AFTERNOON DISHES 12PM - 7PM

SHUKO

Edamame
Soybeans, Maldon Salt

Padron Pepper

Yuzu Miso, Sesame Seeds, Maldon Salt

Greek Spread Selection

White Eggplant Dip, Santorini Split Peas Fava, Fish Roe Dip, Tortilla Bread

Malibu Crispy Rice Salmon
Avocado, Chili, Creamy Spicy

SALAD

Field Green Salad with Matsuhisa Dressing
Baby Spinach Salad Dry Miso

Parmesan, Yuzu Olive Oil, Crispy Yuba

Greek Salad

Tomato, Olive, Feta Cheese, Cucumber, Olive Oil, Lemon Juice

Dashi French Fries

SANDWICH

Greek Bagel

Koulouri Bread, New Style Salmon Sashimi

Wagyu Beef Sando

Wagyu Beef, Miso Spicy

Nobu Club

Baby Spinach, Parmesan, Yuzu Olive Qil, Roasted Chicken, Miso, Quail Eggs

Nobu Sliders

Shiitake Slice, Crispy Onion, Wagyu Patties, Tofu Bun, Cornichons, Burger sauce

Prices include all legal charges
If you have any dietary requirements or food allergies, please inform your server
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MAINS

Grilled Chicken Donburi

Sautee Veggies, Steamed rice, Donburi Sauce

BBQ Beef Tenderloin Donburi

Sautee Veggies, Steamed rice, Barbecue Sauce

Traditional Cretan Pasta

Santorini Cherry Tomato Sauce and Basil

Sushi Burger Salmon & Tuna Creamy Spicy

Salmon, Tuna, Avocado, Jalapeno, Sushi Rice

DESSERTS

Seasonal Fruit Plate
Fresh Seasonal Slided Fruit

Sub-Zero Yogurt with Berries

Blueberry, Cider, Sesame Nougat

Handmade Ice Cream (3 scoops)

Handmade Sorbet (3 scoops)

SMOOTHIES

Nobu Punch

Strawberries, Orange Juice, Mango, Pineapple

Pick Me Up
Grapefruit, Agave Nectar, Apple & Matcha

Up-Side Down Santorini Smoothy
Almond Milk, Greek Yogurt, Banana, Almonds & Honey

Pink Panther Smoothy
Baby Spinach, Coconut Milk, Pineapple & Matcha

Prices include all legal charges

If you have any dietary requirements or food allergies, please inform your server
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BEVERAGES

WINE BY THE GLASS SIGNATURE COCKTAILS
all served as 125ml
CHAMPAGNE B10 VODKA MARTINI 24
Taittinger Brut Reserve NV 35 Belvedere B10 UItra—premmm vodka martini
A Select your choice of bitter from
Reims, France Citrussy / Nutty / Floral
Delamotte, Brut NV 30
Le Mensil sur Oger STRAWBERRY, LEMONGRASS & VETIVER MARTINI 24
Grey Goose Vodka, Bombay Sapphire gin
Vetiver, Lemongrass & Strawberries
WHITE WINE Delicate — Innovative — Perfumed
Gerovassiliou, Malagouzia 2022 14
Epanomi, Greece JITTERBUG PERFUME 26
_ Defiant lovers seeking immortality — Perfumes — Greek Gods
Estate Argyros, Assyrtiko 2022 23 Pisco — Grey Goose Vodka — Bergamot — Clarified Coconut milk
Santorini, Greece Jasmine — Beetroot — Perfumed — Sweet — Mystical
Lapis Luna, Chardonnay 2021 18
California, USA JALISCO ICED TEA 22
Matsuhisa Chardonnay 2021 28 Hoijcha Tea — Tonka — Casadores Silver Tequila
California, USA Agave — Ginger Ale
Refreshing — Sweet — Nutty

RED WINE LA BRUJITA CALIENTE 26

Aivalis Ktima Nemea Agiorgitiko 2021 16 Brujita, Spanish for little witch, caliente for spicy hot

Casadores Reposado Tequila, Mezcal — Exotic fruit — Hot chillies — Cilantro

Nemea, Peloponnese, Greece . . . )
P Picante — Witchy — Aromatic — Citrussy

Thymiopoulos Earth & Sky Xinomavro 2020 20

Naousa, Nothern Greece ZERO ALCOHOL COCKTAILS
Clarendelle Domaine Clarence Dillon 2016 24

Bordeaux, France PANDAN & JANE 16

Matsuhisa Pinot Noir 2021 28 Seedlip Spice — Pandan & Jasmine Cordial — Pineapple juice — Vanilla

California, USA
KING TONKA 16

ROSE WINE Hoijcha Tea — Tonka Beans — Agave — Seedlip Garden
La Tour Melas, Idylle d’Achinos 2022 14
Fthiotida, Greece FOLK MAGIC 16
Grace Anhydrous winery 2022 15 Lemongrass — Strawberry — Cranberry — Lemonade Seedlip garden

Santorini, Greece

Chéateau Miraval 2022 24

Cotes De Provence, France

Prices include all legal charges Prices include all legal charges
If you have any dietary requirements or food allergies, please inform your server If you have any dietary requirements or food allergies, please inform your server



