DRINK

COCKTAILS

Pomelle Spritz
Pomelle Aperitif, Amante 1530, Aperol, Coconut Milk, Fresh Lime

Zen Garden
Suntory Roku Gin, Italicus, Clarified Lemon, Sugar,
Cucumber Foam

Kiwi Blossom
Manchino Sakura Vermouth, Kiwi Syrup, Fresh Lime, Prosecco

Pacific Paloma
Enemigo 55 Blanco Tequila, Coconut, Vanilla Syrup, Lime,
Grapefruit Soda

Jade Mirage
Konik’s Tail Vodka, Pomelle Aperitiff, Sake, Melon Syrup, Fresh Lemon

Sunset Samurai
Tico Rosa Tequila, Antica Formula, Mango Syrup, Fresh Lime,

Lemongrass Storm
Hama Signature Rum, Lemongrass Syrup, Fresh Lime,
Ginger Beer

Katana’s Sword
Singani 63, St Germain, Yuzu Choya, Rose Syrup, Prosecco

Jasmine Blossom (AF)
Everleaf Marine, Jasmine Syrup, Orange Juice, Apple Juice,
Fresh Lemon

Mountain Sunset (AF)
Everleaf Mountain, Passion Fruit Juice, Cranberry Juice,
Fresh Lime, Lemonade
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WINE 1256ml  Bottle Magnum

By.Ott Rosé, Cotes de Provence 16

84

Pouilly Fumé, Domaine Lebrun 17 86

Pazo de Senoras, Albarifio Coleccion 18 95

Rock Angel, Cotes de Provence 20 105

Domaine Ott, Cétes de Provence 120

Symphonie, Cétes de Provence

Ultimate, Cdtes de Provence

CHAMPAGNE 125ml  Bottle

160
175

Magnum

Laurent-Perrier, Heritage 21 98

Laurent-Perrier, Cuvée Rosé 28 165

Bollinger, Brut Rosé 185

Luis Roederer Brut Rosé 2077 37 2
Bollinger, La Grande Année Rosé 2074 5
Dom Pérignon, Brut Rosé 2009 9

Laurent-Perrier, Cuvée Rosé

Louis Roederer, Brut Rosé Millésimé 2073
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10
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450

We also have a larger selection of wines, spirits, and soft drinks to select from, please

ask your waiter for more information.

CIGARS

during your time at the Nobu Terrace.
Davidoff Signature

Davidoff Gran Cru Robusto
Plasencia Reserva Original Robusto
Davidioff Escurio Gran Perfecto

Davidoff Winston Churchill The Late Hours Series

Cigar cutting fee

For our customers aged 18 and over we have a selection of cigars to enjoy
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All our food is prepared and finished in kitchens where all 14 allergens are present, our menu descriptions do
not include all ingredients. If you have any specific dietary requirements or require allergy information, please
ask your server. Seasonal menu items may change. Calorie information available upon request. A 12.5%

discretionary service charge will be added to your bill

FOOD

SHARING

Nobu Tacos (min order 2 / price per piece)

Tuna Spicy Tomato Salsa 8
Salmon Spicy Miso 8
King Crab Wasabi Sour Cream 11
Edamame Salted or Spicy 9
Fried Okra with Ponzu Sauce 14
Crispy Corn Honey Truffle 19
Crispy Rice with Spicy Tuna, Salmon, or Yellowtail 23
Umami Chicken Wings 25
Beetroot Dry Miso 16
Nobu Style Greek Salad 18
Seafood Ceviche 25
Tomato Ceviche 15
Whitefish Sashimi Dry Miso 23
Tuna Tataki with Tosazu 26
Courgette Tataki with Ponzu Sauce 17
Sashimi Salad with Matsuhisa dressing 27
Lobster Salad Spicy Lemon Dressing 58
Baby Spinach Salad Dry Miso with Shrimp or Umami Chicken 40
Beef Tartar and Caviar 52
New Style Salmon & Avocado Rice 28
Creamy Spicy Crab Rice 32
SUSHI

New Style Salmon and Shrimp Tempura Cut Roll (8pc) 39
Toro Yuzu Miso Jalapeno Cut Roll (8pc) 46
Nasu Truffle Yuzu Miso Cut Roll (8oc) 28
Seared Wagyu Beef Cut Roll (8pc) 67
Sushi Selection (78pc) 72
Tuna Nigiri, Salmon Nigiri, Spicy Yellowtail Cut Roll, Shrimp

Tempura Cut Roll

Sushi Selection (30pc) 130
Toro Nigiri, Yellowtail Nigiri, Spicy Tuna Cut Roll, Salmon Avocado

Cut Roll, California Cut Roll

NOBU HOT DISHES

Matsuhisa Eggplant Special 26
Umami Baby Chicken 33
Salmon Dry Miso 33
Nobu Style Wagyu Sliders (2pc) 44
Beef Tenderloin Yakimono with Nobu Sauces 50
Chilean Seabass Jalapeino Miso 53
Lobster Tempura with Tempura Sauce 58
Japanese A5 Wagyu Steak Anticucho / Teriyaki 67
Dover Sole Shiso Salsa 95
Tofu Steak Anticucho / Teriyaki 25
Grilled Asparagus Dry Miso 23
Cauliflower Jalapeiio 18
DESSERTS

Kakigori — Japanese Shaved Ice 15
Cantaloupe, Watermelon, or Strawberry Matcha

Whiskey Cappuccino 14
Selection of Homemade Mochi (3pc) 17
Ice Cream and Sorbet (per scoop) 5.5
Dessert Platter 85
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