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For the duration of your two-hour reservation

CLASSIC
Lopez Morenas Valdeorite Cava Brut
L’Aréte de Thau Piquepoul - Terret
Bodega Paniza Dama D Roca Garnacha 2024
Asahi Dry
Lychee, Passion Fruit, Espresso Martini, Margarita, Bellini
Pifia Santa, Exotic Conga (Non-Alcoholic)
50

PREMIUM
Champagne Bernard Remy Brut Carte Blanche NV
Rimapere Sauvignon Blanc Baron Edmond de Rothschild 2024
Punta de Flechas Malbec Baron Edmond de Rothschild 2023
Asahi Dry
All Classic Cocktails & Papacito
Folk Magic, Pifia Santa, Exotic Conga, Yuzu Virgin Mojito (Non-Alcoholic)
80

ZERO ALCOHOL
Dr. Fisher Steinbock Alcohol-Free Sparkling Riesling
Villa Noria Levin 0% Chardonnay
All signature Mocktails
Asahi 0.0%
30

Children up to the age of 5 — Unlimited access to Brunch Buffets

Children 5—11 years old - Access to Brunch Buffets with a choice of main dish - 45

Please note all beverage packages are free flowing and inclusive of soft drinks, tea, coffee, water
Prices are inclusive of VAT - 15% discretionary service charge will be added to your bill

For the duration of your two-hour reservation

SHUKO
Edamame
Tacos Spicy Salmon

Crispy Rice with Tuna

BUFFET & LIVE STATION
Lobster Ceviche
Baby Spinach Salad with Scallop
Toro & Caviar Handroll
Sashimi: Yellowtail Jalapefio, Sea Bass Ponzu, O-Toro, Toro, Tuna, Salmon
Nigiri: Salmon, Tuna, Shiitake

Maki: Spicy Tuna, California, Salmon Avocado, Avocado

CHOICE OF MAIN DISH
Black Cod Miso
Rock Shrimp Tempura Creamy Spicy
Chilean Seabass with Red Jalapefio
Matsuhisa Eggplant Special
Lobster Wasabi Pepper
Nobu Roast Special
A5 Wagyu Steak Anticucho
Lamb Rosemary Miso
Umami Chicken
Asparagus Dry Miso
Truffle Rice

DESSERT BUFFET

Selection of pastries and desserts

90

Please note all beverage packages are free flowing and inclusive of soft drinks, tea, coffee, water
Prices are inclusive of VAT - 15% discretionary service charge will be added to your bill



