
 

Amari 
APEROL 12 

AVERNA 16 

CAFFO AMARETTO 12 

CAMPARI 12 

GRAN CLASSICO 16 

MONTENEGRO 14 

SUZE 12 

AMARO NONINO 16 

FERNET BRANCA 16 

BRANCA MENTA 16 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


