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KOMA  

 

Introduction 

 
Launched in July 2019, KOMA is a modern Japanese restaurant and sushi bar created by TAO Group 
in collaboration with Marina Bay Sands. Located within The Shoppes, KOMA features sushi, robatayaki 
and izakaya style dining, with original creations from Executive Chef Kunihiro Moroi. The restaurant 
also boasts a luxurious bar and lounge that serves an extensive selection of over 30 types of sake 
sourced from across Japan. 
 
Designed by American design firm Rockwell Group, KOMA features breathtaking design features that 
draw heavily on iconic Japanese architecture and places. Some of the key design elements include a 
20 metre-long arched passageway that is inspired by the Fushimi Inari Shrine in Kyoto, and a majestic 
2.5 metre-high Japanese bell that overlooks a traditional foot bridge and reflecting pool.  
 
 

Fast Facts on KOMA Singapore 
 KOMA is located at The Shoppes at Marina Bay Sands, #B1-67, Galleria Level. 

 The restaurant’s main dining area has a seating capacity of 230, including a 15-seat sushi bar 
showcasing the day’s offerings.  

 On the mezzanine floor, there is a private dining room that seats up to 26 people, offering guests 
an expansive view of the dining room below.  

 The adjoining bar and lounge has a capacity for 42 persons, offering a selection of handcrafted 
cocktails and an extensive selection of more than 30 types of sake, all sourced from Japan.  

 KOMA is designed by American design firm Rockwell Group, featuring unique design features 
that include a striking arched entryway, a 2.5 metre Japanese bell, and a reflecting pool.  

 KOMA’s soaring 7 metre-high ceiling features decorative acoustic panels in the shape of lily 
pads and are designed to mimic the surface of a pond. 

 The cuisine served is modern Japanese, featuring sushi, sashimi, robatayaki, tempura, and 
original creations from Executive Chef Kunihiro Moroi.  

 Open for dinner 7 days a week.  

 Opening hours are Sundays to Thursdays from 5pm to midnight; and Fridays to Saturdays from 
5pm to 2am.  

 Website: www.komasingapore.com  

 Social Handle: @komasingapore  
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Executive Chef Kunihiro Moroi 
 
Chef Kunihiro Moroi brings to the table nearly three decades of culinary experience, with a repertoire 
that boasts stints at Michelin-starred restaurants in Japan and Macau, China. The Kyoto native began 
his journey in hospitality in 1991, working as a sous chef in the former 2 Michelin starred restaurant 
Tsurukou, which was one of the most famous ryotei in Kanazawa, Japan. He then moved to Osaka, 
Japan in 2000, where he served as head chef for sushi and live puffer fish restaurant Narishu 
Company for seven years. He then went on to travel the world, working at Japanese restaurants in 
Kuala Lumpur; Chongqing, China; Seattle, Washington; Macau and Amman, Jordan. His experience 
has allowed him to be adept in several styles of Japanese cuisine, including sushi and sashimi, 
robatayaki and tempura.  
 
Prior to joining Marina Bay Sands, he was Chef de Cuisine at Japanese fine dining restaurant Mizumi 
at the Wynn Palace Hotel in Macau, which was awarded two Michelin stars in 2018, and a five star 
award under Forbes Travel Guide. At KOMA, Chef Kunihiro serves a modern interpretation of 
Japanese cuisine through his original creations that incorporate fresh and seasonal ingredients from 
Japan and Southeast Asian flavours.  
 

 
 
 


