
nobu lite
DINNER FOR SHARING 

HK$1688 FOR 2 PERSON, MINIMUM  2

All prices are in Hong Kong dollars and are subject to 10% service charge. 
Please advise our team of any particular dietary requirements.

另加一服務費 / 如您對任何食物過敏 , 請告知我們的服務員

All prices are in Hong Kong dollars and are subject to 10% service charge. 
Please advise our team of any particular dietary requirements.

另加一服務費 / 如您對任何食物過敏 , 請告知我們的服務員

Add $298 per person for Hokusetsu Sake Tasting:  
Black Label Daiginjo, Junmai Daiginjo YK35 

 
Add $298 per person for two glass of selected wine inclusive of:  

Nominé Renard, Brut 
Pascal & Nicolas Reverdy, Sancerre

Bodega Otazu, Otazu Premium Cuvée
 

每位加 HK$298 享用北雪清酒以下各一杯 
北雪 大吟醸 " 黒ラベル " 
北雪 純米大吟醸 YK35 

 
每位加 HK$298 即可享自選兩杯以下葡萄酒： 

Nominé Renard, Brut 
Pascal & Nicolas Reverdy, Sancerre

Bodega Otazu, Otazu Premium Cuvée 

Last Service 10:30pm 
最後供應時間為 10:30pm

beverages  
飲品

 SHUKO FOR SHARING
小食拼盤

Dessert PLATTER (Choose one per person)
甜品拼盤 ( 每位客人可選擇一款 )

 chef's sushi selection FOR SHARING
廚師推介壽司

Shishito Peppers Den Miso 
燒日本青椒

Edamame
枝豆

Tatami Iwashi
沙甸魚脆片

 
chef's SASHIMI selection FOR SHARING 

廚師推介刺身

daily selection nigiri 
是日精選手握壽司

main courses CHOOSE ONE per person) 
主菜 ( 每位客人可選擇一款 )

Genmaicha Tiramisu
玄米茶提拉米蘇

Black Sesame Cake with  
Banana Ice Cream

黑芝麻蛋糕配香蕉雪糕

Bento Box with Green Tea Ice Cream
朱古力心太軟配綠茶雪糕

Nobu Mango Cheesecake 
with Thai Green Curry Sorbet

Nobu 芒果芝士蛋糕配青咖哩雪葩

 
Black Cod Miso 
鱈魚西京燒

Umami Chicken
旨味烤雞

Beef Tenderloin Nobu Sauces 
牛柳配特色醬

Roasted Cauliflower Jalapeño
烤椰菜花配南美辣椒

Lamb Chop Rosemary Miso
羊排配迷迭香味噌

Chilean Seabass Shiso Salsa
智利鱸魚配紫蘇洋葱莎莎

Snow Crab Chawamushi
蟹肉茶碗蒸

A5 Wagyu Sukiyaki
和牛壽喜燒

Portobello Wasabi Salsa
大啡菇配山葵洋葱莎莎

Hot Seafood Inaniwa Soba
熱海鮮稻庭蕎麥麵

Tempura
天婦羅

ADD HK$100
Seafood Selection Tempura

雜錦海鮮天婦羅

ADD HK$100
King Crab Tempura Amazu Ponzu

帝王蟹天婦羅配甜醋汁

Shojin Selection Tempura
雜錦野菜天婦羅

Daily Chef's Special
是日廚師精選主菜

 selection of 5 nobu highlight 
是日精選 5款刺身


