NOBU NIGHTFALL ODYSSEY

Adult g A $898
Child /J\E& $488 (Age 4-11

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
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(Last Service 10:30pm)

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
/p\%/!éijé% ET/%?LQ% /l\'f%

NIGIRI & SASHIMI
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Salmon Tacos Shrimp Tacos
—NEBEKNH R EROKHE A
Beef Tataki with Ponzu Madai Nigiri
FElREF AR AR ENT fREEs
. Yellowtail Jalapefio Salmon Nigiri
HHE AR S =R —XRETg
Tuna Tataki with Goma Truffle Dressing Trio Maki Rolls
FERESRARNSEZ MNEE) RS
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 RIE5
SALADS
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Vegetable Mango Ceviche

ERDRRERT
Field Greens with Spicy Lemon Dressing Baby Spinach Salad W|th Goma Dressing
AR REE RS B REE E

All prices are in Hong Kong dollars and are subject to 10% service charge.
Please advise our team of any particular dietary requirements.
BI—RBEE / MEEHETRYES, FENRMPNRES

SECOND COURSES
E_EET
Black Cod Miso

ER ARG

MAIN COURSES
CHOOSE 1 FROM THE SELECTION BELOW:
BUBAUEE—TF

King Crab Tempura Amazu Ponzu

B EERFAERCHH AT

Rock Shrimp Tempura with Creamy Spicy Sauce
OBRRERLLERESE

Beef Tenderloin with Teriyaki Sauce

BRI IRES

Lamb Chops Miso Anticucho
FHHEC R =B RN

Grilled Salmon with lkura Jalapefio

$E = X R =X B ERMUT

Umami Sawara

SREER

Seabass Wakame Ginger Yuzu Sauce

FUERSHREM &

Scallop Aji Amarillo Aioli Shiso Salsa
M1z B SR EE & KefF 20

Grilled Lobster with Creamy Uni Sauce
JEBEIRAC T EROBIES
Add $370

Snow Crab Chawanmushi
BASHI

Roasted Cauliflower with Jalapefio Salsa

RIS IE e m = RMUF RS0

Portobello Wasabi Salsa

R BFEE RO LU 2555 5050

Unagi Donburi
fem

Chirashi Donburi
IS

Grilled Baby Corn with Yuzu Dry Miso
KB IRE R BC AR+ 82 KNG

Cold Inaniwa Soba with Onsen Tamago
REESEBRRE

Hot Inaniwa Soba with Shrimp and Scallop

AEESEEICRANIIE

Flambé A5 Japanese Wagyu
KYE AS AR B AN
Add $300

DESSERT

B o
CHOOSE ONE DISH
FROM SELECTION BELOW:
BB AMEE—F
INCLUSIVE OF FRESH FRUIT & HOMEMADE MOCHI
SEEHERIE KB REiE

Bento Box Coffee Whisky Cappuccino
KA NDREECAFFRERE FEEMBERC B = = E0R
Nobu Mango Cheesecake Raspberry l\/IorEka
Nobu TR + & KAl S MEEEE EBERPH
Soy Panna Cotta with ‘Balsam|co Granita Selection of Ice Cr\fewam
BN R BRI ERAREE DK BEBREER

All prices are in Hong Kong dollars and are subject to 10% service charge.
Please advise our team of any particular dietary requirements.
BIN—RBEE / MEHETRYES, FESNRMAVREE



