
$225++ per person

EDAMAME

YELLOWTAIL JALAPEÑO

WHITE FISH TIRADITO

SASHIMI SALAD WITH MATSUHISA DRESSING

ROCK SHRIMP TEMPURA WITH CREAMY SPICY SAUCE

BLACK COD WITH MISO

BEEF TENDERLOIN WITH ANTICUCHO SAUCE

ASSORTED SUSHI AND ROLLS

VANILLA PANNA COTTA WITH SEASONAL FRUITS

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or 
unpasteurized milk may increase your risk of foodborne illness

All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales taxN
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$279++ per person

SHISHITO PEPPERS

YELLOWTAIL JALAPEÑO

CHU-TORO SPICY MISO CAVIAR

MORIAWASE SASHIMI SALAD WITH MATSUHISA DRESSING

NOBU-STYLE FRITTO MISTO

BLACK COD BUTTER LETTUCE CUPS

BEEF TENDERLOIN WITH YUZU TRUFFLE BUTTER

ASSORTED PREMIUM SUSHI AND ROLLS

JAPANESE WHISKEY CAPPUCCINO

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or 
unpasteurized milk may increase your risk of foodborne illness

All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales taxN
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$395++ per person

EDAMAME AND SHISHITO PEPPERS

TORO CARPACCIO

SALMON BELLY WITH KARASHI SU MISO SAUCE

MORIAWASE SPINACH SALAD

LOBSTER TEMPURA WITH AMAZU PONZU SAUCE

CHILEAN SEA BASS WITH BLACK BEAN SAUCE

JAPANESE A5 WAGYU

ASSORTED PREMIUM SUSHI AND ROLLS

WHITE CHOCOLATE MISO TART

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or 
unpasteurized milk may increase your risk of foodborne illness

All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales taxN
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NOBU TEPPANYAKI OMAKASE 
$250++ per person
MENU IS ONLY AVAILABLE IN THE TEPPANYAKI ROOMS

TORO CAVIAR SPOON 

SANTEN MORI 
Kanpachi, Jalapeño, Salmon Belly KSM, Tai Tiradito 

SPICY EDAMAME 

SPINACH SALAD 

SCALLOPS
Cucumber Mint Salsa 

GLACIER 51 SEA BASS 
Yuzu Tamarind 

LOBSTER TAIL 
Chili Butter and Shokupan Toast 

MIYAZAKI A5 WAGYU 
Wasabi, Salt, Yakiniku Sauce 

FRIED RICE 
Scallops, Lobster, Wagyu 

CORN CAKE 
Milk Ice Cream, Liliko’i Butter

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or 
unpasteurized milk may increase your risk of foodborne illness

All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales taxN
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