
Michelin-starred Shinji by Kanesaka embodies a master chef’s ethos 
of harmony, purity, and passion for Japanese culinary traditions.

the summit of sushi 
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P R E S E N T E D  B Y  C I T Y  O F  D R E A M S  M A C A U

BEFORE OPENING an extension of his 
famous one-Michelin-star Tokyo restaurant 
at Macau’s City of Dreams, Master Chef 
Shinji Kanesaka meticulously trained and 
qualified Chef de Cuisine Toru Osumi and 
Senior Sous Chef Kenichi Fujimoto in the 
classic manner.

It’s precisely because the restaurant’s 
sushi has been made according to strict tra-
dition dating from the Edo period of the 
fifteenth century that each piece has the 
ultimate balance of freshness, acidity, tex-
ture, and flavor.

The restaurant’s omakase approach leaves 
it up to the chef to prepare the best produce 
available on any given day and to orches-
trate the cadence and rhythm of each diner’s 
meal. Chef Osumi is reserved in trying to 
explain the tradition in words: “The best way 
to discover it is to have a seat and try the 
omakase menu.”

One litmus test that separates good sushi 
from stellar sushi is the rice. Besides the 
type of grains required, it’s the premium-
quality akazu, or red vinegar, and the water 
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imported directly from Japanese hot springs 
that matter most.

While Shinji by Kanesaka adheres to 
sushi-making tradition under the direction 
of the master, it adds a luxurious twist to 
some items by topping them with caviar. 
And Chef Osumi expresses his creativity 
through flavors and textures, adding color 
and dimension to his sushi with such things 
as gelatinous fish stock made with sweet 
vinegar and spring onions. Vegan diners are 
offered special non-seafood selections like 
squash and turnip rolls.

The chefs’ deep respect for the best pro-
duce distilled in each dish is apparent in the 
clocklike precision of their work at the sushi 
bar. “We always depend on market availa-
bility of produce and the catch of the day,” 
says Osumi. “The only thing that has really 
changed the way we make sushi is the inven-
tion of modern tools like refrigeration that 
extends the freshness of produce and jet 
transport that ensures that our seafood in 
Macau is of exactly the same quality as when 
it left Japan.”  

Chef de Cuisine Toru Osumi �
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Sashimi: Bonito (Katsuo), �
Mackerel (Saba), Saury (Sanma)
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