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dining   tasty tidbits

Shokado Bento: “This is 
always something differ-
ent and unexpected since 
it’s a chef’s selection item. 

And it’s great to share.”
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How do you and 
Paul play off of each 
other’s strengths? 
Some people say we 
are totally opposite, 
and I think so, too, in 
some ways. He’s super 
ADD and moves fast, 
and I’m laid back and 
don’t talk much at 
work, but that’s why I 
think it works well. 

How do you guys 
balance refined 
food with what the 
masses want?   
Paul brings all the 
technique from culi-
nary school, where 
he learned a French 

way of cooking, and 
I know a lot more 
about Japanese 
homecooking–style, 
so it’s mixed. Some-
how people like it. 

Do you get over-
whelmed from all of 
these projects? 
I’m stressed, but Paul 
and I think the same 
way. I want more and 
he wants more. This is 
pretty much our first 
business, and we did 
it from scratch and I 
want to see more than 
money from this. We 
have to support our-
selves too, but I want 

to see East Side King 
be bigger. 

With all this praise, 
how do you keep your-
self from becoming 
complacent? 
We get a lot of good 
feedback, but we still 
have a lot of negative 
feedback, too. Look at 
Yelp! I don’t like to see 
negative feedback, 
and Paul doesn’t like 
it either. We want to 
satisfy the customers 
all the time, so until 
all the customers are 
satisfied, we’re not 
satisfied. 

—Kimya KavehKar

in the news The diSh on reSTAurAnTS, TrAilerS And foodieS ThAT hAve The ciTy Buzzing

 Family drama alert: LeAnn 
Mueller, sister of John, removed her 
brother as pitmaster at JMueller 
BBQ for alleged mismanagement. 
John Lewis, formerly of Franklin 
Barbecue, is now pitmaster.

 Hillside Farmacy’s Executive 
Chef Sonya coté was recently 
honored at marie Claire’s 2012 
Women on Top Awards, which 
highlight women under 40 who are 
reinventing their industries. Brava! 

 Openings and closings to report: 
houndstooth coffee will begin 
serving its local coffee in the Frost 
Tower early next year. Meanwhile, 
East Side soul food eatery 11th 
Street Station has shuttered.  

 It’s back! Bryce gilmore is 
reopening his former farm-to-table 
odd duck trailer concept as a 
brick-and-mortar eatery. The South 
Lamar Boulevard restaurant is 
slated to open next summer.

For eight years in a row, Santa Rita Tex-Mex 
Cantina has been selling its wildly popular pork 

and chicken tamales during the holidays (this 
year they’re available Dec. 10-24). So we asked 

owner Eddie Bernal, who also owns 34th Street 
Cafe and Blue Star Cafeteria and co-owns Gusto, 

to name his favorite restaurant in town. His 
choice? Musashino. “It’s in the neighborhood 

and is one of my favorite cuisines,” he says.

Musashino

34 Special roll:  
“it’s fresh, spicy and 

has a great combina-
tion of fish.”

Appetizer Sapporo and Tsingtao: 
“i like these unusual 

beers that are light and 
crisp. They are refresh-
ing, clean and comple-
ment the spicy foods.”

drink

Paul Qui may be the face 
of East Side King, but his 
business partner Moto 
Utsunomiya is just as in-
strumental in the good eats. 
The two work together in 
perfect harmony at the pop-
ular Asian-fusion trailer’s 
three locations. Currently, 
they have two new loca-
tions in the works: one at 
The Hole in the Wall and 
another on South Lamar. 
Here’s how they do it.

Team  
Player
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Tempura ice 
cream: “it’s deca-
dent and enough 
to share—a great 

dessert.”

dessert


