
 

RESERVE CALL DIRECTIONS

DINNER

VIEW

TEPPAN

VIEW

N O B U  L A S  V E G A S  C A E S A R S  P A L A C E  D I N N E R

N O B U  C O L D  D I S H E S

Spicy Miso Chips with Big Eye Tuna or Scallop * 20

Kumamoto Oyster with Nobu Sauce * 27

Shiromi Usuzukuri (Whitefish with Ponzu) * 30

Yellowtail Sashimi with Jalapeno * 32

Blue Fin Toro Tartare with Royal Ossetra Caviar* 35

Yellowtail or Salmon Tartare with Caviar * 51

Big Eye Tuna Tataki with Tosazu * 28

Monkfish Pate with Caviar * 30

Japanese Snapper with Dry Miso * 36

Uni or Oyster Shooter * 17/14

Nobu Crispy Rice with Big Eye Tuna * 13

T I R A D I T O

White Fish * 30

Scallop * 35

https://noburestaurants.com/lasvegascaesars/reservations
tel:+1.702.785.6674
https://goo.gl/maps/hMowqWwtfQb9WVW57


Oyster * 36

Octopus * 35

C E V I C H E

Mixed Seafood * 27

Lobster* 30

King Crab * 42

Vegetable 16

N O B U  S T Y L E  T A C O S

Imported Wagyu * 15

Tuna* 9

Vegetable 6

Lobster 10

King Crab * 12

Salmon * 7

N E W  S T Y L E  S A S H I M I

White Fish * 30

Salmon* 30

Beef * 26

Scallop * 35

Oyster * 36

Yuba 18

N O B U  S A L A D

Edamame 9

Shishito Peppers 12

Oshinko 12

Field Greens 17

Mushroom Salad 28

Kelp Salad 12

Hearts of Palm 24

Sashimi Salad * 32

Spinach Salad with Dry Miso 20

Shiitake Salad 25



Lobster Shiitake Salad 70

Octopus or Crab Sunomono * 28

Cucumber Sunomono 10

King Crab Kohlrabi Salad 40

Add Shrimp (3 pc) 15

Add Lobster ? 40

N O B U  H O T  D I S H E S

Black Cod Miso 40

Nasu Miso 15

Creamy Spicy Crab 35

Maine Lobster with Wasabi Pepper 70

Squid ?Pasta? with Light Garlic 30

Tasmanian Ocean Trout with Crispy Baby Spinach and Yuzu Soy 36

Shrimp or Scallops with Wasabi Pepper or Spicy Garlic 36

Chilean Sea Bass with Dry Miso or Balsamic Teriyaki 45

Shrimp and Maine Lobster with Spicy Lemon 45

Wagyu Gyoza 39

Vegetable Spicy Garlic 26

P R E M I U M  I M P O R T E D  J A P A N E S E  W A G Y U  A 5

From Kyushu, Japan
Choice of styles?$40 per oz
New Style * Toban Yaki * Grilled Steak* Tataki*

N O B U  S P E C I A L T Y  T E M P U R A

Rock Shrimp Creamy Spicy, Butter Ponzu or Jalapeno 30

King Crab Leg with Amazu Ponzu 45

Rock Tofu Tempura 15

Shojin (Vegetables) 16

Whole Maine Lobster 70

Shrimp and Vegetables 38

Shrimp 14

T O B A N - Y A K I

Beef Tenderloin 40

Tofu 15



Toro * MP

Mixed Seafood 36

Mushroom 28

Vegetable 26

S O U P

Miso Soup 7

Spicy Seafood Soup 15

Mushroom Soup 12

O M A K A S E  M E N U
Experience the essense of Chef Nobu?s multi-course tasting menus

Chef Daily Creations * 225

Nobu Signature * 150

Nobu Vegetarian 95

N O B U  Y A K I M O N O
From the grill

Choice of Teriyaki, Balsamic, Wasabi Pepper, or Anticucho Sauce

Free Range Chicken 37

CAB Prime Beef Tenderloin 50

Roasted Seasonal Vegetables with a Trio of Nobu Sauces 26

Whole Maine Lobster 70

Chilean Seabass with Spicy Black Bean Sauce 48

Roasted Cauliflower with Jalapeno 30

K U S H I Y A K I
2 skewers per order

Choice of Teriyaki or Anticucho Sauce

Beef 37

CAB Prime Beef Tenderloin * 50

Tasmanian Ocean Trout * 34

Lamb Chops * 54



S U S H I  &  S A S H I M I
1 piece per order

Abalone * 12

Akamutsu 15

Aged Tuna (Blue Fin) * 12

Albacore * 7

Aji (Jackfish) * 8

Barracuda * 9

Bonito * 7

Fluke * 7

Foie Gras * 25

Fresh Water Eel 8

Japanese Red Snapper * 9

Jumbo Clam * 12

Toro (Blue Fin Oh)* 25

Tuna (Big Eye) * 8

Kinme Tai * 8

Khoda * 8

Mackerel (Iwashi) * 8

Octopus * 6

Salmon * 7

Salmon Egg * 8

Scallop * 7

Sashimi Dinner * 64

Premium Sashimi * 90

Sea Eel 10

Sea Urchin * 15

Shima Aji * 8

Shrimp 6

Smelt Egg * 6

Smoked Salmon * 8

Snow Crab 8

Steamed Abalone 15

Squid * 6

Sweet Shrimp Fried Head 12

Tamago (Egg) 5

Kanpachi * 8

Toro Chu 20

Tuna Zuke 9

Umami Salmonl * 8

Yellowtail * 7

Yellowtail Belly * 9

Japanese Wagyu* 22

Salmon Belly * 9

Sawara * 8



Go To Top

Sushi Dinner * 58

Premium Sushi * 90

Fresh Wasabi 25

S U S H I  R O L L

 Hand Roll Cut Roll

California 8 16

Soft Shell Crab * 24

Eel and Cucumber 10 16

Spicy Scallop * 7 12

House Special* 24

Spicy Tuna * 8 14

Kappa 5 6

Toro and Scallion * 15 25

Lobster * 35

Tuna * 7 12

Negi Toro * 13 18

Oshinko 4 7

Tuna and Asparagus 8 14

Salmon * 5 10

Vegetable * 6 10

Salmon Skin 6 11

Yellowtail and Jalapeno 7 12

Shrimp Tempura 7 14

Yellowtail and Scallion * 7 12

 

NOBU RESTAURANT LOCATIONS

https://noburestaurants.com/lasvegascaesars/menus/#kitchenMenus
https://www.instagram.com/noburestaurants.us/
https://twitter.com/nobuworldwide


Irasshaimase! Insider Access to the World of Nobu

Your Email

JOIN

Disclaimer: Crave-Worthy News & Exclusive Invitations Only

USA

DALLAS

NEW YORK DOWNTOWN

NEW YORK FIFTY SEVEN

HONOLULU

HOUSTON

LANA'I

LAS VEGAS CAESARS PALACE H

LAS VEGAS HARD ROCK

LOS ANGELES

MALIBU

MIAMI H

NEWPORT BEACH

PALO ALTO H

SAN DIEGO

SCOTTSDALE

WASHINGTON D.C.

CHICAGO H

EUROPE

BARCELONA H

BUDAPEST

IBIZA BAY H

LONDON BERKELEY ST

LONDON OLD PARK LANE

LONDON SHOREDITCH H

MARBELLA H

MILAN

MONTE CARLO

MONTENEGRO

MOSCOW

MOSCOW CROCUS CITY

MEXICO AND CARIBBEAN

BAHAMAS

MEXICO CITY

MEXICO CITY POLANCO

LOS CABOS H

MIDDLE EAST AND AFRICA

CAPE TOWN

DOHA

DUBAI

ASIA PACIFIC

HONG KONG

KUALA LUMPUR

MANILA H

MELBOURNE

PERTH

TOKYO

SOUTH AMERICA

SÃO PAULO JARDINS

H  = Restaurant inside a Nobu Hotel

LAS VEGAS CAESARS PALACE 

CAREERS  NOBU HOTELS  PRIVACY  TERMS OF SERVICE  ACCESSIBILITY NOTICE 

Site by PASTPRESENTFUTURE © NOBU RESTAURANTS

https://noburestaurants.com/dallas
https://noburestaurants.com/downtown
https://noburestaurants.com/fifty-seven
https://noburestaurants.com/honolulu
https://noburestaurants.com/houston
https://noburestaurants.com/lanai
https://noburestaurants.com/lasvegascaesars
https://noburestaurants.com/lasvegashardrock
https://noburestaurants.com/losangeles
https://noburestaurants.com/malibu
https://noburestaurants.com/miami
https://noburestaurants.com/newportbeach
https://noburestaurants.com/paloalto
https://noburestaurants.com/sandiego
https://noburestaurants.com/scottsdale
https://noburestaurants.com/washingtondc
https://noburestaurants.com/chicago
https://noburestaurants.com/barcelona
https://noburestaurants.com/budapest
https://noburestaurants.com/ibiza-bay
https://noburestaurants.com/london-berkeley-st
https://noburestaurants.com/london-old-park-lane
https://noburestaurants.com/london-shoreditch
https://noburestaurants.com/marbella
https://noburestaurants.com/milan
https://noburestaurants.com/monte-carlo
https://noburestaurants.com/montenegro
https://noburestaurants.com/moscow
https://noburestaurants.com/crocus-city
https://noburestaurants.com/bahamas
https://noburestaurants.com/mexicocity
https://noburestaurants.com/polanco
https://noburestaurants.com/cabo
https://noburestaurants.com/capetown
https://noburestaurants.com/doha
https://noburestaurants.com/dubai
https://noburestaurants.com/hong-kong
https://noburestaurants.com/kuala-lumpur
https://noburestaurants.com/manila
https://noburestaurants.com/melbourne
https://noburestaurants.com/perth
https://noburestaurants.com/tokyo
https://noburestaurants.com/saopaulojardins
https://noburestaurants.com/home/careers
http://www.nobuhotels.com/
https://noburestaurants.com/home/privacy
https://noburestaurants.com/home/terms
https://noburestaurants.com/home/accessibility
http://www.pastpresentfuture.com/

