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NOBU COLD DISHES

CLASSIC

Miso Chips with Tuna & Scallop

Toro Tartare with Caviar

Yellowtail Tartare with Caviar

Salmon Tartare with Caviar

Yellowtail Jalapefio

Oysters with Nobu Sauces (3pcs)
Tiradito

New Style Sashimi

Seafood Ceviche

Tuna Tataki with Tosazu

Sashimi Salad with Matsuhisa Dressing
Lobster Salad with Spicy Lemon Dressing

Field Greens with Matsuhisa Dressing

OMAKASE

Multi Course Tasting Menu

Nobu Signature 1100

Marrakech Omakase 1300

NOW

Vegetable Hand Roll with Sesame Sauce

Crispy Rice with Spicy Salmon

Crispy Rice with Spicy Tuna or Yellowtail
Whitefish Sashimi Dry Miso

Seared Salmon Karashi Sumiso

Baby Spinach Salad Dry Miso

Baby Spinach Salad Dry Miso with Shrimp

Crispy Artichoke Salad with Argan Goma Dressing
Chuko Inaniwa with Lobster

Fennel and Yuzu Salad Miso Mint

Add Toro Tataki 290 Add King Crab 390

Prices are in MAD and include all legal charges.
If you have any dietary requirements or food allergies, please inform your server
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NOBU HOT DISHES
CLASSIC

Black Cod Miso

Black Cod Butter Lettuce

Rock Shrimp Tempura with Creamy Spicy or Ponzu

Chilean Sea Bass Umami

Squid ‘Pasta’” with Light Garlic Sauce

Creamy Spicy King Crab

Shrimp and Lobster with Spicy Lemon Sauce

Lobster Wasabi Pepper

USDA Angus Rib Eye Steak Anticucho Peruvian Style

UDSA Angus Beef Tenderloin with Wasabi Pepper or Teriyaki Sauce

JAPANESE WAGYU BEEF
GRADE - A5

1500 per 75 grams

Choice of Preparations
New Style Tataki Steak

NOW

Wagyu Dumplings with Spicy Ponzu (5pcs)
Mediterranean Sea Bass Tempura Amazu Ponzu
Pan Fried Scallops with Yuzu Truffle (4pcs)
Lobster Tempura with Tamari Honey Sauce
Ombrine Dashi Ponzu

King Crab Amazu Ponzu

Lamb Dumplings with Dry Fruits

Grilled Sole with Coriander Salsa

Almond Crust Lamb Rack with Teriyaki Sauce
Salmon Yuzu Jalapeno

USDA Angus Beef Short Ribs Yakitori

Monk Fish Dashi Yuzu Miso

Prices are on MAD and include all legal charges.

If you have any dietary requirements or food allergies, please inform your server

650
400
460
710
270
700
520
650
870
810

410
280
410
410
370
850
340
520
390
360
720
390



