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Famed
cuisine

xecutive chef and owner of Nobu, Nobuyuki

Matsuhisa, began his hugely successful culinary

empire from humble beginnings. Chef Nobu

himself, and indeed his eponymous restaurants

have earned a reputation for shifting diners’
collective attitude towards fusion menus. His motivation to
create a union of Japanese fundamentals, matched with South
American and Western influences, has seen Nobu’s success
expand to 21restaurants in more than 20 cities worldwide. Chef
Nobu’s success has been so far reaching, that there is now a
Nobu restaurant located at Crown in Melbourne, which has
been widely recognised for its spectacular design, boasting
a richly dark and decadent décor - the perfect juxtaposition
against Nobu’s fresh and colourfully plated dishes.

You could argue that Nobu has somewhat of a cult status.
Celebrities and royalty are always being photographed
leaving Nobu restaurants that are scattered all over the globe.
In Australia, Tom Cruise and Katie Holmes have been known
to dine at Nobu in Melbourne, yet it is chef Nobu’s skills and
genuine interest in creating innovative and intricate dishes that
continue to solidify Nobu’s lasting excellence and unwavering
reputation. While extremely modest, chef Nobu took time
out of his busy schedule to speak with CRYSTAL about his
remarkable passion and determination.

You started out working in a sushi restaurant in

Tokyo, and then by chance a customer offered you the
opportunity to work and live in Lima, Peru. Did you

ever think that this invitation would amount to all of

the success that your restaurants now have?

When | was in Tokyo, | wasn’t expecting to be able to work
in foreign countries, but | always had a dream to go to other
countries to live.
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Nobu’s style of dining heralds a shift in epicurean
mindset, moving away from traditional cuisine
towards a more contemporary health-conscious
gastronomy.
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How influential was your relationship with Robert De
Niro in helping get your first Nobu restaurant off the
ground?

Robert De Niro is my partner and he trusts my cooking. We
do not discuss food, but we talk about the business. We do go
out for a drink sometimes. Nobu New York was my first Nobu
restaurant, and | couldn’t have opened it without his support.

Nobu was voted the best sushi restaurant in Los

Angeles by Bon Appetit magazine and also won a
Michelin star in 2007; how do you think Nobu raises

the bar and outshines other Japanese restaurants?

| offer good food, good service and the customers leave fulfilled
and happy. lwas not thinking about receiving any titles, but | feel
honoured to have received a Michelin star.

Nobu is known for its signature dishes such as

Yellowtail sashimi with jalapefo; which dish do you
think truly reflects the essence of your creativity and
culinary technique?

It has to be my black cod with miso dish - one of Robert De
Niro’s favourites; it remains one of Nobu’s most popular dishes.
This is a sweet and silky fish dish that is simple, elegant and
always impressive. [Jade Burtenshaw, restaurant manager at
Nobu in Melbourne, adds, “[Nobu’s] black cod with miso is a
taste sensation that is renowned around the world for its melt
in the mouth texture and a mix of sweet and savoury flavours.
The dish is served with den miso, which is a sweet miso and
a stick of hajikami, a pickled ginger that is known for its palate
cleansing characteristics. Many chefs around the world have
tried to replicate Nobu’s signature dish.”]

You are based in Beverly Hills, but what is your

favourite Nobu location to visit?

Allof my restaurants are my favourite, but | feel most comfortable
in my hometown restaurant in Beverly Hills. There are also
Nobu restaurants in the United Kingdom, Australia, Europe, the
Bahamas, South Africa, and even Hawaii and Russia.

How important is the architecture and design of

your restaurants in creating an overall fine dining
experience?

It is very important that an impression is formed when you walk
into arestaurant and sit down at a table. You have to feel relaxed
inthe space.

These days, how involved are you in the day to day
operations of your restaurants?

Most of my time spentin my restaurantsis spent communicating
with my staff, especially chefs, and greeting my customers.

Nobu is an institution; it has appeared in films like
Casino and Memoirs of a Geisha, and for Gap and

Rado advertising campaigns. What is your opinion

on the celebrity status of Nobu and your celebrity
clientele?

I’'m a chef, and my life is cooking. Personally, | don’t feel like a
celebrity. I'm very happy as a chef and that people from all over
the world enjoy my food. C

Chef Nobu

“Robert De Niro is my partner and he trusts my cooking.
| couldn’t have opened Nobu New York without his

support.” Chef Nobu
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