GUEST CHEF FROM NOBU LONDON
THOMAS POULIOS

This May, Nobu Hong Kong presents an exceptional culinary event as it welcomes
Chef Thomas Poulios, Head Chef of Nobu London Old Park Lane,
for an exclusive guest shift from May 3 to May 15, 2025.

Originally from central Greece, Chef Poulios brings over a decade of global culinary
experience, including 12 years with the Nobu family. Known for his dynamic approach

to Nobu cuisine and deep respect for the philosophy, he will be showcasing
signature dishes from Nobu London alongside special creations inspired by

his Mediterranean roots and Nobu’s Japanese-Peruvian heritage.

NOBU LONDON OMAKASE
HKS1,888

Amaebi with Caviar

Nobu Style Sashimi- Yonten Mori
FORRIS — TR

Crispy Artichoke Salad with Goma Dressing
BRIV ER 2 S

Sushi Selection with Clear Soup
BESTRAES

Chilean Sea Bass with Koji Champagne Miso Sauce

BHEREBERREREE

Wagyu with Balsamic Teriyaki Sauce

M ERERES

Miso Toffee Mojito with Vanilla Nutmeg Ice Cream
RIEHEAE Mojito BLEIEZE T e S 1%

NOBU LONDON OSUSUME

Courgette Tataki with Tosazu

BORR AN B INEC T BE &5t

Lobster Tomato Quinoa Ceviche
BEMRZE R E MM ET VR

Shrimp and Lobster Spicy Lemon Dressing

KRR A BEIREC & BRIEEOT

Dover Sole with Red Chili Shiso Salsa
BEN B BCAL R =87 0D

Stone Bass with Yuzu Olive Qil

Marinated King Crab with Yuzu Honey
MOET 2%k &

Seared Scallop with Shichimi Crust
TIRERIH

PREMIUM HOKUSETSU SAKE FLIGHT

Junmai Daiginjo YK35, Junmai Daiginjo Koshitanrei,
Daiginjo Black Label, Umeshu

HKS$380 per person

All prices are in Hong Kong dollars and are subject to 10% service charge.
Please advise our team of any particular dietary requirements.
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