


We are delighted to offer you a Nobu dining experience directly 
from our restaurant.

Please call the speed dial on your telephone to place your order. 
If you have any allergies or special dietary requirements, plea-
se inform us upon placing your order.

BREAKFAST
Served from 7am to 12pm

BREAKFAST CLASSICS 

Benedictine Eggs   24

Fried Eggs with Bacon and Butifarra  16

Sourdough Toast with Avocado  20
(add two poached eggs +6)

NOBU’S FAVOURITES

Scrambled Eggs Donburi  24

Shiro Tamago  16

LOCAL FLAVOURS

Local Charcuterie  22

Assorted Cheese  20

Truffle Ham and Cheese Sandwich  19

Vegetables Omelette  16

Smashed Potatoes  8

HEALTHY & FRUITY 

Buckwheat Bircher Muesli  12

Mango Chia  14

Porridge  12

Sliced Seasonal Fruit  18

IN ROOM DINING MENU



JUICES & SMOOTHIES 

Fresh Green    8
granny apple, celery, spinach, lemon

Fresh Pineapple and Mango   8

Fresh Orange  8

Spinach, Cantalupe, Green Apple  12

Beetroot, Orange, Strawberry  12

Carrot, Mandarin, and Ginger Smoothie  14

Mixed Red Fruits Smoothie  14

COFFEE & TEA 

Espresso    5

Americano    6

Double Espresso  6

Cappuccino 6,5

Latte  6,5

Matcha Tea   6

Matcha Latte  7

Tea and Infusions Selection     6

SERVED WITH HOT OR COLD

Skimmed Milk

Oat Milk

Regular Milk

Lactose-Free Milk 

Almond Milk

Soy Milk

PASTRY & DESSERTS 

Pancakes with Maple Syrup  12

Pastry Basket  20

Carrot Cake  9

Almond Cake  9

Lemon Cake  9

Caramel Chocolate Cake  12

Pecan Brownie  12



ALL DAY MENU
Served from 12pm to 7am

SHUKO 

Edamame    13

Wagyu Cecina with Crispy Bread   32

Shishito Peppers   18

Baby Corn Honey Truffle  18

NOBU COLD DISHES  

Field Green Salad    21

Baby Spinach Salad with Dry Miso   29

Lobster Salad with Spicy Lemon Dressing   48

DONBURI RICE BOWLS
(Choice of Sauce: Teriyaki / Anticucho) 

Grilled Salmon Donburi    31

Roasted Chicken Donburi  36

Grilled Beef Tenderloin Donburi  49

Roasted Seasonal Vegetable Donburi  29

SIDES

Rice    9

Miso Soup   9

French Fries   10

BURGERS 

Chicken Burger & Fries    36
tomato, Boston lettuce, crispy onions, breaded chicken thigh,
brioche bun, and burger sauce 

Nobu Wagyu Burger & Fries   46
shiitake slices, crispy onions, beef patties, brioche bun,
burger sauce, and cornichons

Vegan Burger & Fries   36



NOBU WARM DISHES 

Black Cod Miso    50

Anticucho Peruvian Style Rib Eye Steak   44

Umami Chilean Seabass  48

Cauliflower with Jalapeño  22

Truffle Ham and Cheese Sandwich  19

Beef Katsu Sando  25

Nasu Katsu Sando  18

DESSERTS 

Nobu Cheesecake    14

Ice Cream Selection    12

Sliced Seasonal Fruit  14

Rice Pudding with Mango  13

Pecan Brownie  14



SUSHI MENU
Served from 7pm to 11:30pm

NIGIRI & SASHIMI
(price per piece)  

Tuna  10

Toro  13

O-Toro   16

Yellowtail  10

Salmon  8

Scallop   10

Freshwater Eel  13

Tamago  9

MAKI
(price per piece)  

Tuna 20

Spicy Tuna  21

Tuna & Asparagus  21

Salmon 20

Toro & Scallion  21

Yellowtail & Scallion  20

Yellowtail & Jalapeño  19

Salmon & Avocado  21

Scallop & Smelt Egg  21

Eel & Cucumber  21

California 24

Shrimp Tempura  23



DRINKS

SPARKLING WINE & CHAMPAGNE 

Llopart Leopardi 2017                             
Corpinnat, Spain

Alta Alella Mirgin Laietà Brut Nature Rosé 2019   
Cava, Spain

Recaredo Subtil Brut Nature 2018              
Corpinnat, Spain

Bollinger Special Cuvée 
Aÿ, France 

Louis Roederer Collection 244 
Reims, France

Taittinger Prestige Rosé 
Reims, France

Bollinger Rosé  
Aÿ, France 

12    68

14 70

80

150

     158

128

186

WHITE WINE

Celler Credo Aloers 2022                            
Penedès, Spain (Xarel·lo)

Attis Albariño Lias Finas 
Rias Baixas, Spain (Albariño)

Ossian              
Castilla y León, Spain (Verdejo)

Klein Constantia Chardonnay 2022 
Constantia, South Africa (Chardonnay)

Sancerre Comte Lafond Domaine Ladoucette 2022 
Loire, France (Sauvignon Blanc)

Puligny-Montrachet Domaine François Carillon 2021 
Borgoña, France (Chardonnay)

10    42

12   60

68

16   88

18   96

   310



RED WINE 

La Rioja Alta SA Viña Alberdi Crianza 2018  
Rioja, Spain (Tempranillo)

Álvaro Palacios, Camins del Priorat 2022   
Priorat, Spain (Garnacha, Cariñena, Syrah,
Cabernet Sauvignon, Merlot)

Pago de Carraovejas 2021              
Ribera del Duero, Spain (Tempranillo)

Beaune Les Mariages Domaine Rossignol-Trapet 2021 
Borgoña, France (Pinot Noir) 

Barolo GD Vajra Bricco delle Viole 2018 
Piamonte, Italy (Nebbiolo)

Château Rocheyron 2016 
Saint Emilion, Burdeos, France (Merlot, Cabernet Franc)

Shafer Relentless 2018 
Napa Valley, USA (Syrah) 

12    59

14   62

78

20   110

   200

230

320

ROSÉ WINE 

Clos d’Agon Amic Rosat 2023                            
Empordà, Spain (Garnacha)

Whispering Angel 2022  
Cotes de Provence, France (Garnacha, Syrah,
Cinsault, Rolle’)

10    46

14    78

SAKES 

Junmai Daiginjo Yurara, 500ml  92

Ginjo 71, Nobu Private Selection, 720ml  74 



SPIRITS BY BOTTLE 

VODKA

Grey Goose  340

Belvedere  380

GIN

Bombay Shapphire  260

Roku  300

TEQUILA

Patron Reposado  320

Clase Azul  750

Don Julio 1942  700

RUM

Bacardi 8  250

Santa Teresa 1796  280

WHISKEY

JW Black Label  420

Macallan 12  400

Every bottle will be served with 5 soft drinks of your choice (Soda, 

Tonic Water, Sprite, Coca-Cola, Coca-Cola Zero, RedBull,

Lemon and Orange Schweppes).


