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You Have To See This e SEETIIE
Fusion Hero is one crazy good-looking place IRIE DOG'S

by Adan Horgan BESTﬂFFDIJD WINNERS
FUSION HERO B

16-5875 Rochdale Bivd
TE7-3737

T ECONOMY
Back in the 18th century, lang before everyone but Dracula was . HEHTAI.S
bom, wealthy Europeans began to decorate their estates with

buildings designed to look e nins from antiquity or 'exolic’ .
cultures, A neatly ordered garden path might end in & crumbling BOOK NOW
Roman temple. Or maybe you enter a linden grove bo find &

mirsature Egyptian pyramid proudly poking its nosa into the
branches.

These struciunes, designed 1o add ormament and atmosphare toa
property, were calied foles. Some wene clearly the axpression of
anstocratic boredom, bud others had a kind of ecceninc grandewr

that punched through thesr frivolity, Thoss follies ane the result of a

singular and cbsessive vision,

Regina, welcome 1o yaur folly. You can have supper there. And it's called Fusion Hero,
By the way, is there an award for Most Grandileguent Bul Charming Restaurant Name?

Whatever your tasle in food, you should visit Fusion Hero at least once, just bo ook &l the place. The exderior is
unassuming sirip rmall frontage nesd fo & Subway Restaurant, but once insade, you're plunged ino & vast black
warshouse of design ideas, a hypnagogic dream of a restaurant that jumbles a ietime’s worth of Asian dining
expanences iMo one laquer-and-glass whole,

Just take & stroll down the curved path beading from the erfrance, flanked by a bar on one side and a namow kol pond
on the other, then wan to be sested nex 1o the long, low glass panilion embedded with pressed stalks of wheat. I
your're hucky, you'll have a wew of the glass-enclosad bamboa wine rack garden, or maybe the curtain of binking blue
lights thad hang cver the open kitchen_

Evarything in Fusion Hero ia designed o within an inch of its ife, but its a0 focused on detail that nolhing holds
together. if's kind of exhilarating, actually

The other thing that strikes you aboul Fusion Hero is its size. Owner Fred Wai has done his best 1o cut up this
monstrously large space into several secions with glass partitions and raised areas. while stll keeping everything more
of less open. What ha really needs, though. is & big crowd fo cut into all that space, and | haven't seen anything like that
an my vsits. i's a shame.

Actually, thes |8 8 restauran that would do well with a casing or other big attraction attached to @ 1o ensure a lively flow
of paopla.
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On to the food. The menu (which s just as dsonenting as everyihing else in the place) offers an exiremely wide rangs
of dishes, from “Hero Tapa® io sushi, panini sandwiches, Asian noodle dishes, fondues, steaks and main courses like
Paking duck and paella, When we opened our menes and wen through the choices, i feit like we should have besn
saying, “Oh my god, there's something for everyone here!™ but it felt a bit directionlass. A kind of decision-fatigue
dampened owr fabie's mood a bit

Once we got down fo the business of ardening eur feod, though, things wend well encugh. For appetizers, | tried the
gyaza with kimchi (39) and | split the Siam royal lettuce cup ($14,50) with a friend. Others &t the table had the veggie
spring rolls ($8.50), the chicken satay skewers (39) and the Japanese beef rolls ($12).

My favauries of the bunch were the gyoza, which came with & ittle side of spicy kimchi (that's Koman fermented
cabbage to you), and the Japanese beef rolls, thin slicas of griled beef in & Swee! sauce wrapped arcund BSpEFaQUS.
The lettuce cup - stir-fried wegetables and chicken chunks meant io be spooned ino lettuce leaves - was decent, bul i
felt ke a missed opportunity for & mone interesting dish.

For mone subsatantial fare, | thed the Malaysian stir-fied Pelang noodie ($16), & big heap of noodles with sices of
Chinese saussge, clam and (| think) &gg. it tasted of fishy salt. and & was probably the only dish | didn't enjoy,

We aiso tried a couple of the rice bowls, which wene presanted with appealing creativity and flair. The grilied lemongrass
chicken ($16) came bowl-lass, a round of rice with a flattened griled chicken breast placad on top like & Porobello
mushroom. Some of the accompanying vegetables fell a little underdone (the camots in paricular) but they had & nice
sasame ol flavour, which | always love,

The Malaysisn curry lamb in Singapore style ($18) is good for fans of lamb stew (although many of the lamb piecas
turned oul o be potado in disguise. Fiendish potaio). The big pieces of lamb in broth reminded me of some Malaysian
restaurants 've visited in my iravels. | made a disappointing dacovary, though, when | ordered the lamb dish “Super”
hat, anly bo dscover that, as my friend put it, the "super” was mone of & “sub”™ As far a% | could tedl, there wasn a single
speck of spice in my dish. When | mentioned it 1o the server, she talked to the chef and told me that pecpla had
complained aboul the bevel of spiciness in the food, =0 they'd foned it down. Waaay down, apparenily.

Thee blandness of the dish suggests that Wai faces a challenge: he wants to offer Regina diners a unique expenence
and & mix of familiar and inndwvalive cuising, but he isn't afiracting a crowd with the taste buds to maich his vision. Right

now e searns oo willing to pitch his food to the most timid tongues in the room, which | suppose makes serse from a
shor-berm business perapective

This may explain why Fusion Hero shies awsay from offerng fusion cuisine in any meaningfl sense. You can get
European cuisine or Asian cuisine thare, but & burger with mango or nachos with cury sauce isn't breaking sny mousds.
Ii's the sort of thing that your average Earls-style restawsrant offers,

The Asian-style fondues for fwo, such as the Korean Spicy Kim Chi and the Malaysian Curry La-Sak ($35 sach), are
ciosar bo the fusion spirt, but Wai isn't really bringing new Ravours logether - s a fusion of styles that he's afier, But |
cant tasie style, | can only look, and marvel, until the novelly wears off.

Fusion Hero's wonderlul, eccentnc décor lowdly proclaims s independence from all thoss deskgned-by-commities
chaing, franchisas and fried food huts oul there. The food should do the same.

Fusion Hero, you are the anti-Moxie's, ihe counter-P F_ Chang's. Taste as crazy as you look

Fusion Hero is open Monday-Sunday, 11.00 a.m -ciose.
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