OBU

PORTMAN SQUARE

SEASONAL OMAKASE
150

SALMON TARTAR WITH CAVIAR
Raspberry Miso

SEARED RED MULLET
Goma Dressing

TWO-WAY TUNA
Toro with Kinoko and Jalapefio Dressing
Tuna with Tosazu Jelly

NIGIRI SELECTION
Seared Wagyu
New Style Yellowtail Cup
Whitefish Dry Miso
Toro Truffle

KOMBUJIME SEA BASS
Grilled Asparagus, Yuzu Butter Miso

LAMB ROSEMARY MISO
Eggplant Puree

HITOKUSHI

MILLE FEUILLE
Elderflower Ganache, Strawberry Shiso Gel, Honey Ice Cream



