Sushi • Washoku • Teppan • Lounge • Private Dining

ABOUT RESTAURANT SUNTORY
One of Honolulu, Hawaii’s premier dining establishments, Restaurant Suntory is widely
regarded for providing authentic dining experiences served with uncommon flair.
Over the years, Restaurant Suntory has built an impressive reputation among locals and
travelers from all over the world for consistently delivering exceptional Japanese dining
experiences that emphasize authentic dishes, quality drinks, and unparalleled omotenashi (a
hyper-attentive, selfless style of hospitality common in Japanese businesses).
The grand menu offers guests the ability to choose an experience of their liking for a variety
of occasions, whether it’s the chef’s painstakingly chosen fish selections presented
omakase-style and paired with sake or wine at Tokiwa, the elegant sushi counter; a seat
around the flat iron grill for teppanyaki-style dining; a multicourse kaiseki meal inspired by
the season; or other typical types of washoku (like tempura, donburi, soba/udon, hot pot,
etc.). As for beverages, diners can enjoy Suntory’s signature “The Premium Malt’s” draft
beer, tropical cocktails, and various fine spirits, including the brand’s award-winning
Japanese whiskies: Hibiki, Yamazaki, and Hakushu.
Restaurant Suntory first opened its doors on September 15, 1980 in Waikiki, where it remains
the last original tenant of Royal Hawaiian Center with over 40 years of history.
Starting in the fall of 2021, Restaurant Suntory underwent a $2 million renovation to remodel
its entire dining room and sushi counter, with the latter becoming a distinct and private
sushi concept of its own named “Tokiwa.” The refurbished space draws inspiration from the
Japanese art of minimalism, offering a refreshed and upscale, but also warm, woody
ambience that feels naturally luxurious and pays homage to the company’s roots.
Owned by Suntory Holdings — one of the oldest and largest brewing and distilling
companies in Japan — the restaurant is part of an international group that was created with
the goal of sharing Japanese culture and cuisine in foreign countries under the Suntory
brand name. Having long been a place that Japanese people love visiting and even
relocating to, Hawaii showcases strong ties to Japan, and its status as a prime resort
destination for visitors from around the globe makes it an ideal choice for bringing even
greater recognition to the culture and cuisine.

