>
ROUPS
= N

INOBU HOTEL

SAN SEBASTIAN




~amily Style

FAMILY STYLE MENU A

Bonito Salted Edamame
Salmon New Style
Grilled Baby Corn Dry Miso
Festive Sushi Selection
Arctic Char Butter Ponzu Crispy Spinach
Slow Cooked Chicken Forest Mushroom
Rosemary Teriyaki

Dessert:
Basque Yuzu Cheesecake, Suntory Whisky lce

Cream & Miso Toffee

/5 euros

FAMILY STYLE MENU B

Shishito Peppers Mint Miso
Tuna Tataki Matsuhisa Dressing
Warm Mushroom Salad Yuzu Truffle
Festive Sushi Selection
Mediterranean Seabass Yuzu Kosho Truffle Honey
Duck Breast Wasabi Potato Puree Caramelized
Raisin Umami Jus

Dessert:
Chestnut Flan, Tonka Foam

& Dark Chocolate Ganache

95 euros
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FAMILY STYLE MENU C

Snow Peas Chili Garlic
Yellowtall Jalapeno
Baby Spinach Salad Grilled King Crab
Festive Sushi Selection
Chilean Seabass Dashi Ponzu
Txuleta Honey Anticucho

Dessert:
Nobu Chocolate Bento Box, Spiced Ice

Cream & Hot Vanilla Creme Anglaise

110 euros



Canape

CANAPE A

Truffle Edamame
Salmon Karashi Su Miso
Chicken Honey Anticucho Tacos
Black Cod Croguetas
Shrimp Tempura Roll
Txangurro Tofu Bao

Dessert:
Mini Basgue Cake

80 euros
*2 pieces per person

CANAPE B

Piparra Pepper Mint Miso
Tuna Tataki
Slow Cooked Short Rib Tacos
Foie & Mushroom Croguetas
Rock Shrimp Tempura Creamy Spicy
Salmon Avocado Roll
Unagi Roll

Dessert:
Mini Choux Praline

90 euros
*2 pieces per person
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CANAPE G

Nobu Gilda
Yellowtail Jalapeno
Crispy Rice Salmon

Chilean Seabass Croguetas
Pork Belly Spicy Miso
Scallop Foie Gras
Spicy Tuna Roll
Soft Shell Crab Roll

Dessert:
Whisky Cappuccino

100 euros
*2 pieces per person



Wine Selection

REGIONAL
Estrella Galicia Beer

White Wine: Katxina
Txakoli de Getaria (Hondarribi Zuri)

Red Wine: Vina Zorzal Malayeto 2022

Navarra (Garnacha)

Water
Soft Drinks

35 euros

“Welcome Cava Glass - 11 euros
“Welcome Champagne Glass - 18 euros

NATIONAL
Estrella Galicia Beer

White Wine: Zarate 2023

Rias Baixas (Albarifo)

Red Wine: Emilio Moro 2020
Ribera del Duero (Tinta Fina)

\Water
Soft Drinks

42 euros
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INTERNACIONAL

Asahi Beer

White Wine: Domaine Thierry Mothe

Chablis Villages 2023
Bourgogne (Chardonnay)

Red Wine: Terraza de los Andes 2021

Mendoza (Malbec)

Water

Soft Drinks

065 euros



Contact

For more information and bookings, please contact:
events-sansebastian@nobuhotels.com
+34 843 998 888
NOBU HOTEL SAN SEBASTIAN
Paseo Miraconcha, 32

20007 San Sebastian

nobuhotels.com/san-sebastian
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