NOBU FESTIVE BRUNCH
BRBERRETE

Adult gk A $988
Child /J\& $588 (Age 4-11)

BEVERAGES
R am
Add $198 per person for free flow no-abv beverages inclusive of:
Saicho sparkling tea, soft drinks and juices

Add $298 per person for free flow signature beverages inclusive of
White and red wine, sake, beer and no-abv beverages

Add $468 per person for free flow premium beverages inclusive of
Champagne and others beverages
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(Last Service 2:30pm)
SERVED TO TABLE
HIRSHIE
SHUKO SNACKS
BB
Edamame Umami Chicken Wings
3s] EFREHE
Shishito Peppers Den Miso Japanese Pickles
FEHASH HIUEY
NIGIRI & SASHIMI
53 % A5
‘Salmon Tostada Shrimp Tostada
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Toro Tartare with Caviar Shima Aji Nigiri
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Yellowtail Jalapefio Matai Nigiri
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Salmon New Style Sashimi Toro Nigiri
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Sweet Shrimp New Style Sashimi Toro Negi Maki
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Scallop Dry Miso Sashimi

n Unagi Cucumber Maki
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Tuna Tataki Sushi Cups
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VEGETABLES
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Vegetable Ceviche
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Field Greens with Matsuhisa Dressing Baby Spinach Salad with Yuzu Dry Miso
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All prices are in Hong Kong dollars and are subject to 10% service charge.

Please advise our team of any particular dietary requirements.
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CHOOSE TWO DISHES
FROM SELECTION BELOW:
BB AREERN
Black Cod Miso Sea Bass Jalapefio Dressing
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Sea Bass Tempura

Grilled Salmon lkura Jalapefio Dressing
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Rock Shrimp Tempura with Creamy Spicy Sauce

Wagyu Steak with Truffle Teriyaki Sauce
ABRRIFBERERZERT
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Lamb Chops Miso Anticucho

Snow Crab Chawamushi
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Grilled Spring Chicken with Spicy Lemon Dressing Wagyu Donburi
BB A IRIERS AAF
Nobu Wagyu Slider Unagi Donburi
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Roasted Cauliflower with Jalapefio Salsa Chirashi Donburi
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Portobello Wasabi Salsa Inaniwa Soba (Hot / Cold)
RIBFEEELD LI ZEF RIS MESEE (2 /%)
Steamed Vegetable Shiso Salsa
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King Crab Tempura Amazu Ponzu
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Add $250
Grilled Lobster with Creamy Uni Sauce Flambé A5 Japanese Wagyu
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Add $370 Add $300
FESTIVE DESSERT PLATTER

HH P AR
Black Sesame Rock Cake Raspberry Wasabi Macaroons
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Matcha Shiso Tart Yuzu Lamingtons
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Mizu Shingen Mochi with Fruit Homemade Strawberry Mochi
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All prices are in Hong Kong dollars and are subject to 10% service charge.
Please advise our team of any particular dietary requirements.
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