
£ 9 5  P E R  P E R S O N 

CHOICE OF 1 DISH PER COURSE

 
Includes a welcome cocktail 

 

New Style Salmon Sashimi
Seafood Ceviche

Baby Spinach Salad Dry Miso
 

— 

Chicken Yakimono with Nobu Sauces
Beef Toban Yaki 

Cauliflower Jalapeno 
 

— 

Nobu Sushi Selection 
Nobu Vegetarian Sushi Selection 

 
— 

Miso Soup
Vegetarian Clear Mushroom Soup

 
— 

Chocolate Bento Box 
Whiskey Cappuccino

Sub Zero Yoghurt
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Beverage serving volumes:  
125ml Champagne, 100ml White and Red Wines, 75ml Sake, 75ml Dessert Wine.

 
Deposit to be taken for the full amount of the menu. 

Prices include VAT at the current rate and 12.5% service charge.
If you have any dietary requirements or food allergies, please inform us.

Menus are displayed as sample only and are subject to change.


