
Prices are inclusive of VAT – 12.5% discretionary service charge will be added to your bill. 
If you have any specific dietary requirements or require allergy information, please ask your server. 

 

 

 

 

 

NOBU IN TOWN 150pp 

With Wine Pairing 130 pp 

 

Two Way MonaKa 

Truffle New Style Salmon, Yellowtail Jalapeño Caviar 

Ruinart, Blanc de Blancs, Brut, France 

Konbu Marinated Seabass 

 Crab and Myoga Salad with Yuzu Tosazu Dressing 
Saint-Aubin 1er Cru En Montceau, Marc Colin, France 2023 

 

Sushi Selection 
Junmai Daiginjo TK 40, Nobu Private Selection Sake 

Steamed Chilean Seabass 

  Dry Miso, Celeriac Puree and Clear Broth 
Curly Flat, Chardonnay, Macedon Ranges, Victoria, Australia 2020 

 
 

Shiso Encrusted Lamb Cutlets  

Shiso Salsa 
Hermitage, La Maison Bleue, Paul Jaboulet Aîné, France 2017  

 
Lobster Miso Soup 

Cho Daiginjo YK 35, Hokusetsu Sake 
 

Hitokushi 

 

Mirin Poached Nashi Pear 

 Discarded Rum Pecan Ice Cream 
Grand Tokaj Aszu 5 Puttonyos, Hungary 2019 


