


Additional Nobu Sauce or Dressing  £1.50 
Prices are inclusive of VAT – 12.5% Discretionary Service Charge will be added to your bill 

*Bluefin Tuna is an environmentally threatened species - please ask your server for an alternative 
If you have any dietary requirements or food allergies please inform your server 

Adults need around 2000 kcal per day 
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Miso Chips with Tuna and Salmon (120 cal) 22 

Crispy Rice with *Spicy Tuna, Salmon or Yellowtail (120 cal) 23 

Crispy Rice with Spicy *Toro (180 cal) 28 

Salmon or Yellowtail Tartare with Caviar (171 cal)  29.5 

*Toro Tartare with Caviar (198 cal) 36 

  

Yellowtail Jalapeño (106 cal) 27 

Tiradito (94 cal) 21 

New Style Sashimi (489 cal)  22 

*Tuna Tataki with Tosazu (142 cal) 25 

Whitefish Sashimi Dry Miso (281 cal)  21 

*Seared Toro with Yuzu Miso and Jalapeño Salsa (180 cal) 33 

Beef Tenderloin Tataki with Ponzu (350 cal) 29 

Seared Salmon Karashi Sumiso (335 cal) 
 

21 

Matsuhisa Shrimp (120 cal) 42 

Seafood Ceviche (120 cal) 18 

  

Sashimi Salad with Matsuhisa Dressing (650 cal) 26.5 

Lobster Salad with Spicy Lemon Dressing (211 cal) 36 

Baby Spinach Salad Dry Miso (100 cal) 22 

Baby Spinach Salad Dry Miso with Shrimp, Lobster or Crab (180 cal) 40 

Nobu Style Greek Salad (160 cal) 18 

Field Greens with Matsuhisa Dressing (100 cal) 11 

Vegetable Hand Roll Sesame Dressing (67 cal) 14.5 

  

Multi Course Tasting Menu 125 
 

  

  

(available Monday-Saturday) 

(600 cal) (650 cal)

49 59 

 

(450 cal) (350 cal) 

39 27 
 

 

 

Black Cod Miso (910 cal) 53 

Black Cod Butter Lettuce (545 cal) 29.5 

Umami Chilean Sea Bass (650 cal) 52 

Pan-Fried Dover Sole with Shiso Salsa (370 cal) 95 

Chilean Seabass Jalapeño Miso (600 cal) 52 

Steamed Salmon Dry Miso (290 cal) 28 

Steamed Halibut Champagne Miso (380 cal) 38 

Umami Mediterranean Seabass (740 cal) 48 

Seafood Toban Yaki (180 cal) 32 

  

Rock Shrimp Tempura with Ponzu, Creamy Spicy Sauce or Jalapeño (225 cal) 29 

Rock Shrimp Tempura with Three Sauces (250 cal) 31 

King Crab Tempura with Amazu Ponzu (280 cal) 52 

Lobster Tempura with Tamari Honey Sauce (720 cal) 58 

Seafood Kakiage (380 cal) 22 

Sea Urchin Tempura (280 cal) 55 

  

Squid ‘Pasta’ with Light Garlic Sauce (180 cal) 28 

Shrimp and Lobster with Spicy Lemon Dressing (232 cal) 40 

Lobster Wasabi Pepper (600 cal) 58 

Creamy Spicy King Crab (690 cal) 52 

  

Wagyu Dumplings with Spicy Ponzu (650 cal) 33 

Nobu Style Wagyu Sliders (375cal) 44 

Beef Toban Yaki (200 cal) 36 

Anticucho Peruvian Style Rib Eye Steak (580 cal) 46 

Lamb Anticucho Miso (840 cal) 46 

Umami Baby Chicken (160 cal) 32.5 

Crispy Pork Belly with Apple Wasabi Salsa (780 cal)  30 

  

GRADE - A5 
 

£65 per 75 grams 
Choice of Preparations 

 
New Style         Tataki         Toban Yaki         Steak       Flambé       Tacos (6 pcs) 

 


