NOBU LASVEGAS
DINNERMENU

SHUKO

Edamame 8
Crispy Okra 10
Shishito Peppers 10
COLD DISHES

Miso Chips with Tuna or Scallop* 20
Toro Tartare with Caviar* 55
Oysters with Nobu Sauces* 24
Yellowtail Jalapefio* 34
Tiradito* 32
New Style Sashimi* 32
Seafood Ceviche* 25
Sashimi Salad with Matsuhisa Dressing* 35
Lobster Shiitake Salad with Spicy Lemon

Dressing 65
Monkfish Paté with Karashi Sumiso & Caviar® 30
Crispy Rice with Spicy Tuna* 20/2pc
Tai Sashimi Dry Miso* 37
Tuna Ginger Tosazu* 32
Toro Carpaccio with Seasonal Truffles* 120
Tai Sashimi with Jalapefio & Garlic Ponzu*® 40
Baby Spinach Salad with Dry Miso 26
Crispy Shiitake Salad 24
NOBUTACOS

Price Per Piece

Caviar 30
Tuna” 10
Lobster 14
Wagyu* 16
King Crab 16

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
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HOT DISHES
CLASSIC

Black Cod with Miso

Rock Shrimp Tempura Creamy Spicy or Ponzu
Squid ‘Pasta’ with Light Garlic Sauce

King Crab Tempura Amazu Ponzu

Creamy Spicy Crab

Shrimp and Lobster with Spicy Lemon Sauce
Lobster Wasabi Pepper

Glacier 51 Chilean Sea Bass with Black Bean
Sauce

Scallops Spicy Garlic*

Jidori Chicken Anticucho

Beef Tenderloin Toban Yaki*

Warm Mushroom Salad

Tasmanian Ocean Trout with Crispy Spinach
Smoked Wagyu Dumplings

Octopus with Anticucho Miso

Glacier 51 Chilean Sea Bass with Red Shiso Myoga
Salad

Lobster Truffle Tempura Amazu
Australian Wagyu Ribeye
60z Truffle Butter
160z Black Pepper Soy Garlic Reduction
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vegetables

Crispy Brussel Sprouts

Eggplant Spicy Miso

Roasted Baby Corn

Roasted Cauliflower Jalapefo
Vegetable Hand Roll

Kelp Salad

Shojin - Vegetable Selection (7pc)
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NOBULASVEGAS
DINNERMENU

NIGIRI & SASHIMI

Price Per Piece

Tuna* 3
Toro* 20
Salmon* 8
Yellowtail” 3
Kanpachi* 9
Fluke™ 7
Japanese Red Snapper* 9
Kinmedai* 10
Aji* 7
Kohada* 7
Japanese Mackerel” 7
Shrimp 7
Sweet Shrimp* 11
Snow Crab 10
Scallop* 3
Octopus 7
Salmon Eggs* 7
Sea Urchin™ 15
Japanese Eel 11
Sea Eel 10
Tamago 6
SOUPS

Miso Soup with Tofu 8
Mushroom Soup 11
Spicy Seafood Soup 18

OMAKASE*

Per Person Tasting Menu
Chef’s Choice

225

©

®®

S

W/ NOBURESTAURANTS. U

NOBUWORLDWIDE

SUSHIMAKI

Tuna®

Spicy Tuna*

Toro & Scallion™
Yellowtail & Jalapeno*
Salmon Avocado®
Kappa

California

Baked Crab*

Shrimp Tempura
Spicy Scallop*
Japanese Eel Cucumber
Salmon Skin
Vegetable

Soft Shell Crab*
House Special*
Lobster*

JAPANESE A5 WAGYU*

Choice of Styles
Tataki, New Style (2 oz min)
Hot Stone (6 0z min)

Flambé (6 0z min)
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
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