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Sakae Sushi

Japanese Food Designed for the Discerning

By fota Moo Basd

If youve wanted more than a great experence dining m a restaurant,
then you have 1o dine 4t Sakse Sushi, Deugned with the concept
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Japanese

s the Kaiten, which & Japanese food on & comveyor
ina hurry. Thas is great for pecple who want a bght
meal st mﬂuuﬂuhlﬂmﬂm
Yeu are charged to the colour of the plates you pick
‘up With Sakao Sushs fuss free 3-uer sywtemn of RM190,
RM3.70 und RIS 90, Sakas's customens can wt back and enjoy their
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Sakae Sushi'y are the beousifully presented laparese
Fuﬂ. im!u Sushi appeals 1o the lﬂlhh
AN dhvhes are shothully presented with the
unhdhhiqﬂluuﬂ udn-n\h

basic coslong techniques are the mark of
This & to enhance the hﬁ_duwﬂhd‘hw
et in the dish.

Thanks 1o ther econcmees of scale Sakae Suh Bnjoys, contumen can
enyoy fresh, hugh quaitty food at afordable prices. Sakae ofiers one
of the widest rangens of cooked food items - reppanyki,
nabemanc, tempura, ramen‘udon/soba, dorbun - 1o
complement its « selection of sushi and sashemi. its wuah
nce s alo ensiched with wiamin E for added health benefits

Typecally, the food here & authantic yet thore are some dishes on
the menu that spesks of mnovation, and crmativity. These are new
iters created by master chefy at Sakae Sushi and cater to the local
Bavours. Al new items ot Sckae Sushi s presented on a black
plate to datinguish it from the other exsting coloured plates. i
you want to try thess innovations in Sakae Sushs, just pick up the
black piates on the corveyor belt.

“We launch a new item every fortnight and these are put on the
belt for two weeks 1o that more people can try them and goe us
thew feedback,” added Ws Caren Poon, Managing Director of
Apen.Pal Malaysia It counts Sskae Bicssom, Salmon Cheete Mak)
and sakura kimehi malk an successtul and popular items whach were
launched ond subsequently included in the menu too.

For a more wiban feel, Sskae Sushi at the Pavilion i the fist
restaurant of its kind in Malaysia that has o drinks and dessert bar
soreng Japanese desser tapas and drnks Aplly caled Sakae
tzaksya, customers can also enjoy specal drinks and cockralls while
catching up with friends and urwinding afrer & hard day's week
Sakae zakaya serves an array of mouth-watenng desserts guch 2y
Strawberry Cheese Caioe, Tofu Cheess Cale, Goma Pudding fblack
sesame] and Sekura Mochs. Sakae Sushi has designed the meny
o appeal to the young and wban., as well as for more discerming
dinges who want quality of freshness, yet with the smple flavouns
of lapanwse culsine. Response has been great with customens
coming back for more!

Despite s reasonable prices, Sakse constantly creates new ways
10 offer iy consumers maximurm vahue from the varety and quality
ol foed naht duwn 1o the mponence. At the Pavilion Sakae
Sushi, you can have & choxce of dinng in the romantic altoves st
for two or four, o at the open tables inside. The design is kight,
hﬁmmm#qnmuiﬂti
urban. A famdy of four can be seated very comlonably at
tables. Those familiar with the menu can just ﬂhbﬁ
touch-screan computer to order. The program
Mmmmﬁm.—-ﬁﬂnﬂ those who e
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A indiodusl sick bar at every table & equipped with & hot water
mﬁmmhhﬁﬂhﬂﬁmﬂ
light s0y sauce condiments. With the hot water
mw!ﬂmdhmm

evdent in its recent expansion into overseas markets. Currenitly,
tha chain has over 70 autlets in Malaysia, Hong Kong. Indonesia,
Ching, Philippines, Thailand & USA

Sence its first foray into the Mmﬂﬂhﬂhﬁ.
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Goma Pudding 4" 1)
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Sakae Blossom i
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