NOBU NEW YEAR'S DAY BRUNCH
T JANUARY 2026
TERTE

Adult Bk A $1,088

Child /]\E8 588 (Age 4-11
BEVERAGES

B
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

S $198 = AR RGBS M
BIHE : Saicho BRBZES, AKKEET

BAINN $298 = AEPRGER A BB T AR AR B R LBk
B K58, BB, ADR MIEH

BN $468 EAEBGUNER , BRANEE , MRKISE R Fatm
(Last Service 2:30pm)

SERVED TO TABLE
EIREMHE

SHUKO SNACKS

BB
Edamime Umami Chicken
3] = IR %
Shishito Peppers Den Miso Dashimaki Tamago
BEHASH =% sl
Creamy Seafood Croquettes Japanese Potato Salad
=ER B O 4EEt HABEREDNE

NIGIRI & SASHIMI
=39 = M5

_Salmon Tacos Madai Nigiri
—NREKNR fHREs
Shrimp Tacos Salmon Nigiri
WREE KRR A —XREg
. Yellowtail Jalapefio Shrimp Nigiri
HH AR S AR =R RE=T
Beef Tataki with Ponzu Toro Nigiri
FEREA AR EHT TRBMST
Tuna Tataki with Matsuhi;a Drgssing Trio Maki Rglls
RRESEARNSIFRE BT BESTE
Scallop & Ama Ebi Sashimi with Dry Miso Creamy Spicy Crab\RoIIs
R 17 B & Wk S Fo 52 PR IG EREEEES
SALADS
PLE

Vegetable Ceviche
mEVVERRTRT

Field Greens with Spicy Lemon Dressing Baby Spinach §a|ad with Goma Dressing
) 2R & SRR EsT BV R 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

e
i/

B
CHOOSE TWO DISHES
FROM SELECTION BELOW:
FEARNEEMK

Rock Shrimp Tempura with Creamy Spicy Sauce Black Cod Miso

OBRFERLERESE

King Crab Tempura Amazu Ponzu

L BRI AR BT

A5 Wagyu with Truffle Teriyaki Sauce
A5 MA4-FC R IR 5 LS

Lamb Chops Miso Anticucho
FHIR R EEERKG

Grilled Salmon with lkura Jalapefio

=X RE=XRFEERMUT

Umami Sawara

BIREER

Seabass Wakame Ginger Yuzu Sauce
PR BT EMFE

Scallop Aji Amarillo Aioli Shiso Salsa
N1z B SRS E & L8+ 2050

Snow Crab Chawanmushi
BRIAE 2%

ERmRE

Roasted Cauliflower with Jalapefio Salsa
YRR 521G A B SEIRUFE DS

Portobello Wasabi Salsa
RBEgERC L SE A0

Grilled Baby Corn with Yuzu Dry Miso
VED BRI BN T SR 1

Unagi Donburi
fem

Chirashi Donburi
RIS F

Cold Inaniwa Soba with Onsen Tamago
REESZEARRRE

Hot Inaniwa Soba with Selected Seafood
AP ESEA 88

Grilled Lobster with Creamy Uni Sauce

JEREIRIC = BB IES

Flambé A5 Japanese Wagyu
KA AS AR EH ARG

FESTIVE DESSERT PLATTER

&H An 17 28

Monp Blanc Ca!</e
FRETEE

Homemade Raspberry Mochi
BXRELREMME

Mixed Berries Tarte

RIS

Raspberry Monaka
BERFEPH

Seasonal Exotic Fruit

R EFER

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



