
Nobu Corporate Sushi Chef
Head Sushi Chef of Nobu Malibu

5 JUNE 2025

TOSHIYUKI
SHIRAMIZU



Indulge in an exclusive event featuring Chef Toshiyuki
Shiramizu, Nobu Corporate Sushi Chef and Head Sushi Chef 
of Nobu Malibu, at the Nobu Tuna Cutting Ceremony on 
June 5, 2025 in Hong Kong.

This distinguished occasion will showcase a unique fusion of 
Mediterranean flavors and Japanese-Peruvian influences. 
Guests will have the opportunity to enjoy a meticulously
curated set menu, along with an à la carte selection,
highlighting an array of exquisite tuna dishes.

TORO CAVIAR TACO

NOBU STYLE SASHIMI – SANTEN MORI

TUNA CRISPY SPINACH

OMAKASE SUSHI SELECTION WITH MISO SOUP

SEARED TORO WITH TRUFFLE TERIYAKI

GRILLED LOBSTER WITH CREAMY UNI SAUVCE

VANILLA MASCARPONE MOUSSE SHISO COMPOTE WITH 

MANGO SORBET

TUNA CUTTING CEREMONY

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

HK$1,888
+ 10% SERVICE CHARGE PER PERSON (INCLUSIVE OF ONE GLASS CHAMPAGNE)

Regent Hong Kong,
18 Salisbury Road,

Kowloon, Hong Kong

* A series of a la carte items curated by Toshi-San is available

reserve now



 

 

 

 

魚子醬金槍魚腩粟米脆片 

新派刺身 – 三點盛 

金槍魚配香脆菠菜 

特選手握壽司拼盤配味噌湯 

香煎金槍魚腩配黑松露照燒汁 

烤龍蝦配忌廉海膽汁 

香草芝士慕絲紫蘇蜜餞配芒果雪葩 

刺身三部位

腦天

中落

腮幫

 

北雪 大吟醸 信

 

 

 


