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Rhythm & Reviews’ weekly feature on art, entertainment or cuisine near campus 

Sakura offers inviting atmosphere 
This Japanese restaurant, 
which is located on 13th 
Avenue, serves large 
portions of fresh food 
By Kendra Smith 
Freelance Reporter 
T Tou can no longer buy DKNY 

leggings at 844 E. 13th Ave. 
-L The vacancy left when 

Kauffman’s department store, 
which used" to be at that location, 
moved was finally filled a few 
months ago by yet another Asian 
eatery catering to the campus 
crowd: Sakura. 

Billing itself on its menus and 
posters as a Japanese noodle bar, 
Sakura stands out from its com- 

petitors because it is more open 
and comfortable. 

While many of the other Asian 
restaurants near campus have a 

hurried, cramped feel, Sakura’s 
many tables give it an inviting feel 
even though the decor is sparse, in 
the tradition of most Japanese 
restaurants. 

The restaurant is quiet, as long 
as you don’t mind Japanese base- 
ball on the tube or ’80s tunes in the 
background, music which runs the 
gamut from cheesy — Bon Jovi — 

to cool — UB40. 
Stools by the window and an ac- 

tual sushi bar, though small, make 
Sakura a nice place for lone diners 
to enjoy a relaxing meal. Even 

REVIEW 

Sakura 
★★★ 

(quiet atmosphere, 
fresh, fast dishes) 
■ WHERE: 844 E. 
13th Ave. 

■ HOURS: Monday- 
Friday 11 a.m.-9p.m„ 
Saturday 12-9 p.m., 
closed Sunday 
■ COST: $4.50-$7.50 
■ BEST BET: Yakiso- 
ba, Donburi 

Customers 
receive their 
food at Sakura, 
a Japanese 
restaurant and 
sushi bar on 

13th Avenue. 

though the convenient lunchtime 
ordering system means customers 

get their food fast, Sakura’s atmos- 

phere makes them want to stay a 

while. 
One of the best deals on the 

menu is Donburi. It’s a huge bowl 
of rice served with various combi- 
nations of food on top,1 such as 

vegetables and tofu or chicken, 
vegetables and eggs ($4.50). Be- 
cause it also comes with a bowl of 
miso soup, this is definitely the 

most for the money. 
Sakura’s Yakisoba — noodles 

fried up with cabbage, carrots and 
onions — is definitely the best 
available from campus-area 
places. There are just enough 
onions to make it flavorful, but not 
so many that you leave them be- 
hind on the plate. The other veg- 
etables, especially the cabbage, are 

plentiful and fresh. And the noo- 

dles are tasty but not too greasy. 
Sakura also offers ramen noo- 

dies that are nothing like the kind 
at Safeway (12 packets for$l). For 
$4.50 to $7.50, the restaurant 
serves a giant bowl of noodles 
with toppings of pork, chicken or 

vegetables in a chicken or miso 
soup base. And of course, sushi is 
made to order at the restaurant’s 
tiny bar. Sushi plates range from 
$6 to $9.50. 

There is table service during 
dinner at Sakura, and patrons can 

purchase orders to go. 

Drink: Company promises product won’t harm consumers 
■ Continued from Page 7 

“The stuff is gross. You drink 
the stuff, and it feels like you have 
this crap floating around in your 
mouth,” said journalism major 
Jaime Jensen. 

“What I want to know is who 
came up with the idea to put 
something in a drink like that. It’s 
just gross,” said English major 
Jennifer Michael. 

“Those red ones shouldn’t be in 
there. They remind me too much 
of chicken pox,” said English ma- 

jor Heather Johnson. “Drinks 
shouldn’t be able to do that. It’s 

just wrong.” 
Not everyone agrees, however. 
“I think it actually tastes pretty 

good,” said business major Jeff 
Hoffman. 

“It’s Clearly Canadian, so it has 
to be good. The trick is to drink 
quickly so you don’t notice the 
orbs. That way they just feel like 
little pieces of food that have been 
stuck in your teeth. 

Some people have expressed 
concern about the whether the 
beverage is safe to drink. The 
Clearly Canadian company has 
responded to this concern by an- 

nouncing that Orbitz does not 
contain hazardous materials, and 
a patent is pending on the tech- 
nology used to create the sus- 

pended orbs. 
Orbitz is currently available in 

29 states across the U.S., as well 
as in Canada and New Zealand. 
Locally, Orbitz can be found at 
most major supermarkets and 
convenience stores. The suggest- 
ed retail price of a 300 milliliter 
bottle is 99 cents. 

“I do think they cost too much 
for what you get,” Hoffman said. 
“You pay a lot for just 10.14 

ounces, when you could instead 
pay 55 cents for a 12-ounce can of 
pop.” 

The price of Orbitz and the sus- 

pended balls are not the only 
things that leave people puzzled. 
Another question many people 
have is how to make the orbs sink 
to the bottom. Some have found 
that mixing Orbitz with alcohol 
will cause this to happen. 

It is apparent that Orbitz is 
changing the dimensions of soft 
drinks. Now the only question is 
whether the public is truly ready 
for something so out of this world. 
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J Saturdays: 
ff/ Comedy Night at 9 p.m. 

with famous comedians followed bv lots of 
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