OBU

HONG KONG

SPECIAL CUT ADD-ONS

SASHIMI TRIO RIBZ=#1
AKAMI, TORO, O-TORO (2 PIECES EACH)

NOTEN* BEX
THE SPECIAL CUT FROM THE TOP OF THE TUNA'S HEAD

KAMA-TORO* @iz
TUNA COLLAR

NAKAOCHI* &%
THE MEAT BETWEEN THE BONE

*PORTIONS ARE LIMITED

$500

$200

$200

$150

TUNA CUTTING CEREMONY
25™ JUNE 2026
EDAMAME

SHISHITO PEPPER
TUNA TACO

8, EHASM, BRI

NOBU STYLE - SANTEN MORI
TORO TARTARE, POKE TUNA, TUNA DRY MISO

FORRI S — —RAB%
TERMBRIS N, BLERRE, ZIERILZRIE

TUNA SASHIMI SALAD
ERAREIVE

OMAKASE SUSHI SELECTION
REFESSHE

LOBSTER WITH CREAMY UNI SAUCE
JEREIREC SRS IS

A5 WAGYU WITH WASABI SALSA
AS A EAT B LLZEDTS

PEACH CHARLOTTE WITH GENMAICHA ICE CREAM
hr BB R E B ZORE B
* Kk K

LEGRAS & HAAS, BLANC DE BLANCS BRUT NV
BY THE GLASS $250

NOBU DAIGINJO YK35 $1,580
EE KISE YK35 15

CHAMPAGNE AND SAKE FREE-FLOW $468
NOMINE RENARD NV, HOKUSETSU "THE SAKE" JUNMAI DAIGINJO, UMESHU, SAPPORO BEER

HKD1,888 + 10% PER PERSON

ALL PRICES ARE IN HONG KONG DOLLARS AND ARE SUBJECT TO 10% SERVICE CHARGE.
PLEASE ADVISE OUR TEAM OF ANY PARTICULAR DIETARY REQUIREMENTS



