REGENT

HONG KONG

Nobu Hong Kong Presents Its First Tuna Cutting Ceremony and Dinner
Featuring a 70kg Bluefin

8 May, 2025 (Hong Kong SAR) — Nobu Hong Kong is set to host its first-ever Tuna Cutting Ceremony,
an immersive showcase of Japanese culinary tradition presented with Nobu’s signature modern flair
and artistry. The exclusive event on Thursday, 5 June will feature a 70-kilogram bluefin tuna flown in
from Nagasaki, Japan. Guests will witness a captivating performance in the heart of the restaurant led
by Nobu Corporate Sushi Chef Toshiyuki Shiramizu, fondly known as Toshi-san, who will demonstrate
his culinary mastery in breaking down the whole fish.

The Star of the Evening: Nagasaki Bluefin

The centrepiece of the evening will be a wild-caught bluefin tuna, weighing approximately 70 kilograms,
sourced from the pristine waters of Nagasaki. Known for its exceptional quality, firm texture, and rich
marbling, this bluefin tuna will be presented whole before being expertly dismantled by Chef Toshi-san
in front of guests at Nobu Hong Kong. Chef Toshi-san will showcase his refined techniques using
the Gyuto Knife — a traditional Japanese knife specially designed for breaking down whole tuna and
other large ocean fish.

Honouring Craft Through Ceremony

Tuna-cutting ceremonies hold a revered place in Japanese culinary culture. Traditionally performed to
honour fishermen, the fish and diners, the ritual is both a spectacle and a tribute to artisanal skill. At
Nobu Hong Kong, this event introduces a theatrical dimension to dining — where the art of sushi begins
not at the table but at the source. Guests are invited to connect with the origins of their meal in a vivid,
sensory celebration.

At the heart of the ceremony is ike jime, a traditional method used to preserve the purity and texture of
the fish. The process begins by swiftly inserting a spike into the tuna’s brain, rendering it instantly
unconscious. This is followed by cutting the gills to drain the fish fully and, finally, severing the spinal
cord to stop all nerve activity.

Each step is performed with speed and precision, limiting stress and preventing the build-up of lactic
acid, which can compromise the flavour and consistency of the meat. The result is tuna of exceptional
quality—clean in taste, firm in texture, and ideal for raw preparations such as sashimi and sushi.
Honouring this ritual at Nobu is not just about tradition—it is an expression of craftsmanship and care.
Guests are invited to witness the full journey of the fish, from sea to plate, in a ceremony that blends
precision, culture, and culinary theatre.

Introducing Toshi Shiramizu

Leading the ceremony will be Nobu Corporate Sushi Chef Toshiyuki Shiramizu, a master of his craft
with over 30 years of experience in traditional Japanese cuisine. Raised in Kyushu and deeply
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connected to Japan’s fishing communities, Chef Toshi is renowned across the Nobu network for his
precision, storytelling and techniques.

“Tuna cutting is not just about preparing the fish, it's about showing appreciation for the ingredients and
the people who bring them to the table,” says Chef Toshi. “It is a way of honouring tradition while sharing
something very special with our guests.”

An Evening of Culinary Theatre

This inaugural Tuna Cutting Ceremony at Nobu Hong Kong is a one-evening-only event, with an
intimate and convivial ambience, the evening will begin with a welcome glass of Champagne and
introduction by the chef, followed by the live Tuna Cutting Ceremony. This inaugural event offers guests
a rare opportunity to witness the artistry of Japanese fish breaking and enjoy a curated tasting menu
built around the freshest bluefin tuna from Nagasaki.

The experience is priced at HK$1,888 + 10% service per person, inclusive of the 7-course menu and
one glass of Champagne. Dishes on the omakase menu will include:

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 Sauce

Vanilla Mascarpone Mousse with Shiso Compote and Mango Sorbet

Prized cuts from this special bluefin tuna will include otoro (fatty belly) and chutoro (medium-fatty belly),
celebrated for their delicate texture and deep umami flavour. For guests wishing to explore rare cuts
beyond the featured omakase, optional add-ons will be available in limited quantities. These include
hoho-niku (tuna cheek), nakaochi (the rich meat between the bones), and noten (a prized section from
the top of the tuna’s head), each offering a distinctive flavour profile and texture rarely experienced
outside of specialist sushi counters.

Please click here for the full menu:
https://hongkong.regenthotels.com/wp-content/uploads/sites/266/2025/05/Nobu-Tuna-Cutting-

Ceremony.pdf

Seating is limited and available by reservation only. Restaurant reservations can be made via the
online booking platform at https://hongkong.regenthotels.com/.

For dining enquiries, kindly contact Restaurant Reservations at dining.regenthk@ihg.com or call +
852 2313 2313.

*Prices are subject to 10% service charge. Terms and conditions apply.

REGENT HONG KONG DINING DESTINATION
Explore an alluring dining destination building on decades of culinary and service excellence with

beloved restaurants, magnificent harbourviews and the vibrancy of local tastes and emerging talent
married with innovation, creativity and decadence. Immersive culinary journeys go beyond the
excellence of the cuisine itself with sensory encounters inspired by Hong Kong's rich culture and art.
Our collection includes Lai Ching Heen, The Steak House, Nobu Hong Kong, Harbourside, The Lobby
Lounge and Qura Bar.

Please click here to download images: https://flic.kr/s/aHBqjCdrG6
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About Regent Hong Kong

Following a total transformation and reimagining as a majestic haven on Victoria Harbour, Regent Hong
Kong has been named the #1 Hong Kong City Hotel, # among the 20 Favourite City Hotels in Asia
and #7 among the 100 Hotels Voted Best in the World in the Travel + Leisure World's Best Awards
2024 readers’ survey. The hotel is also featured on the prestigious Travel + Leisure It List and Condé
Nast Traveler Hot List. With a serene aesthetic by Hong Kong-born design visionary Chi Wing Lo, the
497 rooms and suites are Personal Havens of tranquillity with customised service by Regent Experience
Agents. Suite guests can enjoy the exclusivity of Regent Club, a luxury residential retreat with service
on your terms. Decadent dining awaits at six celebrated restaurants and bars with mesmerising
harbourviews. An iconic white marble staircase leads to the large pillarless ballroom, where glamorous
galas and Regent weddings are curated for everlasting memories, while bespoke events in ten versatile
function rooms showcase unrivalled harbourviews.

With a prime city centre location on the edge of Victoria Harbour in Kowloon, connected to K11 Musea
at Victoria Dockside, Regent Hong Kong is steps away from the city’s rich cultural attractions, museums
and key shopping, with local markets alongside luxury emporiums, and Harbour City on Canton Road,
just a short walk away.

At your doorstep is “Avenue of Stars (Tsim Sha Tsui’s harbourfront promenade), Star Ferry Pier, Art
Square, Hong Kong Museum of Art, Space Museum and Cultural Centre. Within minutes of the hotel is
the West Kowloon Cultural District — home to M+ (Asia’s first global museum of contemporary culture),
Hong Kong Palace Museum (showcasing priceless treasures from Beijing’s Palace Museum) and Xiqu
Centre (for Chinese Opera).

When the day is done, return to Regent Hong Kong, your harbourfront home and an oasis of calm within
the bustling city. You will feel a world away, while in the heart of it all.
Discover more at https://hongkong.regenthotels.com/

About Regent Hotels & Resorts

Guests have made grand entrances through the doors of Regent Hotels & Resorts for more than half a
century. Born in 1970 and now, part of IHG Hotels & Resorts' luxury and lifestyle portfolio, Regent's
collection of modern hotels and resorts are home to stays both serene and sensational. The type of
experiences that spark stories and charm even the most seasoned of travellers. Regent Hotels &
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Resorts hotels are located in some of the globe's most inspiring must-see destinations, from urban
streetscapes rich in culture to ports with breath-taking seaside views. An invitation to life's most scenic
moments, Regent hotels are amongst the most well-known luxury hotels in the world, with ten open
hotels including the exclusive Regent Phu Quoc, Regent Chongging, Carlton Cannes — a Regent Hotel,
Regent Shanghai Pudong and Regent Hong Kong. In 2024, IHG opens the first Regent in the Americas
with Regent Santa Monica Beach, together with Regent Shanghai on the Bund and Regent Bali Canggu.
A further 11 properties are due to open in the next five years in destinations including Jeddah, Kuala
Lumpur, Kyoto, Sanya, Shenzhen, and Jakarta. For more information and to book, Vvisit
www.regenthotels.com.
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