WWW.NOBURESTAURANTS.COM

Menu items and pricing are subject to change without prior notice, based on seasonal availability and chef’s selection. 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.



OMAKASE LUNCH

$65 (MAXIMUM OF 6 GUESTS)

Shuko
Edamame

Starter (Choice of 2)
Salmon Spicy Miso Taco (A)

Pulled Beef Aji Amarillo Taco
White Fish Tiradito (A)
Salmon Tataki Karashi Su Miso (A)
Baby Spinach Salad Dry Miso
Seafood Ceviche (M)
Salmon Nashi Pear (A)

Tofu & Tomato New Style
Crispy Squid Aji Amarillo Aioli (1)

Upgrade
Prawn Tempura (I) +5
Crispy Rice with Spicy Salmon (A) +5
Sashimi Salad with Matsuhisa Dressing (A) +5

ELEVATE YOUR EXPERIENCE

SUSHI PLATTER (m)
4 pieces +32 8 pieces +48

SASHIMI PLATTER (M)
4 pieces +32 8 pieces +48

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




Main Course (Choice of 1)
Served with Miso Soup and Steamed Rice

Mushroom Toban Yaki
Roasted Duck Orange Miso
Grilled Salmon Teriyaki (A)

Nobu Wagyu Sliders

Upgrade
Black Cod Miso (I) +19
Chilean Seabass Jalapefio Dressing (1) +19

Beef Tenderloin Amazu Truffle Butter +19

SIDE DISH

Broccolini Shiso Salsa +9
Dashi Chips +9
Cauliflower Jalapefio +9

DESSERT

Nobu Cheesecake +7
Miso Cappuccino +7

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




