NOBU FESTIVE BRUNCH
DECEMBER SATURDAY
MEBEREFTE
Adult B A 5988
Child /J\E8 588 (Age 4-11
BEVERAGES
/R
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
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(Last Service 2:30pm)

SERVED TO TABLE

ERSME
SHUKO SNACKS
I )
Edamime Umami Chicken Wings
351 SRE#E
Shishito Peppers Den Miso Dashimaki Tamago
BEHASH =% s %
Creamy Seafood Croquettes Japanese Potato Salad
=ER B O 4t HASEREDNE

NIGIRI & SASHIMI
=38 = M5

_ Salmon Tacos Shrimp Tacos
—XREKMR WREE KRR A
. Yellowtail Jalapefio Madai Nigiri
HHE BRI S ECrE =R =g
Beef Tataki with Ponzu Salmon Nigiri
R EF WA SR —XRET
Tuna Sashimi with Goma Dressing Toro Nigiri__
TRAR SR ME 2RRMFS
Ama Ebi Sashimi Dry Miso Hamachi & Tiro Rolls
B 9 R S Bio 82 UK 1 HEE & KES
Scallop Sashimi with Dry Miso Creamy Spicy Crab\F}oIIs
UARVASERIE=T A1 ERE=ZEES
SALADS
AKES
Mixed Vegetable with Mango Ceviche Japanese Potato Salad
mEIVVER TR HUERENE

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
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CHOOSE TWO DISHES
FROM SELECTION BELOW:
FEARNEEMK

King Crab Tempura Amazu Ponzu

LB RIGAERC BT

Rock Shrimp Tempura with Creamy Spicy Sauce
ORRERLLERE=E

Wagyu with Truffle Teriyaki Sauce
MR ERES)

Lamb Chops Miso Anticucho
FHAC R = B FRIKIG

Chicken Kara-age with Honey Anticucho

BB EREERE

Soft Shell Crab Kara-age with Ponzu
BB EREREE T

Grilled Salmon with lkura Jalapefio

=N RE =R AT

Umami Sawara

ErIREER

Squid Kara-age with Artichoke Parmesan Yuzu Dry Miso

EH R MBI T R 2 M F R KI5

Pan Fried Scallops with Yuzu Truffle
BRI Il FREE

Grilled Lobster with Creamy Uni Sauce
EREIRiC = AR HE)
Add $370

Black Cod Miso
fEm PR E

Chilean Seabass Shiso Salsa
ENE AR ReR AT

Snow Crab Chawanmushi
BIARHIZ

Roasted Cauliflower with Jalapefio Salsa
WP TEAC R =R MUF 2D 30

Portobello Wasabi Salsa
RBEEERC L ZEF AT

Grilled Baby Corn with Yuzu Dry Miso
3237 S N R ATR

Unagi Donburi
fem it

Cold Inaniwa Soba with Onsen Tamago
REESEARRRE

Hot Inaniwa Soba with Selected Seafood

AiEESRMC s

Flambé A5 Japanese Wagyu

Kt AS AR H AT
Add $300

FESTIVE DESSERT PLATTER

B mn R
Mon( Blanc Ca\k/e
FERAETERE

Homemade Raspberry Mochi
BRYFARES B

Seasonal Exotic Fruit

M ER

Christmas Log Cake
B

Mixed Berries Tarte

ENFEE

Raspberry I\/Ion\a/ka
ERA P

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



