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Anyone who thinks toddler-friendly rolls 
chock-full of deep-fried shrimp and mayon-
naise have anything to do with the rarefied 
cuisine found in Japan is missing the point 
of sushi. That’s why so many restaurant

-
goers have begun to seek out the real thing. 
The best spots—which, by the way, are still 
confined to the coasts (sorry, Chicago, you’re 
not there yet)—champion elemental ingre-
dients: warm, tangy rice and meticulously 
sourced, exquisitely sliced seafood. Just one 
bite and you’ll be able to tell the real sushi 
chefs from the guys hawking spicy-tuna rolls. 
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Sushi Yasuda

It’s not the five types of yellowtail—each of 
which reveals a different grade of delicious 
fat—offered by head chef Naomichi Yasuda. 
Nor is it the grilled-to-order sea eel, which will 
banish memories of the dense, preprepared 
stuff most chefs warm up in a toaster oven. 
It’s not even the cool, plump oyster topped 
with crunchy flakes of sea salt. Nope, what 
rockets this bamboo-decked sushi sanctuary 
in midtown Manhattan into the big leagues 
is the rice, which threatens to upstage the 
accompanying jewellike slices of fish.
204 E. 43rd St., 212-972-1001; sushiyasuda.com

15 East 

Masato Shimizu apprenticed in Tokyo before 
building a loyal Manhattan fan base during 
a four-year stint at the East Village standout 
Jewel Bako. Now he presides over 15 East’s 
nine-seat sushi bar, a block from Union 
Square, where he talks up his exceptional 
octopus and cites his library of fish-focused 
publications to expound on the creations 
he’s placed in front of you—productions like 
flawless shima-aji (pristine snapper with a 
tiny dollop of umeboshi, or pickled plum) 
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WHERE TO GET THE FRESHEST, PUREST, AND
        MOST DELICIOUS SUSHI IN AMERICA.
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