
Menu items and pricing are subject to change without prior notice, based on seasonal availability and chef’s selection. Crown 
practises responsible service of alcohol. Should you have any special dietary requirements or allergies, please inform your 
waiter. Please note: Credit card payments incur a service fee of 1.15%. A 10% surcharge applies on Sundays. A 15% surcharge 
applies on all Public Holidays (one surcharge fee of 15% if Public Holiday falls on a Sunday). For special days, please note that a 

set menu may apply. *Valentine’s Day, Mother’s Day, Father’s Day, Public Holidays, or Public Holiday Eves.

WWW.NOBURESTAURANTS.COM

INDULGE HOUR

Nobu cookbooks are available for purchase.



(V) Vegetarian

NOBU cold dishes

Edamame (V)	 14

Spicy Edamame (V)	 18

Tuna Dry Miso Taco (A) 	 per piece 10

Yellowtail Jalapeño (I)	 40

Crispy Rice with Spicy Tuna (A)	 37

New Style Sashimi Salmon (A)	 37

Beef Tataki with Onion Salsa & Ponzu	 39

Prawn Tempura Cut Roll (I)	 24

Salmon & Avocado Cut Roll (A)	 17

NOBU hot dishes

Nasu Miso (V)	 26

Wagyu Beef Spicy Ponzu Taco	 per piece 17

Black Cod Lettuce (4pcs) (I)	 41

Salt & Pepper Squid (I) 	 22

Nobu Style Wagyu Sliders	 34

Crispy Chicken Sando	 34 

Baby Tiger Prawns with Creamy Spicy Sauce or Butter Ponzu (I) 	 39

(A) Australian Origin   (I) Imported Origin   (M) Mixed Origin



Cocktails
Yasei no Hana 18

The original yuzu cocktail that has been on the menu for over a decade. Bombay Gin, 
Hokusetsu Junmai Sake, yuzu, vanilla and rose. A perfect sweet‑and‑sour balance.

Himawari 18

A true classic passionfruit martini. Fresh passionfruit purée melded with peach schnapps 
and vanilla for a sweet waltz into Ketel One as the main body. A gorgeous, tart, tangy and 

decadent martini.

Tenshi 30

Fruity, sweet and refreshing. Passionfruit purée and strawberry syrup with yuzu juice to 
round out the sweetness, smooth El Jimador Reposado and Licor 43 as the main body, 

topped with crushed ice.

Nobu Long Island 32

A one‑of‑a‑kind take on a Long Island Iced Tea, centred around pure Japanese ingredients. 
Haku, Roku, umeshu and classic Cointreau, topped with lemonade and served with a 

Japanese infusion of sudachi, yuzu and grenadine to layer and mix.

Nashi Lychee Martini 34

A gorgeous riff on a lychee martini. Fruity and silky pear sake with a touch of elderflower 
and pure Japanese Haku Vodka, all brought together and softened with lychee liqueur and 

fresh muddled nashi pear and lychee.

Fuji Apple Pie 35

Fresh Fuji apples and house‑made cinnamon syrup with Japanese blended Toki whisky and 
sweet Hokusetsu umeshu, finished with sudachi lime and a dash of rhubarb bitters to bolster 

everything together.

Guyver 30

A premium elderflower sour with Nobu’s flagship signature sake TK40, St‑Germain, lemon 
and fresh cucumber, creating an addictive, refreshing sweet‑and‑sour cocktail.



Mocktails
Lychee Coco Spritzer 12

Fresh lychee and coconut spritz with a touch of fresh mint,
lime and a dash of yuzu, topped with soda.

Akai Yuki 12

Juicy mango juice paired with bright, refreshing pineapple juice,
coconut syrup and a dash of yuzu, layered with raspberry purée.

Mango Spritz 18

Sweet‑tart and refreshing. Passionfruit purée melded with thirst‑quenching mango juice,
a subtle dash of peach syrup and topped with soda.

BOTTLED BEER

Tasmania		 Cascade Premium Light 	 11.2
Japan	 Kirin Ichiban 	 12
Japan	 Sapporo 	 12
Japan	 Asahi Super Dry 	 14.2
Japan	 Asahi Super Dry 0.0% 	 12.5
Japan	 Yebisu 				    19.7
Mexico		 Corona Extra 	 13.7



WINES

Bubbles	 	 	 Glass         Bottle
Champagne 		  NV 	 Ruinart Blanc de Blancs - Reims IN A BOX	 25	 150
Champagne		  NV 	 Charles Heidsieck Blanc de Blancs - Reims	 48	 295
Champagne		  NV 	 Veuve Clicquot-Ponsardin Yellow Label - Reims	 39	 215
Champagne		  2015 	Dom Pérignon - Reims			   725
Sparkling 		  NV 		 Croser - Adelaide Hills		  21	 90
Prosecco 		  NV 		 Bianca Vigna - Veneto		  20	 85

White			 
Riesling 	 2018 	Pewsey Vale The Contours - Eden Valley		 24	 100
Sancerre	 2024 	Domaine Vacheron				   175
Chenin Blanc	 2024 	Marc Bredif Vouvray - Loire Valley		  22	 95
Pinot Gris	 2025 	Carousel  - Alpine Valleys		  21	 90
Chardonnay 	 2024 	Gant & Co - Margaret River		  22	 95
Chardonnay 		  2023 	Oakridge 864 - Funder & Diamond Drive Block	 210

Rosé & Red			 
Rosé 	 2025 	Mulline - Geelong		  21	 90
Cabernet Sauvignon	 2024 		Moss Wood Amy’s - Margaret River		  29	 125
Mencia	 2021 	La Linea - Adelaide Hills		  18	 75
Shiraz	 2024 	Jasper Hill Georgia’s Paddock			   235
GSM 	 2024 	Hewitson Miss Harry - Barossa Valley		 19	 80
Shiraz 	 2024 	Demi by Syrahmi - Heathcote		  24	 100
Pinot Noir 	 2022 	Jane Eyre			   220



SAKE
Hokusetsu Junmai

Very light‑bodied sake, easy and light on the palate with soft, sweet aromas.
A great beginner’s sake.

Masu 12.5

Small Carafe 22

Large Carafe 43

Bamboo 50

1800 ml 190

Hokusetsu Onigoroshi ‘Devil Killer’

With the nickname Devil Killer, this sake is dry and refreshing,
with savoury notes on the palate. The perfect sake to start your meal with.

Masu 19.5

Small Carafe 34

Large Carafe 65

Bamboo 78

1800 ml 280

Hokusetsu TK40

This sake is very smooth and well‑rounded. Aromas are sweet; however,
a generous lift of acidity balances hints of cedar and dark honey on the palate.

Masu 33

Small Chirori 60

Large Chirori 110

Bamboo 130

500 ml 180

1500 ml 395



WHISKEY
Scotch			 

Scotland	 Johnnie Walker Black Label				    13.8
Scotland	 Johnnie Walker Blue Label				    45
Scotland	 Chivas Regal 12 YO				    16.8
Scotland	 Chivas Regal 18 YO				    23.3

Single Malt			 

Speyside	 The Macallan 12 YO Double Cask				    23.3
Speyside	 The Macallan 15 YO Double Cask				    41.3
Speyside	 The Macallan 12 YO Sherry Cask				    26
Speyside	 The Macallan 18 YO Double Cask				    90

Japan			 

Yamanashi	 Hakushu Distiller’s Reserve				    36.3
Kyoto	 Yamazaki 12 YO				    76.3
Kyoto	 Suntory Toki				    22

American			 

Tennessee	 Jack Daniel’s				    14.8
Kentucky	 Rittenhouse Rye				    20.5

TEQUILA & MEZCAL

Jalisco	 Don Julio Blanco				    17
Jalisco	 Herradura Plata Flange Silver			   16.8
Jalisco	 Patrón Silver			   21.3
Jalisco	 El Jimador Reposado			   13.8
Jalisco	 Don Julio 1942 Añejo			   49.3



A wider variety of beverages is also available from our full beverage list.

GIN

Australia	 Four Pillars Rare				    16.8
Australia	 Four Pillars Yuzu				    17.5
Australia	 Four Pillars Bloody Shiraz				    19.8
Australia	 Four Pillars Olive Leaf				    17.8
Japan	 Suntory Roku			   16.8
United Kingdom	 Bombay Sapphire				    15.3
Scotland	 Tanqueray				    13.8
Scotland	 Tanqueray No.10				    17.5
Scotland	 Hendrick’s 				    16.8

VODKA

Poland	 Belvedere				    18.5
France	 Grey Goose				    19.8

San Pellegrino Sparkling Mineral Water (500 ml) 11

San Pellegrino Sparkling Mineral Water (1 L) 16.5

Acqua Panna Still Mineral Water (500 ml) 11

Acqua Panna Still Mineral Water (1 L) 16.5


