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Z AKAYA

Introducing the Brand-New Brunch Offer at OZAKAYA
with innovative small plates, mains and desserts
with 4-hour free-flow beverage

(Hong Kong, 2023-01-10) Located in the heart of Wanchai, the lively izakaya OZAKAYA takes pride in using
jet-fresh and best quality ingredients from Japan and all over the world to deliver impressive creations for all
foodies. This year, OZAKAYA launches holiday brunch which guests can savour unlimited Japanese small
plates, one main course and desserts with free-flow beverages, perfect for brunch enthusiasts who want to
enjoy a true relaxing afternoon on the weekends.

The new brunch menu features 12 kinds of Japanese small plates which can be enjoyed unlimitedly including
jet-fresh assorted sashimi, crispy tempura shrimp maki, refreshing spicy salmon maki, tender with fine
marbling wagyu tataki, juicy yet crispy karaage, and flavourful grilled chicken wings.

Diners can also indulge in a made-to-order main course such as awao chicken, free-range chicken developed
by the Tokushima Prefectural Agriculture, hokkaido platinum pork belly which the pig was fed by non-GMO
corn, and the fatty grilled hamachi collar. Looking for something different, foodies can choose to upgrade the
main course to black cod saikyo (+HK$120), lobster tempura (+HK$160), or a5 wagyu beef (+HK$200) for
a more scrumptious experience.

Sweet tooth will also be pampered by hokkaido milk chips ice cream which the silky and rich milk ice cream
making a textural contrast from the milk chips, while the molten lava in matcha chocolate lava will satisfy all
sweet lovers.

The relaxing 3-hour brunch is served on Saturday, Sunday and public holidays at HK$498 per person. With
an additional HK$190, guests can enjoy free-flow sake (Soutenbou Echigo no Kokoro Tsutaeru, Soutenbou
Rose Snake Super Dry Junmai Nama Genshu and Rikyubai Shizuka Junmai Ginjo), house red or white wine,
sparkling wine, soft drinks and fresh orange juice for 4 hours. Food is served from 12:00-15:00 and beverage
package is served from 12:00-16:00.

*Plus 10 per cent service charge.

OZAKAYA

Address: 1/F, 78 Johnston Road, Wan Chai, Hong Kong

Reservations: +852 3702-5245 / 9506-1245

Online Reservations: https://www.sevenrooms.com/reservations/ozakaya
Facebook Page: https://www.facebook.com/ozakayahk

Instagram: https://www.instagram.com/ozakayahk/
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assorted sashimi and maki made-to-order main courses

About OZAKAYA

OZAKAYA redefines the very best of Osaka’s food culture, embracing tradition, fun and food innovation. Our
show kitchens and contemporary interior design make it the perfect location for an executive luncheon or a
quick bento power lunch. When the sunset comes, a fun drinking place with great variety of Japanese-imported
beverages and sake cocktails will be the perfect combination to balance our diverse Chefs menu, where
foodies will embark on a culinary journey and indulge in jet-fresh seafood and meats produce from Japan.
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