Aman Tokyo

At Musashi by Aman, the hotel’s sushi restaurant on the

34th floor, master chef Hiroyuki Musashi calls on his over

30 years’ experience as he makes Edomac-style sushi with
uncompromising craftsmanship. Guests sit at the hinoki-

wood counter and watch him work his magic. Guests not

staying at the hotel are also welcome. (Lunch ¥20,000,
dinner ¥25,000, plus tax and service charge)

Otemachi Tower,
1-5-6 Ote-machi,
Chiyoda-ku, Tokyo
Tel. 03-5224-3333
amantokyo.com

Restaurant reservations
Tel. 03-5224-3339

Hoshinoya Tokyo

Hoshinoya Tokyo incorporates elements of a rraditional
wooden Japanese ryokan, occupying 17 stories above
ground and two basement Hoors in the heart of the Ote-
machi business district. As guests step into the tatami-
mat-clad interior, they shed their shoes and their cares,
surrounded by beautiful art and crafts and attended by
Hoshinoya’s expert staft.

1-9-1 Ote-machi,
Chiyoda-ku, Tokyo
Tel. 050-3786-1144
hoshinoya.com/en

Four Seasons Hotel Tokyo at Marunouchi

Four Seasons Hotel Tokyo at Marunouchi is a boutique
hotel directly connected to the underground mall of
Tokyo Station. The hotel’s Motif Restaurant & Bar is
offering a “Champagne Free Flow” (from ¥7,000), in
which guests can enjoy unlimited champagne, wine, and
cocktails along with sumptuous cuisine by Motif chef

Hiroyuki Asano while they relax in sophisticated luxury.
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Pacific Century Place,
1-1-1 Marunouchi,
Chiyoda-ku, Tokyo

& Tel 03-5222-7222

www.fourseasons.com
/tokyo

Shangri-La Hotel, Tokyo

The Horizon Club lounge, on the hotel’s 37th floor, is

available for the exclusive use of guests in the suites and

some rooms. Guests can check in and out, relax, and have

breakfast, afternoon tea, and evening cockrails, attended
by a dedicated concierge. The decor is inspired by the
novel Lost Horizon, from which the Shangri-La hotels get

their name.

Marunouchi Trust Tower
Main, 1-8-3 Marunouchi,
Chiyada-ku, Tokyo

Tel. 03-6739-7888
shangri-la.com

The Tokyo Station Hotel

The Tokyo Station Hotel and French luxury fragrance
brand Histoires de Parfums have tied up to create a
fragrance and bathroom amenities line, “Est. 19157
named for the year the hotel was opened. The products
embody the hotel’s elegance and sophistication and
convey its history through the language of aroma. They
are provided in 134 of the hotel’s guest rooms.

1-9-1 Marunouchi,
Chiyoda-ku, Tokyo
Tel. 03-5220-1111
thetokyostationhotel,jp
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Jelectaple Japan

Hearty Beginnings

While traveling, some people tend to have just a light breakfast at their hotel, but
there are plenty of intriguing options. Get up early to sample the morning fare at a
café set amid the season'’s fresh greenery. Visit a lively market where you can tuck
into a rice bowl brimming with fresh seafood. Step back in history with breakfast at a
traditional Kyoto machiya townhouse. Or try your hand at preparing a traditional Japa-

nese breakfast yourself. Here are ideas to give your day a memorable start.

Midday Delights

When hunger pangs strike, enjoy lunch at some of Japan’s most popular restau-
rants—from an udon-noodle joint to a French-accented monja comfort-food maker
and a long-established purveyor of traditional rice balls. Buy lunch to go from a farm
that's leading the way in natural field management. Or sit down for cutting-edge

shojin-ryori vegetarian temple cuisine, or certified halal offerings.

Bringing Hokkaido Wine
to the World

In wintertime the grapevines of Yoichi, Hokkaido, are slumbering under snow, but at
Camel Farm Winery the work to produce fine wine goes on in every season. Using
fruit grown at the northernmost latitude known in Japan for wine-making, this winery

is one to watch.

Savory Traditions

Fermentation is the foundation of Japanese cuisine. Soy sauce, miso, and sake are all
born through the action of microorganisms and the careful attention given to the
process by skilled workers. We visit makers of fermented products and introduce

several restaurants using fermented foods to create delicious dishes.

Repasts to Remember

There are so many great restaurants all over Japan—from washoku and sushi to
Chinese and French—that we're spoiled for choice. Michelin-starred establishments, in
particular, are a must on every gourmet’s list. In addition, visitors to Japan should make
a point of dining at places with counter bars and open kitchens, where the chefs’

virtuoso skills add spice to very special meals.
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006 Itadakimasu — Welcome to the land of hashi
Japanese, who believe that divinity lies in all things under the sun, express their gratitude
for sustenance at every meal with the word “itadakimasu,” meaning “| partake.” Chopsticks
(hashi) developed as a tool linking the gods, food, and human life.
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075 List of Bookshops / KIJE Online Shopping / KIJE & The Japan Times on Sunday
076 Subscription Information

078 KIJE Partner Hotels

082 Book in a Book
The issue’s contents in Japanese

Bonus Booklet Prismatic Ginza

Cover:

Photography by Shunsuke Musashi
Styling by Mie Abe

Vegetables from Food Culture Renaissance

These pages: Chiyogami courtesy of Isetatsu

Please note: The prices of products and services featured on the pages of KIJE are quoted in their pre-tax base form, except where
otherwise specified. All prices are as of February 17,2020. Consumption tax should be added to the base price. Base price and shop
information are subject to change. Please also be aware that the colors and textures of products shown in the photographs may differ

slightly from the actual merchandise.
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Visit the KIJE website:
Turn to page 69 for more information.
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[TADAKRIMASU

Welcome to the Land of Hashi

In Japanese, the word hashi has several meanings. In its original sense, it refers to a
means of safely crossing a gap between two points—that is,a bridge. Chopsticks are
also called hashi, perhaps because, in conveying food from the plate to one’s mouth,
they create a bridge between the body and the gods who provide sustenance. To
express gratitude for this gift, Japanese say, “Itadakimasu; or “I partake’ before they
begin to eat.

The people of Japan have long taken pleasure in using specially selected personal
chopsticks. In Edo (now Tokyo), which was the center of austere samurai culture,
people generally gravitated toward simple, sturdy chopsticks made from high-quality
natural materials. In Kyoto, the center of refined court culture, the chopsticks were
often lacquered, sometimes with flecks of silver and gold. And craftsmen near the
coast might decorate their chopsticks with mother-of-pearl. Which style would
you choose? Try some for yourself, and see how a handsome pair of chopsticks can

1

enhance your enjoyment of a fine Japanese meal.

Photography by Shunsuke Musashi. Styling by Mie Abe. Text by Toko Suzuk:. Special thanks to Ginza Natsuno
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006 . Itadakimasu

-

The unique color gradations and patterns in the
wood give these finely tapered chopsticks a
distinctive flair. Shown here, from top, are
Shimidake (stained bamboo; ¥8,470) and Goma-
; dake (sesamé bamboo: ¥4,950); Honzakura
. (cherry; ¥6,050); Kaede (maple; ¥8,250); Shikkoku
e ~ (African blackwood; ¥18,700), with a beautifully
: f T ct“)f;fi‘résti_ﬁg;:.lighf-sap'wood and dark heartwood;
-~ andHonkokutan (black ebony; ¥22,000). All
il ~ chopsticks are from vendor A (see page 9).

i
A
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 style. Craftsmen from Wakasa in lacquer; ¥16,500, C); Matsuba (pine™ & =
;;Ep':ll(y-i-;prefe_cture, a region on the needles; Wakasa lacqg‘éri){‘ZZ,'BﬁO: LT
coast that has long served the refined ~ D); and Kokutan Tensoge (ebony with = f
: *?616:‘%5&;;};3'_{@ particularly planed end; Edo lacquer; ¥18,700,C).» [ _.°
,’M £ - | ' ‘*t‘“. .l
Pl o S



%E]dl

- — $
™ .b - 2 > ’ a
’ o 6 8 - -
- e
- '- -
- - g ’
' - . = . -
P‘(yoto Ohashi Kobo www.kyoto- ohashl com * -

no www.e- ohaslucom/erfgllsh i

tlonal‘[lrafts Aoyama‘Square k.ougelhm Jp/en.

a ol ‘d“ "'l.
L e "-. vy -~ i ’
e " 35 Wity

|e tel. 0778-65- 0760,8apanese only) .. S

Touches of gold beneath t
ke-these chop? apa
sumn,tuous look. They are from.
J’ohoku Hok-urlku-i apan’s
tgorthe where winters bring .=
- deep snow.The%cquer is applled

. inmultiple thin layers in a time-

-'..,..'-" consuming process_that creates
- . oM
- #r_oducts of unmatched durability.
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From }eft to‘l!ats-ge-zu flrst

smg of spring; Wajlma‘lacquerr -

s “y440 ,0004€); Kozuchimallet;

Wajl uer; ¥27§00 C); Sakura
» S‘Cattered cherry blossoms)
in black (large) and red (medium)
(Yamanaka lacquer; ¥55,000 each, C);
and Shochikubai (pine, bamboo,
apricot; Aizu lacquer; ¥5,500, D).
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012 M Hearty Beginnings

Left, from top: The tea preparation is
conducted in a flowing movement.
The rare stems of Kyoto-grown
tencha, whose leaves are ground to
make matcha green tea, are swiftly
roasted over high heat to produce
the fragrant hojicha. Also on the
premises—filled with refinement
down to the smallest details—is the
wagashi shop Baishinka, which
showcases Japanese sweets made
with the utmost care and artisan-
ship, carrying on traditions while
exploring innovative ingredients and
forms. A gallery space exhibits craft
works.

3-4-7 Yakumo, Meguro-ku, Tokyo
Tel.03-5731-1620

9 AMto 5 PM

Closed Sundays and holidays
Asacha from 10 AM, ¥3,200;
reservations required

Tea and wagashi sets and lunch
kaiseki menus are also available.
All guests must be at least 12 years
of age.

yakumosaryo.jp/e

Steeped in quictude

evoking the spirit of tea
Yakumo Saryo

As you glimpse green foliage in the garden outside and notice the
soft light bathing the walls, all you hear is the faint sound of water
boiling in a tea kettle. Despite the central Tokyo locale, quiet en-
gulfs you inside the Sabo tea house of Yakumo Saryo. This refined
establishment nestles within the verdure and thick stone walls of
a renovated residence of the early Showa period (1926-1945).
Renown has come from creations such as wagashi sweets, teas,
and cuisine served on original wares and based on Japan’s tradi-
tional food culture and festivities closely attuned to the seasons.

Dinner is served by introduction only, but the Asacha break
fast can be savored at the tea house by reservation. This meal of-
fers a more casual opportunity to relish the essence of kaiseki
cuisine traditionally partaken with the tea ceremony. Served at a
relaxed pace over the course of about an hour and a half, Asacha
starts and ends with tea. First comes a tea with a seasonal flavor, a
different one each month—for instance, cherry blossoms in
spring, perilla and sudachi citrus in summer, and yuzu citrus in
winter. The aroma helps to gently awaken your body. Then a
freshly roasted hojicha is served to prepare your stomach for the
first meal of the day.

The basic year-round menu is grilled sun-dried fish, amago-
yaki omelets, miso soup, and #sukudan: condiments and pickles,
featuring the best ingredients and rice in each season. The satisfy-
ing breakfast concludes with a selection of wagashi sweets and
matcha green tea, treating you to a rich morning experience.



Energize your morning
in a verdant urban oasis

Connel Coffee

Top and top right: The morning buffet offers a range of choices, sometimes
including cheeses and meats directly imported from Italy.

Above: Another noteworthy feature of the Sogetsu Kaikan is the indoor stone
garden “Heaven” dynamically arranged by Isamu Noguchi in the two-story
atrium. Exhibitions of Sogetsu ikebana flower arrangements, arts events, and
other functions are held in this spectacular space. Food and drinks from the
café can also be enjoyed in the glass-fronted second-floor lounge overlooking
the stone garden (top left in the photograph).

Photography cooperation by Sogetsu Foundation

Sogetsu Kaikan 2F, 7-2-21 Akasaka, Minato-ku, Tokyo; tel. 03-6434-0192
9 AMto 6 PM; 11 AM to 5 PM Saturdays; closed Sundays and holidays
Morning buffet 9 to 11 AM, ¥850 including tax (additional charge for the
second serving of drinks)

Lunch buffet starts at 11:45 AM

connelcoffee.jp

The Sogetsu Kaikan building, where the Sogetsu school of ike-
bana is headquartered, has been a landmark in Tokyo’s Akasaka
area since it was unveiled in 1977, the work of famed architect

Kenzo Tange. On the second floor of this grand building is the
café¢ Connell Coffee, with mellow jazz playing in the background.
It’s a bit of a walk from the nearest subway station, and the neigh-
borhood is rather quiet, but the café is a favorite haunt for Soge-
tsu students and people working nearby.

The enticing breakfast buftet presents a colorful array of fresh
vegetables from a Chiba-prefecture farm, as well as rich yogurt,
fruit,and more. Several types of house-made bread can be toasted
to your liking. The café brews top-notch drip coffee using house-
roasted beans imported from Bondolfi Boncafte, an established
purveyor in Rome for more than 150 years. Settle in for your meal
at the long, eye-catching counter that seats 20 in front of an im-
pressive floor-to-ceiling window looking over the greenery of the
Takahashi Korekiyo Memorial Park right outside.

The minimal but welcoming café was refurbished from a for-
mer restaurant space by the world-renowned design firm Nendo,
which set up its office in the Sogetsu Kaikan building four years
ago. With its trademark playfulness Nendo designed not only the
interior but coffee cups, cereal bowls, cutlery, and other items.
Start your day fortified by authentic Italian flavors, seasonal Japa-
nese produce, and the spark of refined design.
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Feel the early-morning
energy of Tokyo’s kitchen

Nakaya — Toyosu Market

In autumn 2018 Tokyo’s central wholesale market relocated from
Tsukiji to Toyosu. It’s a bustling early-morning scene of food-
trade professionals and local shoppers as well as visitors. The lively
tuna auction, visible from an observation deck, is a big draw.
While there, why not sample the day’s freshest catch? Among
popular eateries, Nakaya, a market stal-
wart for nearly 20 years, is conspicuous
for its long queues. It specializes in rice
bowls topped with seafood, beloved by
visitors and market workers alike.

The entry signboard has numbered
photographs that make ordering easy.
Pictured at top right is a combination
of lean tuna, plump sea urchin, and
salmon roe. The rice is cooked al den-
te, with pleasant saltiness and a light
hint of sushi vinegar. Because Nakaya
is directly operated by an intermediate
wholesaler, visitors can relish the best
and freshest of the day at reasonable

prices.

The hot pot and practice session pictured here represent what you might see
and experience on a sumo-stable visit; note that the hot pot is not served to
visitors on a regular basis. As programs and reservation systems vary
according to the stable, check the information on their individual websites,
or look for experiences arranged by travel agencies or cultural programs.
For tournament information on Japan’s national sport, visit: sumo.or.jp/en

014 W Hearty Beginnings
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Toyosu Market Block 6, Fisheries Intermediate Wholesale Market Bldg. 3F,
6-5-1 Toyosu, Koto-ku, Tokyo; tel. 03-6636-0211

5:30 AM to 1:30 PM; closed Sundays, holidays, and days designated on the
market calendar www.shijou.metro.tokyo.lg.jp/english/toyosu

Sea urchin, salmon roe, and tuna bowl, ¥2,000

Get an unforgettable
look at action in
a sumo stable

Waking up in Tokyo? How about
venturing out for an unusual morn-

ing experience? More than 40 sumo
stables operate in Tokyo and its vi-
cinity, and many of them allow visi-
tors to watch part of their training
sessions. A typical program for a
visit starts around 8 AM with obser-
vation of the morning training.

Then some programs may include the opportunity to taste the
hearty, nourishing chankonabe hot pot featuring a wide range of
ingredients—the sumo wrestlers’ power food.

In the bracing air of early morning, you can feel the energy of
the wrestlers engaged in their traditional training routines, such
as the shiko stomping exercise of lifting and bringing down each
leg in turn, the suriashi movement of sliding forward while keep-
ing their legs wide apart, and practice matches in the sacred sumo
ring. The experience will remain etched in your memory long
after your trip to Japan is over.



Breaklast in some
unexpected places

A beloved
boulangerie’s
museum café

Located in an exclusive holiday-home
district, the Hiroshi Senju Museum Ka-
ruizawa opened in 2011 in a stunning
light-filled space designed by architect
Ryue Nishizawa. Besides seeing around
50 artworks by Japanese painter Senju,
you can combine a visit with a break-
fast stop at the adjacent Boulangerie
Asanoya, which opens its doors earlier
than the museum does. This branch of
a venerable shop in Karuizawa is filled
with the aromas of fresh baking and of-
fers a wide, mouth-watering selection
of delicious breads. Many of these are
proprietary to Asanoya, such as the
popular Tomato and Mozzarella bread
(¥264) and the Brioche Orange (¥396
for a halfloaf), both pictured in the bas-
ket at right. Once you’ve enjoyed your
fill in the café, immerse yourself in the
museum galleries and the verdant set-
ting that surrounds them.

Photographs by Susumu Tsunoda (top) and
Daici Ano (bottom ©Hiroshi Senju Museum
Karuizawa)

815 Nagakura, Karuizawa, Nagano; tel. 0267-46-0211.9 AMto 5 PM; 8 AM to
6 PM in July and August; closed December 26 through February and Tuesdays
from November to early March. Museum website: www.senju-museum.jp/en

Enjoy a relaxing
late breakfast
and foot soak

The Naraya Cafe was created on the
former site of a traditional inn by the
same name that operated in the Miya-
noshita district of Hakone for 300
years. The café makes use of the old
ryokan’s hot spring to provide a foot
spa. There’s also a relaxing space with a
gallery and shop. You can take in the
views of the Hakone mountains while
soaking your feet in the open-air spa.
For a leisurely and slightly later-than-
usual breakfast, café offerings include
hot dogs (¥480) and oven-baked pizza
(from ¥1,100). There are also options
perfect for posting on social media,
such as the matcha set (¥700) at right,
which comes with the Narayan gourd-
shaped wafer filled with sweet bean
paste. Part of the space is undergoing
renovation, which will be completed
in May to offer an even more enticing
experience.

404-13 Miyanoshita, Hakone-machi, Kanagawa

Tel. 0460-82-1259

10:30 AM to 6 PM; to 5 PM December to January; closed Wednesdays and the
fourth Thursday of the month www.naraya-cafe.com

Breakfast can be much more than a meal. Here we suggest some

experiences, each offering something special. Local charms,

terrain, and traditions add fun to your morning sustenance.

B

Dine on delicaéies
while riding
the rails

Fine dining is assured aboard JR East’s
luxury Train Suite Shiki-Shima as it
speeds along routes between eastern
Japan and Hokkaido. To the accompa-
niment of jaw-dropping views, you can
partake of delicious meals, including of
course breakfast, composed of choice
ingredients from each locality you pass
through. While rolling through the
Shonai region of Yamagata prefecture,
for example, you’ll greet the morning
with a meal prepared by Masayuki
Okuda, chef at noted local Italian res-

taurant Al-ché-cciano. Passing by the

Sea of Japan, enjoy a variety of fruits
and vegetables, nourishing foods from
the mountains, and fresh seafood.
Available trips vary with the seasons.
Choose to book for one night and two
days, or three nights and four days, tak-
ing in numerous natural and cultural
attractions in eastern Japan.

Train Suite Shiki-Shima has 10 carriages including two observation cars, a
lounge and dining room, and six carriages with 17 suites. See website for
informations and reservations. www.jreast.co.jp/shiki-shima/en

Take home
breakfast
recipes as
souvenirs

Kayanoya uses select ingredi-
ents to produce seasonings for
Japanese cooking, such as soy
sauce, miso, and bases for dashi stock. It
also runs a breakfast cooking class for
overseas visitors to Kyushu. Classes take
place at Kayanoya’s event space in the
Hakata Riverain shopping mall in Fu-
kuoka. Participants learn how to turn
out staple Japanese breakfast dishes
such as rice balls, rolled omelet, and
delicious miso soup made just by add-
ing hot water to balls of miso paste
mixed in with other ingredients. The
dishes are ready to eat at the end of the
90-minute class. Not only do students
get to enjoy the dishes they’ve cooked
up, they can also take home the recipes
as souvenirs and bring Japanese cook
ing into their everyday lifestyle.

Hakata Riverain 1F, 3-1 Shimokawabata-machi, Hakata-ku, Fukuoka
Classes by reservation, from 10:30 AM to around noon, ¥3,000
See website for reservations: suito.inboundhub.jp/en/experiences

Kayanoya website: kayanoya.com/en
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Start your day the elegant way, in a nun’s tea house

Mogana

Top: The moon-viewing pavilion partway along the
corridor to the Kaisando is said to be where Nene
contemplated the moon.

Above: Breakfast includes soup, and rice cooked in
a clay pot; the spring garden of the head priest’s
quarters has weeping cherry trees in bloom.
Right: Mogana's chic Japanese-modern lobby.

016 M Hearty Beginnings

Nene, the widow of Toyotomi Hideyoshi,
the 16th-century general who unified Ja-
pan’s warring domains, built Kodaiji tem-
ple after becoming a nun. There she
prayed for the repose of Hideyoshi’s soul,
and she made it her home in later years.

Situated in Kyoto’s Higashiyama dis-
trict, the temple is around 15 minutes by
car from Kyoto Station. Though fires over
the years destroyed several temple build-
ings, other structures such as the Kaisan-
do, enshrining the first head priest, and
the Kasatei and Shiguretei tea houses, said
to be the designs of legendary tea master
Sen no Rikyu, remain as they have been
for centuries.

The hotel Mogana offers guests an in-
valuable cultural opportunity that in-
cludes exclusive morning access to the
historic complex, along with sightseeing
and breakfast. The experience begins at
8 AM with a tour, guided by temple staff,
of the Kasatei and Shiguretei, plus the
sloping Garyuro roofed corridor and oth-
er areas seldom open to the public. This is
followed by a halfhour sermon from the
head priest. The next stop is the Kogetsu-
an tea house, usually oft limits to visitors,

to enjoy a bento boxed meal courtesy of
popular restaurant Higashiyama Yoshihi-
sa. Surrounded by spring growth in the
gardens beyond the sliding doors, guests
sample subtly flavored seasonal special-
ties, and conclude breakfast with palate-
cleansing matcha tea, rounding off an el-
egant and enlightening start to the day.

Il

450 Tsuboya-cho, Ogawa-dori Oike-sagaru,
Nakagyo-ku, Kyoto; tel. 075-606-5281

Kodaiji exclusive morning sightseeing and
breakfast plan from ¥43,450 per person for double
occupancy including tax and service charge;
booking must be at least 40 days before arrival
yadomogana.com/en




History comes to life at an
80-year-old townhouse

The General hyoto

The General Kyoto hotel consists of five
separate buildings dotted around the
city’s Shijo district. Last year they were
joined by the breakfast and tea venue
Tominokoji-dori Salon, inside a former
Kyoto-style machrya townhouse built in
the 1930s and carefully restored to retain
the original character and ambience.
Stepping inside, guests find them-
selves in a spacious room with a high ceil-
ing and earthen floor, where the aroma of

freshly cooked rice wafts from the old-
style okudosan stove. The dining room fea-
tures art and crafts that complement the
traditional architecture. Seated at a table
on the tatami floor, guests are served a
hearty breakfast including grilled fish pro-
cured from a local fishmonger, Kyoto-
style rolled omelet, and even a hot pot
made with soy milk, all adding up to a
memorable morning repast and equally
memorable experience of old Kyoto.

190 Ebisuya-cho, Tominokoji-dori Takatsuji-sagaru, Shimogyo-ku, Kyoto
Tel. 075-746-3697 (hotel front desk)
globalhotels.jp/en/facility/tomikojidorisalon

Step away from the
everyday Lo reset your
body and soul

Ryosokuin

Worth a try for anyone feeling overwhelmed by the hectic pace of
modern life is zazen, the Zen seated meditation practice that
seeks to cultivate inner calm and concentrate the mind. Though
this may seem difficult for beginners to achieve, there’s a temple
that will patiently take you through the process, step by step.

Under the guidance of Toryo Ito, deputy head priest at the
Ryosokuin temple in Kyoto, participants begin by learning how
to sit. Ito says, “Adopting a good posture releases tension from the
body, and giving awareness to our breath allows us to let go of
distracting thoughts and gain a sense of being at one with nature?”
After an hour of meditation comes a breakfast of rice porridge
with the exhortation to “Turn your awareness to the food in front
of you, and give thanks for life as you eat”

Top: Zazen and breakfast are available for groups of 20 or more, by
reservation only. The deputy head priest also provides instruction in English.
Bottom: The breakfast, prepared by a Kyoto caterer, contains a seasonal
simmered dish, dried strips of daikon radish, and pickles to eat with the
porridge.

Above: Japanese breakfast is made using only the
best ingredients. The General Kyoto says it is
continually fine-tuning content and flavorings to
offer tempting fare for both Japanese and
overseas visitors.

Far left: Koshihikari rice from nearby Kyotango is
cooked the traditional way.

Left: The flagstone entrance to the salon adds to
the machiya atmosphere.

591 Komatsu-cho, Higashiyama-ku, Kyoto

Tel. 075-561-3216

Zazen and rice porridge experience, ¥4,000 (2 hours, minimum 20 people;
English language available)

ryosokuin.com
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Midday Delights

There’s always a throng of patrons
waiting outside TsuruTonTan. Many
come for such favorites as Kitsune
no Oudon with its extra-large, juicy
piece of deep-fried tofu. Counter
seats overlook one of the best photo
spots in Tokyo—Shibuya’s Scramble
Crossing.



.

Having explored Tokyo, visiting the must-see attfactions,
you’ll likely feel hunger pang%t’s time for lunch, but where?

The casual eateries featured on these pages—some newly
opened, others much talked about—certainly fit the bill.

s

Sizzling on the griddle at Moheji

are hearty jngredienM
lobster and wafting a savory

aroma. The restaurant has

transformed a shitamachi “old

Tokyo” soul food in chic French

style. Mixed in the batter is stock

made with seafood and white

wine, enhancing the lobster.

Photography by Wataru Nishiyama (pages 18,
20, 24-25, and 27), Shunsiuke Musashi ( pages
19, 20-2 Il},md 26), and P Omija
(pages 21-23, 25, and 27)

Text by Aki Hirayama (pages 22-23),

Miki Tsuji (page 25 right), and Aya Ichiriki

el
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TsuruTonTan Udon Noodle
Brasserie Shibuya

Shibuya Scramble Square 13F
11 AM to midnight (last orders
11 PM for food, 11:30 for drinks)
Kitsune no Oudon, ¥880; Men-
taiko Cream no Oudon, ¥1,380
Options include a la carte and
multicourse menus
tsurutontan.co.jp

Moheji

Shibuya Scramble Square 12F

11 AMto 11 PM (last orders 10 PM)
Homard Bisque Monja, ¥2,800;
Mentaiko and Mochi Monja, ¥1,600
Prices include tax
kano-corp.tokyo/store

020 M Midday Delights

Taste udon and konamon
at the trendiest spots

TsuruTonTan Udon Noodle Brasserie Shibuya /
Moheji

Amid the massive redevelopment project in Shibuya, a new land-
mark opened in autumn 2019. The sleek Shibuya Scramble
Square tower devotes its 12th and 13th floors to numerous restau-
rants, where eager customers are queuing up. One such eatery is
TsuruTonTan, part of a chain operating in Tokyo, Osaka, and the
United States that is noted for its innovations on the Japanese fast
food udon noodles. Each branch has its own concept, but all are
committed to quality ingredients and preparations, and to a cer-
tain sense of playfulness.

Original recipes devised by the first TsuruTonTan, established
in Osaka 30 years ago, for the soup stock and smooth, firm noo-
dles are faithfully observed. The favorite Kitsune no Oudon (page
18) is always on offer; most popular right now in Shibuya are
creamy varieties such as Mentaiko Cream no Oudon (pictured at
top left), made with salted cod roe spiced with red pepper. Serv-
ings come in signature oversized ceramic bowls handcrafted in
Mino exclusively for this TsurulonTan. The versatile new-style
udon restaurant offers a varied menu and a bar counter for apéri-
tifs or drinks. To accompany the background music, LED screens
in the pillars flash images evoking ever-hip Shibuya.

Another spot to seek out in the new tower is Moheji, with its
neon-lit “MON]JA” sign. Monja is a wheat-flour batter made with
dashi stock and cooked on a griddle with hearty ingredients. It’s
in the class of fast-casual gourmet food based on wheat flour and
called konamon; okonomryaki pancakes are another example. You
eat both crispy and creamy parts with a small spatula. Moheji’s
main restaurant is renowned among the scores of monja makers
in the Tsukishima area of Tokyo. The new Shibuya joint is French-
themed with the words traditionnel and innovante heading the
menu: the Mentaiko and Mochi Monja (pictured at bottom left)
containing rice cakes is an old favorite, while the French-Japanese
hybrid Homard Bisque Monja is on the innovative list. Choices of
toppings and sauces add even more options to your dining adven-
ture. Moheji also offers stylish a la carte dishes, drinks, and novel
wine and monja pairings.

Shibuya Scramble Square

The 230-meter skyscraper is topped by
the observation deck Shibuya Sky com-
manding a 360-degree panorama of
Tokyo. This 45th-floor perch is a new
must-see spot in the metropolis.

2-24-12 Shibuya, Shibuya-ku, Tokyo

Tel. 03-4221-4280 (shops and restaurants),
03-4221-0229 (Shibuya Sky)
shibuya-scramble-square.com/en



;T

L

e S

e ] TSR

-_—

FER s o

3-9-10 Asakusa, Taito-ku, Tokyo

Tel. 03-3874-1615

Daytime from 11:30 AM, evening from
6 PM (both until rice runs out)

Closed Tuesday and Wednesday
evenings, Sunday daytime

Onigiri, from ¥270; sets of onigiri and
miso soup also available
onigiriyadoroku.com/english

Experience stylish cold soba,
the working folks’ favorite

Minatoya 2

It’s easy to miss the entry to this mysterious-looking black box of
a restaurant. Outside stand ticket-vending machines, each with
just one button for the sole menu item, Cold Pork Soba. The es-
tablishment is Minatoya 2, whose ardent fans line up daily for fare
that often sells out before closing time. The simple yet perfectly
crafted soba features thick, firm noodles topped with a heaping
portion of thinly sliced pork, scallions, sesame seeds, and nori.
Chili ol spices up the slightly sweet sauce, and you can vary the
flavors by adding an egg or tempura crumbs. The generous serv-
ing signifies the shop’s support—a “treat”—for customers put-
ting in a hard day’s work. About 10 people at a time can stand at
the sole counter. Smoked glass masks views in and out, and both
decor and service are stylishly minimal, reminiscent of the Zen
spirit, or the hospitality with which the host receives guests at a
tea ceremony. Queue up—a unique experience awaits, condensed
in the 15 minutes it takes to eat a bowl of soba.

Hoshinoya Tokyo 1F, 1-9-1 Ote-machi, Chiyoda-ku, Tokyo
11:30 AM to 8 PM (or until sold out)
Cold Pork Soba, ¥1,000

Relax with the taste of
Japanese home cooking

Yadoroku

For most Japanese, onigir: rice balls represent the comforting taste
of home. Yadoroku, in Tokyo’s Asakusa area, has become the first
onigiri restaurant to earn a spot on the Bib Gourmand list of the
Michelin Guide Tokyo, for two consecutive years. In the daytime,
third-generation chef Yosuke Miura serves across the counter in
the style the restaurant has maintained since opening nearly 70
years ago. Rice is shaped around some 15 kinds of fillings (at
right) including salmon, bonito
shavings, kombu, and crunchy |
pickled burdock root. The onigi-
ri are warm and flufty, wrapped
in Yadoroku’s signature outsized,
delicately fragrant nori. By trac-
ing the memory of his grand-
mother’s onigiri that he grew up

eating, Miura strives to establish
his own style. Preparing onigiri around the world using local in-
gredients, such as at the Milan Expo, has convinced him that “one
appeal of onigiri is the freedom to use any filling” He says, “It’s
fast-food washoku that’s so easy anyone can make it. You just need
rice, nori, and fillings. What’s not to love?”

Spring / Summer 2020 Vol. 45 Il 021



Healthy eating, farm |

Japan’s food scene benefits from many things: farming practices that

unlock the powerful potential of the earth, the plant-based cuisine of
shojin-ryor: with the Buddhist ethos at its roots, and hospitality that’s
increasingly catering to diverse dietary preferences.

“Natural farming” is drawing increasing
attention 1n recent years. It goes a step
beyond organic farming by avoiding
the use of animal manure for soil
enrichment. Both types of farming steer
clear of pesticides and chemicals.

On Tatsuya Suzuki’s Food Culture
Renaissance farm, in the area called
Hakone Seiroku Mishima in Shizuoka
prefecture, he uses innovative natural
methods. While working for an IT
company, Suzuki became involved in an
agriculture-support project that led him
to recognize the challenges and potential
for agriculture in Japan. Eventually he
moved to Mishima, and through much
study and trial and error he gradually
began to produce vegetables so delicious
that professional chefs now covet them.

Initially he used manure fertilizers,
but realized that flavorful vegetables
could be grown without them. He
switched to natural farming by making
use of “green manure, or spent plant
matter and cover crops plowed under
to distribute beneficial microorganisms.

022 M Midday Delights

His farm, at the western foot of Mount
Hakone, has mineral-rich, well-drained
soil made fertile by Kanto loam and
volcanic ash. Varying temperatures and
hours of sun at different elevations make
the area ideal for cultivating diverse crops.

Suzuki grows more than 300 kinds
of vegetables annually, from native and
open-pollinated Japanese heirloom
varieties to exotic types from Europe.
Each variety has distinct character and
flavor. Harvested in the morning, fresh
produce goes directly to restaurants,
individual customers, and the farm’s
own retail store. Placing the utmost
importance on freshness, the farm
does not rely on conventional delivery
channels, which can take days.

“Vegetables are essentially raised
by nature itself—the sun, the earth, and
microorganisms; Suzuki says. “We just help
out the microorganisms?” Grown in this
enterprising way, receiving nutrients that
are blessings of the earth, his vegetables
prompt exclamations of delight and
enrich Japan’s food culture.

Market and deli for Mishima veggies
Directly operated by Food Culture
Renaissance, the 72veggie market
and deli offer vegetables and fruits
in season. In addition to produce
grown on the Renaissance farm, the
market sells a colorful array of
vegetables sourced directly from
farms around Japan (at right). The
deli serves additive-free prepared
dishes featuring plenty of fresh
foods. Pictured at left are the popular
“4 Box Deli” with a choice of three
items and one type of rice (¥864) and
Nishiura mikan mandarin juice (¥346).
All are available for eat-in or takeout.

A e

>

72veggie LaLaport Numazu Store

301-3-1F Higashi-Shiiji Higashiara, Numazu, Shizuoka
Tel. 055-941-6510

Market 10 AM to 9 PM, deli 11 AMto 9 PM (L. 0. 8 PM)
Food Culture Renaissance
www.facebook.com/FoodCulture.R



Top: In one of his fields, which spread over more than 5 hectares, farm owner
Tatsuya Suzuki (left) and Hinako Takahashi turn the soil to aerate it and bring
pests to the surface. Land here on the western foothills of Mount Hakone, in
view of Mount Fuji, is rich and well drained from accumulated volcanic ash.

Above, from left: Fertile soil produces great color and flavor; Sakurajima
daikon, the biggest radish variety in the world, can grow to 45 kilograms; vivid
curly kales have a refreshing taste; farming stays pesticide- and chemical-free
by companion-planting crops that discourage insect pests.
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Dishes at Sougo have delicate flavors, yet each ingredient stands out vividly.
Opposite page: Salad of the Sea and Land (top) has delightfully crunchy
seaweeds, kikurage wood-ear mushrooms, daikon, and chrysanthemum
petals, with a rich sesame dressing. All menus feature vegetable sushi
(bottom). Sesame seeds flavor the sushi rice. The tomato topping, simmered
in broth, has a refreshing basil leaf beneath instead of wasabi; there are also
savory burdock-root tubes and a ball-shaped chrysanthemum-flower sushi.
Below: Chef Nomura teaches shojin cooking classes and frequently promotes
the cuisine overseas.

As dietary habits diversify worldwide, Japanese cuisine has
soared in popularity, in part for its health benefits. Gaining
particular attention is shojin-ryori, often considered Japan’s
vegetarian or vegan cuisine. Since opening Sougo in Tokyo’s
Roppongi district six years ago, owner-chef Daisuke Nomura
has applied his unerring skills in the traditions and spirit of
shojin, derived from ascetic Buddhist monks’ meals. “Each
day I want to serve the best seasonal ingredients in various
ways, says Nomura. Every three weeks he presents creative
new multicourse menus reflecting his wealth of ideas. His
Shojin Ryori menu is completely plant-based, including the
dashi stock, while his equally popular Vegetable Kaiseki menu
features vegetables but also includes eggs, dairy products, and
stock made from bonito shavings.

Generally, shojin stock is made from kombu kelp, along
with kanpyo gourd, shiitake mushrooms, or soybeans. After trial
and error, however, Nomura has devised his own pure-tasting
stock with kombu and a wide range of vegetables. Because
he uses the peels and stems of in-season produce, the shifting
seasons are subtly reflected in his dashi.

Nomura says, “The principles of shojin-ryori teach us to
respect the life we consume from the ingredients and to feel
gratitude for the producers as well as those who prepare the
food? At root is the Buddhist precept forbidding killing; but
vegetables also give their
lives, and no part of them
should go to waste. Peels
are not thrown away but
simmered to make stock;
leaves are finely chopped
for garnish. “Within the
restrictions, we must
create delicious, beautiful
dishes. That extra effort
and care are what shojin
dishes offer. I hope to
foster more appreciation
of this uniquely appealing
feature”

Roppongi Green Bldg. 3F, 6-1-8 Roppongi, Minato-ku, Tokyo
Tel. 03-5414-1133

11:30AMto 3PM, 610 11 PM

Closed irregularly

Shojin Ryori multicourse lunch, ¥8,000;

Vegetable Kaiseki multicourse lunch, ¥6,000

sougo.tokyo

A Kyoto hideaway for
shojin ramen
Tow Zen

The ramen restaurant Tow Zen, tucked away in a quiet
residential quarter in the Shimogamo area of Kyoto, offers
a vegan-friendly ramen based on shojin-ryori principles,
eschewing all animal products and the “five pungent
vegetables” (garlic, leeks, zegi and rakkyo scallions, and chives).
Owner Minoru Yonekawa got the idea for his soy-milk Musa-
shi ramen from the staff meal during the time he was head
chef of a tofu hot-pot restaurant. His stock is made from dried
shiitake mushrooms and two types of kombu, which after use
are ground to a paste in a food processor. Incorporating that
mixture into soy milk creates creamy texture and powerful
flavors reminiscent of ramen made with pork-bone broth.

The toppings—yuzu zest, rosy paste of umeboshi pickled
apricot, satiny soy-milk skin, and mushrooms cooked with
sansho pepper—add sophisticated elements (pictured above).
There are three types of noodles to choose from: thin, egg-free
wheat noodles; rice noodles; and noodles made from chlorella
green algae. So, upon request, it is possible to have gluten-
free ramen. Yonekawa also
recommends his vegan “grilled
eel” sushi, made instead from
eggplant, as an accompaniment
(at top).

13-4 Shimogamo Higashitakagi-cho,
Sakyo-ku, Kyoto

Tel. 075-703-5731

11:30 AM to 2:30 PM (last order),

6 to 9:30 PM (last order)

Closed Thursdays

Musashi ramen, ¥1,200;

vegan “grilled eel” sushi, ¥550

Prices include tax
mamezen.com
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The finest In
vegan French cuisine

Sens et Saveurs

The multicourse lunch menu
features four dishes and dessert.
Vibrant organic produce sourced
from farmers around Japan
supplies distinctive flavors.
Above: The main dish has juicy,
giant grilled king oyster mush-
rooms, barley risotto cooked in
red wine, cep mushroom sauce,
and puffs of light, airy lemon-
juice foam. The layered flavors let
sourness, bitterness, and
sweetness follow one after
another.
Top left: Light, luscious sweet-
potato beignets come with
sauced and pickled tomatoes, red
onions, and apples, adding
texture for a refreshing salad-like
ensemble. Melt-in-your-mouth
powdered olive oil, made to look
like powdered cheese, adds
richness and body.
Left: The mikan mandarin dessert
presents the fruit in three forms:
fresh, frozen, and confiture.
Caramelized almonds and a foam
of soy milk and caramel top off
- the mikan trio.
Note: The restaurant caters to the
needs of diverse diets such as
lacto-vegetarian, pollotarian, and
gluten-free; please discuss your
- requirements when reserving.

026 M Midday Delights

[t all began two years ago at a seminar attended by executive chef
Takeshi Kamoda of Sens et Saveurs, part of the Hiramatsu group,
a leading player in Japan’s French dining scene. Kamoda was sur-
prised to learn how restaurants in Japan were often unable to ac-
commodate the diverse dietary needs of foreign guests: some
guests, unable to eat the dipping sauce based on bonito dashi, had
to sprinkle salt on their soba noodles, and some were unable to
use soy sauce, which is not halal or gluten-free.

Kamoda felt compelled “to raise the standard of hospitality at
restaurants in Tokyo?” He embarked on a quest for vegan recipes,
so “diners with and without dietary restrictions can sit at the same
table and share in the same fine cuisine? He started serving vegan
menus in 2018, and has been perfecting them ever since. Much
stricter than vegetarian, vegan dishes must avoid not only dairy
products, meat, and fish but all foods derived from animals, such
as honey.

Despite these restrictions, Kamoda has managed to replicate
the rich, buttery flavors and smooth textures of French cuisine. To
do so, he uses techniques coined “Pourcel cuisine’ perfected by
the Pourcel brothers at their flagship restaurant in southern
France. Kamoda boosts flavor by combining ingredients with
contrasting tastes—bitter, sour, sweet, salty,and umami—and var-
ies textures. He is creating mesmerizing and unique vegan dishes,
tempting many diners to return again and again.

Marunouchi Bldg. 35F,

2-4-1 Marunouchi, Chiyoda-ku,
Tokyo; tel. 03-5220-2701

Lunch 11:30 AM to 3:30 PM (last
order 1:30 PM)

Vegan multicourse lunch, ¥5,800
(reservations required a day in
advance)
hiramatsurestaurant.jp/eng
/sensetsaveurs



Signature menus
for gluten-free enjoyment

Mokushundo — Hotel Chinzanso Tokyo

Hotels take pride in their ability to accommodate the dietary
needs and tastes of guests from around the world, and it’s increas-
ingly important to offer gluten-free dining. Those suftering aller-
gic reactions, or seeking to improve their health, avoid proteins
contained in wheat and some other grains. A stroll through the
delightful garden of Hotel Chinzanso Tokyo will bring you to
restaurant Mokushundo, nestled under a stand of trees in an ele-
gant building relocated to the hotel grounds in the early 20th
century. On offer here are gluten-free versions of such signature
menus as those featuring iron-kettle cooking and stone-grilling.
The iron-kettle kaiseki menu
(shown at top right) is quite simi-
lar to oil fondue: vegetables, sea-
food, and meat are lightly fried
without batter in a blend of flavor-
ful oils including camellia oil (the
chin in Chinzanso means camel-
lia). The restaurant’s stone-grilled
kaiseki menu (at left) presents Wa-
gyu beef and other items grilled
without oil on Mount Fuji lava
stone. The results are tender, juicy,

and full-lavored.

Hilton Tokyo Odaiba 3F, 1-9-1 Daiba, Minato-ku, Tokyo

Tel. 03-5500-5580 (restaurant information)

Lunch 11:30 AM to 2:30 PM (last order)

Halal Shokado Bento with miso soup and dessert, ¥7,000
(reservations required two days in advance)
www3.hilton.com/en/hotels/japan/hilton-tokyo-odaiba-TYOTOHI/
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Hotel Chinzanso Tokyo, 2-10-8 Sekiguchi, Bunkyo-ku, Tokyo

Tel. 03-3943-5489 (restaurant reservations)

Lunch 11:30 AM to 2:30 PM (last order), to 3 PM (last order) weekends

and holidays

Stone-grilled kaiseki lunch, ¥11,600; iron-kettle kaiseki lunch, from ¥13,900;
reservations required two days in advance
www.hotel-chinzanso-tokyo.com/dining/mokushundo

A colorful array of
Muslim-friendly washoku

Sakura Japanese Restaurant — Hilton Tokyo Odaiba

Local foods can bring great pleasure to travelers, but first you
must feel totally comfortable with how ingredients are sourced
and prepared. Hotel restaurants hosting international guests are
keenly aware of this fact. Sakura Japanese Restaurant at Hilton
Tokyo Odaiba is renowned for its kaiseki menus featuring sea-
sonal delicacies paired with the finest sake, and it’s also a trail-
blazer—the first restaurant in Tokyo to receive the halal certificate
10 years ago. Since then, it has striven to meet the strict guidelines
to stay certified. A separate kitchen is entirely equipped with its
own gear, including utensils and tableware; all ingredients and
seasonings are strictly free of pork-derived products and alcohol.

The halal Shokado Bento (top left) presents Muslim-friendly
washoku dishes including sushi, tempura, and sukiyaki. Instead
of standard soy sauce, mirin sweet seasoning, and vinegar (none
of which are halal), seasoning comes from certified soy sauce and
sugar, and lemon instead of vinegar, for instance.

The restaurant has intimate spaces for sushi, tempura, and
teppanyaki. Choose to dine indoors or al fresco with wide views
of the Japanese garden, Rainbow Bridge, and Tokyo Tower.
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Kami-waraji were
created in Hanegi, a
verdant area of Tokyo.
(The penguin in the
background is a
reference to Penguin,
the company that
produces them.) Note
that Kami-waraji are
not intended for
outdoor wear.

Arty, eco-friendly Kami-waraji cardboard sandals

Top: Penguin’s communication designer
and creative director, Masayuki Watanabe,
devised Kami-waraji. This footwear brings
together tradition, eco-friendliness, and art.
Bottom: The sandals keep feet dry and
comfortable in a hotel or on an airplane.

Photography by Hoshito Omija
Text by Chikako Shimizu

028 M DesignLab

Corrugated cardboard is light, breathable,
environmentally friendly, and fully recy-
clable. Innovative Kami-waraji sandals
utilize this versatile material in a twist on
a venerable Japanese standby. The woven-
straw sandals called waraji were once an
essential item for travelers in Japan. Kami-
waraji resemble traditional waraji, but
their soles are made of paper (kam:) card-
board. The soles are printed with beauti-
ful designs to create fun sandals that are
also works of art.

Brand marketing expert Masayuki
Watanabe, who created the sandals, ex-
plains how they came into existence. “In
2014, our company, Penguin Inc., was
working for the Japan Tourism Agency to
develop Japan branding to promote in-
bound tourism. We got to meet about 400
overseas visitors, and were delighted to
hear them praise Japanese culture and
products as ‘cool’ and ‘cute! We wanted to
make the ultimate souvenir for them, so
we came up with Kami-waraji?

[t was a box-manufacturing company
in the Edogawa district of Tokyo’s historic
old town that gave shape to this innova-
tive idea. Of course, the company had
never made footwear out of cardboard,
but it worked steadily together with Wata-
nabe, refining the durability and comfort
of the product. For the cherry blossom,
koi fish, and other distinctively Japanese
designs, a silkscreen printing process was

used to produce detailed, eye-catching
images.

Even Watanabe was amazed by the
positive response that the Kami-waraji
received. All 200 of the foreigners he sur-
veyed in Tokyo loved the sandals. A num-
ber of companies that viewed samples
ended up ordering custom designs, and
Penguin became very busy.

“We were very happy, but at the same
time, that delayed the sale of Kami-waraji
as souvenirs; says Watanabe. “Right now,
the only shop that has them in stock for
retail sale is a store by Osaka Castle called
Osaka-jo Honjin. We'll be starting more
sales from this spring” Check the website
below for the latest information on prices

and availability.

The soles are made from five layers of strong
corrugated cardboard, and the straps are 100%
cotton. The sandals have a nonslip underside.

Kami-waraji produced by Penguin Inc.
kamiwaraji.jp

Osaka-jo Honjin

Miraiza Osaka-jo 1F, 1-1 Osaka-jo, Chuo-ku, Osaka
Tel. 06-6755-4314.9 AM to 5:30 PM

miraiza.jp



Sakura
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Card board is the ultimate eco-material,
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Nishiki-goi

kamiwara]l
T

Sakura: The elegant cherry
blossom is a beloved motif in
Japan. Mokume: A unique
wood-grain pattern covers the
entire sole. Hamon: A charming
combination of maple leaves and
ripple patterns. Nishiki-goi: Koi
carp are popular as ornamental
fish worldwide. In Japan, they are
a symbol of success in life.
Ha-no-monyo: This design
(mon’yo) is based on traditional
Japanese leaf (ha) patterns.

Three sizes are available: small

H (22.5-24 cm), medium (24.5—
a—nO-mOHyO 26 cm), and large (26.5-28 cm).

All are ¥3,000. Please note that
actual sizes may vary slightly.
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Long known for its fruit trees, the Hok-
kaido town of Yoichi has more recently
turned to the cultivation of quality wine
grapes. Though on the same latitude as
[taly’s Tuscany and Spain’s Rioja region,
Yoichi is the most northerly winemaking
area in Japan. Winters are so harsh that
grapevines spend the season buried under
snow, a rarity among the world’s vineyards.

Founded in Yoichi in 2014, Camel Farm
Winery completed its winemaking facility
in 2017 and released its first vintage just a
year later. Several factors—the dedication
of the vintners, local history and traditions,
community support, thorough staft train-
ing—have helped set the label on the fast
track to becoming celebrated worldwide for
its novel approach to winemaking. In au-
tumn 2019 the quality of its products was
recognized by Assoenologi, the Italian
Winemakers Association.

Photography by Shogo Oizums.
Text by Tomoko Tsuyuk:

030 B Hokkaido Wines
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Yoichi, frontier for

new adventures in




Eminently suited for the cultivation of wine grapes, the western
Hokkaido town of Yoichi was designated a special zone for small-
scale wine production in 2011. Since then a number of skilled
practitioners have set up private domaines that produce a variety
of excellent wines. One such enterprise is Camel Farm Winery,
opened in 2014 by the Camel Coftee Group, which is committed
to supplying Japanese consumers with safe and worry-free food-
stuffs from around the globe. Years of firsthand experience with
the world’s food-produc-
ing areas have made peo-
ple at the group keenly
aware of the need for envi-
ronmental responsibility
at home as well. They also
recognize Japan’s unique
culinary culture and seek
to introduce it to people in other countries.

Riccardo Cotarella, a leading oenologist who is interested in
the distinctive characteristics of different terroirs, is also a com-
mitted supporter of winemakers and environmental protection.
Chairman of both Assoenologi in Italy and the International
Union of Oenologists, he says he found common ground with
representatives from the Camel Coffee Group, who wanted to
develop world-class wines while contributing to the revitalization
of the community. The Camel Farm Winery project was launched
with the benefit of his cooperation. “I was drawn by the friendli-
ness and passion of these people,” Cotarella says.

The site they chose to set up the new winery was Yoichi. At 43
degrees north latitude, with summer tem-
peratures averaging 20 degrees Celsius, the
area might seem an unlikely candidate for
grape growing. But when Cotarella saw the
vineyard of Takeshi Fujimoto, “I knew this
was the place he says. “I liked the challenge
of making wine in such an extreme climate.
There was no way to predict the outcome?”

Japanese farmers generally take good
care of their fields, Cotarella adds, but he
could feel “a special devotion to the grapes
in Mr. Fujimoto’s vineyard” This was perhaps to be expected,
since Fujimoto was renowned as a pioneer of grape cultivation in
Yoichi. Forty years on from converting his apple orchard to grape-
vines, he was contemplating future options when Camel Farm
Winery made its fortuitous offer to take over the vineyard in 2014.

The winery’s current manager, Ai Ito, arrived in Yoichi in the
spring of that year with no previous experience in farming, let

alone vineyard management—and Fujimoto was a man of very
few words. For the first year Ito simply followed him around, ob-
serving and imitating, as he went about his work. She studied
how to choose which branches to prune, use shears properly, and
prepare the soil, feeling all the while that she “didn’t have a clue?
So she was overjoyed when Fujimoto praised the winery’s first
vintage as a fine expression of the qualities of the Kerner grapes
from which it was made. “What we inherited wasn’t just Mr. Fuji-
moto’s vineyard, [to says. “It was also his dream of one day mak-

ing wine purely from his own grapes. Without him, none of this

would have been possible?

Opposite page, top: Looking out over
the vineyard to the Sea of Japan. Sea
breezes are said to bring valuable
minerals to the fields, while mountain
breezes ward off diseases. Opposite
page, bottom: The final task of the year
is pruning the vines. Workers toil in the
snow to determine how the vines will
grow in the next season. Top left:
Camel Farm Winery is located in the
Nobori River valley of Yoichi's Nobori
district. Above: Brilliant red and yellow
leaves signal the end of harvest time.
Left: The winery’s oldest vines were
planted over 40 years ago. Lower left,
clockwise: Riccardo Cotarella; Takeshi
Fujimoto and Ai Ito; Ito with guard dog
Unita on an early morning inspection
of the vineyards.
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Tilling the fields, crafting the

wine, ing a future

The fields at Camel Farm Winery have produced wine grapes for over four
decades. Thanks to scrupulous management of the vines and vigilant mon-
itoring of the ripening process as harvest approaches, the fruit is of superb
quality, while the winemaking facility combines proven Italian traditions
with the latest technology. Maintaining this fusion of so many critical ele-
ments is the day-to-day task of two teams—one in charge of grape cultiva-
tion and the other of winemaking—led by winery manager Ai Ito. All 10
team members are committed to the shared goal of producing world-class
wines that are clean, safe, and eloquently expressive of the terroir of the
vineyard.

“The quality of the grapes is far more important than the quantity] says
[to.“We carefully manage the shoots and cultivate the optimum number of
clusters per vine; if we want to make a clean, clear wine, we can’t allow a
single diseased fruit. During harvest we closely inspect the picked grapes,
sort them by hand, then take them right away into the processing facility.
Selection and speed are essential for an aromatic, elegant product”

The vineyard is planted on 16.2 hectares of south-facing hillside. The 10
grape varieties selected for cultivation there include Kerner, Chardonnay,
Bacchus, Pinot Noir, Regent, Blaufrankisch, and Zweigeltrebe. Fermenta-
tion methods and the blend of varieties used change from year to year de-
pending on the condition of the harvested fruit, with constant adjustments
to ensure a delicious product. At all times, showcasing the local terroir is a
priority.

Camel Farm Winery possesses cutting-edge equipment for measuring
sugar, acidity, and pH levels. The results are compiled and sent for detailed
analysis to a laboratory in Riccardo Cotarella’s home country, Italy. Every
step, from harvest to bottling, is timed in accordance with this data, which
has proven an invaluable asset for the entire operation.

The finished product is sent out to liquor retailers, wine distributors,
and stores that are part of the Camel Coffee Group. When it’s harvest time,
staff from group subsidiaries arrive to help from all over Japan. In this way
the same team handles the entire process from harvest to sale. “What we’re
doing is building the foundations for Camel Farm Winery, looking ahead
to the future 50 or 100 years from now; says Ito.“Our aim is to be a sustain-

able winery?

1. The harvesting is done entirely by hand. Pickers work from small carts that move sideways so
they can stay seated as they move along the rows of vines. 2. When the day’s harvesting is done,
it's time to clean the shears. 3. The winemaking facility is adjacent to the vineyard, so the fruit
arrives there and processing begins without loss of freshness. Proximity is a vital factor in the
quality of the wines. 4. On arrival at the facility, the grapes undergo a final quality check. 5. Grapes
are carefully placed in harvesting crates to prevent crushing. 6. Ito picks some of the last grapes
of the season, late in autumn. 7. In November, the leaves turn yellow on vines for white wine, and
red on vines for red wine. 8. Staff from throughout the Camel Coffee Group help with the final
quality check of all grapes going into wine production. 9. The state-of-the-art winemaking facility
has 45 temperature-controlled stainless steel tanks for fermenting the grape juice, including six
charmat tanks. They can produce up to about 150,000 bottles. 10. There's no letup in the monitor-
ing during the fermentation process. 11. All data compiled by the on-site lab is sent to Italy for
expert analysis. 12. The fields in midwinter, with the vines entirely buried under snow. 13. Winter
preparations: vines are pruned and laid down beneath the snow to keep them from freezing.

14. Copper pipes on the cellar wall carry cold and warm water, regulated to maintain a constant
temperature of 16 degrees Celsius and humidity of 70 percent without having to blow air through
the room. 15. Racks of sparkling wine produced by the fermenting-in-bottle method. Bottles are
rotated every day in a practice called remuage. 16. Yet another check at the end of the bottling and
labeling process. 17. The word tsunagu, meaning to connect or link, is printed on the label and the
muselet, symbolizing the human connections that gave birth to this winery.
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Both pages: A bottle of Legami in the snow. The nhame
of the wine is an Italian word meaning tie, bond, or
connection.

Top left: Starting with the very first vintage, succes-
sive releases from Camel Farm Winery have won
prizes at competitions worldwide.

Far left: Camel Brut Méthode Traditionelle 2014,
from the first vintage at Yoichi. »

Left: A bottle of Kerner Private Reserve 2018 (left),
which brings out the Kerner grape’s delightful flavor
with nuances of acidity, minerals, and the aroma of
the casks in which it matured; and Legami Private
Reserve (right), which highlights the qualities of the
grapes and delivers a balanced blend of fruitiness
and tannin. Wines from Camel Farm Winery can be
found in wine shops, group subsidiary stores, and
select restaurants.



Anyone who has visited Yoichi during the winter will recall

that experience when they take their first sip from a glass of
Legami Brut 2018 sparkling wine, marked by a clear fresh
taste that is both zestily tart and richly aromatic. That’s the
unique feature of Camel Farm Winery: products that bring
out the character of the grape varieties in an elegant balance
of fruity and robust that is the hallmark of the Yoichi terroir.

The 2014 vintage of Camel Brut Méthode Traditionelle,
released in the winter of 2019, captures this best of all. Ric-
cardo Cotarella lauds it as proof of Yoichi’s potential as a
maker of “clean, tart sparkling wines that only a cool region
could produce;” demonstrating that a wine with body and
elegance can be made even in cold climes. “Imagine;” he ex-
claims, “a wine this good only three years after the plant
opened!”

The winery’s Kerner Private Reserve was equally well re-
ceived by experts from Italy and elsewhere when it made its
debut in autumn 2019 at the 74th conference of Assoenolo-
gi in Matera, Italy. Each bottle represents a distillation of Yoi-
chi’s natural environment and the vision shared by everyone
at Camel Farm Winery. Someday soon the winery’s products
may be found on dining tables on every continent, carrying
with them a message of nature’s bounty all the way from

Japan.

Camel Farm Winery

0120-934-210 (toll-free in Japan only)
www.camelfarm.co.jp
camelfarm@kaldi.co.jp
Not open to visitors
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Traditional fermentation metheds to please the palate

HAKKO

Hakko—fermentation—is the foundation on which Japanese cuisine rests. Soy sauce, miso, and sake,
its basic seasonings, are all produced through the work of microorganisms and the Iovih§~care of hakko‘-
specialists. Recent renewed interest in healthful diets"has put fermentation back in the spotllght .
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Soy sauce, that magical elixir of
soybeans, wheat, salt—and mold

Shibanuma Soy Sauce

Sixty-seven wooden vats, clad in woven bamboo hoops, tower to the store-
house ceiling. Casting a fond eye on them is Kazuhiro Shibanuma, the
17th-generation head of Shibanuma Soy Sauce, which has been making
the seasoning for over 330 years in Tsuchiura, Ibaraki prefecture. The vats,
he says, are 150 years old and have been in continuous use. “This is where
we ferment our soy sauce;’ Shibanuma explains. “These vats are said to last
300 years,and every one houses a slightly different mix of microorganisms.
Our master brewers are familiar with the quirks of the microbes in each
vat, so they know how much to stir the sauce and how far along the fer
mentation has progressed” Known for its abundance of water, Ibaraki has
long been a grower of quality soybeans and wheat. The area’s lakes and
rivers also facilitated the transport of goods to Edo (now Tokyo), making
soy sauce a regional specialty since the Edo period (1603-1867).

“Japan’s soy sauce is characterized by the umami it owes to fermenta-
tion helped along by koji, or the mold Aspergillus oryzae. The koji is mixed
into a mash of steamed soybeans and wheat, which is left to stand for three
days. When enough mold has grown in the mash, salt water is added and
the mixture is moved to the vats. The microbes present in the storehouse
and in the vats themselves then take over to ferment the mash further,
breaking down the proteins in the soybeans and the wheat. After ferment-
ing for a period of six months to a year the resulting mash, known as z0-
romt, is strained, and you get soy sauce” According to Shibanuma, his firm
can produce over 300 flavors of soy sauce simply by using difterent store-
houses, vats, and fermentation periods. The company also produces low-
salt soy sauce, alcohol-free soy sauce for halal use, and ponzu soy sauce
without bonito flakes for vegans.

“Wheat and other allergies are in the news now, but fermentation actu-
ally breaks down and eliminates the allergens in soybeans and wheat?
Shibanuma adds. The vats are not rinsed after use; once they are emptied
out, new moromi 1s added for the next batch. The microbes that live in the
vats don’t simply ferment, they also kill unwanted bacteria, so adding the
moromi keeps the vats in healthier condition than washing them out with
water. The fermentation continues year-round naturally, without artificial

temperature control. It’s going on even as you read this.

Shibanuma Soy Sauce Co., Ltd. e I
374 Mushikake, Tsuchiura, Ibaraki R, B
Tel. 029-821-2400 ~EHEETN

www.shibanuma.com
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Opposite page: Rows of 150-year-old vats fill the Oshingura storehouse.
Each vat can hold 9,000 liters.

Top: Kazuhiro Shibanuma. “When | was a boy, there were still artisans
making these vats, but they are all gone,” he laments.

Center: A ledger from 1765 lists customers and prices for the 19 soy
sauce makers in Tsuchiura at the time.

Above: Up to 30 years ago the owner’s family lived in this 300-year-old
building, which now contains a small museum.

Far left: The company’s main product lineup. The two bottles on the right
are soy sauces for export to such places as Switzerland and France.
Left: Shibanuma has obtained FSSC 22000 food safety system certifica-
tion, an international standard recognized by the Global Food Safety
Initiative (GFSI).
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Opposite page: Tokuyama cuts
funazushi into thin slices.

Opposite page, bottom right: A secluded
annex reserved for regular patrons.
Beyond the counter is Lake Yogo.

Clockwise from top right: Funazushi
sandwiches, paired with funazushi
drizzled in a special honey. Hiroaki
Tokuyama opened his own venue in
2004 after training at a famous
traditional Japanese restaurant in
Kyoto. Mellow-flavored and springy in
texture, karasumi dried mullet roe is
served between crisp sheets of nori.

In the summer Tokuyama fishes for
crucian carp in Lake Yogo, cures the
gutted fish in salt for six months, then
lets it ferment in rice for a whole year;
once the fish has aged sufficiently, he
freezes it until it's time to serve. This
fermented trio—caciocavallo cheese,
fermented tomato sauce, and mackerel
narezushi—is as pleasing to the eye as
it is to the palate.

Renowned for its fermented sushi, pickled foods, and sake, Shiga
prefecture is justly nicknamed the “fermentation kingdom?” In
the northeastern corner of the prefecture, on the shore of Lake
Yogo, is a hideaway that gourmets from all over the world make a
beeline for: Tokuyama-zushi, a Japanese-style auberge specializ-
ing in fermented sushi, or narezushi. Menu ofterings like the local
delicacy funazushi—a fermented sushi made from crucian carp,
cooked rice, and salt—Dboast distinctive flavors that may take a bit
of getting used to. The secret to Tokuyama-zushi’s popularity is
the creativity of chef Hiroaki Tokuyama, who sees it as his mission
to alter preconceptions about fermented foods by serving them
in novel ways. Take funazushi, for example. “Funazushi is usually
served in thick slices, and the mushiness of the rice bed can be
off-putting; he says. “I cut frozen funazushi quite thin and sand-
wich it between slices of crisply toasted bread, so it’s a real taste
surprise? The fish is not pungent at all, and the aroma of the bread
subtly blends with the sushi’s rich, cheesy umami as it spreads
slowly through the mouth.

Asked how he accomplishes such magic, Tokuyama modestly
downplays his efforts: “It’s not me, it’s the fermentation bacteria
that do all the work. I ‘chat’ with the bacteria, keep close watch

over the process, and stop fermentation at just the right point so
[ can serve the dishes to my guests at the peak of perfection? After
much trial and error, Tokuyama has truly mastered the art of fer-
mentation. Those who beat a path to his door are guaranteed an
exquisitely audacious adventure in flavor.

Tokuyama-zushi

1408 Yogo-cho Kawanami,
Nagahama, Shiga

Tel. 0749-86-4045

Noon to 2:30 PM, 6 to 9 PM
Closed irregularly

Multicourse lunches from
¥10,000, dinners from ¥15,000
Reservations required
tokuyamazushi.com
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Cradled in a storehouse, nesashi miso sleeps as it matures

Miura Fermented Foods

On a stretch of fertile land, where several tribu-
taries flow into Tokushima prefecture’s broad
Yoshino River, sits Miura Fermented Foods. In
the miso-making business since 1849, Miura
has long been known for its 7esashi miso, a vari-
ety produced in just a few parts of Tokushima.
Made only with soybeans, nesashi miso has a
strong, unique flavor that some find unusual
but that adds richness to many dishes. Fifth-
generation owner Seiji Miura describes nesashi
miso as “similar in character to blue cheese. Just
a tiny dab adds surprising depth to a dish’s fla-
vor, and it has sparked interest among chocolat-
iers and chefs who specialize in French or Italian cuisine?”

The first step in making nesashi miso is to steam domestically
grown soybeans in large wooden tubs known as koshiki. The
steamed soybeans are then ground and shaped into oblong cakes
called namako while still hot. When the cakes have cooled, they
are sliced into 2-centimeter-thick rounds, which are laid out on
straw mats. At this stage, ordinary miso would be sprinkled with

koji mold, which Miura nesashi miso however does not require.

As Miura describes it, “We just let our miso ferment through the
action of the koji present in the straw matting as well as in the

042 B Hakko

storechouse” The microbes thrive on the mois-
ture of the sliced miso cakes, and after 40 to 60
days the cakes are coated with a hairy white
mold.

Miso production using this natural method
of mold formation takes place in the depths of
winter, when other types of microbe are less ac-
tive. But, says Miura, “the work is easily affected
by changes in humidity and temperature. These
days, the window for production is getting
shorter and shorter, probably because of global
warming, and that’s a cause for concern” By the
time they are covered in hairy mold, the nama-
ko cakes are hard and black. Water and salt are stirred in with the
cakes, and this mixture is packed into cedar tubs and left to age for
three years. The end result is nesashi miso just as it’s been pro-
duced for a century and a half. “Our miso contains no additives.
says Miura. “We keep a vigilant eye on the fermentation process,
constantly monitoring the humidity, temperature, and time, as
well as the miso’s smell, color, and texture. Miso is a ‘living food’
that changes from day to day. We are grateful for its blessings, and
we will continue to make the best product we can by listening
closely to the ‘voice’ of the miso”



Soybeans were originally a major
crop in Tokushima, and Miura
sources its soybeans both locally
and from other parts of Japan.
The beans are softened in plenty
of quality water before steaming.

Still hot, the steamed
soybeans are put
through a grinder to
make a paste that
is shaped into
rounded loaves.

Opposite page, top: Namako
cakes are sliced and spread
out atop straw matting. The
name “nesashi” derives from
aword in the local dialect
for laying something down
to sleep.

Opposite page, bottom:
Miura’s nesashi miso, with
its lustrous texture and deep
flavor, has won accolades at
food fairs around the world.
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The storehouse where the miso is aged has
been in use for 170 years. Microorganisms
in the storehouse settle onto the miso
during the fermentation process, forming
mold with a hairy appearance.

Miura Fermented Foods Co., Ltd.
468 Ichiba-cho Ichiba

Machisuji, Awa, Tokushima

Tel. 0883-36-4119
WWW.miura-jozo.com

All the work is done by just three
people: fifth-generation owner
Seiji Miura, his wife, and their
daughter. In addition to nesashi
miso, Miura produces koji rice
miso and soy sauce.
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Brewing sake
the additive-free way

Kidoizumi Sake Brewery

044 B Hakko

[sumi, a seaside city in Chiba prefecture about an hour southeast
of Tokyo, is home to Kidoizumi Brewery, which has been making
sake since 1879. The present owner’s grandfather was a pioneer in
additive-free sake brewing in the immediate postwar years, when
adding preservatives was the norm. Hayato Shoji, who now runs
Kidoizumi with the help of four brewers, has inherited his grand-
father’s dedication to making healthy, flavorful sake.

“Our sake is brewed by a method from my grandfather’s day
that uses naturally occurring lactic acid bacteria. We make our
fermentation starter by combining steamed rice, rice propagated
with koji mold, and yeast with hot water, keeping the mix at
around 55 degrees Celsius, the best temperature for converting
starch to sugar. The heat and bacteria-produced lactic acid kill oft
unwanted bacteria, so there’s no need for additives?” Justin Potts,
an American who worked as a brewer at Kidoizumi and now as-
sists with public relations there, explains, “We make our own all-
natural lactic acid bacteria culture, and use it only at the start of
the brewing season. After that, the bacteria living in the brew-
house take over. Naturally fermented sake has a unique tartness
and depth of flavor that match nicely with Western-style dishes
too. Non-Japanese drinkers and even Japanese who don’t ordinar-
ily enjoy sake find naturally fermented sake easy on the palate. My
wife and [ are big fans, and that's why we moved here” With or-
ganic sake in vogue these days, Kidoizumi has attracted the atten-
tion of those who are partial to natural libations. In the words of
owner Shoji, “We've stayed true to the kind of sake we feel is im-
portant, and we’re happy that the world is beginning to think it’s
important too. My job is to continue the work of producing
great-tasting, worry-free sake by our traditional methods?



Opposite page, top left: Hayato Shoji (right) and Justin Potts
in front of Kidoizumi’s brewing tanks.

Opposite page, top right: Transferring steamed rice from a
large tub to a work counter. Two layers of rice have been
steamed, one to culture the koji mold and the other for the
main fermantation mash, or moromi.

Above: The first layer of steamed rice is sprinkled with koji
mold and mixed quickly to spread the spores evenly. Under
strict temperature control, the mixture takes about two days
to become koji rice.

Opposite page, bottom left: The second layer of steamed rice
is added along with koji rice, fermentation starter, and water
to tanks holding the moromi. The mash bubbles as it
ferments, producing alcohol and carbon dioxide.

Right: From left, Kokin, a blend of select 20- to 30-year aged
vintages; a refreshingly tart new sake made with naturally
grown Hanafubuki rice from Aomori; and afs, a traditional
sake made in a rare one-step fermenting process.

Learn all there is to know about sake

Sakeology Center; Niigata University

Niigata prefecture is one of Japan'’s prime sake-producing areas. In a tie-up with
the prefecture and the Niigata Sake Brewers Association, Niigata University
opened Japan's first Sakeology Center in 2018. A facility devoted to sake re-
search, it addresses the whole gamut of sake-related concerns: fermentation
and brewing, development of rice strains suited for sake, brewing equipment,
marketing and distribution targeting domestic and foreign markets, sake taxa-
tion issues, and more. The center’s objective is to raise the profile of sake at ‘ \

home and abroad through comprehensive research that will
broaden and deepen understanding of Japan’s flagship liquor. In
2019, it began a partnership with the Institute of Vine and Wine
Science at the University of Bordeaux, France. With its doors open
to students from around the globe, the Sakeology Center is poised
to grow into the world’'s premier authority on sake.

Sakeology Center, Niigata University sake.niigata-u.ac.jp

Kidoizumi Sake Brewery
7635-1 Ohara, Isumi, Chiba
Tel. 0470-62-0013
www.kidoizumi.jp

A new research
discipline created by
Niigata University,
sakeology is in the
spotlight today.
Lectures at the
Sakeology Center
cover everything from
traditions associated
with sake and its main
production areas to the
history of the brew and
its drinking vessels, as
well as the relationship
between sake drinking
and health.
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Sunomono vinegared dish of hamaguri clams and spring vegetables paired with
sake. The drinking cup here is adorned with a colorful flower-petal pattern and a
traditional poem about spring blossoms penned in minute calligraphy.

046 B Hakko

Type Dry: Guides the flow of
sake to the sides of the tongue,
leaving a tart, dry aftertaste.
Makes sake enjoyable even for
those who aren't partial to it.

Type Mild: Gently directs sake
into the mouth, producing a
mellow flavor well balanced
between sweet and sour.

Type Rich: This cup’s narrow
diameter directs a stream of
sake toward the center of the
tongue for a full-flavored
experience.

Choosing your sake cup to taste

Fushikino

A former geisha quarter, Tokyo’s Kagurazaka district is known for
its many famous eateries. Fushikino, owned by sake sommelier
Yusuke Miyashita, is tucked away in one of the neighborhood’s
little alleys. Working with a head chef who trained in traditional
Japanese cuisine in Kyoto, Miyashita selects the right sake to com-
plement each dish in pairings that have won Fushikino a devoted
following. But what makes this restaurant unique is its insistence
that patrons drink their sake from the right cup.

Miyashita is convinced that the shape of the cup influences
the taste of its contents. He’s proud of his establishment’s Asobi
Sake series of three-cup sets of varying diameters (below left).
Drinking the very same sake from three different vessels makes
for a surprisingly varied experience, with the sweet-sour balance
of the flavor differing noticeably from cup to cup. This, Miyashita
explains, is because “the shape of the cup determines which spot
on the tongue the sake will hit, activating different taste receptors.
Unlike with wine, the type of sake served doesn’t dictate the shape
of the vessel, so customers can choose any cup they like?

The sommelier’s frequent visits to sake brewers have taught
him that a multitude of factors contribute to the distinctive flavor
of each sake—the brewery’s environment, the microbes that
dwell in the brewing room, even the way koji mold is sprinkled
on the steamed rice to ferment it.“Living bacteria cause fermenta-
tion, and sake is the result. There are so many ways to enjoy sake,
and a choice of drinking cups adds to the pleasure” Sharing the
story behind each cup in Fushikino’s vast collection, Miyashita
makes sure his customers’ experience is nothing short of sublime.

Below: From 7 to 10 different brands of sake are offered as pairings to go with the
cuisine.

Bottom: The restaurant’s tranquil atmosphere resembles that of a traditional tea
house reinterpreted with a modern feel.

Fushikino

Kagurazaka Tsunasho Terrace 2F,
4-3-11 Kagurazaka, Shinjuku-ku,
Tokyo; tel. 03-3269-4556

6:30 to 8:30 PM (last entry)

Closed Sundays and some

holidays. Multicourse dinner

from ¥12,000 (optional sake pairings
from ¥6,000). Reservations required.
fushikino.com/en




Chefs from abroad at
work in the lively open
kitchen. After their
meal, patrons can ask
for a tour that includes
the test kitchen as well.

Cosmopolitan innovations in flavor
Inua

Opened just two years ago, Inua has already garnered two Mi-
chelin stars. Head chef Thomas Frebel, who hails from Germany,
came to Japan from Denmark’s fabled Noma restaurant, said to
have the most hard-to-get tables on the planet. The kitchen crew
at Inua is almost entirely non-Japanese, but all ingredients are
sourced in Japan and the chefs personally scour the country for
them, in the process learning firsthand about the food culture of
Japan’s different regions. Frebel and his team create innovative
dishes with these rigorously selected ingredients, weaving a tapes-
try of Japanese and world culinary traditions.

One of Inua’s attractions is the unrivaled battery of culinary
techniques it marshals in the use of fermented foods. In addition
to the open kitchen, Inua has a test kitchen on a separate floor
that’s devoted to research and development. On this floor, one
finds seven fermenting vats and a centrifuge, food dryer, and oth-
er equipment. Garum, kombu tea, vinegar, and other fermented
condiments are all made in-house, and certain dishes are aged or
fermented to maximize their umami. Utilizing state-of-the-art

food preparation methods, Inua offers cuisine that’s good for the
Above: Maitake mushrooms, aged

for five days and smoked for three
more, are simmered with miso in a
kombu kelp and pine needle broth.
Salt-cured cherry blossoms are
served as an accompaniment.
Right: Beeswax, used to add a

body as well as a novel taste experience not found anywhere else.

Inua fragrant accent, is topped with
2-13-12 Fujimi, Chiyoda-ku, Tokyo plum fruit leather and spiced with
Tel. 03-6683-7570 rose petals and Okinawa island

From 6 PM pepper to complete this creative dish.

Closed Sundays (open some Sundays for lunch) and Mondays
Multicourse dinner from ¥19,800 including tax and service charge
Reservations required

inua.jp/en
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Top: Beet pickles in a risotto made
from bonito-flavored broth.
Above: The popular matcha and
soy milk koji cocktail.

Bottom left: Cabbage, lemon,
shio-koji, and soy-marinated
beans are all fermented in-house.

Hacco's Table takes its name from hakko, the Japanese word for fermentation. The six-dish starter of the multi-
course lunch includes boiled greens seasoned with bonito flakes, potato salad with pickles, and turnip and beet

soup with shio-koji seasoning. All are made with fermented ingredients.

Eat microbes, stay healthy

Hacco's Table

Hacco’s Table

2-9-10 Hanakawado, Taito-ku, Tokyo

Tel. 03-6231-7855

11:30 AMto 3 PM, 5to 10 PM;

11:30 AM to 8 PM Saturdays, Sundays, and holidays
Closed irregularly

Multicourse lunch or dinner with testing kit, ¥12,000
haccos.com

048 B Hakko

Located in the Tokyo tourist mecca of Asakusa, Hacco’s Table was
one of the first restaurants in Japan to promote fermented foods
for their health benefits. With immunologist Koichiro Fujita on
board as an advisor, the café operates on the concept of “eating
bacteria” through fermented dishes that help regulate intestinal
flora. Meals feature house-made fermented sauces and pickles.
The menu, which ranges from fermented appetizers to spaghetti
Bolognese with soy-cured koji rice to curry made with Hatcho
miso, is hardly limited to traditional Japanese dishes. This eclectic
selection aims to make the food more appealing to today’s pa-
trons, who are accustomed to a wide range of cuisines—Italian,
French, Korean, and more—not just Japanese.

The café also takes advance reservations for a special meal
combined with a talk about intestinal flora (offered in Japanese
only). Customers answer a health questionnaire and receive ad-
vice on preparing meals best suited to their constitution. They
also get to take home a testing kit with which to collect and send
a urine sample to a laboratory that will mail back a detailed anal-
ysis of one’s intestinal environment. The café’s aim is to help its
clientele get into the habit of healthful eating with every meal,
not only at Hacco’s Table.




Yakitori meets hakko

Moto

Among the great pleasures of going to a yakitori eatery are watch-
ing the cook work over the grill and sniffing the sweet-salty aro-
ma of tare dipping sauce in the smoky air. But some people are
likely to get tired of the same old flavoring options, usually lim-
ited to tare and salt. To complement its grilled chicken, Moto of-
fers not only a selection of wines but also fermented seasonal side
dishes. The tang of fermentation in shzozuke salt pickles or kimchi
enhances the flavor of both the yakitori and the wine. Another
secret to Moto’s popularity is its specially prepared dipping sauc-
es. The tare for white-meat sasami fillets consists of a thick shrimp
and raw cane sugar sauce, while vegetables are accented by a dip
containing shottsuru fish sauce, a traditional fermented condi-
ment from Akita prefecture. The people at Moto say they are
working on ever more inventive
ways of incorporating fermenta-
tion into yakitori cuisine.

Moto

Shigemi Bldg. 1F, 3-8-7 Ropponagi,
Minato-ku, Tokyo

Tel. 03-3475-6333

5to 10:30 PM (last order)

Closed Sundays

Multicourse dinner from ¥5,500
izakaya-moto.jp/yakitori

Above: Five varieties of
Kubota sake and seven
original sake cocktails are
on offer. Based on your
response to the tasting,

Al will select the drink

that suits you best.

Right: It takes only 15
minutes to do the blind
tasting and get your results.

Fermented dishes, from front to back: purple cabbage sauerkraut, spicy marinated
mushrooms, shungiku greens and sesame in tofu dressing, spicy-sweet apple
kimchi, aged duck tartare, and Chinese cabbage, paired here with orange wine.

Let Al recommend sake for you
Miral Sake Store/Kubota Sake Bar

Tucked in the basement of the newly renovated Shibuya Parco
department store, the Mirai Sake Store and Kubota Sake Bar are a
cutting-edge combination shop and watering hole specializing in
Japan’s traditional brew. Be sure check out “Yummy Sake; a pro-
gram Mirai developed to identify customers’ sake preferences.
First you participate in a blind tasting of 10 sake varieties and re-
cord your impressions via an online service. From there artificial
intelligence takes over, classifying your palate as one of 12 differ-
ent types with evocative names like AwaAwa and Toroloro. Fi-
nally, you’ll be rewarded with a straight shot or original cocktail
of sake from the Asahi-Shuzo Sake Brewing Company’s popular
Kubota line. The results may surprise some folks who are sure
they know what kind of sake they like, but that’s part of the fun.

Mirai Sake Store / Kubota Sake Bar

Shibuya Parco B1F, 15-1 Udagawa-cho, Shibuya-ku, Tokyo

Tel. 03-6455-3975

11 AMto 11:30 PM (last order 11 PM); closed irregularly
Yummy Sake & Kubota Tasting Kit, ¥2,000 (including one drink)
www.kubota-sake-bar.com/english.html
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EYE ON CULTURE
[Ohagi: A Sweet Evolution]

For a small confection, the traditional sweets
called ohagi carry big symbolism. The pounded
sticky rice on the inside represents the hope for
a bountiful crop, and the azuki beans in the
sweet paste that enrobes the rice are a charm
against evil. For this reason, mothers and grand-

mothers all over Japan used to make ohagi for

the twice-annual weeklong Buddhist periods of -
commemoration and respect for ancestors that Takeno to Ohagi

took place over the spring and autumn equi- Owner Hiroki Ogawa says his grandmother used to
noxes. Though that custom has largely died out, make ohagi with a particularly refined taste; they
ohagi remain beloved. Satisfying and easy to eat, were less sweet than most. That memory is what in-
they go extremely well with strong green tea. spired him to start his own business specializing in
Not surprisingly, ohagi are gaining new recog- the traditional treats. As well as the regular ohagi
nition as one of Japan’s real soul foods. wrapped in either coarse or smooth bean paste, the

other five options on sale each day depend on what
he decides in the morning (from ¥250 each). The
choice often reflects small changes in the seasons
around him-a flower he notices blooming, or the way
a breeze feels in the air. The ohagi are made in the
morning and sold through the afternoon. The store
sells only ohagi, and closes once they are sold out. Ev-
ery day a line of eager customers gathers at the door.

Photography by Hoshito Omija. Text by Toko Suzuki

Ohagi3

In Nagoya, a city where traditional Japanese tea cul-
ture is still strong, there are a lot of traditional confec-
tioners. Among them is Ohagi3, which has three
outlets in Nagoya and recently opened a fourth in
Tokyo. Its playful ohagi are made with the best ingre-
dients and use no artificial colors, flavors, or preserva-
tives (from ¥220 each). Yuzuki ohagi has sweet bean
paste in the center and is lightly char-grilled on the
surface, with a salty-sweet topping. The distinctive Bai-
zuki, with the tang of roasted green tea, is sold only at
the Tokyo store. There's an ohagi parfait on the menu
(below, ¥700), too, combining ohagi, warabimochi(a
wobbly jellied treat made from bracken starch), and

ice cream-a perfectaccompanimenttoastroll though 1'21'”Ssak“ra'Sth””T‘aEh"
b etagaya-ku, Tokyo

Asakusa, one of the oldest districts in Tokyo. Te|_%3y_641 3_1257
Noon to 6 PM

—

Closed Monday and Tuesdays, as
well as for an extended period
during summer

1-31-4 Asakusa, Taito-ku, Tokyo
Tel. 03-5830-3103
10AMto 6 PM

Closed irregularly

ohagi3.com (Japanese only)




Tell us how to make KIJE even better!

Online KIJE Reader Questionnaire

Answer the questionnaire via the KIJE
website at bttps://int.kateigaho.com or
send us an email with the information
below at kg-te@sekaibunka.co.jp by
June 30, 2020.

Two winners will be chosen to each receive
two pairs of Wakasa lacquered chopsticks
from Ginza Natsuno (featured on pages 6-9).

We look forward to hearing from you!

Please tell us:

. Your name

Special
Gift!

. Your email address
. Your age

. Your occupation
. Your country of residence Photography by Shunsuke Musashi
. Your nationality

. Where you purchased your copy of KIJE

0O 3 O 1 &~ WO N =

. Which articles appealed / did not appeal to you, and why

O

. How many times you have been to Japan

—_
o

. If you have been to Japan, how long you stayed and about how much you spent

—
—

. Where you want to go next in Japan

—_
N

. What you want to purchase in Japan

—_
w

. What you want to experience in Japan

£~

. The countries you have traveled to in the past year

—_
o1

. Any comments about KIJE

The personal information you provide by answering the KIJE reader questionnaire will be Gifts may differ slightly from those shown.

used only for the following purposes: Winners will be notified by email and asked to

*To ship survey gifts to winners. provide a shipping address.

‘To derive aggregate data. Shipment of your gift may take time. We ask for your
Please note that by answering our questionnaire you consent to our privacy understanding.

policy, which may be viewed using the URL or QR code shown.

https://www.sekaibunka.com/privacy/kj_toriatsukai14.html
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zuki (pages 58 and 68), and Kunihiro Fukumori (page 62)

' Naoe. Contributions by Hiroko Kawai (page 54), Shiro
e " , Kei Segawa (pages 56, 58, and 60-61), Chie Nakano
vaki (pages 59, 64, and 68), Shoko Nishimura (pages
Shibata (page 63), Masue Kaku (page 65), and
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Michelin-Star
Magic in fapan

- Michelin awards its star ratings only to restaurants that meet the strictest crite-
ria concerning, among many things, the quality of ingredients, food prepara-
tion skills, and proven ability to come up with unique creative ideas. With more
Michelin-starred restaurants than almost anywhere else in the world, Japan offers
limitless options for lovers of fine food. Read on for a carefully curated collec-
tion of distinguished dining options too delectable to miss.

Ryor1 Komatsu
Be seduced by the finest kappo

skills in Kanazawa

The capital city of the former Kaga domain,
famed for its rich artisan traditions, is also a
gourmand’s paradise today. Thanks goes to the
idy availability of a dazzling array of ingredi-
IO ne name sure to appear on any list of fa-
anazawa kappo establishments (kappo
Weing less formal and more intimate
tter-known kaiseki) is Ryori Komatsu.
! H; nter seating only, in spare and un-
yrroundings. Key to the cooking here
/} stock that forms the foundation of
uisine. Ryor1 Komatsu’s own version,
/ om Rishiri kombu and dried bonito
' akurazaki, brings out the best in local
gredients and renders soups sublime.

Midway in the meal combining early- and
peak-season elements, the focus is on the hassun
course (left), which has the liver and soft roe of
sea bream and spring rape blossoms. Choice
items of tableware, old and new, add to the fes-
tive spirit. This is the place to enjoy kappo dishes

crafted with the finest authentic techniques.

11-29 Saiwai-machi, Kanazawa, Ishikawa
Tel. 076-224-0118

6 to 9:30 PM (last order)

Closed Sundays

Chef’'s multicourse selection from ¥8,500
Reservations required




has captivated countless customers with its con-
sistently cutting-edge cuisine, sophisticated ser-
vice, and attractive furnishings, fixtures, and art.

Food created by the restaurant’s thi nch
chef, (()lx%naighon, ﬂtfully meshes cla

techni and innovative ideas. L'Osier also in-
corporates Japanese ingredients to ex ve ef-

fect. A typical example is the appetiszelow:
-boiled egg from Tottori in a spinach-shiso . Nl

urée with girolle mushrooms, sweetbreads, au-

, [ ]
1. Osier
An elegant interlude at one of
Ginza’s greatest gmna’es IMAISons |
Since opening in 1973, French restaurant COsier y ’I

tumn truffle, and mushroom-broth foam. Every
plate served at this Ginza stalwart 1s a culinary
voyage of surprise and discovery.

7-5-5 Ginza, Chuo-ku, Tokyo
Tel. 03-3571-6050

Noon to 1:30 PM (last order
\Closed Sundays, Mondays, and
Multi es from ¥11,00¢ ners fro
Reservations required
losier.shiseido.co.jp/e
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tile than tham- O€s it boost the appeal “’j‘: f ﬁ;k
of any food it’s paired with, butit’s: Iso delicious "‘3--.. 4-..1
enough to take center stage in its own rlght '

in this hot pot the beef is relegated to a support-
5 e :
ing role” Generous handfuls of early-spring san-
sho blossoms grown in Tanba are added to the
stock, and the beef is cooked shabu-shabu style,
then served with the flowers. It’s an exquisite
dish that combines sansho’s subtle bouquet and
hint of bitter J;ess exclusively found at this time
of year 4

~ Yuken A abu Juban Bldg. 3F, 1-5-5 Azabu Juban,

Minato-ku, Tokyo

Tel. 08-5772-1610

5:30to 7 PM (last entry); closed irregularly

se menu including hot pot with sansho flowers,

40,000, available in April through end of May

. R eservations required
- www.azabu-yukimura.com
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Restaurant Esquisse

Impeccably creative French cuisine in Ginza

The kitchen at Esquisse is under the command of Lionel Beccat, who
worked for many years alongside the legendary Michel Troisgros.
Distinctive dishes on white plates, such as the roasted duck above,
resemble still-life compositions—in keeping with the restaurant’s
name, which is French for “sketch?” The chefs treat food with rever-
ence, incorporating Japanese ingredients and fermented products
into French cuisine and bringing it all together in vibrant ways that
provide a feast for the eyes and taste buds. With an interior decor and
menu updated last year, plus a new pastry chef, this radically reborn,
ever-evolving restaurant remains one to watch.

056 Repasts to Remember

Royal Crystal Ginza 9F, 5-4-6 Ginza,
Chuo-ku, Tokyo

Tel. 03-5537-5580

Noon to 1 PM (last order), 6 to 8:30 PM
(last order)

Closed on Sundays for dinner (or on
Monday for dinner if Monday is a holiday)
Lunch from ¥10,000, dinner from ¥20,000
Reservations required
www.esquissetokyo.com/en
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2-10 Tsuma-shoji, Hakata-ku, Fukuoka

Tel. 092-292-7663

11:30 AM to noon (last entry), 6 to 7:30 PM
(last entry)

Closed on Sundays and Mondays for lunch;
closed some Mondays for dinner

Kaiseki multicourse lunch from ¥10,000,
dinner from ¥15,000

Reservations required
chisou-nakamura.jp
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Dominique Bouchet Tokyo

A touch of the contemporary in
traditional French cuisine

Dominique Bouchet is a long-standing star of the French
dining scene. Modeled on a Parisian apartment, the invit-
ing dining space of his restaurant in Ginza has an elegant
yet cozy ambience, while the brick wine cave is the ideal
setting for an apéritif, or tea after dining. Blue lobster Par-
mentier with caviar butter is a dish Bouchet served when he
was executive chef at the Hotel de Crillon in Paris, but he
has now given it a light and subtle sauce. With this new
twist, responsive to changing times, the result (below) is a
specialty in which the sauce is truly the star.

Ginza Renga-dori Fukujin Bldg. 2F, 1-5-6 Ginza, Chuo-ku,
Tokyo

Tel. 03-6264-4477

Noon to 1:30 PM (last order), 6 to 8:30 PM (last order)
Closed Wednesdays

Lunch from ¥7,500, dinner from ¥15,000

Reservations required

www.dominique-bouchet.jp/en
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Meet the chef while dining on dishes with deep
Kyoto roots at this Tokyo counter restaurant

Nanzenji Hyotei Hibiya

Amid the numerous dining options at Tokyo Midtown
Hibiya, Nanzenji Hyotei Hibiya stands out as a cut above
the rest. That’s hardly surprising considering its status as the
sole branch of the venerable kaiseki restaurant of the same
name in Kyoto. Unlike its parent, however, the Tokyo locale
serves meals in the slightly less formal kappo style.
Manning the work space shown above is Yoshihiro Taka-
hashi, the 15th-generation owner and head chef of Nanzen-

ji Hyotei. He is set to prepare a meal for Tomohiro Uyeda,

the fourth-generation owner of Uyeda Jeweller, Japan’s old-
est jewelry store, and his wife, Mari. The couple tucks ea-
gerly into a succession of dishes placed on the counter while
enjoying a chat with Takahashi, who notes, “People’s sense
of taste changes with the times, so ingredients and cooking
techniques gradually change, too. The Hibiya branch is fun-

060 B RepaststoRemember

damentally the same as my Kyoto restaurant, but with a few
enjoyable twists that are unique? This means coming up
with menu ideas more in tune with the tastes of Tokyoites.
For example, he experiments with different soy sauces on
the sashimi, or serves lightly flame-grilled kinmeda: alfonsi-
no, a fish he does not use in Kyoto.

After dining Uyeda says, “This Hyotei in Hibiya has built
something perfect for the times, in a style different from
Kyoto. We, too, pour our heart and soul into our work—in
our case, jewelry—trying new things along the way. I feel
that’s something we have in common here?” Cooking that
bursts with creative ingenuity, while maintaining Kyoto tra-
ditions, points strongly to a centuries-old heritage that con-
tinues to evolve.



P
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Top: Diners seated at the counter can enjoy some lively conversation
with 15th-generation Hyotei owner Yoshihiro Takahashi.

Above: Grilled alfonsino is topped with gelée citrus dipping sauce.
Right: The hassun appetizer is loaded with visually appealing items
such as the famous Hyotei soft-boiled egg, sea bream and shrimp
temari sushi balls, and grilled miso-glazed wheat gluten.

Tokyo Midtown Hibiya 3F, 1-1-2
Yuraku-cho, Chiyoda-ku, Tokyo
Tel. 03-6811-2303

Noon to 1:30 PM (last entry), 5 to
8 PM (last entry)

| Closed Mondays (or Tuesday if

Monday is a holiday)
Tenshin (light) lunch ¥7,000, kaiseki

_ lunch ¥12,000, kaiseki dinner from

¥18,000
Reservations required
hyotei.co.jp/tokyo/en
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Left: Sushi toppings
include a full range of
seasonal Hokuriku
delicacies such as red
bream, akanishigai whelk,
kombu-cured bream,
horsehair crab, spear

: Ark shell from
the Sea of Japan comes
with kombu-cured rape
blossoms.

Bottom: Horsehair crab
from Noto is sweet and
succulent. Its flaked flesh
is also mixed into the
sushi rice.

Discover new types of Hokuriku seafood
In snacks and sushi

Kawaramachi Hajime

Sushi shop Kawaramachi Hajime is situated in an atmospheric old house in the
retail district of Kanazawa. The owner, Shinji Hamamoto, trained locally for 15
years to be a sushi chef. He sources most of his fish from selections that the city’s
Omi-cho market offers fresh from the rich waters of the Hokuriku region. He
prepares them carefully to optimize flavor and, in an unusual practice, serves
certain seafoods as both side dish and #zgs77 sushi, together or in succession.

According to Hamamoto, “Kanazawa sushi is characterized by mild-flavored
rice with less vinegar and salt, and fresh seafood from the Sea of Japan. The seas
off the Noto peninsula at the tip of Ishikawa prefecture are among the country’s
best fishing grounds, with different species caught inshore and offshore. That al-
lows us to serve a wide variety of fish throughout the year” His box of sushi top-
pings contains around 25 different types daily, dominated by what is in season
and including some species not readily available in other parts of Japan such as
akanishigai whelk and gasuebi shrimp. Served with perfect timing as the drinks
flow are nigiri and side dishes that showcase the unique Kawaramachi Hajime
style, for example through the addition of kobujime, a curing technique using
seaweed.

Best of all is the friendly, thoughtful hospitality of the proprietor and his wife,
who work seamlessly as a team. Here you’ll find sushi that will surprise you.

1-6-15 Kata-machi, Kanazawa, Ishikawa; tel. 076-223-7355

6 to 9 PM (last entry); open for lunch on Sundays only, 11:30 AM
to 2 PM (reservations required two days in advance)

Closed Mondays

Chef’s selection lunch and dinner from ¥15,000

Reservations required

mikizol.com
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Savory skewers with style
Wasabi

The deep-fried crumbed morsels known as kushiage, held in the hand
and slipped straight off the skewer for munching, are Osaka soul food.
Kushiage tends to be viewed as a second-tier treat, but the offerings here
at Wasabi are, as you can see, a visual delight. Restaurant owner Takako
Imaki describes kushiage as “a flexible dish with great scope for varia-
tion,” and says she takes inspiration from many styles of cooking. She
finds ingenious ways to combine ingredients and play with sauces.
Elaborate care in preparing the skewers results in flavors ranging from
plain to spicy. Diners find a constantly varying menu with around 30
tempting offerings fried to crisp perfection in rice-bran oil. Devour

them piping hot for the quintessential Osaka foodie experience.

1-1-17 Nanba, Chuo-ku, Osaka

Tel. 06-6212-6666

5to 9 PM (last entry)

Closed Sundays and Mondays

Chef’'s multicourse selection from ¥5,000 to
¥13,500 (depending on number of skewers)
Reservations required

. www.hozenji-wasabi.jp/en

Above: Clockwise
from top left are
Gorojima Kintoki
sweet potato, prawn,
butterbur bud, ostrich
fern and fatsia
sprouts, tilefish, and
kinjiso greens.

Left: Dine with views
of the historic garden
of Kinjohro, former
residence of a Kaga-
domain retainer.

Above: A stylishly presented croquette of truffle and Comté
cheese awaits, with crisp vegetables. Champagne from ¥1,300.
Left: Imaki makes fresh kushiage.

Seasonal tempura in an historic
Kanazawa restaurant

Tenkane

Located in the grounds of the historic ryotei Kinjohro, Ten-
kane 1s a tempura eatery with the sophisticated vibe that
comes from being operated by an upscale traditional res-
taurant. Tempura here gives full expression to the delights
of Hokuriku-region ingredients from land and sea, which
are fried to crisp, refined, light-as-air perfection. Offerings
include the classics such as prawns and taranome fatsia
sprouts, with guest appearances by local specialties like kin-
jiso greens and Gorojima Kintoki sweet potatoes. In the set
menu, Tenkane also serves morsels prepared with extra
delicacy to showcase ingredients’ natural flavors in vibrant
fashion; one example is bamboo shoots served in a sim-
mered style. Diners can choose to finish with a kakiage tem-
pura rice bowl or fencha (tea and tempura over rice). Be-
sides the irresistible plates of seasonal Kanazawa delights,
there are beautiful gardens just ouside.

2-23 Hashiba-cho, Kanazawa, Ishikawa

Tel. 076-224-2467

11 AMto 2 PM, 5 to 8 PM

Closed Wednesdays and the first and third Thursdays of
the month

Multicourse lunches from ¥5,000, dinners from ¥10,000
kinjohro.co.jp/english/tenkane.html
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Top: Head chef Takaaki Tsuneyasu presents meat cuts at the start of the meal.
Above: Sukiyaki includes the fresh flavors of tomato and Manganji pepper.
Right: Walls by Naoki Kusumi, one of Japan’s top plasterers, contribute to a cozy
ambience.
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Sparing no effort to show-
case meat with traditional
Japanese culinary techniques

Towa

The kappo meat restaurant Towa lies tucked away,
without even a sign, on the second floor of a mixed-
use building on a back street in Tokyo’s Nishi-Azabu
area. Through the discreet door lies a sleek modern
Japanese interior dominated by a pale wood counter.
At the start of the meal, head chef Takaaki Tsuneyasu
presents a box containing the day’s meat selection: sir-
loin, chuck flap, beef tongue, fillet, and more.

Having first trained at a Michelin-starred restau-
rant in Japan, Tsuneyasu further honed his skills in
Paris. This talented professional says his love of barbe-
cuing inspired him to come up with a kappo style of
serving meat. He has creatively added beef prepara-
tions to the traditional Japanese multicourse style of
dining. The result is a restaurant not so much exclu-
sively about meat as about achieving the right balance
of dishes, including orthodox seasonal Japanese fare
such as sashimi and soups between beef courses. Com-
binations are surprisingly exquisite.

Tsuneyasu chooses to work mainly with Kobe beef
from Kawagishi Ranch in Hyogo prefecture. It’s
nongreasy, fragrant, and full of flavor. While he places
the chargrilled fillet in the starring role, he also serves
three to five other cuts, depending on diners’ budget
and preference. Tsuneyasu always takes care not to du-
plicate preparations, for example following grilled
tongue with a breaded fillet. His willingness to vary
the pace and style of courses is a big draw at Towa.

Modern Form Nishi-Azabu Bldg. 2F,
4-11-25 Nishi-Azabu, Minato-ku, Tokyo
Tel. 03-6433-5680

6 to around 10 PM (last entry)

Closed Sundays and holidays
Multicourse dinner from ¥25,000
Reservations required



A feast of aged beef grilled
with the flash and fragrance
of charcoal flames

The Burn

The Burn is a Tokyo grill focused on serving meat and sea-
food cooked over high-grade Bincho charcoal. The chic,
airy interior is reminiscent of somewhere in New York,
Brooklyn perhaps, and includes an open kitchen, a dining
area for all occasions, plus a bar for light meals and drinks.

Every seat offers a close-up view of the grill action in the
kitchen. The sizzling sounds, flash of lame, and delicious
aromas add to the dining experience. Chef Fumio Yone-
zawa, who trained at a top-tier New York restaurant, sees
the charring of meat as an important element in its flavor,
and he deploys the powerful flame produced by Bincho
charcoal with consummate skill, adjusting the heat care-
fully to produce grilled meat that’s crusty and fragrant on
the outside, tender and rare within. The dry-aged Agano-
hime beef, matured for more than 100 days, has the rich
juiciness characteristic of aged meat. Yonezawa seasons sim-
ply, with sea salt from Chichibugahama and the restaurant’s
own mustard.

The Burn also offers an extensive vegan menu with veg-
etable dishes that can make delightful adjuncts to the meat
options. The menu is mainly a la carte,and orders are served
on large plates intended for sharing—the perfect way to
enjoy unpretentious gourmet food with friends.

Top: Meat is grilled in
robust but meticulous
fashion over a powerful

Aoyama Bldg. B1F, 1-2-3 Kita-Aoyama, Bincho-charcoal flame.
Minato-ku, Tokyo Right: Dry-aged Agano-

Tel. 03-6812-9390 hime beef on the bone

be ordered in quan-
11:30 AM to 2 PM (ast order), 5:30 to can be ordered in guan
tities from 600 grams,

10 PM (last order) ¥2,600 per 100 grams
Closed Sundays and holidays including tax.

A la carte menu available from ¥1,000 Left: An open, industrial,
salt-group.jp/shop/theburn New York-style space.
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Never a dull moment with kappo cooking, Osaka-style
Yu

For centuries Osaka has enjoyed a reputation as Japan’s
kitchen, a place where fresh local ingredients meet dried
goods transported via the old kitamaebune northern ship-
ping route from more distant sources. While cooking in
nearby Kyoto tends to be light in flavor to avoid masking
the subtleties of the ingredients, cuisine in Osaka is charac-
terized by richer fare with robust flavors catering to custom-
er preferences, as reflected in the saying “Original flavor in
Kyoto, seasoned flavor in Osaka” Yu is a chef-owned kappo
restaurant that prizes Osaka “seasoned flavor” above all else.

According to owner-chef Hideto Furuike, “When it
comes to producing that rich, smooth flavor, stock is all-
important. We use ichiban-dashi—or “first stock.” very pure,
made with the highest-quality ingredients—to produce fla-
vors that are not too sweet, not too salty, not too strong, and
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not too thin? The menu at Yu contains more than 80 items
from sashimi to fried fish, seasonal vegetables, snacks, and
rice dishes. Among native Osaka favorites are bream, pike
conger, and duck; for vegetables there are Naniwa yasaz, the
heirloom vegetables of Osaka, plus herbs and other greens.
Ingredients are sourced all over the country and prepared in
imaginative ways with scrupulous attention paid to sauces,
condiments, and visual presentation. Amazingly, Furuike
still personally writes his menu list every day, varying it ac-
cording to the ingredients he has in hand and the prefer-
ences expressed by customers with reservations.

With a huge range of ingredients and superlative skill,
cooks at Yu keep prepping right up to opening time. Then
they serve as dynamic hosts at this famous establishment
embodying the friendly flexibility of the Osaka cook.



Left: The constantly changing bill of fare lists in excess of 80
items, ranging from ¥1,000 to ¥2,700.

Below left: Translucent sea bream is used generously in
sashimi and in simmered as well as grilled dishes.

Below center: This local herring and eggplant dish is prepared
differently from the home-cooked version by topping the grilled
and pickled vegetable with a starchy sauce.

Below right: Owner Hideto Furuike (center) and his staff serve
up the tastes of Osaka.

1-9-17 Higashi-Tenma, Kita-ku, Osaka
Tel. 06-6232-8558

5:30 to 10:30 PM (last order)

Closed Sundays and holidays

Chef’s selection from ¥9,000
Reservations required
kcct600.gorp.jp
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Enjoy prime seafood prepared
In modern Chinese style

Shintomicho Yuasa

Tokyo chef Daisuke Yuasa honed his skills at a renowned Chi-
nese restaurant and undertook further training at high-end
fish wholesaler Dairiki Shoten, now relocated from Tsukiji to
Toyosu. Yuasa is a true connoisseur of seafood, a consummate
professional in handling it. His knowledge and experience
ensure that every fish he sources is of superior quality. With
confidence and ease he turns premium ingredients into fare
that never fails to surprise and delight. Calling on precise
showmanship, he pours his boiled shark’s fin piping-hot into
a clay pot in front of his guests; complete with sizzling
sounds, the effect is mesmerizing. Look for even more imagi-
native offerings from this chic Chinese establishment.

Growth ginza east 1F, 2-7-4
Shintomi, Chuo-ku, Tokyo

Tel. 03-6222-8677

5:30 to 9:30 PM (last order);
noon to 2:30 PM (last order), 5:30
to 8:30 PM (last order) on Satur-
days, Sundays, and holidays
Closed Wednesdays

Multicourse lunches from ¥6,000,
dinners from ¥10,000
Reservations required

Above: Boiled tailfin of salmon shark is served piping-hot with Koshi-
hikari rice cooked in a pot.

Right: Choice ingredients including horsehair crab, grouper, and shark’s
fin. The restaurant handles fins from some five species of shark. shintomi-yuasa.gorp.jp

A chef's kitchen just for those
in the know, in Tokyo

Cantonese Kazen

Down a passageway along the side of the dining area at Cantonese
Kazen lies a secret space: the “chef’s table” with a view of the kitch-
en, seating just four and known only to a select few. Here, chef Kei
Yanada, previously of the Mandarin Oriental, Tokyo, and Marina
Bay Sands in Singapore, crafts tempting banquets by adding uncon-
ventional touches to traditional Cantonese cooking. He incorpo-
rates French ingredients such as truffles and foie gras, for example,
and accompanies the Hong Kong specialty of fried pigeon, cooked
the conventional way, with an original sauce. Watching the action in
the kitchen as you eat adds excitement to the dining experience.

Ginza Bijutsukan Bldg. 2F,

6-5-13 Ginza, Chuo-ku, Tokyo

Tel. 03-6264-5851

11:30 AM to 2:30 PM (last order), 5:30 to
10 PM (last order); 11:30 AM to 3:30 PM
(last order), 5:30 to 9:30 PM on Satur-
days, Sundays, and holidays

Closed irregularly

Multicourse lunches from ¥2,200,
dinners from ¥10,000, chef’s selection in

Above: Whole fried pigeon has Thai-style sauce containing sweet

the chef’s kitchen from ¥30,000 basil and coriander. The popular dim sum menu of four dishes
Reservations required includes vegetable and truffle dumpling varieties.
ginza-kazen.therestaurant.jp Left: Counter seats have a close-up view of the kitchen.
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New KIJE Website

The KIJE website was redesigned to update its content and

& Japan.....

ARTICIES | MAGATINE PRFDRMATION | SLMECRINGE

visuals last September. It has a great new look and added
features to convey the appeal of KIJE magazine more
powerfully than ever. From the latest buzz on hotels and
restaurants to up-and-coming arts events, you'll find plenty to
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GUIDE

“ Vol. 05 Summer on the Table:
38 Cool Recipes
KIJE Japan Guide is an ebook
series of select articles from
KIJE, now available for
purchase through the

Amazon Kindle stores.

Pick up these handy and
affordable guides to explore
KIJE’s visually stunning and
informative coverage on

Japan- Vol. 10 Wagyu & Ramen: Vol. 11 Discover Kyushu Vol. 12 All About Japanese Tea
A Complete Guide

To place your order online, visit

amazon.co.jp / amazon.com / amazon.ca / amazon.co.uk / amazon.de / amazon.fr / amazon.it / amazon.es / amazon.nl
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The Ryokan Collection

Luxury lor the Senses 10

B

Text by Hiromi Suzuk:

The Japanese appreciation for the cycle of the seasons—and the magnificent power of nature

in that eternal cycle—is ever present in the nation’s culinary culture. Seasonal delicacies fea-

ture in superb feasts, beautifully served in traditional ryokan. On these pages are three accom-
modations renowned for their dining; they dish up relaxation and revival in the truest sense.
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(" ensing in subtle signs the arrival of a new season, and la-
"Wy, menting the one on its way out, illustrate the Japanese af

" finity for transitions, which has helped shape a unique
cultural landscape. Evident in art and literature, to give just two
examples, it is also true for food. As a long, narrow string of is-
lands, Japan is blessed with bounties of both sea and land, includ-
ing sublime spring water sourced from majestic mountains. The
natural features of a nation with four well-defined seasons nur-
ture a diversity of foods only available in a particular location
during a particular time—from fruits, vegetables, and grains to
meat and fish—encouraging the development of a culinary cul-
ture rich in variety and seasonal pleasures.

In Japan, the period of a food’s greatest abundance is referred
to and revered as shun. This focus on seasonality is partly because
the food is then at its tastiest, of course, but shun also conveys a
wish for good health and feelings of gratitude toward nature. An-
cient Japanese saw seasonal change as something magical, leading
plants and grains to bear fruit and animals to go forth and multi-
ply. Beyond the pattern of changes within seasons, the seasons
themselves adhere to a constant cycle year in and year out. In this
immutability of continuous change, the people of old sensed the
presence of the gods. Ingesting foods in shun, suffused with life
force, meant taking the precious energy of nature into one’s own
body. As we humans are just another life form dwelling amid the
cycle of the seasons, Japanese have believed since early times that
eating seasonal foods helps to restore balance to body and mind.

The Japanese fixation with shun is also evident in the meticu-
lous subdivision of each season for a particular food. First comes
hashiri, or early season; then sakarz, peak season; and finally nagors,
or “holdover] when it’s time to savor the last of a delicacy and
anticipate its return the following year. Japanese enjoy the subtle

Left: In an elegant tribute to the arrival of spring, this sashimi selection
presents fresh fish and shellfish that come into season just as the cherry trees
bloom.

Below left: Ryokan Kurashiki is situated amid the Edo-period surroundings of
Kurashiki's old quarter, where the historic streetscape highlights the beauty of
the inn’s traditional buildings. Photograph by Kenji Kudo.

Below: The ryokan’s Inui no Ma guest room—the converted second floor of a
160-year-old former sugar storehouse—reflects its hardworking past in hewn
crossbeams and sturdy construction.
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Auberge Maki no
Oto Toyama '

shifts in flavor at each phase. In the world of traditional cuisine,
serving a combination of hashiri, sakari,and nagori foods is con-
sidered one of the highest forms of hospitality, giving expression
to the changing seasons and the passage of time from past to
present to future.

Dining in new destinations can be one of the greatest joys
of travel, and a stay in a ryokan famed for its cooking is hard to
beat. Whether you encounter the flavors of spring, suffused with
the joy of new life and the knowledge that warmer days are on
the way, or the tastes of summer, shot through with vigor and
vitality, you’ll enjoy in-season dishes that make you glad you vis-
ited a particular place at a particular time of year. Perhaps noth-
ing offers a better boost than fine food, and just like the natural
bounty of shun, time spent savoring the ultimate in seasonal
gastronomy, served with gracious hospitality, will reenergize and
hearten you.

Top: Inspired by French haute cuisine, dinner offerings reflect a commitment
to regional ingredients, including the ryokan’s homegrown rice and veg-
etables, and seafood from the Sea of Japan. Every dish is a delicious
testament to the delights of seasonal eating.

Above right: The Edatsubaki guest room has generous windows and a
relaxation deck for taking in the view throughout the seasons.

Right: In the restaurant, bucolic vistas help diners forget everyday cares.
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Above: Inventive dishes combine
Italian principles with traditional
French and Japanese flourishes.
Adding an element of fun are
presentations inspired by the
natural wonders of Hakone.

Far left: Artworks add distinctive
touches to the elegant dining room.
Left: Beyond its beautiful Italian-
made furniture, the Presidential
Suite (1201) has stunning mountain
views.

The Ryokan Collection is Japan’s first consortium of 38 individually owned and operated luxury ryokan and small hotels with a mission to continue

the hospitality traditions of omotenashi. For reservations and concierge services at these prestige properties, please use the contact information below.
www.ryokancollection.com info@ryokancollection.com Tel. 03-6824-1015

| Ginrinsou | Hiiragiya | Kotohira Kadan | Ryokan Kurashiki | Seikoro | Sumiya | Wanosato | Beniya Mukayu | Gion Hatanaka | Gora Kadan | Hakuunsou | Kifu no Sato | Myojinkan | Seiryuso |
| Shinsen | Bettei Senjuan | Takefue | The Kayotei | Yagyu no Sho | Yama no Chaya | Nakanobo Zuien | Hakone Ginyu | Bettei Otozure |
|Takinoya | Villa Rakuen | Hakone Suishoen | Atami Fufu | Fufu Kawaguchiko | Atami Kaihourou | Atami Sekaie | Auberge Maki no Oto Toyama | Auberge Maki no Oto Kanazawa |
| The Hiramatsu Hotels & Resorts Kashikojima | The Hiramatsu Hotels & Resorts Atami | The Hiramatsu Hotels & Resorts Sengokuhara | Hotel Ridge | Zaborin | Sowaka |
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List of Bookshops

KIJE, published twice annually in March and September, is sold at these fine bookshops.

AUSTRALIA

Kinokuniya Book Stores of Australia Pty. Ltd., Sydney Store 2-9262-7996
FRANCE
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Books Kinokuniya Shinjuku Main Store
03-3354-0131 www.kinokuniya.co.jp/contents/en
Books Sanseido Jinbocho Main Store
03-3233-3312 www.books-sanseido.co.jp &)
Junkudo lkebukuro

03-5956-6111 www.junkudo.co.jp &)

Maruzen Bookstores Marunouchi Main Store
03-5288-8881 www.junkudo.co.jp &
Takahashi-Shoten Bookstore, Yokohama
045-664-7371 books-takahashi@dream.ocn.ne.jp
Tokyo American Club

03-4588-0381 www.tokyoamericanclub.org/index.php/en
Tsutaya Tokyo Roppongi

03-5775-1515 www.tsutaya.co.jp &)

Yaesu Book Center Main Store

03-3281-1811 www.yaesu-book.co.jp &)

@ Website in Japanese only

Unique Gifts and Gift Ideas

— KIJE Online Shopping

Did you find something on our
pages that you would love to own
or give as a gift?

KIJE has teamed up with alexcious.com to bring more of Japan’s

arts and culture to your door. Products featured in our issue are
available for purchase and delivery throughout the world.

Browse the website to find out more about items that have caught
your eye, learn the fascinating story each beautiful object has to
tell, and appreciate Japan’s superb craftsmanship old and new.

* Worldwide shipping ¢ Payment by PayPal
e Current and back issues of KIJE

www.alexcious.com

KIJE & The Japan Times
On Sunday

KIJE 1s now collaborating with
Japan’s most widely read
English-language newspaper.

The Japan Times, Japan’s largest English-language newspaper, has
been published daily since its founding in 1897. In July 2019,
KIJE started collaborating with the Japan Times On Sunday, the
paper’s Sunday tabloid edition. Each week, you’ll find a full
page of the eye-catching, informative content you enjoy in KI/JE.
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Subscripe Now

KIJE is published March 1 and September 1.

For delivery to addresses Jj0 Japan ‘ 1 year issues) for just ¥2,400exct tax)

B How to order

To order within Japan:

Toll-free
in Japan

To order from outside Japan:

@ 0120-354-00 @ kg-ie@sekaibunka.co.jp

https://int.kateigaho.com

To place your order online, visit here.

Delivery within Japan is handled by Sekai Bunka Customer Service.

» Contact us by telephone within Japan at 0120-354-007 on weekdays
between 10 AM and 5 PM JST, or email support@sekaibunka.co.jp

e The subscription price includes shipping and is subject to change
without notice.

e Cancellations during the subscription period, returns, and exchanges
are not accepted unless copies are damaged. If you do not receive an
issue, please contact us within 3 months of its publication date.

» Please notify us of a change in mailing address at least 2 weeks prior
to the publication date of your next issue. Requests received later

than this will apply to the subsequent delivery.

Backissue features and prices

Price per issue: ¥1,200

Printed copies available from Spring/Summer 2016
Digital copies available from Autumn/Winter 2009

To order back issues, visit https://int.kateigaho.com
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Marunouchi, Tokyo

Four Seasons Hotel Tokyo at Marunouchi
Tr—— A ARTIVALDO TE

Spacious, elegantly appointed rooms, professional and attentive
service, and fine dining in a premium location make the Four
Seasons Hotel Tokyo at Marunouchi one of Tokyo’s finest luxury
hotels. In the central business district of Marunouchi, just across
from the iconic Tokyo Station, the hotel is within fast and easy
reach of most of the city’s sightseeing spots, including the Impe-
rial Palace and Ginza. The panoramic views over the city are
fabulous, and the sophisticated interiors draw the guest into the
hotel’s embrace and reflect Japan’s long tradition of hospitality.
The Motif Restaurant & Bar ofters innovative French cuisine pre-
pared by a Michelin-starred chef.

=N The Four Seasons Hotel Tokyo
" ™ at Marunouchi features a
LR

— - unique and exciting experience
] . 1_{
-"..ﬂ -
——g g !

for its smallest guests— the
popular “Trains for Tots” plan.
Kids and their accompanying
adults can play with a Takara
Tomy Plarail train set as they
watch real trains arrive and
depart from Tokyo Station.
Other fun Plarail amenities for
children are available as well,
such as DVDs, picture books,
and a bath toy.

Pacific Century Place, 1-11-1 Marunouchi, Chiyoda-ku, Tokyo; tel. 03-5222-7222;
www.fourseasons.com/tokyo

57 rooms, ¥84,955-¥1,012,200 for double occupancy

Trains for Tots from ¥116,255 for two adults and up to two children staying in the
same room. Includes breakfast at dining facilities, Plarail set with Shinkansen train
(for use only during the stay), framed photo, and gifts of Plarail-related goods.

Text by Robert Cameron  m Unless otherwise noted, rates include applicable
taxes and service charges, with the exception of
municipal accommodation tax for hotels located in
Tokyo and Kyoto. Rates may vary depending on
room type and the season of your stay, and blackout
dates may apply. All room rates and product prices

listed here are current as of February 17, 2020.

B Use this QR code to subscribe to KIJE.
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Marunouchi, Tokyo

Palace Hotel Tokyo
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With its spectacular views overlooking the Imperial Palace gar-
dens, Palace Hotel Tokyo is an iconic presence and a leader
among the upper echelon of the city’s hotels. An easy walk from
major subway stations and Tokyo Station, it is convenient for
sightseeing and perfectly placed for business in the capital’s cen-
tral district of Marunouchi. Its elegantly appointed rooms are
cozy and luxurious, and most of them boast private balconies.
Palace Hotel Tokyo is now home to an exciting new restaurant,
Esterre, which serves exquisite French haute cuisine made from
the finest ingredients from Japan.

Esterre—whose name means
“Mother Earth” in chef Alain
Ducasse’s Occitan dialect—
takes its inspiration from
nature, using natural ingredi-
ents cooked in a contemporary
style that allows the flavors to
shine. The menu emphasizes
grains, vegetables, fruit, and
other foods sourced from
small-scale farmers and
independent fishermen. The
decor emphasizes nature too,
with earthy hues to express
the Esterre ethos.

1-1-1 Marunouchi, Chiyoda-ku, Tokyo; tel. 03-3211-5211; en.palacehoteltokyo.com
290 rooms, ¥70,000-¥1,000,000, excluding consumption tax and 10% service
charge. Esterre open 11:30 AM to 2 PM, 6 to 9:30 PM. Multicourse lunch ¥8,000,
¥11,000, and ¥17,000; Multicourse dinner ¥17,000, ¥21,000, and ¥28,000. Seats 60;
three private dining rooms. Tel. 03-3211-5317. esterre@palacehotel.jp




Park Hyatt Tokyo
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Park Hyatt Tokyo is justly famous as one of the premier hotels of
the world. Its attributes are unsurpassed, including residence-style
rooms decorated with original artworks; world-class restaurants
and bars; the Club On The Park spa and fitness center; and breath-
taking views over the city and beyond to Mount Fuji. Add to these
its renowned service and enviable location high above the busy
streets of Shinjuku in the heart of the city, and the Park Hyatt
Tokyo is the perfect base for sightseeing or business activities.
The “Peak of Joy” plan at The Peak Lounge is one of its more
popular recommendations.

3-7-1-2 Nishi-Shinjuku, Shinjuku-ku, Tokyo; tel. 03-5322-1234; tokyo.park.hyatt.com
177 rooms, ¥82,225-¥1,265,000

Peak of Joy at The Peak Lounge, 5 to 9 PM, ¥5,800 per person for 2 hours excluding tax
and service charge; tel. 03-5323-3461.

Tokyo Marriott Hotel

W= F v hrRTIV

The Tokyo Marriott Hotel is a study in contrasts—it’s a tranquil
oasis next door to the greenery and beauty of the Gotenyama
garden, while surrounded by the hustle and bustle of the vibrant
Shinagawa district. Pretty scenery, with sakura blossoms, bloom-
ing flowers, and leaves changing color, is only a few minutes’walk
from one of the largest train stations in the world, with connec-
tions to every part of the city and Shinkansen bullet trains to the
rest of the country. The peaceful vibe with spectacular views of
the city and Mount Fuji, along with the latest in modern conve-
niences, makes the Tokyo Marriott a premium hotel with every-
thing a business or pleasure traveler might desire.

Keio Plaza Hotel Tokyo
HESFHFRTIL

Despite its location in the heart of the capital’s Shinjuku district,
the Keio Plaza Hotel Tokyo is a calm haven amid the noise and
the haste of the city. Conveniently close to tourist, shopping, and
business destinations, the hotel offers a comprehensive slate of
services for visitors. The Club Lounge of the luxury-class Premier
Grand Club Floor has a magnificent panoramic view over the
city. A concierge is available to provide attentive, professional ser-
vice and a wide range of support, including restaurant reserva-
tions and meeting-room bookings as well as easy check-in while
the guests enjoy a welcome drink.

2-2-1 Nishi-Shinjuku, Shinjuku-ku, Tokyo; tel. 03-3344-0111; www.keioplaza.com
1,435 rooms, from ¥45,000; Premier Grand Club Room from ¥45,000, Premier Grand
Suite from ¥90,000, including all-day use of the Club Lounge and breakfast

Hyatt Regency Hakone Resort and Spa
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Hyatt Regency Hakone Resort and Spa is a comfortable, modern
hotel that carries on the age-old tradition of hospitality in the re-
sort town of Hakone. The area is famous for its beautiful scenery
and plentiful attractions, including museums, world-class art gal-
leries, onsen hotspring baths, and historical sites. The hotel offers
spacious rooms in both Western style and Japanese style with
tatami mats in the living and sleeping spaces. The Deluxe Twin
and Tatami room has a living-room area that includes a low-rise
table and floor-level seats and that is also convertible to a futon
sleeping area. The hotel has six dog-friendly rooms for guests
wishing to stay with their beloved canines.

4-7-36 Kita-Shinagawa, Shinagawa-ku, Tokyo; tel. 03-5488-3911;
www.tokyo-marriott.com
249 rooms, ¥59,000-¥415,000

1320 Gora, Hakone-machi, Kanagawa; tel. 0460-82-2000; hakone.regency.hyatt.jp

80 rooms, ¥37,350-¥141,550 including spa tax

Western Cuisine Dining Room open for breakfast 7:30 to 10:30 AM, lunch 11:30 AM to
2:30 PM (last order 2 PM), dinner 5 to 10 PM (last order 9 PM). Vegetarian menu
available.
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Hiiragiya Ryokan
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In the 200 years since it first opened its doors in 1818, Hiiragiya
Ryokan has established itself as one of the premier ryokan tradi-
tional inns in Kyoto. Nestled in a leafy traditional residential
neighborhood, the ryokan has long thrived as an integral part of
the ancient city, preserving the customs and culture of omotenashi,
the Japanese art of hospitality, with the highest-quality accommo-
dations, food, and service. Its unsurpassed Kyoto kaiseki haute
cuisine—carefully marking the seasons and served on exquisite
ceramics and lacquerware—as well as its convenient central loca-
tion has been attracting devoted return guests for generations.

Nakahakusan-cho, Fuyacho Anekoji-agaru, Nakagyo-ku, Kyoto; tel. 075-221-1136;
www.hiiragiya.co.jp
28 rooms, ¥36,720-¥97,200 per person with two meals based on double occupancy

Suiran, a Luxury Collection Hotel, Kyoto
BIR 97T a7)—aLriaryRiiv 5ER

The beautiful Suiran sits serenely and comfortably on the banks
of the Hozu River, amid the leafy lanes and ancient history of the
Arashiyama district of western Kyoto. Inside, a lovingly restored
building harks back to a simpler time, more than a century ago
during the Meiji era, when entrepreneur Shozo Kawasaki built
his summer villa here. The 39 guest rooms, including six specialty
rooms, are accented by touches of traditional Japanese culture,
and the grounds contain a host of traditional Japanese delights
such as charming little gardens, tinkling brooks, and spots to ad-
mire the cherry blossoms and autumn leaves. Seventeen of the
guest rooms boast onsen hotspring baths, and private spa rooms
are available, each equipped with an open-air bath.

12 Saga Tenryuji Susukinobaba-cho, Ukyo-ku, Kyoto; tel. 075-872-0101;
www.suirankyoto.com. 39 rooms from ¥95,000.

Sparkling Anniversary through December 31, from ¥152,200 excluding tax and
service charge. Includes one night accommodation, breakfast, dinner, free-flow
champagne, and transportation by taxi from Kyoto Station or rickshaw from
Arashiyama Station. Tel. 075-872-1717. reservations@suirankyoto.com



Hotel Nikko Princess Kyoto
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Hotel Nikko Princess Kyoto is an excellent choice for visitors to
the ancient capital. Its location in the Shijo-Karasuma district is
perfect for business and shopping, and the city’s famous sightsee-
ing destinations, including Gion, Ponto-cho, and Nishiki Market,
are just a short walk away. On-site restaurants offer a variety of fine
dining, including Japanese cuisine at Sagano, Chinese at Hisuien,
teppanyaki at Hoen, and cocktails in the comfortable Darley main
bar as well as an 80-item breakfast buftet at the Amber Court café.
The rooms are comfortably large, the staft is attentive and fluent in
English, and guests are invariably delighted with this top-notch
hotel.

630 Takahashi-cho, Karasuma Takatsuji Higashi-iru, Shimogyo-ku, Kyoto;
tel. 075-342-2111; www.princess-kyoto.co.jp
216 rooms, ¥24,200-¥242,000

Hyatt Regency Kyoto
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Situated in a quiet neighborhood in the ancient city of Kyoto,
Hyatt Regency Kyoto 1s surrounded by history. Across the street
is the Kyoto National Museum, next door is the 13th-century
Sanjusangendo Buddhist temple, and within easy walking dis-
tance are many of the city’s most famous attractions. The guest
rooms are comfortable and tranquil, with big, beautiful Japanese
cypress bathtubs in the suites and views of the hotel garden. The
Hyatt Regency Kyoto offers its guests a variety of fascinating cul-
tural experiences, including traditional dance performances and
a chance to meet maiko apprentice geisha in the evenings.

644-2 Sanjusangendo-mawari, Higashiyama-ku, Kyoto; tel. 075-541-1234;
kyoto.regency.hyatt.com
187 rooms, from ¥41,493

Mogana

EHF

In ancient Japanese, the word mogana expresses expectation, or “I
wish?” Kyoto’s beautiful Mogana boutique hotel offers a new type
of experience and thoroughly modern design with traditional
Japanese beauty at its core. Kyoto architect Takashi Yamaguchi
built this unique property on one of Kyoto’s traditional long, nar-
row unagi no nedoko (“eel’s bed”) plots, centrally located near
popular tourist sites. Mogana cherishes the beauty of Japanese cul-
ture and the traditions of hospitality that create indelible memo-
ries of exceptional journeys. Custom-made tours provide guests
rare and fascinating glimpses of life and history in the timeless city.

450 Tsuboya-cho, Ogawa-dori Oike-sagaru, Nakagyo-ku, Kyoto; tel. 075-606-5281;
yadomogana.com

23 rooms, standard rooms from ¥50,000 and Mogana Rooms from ¥70,000 per night
for double occupancy with breakfast

The Windsor Hotel Toya Resort & Spa
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With its premium accommodations, extra-fine dining, and spec-
tacular mountaintop views overlooking Lake Toya, the Windsor
Hotel Toya Resort & Spa ranks among the finest hotels in the
country. Everything about the hotel is top-notch—elegant rooms
and suites in Western and Japanese styles; fully equipped fitness
center, pool,and spa; and 11 food and drink establishments—not
to mention the breathtaking scenery and clean mountain air. The
Windsor Hotel Toya Resort & Spa has opened a new fast-food
restaurant, Capucin, which serves stuffed buckwheat pancakes of

the same name, an original cre-
s ation of chef Michel Bras.

336 Shimizu, Toyako-cho, Hokkaido; tel. 0142-73-1111; www.windsor-hotels.co.jp
386 rooms, ¥42,930-¥1,302,000, excluding spa and consumption tax and service
charge

Capucin open 10 AM to 8 PM. Eat-in ¥1,452 and ¥1,694, including 10% consumption
tax and 10% service charge; takeout ¥1,296 and ¥1,512, including 8% consumption
tax.
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Create your own magical
bonsai with an artistic touch

DRY BONSAI® Tokyo Ginza Salon

Map &)

Okazaki Bldg 6F, 1-20-9 Ginza, Chuo-ku, Tokyo

Tel. 050-3569-1577

11 AM to 6 PM; by reservation only

Closed Saturdays, Sundays, holidays, and New Year's
drybonsai.art (Japanese only)

Try your hand at Japan's traditional cultural
experiences, such as bonsai and tea ceremony.
In a Japanese swordsmanship experience, you
can even hold a real sword in your hands.

They never die, are easy to care for, and can be made in
many colors. These are the three main features of DRY
BONSAI®, which bonsai artist Shigeo Fujita launched in
2016.“Unlike conventional living bonsai, DRY BONSAI*®
is made with dead bonsai and preserved leaves. They do
not need sunlight or water and will stay beautiful forever.
We can even make the leaves different colors such as red
and gold”

Hotels and restaurants order large creations from Fuji-
ta, while at the shop individual customers can purchase
DRY BONSAI® on display or order a custom piece in their
preferred size and colors.

Fujita also teaches classes, at ¥10,000 per person for 60
minutes for the beginner course. The process, involving
cutting the branches and leaves with special scissors and
using a glue gun to shape your creation, is simple yet pro-
found. Your completed creation can be sent directly to

your home overseas.



Try a time-honed custom of Japanese culture
Hisui Tokyo

Cultural school Hisui Tokyo introduces the essence of Jap-
anese culture through the traditional cultural activities of
batto (swordsmanship), sado (tea ceremony), calligraphy,
and kimono dressing. Founder Suiju Kaito started the
Japanese Culture Experience Plan, which attracts some
2,000 visitors every year, to give international tourists a
firsthand experience of Japan’s cultural arts.

Most popular are batto and sado. The former begins
with learning the Japanese etiquettes such as how to bow,
after which students practice swinging with a blunt train-

W

ing sword. After watching the instructor demonstrate, stu-
dents try their hands at cutting straw posts with a real Japa-
nese sword. In the sado experience, students watch as the
instructor prepares the tea, then learn the correct way to
partake of the tea and sweets. The tearoom’s seasonal decor
and display of tea utensils are added highlights.

A precious moment in time, bracing for both body and
mind, awaits. A 30- to 45-minute experience is ¥10,000 per
person per activity. All four activities can be experienced in

the course of one day.

Map @

Koizumi Building 5F, 4-3-13 Ginza,
Chuo-ku, Tokyo

Tel. 03-3562-7575

Japanese Culture Experience
Plan: Weekdays 10 AM to 5 PM by
reservation; other days and time
by request.

hisui-tokyo.com
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Ginza, h
the worl
Here are some 0
boutiques today.

s most eye-catching

Modern pearls for modern sensibilities

Tasaki

Their white, smooth, and mystic luster has made pearls
a classic jewelry for formal occasions such as weddings
and funerals in Japan. Marking 66 years in business in
2020, Tasaki has elevated the pearl into a form of modish
jewelry that the style-conscious can rely on for everyday
use. With pearls and diamonds of the highest quality
and finely honed craftsmanship, the brand continues to

release pearl jewelry with an edge for a new era.

The Balance collection featured here is by far Tasaki’s
most popular range, one that has become a symbol of the
brand. The slim bar topped with a line of beautiful pearls
is like a work of art.

At the flagship store in Ginza, find a selection of pearl
jewelry that appeals to the sensibilities of all generations
and nationalities. Come and discover the best “balance”

for you.



Left page: Balance diamonds paveé ring
(Akoya pearls and diamonds in white gold),
¥1,480,000. This page, clockwise from left:
Balance diamonds solo necklace (Akoya pearls
and a diamond in white gold), ¥1,000,000;
Balance unite ring (South Sea pearls and
diamonds in white gold), ¥1,280,000; Balance
diamonds pavé earrings (Akoya pearls and
diamonds in white gold), ¥520,000; Balance

era ring (Akoya pearls in yellow gold),
¥237,000. All by Tasaki.

Tasaki Ginza Flagship Store
Map @

5-7-b Ginza, Chuo-ku, Tokyo
11 AM to 8 PM

www.tasaki-global.com

info@tasaki.co.jp (Customer
Service)
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A sparkling jewel in Ginza's crown

Cartier

0

Cartier, a preeminent house in the world of fine jewelry, is

a glittering presence that stands at the pinnacle of luxury,
even in the opulent surrounds of Ginza. All manner of
glimmer and sparkle that tell the story of the Maison
have been brought together to adorn the one basement
level and three above-ground levels of the boutique in
Ginza 2-chome, from beautiful chandeliers to numerous
artworks and precious works from the Cartier archives.

The Love collection, which is so popular among
sweethearts around the world as testaments to their love,
the Juste Un Clou collection, which are like artworks
with their nail motifs, and Ballon Bleu, the next iconic
Cartier watch after the Tank—all reflect the luxury of the
Ginza district. A noteworthy feature is the subtle hint of
pink gold in all of these items.

Step inside Cartier’s doors for that once-in-a-lifetime

encounter on your travels.

From upper left: Love bracelet (pink gold and
diamonds), ¥4,272,000; Love bracelet (pink
gold and diamonds), ¥635,000; Ballon Bleu de
Cartier watch, (33 millimeters, pink gold and
diamonds, alligator strap), ¥2,016,000; Juste
Un Clou necklace (yellow gold and diamonds),
¥405,000. All by Cartier.

Cartier Ginza Boutique Map (3’

2-6-12 Ginza, Chuo-ku, Tokyo

Tel. 03-5159-3200

Noon to 8 PM

11 AM to 8 PM weekends and holidays
www.cartier.jp (Japanese only)

Tel. 0120-301-757 (Customer Service Centre)



Luster that deepens with time

Chrome Hearts

§ o

Chrome Hearts Ginza Map (@)
B1-2F, 5-4-9 Ginza, Chuo-ku, Tokyo
Tel. 03-6252-3681

Noon to 8 PM

11 AM to 8 PM weekends and holidays
www.chromehearts.com

- Chrome Hearts, whose iconic silver:

jewelry, leather, and other fashion
items are the favorites of celebrities
the world over, is venturing into a
new frontier in 2020. Bronze joins
the brand’s ever-popular ranges of
silver, 22K gold, and white gold items
for the first time. These exquisite
items, with their soft characteristic
shimmer, and color and texture that
deepen with use, are sure to become
cherished pieces in your wardrobe.
New arrivals are a clutch purse

that gives a particularly feminine

Front: The highly practical
handbag has two compartments
and an inner pocket. The brand’s
worl_dView is evident in the

smallest of details, such as the
. cross on the clasp, cross ball on
the strap clips, and dagger motif
on the'inner pocket zipper pull.
Bag (height 15.5 x width 19.5 x
- gusset 4.5 centimeters) ¥501,000.
- Back: Glossy quilted leather
- combined with a cross motif
_ 'é?(udes elegance. Compact, yet
“roomy enough to fit a wallet,
smartphone, and other small
essentlals |ts luxurious feel W|ll

- and classical impression among

the brand’s range of bags, and a

functional handbag that can be

‘used with or without the detachall)le‘ 4

shoulder strap. Combined with
fine black leather, the glistening
bronze on both of these items adds
a gorgeous touch. Belt buckles and
other items will also be released.

At the Chrome Hearts Ginza
store, be mesmerized by these
sophisticated items, adorned with
character that will grow richer and

deeper as time goes by.

N
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Fragrant
Ginza

Be it the soothing scents of incense or the latest exciting
perfume product, in Ginza you can encounter the very best
of both Japanese and Western aromas.

Join a mini-salon to discover Japan’s traditional scents
Shoyeido Tokyo Ginza Store

Founded 300 years ago in Kyoto, Shoyeido produces and
sells a variety of scent products, including neriko, the
kneaded incense used in Japanese tea ceremony, incense
sticks used in Buddhist rites, and scent sachets, created by
skilled artisans using the finest natural fragrances.
Regular workshops and other events are held to pass
on Japan’s scent traditions. At the Ginza Store’s monthly
mini-salon “Hitotoki. participants enjoy the art of appreci-

ating aromatic woods in a relaxed atmosphere (¥2,500 per

"_r

&
I

Map @

Ginza 7th Place 1F, 7-3-8 Ginza, Chuo-ku, Tokyo
Tel. 03-3572-6484

10 AM to 7 PM; to 6 PM Saturdays, Sundays and
holidays. “Hitotoki” sessions by reservation.
Closed New Year's holiday
www.shoyeido.co.jp

person for a 60-minute session; up to 10 participants).
Highly knowledgeable staft members introduce the art in
simple terms, and participants are then given four differ-
ent aromatic woods to appreciate using the monko meth-
od. The session concludes with servings of tea and sweets.

The Ginza Store’s exclusive scent sachet “Fuwarito”
makes an excellent souvenir (photo above right; ¥630
each). Available in three fragrances, they are custom-made

in your choice of at least 30 varieties of washi paper.



Japan’s venerated jeweler
debuts its first-ever fragrance

Mikimoto Ginza Main Store

Map ©

4-5-5 Ginza, Chuo-ku, Tokyo

Tel. 03-3535-4611

11 AMto 7 PM

Closed irregularly for New Year's
holiday

www.mikimoto.com/en

Mikimoto is a prestigious Japanese jeweler famed through-
out the world. Its founder, Kokichi Mikimoto, was the first
person in the world to succeed in cultivating pearls in
1893. Famously, Thomas Edison is said to have been in
awe of Kokichi’s invention of the cultured pearl, describ-
ing it as “one of the wonders of the world”

In January, Mikimoto launched its first-ever fragrance,
Mikimoto Eau de Parfum (75 milliliters, ¥30,000). In-

spired by the richness of the oceans that nurture the pearls

and lush forests, its scent evokes elegance and extravagance.
It features a top note of fresh citrus, mystical floral middle
notes, and ends with woody notes that evoke the forest.
The alluring bottle, with its elegant luster and rounded
shape, is designed in the image of a pearl in its shell. When
in Ginza, be sure to test this new product, which is not yet
available outside of Japan.
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Perfumed paper novelties evoke

Heian-era culture
Tokyo Kyukyodo Ginza Main Store

Founded in Kyoto in 1663 as a purveyor of Chinese herbal
medicine ingredients, Kyukyodo later expanded into pro-
ducing and selling incense, and painting and calligraphy
supplies. The Ginza Main Store opened in 1880 and today
sells a vast array of letter-writing supplies and Japanese pa-
per products as well.

Kyukyodo is famous for its aroma wares, which are
made using closely-guarded incense production tech-
niques from the Heian imperial court that Sanetomi Sanjo,
then chancellor of the realm, taught to Kyukyodo’s owner
in 1877.Today, only Kyukyodo can make these products.

Flowershaped fumiko (above) are small paper fra-

grance sachets that are placed inside an envelope with a

bl

letter to delight the recipient’s senses. “Hana no Fumiko
(about 4.5 centimeters in diameter) are ¥300 each, while
“Hana Fumika” (about 3.5 centimeters) are ¥500 for a pack
of three. You could even keep one in your wallet or business

card holder to enjoy their gentle, natural fragrance yourself.

Map o

5-7-4 Ginza, Chuo-ku, Tokyo

Tel. 03-3571-4429

10 AMto 7 PM; from 11 AM Sundays and holidays
Closed January 1 to January 3, April 6 and
October 5, 2020

www.kyukyodo.co.jp (Japanese only)



Delectable marriage
of select wagashi sweets and Japanese tea

Higashiya Ginza

Opened in 2003, the first Higashiya store became an
immediate hit for its highly creative and original wagash:.
The small, stylish, and delicious confections—what store
owner Shinichiro Ogata describes as “Japanese sweets
that perfectly blend in with the contemporary lifestyle”—
are made with the perfect combinations of seasonal
ingredients and have garnered much popularity.

One of three Higashiya stores today, the Ginza Store
celebrated its 10th anniversary last year. Patrons can enjoy
30 or more varieties of Japanese tea, sweets, meals, and
alcoholic drinks in its spacious teahouse.

The highly recommended “Saka” course (¥4,100
including tax) features five different wagashi—fruit, nuts,
and other ingredients enveloped in sweet bean paste—

each paired beautifully with a different house-blended Map (1

h fferi h h th £ th Pola Ginza Bldg. 2F, 1-7-7 Ginza,
tea. The offerings change with the 24 seasons of the Chuo-ku, Tokyo
traditional Japanese calendar, but always include the Tel. 03-3538-3240

11 AM to 7 PM (last order 6 PM)
Closed New Year's holiday
blend hojicha (roasted green tea). www.higashiya.com

highly popular pairing of “Natsume Butter” and house-
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Sweet senbei
crackers delight
with seasonal motifs
Ginza Matsuzaki Senbei

Founded in 1804, Ginza Matsuzaki Senbei’s hallmark
product is the Oedo-Matsuzaki Shamido (¥130 each),
a kawara senbei, or tile-shaped cracker made with flour,
sugar, and eggs. The shop’s kawara senbei are softer
than the more traditional hard, cookie-like texture.“The
colorful pictures are stenciled and hand-painted on the
smooth surface by our artisans, one cracker at a time;
explains eighth-generation president Sohei Matsuzaki.
The delightful pictures, representing seasonal flowers
and events, change with the 12 solar terms of the

calendar.

Map ()

Ginza F+S Bldg., 5-6-9 Ginza, Chuo-ku, Tokyo
Tel. 03-6264-6726

11 AM to 8 PM; closed New Year's holiday
matsuzaki-senbei.com (Japanese only)

Setting a new standard for
sweet potatoes—
pot baked and piping hot

Ginza Tsubo-yakiimo

Yakiimo (roasted sweet potatoes) have been a much-
loved common folk’s snack in Japan for centuries. At
this store, ripe sweet potatoes are placed in specially
handcrafted traditional Japanese pots to steam-bake
over a charcoal flame for about two hours. They are
then steamed some more in an insulation box, resulting
in a soft, moist texture and gleaming nectar with an
astounding sweetness. ¥700 for a whole large potato
(pictured). Also available in half and quarter sizes. Try

the quick-frozen iced yakiimo too.

Map (1}
Ginza7 Bldg. 1F, 7-6-4 Ginza, Chuo-ku, Tokyo

Tel. 03-6263-8773

12 AM to 10 PM; to 6 PM Saturdays
Closed Sundays, holidays and New Year's
www.imo-tsubo.com/guide-1



Take home a taste of Japan

Ginza Six

Ginza Six is a new landmark of the ever-evolving Ginza district. On the second

basement level, find Japan-quality sweets that capture the flavors of Japan.

1. Ginza Kyokasuigetsu Karinto sweet
crackers come in three flavors exclusive to the
Ginza Six store of this specialist shop from
Tokyo's Yushima district—subtly sweet White
Sugar, fragrant Black Sesame, and dainty Kinako
(roasted soy flour). Three-flavor pack, ¥1,100.

2. Tsujiri This 160-year-old Kyoto-based
purveyor of Uji green tea offers a new
sensation in matcha sweets—brownies with
the rich aroma of koicha (thick matcha) and
hojicha, accented by pecans and macadamia
nuts. Nine pieces, ¥1,800.

3. Aya Farm Semi-dried fruits, carefully crafted
from seasonal Japan-grown fruits using
proprietary methods, have fresh flavor and
texture so close to the original ingredients that
they revolutionize the concept of dried fruit. Gift
box featuring nine varieties, ¥3,800 (incl. tax).

4. Kugenuma Shimizu Monaka exclusive to
this sweets store run by a French restaurant in
Shonan are crafted in auspicious motifs such
as manekineko beckoning cats. Assemble them
yourself by sandwiching the bean jam between
the wafers. Paulownia box of 10 pieces, ¥3,200.

5. Fufufu and...by Hanbey-fu Founded in
1689, this Kyoto specialist of fu (wheat gluten)
proposes new ways to enjoy the ingredient.
Exclusive melt-in-your-mouth cookies have
crispy fu texture, in matcha, strawberry, yuzu,
and other flavors. Five pieces, ¥1,500.

6. Hakkosuya Shobunsu Vinegar brewed in
300-year-old heirloom methods in Fukuoka is
an easy way to boost your daily wellness. Mix
this gently sweet drinking vinegar with soda
for a refreshing drink. Amao (strawberry),
¥1,900; Grape and Yuzu, ¥1,800 each.

Map (1}

6-10-1 Ginza, Chuo-ku, Tokyo

Tel. 03-6891-3390 (General information;
reception 10:30 AM to 8:30 PM)

10:30 AM to 8:30 PM (shops and cafes)
11 AM to 11 PM (restaurants)
ginzab.tokyo
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Melodious

Ginza

18

= Akt LT
= AT

||J ——

. " |-' r."; wE

Exhausted by the bustling swirl of daytime? At

night, make your way to Ginza's only bar where
you can listen to some “serious music” and be

soothed by the analog sounds.

LR

Map ()

Brown Place 4F, 7-8-13 Ginza, Chuo-ku,
Tokyo

Tel. 03-3572-3666

6 PM to 4 AM; closed Sundays, holidays,
and New Year's. ¥1,000 midnight charge
from 12 AM. ginzamusicbar.com

Toast the night away with the finest acoustics

Ginza Music Bar

Renowned music producers, Takeshi Kobayashi and
Shinichi Osawa, have joined forces with coftee producer
Nobuhiro Toriba to create a bar for music lovers.

The wall shelves are bursting at the seams with
carefully selected 3,000-plus vinyl records of all ages and
genres, including rock, jazz, soul, hip-hop, techno, and
movie soundtracks. The selector, or DJ, picks out records
to suit the mood of the evening’s patrons and plays them

on a top-of-the-range sound system.

The bar offers a wide range of original cocktails
(from ¥1,400), including some made with Japanese
ingredients such as sansho (Japanese pepper) and hojicha
(roasted green tea). According to manager Tomomi
Hirose, about 40 to 50 percent of the bar’s patrons are
non-Japanese. “Many of them call in for a drink before
dinner or for a nightcap later in the evening” Come and
relax as you enjoy the nightscape of Ginza from the bar’s

windows.



Stay & Visit Ginza

Andaz Tokyo Toranomon Hills

Andaz Tokyo Toranomon Hills, located close to the
Ginza and Roppongi districts, is home to the Rooftop
Bar on the 52nd floor. The bar’s mixologists create an
impressive menu of original cocktails, some of which
include seasonal fresh fruit and premium Japanese tea.
Guests can enjoy delicious Edomae-style sushi with their

drinks as they admire the breathtaking view.

1-23-4 Toranomon,

b " Minato-ku, Tokyo

Tel. 03-6830-1234
andaztokyo.com

Rooftop Bar
Tel. 03-6830-7739

Palace Hotel Tokyo

Afternoon Tea at the Lounge Bar Privé is elegant and
modern in presentation and taste. The delightful
offerings, ranging from savories to desserts, are prepared
by the French restaurant Esterre with less salt, fat, and
sugar to emphasize the natural flavors. The menu changes
regularly to reflect the seasons. (¥4,600 plus tax and

service charge)

1-1-1 Marunouchi,
Chiyoda-ku, Tokyo
Tel. 03-3211-5211
en.palacehoteltokyo.com

Afternoon Tea at Lounge
Bar Privé reservations
Tel. 03-3211-5350

The Peninsula Tokyo
The Peninsula Tokyo is oftering the “Culinary Journey,

a 3-hour gastronomic experience of four of the hotel’s
restaurants and bars in one evening—Peter: The Bar,
Peter, Hei Fung Terrace, and finally, The Lobby for a mini
version of the hotel’s iconic Afternoon Tea. Guest also
have access to behind-the-scenes kitchen tours. (¥35,000
plus 10% sales tax and 15% service charge)

1-8-1 Yuraku-cho,
Chiyoda-ku, Tokyo
Tel. 03-6270-2888
peninsula.com/tokyo

Mandarin Oriental, Tokyo

Mandarin Oriental, Tokyo, is home to the capital’s finest
pizza at The Pizza Bar on 38th, by the hotel’s executive
chef Daniele Cason, from Rome. Gambero Rosso’s “Top
[talian Restaurants 2020” guide gave it the highest rating,
Three Slices. The restaurant is holding “Daniele’s Food
Journey” to promote its new pizza dough and use of

Japanese seasonal ingredients.

2-1-1 Nihonbashi Muro-
machi, Chuo-ku, Tokyo
Tel. 03-3270-8800
mandarinoriental.com
/tokyo

Imperial Hotel, Tokyo
Ever since it opened in 1890, the Imperial Hotel, Tokyo,

has been a landmark of the capital. It has a special butcher
section where meat for its restaurants and banquets

is selected and managed, and the chefs at teppanyaki
restaurant Kamon, on the 17th floor, make full use of this
feature to cook meat to perfection right in front of the

diners.

1-1-1 Uchisaiwai-cho,
Chiyoda-ku, Tokyo

Tel. 03-3504-1111
imperialhotel.co.jp/e
/Tokyo

Kamon
Tel. 03-3539-8116;
reservations required
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