
NOBU SPECIAL COLD DISHES 	 AED
Crispy rice with choice of:	  
Spicy tuna, spicy salmon, spicy yellowtail or spicy king crab	 85
Hot miso chips, tuna or scallop (4 pieces)	  50
Pumpkin chips with foie gras and mustard miso (4 pieces)	 120
Wagyu beef tacos with ponzu sauce (2 pieces)	 75
Nobu style sashimi tacos (4 pieces)	 95
Nobu style wasabi lobster tacos (2 pieces)	 75
Tuna tempura roll	  60
Japanese Waygu beef tataki (80 grms)	 430
Salmon brown rice salsa in butter lettuce (2 pieces)	 85
Yellowtail sashimi with jalapeño	  110
Matsuhisa shrimp with caviar (2 pieces)	  110
Oysters with choice of sauce (3 pieces)	 90
Whitefish sashimi with dried miso	  85
Beef tenderloin with dried miso	 95
Salmon kelp roll	  55
Tuna tataki with tosazu 	 110
Shiromi usuzukuri 	 85
Inaniwa pasta with lobster 	 165
Langoustine Martini with chilli shiso salsa  	 250

CEVICHE
Lobster 			   115		  Rock shrimp	  70
Mixed tomato 			  45 		  Mixed seafood 	 70

NEW STYLE SASHIMI
Japanese Wagyu Beef (80grms)		  430
Salmon 			   90		  Scallop 	 85
Whitefish 			   80		  Sweet shrimp 	 90
Oyster (3 pieces)		  90		  Beef 	 85

TARTAR WITH CAVIAR
Tuna				    85 		  Yellowtail 	 70
Salmon 			   70		

TIRADITO
Whitefish 			   80		  Octopus 	 70
Scallop 			   85	

SALADS
Edamame	 25
Sashimi salad with Matsuhisa dressing 	 155
Field greens with Matsuhisa dressing 	 40
Salmon sashimi salad jalapeno dressing 	 140 
Salmon skin salad	 70
King crab spinach salad dry miso 	 165
Lobster salad with spicy lemon dressing 	 165
Shiitake salad with spicy lemon dressing	 70
Spinach salad with whitefish 	 95
Lobster and artichoke salad with dried miso	 180
Seafood sunomono with cucumber	 125
Warm mushroom salad (A) 	 70
Kelp Salad	 45
Tuna and angel hair salad 	 155 
Oshinko 	 50
Oshitashi	 70
Shishito 	 55

(A) contains alcohol 
All prices are inclusive of 10% authority fees and 10% service charge 



NOBU SPECIAL HOT DISHES 	 AED

Spicy quail tempura 	 165 

Black cod yuzu miso	  185
Black cod butter lettuce (4 pieces)	 120
Eggplant miso	 40
Scallop and foie gras vanilla den miso (4 pieces)	 175
Japanese cod with black bean sauce (A) 	 175
Asparagus with egg sauce and salmon roe 	 80
Spicy sour shrimp 	 130
Sultan ibrahime amazu ponzu 	 100 
Creamy spicy shrimp 	 130
Steamed dover sole truffle papillotte 	 210 
Lobster with wasabi pepper sauce	 250
Lobster tempura with 3 sauces	 220
Rock shrimp tempura with creamy spicy or butter ponzu sauce 	 120
King crab with creamy spicy sauce 	 150
King crab claw tempura with amazu ponzu sauce 	 150
Steamed sea bass with dried miso (A) 	 185
Sea bass with jalapeño dressing	 185
Shrimp and lobster salad with spicy lemon dressing	 160
Soft shell crab spring roll 	 95
Soft shell crab tempura with amazu ponzu	 90
Wagyu gyoza (5 pieces)	 160
Steamed broccoli with shiso salsa 	 60
Black pepper cod with balsamic teriyaki 	 180
Shrimp spicy garlic (A) 	 170
Scallop with spicy garlic or wasabi pepper sauce (A)	 170
Dover Sole with red shiso salsa	 200
Scallop and yuzu truffle crust 	 220

WOOD OVEN DISHES

Roasted poussin with spicy lemon garlic 	 110
Australian Waygu ribeye anticucho 	 220
Savory cabbage spicy lemon dressing 	 90 
Lobster hobayaki	 255
Roasted cauliflower jalapeño 	 35 
Yellowtail collar anticucho sauce (2 pieces) 	 85
Roasted duck breast with wasabi salsa or orange miso 	 150
Baked white asparagus with yuzu miso 	 90
Wood - Roasted vegetables	 80
King crab leg with shiso salsa (A) 	 180 
Greenland sole with jalapeño dressing	 150

WAGYU BEEF RIBEYE (Japan)
860 AED  (per 160 grams)

CHOICE OF STYLE
Teriyaki anticucho, wasabi salsa, toban yaki (A) or flambé (A)

OMAKASE
Experience the essence of chef Nobu Matsuhisa’s cuisine (A)

400 AED or 600 AED 
* Entire table participation required

(A) contains alcohol 
All prices are inclusive of 10% authority fees and 10% service charge 



TOBAN YAKI (A)
AED

Beef filet (A) 			   110		  Toro (A) 	 125

Chicken (A)			   95		  Mixed seafood (A) 	 125
Mushroom (A) 		  95		  Tofu (A)	 90
Baby octopus toban (A) 	 150

KUSHIYAKI AND ANTICUCHO
(2 pieces per order)

Beef 				    100		  Salmon	  100
Chicken	  		  78		  Shrimp 	 110
Asparagus	  		  70		  Scallop	  90
Shiitake mushroom 		  70

YAKIMONO
Choice of anticucho, teriyaki, wasabi pepper sauce or brown rice salsa

Chicken 			   140		  Beef tenderloin 	 185
Salmon	  		  160	     	 Lamb chop 	 220
							     
	

TEMPURA 
(2 pieces per order)

Avocado	  20
Bell pepper 	 15
Broccoli 	 15
Carrot 	 15
Enoki mushroom 	 20
Green bean 	 15
Scallop	  25
Shojin (mixed vegetables) 	 55
Japanese eggplant	  15
Onion 	 15
Kakiage 	 55
Shiitake mushroom 	 20
Shrimp 	 55
Sugar snap peas 	 15
Sweet potato	  20
Tofu 	 20
Whitefish	  30
Zuchinni	  15
Pumpkin 	 15
Tempura dinner	 150

SOUP AND RICE

Miso soup	  		  20		  Spicy seafood 	 40
Akadashi 			   20		  Mushroom soup 	 25
Clear soup (A) 		  20		  Steamed rice	  15
Cold edamame soup 		 20		

(A) contains alcohol 
All prices are inclusive of 10% authority fees and 10% service charge 



SUSHI AND SASHIMI
 (Price per Piece)

AED

Tuna 	 25
O-Toro 	 55
Chu toro	  40
Yellowtail	  30
Fresh salmon	  20
Smoked salmon 	 20
Sea bass 	 25
Turbot	  25
Mackerel	  30
Shrimp 	 20
Sweet shrimp	  25
Jumbo shrimp	 40
Scallop from Hokkaido	 25
Octopus 	 20
King Crab 	 35
Snow Crab	 25
Surf clams	 20
Sea urchin 	 40
Fresh water eel 	 35
Tamago (A)	 15
Salmon egg 	 25
Smelt egg 	 20

SUSHI ROLL

							       Hand Roll 	 Cut Roll

Tuna								        45	  50
Spicy tuna 							       50	  50
Asparagus tuna 						      50 	 50
Negi toro	  						      55	  60
Negi hama 							       50	  50
Fresh salmon roll 						      40	  45
Salmon and avocado in / out 				    50	  50
Scallop and smelt egg	  				    50	  60
California with crab and avocado 				    60 	 60
Shrimp tempura	  					     60 	 60
Salmon skin							       40	 45
Vegetable 							       35 	 40
Cucumber kappa 						      20	  25
Avocado 							       20 	 25
Cucumber with ume shiso 					     20	  25
Pickled radish oshinko	  				    20	  25
Gourd kanpyo 						      20	 25
Eel and cucumber						      55	 60
Soft shell crab	  65
House special 	 65 
Deluxe roll	 150
Sashimi dinner 	 205
Sushi dinner 	 205

(A) contains alcohol 
All prices are inclusive of 10% authority fees and 10% service charge 


