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EASTER BRUNCH
BY NOBU SINGAPORE

“Taste of Nobu ” 198

Experience an elevated brunch curated by our Executive Culinary
Team, featuring a generous spread of Nobu’s signature creations
from fresh sushi and vibrant salads to decadent desserts and a live
cooking station. Enjoy leisurely dining with friends and family as you

explore the best of Nobu in an unlimited brunch experience.

Inclusive of Nordagq, San Pellegrino, Soft Drinks
(Diet Coke @%), Coke @®), Sprite @%), Ginger Ale ),

Coffee and Green Tea

NUTRI-GRADE
L DJ

Nutri-Grade is based on default preparation
(Before the addition of ice and sugar)

Allow us to fulfil your needs - Please let one of our staff know if you
have any special dietary requirements, food allergies or food intolerances.
Prices are subjected to 10% service charge & applicable government taxes.

Follow us on Nobu.Singapore [ NobuSingapore

LERO BEVERAGE

38
Heineken Zero

Natureo, Zero Sparkling, Spain

Chilled Juice — Apple Orange Mango (D&

CLASSIC BEVERAGE

58
Bottega, Prosecco Millesimato, Brut, Italy
Chéateau D'Esclans, Whispering Angel Rosé, Provence, France
Xanadu Circa 77, Sauvignon Blanc, Margaret River, Australia
Luna Estate, Pinot Noir, New Zealand
Curated Selection of House Spirits

Sapporo Premium Draft Beer

LUXE BEVERAGE

98
Taittinger, Brut Reservé, Champagne, France

Hokusetsu Nobu Junmai Sake
Chéateau D'Esclans, Whispering Angel Rosé, Provence, France
Xanadu Circa 77, Sauvignon Blanc, Margaret River, Australia

Luna Estate, Pinot Noir, New Zealand
Lychee & Elderflower Martini
Tom Collins
Mimosa
Curated Selection of House Spirits

Sapporo Premium Draft Beer




