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Sushi Zo in West Los Angeles reels in fresh fish, pure and simple.

Move over, Matsuhisa, There's a new
sushi sheriff in lown, and his name is Zo.
in Japanese, zo means elephant. And
although Sushi Zo is named after
chefiowner Keizo Seki (as opposad to the
animal with the kang trunk), the restaurant
 is vary much the big new alephant an the

| Southern California sushi scene. Why all
- the fuss when there are already thousands
of sushi bars in town? Becausa discaming
sushi lovers agree that Sushi Zo is a cut
above tha rast.

Seki-san, or Keizo (most refer to him by his
first name; he's that kind of guy) opened
his namesake restaurant just five months
ago, and the place has already become
one of the hottest sushi spols among the
cognoscenti, Patrons began flocking to this
tiny sushi bar in West Los Angeles once
wond of its incredibly fresh fish and “serious
sushi atmosphera” bagan to get out. One
won't find any California rolls hera; Sushi
Zo is at the forafront of a new boom in
edomae-shyle sushi bars, restauranis that
specialize in serving fish the traditional
wiary, like in "Edo-period Tokyo a cenfury
age.’

Chel Keizo Seki hands over o plale of uni (sea wehin)
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and ikura (Samon eggs) af Sushi Zo w West Los

An experence at ihe Sushi Zo counter is
not unike a visd to a would-be “sushi
Nazi," albeit a very fiendly one, Keizo is
young for & sushi master, he looks no older
than farty and bears mare than a passing
resamblance to tha Japanass actor Ken
Watanabe. He has a cutting (no pun
intended) sense of humor that often finds
hirm egging on his patrons for failing o
order a particularly exquigite catch of the
day. The restaurant is sleek but spartan;
thera is no wasabi for diners bo spoon
indiscriminately, and for every pieca of
sushi that arrivas, the ganial chef will make
suggastions: “Use a litle bit of soy sauce
only,” or “Don’t use sov sauce, it's already
flavored.”

Few sushi gurus around town can command this level of
authority. Most that can are very old, austena gentheman. At
Sushi Zo, however, Cuslomens instincinegly want 1o tres
Keizo, who cultivated his purist aesthelic over a long sushi
apprenticeship in the trendy Tokyo neighborhood of Meguro
before coming to the U.S. Several years spent at the no-
frills but reputable Hide Sushi on Sawtelle further bolstaned
his resum,

The chef has a very paticular wision of what sushi should
be like. Nigiri (hand-formed sushi) is served by the piece.
The few rolls on offer are traditional in nature—blue crab
hand rolls for example. The menu can change nol onby with
the season, bul aven the weather, “A few weeks ago it was
wary, very hol,” Keizo explained, in reference to July's heaat

y wave, Local sea urchin beds were not up to par, “50 we had

ma uni.”

Consistently high-guality control has gamered praise from
sushi aficionados, most nofably on the Intermet “foodie”
message board, Chowhound. Although the restaurant is still
relatively under the radar, primarily due to its location off the
beaten path in a residential neighborhaod, a cult of

"" devoteas and regulars has already begun to form.

On my first visit, | sat next 1o @ man who ate at Zo waskly
and pronounced himsell “Kelzo’s number one customer!”
On my second visit, months later, the chef had already

remembered me and begun to note ny likes and diglikes,

With such attention to detail, it was not surprising to leam
that the chef routinely imports catch from Tokyo's legendary
Tsukiji fish market, where long-standing friendships with top
fishmaongers ansure access to tastes from tha far end of tha
Pacific. Rane delicacias like shiro abi (white shrimp) and
flying fish take turns atop the daily list of specials.

Even commian fare ke tuna and yellowtail, Keizo axplained,
can taste different depending on the waters from which they
wers caught. When interviewed, the chef began an
impassioned lecture on how variations in local plankion can
affect the sublle taste of fish higher up on the food chain,
and how tuna by way of Japan tastes different from tuna by
way of, say, Boston, “But {(double-shefled) shellfish cannot
be imported,” Keizo sighed.

Dmakase is almost de rigeur at Zo, The Japanese cusiom
of putting one’s faith in the hands of the chef and letting him
sarve you what he wants has becons an increasingly
popular trend for American sushi fans. Like the bast sushi
chisfs, Kezo will begin by asking his cusiomers if thane's
anything they can't (or simply won't) eat

IM-

to
»RAFU SHIMPO

CLICKE HERE
for Senlor rates.

Less adveniurous diners may still opl to pick their sushi by the pieca from a straighiforesard

meny, but they invariably miss oul on the shot of "secral récips” yuzu jwce seérved at the end of

the meal. Made from the fruit of a rare citrus tres native to southern Japan, the slegant dessert
has baen known to eliclt squials of delight from around the room

Keizo is a recent father; his daughter as a matter of fact, was

born around the time of Sushi Zo's grand opening. He takes it

as a sign of good luck, He was a simple college student in his

native Osaka when his love for his local sushi bar inspired

him to become a sushi chef and someday open his own
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restaurant. Years later and gix thousand miles away, his
dream has been fully realzed

Sushi 2o is lacated at 9824 Mational Blvd. For reservations,
call (310) 842-3977. Open for lunch Monday through Friday
fram noon 10 2 pom.; Open for dinner Monday through
Salurday from 5:30 to 9,30 p.m. Closed Sundays.
click hare for detall
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