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GUEST CHEF FROM NOBU BARCELONA
CARLOS GOMEZ

Nobu Hong Kong is delighted to present an exclusive one week culinary showcase with Guest Chef
Carlos Gémez from Nobu Barcelona, taking place from November 3 to 9.
This is a rare opportunity to experience the vibrant spirit and
distinct flavors of Nobu Barcelona’s dining culture—right here in Hong Kong.

Savor signature creations such as Toro Yuzu Kinome Miso and
Scallops with Cauliflower Foam Yellow Anticucho
Each masterfully reimagined by Chef Carlos for this special occasion.
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Toro Yuzu Kinome Miso
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Botan Ebi with Truffle Tosazu
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Sushi Selection
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with Clear Soup
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Scallops with Cauliflower Foam

Yellow Anticuch
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Red Snapper Apple Mint Salsa Keffirlime Jalapefo
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Wagyu Short Rib Canelon
Miso Teriyaki Velouté and Roasted Apple
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Yuzu Hibiscus
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NOBU BARCELONA
OSUSUME

Salmon with Mango Avocado lkura Tacos (3 pcs)
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Grilled ScaIIops with I\/Iango and Shiso Pesto (3 pcs)
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Jumbo Freshwater Prawn with Spicy Lemon
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Turbot with Crunchy Garlic Sauce
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Lobster Hobayaki with Yuzu Garlic Sauce
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Duck Dumpling with Teri Ponzu
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Lobster Uni Pasta
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King Crakl)\ Leg with Honey Yuzu Fo i++5++|+o$’5alsa
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L%yu Tenderlom Yakiniku Bginalse
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Lychee Matcha with Coconut Cake
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HOKUSETSU SAKE

"THE SAKE" JUNMAI DAIGINJO
JUNMAI DAIGINJO KOSHITANREI

HK$398 PER PERSON

SELECTED WINE - CHOOSE 2 GLASS
LEGRAS & HAAS, BLANC DE BLANCS
GERARD THOMAS, SAINT-AUBIN 1ER CRU
MARCHAND, MOREY-ST-DENIS 1ER CRU

HKS$398 PER PERSON

www.noburestaurants.com/hongkong

@nobuhongkong
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