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ay lar bo 'I.:.p.:l.r
nese cookin EI
And when it
s o I{-'J.!lﬂ
old hl.l,l.uu"hl' Frnls]
the choice s loud
and clear: Kimpura,
raly, rah, rald Facl s,
for the past four de-
cades, we've been
cheering for Kimpura. When it opened lts
int doors at the Makad Commaernsal
enter (row Ayala Cenber b with Lor Calma
a8 architect in October, 1970, the Pinoy pal-
ate welcomed a whole rew world of din-
ing experience. Today, it continues fo
dagale the laste buds with old favorites
and mew offerings thal are guaranteed
bt =gl lers, foo.

&IT‘H}'. there's more 1o love about lapa-
mese food ot the Kimpura nestanrant, which
|.1]_'l_'|1||_'\-d l'.l,n,'l_l,' {hroe erm '|'!.:|'\-|.ij_'|'l.ll Ehwez thard
level, Tritvoma Park, Ouseron City

The A |"u1.-1h1|'l.||j- [ i'|.-|'|!.;~.-.1 Bt sehy
|.+|.'m?l:n wlnadng recipe? I 18 aln't broke,
wihy fix 17 At Kimpurs, there ane no MaAgic

By CHING M.
ALAND

tricks, just good oid tneats fo delight both §

thix oung and ald.,

ol a& an added treat for the loyal
Kimpura buifs, Wagyu was introduced Lasi
year, Of course, you know that Wagyu 5 a
premium cut of beef that's got extensive
marbling aned s quite expenshve. Bul did
v ko thast becansse it's wiell-marbied {an
inbermishene of fa1 and lean ) its fat conbent
s reduced and may actoadly lower choles-
terol levels or cater o puo lie ety ame for
ever watching thekr dict? The new Waghu
rihe'!.lgl_-q_q_l&u Kimpara's o sheak men
that also krclu Kobe sbeak, LS Angus nb
eve, US Roshi sichotr, and sukdyvaki steak

S0, what else §5 new at the new
'I'Eirnpl.lr.:"‘

Yes, there's shiitake no feutinm: oge
black foresl mushrooms stuffed with
diced q.'l'_||rnp- and battored i Mow, this
mushroom dish is a real must, 8 shrimply
delicions’

For those who love eels, the eels ane
alive and cooking at Kimpura. Try the
unagyoko maks (broifed eel wrapped in a
flaky ormeletie)

Ther niew hl:n}--.:l.: oliers a visgal least
oo, "We now have more modemn inben
DTS, WILTTIWEL, My i s ersoe,” describes res
taurant manager Lulo Palileo who's a
Kirnpara fixtune, having been with the res-
fowarant for sl of 39 o Hwe resEaaranl s @)
years The place seats 15 pérsons. e

Knmnl mango sabnd consisia of sssoried
garden gresns, mango cubes, and
crabaticks ssrved with a plguani dressing,

Rooim with lols of view: From (he
window of a function ream at Kimpura [n
TriNoma, you can see (he Slerma Maodre
mourtain ranga.

i|,l\.l, = LvE IROn Fooms, each H'Ilhl fl.l!
i 1|¢;|1| 71 ] [I_l]'l.lrg-.,m-. Al ||| ||1|‘|'l|'-||fw|‘||. h hanne
sy Qe

b s sl b anicl !_I_I|! A ooy Ve |||'I:i'|.'
Sierra Carancde mganbain ramgye inon e glhiss
windmw while we wart for ouar fosd 1o be
cogdond might af our table Thirm e miveet our
g o wnad's ooicing: anad notioe o familiar
L Ehsat o By Tlowsieon v mvsd hase
ool o 1S MO tham a ||!|F';I.' o hmes
befone of the original Klmpura. Faster than
wo conild S8V bR morlaidasr {loed visg-
etabbs] Chef Benny TS STV, LIS CALT o jud]
sprtones (one for You and Bvo boF me) of
'l'-.'.l;'_u: arsd paikrmesi | npsan=e fred rioe wigh
VeI, -.'I'.|'||1'.|'-_ anad o)

ﬁ: course, we didn't forget ba onder-a
wall-loved classlc — -\_':.II..J.'I.I (black oopd
grilled with Kimpura's special terfvaki
saucel Oh my cod, this eradara s realls
detish!

Kimpura's staggering menu includes

oel w

i

o flaky omalette) |
is now on the menu, {'n.
MNew homae, old tavoriies: “We now
Phalos 'l' WAL.'I:EH BOLLOZOS good e

amblence,” says Kimpura restaurani
mansgper Lulu Palileo,

flavorful buttered soft shell crabs
served with tartar sauce; only PF350),
Y, voru can bring home the bacon; or
better vel, enjoy vour espara bacon
mak? (g .|-\.iu:a|.:u.=~“r.t!:lpu-.l:|n -
con, 1295) al Kimpura, If yod like
ampalaya (for bitter o for worse], try
the sakura e poye kakiage (tempura
vegetable patty ol .1|||I}th|._'nI with
crispy dried Japanese shrimps, anly
FPHOS) o Uhe srona Sienosaoo (o I'JHhI!.lru.i
healthy appetizer of ampalaya strips
In L'Inalgwth;' dnﬁ:in;'.;l-.

OfF course. for & no-fuss, real fasd
mazal, there are the bento menus served
on weekdays for lunch, Kimpura's
viersson of the executive hanch. Just 1o

ive you an jdea of what goes inlo a
Eiliu_, t]'u:d\n.:p-.&l Menu 7 or El Fura
Bemte that costs 2 mene P375 includes
a salad, misd sowp, rice. bréeadied
prawms, ork 1I-|'.1:E with mustard
sauee, and dessert. The more expen-
sive but stll alfordable Menu 5 (F725)
has got gindera terlyakd and tempura,
salad, chamven musli (Japaness savory
custard ), miso soup, steamed rice, and
st

Ah, once vou get addicted to
Kimpura, yvou' Ll never stop sayving hai
b wiooed old 1.|.p.1||--u|' Fosd, Yigs!

mushroom: Thess
black forest
mushrooms stulfed
with diced shrimps are
shrimply deliclous.

- . (ol ]

|I‘.|'|-Pﬂl'llﬂ fram Ja pan: Japaness Chel Here's the {PHH} Baal:
Irisawa has his hands full doing your Wagyw beefs up Kimpura's
favorite sushi, fine steak sedaction,
such headings aw: leppamyaki sieaks; empura agich age movne (dewp-ried
clistve= ) malsemomms [ome pod dichaes like Wagryu beef sukivaki and the
LiSsirloin shabwy-sinbu b wakimesie (broibed dirshus writh terivakl and sea
sogied weith sl wine soteoe): menrsd (sodliss, of which (e ane
-'~-_|J||'-1II ekt i W L ':'u||_|||-] amd sarada (salad) o kick start vosir fisod
trip: gomrs (rice dishes — the pood od bevmisieshi still can's be beat)
fombiird (rice bowl — steamied rioe lopped with your choice of meal
seafosd, chicken or eggl; oshokugo (desert — tempura freaks like me
will Fimad it haard to nesast ||'|l|'1I.'J1'IF"|Lr|I o crvsiern, o Hhae bassana Iu'|1'.|'-|||:.1:l

Alomgwith its sppin -yt (o la caurtee ] hishes, Kim pura has it sl
(sl meals served with nice, plckies, kobacki or salad bow], miso soup
and a chodoe of desseri) fhe Flumd beewel, Thitvewia Park, EDMS A covmir

So many dishes, so lite dme 1o choose? Bo worries. Try the Ched's  Sorth Aeemur, Chiezm Crly sonlly befepbone
Specials. The chef recommiends the soft shell erab tempuara (Crispy and  myrbers S0 -FLE, NOT-0682, gl 010772

TTee miete K restpreara resdationgait 5 bovadesd ol



