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Lunch » Nobu Restaurants

Page 1 of 4

19 Old Park Lane
+44 207 .447 4747

Directions
Reservations

INOBU LONDON OLD PARK LANE

“... heaven on earth and sex on a plate.”
Kate Winslet

EXPERIENCE MENUS PRIVATE EVENTS CAREERS CONTACT & HOURS  GIFT CARDS  GALLERY
LUNCH LU NCH Share
DINNER Print
DRINKS

LUNCH SPECIAL MENU

FUYU LUNCH MENU
(One appetiser, one main dish and dessert 32.5 or Two appetisers, one main dish and dessert 39.5)

NOBU SPECIAL APPETISERS

Crispy rice with Spicy Salmon or
Tuna

Seabass Sashimi Dried miso

Yellowtail Sashimi with Jalapeno

Cod Cheek Tempura Amazu Ponzu
Beef “Flat-Iron” Toban Yaki

Grilled Poussin Teriyaki Donburi

Unagi Donburi 32.5
Tempura Donburi 22
Chicken Teriyaki Donburi 22.5

Chicken Udon 22.5
Seafood Udon 26

Classic 39.5

Sashimi Salad with Matsuhisa Dressing
Assorted Sushi

Baby Tiger Shrimp Tempura with Ponzu
Black Cod with Miso

Vegetable Spicy Garlic with Rice

Miso Soup

Seafood Ceviche

Salmon Sashimi Salad Jalapeno
Dressing

NOBU MAIN DISHES

Shrimp Spicy Tobanyaki

Today’s Sushi Selection (Chef's
Choice)

DESSERT

Kumo
(Prosecco Mousse, Lemon and Thyme
Biscuit, Prosecco Jelly, White Peach

DONBURI

Beef Teriyaki Donburi 26.5
Vegetable Spicy Garlic Donburi 19.5
Tekka Donburi 34.5

NOODLES

Tempura Udon 22

Cha Soba with Tempura (hot/cold)
235

BENTO BOXES

Deluxe 49.5

Tuna Sashimi Salad Karashi Su Miso
Crispy Rice with Assorted Sushi

Snow Crab Tempura Jalapeno Dressing
Scallops Spicy Garlic and Rice

Grilled Poussin with Truffle Teriyaki
Miso Soup

Today’s Sashimi selections (Chefs
choice)

Avocado Tartare with Tonburi

Roasted Beetroot with Dried Miso

Vegetable Spicy Donburi

Shojin Tempura

and Raspberry Sorbet, White Chocolate
and Orange Tuille)

Chi Ra Shi Donburi 34.5

Inaniwa Udon (hot/cold) 21.5

Children’s 21

Salmon and Avocado Cut Roll (6pcs)
Tiger Shrimp and Squid Tempura
Chicken Kushiyaki

Mixed Vegetables in Teriyaki Sauce

Vegetarian 31.5

Shitake Salad with Matsuhisa Dressing
Tomato Quinoa Ceviche

Vegetable Cut Roll

Nasu Miso

Vegetable Spicy Garlic with Rice

*Hot Miso “Chips” Tuna and Scallop
(4pcs) 15

Salmon or Yellowtail Tartare with
Caviar 20

NOBU CLASSIC
COLD

Toro Tartare with Caviar 21
Tiradito ‘Nobu Style 18.5

Shiromi Usuzukuri 18.5

Page 45
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Tuna Tataki with Ponzu 19.5

Yellowtail Sashimi with Jalapeno 21.5
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Lunch » Nobu Restaurants

New Style Sashimi — Salmon, Sweet
Shrimp, Beef, Whitefish, Scallop or
Razor Clam 17

Tuna Tempura Roll 15

Field Greens with Matsuhisa
Dressing 9.5

Sashimi Salad with Matsuhisa
Dressing 22

Kelp Salad 14.5

Lobster Salad with Spicy Lemon
Dressing 26.5

Inaniwa Pasta Salad with Lobster
27.5

Salmon Skin Salad 14.5
Shiitake Mushroom Salad 14.5

OMAKASE

Page 2 of 4

Spinach Salad with Whitefish
Sashimi 16.5

Oshitashi 8.5
Combination Sunomono 15.5

Oshinko 11.5

Experience the essence of Chef Matsuhisa’s cuisine with the multi-course tasting menu

£85 & £110
Vegetarian £65

For last orders of Omakase please speak to your waiter

Snow Crab with Creamy Spicy Sauce
24

Squid Pasta with Light Garlic Sauce
225

Shrimp Spicy Garlic 25

Scallops Spicy Garlic or Wasabi
Pepper 26.5

HOT

Shrimp and Lobster with Spicy
Lemon Dressing 31

Lobster Wasabi Pepper 42

Baby Tiger Shrimp with Ponzu,
Creamy Spicy or Jalapeno 19

Baby Tiger Shrimp with Three
Sauces 20.5

Black Cod Miso 42.5

Black Cod New York Style 22.5
Sea Urchin Tempura 21

Tea Smoked Lamb Anticucho 32
Beef Tobanyaki 24

Seafood Tobanyaki 25.5

Pan Fried Dover Sole with Red Chilli
Shiso Salsa 38

Vegetable Hand Roll with Sesame
Dressing (2pcs) 12.5

Sea Bass Sashimi with Dried Miso
and Yuzu 20

Seared Toro with Onion Ponzu and
Jalapeno Dressing 27.5

Seared Salmon Sashimi with Creamy
Amarillo 16.5

NOBU NOW

COLD

Crispy Rice with choice of Spicy
Tuna, Salmon or Yellowtail 19.5

Crispy Rice with Spicy Toro 23

Octopus Carpaccio with Jalapeno
Dressing 21.5

Lobster Quinoa Ceviche 26.5
Avocado Salad 14.5
Baby Spinach Salad 18

JAPANESE WAGYU BEEF
GRADE -A5
£52.5 per 75 grams
Choice of Preparations

Baby Spinach Salad with Lobster or
Shrimp 29.5

Baby Spinach Salad with King Crab
325

Baby Artichoke Salad 18.5
Kohlrabi Salad with Dried Miso 16

Beef Tenderloin Tataki with Ponzu 20

New Style Tataki Tobanyaki Steak Tacos (6pcs)

Langoustine with Red Chilli Shiso
Salsa 19.5

Spicy Chicken Tacos (6pcs) 21.5

Spicy Toban Yaki (shrimp, cod cheek
or oyster) 18

Umami Chicken Wings (5pcs) 13
Matsuhisa Sliders (2 pcs) 31

Pan Fried Scallops with Yuzu Truffle
(2 pes) 22

HOT

Soft Shell Crab Kara-age with Ponzu
135

Soft Shell Crab Tempura Amazu
Jalapeno 12

King Crab Tempura with Amazu
Ponzu 21

Chilean Seabass Umami or Red
Jalapeno Miso 37

Wagyu Gyoza with Spicy Ponzu 22.5

Lobster Tempura with Tamari Honey
Sauce 42

Steamed Dover Sole with Yuzu and
Dried Miso 38

Pan Fried Cod Cheeks with Red
Chilli Shiso Salsa 18.5

Wagyu Sukiyaki with Onsen Tamago
52.5

KUSHIYAKI
(2 skewers per order) Salmon 17.5 Scallops 22.5
Served with Anticucho or Teriyaki Sauce i
Beef 19.5 Squid 16
Chicken 15.5
Shrimp 19.5
YAKIMONO

Chicken with Teriyaki or Wasabi
Pepper Sauce 23.5

Fillet of Salmon with Teriyaki Sauce
24

Page 46

http://www.noburestaurants.com/london/menus-2/lunch/

Tenderloin of Beef with Teriyaki or
Wasabi Pepper Sauce 26.5
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Lunch » Nobu Restaurants

Anticucho Peruvian Style Rib Eye

Grilled Poussin with Truffle Teriyaki

Page 3 of 4

Tofu Steak with Teriyaki or Anticucho

Steak 28 26.5 Sauce 18
TEMPURA

Japanese Eggplant 3.5 Broccoli 3.5 White Fish 9.5
Kabocha - Japanese Pumpkin 3.5 Carrot 3.5 Squid 9.5
Satsuma Imo — Japanese Sweet Shiitake Mushroom 4.5 Scallop 10.5
Potato 3.5 3 .

Zucchini 3.5 Kakiage 16
Asparagus 4.5 .

Tofu 3.5 Shojin 13
Avocado 4 i

Shrimp 12

Edamame 6.5

Sesame Chilli Edamame 7

Salmon 4.5
Tuna 5

Avocado Tartare with Tomburi 13

Courgette Tataki with Ponzu and
Garlic Chips 14.5

Grilled Asparagus with Dried Miso
15.5

Vegetable Spicy Garlic 16.5

SHUKO “ SNACKS *

Brussels Sprout Ponzu 6.5

Jalapeno and Edamame Tempura 6.5

NOBU TACOS
(Minimum order of 2)

King Crab 5
Lobster 5

COLD

Roasted Beetroot with Dried Miso
12.5

Tomato Ceviche 10.5

HOT
Steamed Broccoli with Nobu Sauces
14

Nasu Miso 12
Corn Kakiage 12.5

SOUP AND RICE

Shishito Peppers with Den Miso 12.5

VEGETABLES

Cauliflower Jalapeno 15
Warm Mushroom Salad 19
Vegetable Tobanyaki 17
Mushroom Tobanyaki 17.5

Miso 5 Mushroom 6 Spicy Seafood 10
Akadashi 6 Clear 7 Rice 5
SUSHI & SASHIMI
Price Per Piece
*Akami 5 Spicy Salmon 4.5 Scallop 5
*Toro 7 Spicy Yellowtail 6 Razor Clam 5
*O-Toro 9 Spicy Toro 7 Abalone 9
Yellowtail 6 Mackerel 4 Shrimp 4
Langoustine 6 Scad 4 Sweet Shrimp 4
Fresh Salmon 4.5 Octopus 4 Jumbo Shrimp 6.5
Smoked Salmon 5 Squid/ Cuttlefish 4 Freshwater Eel 4.5
Sea Bass 5.5 Crab 6 Tamago 4
Sea Bream 6 Sea Urchin 9.5 Japanese Wagyu 10
Turbot 5.5 lkura 5 Moriawase 39.5
Spicy Tuna 5 Smelt Egg 4
SUSHI ROLLS
Hand/Cut *Tuna 8.5/8.5 *Spicy Tuna 8.5/8.5
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Lunch » Nobu Restaurants ' Page 4 of 4

*Tuna Avocado inside Out 8.5/10.5 Unakyu - Eel & Cucumber 9/11 Vegetable 9.5/9.5
Spicy Yellowtail 9.5/9.5 California with Crab & Avocado Kappa 7/7
Inside Out 10.5/12
Fresh Salmon Roll 8.5/8.5 Avocado 7/7
X Shrimp Tempura Inside Out 9/11 )
*Negi Toro 10.5/10.5 Ume Shiso 7/7
. Soft Shell Crab Roll 12 .
Negi Hama 9.5/9.5 Oshinko 6.5/6.5
i i Salmon Skin 9/9.5
Saimon & Avocado inside Out 9/11 Kanpyo 7/7

*House Special 13
Scallop & Smelt Egg 9.5/9.5

CRISPY NORI SUSHI CUP

Salmon & Avocado 5.5 Spicy Yellowtail 7 Sea Urchin 10.5
lkura 6 Toro 8

All Prices in British Pounds-Prices are inclusive of VAT 15% Discretionary Service
Charge will be added to your bill

D Cast Careers Nobu Hotels [Sign Up with Email -)J site by PASTPRESENTFUTURE ~ © NOBU RESTAURANTS

Page 48 L‘-3
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Lunch » Nobu Restaurants Page 1 of 3

19 Old Park Lane
+44 207 .447 4747

Directions
Reservations

INOBU LONDON OLD PARK LANE

“You can tell how much fun a city is going to be if Nobu has a restaurant in it.”
Madonna

EXPERIENCE MENUS PRIVATE EVENTS CAREERS CONTACT & HOURS GIFT CARDS GALLERY

o DINNER Share
DINNER Print
DRINKS

NOBU CLASSIC
COLD

*Hot Miso “Chips” Tuna and Scallop
(4pcs) 15

Salmon or Yellowtail Tartare with
Caviar 20

Toro Tartare with Caviar 21
Tiradito ‘Nobu Style’ 18.5
Shiromi Usuzukuri 18.5
*Tuna Tataki with Ponzu 19.5

New Style Sashimi — Salmon, Sweet
Shrimp, Beef, Whitefish, Scallop or
Razor Clam 17

Tuna Tempura Roll 15

Field Greens with Matsuhisa
Dressing 9.5

Sashimi Salad with Matsuhisa
Dressing 22

Inaniwa Pasta Salad with Lobster
27.5

Salmon Skin Salad 14.5
Shiitake Mushroom Salad 14.5

Spinach Salad with Whitefish
Sashimi 16.5

Oshitashi 8.5

Combination Sunomono 15.5

Kelp Salad 14.5

Yellowtail Sashimi with Jalapeno 21.5 Lobster Salad with Spicy Lemon Oshinko 11.5
Ceviche 16 Dressing 26.5
OMAKASE
Experience the essence of Chef Matsuhisa’s cuisine with the multi-course tasting menu
£85 & £110

Vegetarian £65
For last orders of Omakase please speak to your waiter

HOT

Snow Crab with Creamy Spicy Sauce Shrimp and Lobster with Spicy Black Cod New York Style 22.5

24 Lemon Dressing 31 .
Sea Urchin Tempura 21

Squid Pasta with Light Garlic Sauce
225

Lobster Wasabi Pepper 42 i
Tea Smoked Lamb Anticucho 32

Baby Tiger Shrimp with Ponzu,

Creamy Spicy or Jalapeno 19 Beef Tobanyaki 24

Shrimp Spicy Garlic 25

Baby Tiger Shrimp with Three Seafood Tobanyaki 25.5

Sauces 20.5
Black Cod Miso 42.5

Scallops Spicy Garlic or Wasabi
Pepper 26.5 Pan Fried Dover Sole with Red Chilli

Shiso Salsa 38

NOBU NOW
COLD

Baby Spinach Salad with Lobster or
Shrimp 29.5

Sea Bass Sashimi with Dried Miso Crispy Rice with Spicy Toro 23 Baby Spinach Salad with King Crab

and Yuzu 20 325
Y Octopus Carpaccio with Jalapeno
Baby Artichoke Salad 18.5

Dressing 21.5
Kohlrabi Salad with Dried Miso 16

Crispy Rice with choice of Spicy
Tuna, Salmon or Yellowtail 19.5

Vegetable Hand Roll with Sesame
Dressing (2pcs) 12.5

*Seared Toro with Onion Ponzu and

Jalapeno Dressing 27.5 . .
Lobster Quinoa Ceviche 26.5

Avocado Salad 14.5

Baby Spinach Salad 18

Seared Salmon Sashimi with Creamy

Amarillo 16.5 Beef Tenderloin Tataki with Ponzu 20

JAPANESE WAGYU BEEF
GRADE-A5
£52.5 per 75 grams
Choice of Preparations: New Style Tataki Tobanyaki Steak Tacos (6pcs)

HOT

Langoustine with Red Chilli Shiso Umami Chicken Wings (5pcs) 13 Soft Shell Crab Kara-age with Ponzu

Salsa 19.5 135
Matsuhisa Sliders (2 pcs) 31

Soft Shell Crab Tempura Amazu
Jalapeno 12

Spicy Chicken Tacos (6pcs) 21.5 ) i

Pan Fried Scallops with Yuzu Truffle
Spicy Toban Yaki (shrimp, cod cheek (2 pcs) 22
or oyster) 18 King Crab Tempura with Amazu

Ponzu 21

Iy
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Lunch » Nobu Restaurants

Chilean Seabass Umami or Red
Jalapeno Miso 37

Wagyu Gyoza with Spicy Ponzu 22.5

Lobster Tempura with Tamari Honey
Sauce 42

Steamed Dover Sole with Yuzu and
Dried Miso 38

Page 2 of 3

Pan Fried Cod Cheeks with Red
Chilli Shiso Salsa 18.5

Wagyu Sukiyaki with Onsen Tamago
52.5

Served

Chicken 15.5
Salmon 17.5

Chicken with Teriyaki or Wasabi
Pepper Sauce 23.5

Fillet of Salmon with Teriyaki Sauce
24

Japanese Eggplant 3.5
Kabocha — Japanese Pumpkin 3.5

Satsuma Imo - Japanese Sweet
Potato 3.5

Asparagus 4.5

Avocado 4

KUSHIYAKI
(2 skewers per order)

with Anticucho or Teriyaki Sauce

Beef 19.5
Shrimp 19.5

YAKIMONO

Tenderloin of Beef with Teriyaki or
Wasabi Pepper Sauce 26.5

Anticucho Peruvian Style Rib Eye
Steak 28

TEMPURA

Broccoli 3.5

Carrot 3.5

Shiitake Mushroom 4.5
Zucchini 3.5

Tofu 3.5

Shrimp 12

Scallops 22.5
Squid 16

Grilled Poussin with Truffle Teriyaki
26.5

Tofu Steak with Teriyaki or Anticucho
Sauce 18

White Fish 9.5
Squid 9.5
Scallop 10.5
Kakiage 16
Shojin 13

Edamame 6.5

Sesame Chilli Edamame 7

Salmon 4.5
Tuna 5

Avocado Tartare with Tomburi 13

Courgette Tataki with Ponzu and
Garlic Chips 14.5

Grilled Asparagus with Dried Miso
15.5

Vegetable Spicy Garlic 16.5

SHUKO “SNACKS*

Brussels Sprouts Ponzu 6.5

Jalapeno and Edamame Tempura 6.5

NOBU TACOS
(Minimum order of 2)

King Crab 5
Lobster 5

COLD

Roasted Beetroot with Dried Miso
125

Tomato Ceviche 10.5

HOT

Steamed Broccoli with Nobu Sauces
14
Nasu Miso 12

Corn Kakiage 12.5

SOUP AND RICE

Shishito Peppers with Den Miso 12.5

VEGETABLES

Cauliflower Jalapeno 15
Warm Mushroom Salad 19
Vegetable Tobanyaki 17
Mushroom Tobanyaki 17.5

Miso 5 Mushroom 6 Spicy Seafood 10
Akadashi 6 Clear 7 Rice 5
SUSHI & SASHIMI
Price Per Piece
*Akami 5 *Toro 7 *O-Toro 9

S
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08

Cast

Careers

Yellowtail 6
Langoustine 6
Fresh Salmon 4.5
Smoked Salmon 5
Sea Bass 5.5

Sea Bream 6
Turbot 5.5

Spicy Tuna 5
Spicy Salmon 4.5
Spicy Yellowtail 6

*Tuna 8.5/8.5

*Spicy Tuna 8.5/8.5

*Tuna Avocado Inside Out 8.5/10.5
Spicy Yellowtail 9.5/9.5

Fresh Salmon Roll 8.5/8.5

*Negi Toro 10.5/10.5

Negi Hama 9.5/9.5

Salmon & Avocado 5.5

lkura 6

Spicy Toro 7
Mackerel 4

Scad 4

Octopus 4

Squid/ Cuttlefish 4
Crab 6

Sea Urchin 9.5
lkura 5

Smelt Egg 4
Scallop 5

SUSHI ROLLS
Hand/Cut

Salmon & Avocado inside Out 9/11
Scallop & Smelt Egg 9.5/9.5
Unakyu - Eel & Cucumber 9/11

California with Crab & Avocado
Inside Out 10.5/12

Shrimp Tempura Inside Out 9/11
Soft Shell Crab Roll 12
Salmon Skin 9/9.5

CRISPY NORI SUSHI CUP

Spicy Yellowtail 7

Toro 8

Page 3 of 3

Razor Clam 5
Abalone 9

Shrimp 4

Sweet Shrimp 4
Jumbo Shrimp 6.5
Freshwater Eel 4.5
Tamago 4
Japanese Wagyu 10

Moriawase 39.5

*House Special 13
Vegetable 9.5/9.5
Kappa 7/7
Avocado 7/7

Ume Shiso 7/7
Oshinko 6.5/6.5
Kanpyo 7/7

Sea Urchin 10.5

Banana Split 3000

Poached banana, hot chocolate foam,
saffron crumble, torrone ice cream
12.5

Eki-Nox

White chocolate and shiro goma
mousse,

dark chocolate and orange cream,
mint sponge, genmai cha gefato
and kuromitsu

12.5

Fuji Apple Crumble

Seared Fuji apple with sesame oil,
miso salt, toffee, peanut ice cream,
coconut crumble

12.5

Suntory Whiskey Cappucino
Milk ice cream, crunchy coffee cacao,
Coffee créme brulee

DESSERT

T2

Tiramisu mousse, coffee cream,
kokuto soaked lady finger,
tiramisu ice cream

12.5

Epsilon

Peanut parfait, dulce de leche ice
cream,

orange marmalade, cocoa sponge,
kinako and dry miso

12.5

Chocolate Bento Box
Flourless chocolate fondant
and green tea ice cream
12.5

Strawberry Cheesecake
Strawberry sorbet and kanten,
and oat biscuit

12

Warm Chocolate Satandagi
Caramelized pistachio, almond ice
cream

12.5

Selection of Ice Cream Mochi
Vanilla, green tea, coconut, yuzu,
hazelnut,

mango, dulce de leche, strawberry,
chestnut

4 per piece

Exotic Fruit Platter
Selection of exotic fruits
14.5

Tapas Dessert Plates
choice of 3 plates
Please see server

6.5 per plate

Home-Made Ice Creams & Sorbets
4

s Sub Zero Yoghurt )
Frozen yoghurt, sesame nougat, fresh Lollipops
berries, 4
blueberry and cider coulis
12.5
15% Discretionary Service Charge will be added to your bill
NB: MENU IS SUBJECT TO CHANGE
All Prices in British Pounds-Prices are inclusive of VAT
Nobu Hotels Sign Up with Email > I site by PASTPRESENTFUTURE ~ © NOBU RESTAURANTS
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19 Old Park Lane
+44.207 447 4747

Directions
Reservations

INOBU LONDON OLD PARK LANE

“Nobu is the world’s hippest restaurant chain.”

DOLCE VITA

Ritten House Rye Whisky, Aperol,
Rhubarb Juice,

Passion Fruit syrup and Fresh lime
Juice

JAPANESE BLOODY MARY
Russian Standard Vodka, Wasabi,
Tonkatsu Sauce

and Fresh Tomato Juice

SHISO PIMMS
Hendricks Gin, Ume Shu, Fresh Fruits,
topped up with Lemonade

MATSUHISA MARTINI
Russian Standard Cucumber Infused
Vodka or Tanqueray Gin,
Hokusetsu Junmai Sake and Ginger

GREEN TEA MARTINI

Russian Standard Cucumber Infused
Vodka, Green Tea, Matcha Green Tea
Syrup, Calpico and Fresh Lime Juice

SAKETINI

Russian Standard Vodka, Sake, Plum
Wine, Cointreau,

Fresh Grapefruit & Cranberry Juice

SMOOTH PEACH
White Peach puree, Peach & Apple
Juice, Grenadine

CALPIS HEAVEN
Fresh Passion Fruit, Fresh Apple &
Pineapple, Calpis

EXOTIC FRUITS Lemonade
STRAWBERRY Lemonade

NOBU SPECIAL

VANILLA & APPLE MOJITO

Vanilla pod Infused Russian Standard
Vodka, Fresh Lime Juice,

Fresh Mint, Vanilla Syrup and Fresh
Apple Juice

PEAR & CINNAMON MOJITO
Havana Club 3 years Rum, Fresh Lime
Juice, Fresh Mint,

Cinnamon Syrup and Fresh Pear Juice

RASPBERRY COOLER

Russian Standard Vodka, Raspberry
and Chambord Liquor,

Fresh Lime Juice

COCKTAILS

LYCHEE MARTINI
Russian Standard Vodka, Lychee
Liqueur and Fresh Lychee Juice

CUCUMBER & SHISO MARTINI
Hendricks Gin, Shiso, Cucumber,
Lemon Juice and Gomme Syrup

JAPANESE MARGARITA

Red Chilli Infused Sake and Shoshu,
Cointreau,

Lime Juice and Agave Syrup

APPLE MARTINI
Russian Standard Vodka, Apple
Liqueur, Fresh Apple Juice and Puree

NON ALCOHOLIC COCKTAILS

LYCHEE CRUSH

Fresh Lychees, Grenadine & Passion
Fruit Syrup,

Soda water & Lemonade

VIRGIN MOJITO
Fresh Apple Juice, Vanilla Syrup, Fresh
Mint & Lime Juice

FRESH FLAVOURED LEMONADE

CLASSIC Lemonade
RASPBERRY Lemonade

Vogue
EXPERIENCE MENUS PRIVATE EVENTS CAREERS CONTACT & HOURS GIFT CARDS GALLERY
SEHE D R I N KS Share B
DINNER Print
DRINKS
COCKTAILS

PASSION COLADA
Havana Club 3 years Rum, Coconut
Puree, Passion Fruit Juice and Syrup.

KYOTO CHAMPAGNE

Hokusetsu Junmai Sake, Lychee Liquor,
Fresh Lychee Juice,

Topped with Champagne

All Cocktails £ 14.00

WATERMELON MARTINI
Russian Standard Vodka, Shoshu,
Watermelon Juice & Watermelon Syrup

SPRING PUNCH

Russian Standard Vodka, Raspberry
Liqueur, Prosecco,

Fresh Raspberry puree and Lime Juice

All Cocktails £14.00

£2.50 will be added to all Premium
Martinis

NOBU TEMPLE
Fresh Apple and Orange juice with
Strawberry Puree

All Non Alcoholic Cocktails £ 7.00

All Fresh Flavoured Lemonade £ 6.00

BILLECART-SALMON Brut N.V (*)
15.5

TAITTINGER Brut Reserve N.V (*) 16
SPARKLING

WINE BY THE GLASS (125 ML)

CHAMPAGNE
PROSECCO VAPORETTO,
Valdobbiadene, Italy (*) 9.5

CHATEAU LEOUBE ROSE N.V,
Provence, France (*) 12

WHITE WINE

BILLI BILLI PINOT GRIS 2015 8
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CHAMPAGNE ROSE
MOUTARD ROSE BRUT N.V (*) 16

BILLECART-SALMON Rose Brut N.V
()18

Mount Langi Ghiran, Victoria, Australia

lf
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*)
PICPOUL DE PINET 20159

Domaine Gerard Bertrand, Languedoc,
South of France (*)

GRIS BLANC 2015 8
Domaine Gerard Bertrand, South of
France (*)

XANADU CABERNET SAUVIGNON
20128
Margaret River, Australia (*)

ASAHI SUPER DRY (*) 330mi 6.5
SAPPORO (*) 330mlI 6.5

HALF BT/GLASS (50 ml)

BOTTLE (75¢l)/GLASS (75ml)
TAYLORS CHIP DRY WHITE PORT

SAINT CLAIR SAUVIGNON BLANC
2015 9.5
Marlborough, New Zealand (*)

CHABLIS 2015 11
Domaine Jean Defaix, Burgundy, France
)

ROSE WINE

CHATEAU LEOUBE 2015 9.5
Cotes de Provence, France (*)

RED WINE

YERING STATION PINOT NOIR
20129
Yarra Valley, Australia (*)

BEER

KIRIN ICHIBAN (*) 330mi 6.5

SHERRY

PUERTO FINO, SOLERA RESERVA
164
Lustau, Spain (*)

PORT

WARREN’S PORT 10 YEAR OLD
TAWNY 34 5.5

Page 2 of 8

SANCERRE 2014, “Les
Chasseignes” 11
Domaine Fouassier, Loire, France (*)

RIESLING WITTMANN TROCKEN
2014 12
Westhofen, Rheinhessen, Germany (*)

MEERLUST MERLOT 2013 10
Stellenbosch, South Africa (*)

CHATEAU D’AGASSAC 2010 12
Haut-Medoc, Bordeaux, France (*)

BECK’S LOW-ALCOHOL (*) 275ml
6.5

MOSCATEL EMILIN, SOLERA
RESERVA 23 6
Lustau, Spain (*)

TAYLORS TAWNY 20 YRS OLD
RED PORT 97 9.5

2055 Portugal (*) (50cl) (50ml) Portugal (*)
Pom}ga/ % TAYLORS LATE BOTTLE RED CROFT 1966 360

PORT 201039 6.5 Portugal (*)

Portugal (*)

JAPANESE PLUM WINE AND DIGESTIVE
GLASS TAKARA Plum wine (*) 6.5 HOKUSETSU Ume Shu (*) 9
(75ml)
SAKE

HOKUSETSU CHO-DAIGINJO YK35 NIGORI (UNFILTERED SAKE)

Hokusetsu is imported exclusively for
NOBU

from Sado Island in North Japan

It is best served chilled

NOBU SPECIAL RESERVE 28 50mi|
Served on the rocks with Yuzu juice and
sea salt 9.5

JUNMAI DAIGINJO YURARA

Gls (100ml) 17 Sml (180mi) 30 Bamboo
(300ml) 50 Lrg (380ml) 60 Btl (300mI)
78

Dry Sake, Fresh & Light to start
with fully aged flavours to finish.

JUNMAI DAIGINJO YURARA

Gls (100mi) 17 Sml (180mi) 30 Bamboo
(300ml) 50 Lrg (380ml) 60 Btl (300ml)
78

Dry Sake, Fresh & Light to start
with fully aged flavours to finish.

Gls (100ml) 30 Sml (180ml) 55 Bamboo
(300ml) 95 Lrg (380mi) 115 Btl (300mi)
132

Crisp & Dry- Light & Delicate with a
clever balance of fresh Flowers
and Fruits. Made with Yamada
Nishiki Rice. Polished at 65%.

ONGAKUSHU - 10 YEARS
Gls (100mi) 13 Smi (180mi) 22 Bamboo
(300ml) 36 Lrg (380ml) 44

Semi Dry, Smooth Delicate Sake,
aged to the sound of soft soothing
music.

SAKE

DAI-GINJO TK 40

Gls (100ml) 16 Smi (180ml) 28 Bamboo
(300ml) 45 Lrg (380mi) 58 Btl Btl
(300mi) 44 (500mi) 78

A crisp, well-balanced Sake

with an excellent smoky finish.
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Gls (250ml) 13 (100ml) 33
Full sake with milky texture.

HONJOZO KINPAKU-IRI

Gls (100mi) 12 250m/ 30

Dry, rich Sake with floating gold leaf,
usually saved for special occasions.

SAKE TASTING TRAY

5 SAKES FROM ABOVE

Please enjoy the subtle nuances and
complexities

of the finest rice wines in the world.
Kanpay!

28

JUNMAI DAI-GINJO

Gls (100ml) 16 Smi (180ml) 28 Bamboo
(300ml) 45 Lrg (380ml) 58 Bt/ (300mi)
44 (500ml) 78

Semi-dry, mellow with a cherry
blossom finish.

4g
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SAKE TASTING TRAY
3 SAKES FROM ABOVE
Kanpay!

14

HONJOZO YUKINOHIBIKI

Gls (100mf) 10 Smi (180ml) 14 Bamboo
(300ml) 28 Lrg (380ml) 32

Semi Dry, dominant citrus with an
overtone of pepper and spicy nuts.
Sake Equally Enjoyable Served

Warm or Chilled.

ONIKOROSHI

Gls (100ml) 10 Sm/ (180ml) 13 Bamboo
(300ml) 21 Lrg (380ml) 25

Dry, but full-bodied with rich earthy.
Flavours.

SADO NO JUNMAI

Gls (100mi) 10 Smi (180ml) 13 Bamboo
(300mi) 21 Lrg (380mI) 25

Semi-Dry, pure rice flavour mellow
Sake Equally Enjoyable Served

Warm or Chilled.

Page 3 of 8

SAKE TASTING TRAY
3 SAKES FROM ABOVE
Kanpay!

8

FRUIT FLAVOURED SAKE PER JUG
14
Strawberry, Pineapple, Lychee, Vanilla

FRUIT SAKE SELECTION PER 4
CUPS 14
A selection of all the fruit sakes

PROSECCO VAPORETTO,
Valdobbiadene, Italy (*) 47

BILLECART-SALMON Brut N.V (*) 70

VEUVE CLICQUOT Yellow Label
Brut N.V (*) 78

TAITTINGER Brut Reserve N.V (*) 80
BRUNO PAILLARD Brut N.V (*) 80

LOUIS ROEDERER, Brut Premiere
N.V (*) 85

MOUTARD Cuvee des 6 Cepages
Brut 2007 (*) 95

MOUTARD ROSE Brut N.V (*) 90

BILLECART-SALMON Rose Brut N.V
(*) 100

BRUNO PAILLARD Rose Brut N.V (*)
102

TAITTINGER Brut Reserve N.V (*)
155

BILLECART-SALMON Rose Brut N.V
(*) 185

BILLECART-SALMON Brut N.V (*) 35

GRIS BLANC 2015 35
Domaine Gerard Bertrand, South of
France (*)

CHATEAU LEOUBE 2015 50
Cotes de Provence, France (*)

WINE LIST

SPARKLING WINE

CHATEAU LEOUBE ROSE N.V,
Provence, France (*) 65

CHAMPAGNE

BOLLINGER Special Cuvee Brut N.V
() 98

RUINART Blanc de Blancs Brut N.V
(*) 105

BILLECART-SALMON Grand Cru
Blanc de Blancs Brut N.V (*) 130

BRUNO PAILLARD Brut Blanc de
Blancs 2004 (*) 140

ROSE

RUINART Rose Brut N.V (*) 105

TAITTINGER Rose Cuvee Prestige
Brut N.V (*) 105

BOLLINGER “La Grande Annee” Brut
Rose 2005 (*) 265

MAGNUM

RUINART Blanc de Blancs Brut N.V
*) 210

RUINART Rose Brut N.V (*) 210

TAITTINGER Rose Cuvee Prestige
brut N.V (*) 210

HALF

BILLECART-SALMON Rose Brut N.V
(%) 48

ROSE WINE

SANCERRE 2014, « L'Etourneau »
53
Domaine Fouassier, France (*)

WHISPERING ANGEL 2015 60
Domaine Sacha Lichine, Cotes de
Provence, France (*)

ROSE WINE
MAGNUM

CHATEAU LEOUBE 2014 100
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BILLECART-SALMON N.F.B. Brut
2000 (*) 145

BOLLINGER Grande Annee Brut
2005 (*) 175

DOM PERIGNON Brut 2006 (*) 265

TAITTINGER COMTES DE
CHAMPAGNE 2005 (*) 290

LOUIS ROEDERER CRISTAL Brut
2007 (*) 350

DOM PERIGNON Brut Rose 2004 (*)
560

DOM PERIGNON Brut 2005 (*) 570

TAITTINGER COMTES DE
CHAMPAGNE 1998 (*) 580

LOUIS ROEDERER Cristal Brut 2006
(*) 690

BOLLINGER Special Cuvee Brut N.V
() 50

SECRET DE LEOUBE 2013 70
Cétes de Provence, France (*)

DOMAINES OTT 2015 75
Clos Mireille, Cotes de Provence,
France (*)

LES CLANS 2010 144
Domaine Sacha Lichine, Cotes de
Provence, France (*)

Cotes de Provence, France (*)

9
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CHATEAU DE PEZ 2011 37
Saint-Estephe, Bordeaux, France (*)

CHATEAU DE PEZ 2010 170
Saint — Estephe, Cru Bourgeois,
Bordeaux, France (*)

COMTE PIRENNE 2006 330
Mas dels Frares, La Perla del Priorat,
Spain (*)

SHERRY MOSCATEL EMILIN (50ml)
6
Solera Reserva, Lustau, Spain (*)

RUTHERGLEN MUSCAT N.V 7.5
Stanton & killeen, Victoria, Australia (*)

SHERRY MOSCATEL EMILIN 23
Solera Reserva, Lustau, Spain (*)

MOSCATO D’ASTI 2013 37
Cascinetta Vietti, Italy (*)

RUTHERGLEN MUSCAT N.V 43
Stanton & killeen, Victoria, Australia (*)

VOUVRAY MOELLEUX 1990 130
Domaine Sylvain Gaudron, Val de Loire,
France (*)

SAUTERNES 1er Grand Cru Classe
2008 150
Chéteau Rieussec, Bordeaux, France (*)

Russian Standard 9.5
Konik’s Tail 9.5

Ketel One 9.5

Ketel One Citron 10

Tanqueray 9
Bombay Sapphire 9
Hendricks 9.5

Havana Club 3y.08
Abuelo 7y.0 8
Gosling Black Seal 9

Patron XO Café 8.5
El Jimador Blonco 8.5

Casamigos Blanco 15

RED WINE
HALF BOTTLES

COMTE PIRENNE 2001 50 cl 64
Mas dels Frares, la Perla del Priorat,
Spain (*)

RED WINE
MAGNUMS

POMMARD 1999, Hospices de
Beaune 480
Albert Bichot, Burgundy, France (*)

DESSERT WINE
BY THE GLASS (75ml)

JURANCON « Clos Thou » 2014 8.5
Henri Lapouble-Laplace, France (*)

VOUVRAY MOELLEUX 1990 13

Domaine Sylvain Gaudron, Val de Loire,

France (*)

HALF BOTTLES

JURANCON « Clos Thou » 2014 52
Henri Lapouble-Laplace, France (*)

VIN DE CONSTANCE 2008 54
Klein Constantia, South Africa (*)

RIESLING Auslese 2011 74

Deidesheimer-Hohenmorgen-Pfalz,
Germany (*)

BOTTLES

CHATEAU D’YQUEM 1er Grand cru
Classe 1996 650

Lur Saluces, Sauternes, Bordeaux,
France (*)

VODKA (50ml)

Snow Queen 10
Zubrowka 10

lvan “The Terrible” 10.5
Grey Goose 10.5

GIN (50ml)

Bulldog 9.5
Tanqueray No.10 10.5
Sipsmith 11.5

RUM (50ml)
Smatt’s 11

Smatt’s Gold 11

Santa Teresa (Venezuela) 11.5

TEQUILA (50ml)

Patron Anejo 16
Casamigos Reposado 18

Casamigos Anejo 20
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CORTON Grand cru 2003 Cuvee
Docteur Peste 570

Hospices de Beaune, Burgundy, France
)

SAUTERNES 1er Grand Cru Classe
2008 15
Chéateau Rieussec, Bordeaux, France (*)

ROYAL TOKAJI ASZU, 5 Puttonyos
2009 102
Hungary (%)

EISWEIN GOLDMUSKATELLER
2008 112
Pfalz, Germany (*)

CHATEAU D'YQUEM 1er Grand cru
Classe 1983 1550

Lur Saluces, Sauternes, Bordeaux,
France (*)

Belvedere 10.5
Stolichnaya Elit 12.5
Beiuga 35

Japanese Gin 14

La Hechicera (Colombia) 13

Zacapa (Guatemala) 15

Ocho Extra Anejo “Single Estate” 28
Don Julio 1942 39
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Hennessy V.S.0.P. 9
Remy Martin V.S.0.P. 12

Bas Armagnac, “Castarede” V.S.0.P
13

Grappa Lo Chardonnay, Nonino 9

Tullamore Dew 9
Monkey Shoulder 9
Marker’'s Mark 10
Chivas Regal 10

Cragganmore 12 y.0 11
Oban 14 y.0o 11
Dalwhinnie 15 y.o0 11

Nikka Pure Mait 12

Suntory Yamazaki Distiller's Reserve
13

Fresh Carrot Juice 5.5
Fresh Tomato Juice 5.5
Fresh Orange Juice 5.5

Fresh Peach Juice 5.5

Coke 4.5
Diet Coke 4.5
Bitter Lemon 4.5

Ginger Beer 4.5

Fiji Still 6.50 (100 cl)

COGNAC (50ml)

Hine Antique 19
Remy Martin X.0. 23

ARMAGNAC (50ml)

Bas Armagnac, “Castarede” 1974 20

CALVADOS (50ML)

Calvados Daron Fine, Pays d’Auge

GRAPPA (50ML)

Grappa Fragolino Cru, Nonino 16

WHISKY, BOURBON & RYE (50ml)

Rittenhouse Rye 10

Jameson Select Reserve Black
Barrel 11

Tincup Colorado 11

SINGLE MALT (50ml)

Talisker 10 y.o 11
Balvenie Double Wood 12 y.0 12
Lagavulin 16 y.o 14.5

JAPANESE WHISKY (50ml)

Suntory Hibiki Harmony 14
Suntory Hakushu 12y.0 15
Suntory Yamazaki 12y.0 15

JAPANESE SPIRIT (50ml)

Nobu “The Shochu“ 8

FRESH JUICES

Fresh Cranberry Juice 5.5
Fresh Pineapple Juice 5.5
Fresh Pear Juice 5.5

Fresh Apple Juice 5.5

SOFT DRINKS

Lemonade (Fever Tree) 4.5
Ginger Ale (Fever Tree) 4.5
Tonic Water (Fever Tree) 4.5

Tonic Water Slimline (Fever Tree) 4.5

WATER

Belu Sparkling 6.00 (75 cl)

NON ALCOHOLIC COCKTAILS
All Non Alcoholic Cocktails £ 7.00
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Hennessy X.0. 23
Hennessy Paradis Imperial 180

Remy Martin Louis XIIl 185

Bas Armagnac, “Castarede” 1946 77

9.5

Grappa Picolit Cru, Nonino 23

Woodford Reserve 12
Johnnie Walker Black 13
Jack Daniel’s Single Barrel 14
Johnnie Walker Blue 37

Macallan 18 y.0o 15
Dalmore 18 y.0 19

Suntory Hibiki 17y.0 25

Suntory Hakushu 18 y.o 35

Fresh Pink Grapefruit Juice 5.5
Fresh Rhubab Juice 5.5

Soda Water (Fever Tree) 4.5
Iced Green Tea 3.5
Iced Coffee 4

Chateldon Naturally Sparkling 12.00

(75 ¢l)
\
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SMOOTH PEACH LYCHEE CRUSH VIRGIN MOJITO
White Peach puree, Peach & Apple Fresh Lychees, Grenadine & Passion Fresh Apple Juice, Vanilla Syrup, Fresh
Juice, Grenadine Fruit Syrup, Mint & Lime Juice

Soda water & Lemonade
CALPIS HEAVEN NOBU TEMPLE
Fresh Passion Fruit, Fresh Apple & Fresh Apple and Orange juice with
Pineapple, Calpis Strawberry Puree

FRESH FLAVOURED LEMONADE
All Fresh Flavoured Lemonade £ 6.00

EXOTIC FRUITS Lemonade CLASSIC Lemonade
STRAWBERRY Lemonade RASPBERRY Lemonade

Prices are inclusive of V.AT.
15% Discretionary Service Charge will be added to your bill
(The bar closes at 12.00am every night and at 11.00pm on Sundays)

8 Cast Careers Nobu Hotels Sign Up with Email > l site by PASTPRESENTFUTURE ~ © NOBU RESTAURANTS
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Our people:

General Manager - Ms Gigi Vega
e Nobu Hotel Las Vegas

e Intercontinental Hotels

Human Resources Manager - Mr Daniel Fisher
e Millenium and Copthorne Hotels

e London 2012 Olympics

Marketing Manager - Ms Lara Fossat

e Morgans Hotel Group (Sanderson; St Martin's Lane;
Mondrian)

e Malmaison & Hotel du Vin

Financial Officer - Mr David Mahoney
e The Ampersand
e The Berkeley Hotel
e Berners Hotel (now The London EDITION)

Executive Chef - Mr Greg Seregi
e Nobu Miami
e Nobu Hawaii

e Nobu Budapest
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Sushi Chef - Mr Noriyoshi Teruya
e Nobu Perth
e Nobu Milan
e Nobu New York

Front-of-House Manager - Mr Matthew Facey
e W Hotel London

e Morgans Hotel Group (Sanderson; St Martin's Lane;
Mondrian)

Head of Housekeeping - Mr Oleg Sim
e The Langham London (since 2004)
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"Nobu is the world's
hippest
restaurant chain”

Vogue
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"Heaven on earth”
Kate Winslet
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