NOBU SATURDAY BRUNCH
BAREFE

Adult gk A $S858
Child /J\E8 $488 (Age4-11)

BEVERAGES
B m
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
SN $198 = AERGER

1375 e A
LN $ e /::/jj?ﬂ{\/__,m/@h B A
B¥E : Saicho BRBE, BKRET

P

SAINN $298 = AEFREG A EIF T ARE R R LB
B B, ADR , HASARIEH

SN $468 = MAERIGENER R L

P =]

BXmn
(Last Service 2:30pm)

SERVED TO TABLE
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SHUKO SNACKS
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Edamame Umami Chicken Wings
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Shishito Peppers Den Miso Japanese Pickles
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NIGIRI & SASHIMI
=0 % /5
_ Salmon Tacos Shrimp Tostada
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Toro Tartare with Caviar Tuna Nigiri
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Yellowtail Jalapefio Salmon Nigiri
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Salmon New St\yle Sashimi California Rolls
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Sweet Shrimp New Style Sashimi Unagi & Cucumbe\r/RoIIs
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Tiradito Spicy Yellowtail Rolls
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Scallop Dry Miso Sashimi 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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MAIN COURSES
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CHOOSE TWO DISHES
FROM SELECTION BELOW:
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Black Coi_Miso
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Sea Bass Tempura Crab Snow Chawanmushi
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Rock Shrimp Tempura with Creamy Spicy Sauce Steamed Vegetable Shiso Salsa
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Beef Tenderloin with Teriyaki Sauce Portobello Wasabi Salsa
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Lamb Chops Miso Anticucho Roasted Cauliflower with Jalapefio Salsa
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Grilled Spring Chicken with Spicy Lemon Dressing Seafood Yaki Soba
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Grilled Salmon with lkura Jalapefio

Unagi Donburi
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Sea Bass Jalapefio Dressing Beef Donburi
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Nobu Wagyu Slider Chirashi Donburi
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Cold Inaniwa with Onsen Tamago Hot Inaniwa with Shrimp and scallop
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Grilled Lobster with Creamy Uni Sauce

Flambé A5 Japanese Wagyu
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Add $370 Add $300
DESSERT

&H o
CHOOSE ONE DISH
FROM SELECTION BELOW:
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INCLUSIVE OF FRESH FRUIT & HOMEMADE MOCHI
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Bento Box Coffee Whisky Cappuccino
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Nobu Mango Cheesecake Yuzu Pﬂﬁit
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Caramelized Soy Tofu Cake Selection of Ice Cream
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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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