NOBU CHRISTMAS BRUNCH
25-26 DECEMBER 2026
RRAMBARRTE

Adult gk A S1,088
Child /J\E8 S588 (Age 4-11)

BEVERAGES
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Add $288 per person for free flow no-ABV beverages inclusive of:
Saicho sparkling tea, Pierre Zéro non-alcoholic sparkling chardonnay, soft drinks and juices

Add $388 per person for free flow signature beverages inclusive of:
Daiginjo, white and red wine, beer and no-ABV beverages

Add $568 per person for free flow premium beverages inclusive of:
Champagne, sparkling sake, junmai daiginjo and other beverages
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Beverages Last Service 3:00pm
Food Last Service 2:30pm
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SERVED TO TABLE
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SHUKO SNACKS
FIV/VE
Edamame Fried Sawagani
S EBIFE
Shishito Peppers Den Miso Umami Chicken Wings
BEEASM ERE#HE

NIGIRI & SASHIMI
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Tuna Angel Hair Pasta

TIEBEREANKELE

_Salmon Tacos Toro Nigiri
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Shrimp Tacos Madai Nigiri
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. Yellowtail Jalapefio Salmon Nigiri
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White Fish New Style Shrirﬂ):Nigiri
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Tuna Tataki with Matsuhisa Dressing Salmon & Avocado Roll
XIETRAN S FRBE T —NR&FHRE
Scallop & Ama Ebi Sashimi with Dry Miso Creamy Spicy California Roll
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SALADS
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Vegetable Mango Ceviche
HEIVDER TR

Field Greens with Spicy Lemon Dressing Baby Spinach §a|ad with Goma Dressing
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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.
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MAIN COURSES
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CHOOSE TWO DISHES
FROM SELECTION BELOW:
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Rock Shrimp Tempura with Creamy Spicy Sauce Black Cod Miso
ORRERILBERE=E R RE
King Crab Tempura Amazu Ponzu Roasted Cauliflower with Jalapefio Salsa
7 T E X B AERCAHER T WP IEAC Fa =R F B 35
A5 Wagyu with Truffle Teriyaki Sauce Portobello Wasabi Salsa
AS MFECEEIRESE) A BFEEFD LB B3
Lamb Chops Miso Anticucho Grilled Baby Corn with Yuzu Dry Miso
FHHC R =B ERIRNE 337 b N AR
Grilled Salmon with Ikura Jalapefio Unagi Donburi
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Umami Sawara Chirashi Donburi
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Sea Bass Wakame Ginger Yuzu Sauce Cold Inaniwa Soba with Onsen Tamago
RUERUBTEEMTE REESEBARRE
Scallop Aji Amarillo Aioli Shiso Salsa Hot Inaniwa Soba with Selected Seafood
Mz B SR EEE R FEDTD ANMESEE8H
Snow Crab Chawanmushi Grilled Lobster with Creamy Uni Sauce
EANE S TEA R lRic R RUBIET
Flambé A5 Japanese Wagyu
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Add $300

FESTIVE DESSERT PLATTER
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Okinawa Kokuto Gingerbread Cake Japanese Strawberry Christmas Log Cake
PR EE HATZIRFE LA GR S HE
Homemade Coconut Mochi Matcha Mini Puff
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Seaﬁff%%gtiééguit Sake Kasu Vanilla Christmas Pudding
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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.
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