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WORLD’S LARGEST NOBU RESTAURANT AND LOUNGE OPENS CENTER STRIP AT CAESARS PALACE LAS VEGAS 
East Meets West at Chef Nobu Matsuhisa’s First Restaurant on the                                              Famed Las Vegas Strip Featuring the first Nobu Teppanyaki Tables in the U.S.
LAS VEGAS (Jan. 29, 2013)― At 12,775 square feet, the new Nobu Restaurant and Lounge Caesars Palace, now open in Las Vegas, is Chef Nobu Matsuhisa’s largest and most innovative restaurant to date. With more than 327 seats, the restaurant offers a sophisticated yet whimsical experience and features a sushi bar, exclusive private dining area and an impressive selection of dishes including Nobu’s signature items such as black cod with miso, rock shrimp tempura, yellowtail sashimi with jalapeno and squid “pasta.”  Globally recognized as a culinary leader, Chef Nobu Matsuhisa introduces teppanyaki tables for the first time in the U.S., along with the Las Vegas debut of brick oven dishes. 
In addition to the introduction of three teppanyaki tables and a comprehensive teppanyaki tasting menu, Nobu Restaurant and Lounge Caesars Palace also features an exciting array of unique culinary offerings from cold dishes to hot entrées to brick oven dishes, kushiyaki, specialty tempura, sushi and more.
Start your meal at the new Nobu Restaurant and Lounge with selections of cold dishes including: Nobu crispy rice with big-eye tuna, Shiromi Usuzukuri (whitefish with ponzu) or spicy miso chips with scallops. Enjoy a variety of tiradito, a selection of ceviche and Nobu style tacos or indulge in some new style sashimi including oyster, salmon or yuba. In the mood for a refreshing yet satisfying salad? Nobu salads include favorites such as artichoke salad, lobster shiitake salad or kelp salad.
Nobu hot dishes showcase an impressive array of options including premium Japanese wagyu prepared in styles ranging from toban-yaki, tataki, new style or grilled. Creamy spicy crab, Tasmanian Ocean trout with crispy baby spinach and yuzu soy, Chilean sea bass with black bean, dry miso, or balsamic teriyaki are additional selections not to be missed.

Can’t decide? Experience the essence of Chef Nobu’s cuisine with a multi-course Omakase menu spotlighting either Nobu signature items or chef’s daily creations. From the grill, enjoy Nobu Yakimono dishes such as Jidori free-range chicken, Colorado lamb chops, or tenderloin of beef with a choice of teriyaki, balsamic, black pepper, wasabi or anticucho sauce.
The Caesars Palace location is also the only location in Las Vegas to serve brick oven dishes with highlighted items including umami sea bass, cabbage steak with truffles, or eggplant with ginger soy and hanakatsuo. To truly showcase Nobu’s exclusive U.S. teppanyaki tables, 

7-course Teppanyaki tasting menus are available. 
Extending the innovative restaurant design and unique cuisine that the celebrated chef is famous for around the globe, Nobu Restaurant and Lounge Caesars Palace offers an ambiance as brilliant as the food. Designed around the Japanese notion of wabi sabi (simplicity and beauty in natural states), a simple yet intimate space is achieved through the use of authentic and unrefined finishes.
To set the tone, colorful, patterned private dining pods and undulating leather-upholstered screens wrap the dining room while oversized cloud-like light fixtures complement the atmosphere. Bowed columns of bamboo line the exterior of the restaurant and lounge to resemble the structure of the traditional Japanese ikebana basket used for the art of flower-arranging. Natural design elements incorporating stone, wood and paper are masterfully utilized to create an environment that is ultimately as entertaining to see as it is to dine.  
Nobu Restaurant and Lounge Caesars Palace is open Sunday - Thursday from 5 p.m. – 11 p.m. Friday and Saturday 5 p.m. – midnight. Lounge will stay open until 1 a.m. on weekdays and 2 a.m. on weekends. For Reservations and more information please visit: www.nobucaesarspalace.com or call 702-785-6628.

NOBU HOSPITALITY
Nobu is one of the premier luxury lifestyle brands in the world. With operations spanning five continents, the Nobu brand thrives in many global capitals as a dining destination. The natural growth of the Nobu luxury brand built on service, image and hospitality offers the complete spectrum of hotel and restaurant management for unique projects around the world.  www.NobuHospitality.com
CAESARS PALACE

Reigning at the heart of the Las Vegas Strip, Caesars Palace features 3,960 hotel guest rooms and suites, including the brand new Octavius Tower and 181-room Nobu Hotel. The 85-acre resort offers 25 diverse dining options including celebrity chef-branded restaurants by Gordon Ramsay, Bobby Flay and Guy Savoy, the award-winning Bacchanal Buffet, nearly 130,000 square-feet of casino space, a five-acre Garden of the Gods pool oasis and the luxurious Qua Baths & Spa. The Forum Shops at Caesars showcases more than 160 boutiques and restaurants and the 4,300-seat Colosseum spotlights world class entertainers such as Celine Dion, Elton John, Rod Stewart, Shania Twain and Jerry Seinfeld. For more information, please visit www.caesarspalace.com or caesars.thedigitalcenter.com to access media materials and request high-resolution images. Find Caesars Palace on Facebook and follow on Twitter.
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