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Torimata was created as a meeting point of fire, ingredient, and craftsmanship, where premium white charcoal is used to grill
each skewer with precision, achieving a delicate balance between a gentle char and tender interior, while the tare sauce and
every accompanying seasoning are patiently prepared by the chef through traditional methods, layer by layer. Ingredient
selection is uncompromising, with only the freshest cuts of the day chosen and treated with focused attention, so that the
sound of charcoal, the rising smoke, and the quiet intensity behind the grill become more than a meal but an expression of
culture itself, fulfilling Torimata’s philosophy of transporting you from Denmark to Tokyo in a single second.
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Head Chef Yasushi brings with him five years of experience as Head Yakitori Chef at the
renowned Kushikura in Kyoto, along with years of living and working across various Asian
countries. For him, yakitori is not simply food but a lifelong passion and a responsibility to
carry traditional Japanese craftsmanship beyond its borders. With deep dedication, he
brought authentic yakitori culture to Denmark and made it his mission to execute it with
integrity and precision. Many guests at Torimata describe it as the best yakitori they have
ever experienced outside Japan, a testament to his discipline and devotion. His tare sauce
is prepared according to a carefully guarded recipe refined over years of practice, while
every other sauce, including the zucchini mentaiko glaze, is meticulously developed and
balanced by his own hand. From the strict selection of ingredients to uncompromising
attention to freshness and the precise grilling of each skewer, Chef Yasushi invests quiet
focus and relentless effort to ensure that every piece leaving the grill meets his exacting
standards.
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Ingredient selection is uncompromising. Each piece is
carefully skewered, placed over white charcoal, and served
to your table within approximately five minutes, a precise
rhythm that demands absolute freshness. Only ingredients
at their peak condition can withstand this direct expression
of fire. The flame is not used to conceal, but to reveal; it
exists to enhance the natural essence rather than
overpower it. When you take the first bite, the innermost
core should still carry the ingredient’s original character,
pure and intact. That purity of flavor is the standard
Torimata upholds.
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At Torimata, every skewer remains rooted in the
original taste of Japanese yakitori. While many
contemporary establishments adjust flavors to
accommodate broader audiences, and overseas
restaurants often modify recipes to suit local
preferences, we deliberately choose a different
path. The aroma of charcoal, the depth of tare, and
the subtle balance of salt are preserved as they
were intended. These elements are not meant to
be reshaped by trend or geography. Torimata
remains committed to honoring the traditional
flavor profile of yakitori, believing that authenticity
is not something to be adapted, but protected.
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Beverage is one of the defining spirits of
Torimata. If yakitori represents twenty-five
percent of the experience, and atmosphere
and service shape another twenty-five
percent, then the remaining fifty percent
belongs to the drink. We curate a wide
selection of sake and carefully chosen
beers to complement the depth and
character of the grill. Most notably,
Torimata offers its own signature IPA and
Rice Lager, crafted to elevate the flavor of
yakitori rather than compete with it. These
are not merely beverages served alongside
the meal, but an essential part of
completing the experience.
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Welcome to Torimata. May we offer you another beer. Through
food and attentive, refined service, we bring the spirit of
Japanese culture to Denmark. The aroma of charcoal, the
careful gestures behind the counter, and the quiet attention to
detail are designed to make you feel as though you have
stepped into Japan itself. If, even for a moment, the
experience transports you beyond Copenhagen and into the
atmosphere of Tokyo, then Torimata has fulfilled its purpose.
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The Torimata Experience
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Spatial Aesthetics. Torimata embraces the quiet harmony
between Japanese wabi-sabi and the restrained elegance
of Nordic design. Space, material, light, and shadow are
carefully considered so that food, culture, and design
merge into a unified experience. We do not simply
provide dining; we shape an environment that reflects
cultural intention. It may become an entire setting, a
defined corner within your home, or the atmosphere of a
special event. Built upon attentive service, Torimata
creates not only a meal, but a refined and beautiful space
tailored to you.
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Every experience we offer begins with space. Whether it is a Private Omakase, a Tasting & Pairing Event, a Japanese Cultural Evening, a
Corporate & Cultural Diplomacy gathering, or an Educational Masterclass, each format is grounded in spatial aesthetics. Food and culture can
only reveal their true value within the right environment. For this reason, Torimata shapes the setting before the service unfolds. We establish

atmosphere, balance light and distance, and create a sense of calm. Only then does the next layer of experience begin.
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Torimata’s Omakase is designed as a complete and integrated
experience rather than simply a meal. Based on your preferences,
we create and execute the Omakase within a designated space,
tailoring every element according to your approximate budget.
From spatial design and installation to menu customization,
preparation, beverage selection, and professional service staff,
each component is thoughtfully coordinated as part of a unified
concept. The location may be selected together, provided by you,
or even set within the intimacy of your own garden. Torimata
adapts to the environment, shaping the experience carefully and
intentionally within the space you choose.
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Yakitori paired with sake is a quiet dialogue of depth and balance. The gentle
char from white charcoal and the delicate flavor preserved at the core of each
skewer are met by the soft structure of sake, which expands and rounds the
palate rather than overpowering it. The natural sweetness and acidity derived
from rice absorb the richness of tare or highlight the subtlety of salt, allowing
the finish to linger with refinement. In contrast, yakitori with beer creates a
more immediate and refreshing dynamic. The bitterness and carbonation cut
cleanly through the fat and smokiness, resetting the palate and preparing it for
the next bite. If sake represents harmony and layering, beer offers clarity and
rhythm, each revealing a different dimension of yakitori.
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An Hour of Stillness
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Fire & Melody is Torimata’s expression of the union between cuisine
and music. The aroma of charcoal-grilled yakitori meets the quiet
flow of live sound, creating a shared rhythm within the space. Music
surrounds the dining experience, while the warmth of the grill gives
texture and depth to the sound. Rather than focusing solely on taste,
we shape an atmosphere that engages multiple senses, allowing
flavor and melody to evolve together throughout the evening. In the
meeting point between flame and sound, the experience extends
beyond dining into something immersive and memorable.
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Torimata’s services extend far beyond traditional dining, forming a comprehensive experience
where space, cuisine, beverage, and culture are designed as one unified concept. From
intimate Private Omakase gatherings to curated tasting sessions, from Fire & Melody cultural
evenings to corporate and cultural exchange events, each format is grounded in spatial
aesthetics and thoughtful composition. We begin by shaping the environment, then allow food
and beverage to carry the cultural narrative within it. Torimata is not confined to the structure
of a restaurant; it is a cultural platform that adapts to place and occasion, bringing the spirit of
Japan to Denmark through intentional and refined experiences.
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