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Press Release

Japanese Fresh Fish Specialist
Uogashi Nihonichi
Expands in Hong Kong with Vibrant Sushi Bar in Central Market
Extending its Affordable and Authentic Standing Dining Vibe

Second branch follows on heels of AIRSIDE debut,
heralding the arrival of sensational winter seafood delicacies from Japan and
enticing premium sake flight

(22 January 2024, Hong Kong) Uogashi Nihonichi, the renowned Japanese fresh fish specialist, has
unveiled a second Hong Kong standing sushi bar, in Central Market, following its successful arrival at
AIRSIDE in Kai Tak last September. True to its fish-market heritage, Japan’s beloved chain of casual, cosy
and convivial Edomae-sushi establishments takes a prominent spot in the revitalised former wet market,
presenting authentic sushi crafted from premium seasonal seafood, affordable omakase sets and an artfully
curated sake flight.

The new Central branch, which jumpstarts plans for a major expansion throughout Hong Kong, offers a
more vibrant and eclectic vibe compared to the minimalist aesthetic of its AIRSIDE sister. Colourful wall
hangings and ceiling pendent lamps resembling iconic fish-shaped soy-sauce containers illuminate an
inviting dark-wood-panelled sushi bar, where 20 tall stools give diners the option to sit or stand.

The winter season in Japan heralds a myriad of fish and shellfish delicacies that arrive on the sushi counter
at their plumpest and freshest. Uogashi Nihonichi brings these coveted catches from Japan’s clean
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waters and famed fish markets to Central Market, where they top quality rice from Japan in immaculate
sushi showcasing the natural flavours and textures of the seafood, or shine alone as sashimi.

The year-round favourite of Kinmedai (Splendid Alfonsino) from Hokkaido (sushi HK$68, sashimi HK$118)
deepens in taste as the seas get colder, revealing delicate, tender flesh full of umami flavours. The subtle
Kawahagi (File Fish) from Ehime (sushi HK$68, sashimi HK$118) becomes a creamy, intoxicating gem
when topped with its own liver in nigiri-sushi; and the deep-ocean Kuromutsu (Japanese Blue Fish) from
Kochi (sushi HK$68, sashimi HK$118) is a rich, fatty, marbled delight.

Succulent and juicy Oysters (HK$88) farmed in Nagasaki Prefecture are most prized in winter, while lidako
(Baby Octopus) from Kagawa (HK$118) burst with the flavours of their native Kagawa — the seasonal meat
of the roe-bearing females impart plenty of protein and taurine and are especially delicious.

These winter wonders may grace the deluxe Omakase Set (HK$688), which spans four pieces of sashimi
and seven Edomae sushi, as well as a handroll and chawanmushi, while sushi lovers will revel in the 10
types of seasonal seafood plus a handroll that comprises the Sushi Omakase Set (HK$398). Both value-
added omakase sets are served with the special miso soup of the house, slow-cooked daily with fresh
chicken and sea bream into a rich, savoury broth.

Seafood lovers who are looking for a lighter meal option can sample their favourite fresh-fish cuts in the
Sashimi Set (HK$228) or enjoy them flash-fried, sealing in the flavour, in the Seared Sushi Set (HK$248).

The hearty donburi that comprises Uogashi Nihonichi Central’'s lunch offerings are priced from HK$158,
including a bowl of the signature miso soup. Served from 12 noon to 2:30 pm, these sets feature favourites
like wagyu, eel, salmon skin and hamachi to satisfy the palates of the Central lunchtime crowd.

They are headlined by melt-in-the-mouth Wagyu Beef with Uni Rice Bow! (HK$268), while seafood sets
include King Crab Meat Rice Bowl (HK$228) and Sea Eel Rice Bowl (HK$178). Avocado Tuna Rice Bow!
(HK$198), Quinoa Shallot Crispy Salmon Skin Rice Bow! (HK$158) and Hamachi Caramelised Onion Rice
Bowl (HK$158) pair divergent ingredients in temping textural combinations.

Sipping sake while interacting with the sushi maestros as they ply their craft with skilful precision adds to
the sensory pleasures of dining at Uogashi Nihonichi, and the in-house sake sommelier selects three
bottles from the well-stocked shelves for an enticing Sake Flight, priced at HK$88 per person for a glass of
each kind.

From January to March 2024, sake lovers are invited to taste Junmai Ginjo from Hyogo Prefecture, which
was served at the annual Nobel Banquet in Sweden and is loved for its roasted chestnut flavours; and the
smooth, fresh and fruity Nigata pour of Manotsuru Junmai Ginjo blessed with delicate acidity. The flight is
rounded off by Shichiken Furinbizan Junmai, a refreshing and well-balanced brew named after the beauty
of Mount Kaikoma in Yamanashi that shows green apple, nectarine and hints of oats and nuts.

Other sake recommendations from a comprehensive list include two giants from Osaka: Daimon 55 Junmai
Ginjo (HK$218/300ml) from the award-winning craft brewery acclaimed for its pure mountain water and the
low temperature, longer fermentation of its ‘ginjo’ production method; and Rikyubai Hanzaemon Junmai
Daiginjo (HK$588/720ml), a new release praised for its herby nose, sweet hints of mangosteen and
persimmon and elegant finish. The cool, crisp unpasteurised sake of Hiokizakura Yamashitataru Nama



Junmai (HK$488/720ml) from Tottori Prefecture is a must for those seeking a less sweet tipple with high
acidity.

Exclusive at Central Market, the drinks list also features a range of premium Japanese whisky and gin.
Beer by the bottle (Suntori, HK$62) and can (Orion Shokunin Wheat Beer, HK$62), and Chu-hi (Sochu
Highballs, HK$48) in the enticing flavours of Aomori Apple, Hokkaido Melon and citrusy Hyuganatsu will
also quench alcoholic thirsts, while Japanese Cider (HK$38) in Ripe Peach, Muscat Grape, Apple and
Yuzu, as well as Marble Soda (HK$32) are among the popular soft drinks.

With ‘uogashi’ meaning fish market in Japanese, Uogashi Nihonichi prides itself on presenting fresh fish
in seven ways: freshly caught, grated, boiled, baked, fried, cooked and squeezed. By adhering to this
philosophy, their talented sushi chefs ensure that each morsel is a simple crafting of pure, firm rice and fish
that delivers an authentic and satisfying sushi experience.

Brought to the city last year by Cafe Deco Group in the Japanese chain’s first foray overseas, Uogashi
Nihonichi is famed for its convivial stand-up sushi dining. Launched in 1989 in Tokyo’s Shimbashi Station,
it now operates 29 branches across Japan dedicated to reviving the 200-year-old “sushi stand” culture. It is
also one of the few sushi restaurants in Japan’s top fish markets that has auction rights.

For more information, please visit www.cafedecogroup.com/en-us/brand/Uogashi%20Nihonichi/, email or
call the restaurants.

Uogashi Nihonichi AIRSIDE at Kai Tak Branch Uogashi Nihonichi Central Branch

Address: G001, AIRSIDE, 2 Concorde Road, Kai | Address: G12, G/F Central Market, 80 Des Voeux
Tak, Kowloon, Hong Kong Central, Central, Hong Kong

Phone: (852) 2117-1911 Phone: (852) 5596-7982

Email: unas@cafedecogroup.com Email: uncm@cafedecogroup.com

Opening Hours: 12 noon to 9:30 pm Opening Hours: 12 noon to 9:30 pm

Like and connect with Uogashi Nihonichi Hong Kong on:
Facebook — www.facebook.com/uogashinihonichi.hk/
Instagram — www.instagram.com/uogashinihonichi.hk/

-End -

About Uogashi Nihonichi

Dating back to 1989 in Japan, Uogashi Nihonichi offers an unparalleled standing sushi dining experience
with a focus on affordable yet high-quality Edomae sushi. The fresh fish specialist — ‘uogashi’ means fish
market in Japanese — is one of Japan's most beloved sushi establishments and now has almost 30
branches across the country. It has received high praise from Time Out Japan, and holds the prestigious
distinction of being among just a few sushi restaurants with auction rights in the key local fish markets.

From the abundant seasonal offerings of the sea, expert sushi chefs create a variety of exquisite culinary
delights, including sushi and donburi, that showcase the premium quality of the produce while adding a
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touch of novelty to the presentation. Sushi is ordered by the piece or as an omakase parade, while
premium sake pairings boost the lively, casual vibe.

Cafe Deco Group brought the traditional ‘standing sushi’ culture of Uogashi Nihonichi to AIRSIDE in Kai
Tak, East Kowloon in September 2023. A second Hong Kong branch, in Central Market, opened in January
2024.

About Cafe Deco Group

Cafe Deco Group is one of the leading and most successful hospitality groups in Hong Kong. lts success
lies in its full dining experience for all, including consistently high-quality food, a wide variety of cuisines,
friendly and efficient service, as well as the appealing ambience of its outlets for any occasion, business or
pleasure. The Group manages a diversified portfolio of more than 30 restaurants and bars in Hong Kong
and Sydney.

For more information or request interviews, please contact:

Yvonne Tang Regina Wong

Group MarCom Manager Assistant Group MarCom Manager
T: +852 2290 6652 T: +852 2290 6625

E: yvonnetang@cafedecogroup.com E: reginawong@cafedecogroup.com

The deluxe Omakase Set (left) spans 4 pieces of sashimi and 7 Edomae sushi, as well as a handroll and chawanmushi; while 10
types of seasonal seafood plus a handroll comprise the Sushi Omakase Set. Both value-added omakase sets are served with
the special miso soup of the house (right), slow-cooked daily with fresh chicken and sea bream into an umami-rich broth
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The hearty donburi of Uogashi Nihonichi Central’s lunch
offerings include King Crab Meat Rice Bowl and are served
with signature miso soup

A
Uogashi Nihonichi brings the coveted catches from Japan’s
clean waters and famed fish markets to Central Market, where
they top quality rice from Japan in immaculate sushi
showcasing the natural flavours and textures of the seafood, or
shine alone as sashimi



STANDING SUSHI BAR

SR EERRFBRILLUT Dropbox 45 NEf :
https://www.dropbox.com/scl/fo/30007fvwws4w1zwpy35wc/h?rikey=swuwou4mdxs1ss42d5gk63exg&di=0

HhER

HABIRERUESTIER
T LBX—
HEFE _NIEREEERIREGT
BOEEMERHELESNIERTIFRISEIRER

B e B XG50 77 15 R T8 AIRSIDE BFRHIN =
PR IETNE T E RS FMG S BEREH "Sake Flight s /&2 am K iz 55

(2024 F1H 2H - &8) HBAEIEURBSIER "AXLEE—L NERBINE
BEEFRFENEMEZEREASIE ARSIDE REE—BEEREE  mBIRBEEMRAR

+ A5 =<

BES_NE  BUPRMMEZ—WFIEREGT  WENEMELZRHIBEKEH " Sake

FllghtJﬁ/@unﬂﬁiﬂm - EEBEHmETIENUENEREE  BEBERNEREFENZM

BEHMELEENIERTIFPRISSiER -


https://www.dropbox.com/scl/fo/3o007fvvws4w1zwpy35wc/h?rlkey=swuwou4mdxs1ss42d5gk63exg&dl=0

EHEEPIREAMNDESELEERSE ARSIDE [ERASR - NS EERT JERE
W20 IRE - [EATFENARAREHAR LEXEMRZIEESHRAER - W50t R
ABEAREHENREEH/ MNFERE  RPBEETATREIGHENZRES -

FRABABRNRE - "ANLHEES—) PRENXESABSHREMEEMAMREE -
BHHMHBHASHMISERIERVRE - REEHRNE SREE - WEEIREIRTS
NER - AREEFHENSSIARISEEERER - BELE - "ANLELS—, THAR
BZE -ZJIIBIBEBE  BER FIUBERSIFRISHAZRIN - SREMEMITERIE
R ETENSE MR E P EE S5

EPEERELBENESTAERA "EBH, (BB BT/ 52, BB 118t/ R
5)  BRERELSLH BEZANRRAREMAR  HEEZ#HE , MEBSRPNER
"HIER, (B 68 s/ F=al; B 18 /RIS ) IEBEER  —RIEEEAD
EMERFTESZR - BEE AR SRS RRELE  MEMBLERN "RiE, (B 68
70/ =8, B 11870/ RB ) AERmEFE - BERECEEW - %EFlﬂﬁ%E’\J T,
(B 88 70 ) - ORBHANE - WX BKER ; KE/IBEER rﬁ)ﬁ)\)’\% (B
118 7o) - WW\NRmBREEHEHEZIN =@ mEE LUK F - E3BEEH

BRGERE - 2EMELFRIEAROBEEHIK -

it

(W)

)
2

R BEUHSSARRSEIRN ERSERSHAFMEMEBEBRNREERE 85
BENEN tHAFEERGAMELEH RREREMANFEHINS  EFPEHE T 15X
E’J rﬁﬁfﬁﬁﬂiﬁ?ﬁ%@E%J (BEE 68870 ) - BENMRNEG - tRHET - TA%E#&ZP Ve

 BETRESER—HRFEN "EHEFESS ., (B 38 IT) ; AR TXKXET)
= (;%“5%24875) ;R TEERIBE . (B#287T) -

Mo X

BItER - "R LEE—) PRENTHREMEEZE - —2IERFNMEERER
WARMELLENAEER - EBREE 158 Tt - BRPF 2KBEMF 258 30 D HE -
EHRARERBNEHENTAFEBIAOIRG "TAS KK, (B 2987T) ; HENRE
AR TESENIT, (B 2287T) © TBESF, (B 178It) ~ TUHHRFESE
EX, (B 15870) ; HESERMNEENREEZRNES "HHREERFT, (B
19870 ) & " RRE=RME R, (BEE1587T) -



REBENDERS - TRANLHEE—, FEBIEReSFHMEL " Sake Flight , BBMKEER - &
BREOUEZRESWER 88 wmE=HEBENBSEREMB ORENSE - BMmiSiE
FHEE  EFREFUUEREFEREBENVE - BSREBEINKXBARS -

RSE—HRZ=F - "Sake Flight, EAREFREER "ESMARGSE, - IEEZ
SRR ERMBA—F-ENERRREAEZER LFEERE - FEOXNERFIR - &
W& MORIERN " BEHEAKISE  AZRENER  BEERABNRE K
E3E ; WEREN T tERESAK , mBREE P ERENARE - HEER NN
HE  BERERBERNWFEERYE

ERNBEBERBRBSEZE  SEREBHAKRNVERE - IEFE5BEEAR " AFVE
=1 AREEE " RPT 55 AoRISEE . (BB 218 7T / 300 27t ) —IDESRLUNMEESF
TS  EaRMEREEORESE  SHILmERREERERY , RBEST
fE TR FABPI AKKISEE, (JBE 588 7T /720 Bt ) - KERES - HBUEE
WL R & - ERERBEER , MEERIEN "HER WE SR RER, (&
W 48870 / 120 271 ) BREM - B—AAESHESNER - BEMMHTEE -

AN LEEA—) PRESBRUEZHNSERRE LTI AER - EAMEBEHARBFEER
BN T =1FREE, (BE 62t/ ) ~ "Orion Shokunin /NEEEE , (B 62 7T/
e ) & THIUKRAE, (B 80 /i)  DKRBEASHBELER - SEHHEHD
ErRIBEEERFTREN - MIFRFE 2+ - MolE "HAKEASK, (B8 387) 0
AT BEBEEHE - SEMNERKMT ; 38 " oHEKEFAK (B%32T) -

"TANLHA— WHXBRFERHARERE  FHmEAEEARN "tH, R5—
WEEmE - BIELIE - R 0F - JF - BRE - BEAIEEERRER - EOZRAREE
So)iEE -

BINIR 1989 &F - "TAMALHA—, —ERNERAMELLCELNSIRTE  ERE
WZEEBERETSRENERE  BREEKHEENDE - mEESKREAES 29 8o
JE - ENEBRREREINIE - AARMZ DB ENEE Cafe Deco Group SIENREE -



http://www.cafedecogroup.com/en-us/brand/Uogashi%20Nihonichi/

@A L HZA—. AIRSIDE I5 TEan L BE—. PIREHIE
it . FENEREFEFEE 2 5% ik . FEPIREGH BT 80 5%
AIRSIDE G001 SE## IR N G12 5548
. (1852) 2117-1911 EE5E © (852 ) 5596-7982
EEFL . unas@cafedecogroup.com & H : uncm@cafedecogroup.com
SXERE . PFREETF IR D SXERE  PFREETFIRI D

BE TRALBAR—, FEEIECRELR
Facebook — www.facebook.com/uogashinihonichi.hk/
Instagram —— www.instagram.com/uogashinihonichi.hk/

=
— JC —

B "EALEER—,

BINZR 1989 & - "TAALHAE—, (ERHARERE ) BEMBLEIZWABX Time Out
SEME  ESREHTEAL 30 BoE  —ERNGaERsEaIBRENUEXE - B
Re=RBEHEERMMUELSHNERIFASIER

BHABARNRES - "TBALEEA—) REFXEMZETER Hii%}?‘éﬁm%% - IR
HRE@sENRE - EAXER FTEHSIERI  MAEENITHR - EERREERE
EZImMEE U RRIERER - EBRBEEEREREZTNEBZRS - E%ﬁ%ﬂnn%}gﬁ@ﬂ%
28 - SUEREER S ARAV M AR AL -

EFBZITILEEREE Cafe Deco Group 7R 2023 £ 9 B TAAL EIZIS— 1 BRIEBNERNE
BREAMAIMZ AIRSIDE - WA 2024 £ 1 ARPIRGATHEREEBE 25 EHEBERE
FEOMERSRRABEAMBHNIIERIE -

Cafe Deco Group F7%

EBZ LB ENEEE Cafe Deco Group Iz HEBZE  IINEERBERBRETHEHNENER &
BEERm ZHLENXER - K=BEUXRNRE - EEANRREBESIEGENKREE
ERSE - IRF5 - Cafe Deco Group E&HE MBEMNEEEIEEE 30 BERE KB -



mailto:unas@cafedecogroup.com
mailto:uncm@cafedecogroup.com
http://www.facebook.com/uogashinihonichi.hk/
http://www.instagram.com/uogashinihonichi.hk/

BIRER - B

Yvonne Tang Regina Wong

Group MarCom Manager Assistant Group MarCom Manager
B85 +852 2290 6652 B +852 2290 6625
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