Starter

Fdamae _Salt/Spicy 600 /700
ey 700
R 700

Charcoal Grilled Sweet Pepper
Hemeroo il 800
Shiitake Mushroom
RAKEDS )L 800
Crispy Rice w/ Seafood Mayo
JUAE=51R ¥—7—Kv3 1000
Dried mullet roe & Cheese
BREN5THLF— X 1400 Small Grill
Charcuterie Board N 2000
Ja a;elie\PreEl\l:Jm gaviar 9500 BEN—-VXT—F 5
= |12 7 -7
’ el Original 2kinds Sausage 1800
Salad BxR&EY -t -2
Grilled Salmon Anticucho 2400
UMAMI Tomato Salad cOY—FE>DIUIIN ToTaoU—F3
SHERBLE Y Y SY 1000
o Venison Steak Jalapefio Sauce 3400
gggr‘bg[qiie?saﬁalgg_g 1300 BREEZT—F NFR—Z3Y—2X
> -4
Nobu Style Dry Miso Truffle Salad Zapancse Duck & Foie gras Qrange Beer Sauce 3900
Nobu Style K 511508 % h1j 27455 1500 AERE 72775 ALYTETNDY =X
Seasonal Greek Salad ° °
EHHROT ) —IH54 1700 Main Dish for 2~3people

NOBU Style Awaodori Chicken Stone Oven Grilled 6900

FLREIRDORZES I

M Roast Pork Steak
Caformia Rl L 1300 EHIREBN S H—I 2T —% 7200
Vegetable Roll Lava Rock Grilled Lamb Chops Steak
NIET A=) 1600 BEBESLF Dy TRT—F 8000
§/o§ ih;lllglr/aabg%llm —JL 1900 Kuroge Wagyu T-bone Steak 14000
Toro and Salmon Roll BENFMFIC o TR—>RT—%
FrOCY—EXORET 2300 A5 Premium Wagyu Fillet Steak 23000
Sashimi ASTLIE7LAF T4 LRT—F
Aburi Salmon w/ Yuzu Miso N s
KDY —F> HMFERY — 2 1700 *All main dish comes with side vegetables.
Nobu Style Ahi Poke )
b A 1900 Homemade Bread made with Beer Yeast

29'&” dsiyle ’ot.TZ 1 E— LB THLCERE Y ORD AbhY 800

rilled Tuna Onion Salsa
RRODZZF =AY 2500
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Fried Potato Salt/Anchovy 800 /900 €sse t
7I1ERT L &/ 7XFIE / 2kinds Icecream

L . inas ¢ _ 600

: . Creme Brulee w/ Vanilla Icecream

SR Tempura Crearmy Spicy Sauce 1400 SL—LTUal NZ574RFZ 800
GORA BREWERY Fish 'n' Chips
GBI« v a7y RFy TR 1600 o
Snow Crab Tempura Amazu Ponzu 1900 ToINF v —IE-AMR¥ 3002 TREEL £,
XTAHZDORRS HEFRVEEY —X We are asking each customer for 300 yen as a cover charge.




