
 
K U S H I Y A K I 

  
N O B U   S P E C I A L   A P P E T I S E R S 

      
Hot Miso Chips – Tuna and Salmon 

 
80.00 

Beef 90.00  Shrimp 90.00  
Nobu Tacos – Tuna and Salmon 

 
80.00 

Chicken 80.00  Salmon 90.00  
Nobu Tacos – Lobster and Crab 

 
100.00 

      
Crispy Rice with Spicy Tuna 

 
80.00 

      
Seafood Ceviche 

 
70.00 

      
Tomato Ceviche 

 
42.00 

A N T I  C U C H O   P E R U V I A N   S T Y L E   S K E W E R S  
Lobster Ceviche 

 
96.00 

Chicken 85.00 
 

Beef 95.00 
 

Yellowtail Sashimi with Jalapeno 
 

115.00 

Salmon 95.00 
 

  
 

Tuna Tataki with Ponzu 
 

110.00 
      

White Fish Sashimi with Dried Red Miso 
 

105.00 
  

Tuna Tempura Roll 
 

95.00 
T E M P U R A  

Beef Tataki with Onion Ponzu 
 

120.00 
2 Pieces Per Order     

 
 

20.00 

 
  

 

 

 

 

Asparagus Tofu 15.00 

Avocado 15.00 Zucchini (Courgette) 12.00 

Bell Pepper 12.00 
 

Enoki Mushroom 15.00 
 

     

Broccoli 12.00 
 

Erynge Mushroom 15.00 
 N E W   S T Y L E   S A S H I M I 

Carrot 12.00 
 

Shitake Mushroom 15.00 
 

Salmon 105.00  Tuna 105.00 

Eggplant 12.00 
 

Shojin (Mixed Vegetables) 58.00 
 

Beef 97.00  Tofu 39.00 

Green Beans 12.00 
 

Kakiage 65.00 
 

Whitefish 105.00  Langoustine 210.00 

Onion 12.00 
 

White Fish 43.00 
 

Scallop 115.00 
 

Lobster 210.00 

Pumpkin 12.00 
 

Squid 43.00 
 

  
   

Sugar Snap Peas 12.00 
 

Shrimp 45.00 
 

  
 

  

Sweet Potato 12.00 
 

Scallop 40.00 
 T I R A D I T O 

  
 

Abalone 40.00 
 

Whitefish 105.00 
 

Octopus 105.00 
      

Lobster 210.00 
 

Scallop 115.00 
           

N O B U   S E T   D I N N E R S   

Served with Miso Soup and Rice  O Y S T E R S 

 
  

 
 6 Pieces per order 

Tempura Dinner 
  

200.00 
 Nobu Salsa                            120.00                  

Tiradito 120.00 

Sushi Dinner 
  

295.00 
 Maui Salsa         120.00 

Mixed 120.00 

Sashimi Dinner 
  

225.00 
 New Style         120.00   

Salmon Teriyaki 
  

190.00 
   

Chicken Teriyaki 
  

190.00 
 S O U P   &   R I C E T A R T A R   W I T H   C A V I A R 

Chicken with Wasabi Pepper Sauce 
  

190.00 
 

  
 

  

Tenderloin of Beef Teriyaki 
  

210.00 
 

Miso  26.00 
 

Tuna 150.00 

Tenderloin of Beef with Wasabi Pepper Sauce 
  

210.00 
 

Clear 34.00 
 

Salmon  150.00 

Shrimp Spicy Garlic 
  

200.00 
 

Spicy Seafood 49.00 
 

Yellowtail  150.00 

 
  

 
 

Rice 19.00 
 

Lobster 200.00 

 
 

 
Service Charge is not included. Prices are inclusive of VAT at 14%.  

IF YOU HAVE ANY DIETARY REQUIREMENTS OR FOOD ALLERGIES PLEASE INFORM YOUR WAITER 
 Service Charge is not included. Prices are inclusive of VAT at 14%.  

IF YOU HAVE ANY DIETARY REQUIREMENTS OR FOOD ALLERGIES PLEASE INFORM YOUR WAITER 

 
 



S A L A D S 

 
 S U S H I   &   S A S H I M I 

Sushi - Price Per Piece    Sashimi - Price Per 2 Pieces 

Edamame 35.00       

Tuna Sashimi Salad 110.00 
 

Tuna 30.00 
 

Abalone 40.00 

Salmon Skin Salad 69.00  Toro 50.00  Scallop 36.00 

Field Greens with Choice of Dressing 45.00 Zuke Maguro 30.00 Squid 27.00 

Kelp Salad 64.00  Salmon 30.00  Lobster 55.00 

Lobster Salad with Spicy Lemon Dressing 145.00  Smoked Salmon 30.00                     Langoustine  55.00 

Mushroom Salad 80.00  Yellowtail 30.00    

Oshinko 42.00  Whitefish 30.00  Shrimp 25.00 

Spicy Sashimi Salad 95.00  Kobujime/Whitefish 30.00  Crab 36.00 

Baby Spinach Salad with Dried Miso and Lobster 155.00  Saba 25.00  Fresh Water Eel 30.00 

  

 
Sardine 25.00 

 
Octopus 27.00 

Salmon eggs 30.00 Tamago 25.00 

   Smelt eggs 24.00    

H O T   D I S H E S      

 
 

     25.00 

Lobster Wasabi 235.00 
 

      

Shrimp and Lobster with Spicy Lemon Dressing 185.00 
 

     27.00 

Black Cod Den Miso 395.00 
 

S U S H I   R O L L S 

Salmon with Brown Rice Salsa 175.00 
 

 Hand Roll Cut Roll 

Steamed Japanese Halibut 175.00 
 

Tuna 60.00 70.00 

King Crab with Creamy Spicy Sauce 145.00 
 

Spicy Tuna 60.00 70.00 

“Fish & Chips, Nobu Style 145.00 
 

Spicy Yellowtail 60.00 70.00 

Crab Leg Tempura with Ama Ponzu 145.00 
 

Fresh Salmon Roll 60.00 70.00 

Soft Shell Crab Kara-age 89.00 
 

Yellowtail & Scallion 60.00 70.00 

Wing Rib Anti Cucho 210.00 
 

Scallop & Smelt Egg 60.00 70.00 

Lamb Anti Cucho Miso 210.00 
 

Salmon & Avocado Inside Out 80.00 90.00 

Nasu Miso  45.00 
 

House Special  98.00 

Steamed Broccoli with Chilli Salsa 55.00 
 

Sun Roll  80.00 

Sautéed Spicy Vegetables 60.00 
 

   

      
  

 Eel & Cucumber Inside Out 80.00 90.00 

P R A W N   T E M P U R A T O B A N   Y A K I  California with Crab & Avocado Inside Out 80.00 90.00 

ROCK SHRIMP STYLE Seafood 155.00 
 

Shrimp Tempura  Inside Out 80.00 90.00 

Ponzu 115.00 Yellowtail 130.00 
 

Soft Shell Crab Roll 88.00 98.00 

Creamy Spicy 115.00 Beef 145.00  Salmon Skin 70.00 80.00 

Jalapeno 115.00 Mushroom 95.00     

        
   Vegetable 50.00 55.00 

W A G Y U   B E E F 
 

Kappa 35.00 40.00 

 
 

Avocado 35.00 40.00 

New Style  (100g) 385.00 Toban Yaki  (100g) 385.00 
 

Ume Shiso 35.00 40.00 

Tataki  (100g) 385.00 Steak  (100g) 385.00 
 

Oshinko 35.00 40.00 

  
 

 
 

Kanpyo 35.00 40.00 
Service Charge is not included. Prices are inclusive of VAT at 14%.  

IF YOU HAVE ANY DIETARY REQUIREMENTS OR FOOD ALLERGIES PLEASE INFORM YOUR WAITER 
 Service Charge is not included. Prices are inclusive of VAT at 14%.  

IF YOU HAVE ANY DIETARY REQUIREMENTS OR FOOD ALLERGIES PLEASE INFORM YOUR WAITER 
 4.00 

   
4.00 



 
 
 

O S U S U M E 
E N 
 
 
 
East Coast Sole Chilli Salsa                                    145.00 
 

 
Grilled Asparagus with Dried Miso                            90.00 

 
 
 
 
 
 
 

SAKE PAIRING DISHES 
 
 
 

Trio Sashimi with 3 different Sake                   205.00                    
 
 
Black Cod with Daiginjo YK 50                        435.00 

 
 
Beef Toban Yaki with  
Ongakushu 10 Years old                                 190.00 

 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 

 
 
 

 

 
 

  
 
 

W O O D   O V E N 

 
 

E 

Crispy Pork Belly with Spicy Miso 
 
 
Mozambican Prawn with Spicy Lemon Garlic 
 
 
Sake Roast Whitefish with NOBU Garlic Butter 
 
 
Beef Sirloin with Wasabi Salsa 
 
 
Chicken Brown Rice Salsa                                                    
 
 
           
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

E 

105.00 
 
 

145.00 
 
 

105.00 
 
 

210.00 
 
 

175.00 
 
 
 

IF YOU HAVE ANY DIETARY REQUIREMENTS OR FOOD ALLERGIES PLEASE 
INFORM YOUR WAITER 

 

 IF YOU HAVE ANY DIETARY REQUIREMENTS OR FOOD ALLERGIES PLEASE 
INFORM YOUR WAITER 

 
 

 
CAPE TOWN OMAKASE 

 

6 COURSE TASTING MENU 
(Includes Dessert) 

R650.00 
Enjoy the Cape Town Omakase with a 

Sommelier selection of 5 South African 

wines for an additional R350 

 
 

SAKE PAIRING OMAKASE 
 

6 COURSE TASTING MENU PAIRED 
WITH 7 DIFFERENT SAKES 

(Includes Dessert) 
R700.00 

 
 

CHEF’S SPECIAL OMAKASE 
 

6 COURSE TASTING MENU 
(Includes Dessert) 

R850.00 

 
OMAKASE 

 

6 COURSE TASTING MENU 
(Includes Dessert) 

R550.00 



  

 

 
 

DESSERT 
 
 

CHOCOLATE BENTO BOX 
Chocolate Fondant with Green Tea Ice Cream 

 
 
 

SUNTORY WHISKY CAPPUCCINO 
Milk Ice Cream & Coffee Brulee 

 
 
 

CHOCOLATE SANTANDAGI 
Served with Almond Ice Cream & 

Caramelized Pistachio 
 
 
 

PASSION FRUIT BRULEE 
Sake Jelly, Coconut Sorbet 

& a Coconut Tuile 
 
 
 

MALVA PUDDING 
Served with Calpis & Pineapple Ice Cream 

& Vanilla Anglaise 
 
 
 

NOBU CHOCOLATE TART 
Served with Vanilla Ice Cream 

& Hot Chocolate Sauce 
 
 
 

SEASONAL EXOTIC FRUIT 
 
 
 

DESSERT OMAKASE 
Selection of Nobu Classics 

 
 
 

HOMEMADE ICE CREAMS & SORBETS 
(Per Scoop) 

 
 

 
SHOCHU DIGESTIVE 

 
 
 

FRUIT NIGORI 
A delicious fruit flavored Sake 

 
 

 
 
 

PLEASE INFORM US OF ANY DIETARY                        
REQUIREMENTS OR FOOD ALLERGIES. 

 
 
 
 
 

65.00 
 
 
 
 

60.00 
 
 
 
 

65.00 
 
 
 
 
 

65.00 
  
 
 
 
 

65.00 
 
 
 
 
 

75.00 
 
 
 
 
 

65.00 
 
 
 

150.00 
 
 
 
 

15.00 
 

 
 
 

65.00 
 
 
 

170.00 
 

 
 
 
 
 

 

 

SWEET WINES 

(100ml) 

 

Chenin Blanc, Joostenberg NLH,  

Stellenbosch 2008  

 

Klein Constantia ‘Vin de Constance’,  

Constantia 2005 

 

Takara Plum Wine 

 

 

 

NOBU EXPRESSO MARTINI                    125 ml 

SHOOTER                                                   60 ml 

 

 

 

Cognac 

Remy Martin VSOP                                     25 ml 
Hennessy VSOP                                         25 ml 

Hennessy XO                                              25 ml 

 

Calvados 

Dupont Plus De 17 Ans                               25 ml 

 

Grappa 

Wilder Muscato                                            50 ml 

Wilder Pinotage                                           50 ml 

 

Port 

Cokburn’s Tawny Port                                  50 ml 

Cockburn’s White Port                                  50 ml 

 

Blended Japanese Whisky 

Suntory Hibiki 30yrs Blend                            25 ml 

 

Single Malt Japanese Whisky 

Nikka Yoichi 12 yrs                                        25 ml 

Suntory Yamazaki 12 yrs                              25 ml 

Suntory Yamazaki 18 yrs                              25 ml 

 

Japanese grain Whisky 

Nikka 1992 Coffey Grain                                25 ml 

 

Tequila 

Patron XO                                                      25 ml 

Patron Reposado                                           25 ml 

 

 

 

 

 

 
                  SERVICE CHARGE IS NOT INCLUDED.  

                     PRICES ARE INCLUSIVE OF VAT AT 14%. 

 

 

 

 

C 

82.00 

 

 

150.00 

 

 

50.00 

 

 

 

90.00 

45.00 

 

 

 

 

40.00 

50.00 

150.00 

 

 

  115.00 

 

 

60.00 

60.00 

 

 

60.00 

60.00 

 

 

995.00 

 

 

120.00 

115.00 

145.00 

 

 

105.00 

 

 

30.00 

65.00 


