Monday 17 October 2022

OBU

MELBOURNE

Gippsland Pure Beef Tartare Kohlrabi Taco
Ocean Trout Nashi Pear with Dry Miso and Euro
Pantry Truffle

Nobu Umami Aquna Murray Cod

Anti Cucho Den miso Gippsland Pure Grain fed
Beef, Eggplant Caviar, Sautéed Seasonal Mushroom

served with
Petuna Ocean Trout Skin Salad with Spicy Lemon

Lychee Pink Mousse, Chestnut Sponge, Cucumber
Melon sake, Truffle Honey Yuzu Gel

Beverages

Balgownie Estate Yarra Valley NV Premium Cuvee
Brut Sparkling Wine

Nihon Teien, Mountain Goat Gin Cocktail
Schweppes Lemon lime Bitters / Lemonade
Voss Still Water / Sparkling Water
Mountain Goat Pale Ale

Balgownie Estate Yarra Valley Black Label
Chardonnay 2019

Balgownie Estate Yarra Valley Black Label Pinot
Noir 2020

Balgownie Estate Yarra Valley Black Label
Rose 2020

This menu has been created by
NOBU Head Chef Rinet Burnett
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