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ASTE OF THE CITY

By Sheeba Khan
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After one year in business the North L‘—
York Japanese eatery is thriving L
and for good reason. The fresh and

high quality food, friendly staff,
contemporary and elegant décor,

and excellent value keep customers

coming back for more. Tako Sushi is ideal for family gatherings,
group celebrations or intimate dinners. The clientele ranges from
Japanese Canadians seeking traditional home flavours to non-
Asians seizing the growing popularity of Japanese food.

Our party of three consists of a Japanese food connoisseur, a fan of
Japanese food who doesn’t subscribe to raw fish, and a vegetarian.
We choose Tako Sushi, with its expansive menu, to celebrate the
launch of a new business.

We are greeted by a wonderful aroma as we enter. We take a slight
detour and follow our noses to the grill, where the chef demonstrates
his dexterity as he prepares sizzling teppanyaki (seafood, meat or
vegetables stir-fried on an iron or steel sheet or “teppan”).

The place is spacious yet the layout allows for cozy and intimate
dining. With seating for over 250, including parties of over 100, Tako
Sushi makes a good venue for office lunches and social events. In
spite of its large size the restaurant fills quickly, especially at lunch
on weekdays. Reservations are highly recommended on weekends.

The menu is diverse with dishes ranging from the popular tuna
sushi to the rarely found sea urchin. Appetizers are plentiful and
reasonably priced, from $2.50 to $6.95, including the prized Grilled
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Fresh. Sizzling. Scrumptious. Contemporary. Traditional. Elegant. Fun.
These are just a few words that come to mind when describing Tako Sushi.
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Squid with ginger sauce. Sushi and sashimi can be ordered a la
carte, with most sushi priced at $1.25 per piece and sashimi at
$3.50 for three pieces, or in Combinations. For those who prefer
their seafood or meat cooked, there are a variety of dishes, including
Steamed Mussels, Teriyaki Chicken or Salmon, Noodles
and much more. Vegetarians can choose from a number

of appetizers, rolls or the Toronto Complete Dinner.
The set menus, including Complete Lunches starting

at $5.95, and Dinners starting at $7.95, offer great
value and selection. The Vancouver Dinner, consisting of
salmon rolls, Teriyaki Chicken, Grilled Salmon and more,
is Chef Lin’s favourite.

With over five years cooking experience in Japan, veteran Chef
Lin takes pride in Tako Sushi’s freshness, the key to quality sushi
and sashimi. The fish is purchased daily at a special fish market, and
the restaurant’s constant high volume guarantees freshness.

The Grilled Tofu Steak with house sauce arrives sizzling and is
absolutely divine. The melt-in-your-mouth pieces of tofu are
drenched in a tantalizing sauce of garlic, ginger, miso, apple,
Japanese white wine and caramelized onions. The BBQ Beef Short
Ribs are tender and delicately seasoned. The Boiled Fresh Soy
Beans are tender-crisp and addictive. Pan Fried Mixed Mushrooms
offer an assortment of flavours and textures.

The sushi and sashimi are presented artfully. The glossiness and
firmness of the fish attest to its freshness. We gobble up all the
sushi and sashimi, they are fresh and not at all fishy. Dipped in soy
sauce, it's both sweet and salty.

We salivate at the site and smell of one of Tako Sushi’s signature
dishes, the Sappor Style Teppanyaki Live Lobster. The dish is also
the favourite of owner Billy and Chef Lin, and the reason many
customers flock to Tako Sushi on special occasions. The Teppanyaki
is permeated with an aromatic traditional Japanese sauce,
exquisitely prepared by the chef. The sauce is delicious and brings
out the lobster’s natural flavour without overpowering it. Priced
from $14.95 to $16.95 for 1.5 lb live lobsters, the Lobster Treats are
good value.

Complimentary green tea ice cream is the perfect end to our meal.

We try to think of another special occasion to bring us back for more
lobster and to try some new dishes. We decide on the one-week
anniversary of the launch of the new business - that's as good a
reason as any!
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Tako Sushi &HB A2

1300 Don Mills Rd. Unit 2, (between Lawrence & Yorkmills),
North York, Ontario M3B 2Wé

(416) 391-9188 | www.takosushi.ca

Business Hours 4 %[5

SUN -THUR: 11:30 am to 10:30 pm
FRI - SAT: 11:30 am to 11:00 pm




