
CROWNPERTH.COM.AU/restaurants/nobu

NOBUAUSTRALIA

Please note that credit card payments incur a service fee of 1.15%.  
A surcharge of 10% applies on Sundays and 15% on Public Holidays.



Desserts 

Miso Cappuccino� 21
Miso Brûlée, Caramel Pecan Nut, Vanilla Ice Cream, Coffee Foam 

Bento Box� 24
Chocolate Fondant, Green Tea Ice Cream 

Housemade Mochi Trio� 23
Crémeux wrapped in Soft Rice Dough

Nobu Cheesecake� 26
Mango Kanten, Coconut Thai Sorbet

Lava Cake 25
White Chocolate and Green Tea Fondant, Almond 
Coffee Crumb, Yuzu Ice Cream

Yuzu Honey Cake� 24
Yuzu Cream, Passionfruit Gel, Gin Blood Orange Ice Cream

Seasonal Fruit Selection� 22

Housemade Ice Cream (1/3pcs)� 6/15
Housemade Sorbet (1/3pcs)	� 6/15

For a list of allergens present in dishes, please scan the QR code. While Crown 
Perth will endeavour to accommodate requests for special meals for guests who 
have food allergies or intolerances, we cannot guarantee completely allergy-free 
meals. This is due to the potential of trace allergens in the working environment 
and supplied ingredients.



DESSERT BEVERAGES 

Dessert Wine� 90ml

2022 Juniper Estate ‘Cane Cut’ Riesling  Margaret River, WA� 13
2022 Mount Horrocks ‘Cordon Cut’ Riesling  Clare Valley SA� 19
NV Hokusetsu ‘Umeshu’ Plum Wine  Japan� 16
NV Nakano ‘Yuzu Umeshu’ Plum Wine  Japan � 16

Port / Sherry� 60ml

NV Penfolds Club Reserve Classic ‘Tawny’  Barossa Valley, SA� 11
NV Emilio Lustau ‘San Emilio’ Pedro Ximenez  Jerez, Spain� 13
NV Penfolds Great Grandfather Grand Old Liqueur ‘Tawny’  Barossa Valley, SA� 38 

Cognac� 30ml

Hennessy VSOP� 17
Hennessy XO� 33
Hennessy Paradis� 120
Louis XIII� 320

Digestif� 30ml

Antico Torino Amaro Della Sacra� 15
Citrange Mandarino Amaro �  17
Grappa Nonino Prunella �  17
Limoncello �  14
Galliano �  12
Cointreau �  14
Grand Marnier �  14
Drambuie �  14
Barsol Pisco �  14



coffee

Teas

Espresso� 6
Double Espresso� 6.5
Long Black� 6.5
Latte� 6.5
Flat White� 6.5
Cappuccino� 6.5

Short Macchiato� 6.5
Long Macchiato� 6.5
Mocha� 6.5
Hot Chocolate	�  6.5
Affogato	�  10

Maeda-En 
KONA-CHA Green TEA
Rich-bodied, deep astringent flavour

 Pairs well with sushi
6

TWG 
MOROCCAN MINT TEA

Perfectly blended with 
strong Sahara mint

6

TWG Imperial 
Lapsang Souchong

Smoky, full-bodied, 
aroma of rare Chinese pine

6


