THE FASTEST GROWING

OMAKASE GROUP

BESPOKE GUEST EXPERIENCES

WE HEAR TWO CONSISTENT THEMES FROM
OUR GUESTS: THEY LOVE OUR FOOD AND
THEY LOVE THE DINING EXPERIENCE THAT

COMPLEMENTS IT.

For our RS Group portfolios, we aim to provide every guest with a welcoming
and personalised experience regardless of the location and cuisine served at

our locations.

RS GROUP MISSION

FOOD

Fresh ingredients sourced from local and inter-
national suppliers to provide guests with a
wider variety of premium items.

STAFF

Chefs with local and international culinary
exposure are handpicked to helm the restaurant.
Floor staff with extensive hosting experience form
the frontline service.

AMBIENCE

Our designs and layouts undergo a thorough
vetting process to ensure quality. We prioritise
dining spaces that enhance the overall dining
experience of our guests.
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THE KNIGHTS AWARD 2023

“"32&{‘ THE RISING HIGHLIGHT

THE RESTAURANT'S CAVE STONE THEME AND
NIGHT SKY CEILING WILL PROVIDE A
'DINE UNDER THE STARS' CONCEPT
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Located in Publika at Solaris Dutamas Kuala Lumpur, Suru Omakase is an intimate 15-seater Omakase
restaurant that brings guests on an orchestrated journey of seasons, senses and satisfaction.

Guests get to enjoy the finest air-flown seafood from
renowned international markets while witnessing the
chef's culinary magic from the best seats in the house.
With our highly-trained chefs, guests are promised a
unigque Omakase session with a fusion twist.

Furthermore, the restaurant's cave stone
theme and night sky ceiling will provide a'dine
under the stars' concept for our guests.

Ao Omakase is a contemporary Omakase
restaurant nestled in the bustling commmer-
cial area of Taman Tun Dr Ismail. Featuring
an underwater cave-inspired design with a
modern twist, guests can experience the
Chef's creativity from a front-row seat for 19
or a private room for up to 7 pax.

Despite its no-frills appearance, the true
attraction lies in the menu where the chefs
aim to achieve balance in every plating. In
doing so, guests will enjoy a dining experi-
ence that leaves them feeling completely
satisfied
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SWAP THE GRIDLOCK OF KL TRAFFIC FOR A DINING
EXPERIENCE IN A "CAVE IN THE SKY" WITH MANTEN
OMAKASE. TRUE TO ITS NAME MANTEN, ONE CAN
GET A BREATHTAKING VIEW OF "THE WHOLE SKY"
ON ROOFTOP LEVEL 88, INCLUDING A PANORAMIC
VIEW OF PETRONAS TWIN TOWERS AND KL TOWER
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The restaurant emulates a space carved into a
cave where you'll find a main dining area with
13 seats that provide a front-row view to the
chefs. For more intimate occasions, there is
also a private room that can house up to 12 guests. BN

This modern fusion Omakase brings one's palate
around the world, inviting guests to explore a |
variety of textures, flavours and ingredients g
for a truly unforgettable experience.



