OBU

PORTMAN SQUARE

SEASONAL OMAKASE 150

SASHIMI TWO WAY
Tuna and Tofu Tartare with Ponzu
Salmon & Hijiki Spicy Miso on Crispy Yuba

YELLOWTAIL & RED MULLET ON SHIO KOUJI
with Fennel Salad and Goma Dressing

ASSORTED NIGIRI
Seared Toro Truffle | New Style Salmon Cup
Whitefish Dry Miso | Japanese Wagyu Yakiniku

STEAMED CHILEAN SEA BASS
With Puntarella and Sultana Matsuhisa Sauce

GRILLED LAMB CUTLETS
with Carrot and Ginger Puree and Mulled Teriyaki

SPICED FUJI APPLE & NASHI PEAR
With Pear and Junmai Sorbet
BEVERAGE PAIRING

CLASSIC 85 | PREMIUM 120 | ZERO 45

All prices are inclusive of VAT at the current rate.
A 12.5% discretionary service charge will be added to your bill.
If you have any dietary requirements or food allergies, please inform your server.



