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AtSlurping Turtle, the stella

r
ing they receive. (104 . k- SUNIvES PHOTOS

BEAUTIFUL NOIS

Slurping Turtle raising the bar on traditional Japanese fare

izakaya s a Japanes

Kobe beef and p y

i Japanese located in below grade b bmmem,s Sturping Turtle is regaled with
businessmen’s bar featuring bars is- towering cinder block walls, white
i ot mcaaln hana-like
bauchery. In shu

finger foods. Five years ago, you'd
rarely find one outside of Japan.

In the last two years in Chicago, it
seems ke hundreds ve percd

contrast, sl..rpi..g Turde, lekta
owner Takashi Yz
with a thielc presldenual ettt

up, yet
o v ‘mostly made up of
unimpressive storefronts serving
subpar sushi and watery noodle
‘bowls that barely rate better than
Top Ramen. That is until the
Shurping Turtle opened its doors in
River North.

True izakayas are generally

pepper:
the line in a Red Hot Chili Peppers
Tishirt, is relatively edgy and cool.
Really, the only thing seedy about
ing Turtle is its excellent.
cesame-encrusted choeolate maca-
roon featuring a chewy cookie and
an outer erust that shatters like
shards of mica under the tooth.

meets-Russian gulag aesthetie. Tt
built for a generation that gets its
prurient kicks on the Internet,
T'm positive nothing on the
Web can inspire the carnal lust T
have for Yagihashi’s fried chicken,

bage served on the side m:\ke-s sy
tthe

compose a paean.
e

yearnfora
richness after a few bites.
Though the chicken is nonpa-
reil, Takashi does not forsake the
pigg These days pork belly is more
ubiquitous than Kim Kardashian,
and food writers decry it more
than a shady third world dicta-
tor: And yet, were any of those
Journalists to sneak a bite of the

carbon-kissed, mahogany-skinned
the-bone flesh. It’s a Harold’s/ elistening pnrl( belly perfumed
And while it needs m Turtle’s bincho

no adornment, the sad thicket of
‘sparsely spicy mayo-dressed eab-

rill, T gusrsnbee theyd immedi-
ately retire to the nearest cafe to
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ing. While the generous hunlk of
rilled fole gras and eubes of rare
American-style Kobe beef, ak a
Washyugyu, served with a tiny pool
of orange-perfurmed ponzu dipping
sauce are stellar,a simple slice
uleycicken thigh ghazed in soy and
with lemon tastes just as

Py
Vegetarians are likely despairing
at reading the above, and frankly
they should, for the grilled kabocha
squash leaves the gill desiceated,
dusty and dense, and the trumpet.
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““Tan Tan Men” soup boast;

meat-

Balls. |10}, K1v-Sun-TIMES PHOTOS

For dessert, one of the best op-
tions at Slurping Turtle is the
mint-infused, sweet cor

and coconut milk shooter with raw
quall egg, which drinks like a thick

royal mushrooms, whi]ebm.hed

ian Skoelle m

Goodyear tire bty Abpesags
romising however it's best

inyourdiet, alloving for sy, sea
ereatures, but not gluten,

Sh foodle, a rich e

h wheat-free rice noodles
topped with pearly plump nubs of
tender black shrimp and a shower

ter balloon, truly delight. I didn't
Ko they were iled and thus i
in to one and discharged a orange

ofrodnapalm o T
and the arm of the guy next to me
at the communal tablewhere T was
sk, (Somr duse)

luscious, Italian cools supreme Tony
Mahiano (Sphggin)might weat to
watch his back.

"The thing about the soup howls
‘however, is that while they're
wd, theyre o ransoendent:
ren't made

of spicy cil
While the hot broth s reyuvem(.

ng.
frdtety salty tuna cggs that pop
in your mouth like a breached wa-

‘The Slurping Turtle makes full use of it tiny Bincho grill to fire up its
skewered beef and seafood delicacies.

Beatle imitators,
Thave few qmbbles wnh du—
sert, which is surp:

were

have Slurping Turtle’s “An Mitsu”

sundae featuring vanilla ice cream,
agar

shooter of bracing mint-infused
sweet condensed and coconut milk
Attt o o sl g
drinks like a thick egg nog) —
ishioons, ¢k mnt hes i o s
Joud probabiy ind a traditional
izakaya, hut that's expected, for
Slurping Turtes srengeh i found
in invention, not traditi

Michael.
lance writer. Follow @michaelna-
grant. E-mail the Sun-Times Dining
Section at diningout@suntimes.com

lesare excellent, - house,and they while theyre ehiled red beand and agar

hhoyu ramen: featunng hard- solid, they don't have that super-  cubes, yow'd know why: t tastes

boiled ez bobbing and floating ke fresh spring. The braised porkin like the remains of athree-w

a tiny dirigible amidst clouds of the shoyu is tender, but its almost  collision be ken fift

nicely chewy noodles and planks of  flavorless. Yagihashit broths are  housewife’s Jello mold, Wendy's
porkin so brothis a ; but they don't have  chili and a kiwi-flled Dairy Queen

Thoughit s not. shody ofstocks e iizzard But every other dessert
“tan a superior noodle  — includi
a chil-spiked stock filled with golf  bowl is like the Beatles, then melized mcon\\t eream puff filled
balsized i Slurping Turtle’s s ke the fine  with
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