GUEST CHEF FROM NOBU DUBAI
DAMIEN DUVIAU

Experience an exclusive guest chef event at Nobu Hong Kong with Chef Damien Duviau,
the Executive Chef of Nobu Dubai. Known for his innovative culinary style,
Chef Damien will showcase his expertise and signature dishes from Nobu Dubai,
creating a unique dining experience for guests in Hong Kong from 1 — 7 September 2025.

With over 20 years of culinary experience,

Chef Damien has made a significant impact at prestigious restaurants around the globe.
His impressive journey includes successful tenures at Nobu in Atlantis, The Palm, Nobu by the
Beach at Atlantis The Royal, and Nobu Crocus City in Moscow.

Additionally, Chef Damien has honed his craft at Michelin-starred establishments,
including Mas Candille in France and 1 Lombard Street in London.
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Tuna Shokupan
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Toro Kinome Miso with Caviar
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Lobster Baby Gem Dry Miso Salad
with Tofu Dressing R
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Sushi Selection with Clear Soup
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Soft Shell Crab Tempura Calamansi Amazu Ponzu
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Chilean Seabass Shiso Chili Ponzu
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Pistachio Mille-Feuille with Matcha Ice Cream
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New Style Scallop Shokupan 248

with Foie Gras and Umeboshi
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Wagyu Avocadgﬁiolgagos - (3 pcs) 248
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New Style Akami 298
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Kinmedai with Yuzu Ssganje Soy 380
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Roasted Turbot with Yuzu Tomato Hijiki 360
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Short Rib Spicy Miso 450
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A5 Wagyu Ribeye 450
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Umami Veal Chop 780
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Yuzu Tiramisu . 145
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Chocolate Mochi Doughnut 145
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www.noburestaurants.com/hongkong
@nobuhongkong



