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Stir-fry pork example I—
of quick and tasty meal
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Sushi Roku adds modern twist to traditional Japanese

AEHA SR Pl il e AL

Salmon wrapped in daikon and topped with caviar it one of the dishes served &t Sushi Rokue in

the Farum Shops at Cazsars.

b Bk Festures
e Asian cuizine
angd mockarn Japriness
decar in the Fomom
Shops at Cacsars, 3500 Las
Vepss Bivd South,
Exccmive Kitchen chel
Vernon Cardenas, who with
his brother Michae! and
pariners Lae Macn, Cradg
Eatz and Prilip Cumming are
Tourders of Innevatlve Dinlng
Groap, says the restauramt
meved away from raditional
Japanese dishes toa morce
medern style
=plike apd 1 were ratsed in
Japan snd San Diego, car
mether is Japanese.” Vernon

tenditional Japaness, bug i b
competilive v can'l 82
tradiciomal. S0 we fusod a bit
of French and Continenial snd
lislian, which makes ns & liftle
meore unigue than ot her sushd
hars"

The campary also suwns
Sushi Rokou restauranis in
Califomnia, as well 5 the new
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BOA Steakhoise, alsa in tho
Farum

Drodd Mitchedl of DRI
Associates designed the
reRiaymrant’s inferior wiila
L emdades of Lenthes, o]
fhoars, woesd bricks behind the
sushd bar and steel bambses
acossie. Large windows in the
e dindng room Face the

Beshdes Japingse food by
Cardenas and executive sushi
chof Yoshi Nakazswas, the
restsurant of fiors on axtenive
st of sakes by 1lee gloss or
baoltle.

Sapshi Rowaw, seading 125,
inchuding 30 cach in the
bar-lounge and tatami rooms
mnd 30 in U private dinsg
eurem, b ggpes Frean 10 aum, 1o
U1 p.m, Sundday through
Thoarssday and 11 am. o
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