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DRINK THIS }

‘
WITH THAT

* "The Jopanose 1o Englhsh is
a silky ond delicate cocksoil
that | feel pairs well with the
octopus’ texture and flavor
peofile. The spiritforward
blend of Japanese whiskey
and amaro helps cut through
the bit of spice thot the
marinade offers.”

METRO,
LEY'S GO

* "Anyone who's dined ot
Clook and Petol can rell
you thot if's pure sensory
overload —just like the food
There are so many different
colors and textures on the
walls, and there's olways
something that calches your
oye al any given moment
I's designed 1o look like an
abandoned Tokyo metro
slation, 5o you get the
impression of vibrancy
ond intimacy.”
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TAKO
KIMCHI
INGREDIENTS

* Oclopes
® Cucumbers
* Sesome Oi

* Kimchi Souce

Battle #

DOMINIC VALENZUELA

@ Executive Chef of Cloak and Petal

GOOD COOKIN’, GOOD LOOKIN’

“We poach the octopus in hot water multiple
times until it has reached the desired color before
slow-cooking it for a nice and tender texture.
Once the octopus has been chilled and sliced up,
we combine it with large chunks of salted Persian
cucumbers and toss them both in the spicy kimchi
sauce, Scallions are served on the side.”

FINDING YOUR BALANCE

“In terms of texture, the highlight of the meal is the
contrast between the soft, tender octopus and the
crunchy cucumbers. The flavor is rather strong thanks
1o the ingredients in the kimchi sauce, which includes
gorlic, ginger and chili powder. The best way | can
describe the faste is fire and ice—cold but spicy ot the
same fime. The sesame oil balances everything out.”



