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AFTER OPENING HIS first sushi restaurant just 
three short years ago, Johnny Lee recently opened 
the doors to his fifth Sushi Edo at The Barracks.

It’s safe to say that Lee is doing something right; 
at each Sushi Edo store, customers eagerly await  
a seat at the sushi train on a daily basis. 

The word “Edo” is a nod to the Japanese Edo 
period, between 1603 and 1868, which saw the art 
of sushi-making spread all over Japan. 

Lee says the key to the success of Sushi Edo 
is simple: the entire team is committed to making 
sushi that everyone can enjoy. 

“Freshness is everything for sushi,” says Lee.
While Sushi Edo’s standard formula undoubtedly 

caters for those looking for quick and fresh food, 
the opening of the new Sushi Edo restaurant at The 
Barracks in Petrie Terrace makes it clear that Lee is 
also keen to take care of customers who prefer  
a sit‑down-and-dine experience.

The Barracks newcomer is fitted out with modern 
bar-style seating as well as cosy booth seating 

for larger groups. The seating wraps around a 
lengthy train that totes the fresh sushi around the 
restaurant, providing easy access for all customers.

At The Barracks location, customers will find 
all their Sushi Edo favourites, such as steamy 
pork gyoza, fresh chicken avocado nigiri, and 
aburi salmon and Wagyu topped with Sushi Edo’s 
popular homemade teriyaki sauce.

In addition to the favourites, customers will be 
able to order warm udon noodle soups, assorted 
tempura and a selection of yakitori, all at the tap of 
their convenient tablet-ordering technology. 

Sushi Edo offers two hours of free parking at The 
Barracks and all plates are priced at $3.50 a pop.

Whether you’re after sushi on the go or looking 
to meet friends for a relaxed dinner, Sushi Edo at 
The Barracks serves up the very best in Japanese 
cuisine for lunch and dinner, seven days a week.
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RECIPE FOR  
SUCCESS

Sushi Edo is now dishing up outstanding Japanese  
fare at their newest location, The Barracks.


