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Yumi opens at top of Sheraton Dhaka in Banani

_A Monitor Report Date: 16 March, 2022

Dhaka : Yumi opens its doors at Sheraton Dhaka in Banani. Located on Level 27, at
the top of the five-star hotel and the highest point in Banani, Yumi offers eclectic
Japanese cuisine with breathtaking views of Dhaka city from above.

Recently, Yumi was inaugurated by Ito Naoki, Ambassador of Japan in Bangladesh,
Mohd Noor Ali, Managing Director of Unique Hotel and Resorts Ltd, Daniel Muhor,
Cluster General Manager, Sheraton Dhaka and The Westin Dhaka, and other
dignitaries from the Japanese community and high officials of Sheraton Dhaka.

For food aficionados, the panoramic restaurant serves authentic Japanese dishes,
including sushi, sashimi, and tempura made from the freshest ingredients. Curated
by skillful chefs, the restaurant offers the dining experience of Teppanyaki with
'Teppan' meaning iron plate and 'yaki' translating to pan-friend or grilled.

Often referred to as 'hibachi' outside of Japan, a Teppanyaki meal features various
courses of meat, seafood, and vegetables cooked on a large iron griddle that gives
guests front row seats to the action, as Chefs work their magic with ingredients and
fire on the teppan. [

The gourmet eatery emphasises the aesthetic presentation of the dishes along with
the taste as it is one of the critical components in Japanese cooking. With a warm
and relaxing atmosphere, the restaurant aims to create a delightful experience for
each guest.

Yumi infuses traditional Japanese architecture with a modern and contemporary
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style. The ceiling and textured walls demonstrate elegance and sophistication,
making the interior look absolutely spectacular.

Classic Japanese-style architecture is presented by the use of a wooden post-and-
beam structure. The design is a perfect amalgamation of art and science, resulting
in a chic place for fine dining.

The signature restaurant is headed by Yong Kah Heng - a Malaysian national and a
culinary expert of Japanese cuisine. With a vast experience of 21+ years, Chef Yong
has worked all around the globe with his expansive knowledge of multiple cuisines
and is the culinary artist behind the signature dishes.

With a great understanding of high-profile events, he can ensure a pleasant
experience for the guests at Yumi.

The chef, along with a diverse culinary experience, carries a confident, pleasing,
and motivating persona with excellent capabilities.

Yumi also features an exciting beverage bar which has a vast collection of
refreshing exotic drinks.

For group dining, there is a Private Dining Room which is ideal for hosting intimate
social or corporate events. The restaurant is two-storied with a sitting capacity of
118 guests at a time.

It is currently open every day for dinner from 6:30 pm till 11:00 pm and to dine one
has to make reservations by calling +8801313709032.

Yumi promises to provide guests with a fine meal under the backdrop of an
excellent view while appreciating the serene influence of Japanese culture in a
soulful ambiance.



