PLUS:

SKEWERED LOGIC: Scallops and asparagus

ECAUSE ALL THREE OF THE YOU

men at the table affected a certain dishabille,
it was hard to tell who were the writers and
who was the suit. Two, however, were do-

“That’s fun

some kaki. or oysters cooked in the shell.and
ate tebasaki. hatsu. sunagimo. and ledd
chicken wings, heart, gizzard. and livi
speared with wooden skewers and serve
hot from a charcoal grill. When the pitch |
conclud d the bottle of !
wicker basket was almost empty. one of the

writers picked up the cleaned skeleton of a

a giant fig tree on the patio of

 the new restaurant on Sunset Boule-
1 from the Sushi Roku team, he was a man

appy with his place in life.

Considering the number of restat
inthe S Roku empire—this is the fifth
since 1997—the slick efficiency with which

theyre run. and the instant success of each. it

z. Philip Cummins, and Michael
¢ entrepreneurs in their thirties.

Zach brings separate skills to the op
But it is Cardenas and his brothers—Tom.

a partner and general manager of all the

Sushi Roku properties, and Vernon, Katana

itive chef—who bring the d

aurant smar

their father Mexican American. They were

born in Japan and moved to Southern Cali

ager at Matsul
Brasserie. both h
They know
ishi restaurants in
ze the brand, so they
coneepts for suc
cessive projects. recently proved they
could give steak houses tl I
veneer with the wildly popular
Katana, right
to the Japanese then
they
s on what comes from the individual

s behind a ref ed counter display-

open hearth. *,
astal villages would cook their catch over
1 then share with others by

passing food on oars from boat to boat.™ ac




