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Eschelon Experiences to Open First Durham Restaurant 
Eschelon Experiences’ Newest Restaurant, Basan, Brings Modern Japanese to Bull City  

RALEIGH, N.C. – January 6, 2015 – Eschelon Experiences announces the opening of its 
newest restaurant, Basan on Tuesday, January 20, 2015 in the heart of Bull City at 359 
Blackwell Street. Basan, a sushi and modern Japanese restaurant marks Eschelon 
Experiences’ sixth restaurant in the Triangle area, and the first in Durham. 

Conveniently nestled between the Durham Bulls Athletic Park and the Durham Performing 
Arts Center (DPAC), Basan is the perfect place for guests to enjoy a sit-down meal before 
the ball game or show. Drawing inspiration from the West Coast style of Japanese cuisine, 
Basan’s menu boasts a wide variety of fresh, specialty sushi rolls, modern Japanese 
appetizers and entrees, and an extensive sake selection.  

“Expanding to a city like Durham, known for its food scene and culture, is a big deal for 
Eschelon,” says Gaurav “G” Patel, founder and president of Eschelon Experiences. “We’re 
especially excited about Basan’s location in the heart of downtown.”  

The restaurant’s dining room features a mix of rustic materials and sleek modern design, with 
pagoda-style booths made of raw sealed lumber beams. Guests can also sit in the large 
outdoor patio space overlooking the grassy expanse next to DPAC, enjoy the privacy of the 
enclosed kotatsu area or watch the chefs in action at the sushi bar. 

Joining Basan from Eschelon’s North Hills Japanese restaurant, Mura, is acclaimed chef, 
Toshio Sakamaki. At just 18 years old, Chef Sakamaki began his career learning the 
traditional Japanese sushi chef’s knowledge, technique and knife skill. Prior to joining 
Eschelon Experiences, Chef Sakamaki worked with many famous chefs at some of the 
country’s most acclaimed sushi restaurants in New York and San Francisco; most notably 
Hatsuhana, which served as Zagat’s number one Japanese restaurant in New York for 20 
years. 

“When it came to choosing a head chef for Basan, Chef Sakamaki was the natural choice,” 
adds Patel. “Basan’s menu focuses on simple, fresh food made by passionate chefs.” 

The 6,600 square-foot restaurant can accommodate 54 guests in its main dining room; 50 
guests in the private dining room or up to 100 for a cocktail-style event; 20 total guests in its 
enclosed kotatsu area; and 11 guests at the sushi bar.  

Basan 
359 Blackwell Street, Suite 220 



Durham, NC 27702 
Lunch: Monday to Saturday, 11 am – 2 pm 
Dinner: Sunday to Thursday, 4 pm – 10 pm; Friday and Saturday, 4 pm – 12 am 
www.basanrestaurant.com

 
(919) 797-9728  

Like Basan on Facebook and follow on Twitter @BasanDurham.   

About Eschelon Experiences 
Eschelon Experiences, formerly Eschelon Hospitality, was founded by Gaurav “G” Patel in 
2006 with the purpose of developing and delivering exciting and unique hospitality concepts 
to the Raleigh-Durham area. A pillar of the Triangle dining scene, Eschelon began when 
Patel purchased Mura in North Hills, and has since grown from one restaurant to five 
including; Mura, Japanese with a modern twist; The Oxford, upscale British pub faire; Zinda, 
new Asian; Cameron Bar and Grill, redefined American classics; Faire steak and seafood; 
and Basan, Bull City sushi. Recognized for its upscale interiors, renowned chefs and globally 
inspired cuisine, Eschelon offers a one-of-a-kind dining experience. 
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