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NOBU HOUSTON TANOSHI HOUR MENU

Available Daily from 5-7 p.m. in the Bar Lounge

TANOSHI BITES

COLD
Yellowtail Sashimi with Jalapefio * 10
Salmon with Dry Miso * 10
Oyster — Nobu Sauces (3 pcs) * 10
Cucumber Sunomono 5
Crispy Rice Cube with Spicy Yellowtail * 10
SUSHI MAKI
Spicy Tuna 8
Salmon Avocado * 8
Yellowtail Scallion 8
Tuna * 8
HOT
Squid Karaage 12
Black Cod Butter Lettuce (2 pc) 10
Rock Shrimp Tempura 12
Prime Beef Kushiyaki (2 pc) 10
Seafood Ceviche Taco (2 pc) 10

* Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized
milk may increase your risk of foodborne illness.
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NOBU SIPS

COCKTAILS

Lilikoi Margarita
Corralejo Anejo, Grand Torres Orange Liqueur
Passion Fruit, Lime

Lychee Martini
Tito’s Vodka, St. Germain Elderflower & Lychee

Shiso Swizzle
Nikka Gin, Velvet Falernum, Pineapple, Lime, Shiso

East oth
The Tottori Japanese Whisky, Akashi-Tai Umeshu,
Yellow Chartreuse, Cynar, Peychaud’s

SPARKLING WINE
Syltbar, Prosecco, Friuli, Italy, nv

WINE BY THE GLASS
House White 9 House Red

BEER
Asahi Draft 6 Sapporo

SAKE
Small Hokusetsu Junmai (Hot/Cold)

Seasonal Fruit Infused Sake
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