LUNCH SPECIALS!

Bonito TATAKI Donburi with Matsuhisa Dressing
Spicy Miso Glazed Seared Toro Donburi and Cold Udon with Ceviche Sauce

Nobu Style 1V # 2 2F EBTEWRERED £ ADDIFEE

with Salad & Soup
YA ERBAMIEE S

2800

Pan Seared Tender Pork Ribloin
with Honey Anti Cucho

BEROEA Ay EBRE
BBAY T VT4 7 —F 3V — AT

with Salad & Soup
HYSH TREKEADMIERT

3200

LUNCH Short Course
SVFa—r3d—R
4700

Today's Seafood Tartar or Today’s Sashimi with Dry Miso
AHDOY—=T7—R2)L2)L XE XEHERG FZA4ZVYHIS

Fish Dish of the Day or Meat Dish of the Day
with Organic Baby Greens

AEADBEHE XGHARE BRI -2 T I 25RA

Chef's 5 piece Sushi & Soup
YITDEEHEER S BL BN

Today's Minj Dessert
FEHOZIZFH—+t

Nobu Style Brown Rice Seafood Paella
Nobu Style #/ MK/ NT 1) v

with Salad & Soup
YIRLER=THMIEET

2500

Coffee
J—k—
I
CHEF’s Course
Yr7Xa—R NOBU'’s 3 Appetizer Plate
NOBU gz 3 DAL &bt
8400

Tuna Tataki Sashimi Salad
RTODRAZFOY YT H

Fish Dish of the Day
ABDH B

Meat Dish of the Day
ENEIOFSIEAY SR

Chef's 5piece Sushi & Soup
YITDEEHEEFERSELLH

Patissier's Omakase Dessert
INTYIOHEEIETH—H

Coffee
J—k—

CHEF's BOX with Miso Soup

S17X-RysR GHiE) S0

LUNCH BOX with Miso Soup

T SYF Ry oA () 00

SOBA & SUSHI ROLL LUNCH with Salad & Miso Soup

FHEZREEMDZIVF Y54, RETMIERT

Soft Shell Crab Roll 2500 California Roll 2400
V7)o Z7a—)b AZETRARO—I
House Special Roll Spicy Tuna Roll
INGZZARY v j)ba—)b 2500 7\/\°>ir~‘/—77“u a—Ju 2400
Salmoq Skin R\oII 2500 Scallop & Smelt Egg Roll 2400
- XFraO—b RerFELLrEFO—)b

Ala Carte

Cold SOBA or Inaniwa UDON 1000

AreWBE Fld BESEA (BEm)

SALAD LUNCH with Housemade Mini Tofu, Brown Rice & Miso Soup
YSE50F BRE-OSE. IKRTHREKETMIEET

Today's Sashimi Salad 2700 Stone Oven Vegetable Plate 2000
RHDY VYA FHHROAEHRE
Warm Mushroom Salad 2700 Grilled Salmon 2400
BOVEDTZDTFTH & Salmon Skin Salad

RET—EVET—EVRF VDO TH

Grilled Date Chicken Salad 2900
with Honey Mustard Dressing

T LTeRZEEDOY S 2
INZ—RRABZ—=RKRLwv >y

DONBURI LUNCH  with Salad, Rice & Miso Soup
BSVF USH KEAIMTEZT

Chirashi Don 4800 Scallop & Shrimp Khakiage Don 2700
FoUH BE RA T EEHEFR DL EHH
Tuna ZUKE Don Big Shrimp Tempura Don
<Y O 300 KABEFH 300
Tr?lrjogf)u Don 3600 ﬁ/l:i;EeTempura Don 3300
Grilled Salmon Anticucho Don Vegetable Tempura Don
gy 2800 2700
Y= 7LD TR
NV—R7>T40—=F3aV—X
ENTREE LUNCH with Salad, Rice & Miso Soup
TUMLSVF UIH THREHEEADMIERT
Sushi Lunch 5000 Black Cod with Miso
HFaloVF 72w v ROBRIEEEE
. Grilled Salmon
%ﬂ‘;gg] ;‘ ;—_nCh 5000  with Teriyaki Sauce
Y—E>DJUIL FUFEY—X
Steamed Chilean Seabass
;Ee,?f%? \bu;;Ch 4500 with Black Bean Sauce
FUEAXFDBEZKL 28V —X
Grilled Fish of the Day
¥\ézig>éj_Rozas'E Bt?if - 3500 with Three Sauces
AEOEBEDT )L 37DV —XT
Squid, Asparagus & Mushroom Sautee
* Roasted Date Chickerl 3200 with Light Garlic Butter
BE - REROLRLE L HET RIS HRAEARDFDY 7—
ZA A=)y I INE—
* Grilled Joshu PO(E|O]I’1 (2009) 3200 Sauteed Shnmp & Sca”op
EINEBERORZEREE with Spicy Garlic Sauce or Wasabi Pepper Sauce
BELRET DY T—
AN —=H=U w7 UFTHER Y /N—V—X
* Wagyu Sirloin or Tenderloin (1509) 8000

MAET—O10 > XUET 1 LRDRZERE

* Please choose a sauce : Wasabi Pepper, Peruvian Anticucho or Teriyaki
THERY IN— « RIV—RAT7 VT4V —FaXE7 U VF LV EETTFEL

Sales tax is included in the price noted. 10% service charge will be added to your bill.
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