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Aiste Miseviciute

Former supermodel and world-food ambassador

Originally from Lithuania, Aiste pursued her interest in gastronomy
while working as a model in Paris and New York. This December 2025,
Aiste launched her own restaurant guide, the Luxeat Guide.
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Q: How did your modelling career begin, and
how does it influence your work today?

“| came to Paris after being invited to sign with

a local model agency, and within months landed
the cover of Numéro. | worked with leading
photographers, and one of my first shoots was
with Japanese photographer Satoshi Saikusa

for that cover. | was fortunate to begin my
career when fashion was still analogue - before
Instagram and Photoshop - when photographers
shot on film and everything felt more artisanal.
My career expanded quickly with campaigns and
international editorials, and food soon became
my favourite way of exploring it. Even now, when
| travel, the first thing | study is the restaurant
scene; | truly travel through my stomach. My
years in fashion continue to influence me today,
especially my focus on aesthetics. | learned that
we first “eat” with our eyes, a sensibility that
resonates with Japanese culture, where the
beauty and harmony of a dish are as important
as its flavour. That connection shapes how | see
and share gastronomy.”

Q: What inspired you to move to gastronomy?
“l was living between Paris and New York when
blogging first emerged, and it immediately felt
like a new form of expression. Until then, you
needed magazines or newspapers to share
your voice, but blogs allowed anyone to speak
directly to readers. | became one of the early
food bloggers with the tagline “Who said
models do not eat?” and discovered a like-
minded community. | began organising events
and helped introduce celebrated Japanese
shokunin to Europe, including Takaaki Sugita,
Kentaro Nakahara, Yoshiteru lkegawa and Keiji
Nakazawa. Seeing how food can bridge cultures
marked the real beginning of my journey.”
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“Who said models do not eat?”

Q: What projects do you pursue with Luxeat?
“I'm currently involved in a range of food
events centred on fine dining and Japanese
gastronomy, and have recently begun
organising fine-wine events as well. I've also
launched the Luxeat Guide, my own restaurant
guide showcasing artisanal restaurants and
chefs who value sincerity, craftsmanship

and a strong sense of place. In addition, I'm
supporting the opening of two Japanese
restaurants in Miami: URA, a private members’
club led by Tokyo sushi master Hidefumi
Namba, and a high-end yakiniku restaurant by
Kentaro Nakahara.”
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Q: What does “eating luxuriously” mean to you?
“Today, luxury ingredients can be found

almost anywhere, and “luxury” is too often
equated with price. Whether you are in
London, Paris or New York, Wagyu, caviar and
bluefin tuna appear everywhere, even across
large restaurant groups where dishes can

feel standardised and almost factory-like. A
high-end Japanese chain in Dubai will taste
much the same as one in London. For me,

true luxury is something entirely different. It

is craftsmanship - food rooted in its place,
reflecting the work, soul and integrity of the
people behind it. | have deep respect for the
Japanese shokunin philosophy, where mastery
and dedication guide everything. Luxury, to me,
is not extravagance, but the honest handling of
seasonal ingredients and the daily commitment
of a chef who is truly present. That is where
genuine richness lies.”

Q: Among all world cuisines, why has Japanese
cuisine captured your interest in particular?

“| first visited Japan as a teenage model, and
my introduction to Japanese food surprisingly
came from 7-Eleven onigiri and tamago
sandwiches. | was struck by the focus on
ingredients, the purity of flavours, and how
even simple, affordable food could be such
high quality. | also discovered umami for the
first time. What fascinates me most is the
Japanese approach to craft — the sincerity and
dedication to achieving the best possible result.
Food is one of its most beautiful expressions.
After that first experience, | began travelling to
Japan specifically to eat, exploring restaurants
in Tokyo, Kyoto and beyond. The level of cuisine
| encountered simply didn’t exist in Europe
twenty years ago, and it completely reshaped
my understanding of gastronomy.”

Q: What are the key things you look for in a
restaurant?

“For me, the most important criterion is the
level of artisanship. | look for restaurants where
the chef is truly present in the kitchen and
where the work reflects skill and a personal
vision. | also pay close attention to the quality
of the ingredients, because | genuinely believe
that a great ingredient already does half of the
work. When produce is exceptional, everything
else can fall naturally into place.”

Q: How will online visibility reshape - or
preserve - the meaning of true luxury?

“Even though social media will continue to be
present as a way for restaurants to promote
themselves, | believe the meaning of true luxury
will move in the opposite direction. People

are already looking for more authenticity

and artisanship, and | hope that luxury will

be defined by chefs who are present in their
kitchens and by places that focus on substance
rather than appearance. Today everything has
become standardised and globalised. When you
travel, cities often look the same, with the same
luxury shops. Restaurants are one of the very
last havens of artisanship, where you can still
discover the soul of a place through its flavours
and its traditions. | think it is essential that these
authentic and old school restaurants continue
to survive, because they are what keep real
culinary culture alive.”

To discover more of Aiste’s journeys and
insights, visit luxeat.com.
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Originally from Lithuania and now based in
London, former supermodel Aiste Miseviciute
has become a leading voice in the world

of gastronomy. Through her influential

blog Luxeat, she shares exceptional dining
experiences and is widely recognised for her
deep appreciation and knowledge of Japanese
cuisine. Recently, she launched her own
restaurant guide, the Luxeat Guide.

For this Winter Edition of ZONE PRESS,
Aiste shares her five must-visit Japanese
restaurants in London.
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sunday counter omakase
is limited to just six seats

.

Ol

Yashin
Ocean House

'e' South Kensington

17—119 Old Brompton Road
South Kensington
London SW7 3RN

yashinocean.com

“South Kensington institution and a
modern Japanese run by Shinya lkeda,
one of the most talented and experienced
sushi masters in London. The fish quality
is excellent, with Shinya-san adding

an especially refined touch when he

is behind the counter. He also pays
particular care to the rice — its seasoning,
temperature, and texture — which is
central to his style. When booked at

the counter, he offers a true omakase
experience: one-by-one sushi made

from superb ingredients and the kind of
unparalleled skill that makes this one of
the best sushi experiences in London.”

— LUXEAT GUIDE
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Sushi
Kanesaka

at 45 Park Lane
'e' Hyde Park Corner

45 Park Lane
London W1K 1PN

www.dorchestercollection.com/
london/45-park-lane/dining/
sushi-kanesaka

“Sushi Kanesaka, an outpost of the
legendary establishment in Ginza, Tokyo,
offers an exceptional dining experience
under the leadership of head chef
Hirotaka Wada. As part of the influential
Shinji Kanesaka “school,” which trained
celebrated chefs like Takashi Saito of
Sushi Saito, the London branch reflects
the same dedication to excellence. Diners
enjoy an omakase menu of around 18
pieces, blending very well executed nigiri
with standout otsumami dishes such

as steamed abalone and grilled Wagyu.
While much of the seafood is sourced
from European waters, the rice hails from
Yamagata, ensuring a balance of local
and traditional flavours. With impeccable
fish quality and following the authentic
Edo-mae sushi codes, Sushi Kanesaka
delivers some of the finest sushi in
London.” — LUXEAT GUIDE
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Himi
e- Oxford Circus

4 Newburgh Street
Carnaby, London W1F 7RF

himi.uk
[ ]

“Himi, a neo-izakaya by chef couple
Tamas Naszai and Tomoko Hasegawa,
who previously ran Roji Omakase
together. Located on a busy street in
Soho, Himi is much more relaxed and
casual than their former project, but the
quality of cooking remains top-notch.
The cuisine is contemporary Japanese,
featuring excellent ingredients that
Tamas and Tomoko have been sourcing
from their previous restaurant days.

The thoughtfully constructed menu
includes starters such as tofu with enoki
mushroom tempura, curly kale and cavolo
nero salad, sushi, excellent temaki, and
various grilled fish, vegetables, and
Wagyu dishes prepared on a grill right in
front of you.” — LUXEAT GUIDE
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Cubé

-e' Bond Street

4 Blenheim Street
London W1S 1LB

cubemayfair.com

“Despite the many Japanese restaurants
in London, very few truly reflect the
authentic Japanese spirit. Cubé is
certainly one of the most genuine
places. Owned by the same proprietor
as Roketsu, it specialises in everyday
Japanese culinary fare, such as nasu
dengaku, agedashi tofu, or tonkatsu.
What really stands out at Cubé is its
sushi, made by Edo-mae trained chefs
with extensive experience. You can enjoy
sushi here “one by one” at the counter
and it offers great value as well.”

— LUXEAT GUIDE
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Omakase one-by-one
at the counter
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Aragawa

& Green Park

38 Clarges Sreett
London W1J 7EN

aragawa-uk.com

“Aragawa, the legendary Tokyo
steakhouse opened in London last year,
features grill master Kazuo Imayoshi,
who perfected his craft for 40 years at
the Tokyo branch. He expertly slices the
special Tajima beef and grills it while
using high-quality binchotan charcoal
from Japan, which burns without smoke,
preserving the pure flavour of the beef.
The sirloin from a 32-month-old Tajima
Ooichi Kyodo cow was a standout

dish. Despite being A5 grade, it had a
well-balanced muscle-to-fat ratio and

a delicate flavour. Tajima beef, a prized
Wagyu variety from Hyogo province,

is known for its exceptional marbling
and rich taste, reflecting Japan’s deep
culinary traditions. Before grilling, the
steak is seasoned with fine salt and
pepper, grilled for 3-4 minutes on each
side, and rested for 10 minutes. Imayoshi,
a true shokunin, attentively monitors
the grilling, knowing precisely when the
steak is ready by listening to it. Despite
the hefty price, Aragawa offers an
exceptional experience, with better value
at lunch.” — LUXEAT GUIDE
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