
5 - 31 OCTOBER 2026

GÁBOR
SCHREINER

Guest Chef from Nobu Budapest

#Nobu #NobuHongKong #Omakase



Curated by Gábor Schreiner, Executive Chef of Nobu Budapest, 
this bespoke omakase marks a rare culinary dialogue between 
Budapest’s precision and Nobu’s artistry. 

Brought to life at Regent Hong Kong, the menu reflects
Chef Gábor’s refined European perspective.
Set against the iconic backdrop of Victoria Harbour, 
it is a fleeting convergence of craft, place, and season
—an experience designed to endure beyond the chef’s presence.

Toro Truffle Sashimi

Salmon Sashimi with Seared Foie Gras

Sushi Selection with Clear Soup

Hokkaido Scallop Tempura with Bottarga 

Hirame with Mango Salsa and Watercress Salad

Duck Dumpling with Wagyu Tataki and Aged Parmesan 

Walnut and Melting Chocolate BalL

NOBU BUDAPEST OMAKASE

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.

Regent Hong Kong, 18 Salisbury Road, Kowloon, Hong Kong reserve now


