NOBU CLAS DISHES
MAE =B
CcoLD
NANS
4
Spicy Miso Chips 200 Seafood Ceviche 188
FRR S RIS S A BEEEINE
Toro Tartare with Caviar 390 Tuna Tataki with Tosazu 240
TRRBER S Mt EFE FERESRARRNSR TSR
Salmon or Yellowtail Tartare with Caviar 298 Tuna Tempura Roll 250
—XRIHHRA RS Mtk a 5 EXEERBABAES
Yellowtail Jalapefio 250 Sashimi Salad with Matsuhisa Dressing 280
HE BRI S ECFE =R FRRESRARNSDERFEE DT
Oysters with Nobu Sauces - 3 pieces 240 Lobster Salad with Spicy Lemon Dressing 390
TEREEET -3 & BRIV BRI ERES T
Tiradito 250 Field Greens with Matsuhisa Dressing 145
8 B AR S HED R FEE T
New Style Sashimi 248 Crispy Salmon Skin Salad 185
HORR & We=E@RbiE
OMAKASE
MULTI-COURSE TASTING MENU
MABERFEEER
Signature
HE
1388
NOW
K
Hamachi Crispy Yuba with Caviar -2 pieces 260  Seared Salmon Karashi Sumiso 220
HHARBENEETE -2 % FabE = X Mo A AT AR EHIRIE
Beef Tataki Wasabi Salsa 360 Toro Tataki Jalapefio Salsa 390
R EFAR SR LLEFRI I FE P& 1218 FR i R 5 i m S BRI A 5
Vegetable Hand Roll with Sesame Sauce 125 Octopus Wasabi Salsa 190
HERXFEH 2 ME AVIIS=-ViWIIE 9= <Pire7 s
Crispy Rice with Spicy Tuna 220 Baby Spinach Salad Dry Miso 175
Mo RELEREIATIER Pk 4N
Whitefish Sashimi with Dry Miso 250 Baby Spinach Salad Dry Miso 280

ARRI S ECEZ KIS

with Shrimp or Scallop

SRSV ERECRZ IR
HEck =2 M7 8

All prices are in Hong Kong dollars and are subject to 10% service charge.
Please advise our team of any particular dietary requirements.
SM—IRBE / MTHETORMBEY , FSNEMOKRBEE

NOBU CLA

Black Cod Miso
EERE

Black Cod Butter Lettuce
B SR AR

Chilean Sea Bass Dry Miso
£9F) i £ B 4 TR I

Chilean Sea Bass with Jalapefio Salsa
B g S o = ERMUE RS

Salmon Wasabi Pepper

= RECUIZEERHUT

Lobster Wasabi Pepper
E OB MR AC LU ZEERMUT

Rock Shrimp Tempura
with Creamy Spicy Sauce or Ponzu

ASSIC DISHES
MAEF=EHRIE

HOT
RS
380 Creamy Spicy Crab 340
BERTRIRE

240 Shrimp and Lobster with Spicy Lemon Sauces 420
BRI A K IR RIS

360 Squid ‘Pasta’ with Light Garlic Sauce 250
BWIER RECEFRT

360 Seafood Toban Yaki 330
B EE R &

320 Beef Toban Yaki 360
SRR

450 Grilled Beef Tenderloin with Nobu Sauces 360
BRSNS BE

250 Anticucho Peruvian Style Rib Eye Steak 650
RRF B mERES

ABRFERIEREE DT/ ERTET

New Style
KRS

JAPANESE WAGYU BEEF
GRADE - A5
HA A5 &4

PER 75 GRAMS
§75%

480
Choice of Preparations

BEELUNMUE

Tataki Toban Yaki | Steak Tacos Flambé
%Bélﬁ' {EE Y= | o= |§E+HEH KA

Wagyu Dumplings with Spicy Ponzu
BRI F

Umami Chilean Sea Bass
W J5E ES ) 8 £ e B IR 27 52

Soft Shell Crab Kara-age with Ponzu
BB EREREE T

King Crab Tempura Amazu Ponzu

LB R IR R AT

King Crab with Shiso Salsa
5 T E R Ao SR B F 203

NOW
K

280  Pan Fried Scallops with Yuzu Truffle 290
BRIE TR FHAEE

360 Grilled Whole Lobster with Creamy Uni Sauce 550
JEBE R = BB IE T

190 Lamb Chops Miso Anticucho 360
FHRCEET KL

435 Lobster Tempura with Tamari Honey Sauce 450
BEIR AR BEEE)

350 Grilled Whole Spring Chicken 290
with Spicy Lemon Dressing

EEHCHRIEET

All prices are in Hong Kong dollars and are subject to 10% service charge.
Please advise our team of any particular dietary requirements.
SM—RBE / MCHTTRMBEY , FSNEMORBEE



TEMPURA
PN

(PRICE PER 2 PIECES)
(sEmE)

Shrimp K&

Corn Kakiage B 52K

Shojin — Vegetable Selection 5 53 17 32
Sea Urchin with Shiso g JERC 2%k
Asparagus & &

Avocado 4=

Shiitake Mushroom HAMEE

Japanese Pumpkin H A Eg [T

4 e

Japanese Sweet Potato H A ZEZ

Seafood — 8 pieces

FESRIBEE 8 1

KUSHIYAKI
HzleB 6

(2 SKEWERS PER ORDER)

SERVED WITH ANTICUCHO OR

TERIYAKI SAUCE
(SEmS)
TR TR RS R e Rt

Salmon =X &
Shrimp X%
Scallop tNI7H
Chicken A

Beef 4 [X

SOUP AND RICE
5 R B

Miso Soup FRNE;5

Mushroom Soup EE#E5

Clear Soup }&')%

Spicy Seafood Soup & ER)E &5

Inaniwa Soba F&EEE 2240

Steamed Rice HER

130
140
190
355
40
40
40
40
40
355

260

250

280

250

280

60

75

80

115

135

55

SHUKO SNACKS
TSN

Edamame & 2

Spicy Edamame &F¥iY 5

Shishito Peppers Den Miso & H K Sl
Tatami lwashi YD @ B RE A

Umami Chicken Wings &K & 2=

Unagi Foie Gras §i GEf2 R MBS AT

NOBU TACOS
SEOKHE A
(MINIMUM ORDER OF 2)
(EEBAMUIE)
Tuna Tomato Salsa AR E TS
Salmon Spicy Miso ¥Rk = &
Scallop Tomato Salsa 1,37 2 EC & /b9
Lobster Wasabi Cream BEIRFA KR = &
Caviar Avocado Nori &8 FE 4 HE
Uni Avocado Nori S84 HER
Truffle Uni Sushi Nori fAEE /GiE=T]

Japanese Wagyu Spicy Ponzu — 6 pieces

HARA 6 7

VEGETABLES

—+ = =

I S

Oshitashi SRR 2 #5

Kelp Salad Y8580 12

Shiitake Mushroom Salad HANMEE YD 1E
Nasu Miso 70— B bR 1E

Mushroom Toban Yaki [ &[4 1y (22

Portobello Wasabi Salsa
RBEEE AL L 2% 5E 25050
Cauliflower Jalapefio HZZ 5 HC = = ER

Crispy Okra Spicy Ponzu
HEMEEBCRIR B RS =M1

Tofu Toban Yaki with Mascarpone Miso
2 @R

Rock Tofu Tempura
with Creamy Spicy Sauce or Ponzu

SEXRREERSET/ EREDT

75

80

90

90

220

290

90
80
90
90
120
140
180
480

90

140
160
135
180
185
170

150
150

170

190

NIGIRI & SASHIMI
=o =5 /5

(PRICE PER PIECE)

(BE—1#)
Tuna LA
Toro &2 ME
O-Toro JE#R 18 & il

Yellowtail I H £
Salmon =X £
Hirame tH B &2
Mackerel &
Squid {51y

King Crab 75 £ %28
Salmon Egg — &1
Smelt Egg R ¥
Scallop 17,17 2
Octopus J\/T\E&
Sea Urchin ygfE
Shrimp

Sweet Shrimp &4
Botan Ebi 41 F11f
Freshwater Eel 253
Tamago &K+

Japanese Wagyu HZARA4E

Sushi Cup Selection =& M HE&
Sushi Selection =5 H &

Sashimi Selection Rl S8

85

120

160

70

65

70

70

60

85

75

65

70

60

170

70

60

95

95

45

115

480

500

500

SUSHI M
=05
Tuna
Sl
Spicy Tuna
RIKERR

Tuna & Asparagus
TER & EE

Salmon

=X

Toro & Scallion
FEEmM & K&

Yellowtail & Scallion

HER & K&

Yellowtail & Jalapefio

HE R & R

Salmon & Avocado

— XA &FHR

Scallop & Smelt Egg
MIZE & AL

Eel & Cucumber
i2m & SN

California Roll
IS

Shrimp Tempura

LEPN R

Soft Shell Crab Roll
MEREXNIFES

Salmon Skin

fe =B

Unagi Foie Gras & Avocado

mEiE R KIS & 4OHR

Wagyu & Asparagus Tempura
M & BB KRIFHE

House Special

HERIBE

Vegetable
SRR S

Hand

125

140

135

120

180

130

130

145

160

130

160

120

120

95

Cut
125

140

135

120

220

130

130

145

160

150

180

150

160

140

228

498

180

115



DESSERTS
&H mm

Bento Box
AENODKRRELEES RN REREERE
Dark Chocolate Fondant

Choice of Ice Cream: Vanilla or Green Tea

Nobu Cheesecake
HEEREZ TERRARFAKRERE
Baked Creamy Cheesecake with Raspberry Wasabi Sorbet

Yogurt Lemongrass with Mango Kiwi Compote
IBEEEGRAECRSERZR  HORBFIOR, ERM S
Yogurt Lemongrass Mousse, Mango Kiwi Compote, Pistachio Coconut Sponge,

Crispy Rice and Mango Yuzu Sorbet

Coffee Whisky Cappuccino
TNBERL + 2R EMEMLE, MBEER , E8ERE, BTt=0K
Coffee Creme Brulée, Coffee Crumble, Vanilla Ice Cream and Whisky Foam

Japanese Strawberry Cake
HATZBAEREEERE, TZBAMRE  BHCALGN, aEER
Vanilla Whipped Cream, Strawberry Gel with Almond White Chocolate

and Vanilla Ice Cream

All prices are in Hong Kong dollars and are subject to 10% service charge.
Please advise our team of any particular dietary requirements.

145

145

145

145

145

DESSERTS
&H mm

Homemade Mochi
B X &g

Assorted Cremeux, Almond Coconut Base, Wrapped in Soft Rice Dough

Watermelon Lychee Kakigori
PR AKE TN, fE , SRR, S, KEiER
Watermelon Lime Shaved Ice, Fresh Watermelon, Mochi,

Lychee Jelly, Lychee Sorbet and Shiso Syrup

Dry Miso Black Forest

EREESFDNAANRE, BESR, B0E , B0SEH - mestiEe

Milk Chocolate Cream, Vanilla Cream, Cherry Sauce,

Cherry Sorbet, Fresh Cherry Compote, Chocolate Shaving and Dry Miso

Selection of Ice Cream and Sorbet
HEEXRRERE KB
Homemade Ice Cream and Fresh Fruit Sorbet

Seasonal Exotic Fruit Selection
SRR

Assorted Fresh Fruits

All prices are in Hong Kong dollars and are subject to 10% service charge.
Please advise our team of any particular dietary requirements.

150

145

145

45

175



