LUNCH Short Course
SVFa—prF3d—X
4700

Today's Seafood Tartar ~ or  NOBU Style Sashimi Appetizer

KEHDOY—T—FZ2)VZIL Xi& NOBU Style #1577 XA A —

Fish Dish of the Day or Meat Dish of the Day
with Organic Baby Greens
AHOBHERIE XiE BSAEE BJ—2YS25KZ

Chef’s Selection of Sushi 5 pieces & Soup
JITDEENEER S BELE BN

Today's Mini Dessert
AADZZ7H— K

Coffee
e

CHEF's BOX with Miso Soup 5300
JITRX Ry IA BRETTE)

LUNCH BOX with Miso Soup

VT SUFRY O (GRREHTE) 3000
SOBA & SUSHI ROLL LUNCH with Salad & Miso Soup
FIBEZREEMZVF 54, KEADDEXT,
Soft Shell Crab Roll 2500 California Roll 2400
V7 hro)boz70—)b HAZETRA ROV
House Special Roll 2500 Spicy Tuna Roll 2400
INGZANY v )ba—)b A\A =< 7a00—)b
Salmon Skin Roll 2500 Scallop & Smelt Egg Roll 2400
Y- XF>a—)b RE2TFELL»EHFO—IL
Ala Carte Cold SOBA or Inaniwa UDON 1000

AVEBEZ Ty WES EA (Bm)

SALAD LUNCH with Housemade Mini Tofu, Brown Rice & Miso Soup
HSH45VF BRE-—OSE. TKTREWETHOEET,

Today’s Sashimi Salad 2700 Stone Oven Vegetable Plate 2000
AEOY ZHSH TMHFROALHRE
Warm Mushroom Salad 2700 Grilled Salmon 2400
BHOWVWEDTZDY L & Salmon Skin Salad

BRES—EVET—EVRXF O TH

Grilled Date Chicken Salad 2900

with Honey Mustard Dressing

TV LTeREBDY T4
INZ—RAZ—RRLwvo>>y

Rice & Soup can be added to an ala carte dish for an additional ¥600.

TI3HIV P ETEXDEERICT S ATTRESHDMGITSNZ Y FECHELTEYET,

CHEF’s Course
17X A—R
8400

NOBU's 3 Appetizer Plate
NOBU Hi3K 3 DAY G

Today’s Sashimi Sashimi Salad
AEOBFRIEGY 4

Fish Dish of the Day
AEHDOEEFEE

Meat Dish of the Day
AHDOEAKE

Chef's Selection of Sushi 5 pieces & Soup
JITDEELNEERSELEH

Patissier's Omakase Dessert
INTYIOHEEHIETH— bk

Coffee
e

DONBURI LUNCH with Salad & Miso Soup
HSUFHS 4, REHMIEET

2700

Chirashi Don 4800 Scallop & Shrimp Khakiage Don
FoUH BE © RET EEEHEFR OOEHF

. , 3500
Tuna ZUKE Don 3500 Big Shrimp Tempura Don
JUOETH RKBEXRF

, 3300
Toro ABURI Don 3600 Mixed Tempura Don
N=EOF R

2700
Grilled Salmon Anticucho Don 2800 Vegetable Tempura Don
H—E27))LD K
NIV=R7>T 47 —F 3
ENTREE LUNCH with Salad, Rice & Miso Soup
TV SVF HISH TREKEADMGEET
Sushi Lunch 5000 Black Cod with Miso 3300
HFoloVF 72w v FOBREREE
Sashimi Lunch 5000 Grilled Salmon with Teriyaki Sauce 2800
REZ>F =207 FUYEFY—X
Tempura Lunch 4500 Steamed Chilean Seabass 3300
ERE5SUF with Black Bean Sauce
FUEAXFOBKL B8 —X

Wagyu Roast Beef 3500 Grilled Fish of the Day 3000

MFEO—XbeE—"7 with Three Sauces
ABOEEBDT )L 3OV —XT

* Roasted AWAODORI Chicken 3500
R EIEDAZERE
TRRAOERS Squid, Asparagus & Mushroom 2500
Sautee with Light Garlic Butter

* Grilled Joshu Porkloin (200g) 3200 AHETZINSHRAERDFDY F7—

EMNEBERORZERE A M=) v T INZ—
* Wagyu Sirloin or Tenderloin (1509) Sauteed Shrimp & Scallop 3200
MFH—o1 > with Spicy Garlic Sauce
NIE7 1 LRDEREFEE g0 or Wasabi Pepper Sauce
BELRATDY T—

2N —H—=1) w7y
T ER Y JS—y — 2

Please choose a sauce. Wasabi Pepper, Peruvian Anticucho or Teriyaki.
x* THERYN— - NIV—BT7 VT4 7—F3a XETVVFKYBETTEWL

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

ERAZI-IKITHEHRDZENTEV ET ., BRFHTIZ 10%DT —EARDBMBEETNE T,




