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Chef/Owner Kaz Okochi Designs Tasting Menu for New Year’s Celebration at 
KAZ Sushi Bistro

Washington, D.C. (December 1, 2009) – Chef/Owner Kaz Okochi rings in 2010 with an extravagant tasting menu of innovative Japanese recipes at his downtown DC restaurant, located at 1915 I Street, NW.  From December 28th, 2009 through January 9th, 2010 KAZ Sushi Bistro will serve a seven-course meal consisting of four original small dishes, sushi, soup and dessert, each paired with a carefully crafted sake selection. 

The culinary feast begins with Traditional Japanese New Year Appetizers including Slow Cooked Anchovies, Pickled Lotus Root, Water Chestnuts, Sweet Soy Braised Shrimp and Eel Omelet served with Dassai Daiginjo sake.  Next up are four petite dishes to savor including Japanese Tai Snapper Carpaccio (served with Urakasumi sake), Red and White Toro Tartare with Caviar (served with Masumi sake), Rice Cracker Crusted Lobster (served with Yomeiribune sake) and Beef Tenderloin Hoba Miso Yaki (served with Yatsushika sake).  Chef Okochi will then present six pieces of the top sushi selection of the day (served with Ohyama Nigori sake) followed by his interpretation of a traditional Japanese New Year Soup.  Guests will conclude the meal with a Green Tea Crepe served with Red Bean Ice Cream and Yuza Marmalade and a glass of Choya Ume Excellent, a plum wine made with French brandy.  The cost of the menu is $90 per person and the expertly chosen sake pairings are available for an additional $25 per person.  For reservations or additional information please call (202) 530-5500.

About KAZ Sushi Bistro

KAZ Sushi Bistro opened in 1999 quickly becoming one of the top Japanese restaurants in Washington, DC receiving numerous awards, including "2006 Casual Dining Restaurant of the Year".  Owner/Chef Kaz Okochi is known for his innovative menu that honors traditional Japanese fare while exploring contemporary, creative accents, "freestyle Japanese cuisine."  He was also the first chef to introduce premium Japanese sakes to the nation's capital.  The restaurant and is located at 1915 I Street, NW.  For additional information please call (202) 530-5500 or visit www.kazsushibistro.com.
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