APPETIZER

Sushi Reku's yellowtail sashimi iz 2
delicate, deliciows marriage of the carth
and the zea, with Impeccably fresh fsh

whase Mavors are enhanced by tiny,

diced green chiles,

Targely invertted in the lare 805 o LA west
side. That doesn't diminish it Yellowtail sachi-
ek welth diced chiiles, and wna cerpvecsio with
a4 sesame sav drc-ssing,. are hath .1rr|:wi11__n;. B0 is
e Sevle chechen slad, which is chock-full of
tiny wonten sking, mesclun greens, shredded
chicken and a tangy soy sesame dressing.
Tapngse baked cod saikpopeli is naelt-in-
the-mouth fender, thanks b a white misp
mearinade that caramelise: the Gshowhen o
i broiled. Raock shrimp popoom tempura

which afford comfart but net much privacy.
Boa wanild like 1o be intimate. Tt the bues i3
raw excibeent.

Almost everything
deliciaus, even i the Caesar & med in the
kitchen an the Vegas restaurant. Goat cheese
beignet is like 2 grown-up jelly dowghnut, with
chieese standing in for jelly, Caramelized cnion
soup bapped with Groyime, 45 rich and beefy as
the law allows, is simply magnificent.

Ny favorite salad lere bs the BET: keince,
oty avocido and a creanvy dressing based
o applewond smaoked bacon. Sweaks, in the
menu’s “uef” section, get a Tub or crust,
and @ choice of sucs and muostards. The
restaurant’s signature |-1 suce and vialetts
mustard are recommended dfor the d0-gay
brne-in Mew York Suip with a Blue-cheess
crust, for cxample,

Rane-in rib-eye and Batiron steaks are
alsg terrific, a5 is a free-range weal chop,
Composed entrées are fine, o, siech as
salmon coaked on 2 cedar plank with fnger-
ling, potatoes and Castroville articholkes. Side
dislses are unusual. Twe 40 tanga with are the
hracoali rabe with dried apricets, chile flakes
and toasted pine nuts, and the truffled mac
and cheese. [ opt for buth,

Don't miss chocolate hazelnut crunch
bars for dessert, paired with fresh rasplerries,
Boa happens 10 be a solid perfarmer, but sa
far, it audience has been limibed.

vou will eat here is

REACHING
THE TOP

The three restaurants in the new wing of the
Forum Shops—Boa, Sushi Roku and Il Mulino
—may be off the beaten path, but are waorth
the journey. BY MAX JACOBSON

FHOTOGRAPHY BY PETER HARASTY

E FORUM SHOPS IS OME OF THE MORE IMPRES-
%rav:c Las Vegas over the past year. But the jourmey e
th!t’d nor requiires a trip up the mall’s spiraling escalators,
visitars simply don't bother to take. That’s a pity. The top-
ishi Rolo, Boa and Mew York import I Mulino—have ver
on they deserve.
ushi Roku has a latticed wooden from that recalls a shoil
i a‘panﬁ: paper screenl; is 8 handsome, but slightly ambigoous
an 3 staternent, and [ wonder il passersby realize there s a Japanese restan-
T behind it Beyvond the fagade, though, is a dining room that uses stone,
koo and gently cascading water fora mmhmg s elermental space in tune
with the nature-intense lapanese aesthetic,

The & la carte menu was designed by Vernon Cardenas—an American
ratisedl in Japan who trained at La Petite Chaya in Los Angeles, one of the first,
Asian fusion restaurants in this country, The sushi bar is overseen by Yochi
Makarawa, and tuens ot a product rivaled in quality locally only by Mobu and
the MOGM Grand's Shibuya,

In Los Amggeles, the three Sushi Eokus cater to the hip and the body conscious,
reflecting what it describes as a “modern Japanese style,” The Las Veggas restaurant
iz Japancse 1o a degree, thanks to such "vou've got 1o be Japanese o love” fare as
anfkimo (maonkfish liver pate] and Eirpin gobe (simmered burdock root).

But T think of this food, even the sushi, as California-Japanese, a cuisine
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SIDE DISH

Tpa's brocoali rabe, dried apricats, chile
flakes and toasted pine nuts is a dish
made in heaven, with all the compo-

nents of a preat sube that doesn't over-
whelm whatever else is on the table.

DESSERT

Raa's chocelate hazelnus crunch bars
with fresh raspherrics nse corn flakes
to give crunch, and a rich chocolate
hagelnut ereum between the layers 1o
provide the hady.

lzas more batter than an acthentic [apanese
tempura wauld, hut is excellent anyeay, And

cold, incidertally, so their oral scents will nat
e ablicerated h:,' b

Mext claor is Sushi Boku's sister estahlish
ment, Best, the renamed clone to the Sunset
Strip steakboase that was once called Balkaa,
Baaly beluong ve Innovative Dining Growp, and
buth restaurants do the company name proud

[ cans’t resist sy garlic-marinated lamb chips,
Jiimph.- __u;ril".{\i.

Far the sushi lover, there is a long lis) ool
sushi and rolls, hand and <ot Every one T've
tried has been dfresh amd sy, |;.':i:||__.1 1r.|3rn|'.|
with inneeisons

When 1 dined ai the then-Balbea in LA,
| had what was perhaps the gretest Caesar
salad of moe lifie, which seas mived rableside by
a waiter who aclually listened 10 my insiruc
tians. The meat was excellens, oo, %0 natpral-
Ly, 1 went 10 Boa with high expectations. And
||_.'nr~r.'|ll'_c.s|\¢.|'-cin|'L they were well mict

riee maimed with a subile amount of vinegar.
The restaurant alse has a heady list of sakes, by

thie plass or botibe, mimzsbened to by o real sk
sommelier. Premium sakes are alwavs served

Wiwch o the credit for this operation gees
o peneral manager Clinten Classen., one of
the muost charming hosts this city has, and
chef Josh Thensen, enetime <hel de cuisaee
at Smen Kicchen and Bar It alse h¢|p; that

servioe lure rarely misses o beal,

'ma oot sire what 1o think abeur this
tezipn, whxh empleys amber and stzinless
steel, a5 well a5 a considerable number of
Lwwips that serve as roon: dividers and frame

the entrance, 1 do love the T, sleek bosths,

Tha garetred lobstar, scallap and jambe shrirg
{ataowel; the rainbaw rall with uni, zalvon, hina
and swant shimg sashii (helosd, all from
Sushi Redd

Sanc-In Karsas Oty ©
doughnut ho'es in the Dacksrouns (el all Trem Boa

et migran (o) wa chooslate Brownie surdae, with canaman-sugar

[ PHASE 11l DINING |

RIS insde Phass 1l al the
Fonom Shege, Thind Floos, Sishi
Fku ang Bos Fii-7373

R0 Both Saeshi Rodu and Boa
ara open 1L am-T pm. Sundse-
Trasriclay; it ekdnight Frcky-
Gaburdey;

FS(E Sele Aok B mocdkemts 10
expensive; antriss S50 B i
Wy DTV Efvinkas 3254
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