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AKAUSHI WAGYU
IN MALAYSIA

FOR THE FIRST TIME

& Chef Takeshi lwao and Chef Takaki Demizw left to right)

EC) arsd Karnpachi, Malaysia's bwa leading
bramds in dining and hespitality, are bringing
an entire Akaushi Cove I'|:|'.|J.J|.'-..'-r|. Far the
firsk Kime ever, Malayiisn dirdrd have the rare
apportunity during the sacluive Skaushi
Festival ta sample same af the finest beef
Japan has to effer. The promatica will ron far
i weeks anly amd will include a ling-wg of
everils Teaturing estesmed guest chels fram
Japan, premium omskade, fine diming ard
b la carte menw. Ta kick off the svent, 2n
exclusive charity awction will be held Tor wag
aficianados to get their hands on kg af the very
best .

The Toda Akaushi cow i a brown-
haired fapanese spacies that hails from the
mountainows Kochi Prefecture on the island
of Shikaku. Only approximately 400 cattle

[acecunting For barely 0. per cent
of annil wagyu

praductian in fagan ) are misde available aach
wear, making it ssktremely rare ynd very so0ght-
arter.

This unigue affering is made sven mione
special in that the incaming besaf s Balal
certified.

E} ard Kamrpachi are plessed be able to
sacure ane cow far 2007 and it will be aailable
exclusively a1 bl their restaurants — including
avward-winning Sabagan, Blue, the roaftop
bar a1 SkyS1, Eteile Bistra, Mipah, and even
bangueting and in-roam dining. Kampachi takes
part with its flagship restaarant in EQ a3 well
a5 s stand-Mone restavrants in Pavilion and
Flazais.

The Kachi Prefectus takes pride in their
Bl sushicattle, known for producing maat that
is roderately marbled, finely textured and
incredibly tender. The evenly distributed fat
gives a bald and intense taste and amazingly,
a buttery sweetness Ageing adds another

dimensian to the multi-Layered flasours af
the b=af ard terderises it naturally, giving it a
mell-in-your-mawth sensatian

Tar kickstart the festival is the exdluiive

“Akaushi Buctian” whene gueits will ke
the change ta place their bids an a kg sirlain
cut of this prized meat. Once awctioned, the
highest Bdder will have the cheice bo ather
take the prize horme or have the chefs prépare
a et to their liking ot 2y restavrant in ECQ
or Kampachi. The procesds Tram this special
auction will go towards a designated charity.

The Akauzhi gastronamic adveniure then
SEArTS Wilh itd vary ooam guest thels®- Chel
Demizu and Chel leaa are Dwo experts viha
take their wagyu very sariausly! Bringing bath
their culinary and butchery skills freem bawa
Mickelin-starred restaurants, the chals have
expertise in cooking preparation that bring
gt the best of this remarkable beef.

Bath fapanase chels will be dvailable
am ratation between the three Kampachi
restaurants and guests iy make reservations
bor ey Their creationg as they apply theie
unigue talents 1o the cuitine. Far comparate
focasiong and private gatherings with the
thels present, prior boaking of 7 days iz
required

"R i truly an hoadaur 1o be part al the
lirsE-ever Akaushi appearance in Malaysia ™
said Chel Deming. *We are bayond excited o
play cur part in showcasing the exquisite beef
and camnot wail To wdw everpane withit”

AL Sabayan, the culinary team intends
Lo being aut the very et of this beaf by
shawing The many ways it Lan be enjoyed
with am exclusive five-caurss Akaushi dinner
Thaughtfully crafeed, the renw starts with
beel three ways — smaked lardamn an a cispy
frasting, ondomme whers Lhé condéntrated
flavaur af the beef will <hine in the clear
thean brath, and tartare Far the purest farm
of the beel. Muximising the flavedr, the rairp
is lightly sraked and cormplementad with
Celefiad Cream and Sardewak pARpercorn Same.
The gastronomical men is priced at RMAEE.
Thie Akaushi Drakase Experienie
al Karnpachi cames highly-
recairmanded

Alaushi Beef Marbling

toa, where diners will taste their way through
o carafully desigred F-course amakase curated
by the estesrmad chels which Teatures nat
anly the choicest culs, bul alio other coveted
laparese ingradients 1o cresbe & loricus
syiphany of flasnours and textures. Even the
ather couries of the meal that da not inclsde
beel are weall thaught aut, intended ta prepare
the palate for an upcaming dish that does. It
is a menu skilfully prepared ta best stimulate
the serses, priced at RMEDD with the cpticn
lar sake pairing &t an additional RMIO0,

There s chaice aplenty ta be discavernsd
amang all the restavrants in EQ bo show that
great meat can Eill be enpoyed beyvond fine-
dining establishments. Diners can discawer
exiraordinary melt-in-your-mouth burgers,
premium bar snacks, roadis, stews and
many mare. The Skaashi beel will b= making
AppRarances in Ehe barquat menus a8 well

At all EQ and Kampachi restaurants,
the chel's redpect every aspect of the meat
Ewer the silky Tat trimmings can b= uiad
o transfoeem the mast andinary of dishes,
swch a8 Mipah and Kampachis famous fried
fice, Ehus giving samathing familisr added
dimension. The thowghtfolly prepared dishes
will guarantes a once-in-a-lifetime experience
that guests will remember Lang aftér it is owver.

The: Akaushi Festival will be held fram O
E5-11, 2021 thraughout all EQ and Kam pachi
restamrants. Advanoe ressrvations ane
rédjuired

For reservations and enduiries at EQ.
eiril dinesteqkl@kulequatorial.com ar
Whatshpp ar call «60 12 278 923%.

For reservations and endguiries 3t
Kampachi, mail kampachi@equatarial.oam
ar Whatsdpp or call +60 12 228 DEES.

"Cuest chel presence is ubject ta fravel
permissians, stay tuned 3t wwsfacebook.
cam/KampachiOfficial for vodates,



