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Sushi Roku
14907 Coean Avsnue in Santa Monica, (2100 2684771
Mo grasaic Califomea lln @ rinenaist whiteswalled sebing
Irera, Susm Aok iz designed 10 ba an ececis, sensus and
coergikebe dining cxaesience, The oemien, faemer nighehib pro-
reigiee Shilip Cumenins (Renaissarca, 217 and Toe Germy has-
't had proolems drawing an upscasa nipstar anoed, Wel-io-do
exacs on e abiguiteus cellut phanes dustar al the lull oar
with #5 cwerhang of stesl syalashas that fomms just & pan o
the bizarre Zeremeats-Frank-Uoye-wWngnt design. One ooukd
almost imaging Doris Day 21 bame amidst the suren of s
nspired stong walls sno windoas cascading waith wabar, ala-
rnars of bembos and red wood fioor
ImEtaad the axecs [Eas) an eye cancy aof wal-nesled, sineEwy
sl amd sushi presentations thal resemible 3 Cindy
Shesman Chiistmas scana, Bun Sushi Boku's pitoe di riss-
tnce isnl simply raw fish on small beds of sticey tice.
Ireslaad, ther wel-lraine: Japanese lachnoans excal 21 dish-
&5 mace Malsubisa style salmon wrapped in dekan, preanrng
with sewiga cawar, with wiizh they suggest a glass of cham:
capne, dedred whibe tuna rmannaled in wakama and soyDean
paste; and mast dalightiul of all. crispy funa sashimi Saring

rolg with & chii ail and beure Blane smase, Any wait i Sushi Roky
sheaki ba aundsd out with the banana spring rell seeved wish winla
oA cream and A redolent caramel ssuce. The food i@ without doubl
sxaptiansl, although the pices are wndkrsiareially high.




