NOBU SHOREDITCH

TAPAS MENU

EXCLUSIVE TO BAR LOUNGE
EVERY DAY FROM 5PM TO 11PM

Edamame

Shishito Peppers

Hummus Dry Miso, Crunchy Vegetables
Kabocha Gallete

Ikura Causa Yuzu 2pc

Crispy Rice Pork Belly 2pc

Chicken and Bacon with Pink Pepper Teriyaki
Toro Avocado on Tofu Bun, Matsuhisa Dressing 2pc
Snow Crab Harumaki Shiso Salsa

Salmon Avocado, Flat Bread

Shoreditch Style Fish & Chips

Avocado Yuzu, Caviar 2pc, Tofu Bun

Steak Tartare Crispy Yuba

If you have any allergies please inform your server
Price is inclusive of VAT and listed in British Pound (£)
12.5% Discretionary service Charge will be added to your bill



WINE BY THE GLASS

125ml
SPARKLING GLASS BOTTLE
Ruggeri Argeo Prosecco di Treviso, Veneto, Brut NV, Italy 9 48
Veuve Clicquot Brut, NV 14 82
Veuve Clicquot Brut Rose, NV 19 110
Ruinart "R" De Ruinart Brut, NV 20 115
ROSE WINE
Domaine Pastoure 6&s de Provence Ré@sFrance 2016 9 48
Chéteau D'Esclans, Whispering Angel, France 2017 12 64
WHITE WINE
Sartori Pinot Grigio, Venezie, Italy 2018 7 34
Gavi del Comune di Gavi DOCG, La Minaia, Nicola Bergaglio, Italy 20 9 48
MKIIl Sauvignon Blanc, Zephyr Wine, Marlborough , NZ 2018 11 59
Riesling, Cave de Ribeaéyilllsace, France 2017 12 64
Truchard Chardonnay, Napa Valley, California, USA 2016 14 82
RED WINE
Ripensato, Corvina, Veronese IGT 2015 7 34
Mas Collet, Celler de Games, Montsant, Spain 2016 9 48
Malbec, Felino, Vifia Cobos, Mendoza, Argentina 2018 10 54

Rocky Point, Pinot Noir, Central Otago, New Zealand 2015 13 72




NOBU SPECIALITY COCKTAILS
ofi m . e« ONTHEROCKS £12

~"2Dkhid>a . Pv ®2=mi GRAPEFRUIT ON THE ROCKS
Finlandia Vodka, Homemade Ginger Syrup, Lychee Juice & Grapefruit Juice
Spicy, tangy and floral

£E-. D ONI NEGRONI
Tanqueray Gin, Hokusetsu Sake, Punt e Mes Sweet Vermouth, Aperol
A Japanese twist on the "Classic" with delicate hints of flowers

} K Ow=m) @23 NOBU SIDECAR
Chita Grain Whisky Infused Green Heart Oolong 2018, Agavero Orange Liqueur & Yuzu
Subtle version of the "Sidecar" with notes of tea and yuzu

F=vi o' >a MAMARGARITA |
Ocho Reposado Tequila, Passion Fruit, Shichimi Japanese Spices, Fresh Lime & Honey|
Nobu's classic, tart with exotic notes

If you have any allergies please inform your server
Price is inclusive of VAT and listed in British Pound (£)
12.5% Discretionary service Charge will be added to your bill



NOBU SPECIALITY COCKTAILS
t ==WD i HIGHBALL £12

—K' eeo v > JAPANESE BLOODY MARY
Hokustesu Junmai Sake, Japanese Tomato & Carrot Secret Mix, Kabusecha Tea
Nobu version of the "classic" with flavors of tea and Japanese spices

Ffio<suwt «@ 2 MINTO & CHOCO
Kasei Japanese Blended Whisky, Créme de Menthe Blanche, Chocolate Bitter, Smoked Ging
Fresh with delicate notes of white flowers, malt, chocolate and mint

4 [Te fi fi «2° 23 YUZU KUMQUAT COOLER
Absolut Mandrin Vodka, Fresh Kumquats, Orange, Mint, Yuzu Juice & Fresh Lemonade
Energizing citrus cooler with Japanese influence

—z @2 JAPANESE MOJITO
Zubrowka Vodka, Mint & Shiso leaves, Yuzu Juice, Honey and Vanilla Syrup
Vibrant with a hint of bitterness, delicious

If you have any allergies please inform your server
Price is inclusive of VAT and listed in British Pound (£)
12.5% Discretionary service Charge will be added to your bill



NOBU SPECIALITY COCKTAILS
hi>avved s FRUTYMARTINIS £12

vfi»d><ReoTfihi D4 MANGO & PASSION
Absolut Vodka, Yuzu juice, Honey, Passoa Liqueur, Mango & Passion Fruit Nectar
Sweet & sour with a full bouquet of tropical notes

il < «4i D h ': 2yivsd s LYCHEE &ELDERFLOWER MARTINI
Reyka Vodka, St. Germain Elderflower Liqueur & Lychee Juice
Floral & smooth, a classic delight from East.

f > # OKUMA BEACH
Plantation Pineapple Rum, Chai & Sencha Tea Syrup, Lime juice & Shichimi Spices
Tangy, sweet & sour with a touch of Japanese spice

»e)z ' > WOODBERRY
Melon, Strawberry Liqueur, Pineapple Juice, Cointreau Orange Liqueur & Plum Bitter
Sweet & vibrant with layers of fruitiness

If you have any allergies please inform your server
Price is inclusive of VAT and listed in British Pound (£)
12.5% Discretionary service Charge will be added to your bill



NOBU SHOREDITCH SIGNATURE

-] 3 |Fo ™ outside the box £12

= ©= fiz fi « D THE ASIAN MONKEY
Monkey Shoulder Blended Scotch, Mezcal, Absinthe, Elderflower, Yuzu and Yukari Salt

A crazy combination of sweet & sour with a pinch of Japanese salt and smokiness

SHINRYOKU
Hendrick's Orbium Gin, Yuzu & Lemon juice, Yellow Chartreuse, Wormwood Syrup, Coriander &
Walking through the countryside and soaking in all the green light

A match made in heaven
Toki Blended Japanese Whisky, Plantation 5 yrs old Barbados & Lapsang Souchong Tea s/
A new classic from an old fashioned style cocktail

< Pere & Fizz
Absolut Pear Vodka, Bergamot Liqueur, Chardonnay Juice, Lime & "SassydeRos

Intriguing marriage between the pear and the grape, juicy & vibrant

If you have any allergies please inform your server
Price is inclusive of VAT and listed in British Pound (£)
12.5% Discretionary service Charge will be added to your bill



NOBU SPECIALITY COCKTAILS
—v v° > 4 JAPANESE MARTINIS £14

v v= 3 a MATSUHISA MARTINI
Haku Vodka, Hokusetsu Onigoroshi Sake, Ginger & Kyuri Japanese Cucumber
Nobu's Martini signature, crisp, dry and fresh

— ¢ v+° D 8 KINOBI g&t MARTINI
KI NO BI Gin, Red Shiso Leaves, Tonic Syrup, Seedlip 108 Garden, Momoko-Chan Baby |
G&T Martini with Japanese flavours from Kyoto

SHIZEN
Hakushu Japanese Whisky, Vanilla Syrup, Matcha Tea, Codditikit &
Smokiness, Bitterness and Sweetness shaped together and inspired by the forest

eq UMI
Hokusetsu Ongakushu 10 Year Sake, Dry Vermouth, Ume Plum Vinegar, Momoko-Chan P
Silky and slightly salty with a light hint of Plum.
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If you have any allergies please inform your server
Price is inclusive of VAT and listed in British Pound (£)
12.5% Discretionary service Charge will be added to your bill



NOBU & HOUSE OF SUNTORY PRESENT
HANAMI £14

Owm) ) KYOTO SIDECAR
Chita Grain Whisky Infused Green Heart Oolong 2018 and Cointreau Ligueur, Yuzu Juict
Twist on the Classic cocktail with notes of tea and Japanese citrus

Y| 41 E= FROM TOKYO WITH LOVE
Haku Vodka, Lychee Juice, Homemade Blend of Citrus, Melon Liqueur, Aperol Cloud
Fruity and tangy with subtle flavours of lychee and melon

ofi s s« ROKU"GIN & SONIC"
Roku Gin, Sonic Water, Fresh Ginger
Japanese G&T style with Roku Gin and "Soda & Tonic" water.

THE SIXTH SENSE
Roku Gin, Green Apple and Bergamot Ligueurs, Yukino Hibiki Sake & Kyuri Japanese CucL
Roku Gin Matrtini made with classic elements of the Japanese nature

If you have any allergies please inform your server
Price is inclusive of VAT and listed in British Pound (£)
12.5% Discretionary service Charge will be added to your bill



