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Additionally
Wagyu Beef

EUR 140 per 100 Gramm

Nobu Matsuhisa Tasting Menu

Appetizers

Yellowtail Tuna Sashimi | Jalapeño

Padron Peppers | Miso 

Edamame | Sea Salt 

Crunchy Rice | Spicy Salmon 

Selection of premium sushi
and sashimi

Main Courses

Rice

Beef Filet 

Grilled Free Range Chicken 

Black Cod 

Grilled Asparagus |Yuzu | Dry Miso 

Dessert

Lemon-Ginger-Granitee | Speculaas crisp

“Snowball“ 

Madagascar Vanilla Mousse | Pear

EUR 150 per person

For allergies and intolerances, please ask a member of our team if you

require information on the ingredients of the food we serve.
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Amuse-Bouche

EUR 165 per person

For allergies and intolerances, please ask a member of our team if you

require information on the ingredients of the food we serve.

Picked salmon trout
Mustard Seed | Apple | Watercress

Boiled Veal tip broth
Pistachio Strudel | Chive Oil

Grilled saddle of venison
Roasted Celery Cream | Pistachio Crust | Peppered

Apricots | Wild Broccoli

Michel cluizel la laguna
chocolate

Cassis Berry | Chestnut Cream

Winter wonderland


