NOBU SPECIAL JZTJ+«ZRY»)U

Yellow Tail or Salmon Tartare with Caviar TUXERY—EYDIILI I, FvEPRZ
Nobu Style White Fish B&RnD./ TR I)L

Yellowtail Sashimi with Jalapeno TUDRIS. /NSNRX—"3&ALK

Tuna Tataki with Cilantro Sauce #ROEEZE. IUPIFT - -2

NEW-STYLE SASHIMI &RS
Salmon Y—EY

Scallop RYF

White Fish B8

Wagyu Beef #04

SUSHI & SASHIMI F3&R5
Salmon Egg 105

Fresh Salmon &£Y—EY

Tuna ¥Z0O

Yellowtail V)

Sauid 1 A

Shrimp T E

Smoked Salmon RE—DOY—EY
Tamago &~

Octopus #3

White Fish B5f&

Fresh Water Eel S &

SUSHI ROLL %F30-)IL

Asparagus Tuna Roll /NS 00—)b

Shrimp Tempura Roll TEXRS50-—/)b

California Roll AU #)LZ—770—)L

Fresh Salmon Asparagus Roll &Y —E€> « P2/\S5HR0O-)U

Soft Shell Crab Roll VDO FYT/)LOST - 0O—)b

Spicy Tuna Roll /N« ¥—w7>O—)u

Kappa (Cucumber Rol) Tuna Roll Aw/\ (Ew>500—)L) YFrO-—/)b
Vegetable Roll %0 —)U

Eel & Cucumber Roll House Special Roll 372&&Ew >0 0O—)L /\NDRAXY v )LO—)U
Yellowtail Scalion JUJ « TYv0Ov ~O—)b

CONNOISSEUR MENU 1OJya7e«X”a—
Toro Sushi or Sashimi (2 pieces) FOFIFHEZEFRE (28) $9



