Our company was established in 2002 with a sushi delivery branch in Antelias.
In 10 years, Sushiko became a dine in Japanese cuisine restaurant, serving sushi and fusion cuisine in Lebanon and Europe. Today Sushiko covers most of the Lebanese territory with 4 local branches and delivery centers, 9 caterings stations located in renown restaurants, hotels and resorts most of them with delivery service.
The original 2 chefs and 5 employees of 2002 has grown to more than 50 professional chefs along with 140 employees ready to serve in all our branches.
We are ISO 9001 certified company through a quality management system. This system is backed up by strict hygiene practices making sure our product is delivered up to international food safety and sanitation standards.
In a global food system where food comes from many sources and can travel great distances, food safety becomes even more important and complicated.
Because we touch the global food supply in so many ways and in so many places, we apply a system to ensure the safety of our products no matter where we are in this country.
Our goal is to provide high-quality, safe food every time, everywhere. And, although our definition of food safety is simple: protecting people from illness after handling or consuming our food, we know this is a complex challenge.
To address this challenge, we have adopted one system across all of our restaurants in the country, an approach that meets or exceeds the regulations in the country where we operate. The foundation of our food safety system is focused on prevention and designed to address biological, chemical and physical hazards.
The work we do in our restaurants is never finished. Every day we strive to earn the trust of our customers and consumers, beginning with the safety of the first product to improving food safety around the country.
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