
Menu is subject to change. Should you have any special dietary requirements or allergies please inform your 
waiter. Please note: credit card payments incur a service fee of 1.15%. A 10% surcharge applies on Sundays. 
A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday falls on a Sunday).  

Crown practises responsible service of alcohol. 

Mother’s Day with Nobu



Beverage Package 
Enhance your dining experience with an optional 2-hour 

beverage package.

$100 per adult*

 
 
 

SPARKLING

Croser NV Sparkling wine 

White Wine

Giant Steps Yarra Valley Chardonnay

Shaw + Smith Sauvignon Blac

Red Wine

Stonier Pinot Noir

Buckshot Vineyard Shiraz

Beer

Kirin Ichiban 

Asahi Super Dry 

Cocktails
Yasei no Hana

Himawari



1ST COURSE 
Vegetable miso Hand Roll   

Red rossa, sesame miso, avocado, carrots, cucumber, kaiware, 
wrapped in crispy nori

 
Cucumber Sunomono

Sunomono is sliced cucumber marinated in amazu,

2nd Course 
House vegetable maki

3rd Course
Nasu Miso 

Eggplant flash fried with katakoriko, tossed with Den Miso sauce and 
finished with sesame seeds, Hajikami and lemon slice

4th course
 Tofu Tobanyaki 

Dessert
Black forest

mother’s day  
vegetarian Set menu 

$160pp, including a glass of Veuve Clicquot Champagne NV


