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There's =omething thoroughly urban about the ground floor of S0, with its lampshades hung low
owver the counter, mirrorz and =ignz, all zuggesting a bustling atmo=phers. We're led downztairz

however, to the altogether darker, guister bazement, which seems just a teeny bit characterlezs
by comparizon, however my companion dizagress and prefers thiz room’s tranguillity .

Being =tuck in the bazement (which admittedhy, doez fill up pretty quickly) turnz out to be the onby
niggle of a tremendously delicious meal. The scallop 2alad hag four of the tender =hellfizh drizzled
wiith a light mayonnaize drezsing and a mountain of =liced daiken. The seaweed and edamame
zalad with soy dressing iz as savoury as food gets, or as the Japanese call it, “"umami”. There iz
plenty of 2u=hi on the menu too - nigiri, maki and =azhimi 2&t= - we opt for the hozemaki, =i« thin
rollz =tuffed with bright pink 2almon. They are out of the ingredientz for the mixed =eafood grill, 20
the grilled =callops have to do instead, and they are perfect, pearl-coloured meaty little morzels
that taste =lighthy sweet because of a mizo and 2ake marinade. The Wagyu flank steak has alzso
been marinated in mizo; it's =lighthy =weet, with a grazsy aftertasts, and the juicy, pink-in-the-
middle meat meliz in the mouth. I it worth 2plazhing out £28 for? Oh ves.

Then it's time for des=ert. Far Eastern countries are not renowned for the sweet part of the meal
(even if Japan does produce wonderful cenfectionery} however at So they've allowed European
influences into the mix. The pumpkin créme caramel iz more 2pongy cake than French flan; nutty
with just a hint of westnesz, it iz perked up conziderably by a dollop of =upremely tart razpberry
zorbet. The dessert of the day turns out to be a trie of exguisite puds: a green tea cake we
initially miztake for a chocolate brownie, a helping of purplizh Black bean ice cream with =ezame,
and a velvety apricot pannacotta. 'z the best of Japaneze with the odd Western flourizh, and it's
great.
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About S0 Japanese

So Japanese restaurant iz 2et conveniently in Scho and offers contemporary Japaneze dining
with hintz of European cuizine. They uze frezh and natural organic produce wherever poszible
with 2elect dishes cooked over our unigue open grill uging wolcanic rocks from KMt Fuji



