The Sushi Bar #L/{—
NOBU SPECIAL NOBU RR$ 4 )L

1.Yellow Tail or Salmon Tartar,
Caviar*

FEEREH—FELDRILEI,
FrETHRA

2. White Fish, “Nobu Style"*
BEOHEEY. R)L—E
LEVHF)—RY

3. Yellowtail Sashimi*
FEEDRIFENFTRZ3, HFEB*

4. Tuna Tataki, Ponzu
for-r-&  RUOBFEZ*

NEW-STYLE SASHIMI*
Za—RE/ LB

1.Salmon 4—%> 2.Scallop L8
3. White Fish B & & 4.Wagyu fiM &

SUSHI & SASHIMI* ¥L &% 5
. Salmon Egg L5

. Fresh Salmon H#—%>
. King Crab #5/\%
.Tuna £

. Yellowtail xF5
.Squid 1A

. Shrimp #%

. Smoked Salmon RE—HH—F>
. Tamago BR#E=

10. Octopus 42

11. White Fish B84
12. Fresh Water Eel £8
13. Sea Eel 7vF

WoNOTUVTDAWN —

SUSHI ROLL #E=#L
1. Asparagus Tuna Roll 7ZR/{5&fkf
2. Shrimp Tempura Roll BEXERS
3. California Roll A2 )L=7-0—)L
4. Fresh Salmon Asparagus Roll
Y—FRTFRINGHR
5. Soft Shell Crab Roll
VIR ZNOSTHE
6. Spicy Tuna Roll R/81>—ff
7. Kappa ho(X#&=
8. Tuna Roll #&k &%
9. Vegetable Roll Bpi#=
10. Eel & Cucumber Roll 57%%ar
11. House Special Roll E@aA#%
12. Yellowtail Scallion ®FIZEL
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