


NOBU COLD DISHES

Crispy Rice with choice of Spicy Tuna, Salmon, Yellowtail or King Crab
Toro Tartare with Caviar

Salmon or Yellowtail Tartare with Caviar
Yellowtail Jalapefio

Tiradito

New Style Sashimi

Salmon Tataki Jalapefio Dressing

Tai Sashimi Dry Miso

Chu Toro Tataki Kinome Miso

O Toro Loin Dry Miso

Salmon Nashi Pear

Seafood Ceviche

Tuna Miso Ceviche

Sashimi Salad with Matsuhisa Dressing
Baby Spinach Salad Dry Miso

Baby Spinach Salad Dry Miso with Lobster
Crispy Shiitake Salad Goma Truffle
Lobster Nashi Dry Miso

Nobu Style Cesar Salad

Nobu Style Cesar Salad with Lobster

Smoked Tai Japanese Tomato Umami

120
155
125
165
110
115
120
145
275
255
120
130
155
155
105
265

95
255

95
255
145

OMAKASE

Multi Course Tasting Menu
Last order for Tasting Menu will be at 10:00pm
Discounts are not applicable for Tasting Menu

One Za’Abeel
795

Prices are inclusive of VAT- 15% discretionary service charge will be added to your bill
If you have any dietary requirements or food allergies please inform your waiter



NOBU HOT DISHES

Black Cod Miso 265
Black Cod Butter Lettuce 165
Umami Mediterranean Seabass with Tomato Dashi Ponzu 165
Chilean Seabass Tosazu Butter Crispy Brussel 235
Barramundi Mizuna Dressing with Apple Wasabi Salsa 155
Amadai with Ginger Shiso Amazu Ponzu 245
Kinmedai Konbu Lime Sesame Soy 320
Bluefin Tuna Cheek with Shiso Salsa 245
Rock Shrimp Tempura with Creamy Spicy or Butter Ponzu 155
King Crab Tempura Amazu Ponzu 330
Lobster Tempura with Tamari Honey Soy 395
Soft Shell Crab Tempura with Kalamansi Amazu Ponzu 150
King Crab Leg Yuzu Butter 330
Umami Baby Chicken 170
Short Rib with Spicy Miso (5pcs) 295
Japanese Beef and Caviar Sando 495
Wagyu Rib Eye Anticucho Peruvian Style 295
Japanese Wagyu Beef Chuko Inaniwa 165
Veal Tenderloin Umami 185
Lamb Rack with Honey Anticucho 195
Wagyu Beef Tenderloin with Shiitake Millefeuille Tozasu 210

JAPANESE WAGYU BEEF
Grade A5

New Style 795 Tacos 795

Hot Stones 885 per 150 grams Tomahawk 275 per 100 grams

Prices are inclusive of VAT- 15% discretionary service charge will be added to your bill
If you have any dietary requirements or food allergies please inform your waiter



FRIED TOFU BUN

Wagyu Beef
Umami Chilean Sea Bass

KAKIAGE

Tuna
Beef Truffle

PLANT BASED

Vegetable Hand Roll
Vegetable Chuko Inaniwa
Baby Spinach Salad Avocado
Field Greens Matsuhisa

Nasu Miso

Tofu Mascarpone Miso
Roasted Cauliflower Jalapefio
Broccolini Sesame Spicy Garlic

130
110

105
125

40
95
120
80
110
85
95
60

SHUKO
Edamame Salted or Spicy 40
Umami Chicken Wings 135
Langoustine Shiso Harumaki 145
Crispy Squid Truffle Aji Amarillo 75
Potato Mochi Beef Tartar with 120

Yuzu Truffle

NORI TACOS

(price by piece; minimum order of 2)

Tuna Spicy Miso 60

Salmon New Style & Uni 95

Caviar & Uni 150
OYSTERS

(price per piece)

Gillardeau N5 35

Tia Mara N4 35

Kumamoto 100
SHOKUPAN

King Crab Creamy Spicy 75

Tuna Tomato Salsa Dry Miso 75

Salmon New Style Avocado 75

CAVIAR PLATTER

Osietra
50 gr 1250
100 gr 2500
250 gr 5950

Prices are inclusive of VAT- 15% discretionary service charge will be added to your bill
If you have any dietary requirements or food allergies please inform your waiter



NIGIRI

& SASHIMI

(price per piece)

Tuna 40
Chu-Toro 55
O-Toro 65
Yellowtail 45
Salmon 35
Seabass 35
Shima Aji 40
Tai 40
Kinmedai 50
Nodoguro 70
Squid 40
Scallop 35
Sea Urchin 150
King Crab 75
Ebi 30
Botan Ebi 60
Obsi Blue Shrimp 40
Fresh Water Eel 45
Mackerel 45
Octopus 30
Tamago 20
Japanese Wagyu Beef Tataki 90
Caviar 199
SUSHI MAKI
Cup Sushi (10pcs) 395
Sushi 275
Sashimi 275
Vegetable (5pcs) 95

SUSHI

Tuna

Spicy Tuna

Salmon

Spicy Salmon
Salmon & Avocado
Toro & Scallion
Yellowtail & Jalapefio
Eel & Cucumber
California

Shrimp Tempura
Salmon New Style
Sea Urchin

Salmon Skin

Soft Shell Crab
House Special
Vegetable

Toro Rossa Roll

Oshi Zushi New Style
Oshi Zushi Tiradito

MAK

Prices are inclusive of VAT- 15% discretionary service charge will be added to your bill
If you have any dietary requirements or food allergies please inform your waiter

55
65
50
60
60
65
65
70
95
70

150
50

35

70
80
55
65
70
75
70
75
125
80
110
210
60
85
80
40
85
110
110



DESSERT

Bento Box
Chocolate Fondant, Matcha Ice Cream, Sesame Tuille

Citrus Basque Cheesecake
Citrus Gel, Yuzu Pineapple Sorbet

Pavlova
Vanilla Cream, Fresh Strawberry and Watermelon, Watermelon Sorbet

Frozen Ice Toban
Chocolate Mousse, Pecan Ice Cream, Almond Crumble, Honeycomb

Miso Cappuccino
Miso Brulé, Coffee Foam, Vanilla Ice Cream, Pecan

Pistachio Coffee
Pistachio Sponge, Pistachio Praline, Coffee Cremeux,Pistachio Ice Cream

JE[)
Popcorn Miso, Goma Yuzu, Yogourt Golden Kiwi

Assorted Homemade Mochi
Chefs Selection (3pcs)

Sumo
Raspberry Marshmellow, Raspberry Jelly, Sable Cookies,
Chocolate Marshmellow, Chocolate Ganache

Petit Four
Nobu Mini Cheesecake, Raspberry Madelaine, Lychee Jasmine,
Pink Gava Ice Cream Sandwich, Chocolate Caramel Peanut Bar

Fruit Basket
Chef’s Selection

Selection of Ice Cream or Sorbet

Prices are inclusive of VAT- 15% discretionary service charge will be added to your bill
If you have any dietary requirements or food allergies please inform your waiter

75

80

70

85

70

90

75

105

85

80

85



DESSERT WINE

Bottles Glass
(37.5¢l) (75¢cl) (75 ml)

Chateau Violet Sauternes 2016 40 -- 10

Sauternes, Bordeaux, France

Passito Di Noto Planeta 2019 -- 75 12
Sicily, Italy

Royal Tokaji Aszu 5 Puttonyos 2017 - 102 v
Hungary

Chateau D’Yquem ler Grand Cru Classe” 1983 1550

Sauternes, Bordeaux , France

SHERRY

Glass

(75 ml)
Bodegas Hidalgo La Gitana “Rama” Manzanilla 8
Bodegas Hidalgo La Gitana “Alameda” Cream 8
Bodegas Hidalgo La Gitana “Napoleon” Amontillado 9
Bodegas Alonso “Velo Flor” Manzanilla 11

PORT

Bottles Glass

(37.5cl)  (75cl) (75 ml)
Fonseca LBV 2016 “Unfiltered” = 50 8
Fonseca 10 Year Old Tawny 55 = =
Croft 1966 - 300 --

JAPANESE

Bottles Glass

(37.5cl)  (75cl) (75 ml)
Takara Plum Wine = 67 6.5
Hokusetsu Ume Shu 60 = 9

Prices are inclusive of VAT- 15% discretionary service charge will be added to your bill
If you have any dietary requirements or food allergies please inform your waiter



LOUNGE MENU



SHUKO

Edamame Salted or Spicy
Umami Chicken Wings
Langoustine Shiso Harumaki
Crispy Squid Truffle Aji Amarillo

40
135
145

75

Potato Mochi Beef Tartar with Yuzu Truffle 120

Oyster kadaifi

NORI TACOS

(minimum order of 2)

Tuna Spicy Miso 60

Salmon New Style & Uni 95

Caviar & Uni 150
SHOKUPAN

King Crab Creamy Spicy
Tuna Tomato Salsa Dry Miso
Salmon New Style Avocado

FRIED TOFU BUN

Wagyu Beef
Umami Chilean Sea Bass

CAVIAR PLATTER

50 gr 1250
100 gr 2500
250 gt 5950

145

OYSTER

(Price per piece)

Gillardeau N5
Tia Mara N4
Kumamoto

75

75

KAKIAGE

Tuna
Beef Truffle

Prices are inclusive of VAT- 15% discretionary service charge will be added to your bill
If you have any dietary requirements or food allergies please inform your waiter

35
35
100



NOBU COLD DISHES

Crispy Rice with choice of Spicy Tuna, Yellowtail or King Crab
Toro Tartare with Caviar
Salmon or Yellowtail Tartare with Caviar
Yellowtail Jalapefio (6pcs)
Seabass Tiradito (6pcs)
Salmon Tataki Jalapefio Dressing (6pcs)
Tai Sashimi Dry Miso (6pcs)
Salmon Nashi Pear (6pcs)
NOBU HOT DISHES
Black Cod Butter Lettuce(4PCS)
Umami Seabass Butter Lettuce (4pcs)
Rock Shrimp Tempura Creamy Spicy or Butter Ponzu
Short Rib with Spicy Miso (5pcs)
Japanese Beef and Caviar Sando
NIGIRI & SASHIMI SUSHI MAKI
Tuna 40 Salmon & Avocado
Toro 55 Eel & Cucumber
O-Toro 65 California
Yellowtail 45 Shrimp Tempura
Salmon 35 Salmon New Style
Seabass 35 Salmon Skin
Shima Aji 40 Soft Shell Crab
Tai 40 House Special
Kinmedai 50 Vegetable
Nodoguro 70 Toro Rossa Roll
Squid 40 Oshi Zushi New Style
Sea Urchin 150 Oshi Zushi New Style
King Crab 75
Botan Ebi 60
Obsi Blue Shrimp 40
Japanese Wagyu Beef Tataki 90
Caviar 199

Prices are inclusive of VAT- 15% discretionary service charge will be added to your bill

If you have any dietary requirements or food allergies please inform your waiter

120
155
125
165

165

120

165
145
155
322
495

Cut

70
75
125
80
110
60
85
80
40
85
110
110





