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A ninja has invaded the heart of Avondale. While ninjas are known for their stealth and 
secrecy, there’s no secret that the Sushi Ninja’s putting out some of the best, most 
innovative sushi found in Charleston. 

The Sushi Ninja, a.k.a. Ali Karamischani, just started making sushi every Monday, 
Tuesday, and Wednesday nights at Oak Barrel Tavern (OBT), located 825 Savannah 
Highway, and he’s developing a local following. 

While a name like Sushi Ninja is catchy, it also suits Karamischani very well. He’s 
developed a vast kitchen skill set in the past 15 years, performing every back of the 
house job you can imagine. In the last five years, he worked in catering, making food 
for events ranging from high-end weddings to corporate lunches. Sushi was in high 
demand at these venues; Karamischani learned quickly, developing his craft in a short 
amount of time. As sushi chef at JPaulz, one shift often meant preparing at least 1,000 
rolls a night. He also worked at the popular (but now defunct) Savory Market. For the 
past two years, he’s competed in the Sushi Roll-Off at the Aquarium every August, 
benefitting Darkness 2 Light. In 2011, he competed as part of JPaulz team, in 2012, as 
Sushi Ninja. 

Ordinarily, in a brick and mortar sushi establishment or catering scenario, it takes a 
team to cut the vegetables, slice the fish, cook the rice, make the sauces, and assemble 
and elegantly plate the rolls. Karamischani is a one-man operation though, so he rents 
a local kitchen, and brings all the sushi to OBT on ice along with a stainless steel 
workstation. When the end of the night arrives, he packs up and leaves without a trace, 
in true ninja fashion. 



Karamischani has called Charleston home since his preteen years. He has a family of his 
own now, and lives on James Island. He loves Charleston’s weather and beach access, 
its year-round events, and its balance of big city opportunities without that 
overcrowded feeling. Avondale is a prime spot to kick off a business opportunity, he 
says, and business is booming as wedding season quickly approaches. 

Weekly specials are announced on Karamischani’s twitter feed @SushiNinjaLLC. 
Oak Barrel Tavern is located at 825 Savannah Highway. Their phone number is 
(843) 901-7251 and find them online at www.facebook.com/Oak-Barrel-Tavern. 
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