NOBU NIGHTFALL ODYSSEY

Adult g A S898
Child /J\E& $488 (Age4-11)

BEVERAGES
B on
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
mIESHtE

SHUKO SNACKS

BB
Edamime Umami Cthken
M = IKE %
Shishito Peppers Den Miso Crispy Okra Spicy Ponzu
FEEHAREM MRk EER R IR SRR B Mt

NIGIRI & SASHIMI
=5 % RS
Tuna Angel Hair Pasta

ERREFAFN K EH

7Sa|mon Tacos Shrimp Tacos
—NREXKMR WRERORME /5
Yellowtail Jalapefio Tuna Nigiri
HH B8R S EoEE = ER TIEAFT
White Fish New Style Madai Nigiri
HRFTKRI S fHm=a
Salm(lw Tataki Yuzu Miso Creamy Spicy Shrimp Nigiri
I3 — R Fo AR 1 IRIG RS ERTERE
Sweet Shrimp Dry Miso Eel & Cucumber Roll
BH SR e 82 RN figm & S5
Scallop Sashimi Dry Miso Yellowtail & Scallion Roll
M1z BRI S Ecaz IKIE HEHE & KBS

VEGETABLES

[
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Vegetable Mango Ceviche

MEATRDE
Field Greens with Yuzu Dressing Baby Spinach Salad with Goma Dressing
FE) B A 285 SR TS

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 / MTCHETOTRYEY , FSNHRMNREE

SECOND COURSE
FERT
Black Cod Miso
fER TR IE

MAIN COURSES
CHOOSE 1T FROM THE SELECTION BELOW:
BB ARNEE -

Rock Shrimp Tempura with Creamy Spicy Sauce

VLTS Gl I S

Snow Crab Chawanmushi Soft Shell Crab Spicy Ponzu
NP S VIR AR E R IREHBE T
King Crab Tempura Grilled Salmon with lkura Shiso Salsa
T ERIFE 1 = Xl = R FREOFRIDID
Umami Chicken Sea Bass Jalapefio Dressing
= R % fERBCRIEBRMUT
Wagyu Sukiyaki Portobello Wasabi Salsa
MFrmssE KR LI BE A5 55
Lamb Chop Miso Anticucho Steamed Vegetable Shiso Salsa
FH R A RIKNE T S BC SR B OF DD
Roasted Cauliflower with Jalapefio Salsa Beef Donburi
SRS TE T B SE IR B AFE
Hot Inaniwa Soba with Shrimp and Scallop Chirashi Donburi
HiEESZAREENIIE I
Cold Inaniwa Soba with Scallop lkura Onsen Tamago Unagi Donburi
MUIB=XRFLEESEEIRRE gt
Flambé A5 Japanese Wagyu Grilled Lobster with Creamy Uni Sauce
KIE AS R H A4S SRR = REIE
Add HK $300 Add HK $370
DESSERT
&H om

CHOOSE ONE DISH
FROM SELECTION BELOW:
BUFEAEE-X
INCLUSIVE OF FRESH FRUIT & HOMEMADE MOCH]
CHEEHERFERERRME

Coffee Whisky Cappuccino Bento Box with Green Tea Ice Cream
& = =B KRB £ HE I E RAE ORI E R
Genmaicha Tiramisu Nobu Mango Cheesecake
ZORZIR AR ER with Green Curry Sorbet
Nobu T=5R= + EFAc S MES i
Selection of Ice Cream Black Sesame Cake with Banana Ice Cream
EEEREER B MERILEESR

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



