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NOBUMARBELLA



NOBU COLD DISHES NOBU HOT DISHEs

CLASSIC CLASSIC

Toro or Yellowtail Tartare with Caviar 39 Black Cod Miso 46

Salmon Tartare with Caviar 34 Black Cod Bu=er Le=uce 28

Yellowtail Jalapeño 30 Rock Shrimp Tempura with Creamy Spicy or Bu=er Ponzu 36

Tiradito 28 Lobster Wasabi Pepper 50

New Style Sashimi 26 Chicken Toban Yaki 34

Tuna Tataki with Tosazu 30 Seafood Toban Yaki 38

Sashimi Salad with Matsuhisa Dressing 32 Beef Toban Yaki 38

Lobster Salad with Spicy Lemon Dressing 43 Prime Tenderloin with Teriyaki, AnRcucho or Wasabi Pepper Sauce 48

Field Greens with Matsuhisa Dressing 17 AnRcucho Peruvian Style Rib Eye Steak 42

Crispy Shiitake Salad with Goma Dressing 20 King Crab Tempura Florida Ponzu 50

Salmon Tataki Karashi Su Miso 28 Squid “Pasta” with Light Garlic Sauce 33

Oyster with Nobu Sauces 33 Jidori Chicken with Teriyaki, AnRcucho or Wasabi Pepper Sauce 34

Seafood Ceviche 32 Mediterranean Sea Bass Yuzu Soy and Jalapeño Sauce 35

OMAKASE 
Signature 95€ 

Sommelier’s Wine Pairing 65€ 
Marbella 130€ 

Sommelier’s Wine Pairing 85€ 

Discounts are not applicable for tas7ng menu. 

JAPANESE WAGYU BEEF 
GRADE - A5 

Tacos       New Style       Tataki       75 grams per 80€ 

Steak       Toban Yaki       150 grams per 160€

NOW NOW

Nobu Style Caviar 250 Umami Chilean Sea Bass 43

Vegetable Hand Roll with Sesame Sauce 11 Chilean Sea Bass Dashi Ponzu 45

Crispy Rice with Avocado or Spicy Salmon 24 Chilean Wagyu Miso AnRcucho 45

Crispy Rice with Spicy Tuna, Spicy Yellowtail or Spicy Crab 28 Nobu Wagyu Sliders (2 pcs) 31

Whitefish Sashimi Dry Miso 26 Wagyu Dumplings with Bu=er Ponzu 45

Baby Spinach Salad Dry Miso 27 Scallops, Foie and Vanilla Miso 40

Baby Spinach Salad Dry Miso with Shrimp or Lobster 44 “Carabineros” Shrimp Yuzu Ají Amarillo 52

Seared Red Mullet Marbella Style 35 Lobster Tempura with Tamari Honey Sauce 46

Toro Karashi Su Miso with Mushrooms 40 Lamb Chops Chimichurri Coriander Salsa and Roasted Corn 45

Kohlrabi Salad Dry Miso 27 Salmon with Brown Rice Salsa 36

Salmon Nashi Pear 30 Chilean Sea Bass Sobayaki with Caviar 55

King Crab Chuco Inaniwa 45 Red Shrimp Shiso Salsa 48

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.
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Château D’Yquem 75cl 89
Château D’Yquem 75cl 09

Suntory Hakushu Distiller’s Reserve
Suntory Yamazaki Distiller’s Reserve
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