
THREE COURSE DINNER PACKAGE 

DAYS 1 - 10

ENTREE

Hiramasa Yellowtail Sashimi with Jalapeño

Seafood Ceviche, Nobu Style

Beef Tataki with Ponzu and Garlic Chips

MAIN COURSE

Seafood Chirashi

Chicken Teriyaki

Angus Striploin with Anticucho

DESSERT

Whisky Cappuccino

AO Sudachi Cheesecake

Green Tea Opera Cake

   
 
  

  

  
A LA CARTE MENU   
DAYS 1 -10  
  
  
ENTREE  
Edamame        $11.00      
Field Greens with Matsuhisa Dressing     $28.50     
Hiramasa Yellowtail Sashimi with Jalapeño     $36.00      
Seafood Ceviche, Nobu Style     $36.00       
Beef Tataki with Ponzu and Garlic Chips               $40.00          
Salmon and Tuna Taco                       $39.00       
  
  
MAIN COURSE  
Sautéed Seasonal Vegetables with Spicy Chilli Garlic Sauce        $39.00     
Nasu Miso                         $27.50      
Seafood Chirashi                        $69.00    
Black Cod Saikyo Miso           $69.00    
Chicken Teriyaki            $45.00  
Mayura Gold Series Wagyu with Wasabi Salsa        $69.00 
Beef Short Ribs with pickled onion            $69.00 
  
  
DESSERT  
Whisky Cappuccino                   $18.50          
AO Sudachi Cheesecake                  $23.50      
Green Tea Opera Cake                     $23.50      
  
  
  
BENTO BOX 
DAYS 1 - 10  
  
  
Black Angus Teriyaki Sauce with rice   
Tuna Matshiusa Salad  
Signature Black Cod  California 
Roll (4pcs)  
Miso soup   

  
  
  

  
  
  
  
  




