DINNER
HKS1688 FOR 2

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

S HK$298 ZAILBHBUF&—H
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155 FEKAISE VK35
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Nominé Renard, Brut
Pascal & Nicolas Reverdy, Sancerre
Bodega Otazu, Otazu Premium Cuvée

Last Service 10:30pm
e L ERE A 10:30pm

SHUKO FOR SHARING

e
Shishito Peppers Den Miso Edamame Tatami Iwashi
EEHAREM 3= b &) falife A

CHEF'S SASHIMI SELECTION FOR SHARING
T B HE TR S

SELECTION OF 5 NOBU HIGHLIGHT
THIBE S RS

CHEF'S SUSHI SELECTION FOR SHARING
BIENHEN 555

DAILY SELECTION NIGIR
EHBEFESS

All prices are in Hong Kong dollars and are subject to 10% service charge.
Please advise our team of any particular dietary requirements.
SIM—RHBE / MEHE OB, FEHNRMNRBEE

TEMPURA
KimZE

Shojin Selection Tempura

FEIREF R KR 2R

ADD HKS$100 ADD HKS$100
Seafood Selection Tempura King Crab Tempura Amazu Ponzu

FEIRBRT R IREE m LT EREERHEET

MAIN COURSES CHOOSE ONE PER PERSON)
EX (BUBATEE—R)

Daily Chef's §pecia|
EHEIEETE R

Black Cod Miso Chilean Seabass Shiso Salsa
ERIRE B8 B o =B = 20T
Umami Chicken Snow Crab Chawamushi
SIUVEE AR
Beef Tenderloin Nobu Sauces A5 Wagyu Sukiyaki
S eE MESE=0E
Roasted Cauliflower Jalapefio Portobello Wasabi Salsa
JE IS 15 A0 M = ER RBFEEED LS+ 250 50
Lamb Chop Rosemary Miso Hot Seafood Inaniwa Soba

FHF AR A B RIS HEHEESEMA

DESSERT PLATTER (CHOOSE ONE PER PERSON)
FHmBER (BUE ACEE—RN)

Genmaicha Tiramisu Bento Box with Green Tea Ice Cream

2K SR K KO DD REBCAERB R

Black Sesame Cake with Nobu Mango Cheesecake
Banana lce Cream with Thai Green Curry Sorbet
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All prices are in Hong Kong dollars and are subject to 10% service charge.
Please advise our team of any particular dietary requirements.
SI—RHBE / MEHT AR, FENEMNRBEE



