LUNCH SPECIALS !

Spicy Seafood and Tomato Brown Rice Paella
ANAY =2 =T —=FREMPOXKNTY T

with Salad & Soup
YIRER—TMIEET

2500

Pan Seared Tender Pork Ribloin
with Honey Anti Cucho

BROFA D) v EBEE
BBAVT YT A7 —FaV—REBDHT

with Salad, Rice & Miso Soup
TS CHREMKEBAMIEET

3200

Seared Toro Donburi and Hot Shrimp Tempura Udon
PEAXUFEBOWVEBERD EA

with Salad & Miso Soup
Y5 AEREADMTEET

2900

CHEF's BOX with Miso Soup 5300
YIT7X Ry R (BREATE)

LUNCH BOX with Miso Soup

)7 S5vFRyoR EHE) 5000
SOBA & SUSHI ROLL LUNCH with Salad & Miso Soup
FITBEZ R EBMS VF Y54, BEAHNDEXT,
Soft Shell Crab Roll 2500 California Roll 2400
VI k)b Z70-)b HZET7RARO—IV
House Special Roll 2500 Spicy Tuna Roll 2400

INDRAANRY v )bO—)b 2N v—x7a0—)b

Salmon Skin Roll 2500
- XFrO—b

Scallop & Smelt Egg Roll 2400
REFELLPBFA—IV

LUNCH Short Course
SVFYa—r3I—X
4700

Today's Seafood Tartar or  NOBU Style Sashimi Appetizer
AHOY—T—=F2)L2)L Xi&  NOBU Style ®I& 77 X% A —

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

AEDHHREE XF BRKRE BRI —2TS2RX

Chef's Selection of Sushi 5 pieces & Soup
JITJOBELNEEFERS BL B

Today's Mini Dessert
KEHOZIZFH—+

Coffee
d—kb—

CHEF’s Course
77X —-2R
8400

NOBU's 3 Appetizer Plate
NOBU Hi3Z 3 D&Y 5HE

Today's Sashimi Salad
AHOERBETSH

Fish Dish of the Day
AEDEH AR

Meat Dish of the Day
AED BRI

Chef's Selection of Sushi 5 pieces & Soup
JITDOBENEEFERSBEEHH

Patissier's Omakase Dessert
INTIIDEEHIETT—F

Coffee
d—k—

DONBURI LUNCH with Salad, Rice & Miso Soup
HIUFHS4, RETMIERT

Chirashi Don 4800 Scallop & Shrimp Khakiage Don 2700
FIUH BE « RAT EEHEFR OLEH

Tuna ZUKE Don 3500 Big Shrimp Tempura Don 3500
XU DETH KBEXFF

Toro ABURI Don 3600 Mixed Tempura Don 3300
NP L xR

Grilled Salmon Anticucho Don 2800 Vegetable Tempura Don 2700
Y= T UINDNI—RT VT« 7 —F 3t FRRH

Ala Carte

Cold SOBA or Inaniwa UDON 1000
ALVEBE Thid BESEA (BR)

SALAD LUNCH with Housemade Mini Tofu, Browon Rice & Miso Soup
YISV F BRE-MOEE. KKIREKETHDOEXT,

Today's Sashimi Salad 2700 Stone Oven Vegetable Plate 2000

AEOBRIZ TS H FEEFROAZHRE

Warm Mushroom Salad 2700 Grilled Salmon 2400

BHANED T =5 & Salmon Skin Salad o
PLEDEDT =S BEG—E Y EY—EVRF DTS4

Grilled Date Chicken Salad 2900

with Honey Mustard Dressing
TV LIFEBDY S S
NZ—=RRAZ—RRLvy>>y

Rice & Soup can be added to an ala carte dish for an additional ¥600.
TZHIV M ETEXDBERICTSATTRESHEDMGIFONS Y FETHELTEVET,

ENTREE LUNCH with Salad, Rice & Miso Soup
VML SVF HSH TREKEADMTEET

Sushi Lunch 5000 Black Cod with Miso 3300
EFEoVTF 7Ty ROBREREE
Sashimi Lunch 5000 Grilled Salmon with Teriyaki Sauce 2800
REZ>F Y= DT FUFEY—X
Tempura Lunch 4500 Steamed Chilean Seabass 3300
KEI5TVF with Black Bean Sauce

FUEAXFOEFEL 28V —X
Wagyu Roast Beef 3500 Grilled Fish of the Day 3000

MEO—2A RE—7 with Three Sauces

REHDERDT L 3DV —XT

Roasted Date Chicken 3200 Squid, Asparagus & Mushroom Sautee 2500
BE - FEBOAZERT with Light Garlic Butter
AHETRINTGHAERDFDY 7—

A A=) v INE—
Grilled Joshu Porkloin (200g) 3200
EMNEBORZERE

Sauteed Shrimp & Scallop 3200
with Spicy Garlic Sauce or Wasabi Pepper Sauce
Wagyu Sirloin or Tenderloin (150g) BEERATDY T—

MFT—O14 > XET « LROARZERE 8000 AINAY—=H=D v XiE THEeEXy /=Y —2X
Please choose a sauce

Wasabi Pepper, Peruvian Anticucho or Teriyaki

THERY = - RIV—AFP VT« —F3

XEFFUVFLIOEEDC T

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