NOBU COLD DISHES NOBU HOT DISHES

Crispy Rice with choice of Spicy Tuna, Salmon or Yellowtail 280 Black Cod Miso 1595
Toro Tartare with Caviar 870 Black Cod Butter Lettuce 795
Salmon or Yellowtail Tartare with Caviar 590 Chilean Seabass Dashi Ponzu 1250
Kob with Shiso Salsa 495
Yellowtail Jalapefio 750 Chilean Seabass Jalapefio Miso 1050
Tiradito 715 Umami Mauritian Seabass 825
New Style Sashimi 320 Steamed Kingklip Champagne Miso 495
Tuna Tataki with Tosazu 525 Steamed Salmon Dry Miso 540
White Fish Sashimi Dry Miso 250 Seafood Toban Yaki 575
Salmon Tataki Karashi Su Miso 340
Yuzu Cured Seabass with Orange Amazu 300 Rock Shrimp Tempura with Three Sauces 650
Matsuhisa Shrimp 350 King Crab Tempura Amazu Ponzu 1980
Seafood Ceviche 345 Lobster Tempura with Tamari Honey Sauce 1640
Seafood Kakiage 590
Sashimi Salad with Matsuhisa Dressing 580
Lobster Salad with Spicy Lemon Dressing 1500 Squid ‘Pasta’ with Light Garlic Sauce 420
Baby Spinach Salad Dry Miso 275 Lobster Wasabi Pepper or Spicy Garlic 1540
Baby Spinach Salad Dry Miso with Shrimp or Crayfish 475 Creamy Spicy Crab 1200
Crispy Shiitake Salad Goma Truffle 295 King Crab Leg Yuzu Butter or Shiso Salsa 1980
Field Greens with Matsuhisa Dressing 210
Vegetable Hand Roll with Sesame Sauce 110 Wagyu Dumplings with Butter Ponzu 660
Wagyu Sliders 295
Nobu Style Wagyu Sliders 540
Wagyu Ribeye A9 Truffle Amazu Ponzu Crispy Onion 2100
Short Rib Wasabi Salsa 850
Beef Tenderloin Toban Yaki 520
Anticucho Peruvian Style Rib Eye Steak 575
Lamb Chops Rosemary Miso 550
Springbok with Truffle Tosazu 520
Umami Baby Chicken 585
OMAKASE WAGYU BEEF
Multi Course Tasting Menu A9 South African (150 grams) Japanese Kobe Beef (150 grams)
Signature R2035 R5060
R2530
*Add Japanese Kobe Beef +R1870 New Style Toban Yaki Steak Flambé Ishiyaki
Prices are inclusive of 15% VAT. Prices are inclusive of 15% VAT.
Please notify our service colleagues if you have any known food allergies or intolerance. Please notify our service colleagues if you have any known food allergies or intolerance.
Our food is prepared in an environment where peanuts/nuts and other allergens are handled. Our food is prepared in an environment where peanuts/nuts and other allergens are handled.

Currently there is no separate concerned allergen-free preparation area. Currently there is no separate concerned allergen-free preparation area.





