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Head Chef: Masahiro Omori

Vancouver has become home to numerous celebrated Japanese Chefs. The lifestyle, availability
of exquisite raw materials and the natural beauty of Vancouver is an irresistible attraction to some of
Japan’s most promising young professionals dedicated to their craft. Our Executive Chef, Masahiro

Omori is one of those gifted chefs and we know you will agree.

Masahiro Omori was born in Chiba Prefecture and was raised just steps away from the surf at
Kujukuri-hama; Japan’s longest beach! When he wasn't surfing, he explored a growing culinary interest
by working at his Uncle’s fish market and learning the intricacies of the fish trade from his Grandmother
(a career fish trader). These experiences convinced him to pursue a career in hospitality. Omori
attended the celebrated Musashino Culinary School and honed his skills at various traditional

restaurants in Akasaka, Tokyo before making his move to Vancouver.

In Vancouver, Omori delights in the availability of extremely fresh ingredients and works his

magic both on the set menu and through daily features.
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