Nice touch chef Shaun Presland at Sake Restaurant and Bar. Photo: Anthunv Jnhnson

Something for the kids, big and small

Listen up, young ‘uns, finally a restaurant interiors from Luchetti Krelle that slide
opening to get excited about. Sake sympathetically into the historic Argyle Street
Restaurant and Bar opens its doors at The building. Restaurant manager Rupert Sakora
Rocks today with Shaun Presland - the one- patrols the floor, and Presland hasn't

time chef at too-cool-for-school Sushi-e - forgotten the big kids. There's his sushi, and
serving up baby bento boxes for Sydney's how do butterfish lettuce cups or a dessert of

Generation Next diners. It's an inclusive touch chocolate fondant with white sesame ice-
from a sophisticated Sydney restaurant with cream sound? Now, say thank you.



