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Nobu Special Cold Dishes

Spicy Miso ‘Chips’ Tuna or Scallops
‘Kumamboto’ Oyster with Maui Onion Salsa
Ceviche ' :
Ceviche South American Style w/Fresh Lobster
Tiradito ‘Whitefish’

Tiradito ‘Live Scallop’

Shirormi Usuzukuri (Whitefish with Ponzu)
-New Style Sashimi :

Fresh Yellowtail Sashimi with Jalapeno

Tuna Tataki with Ponzu

Tuna Tataki with Salsa :
Morcheiya Pasta Salad with Fresh Lobster
Salmon Skin Salad _ ' _
Baby Spinach Salad with Fresh Fluke Sashimi
Sashimi Salad with Matsuhisa Dressing

~ Lobster Salad w/Shitake Mushroom & Nobu Spicy Lemon Dressing

Kelp Salad :
Monkfish Pate’ with Caviar

Salmon Tartar with Caviar
Yellowtail Tartar with Caviar
Toro Tartar with Caviar:

Domestic Kobe Beef

Choice of New Style or Tataki

m/p per oz.

Kushiyaki

(2 Skewers)
Vegefab!e_ : 6.50
Chicken. 6.59
Beef - 7.50
Squid 8.50 -
Scaliops = 2050
Shrimp ' 19.50

9.00
10.00
14.00
14.00
16.00
18.00
15.00
16.00
17.00
18.00
19.00
38.00
16.00
16.00
18.00
33.00
12.00"
21.00
22.00

22.00
32.00

For parties of 6 or more pecple a glatui’ty' of 18% will be added to your bill.
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Shima Aji
Abalone
Jumbo Clam
Fresh Water Eel

* Fluke

Japanese Snapper
Mackerel ’
Kohada

Salmon Egg

Fresh Salmon
Yellowtail -

Aji (Jackfish)

Hokki Gai(Surf Clam)
Octopus

Live Octopus

Asparagus Tuna Cut Roll
California Cut Roll
California Hand Roll

Yellowtail/Scallion Hand Roll

Yellowtail/Scallion Cut Roll
House Special Roll

Kappa (Cucumber) Roll
Negi Toro Cut Roll '
Salmon Skin Hand Roll

Salmon Skin Cut Roll
Salmon Cut Roll

Asparagijs
Avocado

Bell Pepper
Broccoli

Carrot

Enoki Mushroom
_Japanese Eggplant
Kaki Age

Pumpkin

Onion

- Sushi & Sashimi

2 pieces per order

9.00
m/p
9.00
6.50

6.00

9.00
7.00
7.50
8.00
6.00

- 7.00

7.00
8.00
6.00
9.00

Scallbp

Live Scalldp -

Shrimp

Sweet Shrimp wFried Head

Sea Urchin

Smelt Egg

Squid

Tamago (Egg)
Toro(Oh/Chu)

- Tuna

Kampachi |

- Sayori (Halfbeak)

lwashi (Sardine)
Sea Eel
Crab

Sushi Roll

9.00
10.00
5.00
4.50

8350

14.00
3.50

1500

5.00

10.00

8.00

- Shrimp Témpura Hand Roll
- Shrimp Tempura Cut Roll

Soft Shell Crab Roll
Spicy Tuna Cut Roll -
Spicy Scallop Cut Roll
Tuna Cut Roll
Vegetable Hand Roll
Vegetable Cut Roll

Eel & Cucumber Hand Roll |

Eel & Cucumber Cut Roll
Oshinko Roll -

_ Témpura '
2 pieces per order

2.00

-3.00
=200

2.00
2.00

4.00

2.00
7.00
2.00
2.00

Shiitake Mushroom

Shojin (Mixed Vegetables)

Snow Peas :
Sweet Potato -
Tofu -

Zucchini

“Shrimp

Squid.
Scallops
White Fish

6.00. -
m/p
6.00

- 10.00

10.00
6.00
6.00
6.00
m/p
8.00
m/p
9.00
8.00

10.00.
8.00

450
19.00

14.00
8.50
8.00
8.50
4.50
7.00
5.00

8.00
7.00

4.00
9.00
2.00
2.00
3.00
2.00
6.50
5.50
6.50
6.50



Dinner Entrees

(Served with Miso Soup & Rice)

- Tempura Dinner

Sashimi Dinner

Sushi Dinner

Chef's Choice Sashimi Dinner
Chef’s Choice Sushi Dinner - |
Scallops with Spicy Garlic

Filet of Salmon with Teriyaki Sauce =
~with Anticucho
Ch|cken with Tenyakl Sauce
- with Anticucho -
Tenderloin of Beef with Teriyaki Sauce
with Anticucho

Salads

Field Greens with Matsuhisa Dressing
Shitake Salad =~ -

* Oshitashi (Spinach)
Combination Sunomono
Cucumber Suncmono
Edamame

Soup

Miso Soup -
Akadashi

Mushroom

Clear Soup

Spicy Seafood Soup

- Chef Nobu Matsuhisa

8.00

14.00

8.00

116.00
.5.00
5.00

=50
4.00
5.50

6.50

8.00

26.00
27.00
27@0
55.00
55.00
24.50

6D

2354

22.00

23.50

9550
27.00




Nobu Special Hot Dishes

Rock Shrimp W»ith Yuzu Sauce, Served on Lime Stone Lettuce

" ‘Anti-Cucho’ Peruvian Style Spicy Chicken Skewer
or Beef Skewer

Sea Urchin Tempura -
Mushrooni Salad

Black Cod with Miso

-New Zealand Mussels with choice of Special Matsuhisa Sauce

Broiled Yel-l_thaiI Collar -

Tora-Rosa’ Broiled Toro with Spicy Miso
Chilean Sea Bass with Moromiso

Chi!eah Sea Bass with Black Bean Sauce
Rock Shiimp femp.ura w/Butter Ponzu Sauce

Rock Shrimp Tempura w/Creamy Spicy Sauce - |
>Arctic Charr Broiled Medium Rare with Crispy vBabyb Spinach
Tuna Tempura _RoII.

Creamy Spicy Crab :

Squid ‘Pasta’ with Light Garlic Sauce

S»hrimp and Lobster with lSpicy Lemon Sauce

Seafood ’To}-Ban’ Yaki

Toro ‘To-Ban’ .Yaki'

Tenderloin of Beef ‘To-Ban’ Yaki

Domestic Kobe Beef ‘To-Ban’ Yaki

OMAKASE —- CHEF’'S CHOICE

Expenence the essence of Chef Matsuhisa’s cuisine with the multi-

course Omakase Menu
$80 $100 .5120 per person and up

Juiy 02

8.00
8.50
9.50

8.00 .

14.00
17.00

12.00
14.00

12.00

17.00

17.00
- 17.00
: 17.00

18.00

18.00

17.00

18.00

26.00

24.00

28.00

25.50

=




