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Samuels Spotl:ight
Norigami

Winter Garden’s Intimate Sushi Counter with a Big Personality

By Kristin O'Neill

n the heart of Winter
Garden’s Plant  Street
Market tucked inside the
lively Crooked Can Brew-
ery Chef David Tsan has created
one of Central Florida’s most unex-
ﬁected fine dining %ems. Norigami,

is eight seat sushi counter, is a
stud]y in intimacy, precision, and
playful creativity. Even its name
reflects that spirit: a whimsical twist |
on origami, inspired by the origami
paper on which each piece of sushi
Is served. It is a small detail, but &
one that captures the restaurant’s
ethos—thoughtful, artful, and just a
little mischievous.

For Tsan, who grew up in Orlando,
Norigami was born from a desire to
bring high quality, chef driven sushi 5 N
to the inter Garden neighbor-  Akami: Lean Yuna with Mustard Seed King Salmon Nigiri: Salmon with Truffle Cream &
hood. When the space became OverSushiRice Miso Sauce Over Sushi Rice
available, he saw an opportunity to  Tsan’s signature style: refined yet ing and cutting in front of guests. With
build something personal:” a approachable, familiar yet daring. The a nine course tasting menu on Thurs-
relaxed, high energy counter 18 course omakase, offered by reser- days and Fridays, sushi available at the
where the chef is also the host, vation only, unfolds over about 90 counter anytime, and a knowledgea-
storyteller, and guide. “It's not a full minutes and gives diners a front row ble sommelier on hand, Kappo Tsan
scale restaurant,” he explains. “Itis  seat to Tsan’s craft. promises to_be another unexpected
intimate. Guests sit right at the delight in Tsan’s growing culinary
counter, and we get to serve the The energy of the brewery behind the story.
customers directly.” The resultisan  counter adds an unexpécted charm
informal fine dining experience foot traffic, conversation, and the hum
Japanese in spirit, Floridian in vibe,  of the market blending seamlessly with
and unmistakably Tsan in execu- the quiet precision of sushi making.
tion. Tsan's culinary journey spans 20
) o ) K/Iears, including a formative chapter at
The food at Norigami is anything orimoto Asia Orlando, where he was
but traditional. Tsan layers flavors exposed to an extraordinary range of
in_ unexpected ways, pairing ingredients and techniques. His advice
pristine seafood with bold accents for young cooks is simple but hard
that surprise without overwhelm-  earned: gl’ry everything. Be fearless.

ing. A signature example: king Be hungry to learn. Do not give up.” Hassun: Oyster & lkura

salmon topped with chocolate What keeps guests returning to Nori-

cream and a soft, velvety miso gami is the personal connection. The FISH TALES STAFF
sauce—decadent, balanced, and [ove hearing the stories behind eac

unlike anything you will find at a dish, watching Tsan work, and experi- D'RECTKoRlRST(l)NFOA.?"EFL'EET'NG
tyfplCGlSUShlbar. early 99 percent enCing a menu that shifts with the kristino@samuelsseafood.com

of the menu is seafood, sourced seasons. It is a place where regulars

with care and prepared with a know what they like and where Tsan FISH TALES DESIGNER
reverence for purity. From bluefin  always has something new to show BLAKE MONTALTO

tuna and Blg |O|’ Bay Salmon to them blakem@samuelsseafood.com
aji, horse mackerel, blue crab, and

seasonal Japanese fish, Tsan relies  And now, fans of Norigami have some- CONTRIBUTING DESIGNER
heavily on Samuels for the quality thing else to celebrate. Chef Tsan has ANTHONY PRIZZI

and consistency that define his recently opened Kappo Tsan, a 32 seat chfien @kl eetkee s
omakase. Guests gravitate toward  restaurant in Orlando named after his Trademark 2025, all rights reserved, by Samuels
dishes like the king salmon, the family. Blending elements of kaiseki e ey e e o we
tuna’ and the kan aChl dressed Wlth kap (0] Style COOkIng, the new Septeyr'nber,Oct)Zber,Nolve:\b;r,cl:;!Dec’emb);r.Tl?e '
Wlth parmesan’ trUf |e sauce: pICk_ COI’]CGpt ﬁlghllghts Seasonal Ingl’ed|_ editors reserve the right to select and edit all material

submitted for publication.

led mustard seed, and togar- ents oysters, mushrooms, clams, snow

Contact marketing@SamuelsSeafood.com

aShI_a Comblnatlon that Captures Crab, and emphaSIZeS the art Of COOk- to sponsor Fish Tales® or for any other inquiries.
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Experience the Oishii® Difference:

Unmatched Quality in Sustainable Shrimp Farming

Oishii® [oh-ee-shee] Shrimp represents a new standard in
sustainable shrimp farming. Through dedicated
small-batch methods, innovative pond construction,
advanced farming techniques, and strict water quality
control, Oishii delivers unmatched consistency and quali-
ty from start to finish.

The Qishii promise is clear: sustainably harvested shrimp
handled with exceptional care to preserve their pristine
flavor and texture. Unlike conventional practices, every
shrimp is carefully monitored and processed to maintain
peak freshness and integrity.

After years of development, Oishii achieved a remarkable
milestone—shrimp that can move from water to harvest in
as little as four hours. The name “Oishii,” derived from the
Japanese word for “delicious,” reflects the brand’s pursuit
of culinary excellence and its commitment to producing
the freshest White Vannamei shrimp possible.

X

SHRIMP

ALL NATURAL

RAW SHRIMP

&

NETW. 320 (2018) 907g

|

Strategically located ponds and processing facilities
minimize travel time and maximize freshness. Innova-
tive transportation systems, including custom aerated
tanks, maintain shrimp vitality during transfer, allowing
for immediate processing upon arrival.

Each shrimp is hand-processed with precision to
preserve vibrant color, firm texture, and clean, pure
flavor. The result is a consistently superior product
designed for chefs, retailers, and seafood lovers who
demand excellence.

Free from artificial additives, antibiotics, and hormones,
Oishii Shrimp stands as a benchmark for purity and
responsible aquaculture. By prioritizing sustainability,
quality control, and rapid harvest-to-processing time-
lines, Qishii delivers shrimp that truly set a new industry
standard.

For more info, please visit oishiishrimp.com.




ALL-NATURAL
SHRIMP
26/30 Count
20 Ib Case
$6.751b

26800[S

SHRIMP

ALL-NATURAL
SHRIMP
U/15 Count
20 Ib Case
$12.751b

U1500S

ISI

FRESH SPANISH
BLUEFIN TUNA
Farm-Raised

Top Loin $35.00 Ib
Belly Loin $35.00 Ib

COBIAFZ

WILD-CAUGHT
COBIA
Skin-Off, PBO Fillets
Frozen

$7.501b

RAW SQUID
STEAKS
5-6 oz Each
30 Ib Case

$7.001b

COOKED TAIL-ON

TIGER SHRIMP
31/40 Count
10 Ib Case

$7.501b

Gall Your South Coast

Sales Agent Today!

Sale Dates: March1- 31,2026

CRAB
ROE
Product of USA
1 Ib Unit

$15.001b

ALLIGATOR
MEAT
1 1b Bag
12 Ib Case

$15.001b

UNCOOKED

Ay L d

ALL-NATURAL

WHITE SHRIMP
16/20 Count
20 Ib Case

$7.501b

Toll-Free: 833-726-8357
Local: 407-401-8898
OrdersFL@samuelsseafood.com
SamuelsSeafood.com

WARM WATER
LOBSTER
7 oz Tails
10 Ib Case

$25.001b

TENDERLOIN
Skinned
50 Ib Case

$25.001b

BPG316

PORK RIB
RACK, FRENCHED
9 Ribs per Rack
6 Ib Avg.

$7.001b

WHOLE COOKED &
SEASONED CRAWFISH
10/15 Count
10 Ib Case

$5.001b

e
& -

CLEANED
OCTOPUS SQUID
From Spain Tubes
8-10 Ib Each 25 |b Case

$7.501b $7.501b

Special pricing is reserved for current
Florida/South Coast account holders only.
Pricing and availability are subject to
change. Additional freight charges may
apply. Please consult your Samuels Sales
Rep for more information.
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