Dining out at

spectacle and fine dining meet,

then Japanese cuisine must be
pretty close. MoonSha, on an
unprepossessing corner of Derby, has
been open for just less than a year, yet
in that time, to judge by the number
of people who have exclaimed about
‘the food! ... the showmanship! ... the
decor!” word has got around that
MoonSha has something classy and
exciting to offer, and it was with some
keen anticipation that we arrived in
the car park conveniently behind the
restaurant on Friary Street in Derby.

I f there is a place where art,

THE RESTAURANT

MoonSha was obviously designed by
someone who knew what he was
doing. The exterior is not particularly
remarkable by day, but at night comes
alive with pretty illuminations. The
interior is something else. Spacious,
slick, sophisticated, elegant and
restrainedly Japanese in style, it offers
a 50-seat teppanyaki bar and smart
black furniture more conventionally
arranged around individual tables. Soft
leather banquette seating is
complemented by what looked like a
magnificent onyx table, long and low.
Upstairs is a further large area, equally
glamorous, with a stage set up for
karaoke, and a smaller private room. A
fish tank lent a relaxing air, and we
were assured that its contents were
‘pets’ rather than dinner.

THE MENU

While we relaxed on the banquette
with drinks (I'd chosen Japanese Asahi
beer, my daughter a soft drink)
marketing manager Vincent Chu
brought menus. Diners can be as
flexible as they like, taking a dish from
this section and a couple from that, as
and when satiety permits. Relaxation
is the aim, without the pressure of
having to decide ahead what you
might fancy next, and with plenty of
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time to do it — no quick turning
around of tables at MoonSha. The
menu itself is divided into more than a
dozen sections, not counting set meals
and desserts, headed by a helpful
explanation of each type of food.
Somewhat pathetically, we gave up on
trying to enjoy the flexibility offered by
a vast menu and asked Vincent to
help.

THE FOOD

We were shown to the teppanyaki bar,
and quickly served with Vincent’s first
selection for us: literally a boatload of
sushi. The wooden deck of a

beautifully carved model boat, more
than a foot long, was fully laden with
exquisite pieces of sushi and sashimi.
Sushi is made up of a sticky, vinegared
rice, topped or rolled with the freshest
raw fish, vegetables and seafood, while
sashimi is slices of raw fish — fresh
salmon and a fish new to me, >

2010| 197

Derbyshire Life April






