NOBU COLD DISHES

A S e
Toro Tartare with Caviar 390 Botan Ebi Carpaccio 290
TRAMR St e 5 HAHERISE R
Salmon or Yellowtail Tartare with Caviar 298 Octopus Wasabi Salsa 190
—NRIHHBR SR & AVIIN=V A INESD= =977
Yellowtail Jalapefio 250 Toro Tataki Wakame Mustard Miso 400
HHE BRI S Eor =R IET R RIERI S %I T ARIKIG
Tiradito 250 Tuna Tempura Roll 250
A== e = EXTRBRARES
New Style Sashimi 248 Nobu Style Beef Tartare with Caviar 350
HRRI S THAMMERFE
Tuna Tataki with Tosazu 240 Sashimi Salad with Matsuhisa Dressing 280
KIETRRARISE T AREENT ZIESRARRNE D EIFRE T
Whitefish Sashimi Dry Miso 250 Lobster Salad with Spicy Lemon Dressing 330
R RIS IR0 FEMR DR B ERIES T
Salmon Tataki Karashi Sumiso 220 Lobster and Nashi Pear Yuzu Dry Miso 320
K JE = N R H AT REH RIS FEMRAD H RS K Al 52 PRIE
Maidai with Japanese Sweet Relish 290 Crispy Shiitake Salad Goma Truffle 165
fRaRISEEHIVEY He B ARHEE Z inyD 2
Seafood Ceviche 188 Field Greens with Matsuhisa Dressing 145
BEEmEEIVDE BV F BT
Toro Tataki Truffle Tosazu 400 Vegetable Hand Roll with Sesame Sauce 125

EoeRiER SN E TR ERT BERXFEHZ ME
Shima Aji Tosa Truffle Sauce 250 Baby Spinach Salad Dry Miso 175
M EE T ENEE PEEIRE S AN
Crispy Rice 220 Baby Spinach Salad Dry Miso 280/330
with Spicy Tuna or Salmon or Yellowtail with Shrimp or Scallop or Lobster
MeREcERE A TIREN - XA HER PEERE S AN

5 otk i 17 B 2k B iR
OMAKASE

Signature
EREE
1388

MULTI-COURSE TASTING MENU
MABERFBRBEER

Nobu Budapest

Nobu i Z{ffl #fr i 32
1888

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

Black Cod Miso
Emr R

Black Cod Butter Lettuce
JEEE B4 A S

Umami Chilean Sea Bass

B E TR R

Chilean Sea Bass Jalapefio

A 88 5 Ao m SR IUF B

Scallop Aji Amarillo Aioli Shiso Salsa
Mz Bl ERMEsEBRE+EDD

Rock Shrimp Tempura
with Two Sauces

AIBRIFZERC M)

Snow Crab lkura Chawanmushi
BRAZMIZ

King Crab Tempura Amazu Ponzu

T ERmAERCAHEE T

Lobster Wasabi Pepper
B EE MR AC LI BEEAMUT

Creamy Spicy Crab
ER=RREE

Whole Lobster with Creamy Uni Sauce

X%HEQEXEE//LJ\ EH%;

%O

380

240

360

360

348

250

250

435

450

340

550

Grilled Toro Balsamic Teriyaki

iR e 18 R AC T AR R ES

Pan Fried Lobster Spicy Cilantro Sauce

ERERIRERE

Wagyu Dumpling with Spicy Ponzu
BRIMAR T

A5 Wagyu Steak with Nobu Sauces
AS MA4RRFHIEC R E

Nobu Style Wagyu Sliders - (2 pcs)
HKIRFFBEMEZRE - 24

A5 Wagyu Yuzu Ponzu Butter
with Kizami Wasabi

AS MIAECiS B LLEEE

Beef Tenderloin Toban Yaki

ERIlAE v

Seafood Toban Yaki
sy ak iy

Lamb Chops Rosemary Miso

FHBC2RIE B R NE

Umami Chicken

Sl

King Crab with Strawberry Ponzu
Yuzu Kosho Salsa
BT ELZIRF
¢Bﬂ?$ﬁffﬂl\ = BT

gt

400

420

280

880

280

480

360

330

360

320

435

New Style Tataki

| Steak

JAPANESE WAGYU BEEF
GRADE -

A A5 A4

PER 75 GRAMS
§75%

A5

Choice of Preparations

EZLIMIUEK

Toban Yaki
FRR S xJE Bt t2

Tacos Flambé | Sukiyaki
FoRieRT XA SE&

All prices are in Hong Kong dollars and are subject to 10% service charge.
Please advise our team of any particular dietary requirements.
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TEMPURA SHUKO NIGIRI & SASHIMI SUSHI MAKI
= cr —+ = P == —— > = N2
KIFZE SEWIN= =g =\ RS =55
(PRICE PER 2 PIECES) — (PRICE PER PIECE)
(mEme) Edamame & & 75 () Hand Cut
Shrimp A8 130 Spicy Edamame & #t T 85 Tuna S48 20 e tes 125
AN 2 E/\\\
s Umami Chicken Wings SIkEZ 2 300 Toro &8 B i 120
Asparagus J& & 40 Spicy Tuna 140 140
\ Tatami lwashi /b &) ke / 90 O-Toro B4R 218 i 160 RIKEE A
Avocado £=HR 0 Grilled Baby Corn with Yuzu Dry Mi
i%%%@%%f%u%ﬁ et EHY VRO 120 Yellowtail ;i H & 80 Tuna & Asparagus 135 135
Shiitake Mushroom HZAME 40 o - SRR & HE
Salmon = & 70
Salmon 120 120
. . . NS IES #+ NN _
Sea Urchin with Shiso ;& &R 2%k 355 N O ng%gﬁﬂ)\%c OS Shima-Aji S35t 90 =@
Shojin — Vegetable Selection - (7 pcs) 190 (MINIMUM ORDER OF 2) Mackerel &5 £ 80 Salmon & Avocado 145 145
SEEBERMHEE p—
HEREF S - 7 4 e = & FHE
Tuna Dry Miso 18 FRBCEZ IR NG 90 Hirame L EH & 70
Seafood Selection - (8 pcs) 355 Salmon Spicy Miso ik = 7 £ 20 N Ig“i%scall'on . 180 220
>ealbot > picy — XA Engawa L[ FB#E = 85 THERER & K&
HREE -8 . 2
Nori Caviar Avocado £Rf & 4HR 12> Freshwater Eel 88 95 Yellowtail & Jalapefio 130 130
Nori Uni Avocado Y84~ i 5 145 B HHER & ERRM
King Crab 75 T %2& 90
Truffle Uni Sushi Nori #A B2 /GiE=5] 180 Scallop & Smelt Egg 160 160
Scallop M3 B 80 MizE & B+
Lobster Wasa\t—)i Cream or Cgviche 90
AR R SRR R R AR T Shrimp 70 Eel & Cucumber 130 150
2wl & SN
W _ 480 [[LST4VARNN
Japanese Wagyu — (6 pcs) HZARIA 6 1+ Botan Ebi 148 95
California Roll 160 180
Octopus J\/T\& 70 NINES
SOUP AND RICE PLANT BASED .
S e i Squid TE4% 70 Shrimp Tempura 120 150
B TN
: N Shiitake Mushroom Salad HA#E YD1E 160 Salmon Egg — W1 75
Miso Soup IKIEZ 50 } / Soft Shell Crab Roll 160
Tomato Ceviche & nFa < Tl /D= 180 Smelt Egg 8 F 70 RRERRES
Mushroom Soup EE#5 75 R 5
Nasu Miso J5ehn 5 Ao IR I 135 Sea Urchin Y& 175 House Special 180
. S v NS = =
Spicy Seafood Soup &FER G EF 5 115 | + 7 S HNERBE
2y Eggplant Special Al F AL B E) 280 Foie Gras BE T 100
i B IR Mushroom Toban Yaki [ # #1132 170 salmon Skin 120140
Inaniwa Soba 15 2 % 254 135 Rkt Tamago JEE 7 50 o = S A
Roasted Cauliflower Jalapefio 150
Inaniwa Soba with Wagyu 350 YE RS2 T E AL B = ER Japanese Wagyu H AF]4E 115 Baked Crab Hand Roll 190
GRS o
M REERA Kelp Salad with Tosazu 140 Madai 8 & 90 -
) R B o ol
Steamed Rice (18R 5 EERI REs/Hy Unagi Foie Gras & Avocado 228
Crispy Tofu Avocado 140 Kinmedai £ B 3 130 HIRER RIBAT & 4R
e 2 JBBCA MR
SUSHI SELECTION Jogetabe . 1>
Broccolini Garlic Shiso Salsa 170 = Htae IR G
ARG E L& e = e 30 - =
: : . Malibu Maki 190
Rock Tofu Tempura with Two Sauces 190 Sushi Selection - (8 pcs + 6 pcs maki) 500 + o AR AT
ORE KRB EE T FiESTIHE -8 +6 FFEIE REERHERS
Sashimi Selection - (12 pcs) 500

RIS HRE - 12 4



DESSERTS
& mm

Bento Box 145
KOO KR AR B

Dark Chocolate Fondant with Green Tea Ice Cream

Nobu Mango Cheesecake 145
FETRTLERERASMESEE
Mango Cheesecake with Thai Green Curry Sorbet

Coffee Whisky Cappuccino 145
IMBER £ SOEARECEMEMBE, MR |, S8R, BlTEK
Coffee Creme Brulée, Coffee Crumble, Vanilla Ice Cream

and Whisky Foam

Watermelon Lychee Kakigori 145
PO\ sr i B KECHr S PRI, g |, A SRR |, i B hE , SReFigiR
Watermelon Lime Shaved Ice, Fresh Watermelon, Mochi,

Lychee Jelly, Lychee Sorbet and Shiso Syrup

SWEET DIGESTIF
BRMA

Daruma Masamune Koshu, Year of the Horse Blend 100
EEIER RERANSE BF T FFRE

A blend of four previous year of room-aged sake (1978, 1990, 2002, and
2014). Rich flavor with refreshing acidity, raisins and nutty taste.

Hokusetsu Umeshu 120
1E 7L 27 LEH

Bright structure with 100% young plum, rice shochu and oak barrel

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

Homemade Mochi 150
B X fiiE

Assorted Cremeux, Almond Coconut Base, Wrapped in Soft Rice Dough

Chocolate Pumpkin Cake 145
Ko NENEREAEINERE

Pumpkin Cremeux, Cocoa Crumble, Pumpkin Ice Cream

Kumaquat Sakekasu Flan with Myrica Sorbet 145
BAENERERREHGEERER S EAME , #HEHE , kS

White Chocolate Vanilla Cream, Kumquat Orange Compote,
Sakekasu Flan,Candied Kumquat, Myrica Sorbet

Selection of Ice Cream and Sorbet 45

(B
Homemade Ice Cream and Fresh Fruit Sorbet

Seasonal Exotic Fruit Selection 175

SR ERAR

Assorted Fresh Fruits

SWEET DIGESTIF
BB

Blandy's 10 Year Old Bual 120
Blandy's +&E HEHIE

Medium-sweet Madeira with notes of dried figs, caramel and
butterscotch with zestiness

Easy Espresso Martini 180
IMBESXE

Cold Brew Coffee, Baileys Irish Cream Original, Espresso

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