NOBU COLD DISHES

CLASSIC
Salmon or Yellowtail Tartare Caviar 125/135
Toro Tartare Caviar 150
Yellowtail Jalapefio 165
Tiradito ¥ 99
New Style Sashimi 99
Tuna Tataki Tosazu 135
Tuna Tempura Roll 70
Miso Chips with Tuna or Scallop (4pcs) 75
Oyster with a Choice of Sauces (3pcs) 105
Seafood Ceviche 125
Salmon Skin Salad 90
Field Greens Matsuhisa Dressing 80
Sashimi Salad Matsuhisa Dressing 175
Lobster Salad Spicy Lemon Dressing 265
OMAKASE
Multi Course Tasting Menu
Signature AED 575
Dubai AED 775
For last orders of Omakase please speak to your server
Discounts are not applicable for Tasting Menu
NOW
Caviar Potato Wasabi 320
Grilled Langoustine Chili Shiso Salsa (price per piece) 195
Crispy Rice with Spicy Tuna, Yellowtail, King Crab or Salmon 115
Whitefish Sashimi Dry Miso & 105
Seared Salmon Karashi Su Miso & 115
Chu Toro Black Sesame 225
Beef Tenderloin Dry Miso 135
Vegetable Hand Roll 30
Baby Artichoke Salad 130
Baby Spinach Salad Dry Miso 100
Baby Spinach Salad Dry Miso with Shrimp or Lobster 160/265
Crispy Shiitake Salad Goma Truffle <4 165

W

The Atlas Project, featuring produce that captures the very best of the UAE’S organic, fresh and local produce.

If you have any dietary requirements or food allergies, please inform your server
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All prices are in AED inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT where applicable
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SHUKO

Snacks
Edamame: Salted or Spicy 40
Shishito Peppers Den Miso 65
Umami Chicken Wings (4pcs) 90
Nobu Wagyu Beef Sliders (2pcs) 125

NOBU TACOS

(Price Per Piece, minimum order of 2)

Salmon Spicy Miso 40
Tuna Dry Miso 50
King Crab Wasabi Aioli 60
and Tomato Salsa

Lobster Wasabi Sour Cream 60
Wagyu Beef Spicy Ponzu 60
Chicken Anticucho 50
Shimeji Spicy Lemon 25
Caviar & Avocado Nori Taco 135

VEGETABLES
coLD
Oshitashi 80
Kelp Salad 85
Shiitake Salad Spicy Lemon 90
Oshinko 60
Tofu & Tomato New Style 65
HOT

Nasu Miso 90
Warm Mushroom Salad 120
Mushroom Toban Yaki 125
Tofu Toban Yaki 105
Steamed Broccoli Shiso Salsa 70
Green Asparagus Shiso Salsa 100
Asparagus Creamy Spicy 75
Roasted Vegetables = 90
Roasted Cauliflower 95

TEMPURA
(2pcs per order)
Shrimp
Asparagus
Avocado
Broccoli

Shiitake Mushroom
Zucchini

Shojin — Vegetable Selection
Sea Urchin with Shiso

KUSHIYAKI

(2 skewers per order)

Served with Anticucho or Teriyaki Sauce

Salmon
Shrimp

Scallop
Chicken

Beef

YAKIMONO

Served with Anticucho, Teriyaki

or Wasabi Pepper Sauce

Salmon
Chicken

Beef Tenderloin

SOUP AND RICE

Miso Soup

Mushroom Soup
Clear Soup

Spicy Seafood Soup
Steamed Rice
Truffle Rice

If you have any dletary requirements or food allergies, please inform your server
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NOBU HOT DISHES

CLASSIC
Black Cod Miso 255
Black Cod Butter Lettuce (4pcs) 140
Rock Shrimp Tempura with Creamy Spicy or Butter Ponzu 150
Squid ‘Pasta’ Light Garlic Sauce 150
Soft Shell Crab Spring Roll Wasabi Aioli 140
Creamy Spicy Crab 205
Shrimp and Lobster Spicy Lemon Sauce 255
Scallop with Spicy Garlic or Wasabi Pepper 200
Lobster Wasabi Pepper 315
Sea Bass Jalapefio Dressing 240
King Crab Tempura Amazu Ponzu 325
Toban Yaki: Seafood or Beef 165/185
Anticucho Peruvian Style Rib Eye 295
JAPANESE WAGYU BEEF
GRADE - A5
AED 450 per 75 grams ~ New Style  Tataki  Tacos
AED 880 per 150 grams  Yakimono  Flambé Ishiyaki  Toban Yaki
NOW
Soft Shell Crab Amazu Ponzu 130
Lobster Hobayaki 325
Lobster Honey Truffle Sauce 325
King Crab Leg Shiso Salsa 325
Scallop and Foie Gras Vanilla Den Miso 215
Octopus Anticucho Miso 165
Sea Bass Dashi Ponzu 255
Umami Chilean Sea Bass 235
Roasted Sea Bream Cilantro Dressing 150
Short Rib Wasabi Salsa (5pcs) 295
Roasted Duck Breast Orange Miso 165
Roasted Baby Chicken with Cabbage Spicy Lemon Sauce 175
Lamb Chop Rosemary Miso 290
Wagyu Beef A7 Anticucho Miso (200g) 525
Wagyu Dumplings Spicy Butter Ponzu (5pcs) 185
Crispy Rice: Beef, Chicken, Shrimp or Vegetable 155

If you have any dietary requirements or food allergies, please inform your server
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All prices are in AED inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT where applicable
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NIGIRI & SASHIMI

(Price per piece)

O-Toro
Chu Toro

Tuna
Yellowtail
Salmon
Smoked Salmon
Sea Bass
Mackerel
Salmon Egg
Smelt Egg
Squid
Octopus
Sea Urchin
Scallop
King Crab
Shrimp

Sweet Shrimp
Obsi Blue Shrimp

Fresh Water Eel
Tamago

Japanese Wagyu Beef Tataki

Caviar

Sushi Cup Selection (10pcs)
Sushi Selection

Sashimi Selection

SUSHI

65 Tuna
55 Spicy Tuna
40 Tuna Asparagus

45 Tuna Avocado
35 Salmon
30 Salmon & Avocado

30 Toro & Scallion

45 Yellowtail & Scallion
30 Yellowtail Jalapefio
25 Scallop & Smelt Egg
40 Eel & Cucumber

30 California
150 Shrimp Tempura
35 Salmon Skin
70 Whitefish Tiradito
30 Cucumber Kappa

40 Avocado

40 Sea Urchin

45 Vegetable

20 Soft Shell Crab

80 House Special
199 Deluxe
395
275
275

MAKI

Hand
55

60
60
60
50
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30
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If you have any dietary requirements or food allergies, please inform your server
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All prices are in AED inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT where applicable
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DESSERTS

Bento Box
Nobu Valrhona Dark Chocolate Fondant

Choice of Ice Cream: Vanilla or Green Tea

Nobu Cheesecake

Baked Creamy Cheesecake with Raspberry Wasabi Sorbet

Yuzu Pavlova

Coconut Meringue, Yuzu Cream, Lemon Curd and Yuzu Sorbet

Miso Cappuccino
Miso Creme Brulée, Caramelized Pecan,
Vanilla Ice Cream and Coffee Foam

Snowball

Strawberry Heart, Vanilla Mascarpone Cream,

Crushed Meringue and Sesame Tuile

Green Tea Chocolate Tart
Matcha Créme Brulée, Chocolate Ganache
and Green Tea Ice Cream

Tropical Cream Cake
Mango and Pineapple Cream Cake,
Cinnamon Crumble with Hojicha Ice Cream

Mochi Ice Cream
Ice Cream Wrapped in Soft Rice Dough

Raspberry Crispy Rice Bar
Raspberry Pearl, Apricot Rice Crisps

Coconut Cream with Raspberry Sorbet

Seasonal Exotic Fruit Selection
Assorted Fresh Fruits

Selection of Ice Cream and Sorbet
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Homemade Fresh Fruit Sorbet and Ice Cream

If you have any dietary requirements or food allergies, please inform your server
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LIQUID DESSERT

Fruit Sake 65
Passion Fruit, Coconut, Raspberry

Dessert Wine

Domaine de Coyeux, Muscat de Venise, Rhone Valley, France 90
Fortified Wine
Gonzalez Byass, Tio Pepe, Palomino Fino, Sherry, Spain 45
Taylor’s, Tawny Port, Portugal 55
Taylor’s, 20-Year-Old, Tawny Port, Portugal 125
Cognac
Martell VSOP 90
Richard Hennessy 2,340
n 15ml 1,110
i

LOUIS XI1 ~ 30ml 2,380

DESSERT COCKTAIL

Tiramisu Martini 79
Frangelico, Kahlua, Vanilla Syrup, Coconut Purée, Fresh Cream

Espresso Martini 79
Ketel One, Kahlua, Vanilla Syrup, Fresh-Brewed Espresso

AVANTCHA LOOSE LEAF TEAS 35
Organic Japanese Sencha

Matcha Iri Genmaicha

Organic English Breakfast

Organic Ginger Breeze

Chamomile Cooler

If you have any dietary requirements or food allergies, please inform your server
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