NOBU SATURDAY BRUNCH
RAREFE

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

BEVERAGES
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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:
Daiginjo, white and red wine, beer and no-abv beverages

Add $468 per person for free flow premium beverages inclusive of:
Champagne, sparkling sake, junmai daiginjo and others beverages

ST/ $198 = P IRIS L THERR &
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BAINN $298 = MEPREGER A BB T AR AR B & L _EBR &
BIE . KISEE , BB, AR X8R

BN $468 EAEBHGNER , BRANBEE , MRKSE R Fatm
(Last Service 2:30pm)

SERVED TO TABLE

EIRE e
SHUKO SNACKS
BFIVIVE
Edamame Umami Chicken Wings
sl SREHE
Shishito Peppers Den Miso Dashimaki Tamago
FEHASH S5 LT
Creamy Seafood Croquettes Japanese Potato Salad
=ERBEE O] 4t HIU BB NE

NIGIRI & SASHIMI

=9 5 /5
_Salmon Tacos Shrimp Tacos
—NEBEKNH R EROKHE A
Beef Tataki with Ponzu_ Madai Nigiri
FElREF AR AR ENT R
. Yellowtail Jalapefio Salmon Nigiri
HH AR S E =R —NRET
Tuna Tataki with Goma Truffle Dressing Trio Maki Rolls
BRETERARNSEZ MNES RS eSS
Ama Ebi Sashimi Dry Miso Creamy Spicy Crab Rolls
FH IR R & Bo gz RS EREEEES
Scallop Sashimi with Dry Miso Miso Soup
M1z BRI S B2 RIS RIE%
SALADS
pXES

Vegetable Mango Ceviche
RV R RT

Field Greens with Spicy Lemon Dressing Baby Spinach §a|ad with Goma Dressing
HED BB RER T SOV ERECS M)

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 / MEHEARMES , FSNRMNKRER

MAIN COURSES
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CHOOSE TWO DISHES
FROM SELECTION BELOW:
FEARNEEMK

Rock Shrimp Tempura with Creamy Spicy Sauce

OB RFRLCERESE

King Crab Tempura Amazu Ponzu Black Cod Miso
BB RF R AT ERr R
Beef Tenderloin with Teriyaki Sauce Roasted Cauliflower with Jalapefio Salsa
BRFMIECIRESE YRS AE e B ERMUF DD
Lamb Chops Miso Anticucho Portobello Wasabi Salsa
FHRmEERIKG R BEEERC LI ZEFER
Snow Crab Chawanmushi Grilled Baby Corn with Yuzu Dry Miso
EAAPSIIES JEIDIRTR K EC I 52 RN
Umami Sawara Unagi Donburi
SIREEER fefm ¥t
Grilled Salmon with Ikura Jalapefio Chirashi Donburi
¥ =R =X R EERMUT RIS F
Scallop Aji Amarillo Aioli Shiso Salsa Cold Inaniwa Soba with Onsen Tamago
Mz BB E=RMERERFHFTFRST AHESEBIORRE
Seabass Wakame Ginger Yuzu Sauce Hot Inaniwa Soba with Shrimp and Scallop
RSB EM & RAEREBS LR IRKNIIR
Grilled Lobster with Creamy Uni Sauce Flambé A5 Japanese Wagyu
JE B MR = BB IES K& AS SR EH AN
Add $370 Add $300
DESSERT
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CHOOSE ONE DISH
FROM SELECTION BELOW:
SIEATRE—
INCLUSIVE OF FRESH FRUIT & HOMEMADE MOCHI
EEEHRHBEEBEREME

Bento Box Coffee Whisky Cappuccino
EN=DANNY N/ S = SEEMBERC B = = E0R
Nobu Mango Cheesecake Raspbﬂry Mciljaka
Nobu T=R=Z +EERL S MIEFEE AES3SLalr
Soy Panna Cotta with Balsamico Granita Selecjtion cilce Cream
B2 BIER R AN DK BEEREERE

All prices are in Hong Kong dollars and are subject to 10% service charge.
Please advise our team of any particular dietary requirements.
BM—RHEE / MEHECTRYES, FSNRMVREE



