WINE BY THE GLASS

all served as 125ml

CHAMPAGNE

Delamotte NV, Le Mensil sur Orger, Reims, France

WHITE WINE

Argyros Estate, Santorini Assyrtico 2021 Santorini, Greece
Lapis Luna, Chardonnay 2021, North Coast CA, USA
Ktima Gerovassiliou, Malagouzia 2022, Epanomi, Greece

RED WINE

Gaia Winery, Agiorgitico of Gaia 2021 Nemea, Peloponnese
Thymiopoulos, Earth & Sky Xinomavro 2021 Naousa, Greece
Domaine Clarence Dillon, Clarendelle 2016 Bordeaux, France

ROSE WINE

La Tour Melas, Idylle d’Achinos 2022, Fthiotida, Greece
Chateau Miraval 2022 rrovence, France
Anhydrous Winery, Grace 2022, Cyclades, Santorini, Greece

SIGNATURE COCKTAILS

Eastern Ramos Fizz

Gin, Sake, Elderflower, Yuzu

Ginger & Jalapeno Martini

Vodka, Jalepeno, Ginger, Lemon, Basil

Ros Solis

Italicus, Prosecco, Paragon Rue Berry

Calypso

Rum, Pineapple, Orange, Falernum, Lime
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SHUKO

Edamame 11
Padron Peppers 16
Greek Spread Selection 18

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

NOBU COLD DISHES

Yellowtail Sashimi with Jalapefio 29
New Style Salmon Sashimi 36
White Fish Sashimi with Dry Miso 32
Tiradito 29
SALADS

Field Green Salad with Matsuhisa Dressing 19
Baby Spinach Salad Dry Miso 28
Parmesan, Yuzu Olive Oil, Crispy Yuba

Greek Salad 19

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

DONBURIS
Grilled Chicken Donburi 36
Sautee Veggies, Steamed rice, Donburi Sauce
BBQ Beef Tenderloin Donburi 50

Sautee Veggies, Steamed rice, Barbecue Sauce

Santorini Pasta 24

Santorini Cherry Tomato Sauce, Chlorotyri Cheese and Basil

Prices include all legal charges
If you have any allergies, please inform your server

SUSHI MAKI

Hand

Tuna 26
Spicy Tuna 26
Salmon 21

Yellowtail & Scallion 22
Salmon & Avocado 25

Eel & Cucumber 20
Shrimp Tempura 24
Vegetable 14
Avocado 11
Kappa 11
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NIGIRI & SASHIMI

(price per piece)

Tuna

Yellowtail
Salmon

Seabass

Scallop

Fresh Water Eel
Shrimp

SANDWICHES

Greek Bagel

Koulouri Bread, New Style Salmon Sashimi

Wagyu Beef Sando
Wagyu Beef, Miso Spicy Miso

Nobu Club

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

Nobu Sliders

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

Dashi French Fries

DESSERTS

Nobu Cheesecake

Exotic Fruits

Handmade Sorbets & Ice creams (3 scoops)

Prices include all legal charges
If you have any allergies, please inform your server
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