50 RESTAURANT AND SUSHI BAR

There’s something about Japanese
design that extends to its restau-
rants, making them always looking

- sleek and stylish. So, located in the
heart of London's Soho, is no differ-
ent, with its minimalist furnishings
and touches of green colour creating
an enticing space. |

Iwas, therefore, expecting the

unfussy decor to extend to its menu,
and have the usual sushi and sash-

mi offerihgs, On the contrary, its
range of traditional dishes, mixed

«with European contemporary

flavowrs, is ambitious, and quite
unique. I'm usually sceptical about
fusion restaurants. Japanese food, I
find, is simple (what can be more
basic than raw fish, after all?) and
tinkering with what's not broke is
often a recipe for disaster, But the
Bast/West mix at So is delicate
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enough to make it a success. We
started with the scallop and daikon

salad. The seared scallops, served
with radish and a yuzu mayonnaise,

was tasty, while the octopus and

- cherry tomato salad was a nice

Euro-Asian combination. The mixed
tempura, consisting of two large
prawns and seasonal vegetables,
was very good - the batter light and
crispy, just as it should be.

There is also plenty of sushi on
offer. Most start at £2 for a single

porti , and our choice of sea eel, :
tuna and ikura (fish eggs) demon-
stated that the restaurant is able do

radish, Erench beans and sweet

pol was pretty impressive.
Desserts were predominantly -

sushi well, a factor that should bode  European and it would have been

well for the place since it has just .
introduced a new sushi bar this
month. The main course of cod in
miso, a signature dish at maiy

Japanese restaurants, was very good

and came served with a side of
aubergine. The Wagyu beef, -

extremely tender slices of meat,
accompanied with grated white

nice to see the chef push the boat

- out here a bit. But the chocolate

cake was nice and rich, so-no com-
plaints there, e

Service was prompt and friendly
and food high quality: All these fac-
tors combined — and if you want
Asian food with a slight difference —
So is the place to visit.




