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Yokohama
Naka-ku, Yoshida-machi 2-3

LUNCH 11:30-14:30 (L.0.) 15:00 CLOSE YOSHIDAMACHI 3-7 045-251-2271
DINNER 17:00-22:30 (L.O.) 23:00 CLOSE NAKA-KU YOKOHAMA @ MON-SAT 11:00~21:00 (L.0. 20:30)
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YOKOHAMA, NAKA-KU
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BASHAMICHI SQUARE BLDG. 8F

045-212-0606

@YX
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For more information about Yokohama in English visit

www.yokohamajapan.com

2 For more info visit www.yokohamaseasider.com



18 Yamashita-cho, Naka-ku
045-664-5757

Expert care from a friendly,
internationally trained,

g q-_ g English-speaking
1’ dentist
=LEE 3 =

DYz = (°]

Naka-ku, Ishikawa-cho 1-13-5
Mamebun Bldg 3F (above HAC)
045-664-4618

www.nakamaru-dental.jp

11:00-19:00 (closed Mon) @

UCLA Certified @

EENh

Produced by
U. S. M. Corporation

Bankokubashi SOK0#104, 4-24 Kaigandoori
Naka-ku YOKOHAMA 231-0002

Made in Nippon

g
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Yokohama Bayside Dental Clinic
MESIFAETINI) =2
General & Implant Dentistry

h m"“
English=speaking
dentist & staff
Address: T221-0052 #107
Yokohama Portside Reina
5-1 Sakae-cho, Kanagawa-ku,
Yokohama-shi,Kanagawa-ken
Hours: (Mon.~Fri.) 9:30~13:30/ 15:00~-19:30
(Saturdays) 9:00~12:30 /1330~17:00
Closed - Sunday, national holidays
Phone: (Eng.) 045-620-2617 (J) 045-620-2318

We accept Japanese national
& private health insurance
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We’re always trying to reach new readers and build a closer
community. We need your help. Every month, we search for new
distribution spots. Can you introduce some? If so, we’ll buy you
a cup of gourmet coffee at Cafe Elliott Avenue near Yamashita
Park. It's simple: introduce us to an appropriate place that can
distribute 10+ magazines monthly, and we’ll treat you. We ask
that you have a personal relationship with the place—you know
the owner/manager, or are a regular. Then speak to them. If they
say “yes”, we'll contact them (using your name as our introduction)
and handle the rest. It's a win-win-win situation! For more details,
contact us at: info@yokohamaseasider.com. Offer valid to the first
100 participants or until December 31st, 2018.

Ry Beville, Publisher
FITA S7-NT71)l

Visit us on the web at
www.yokohamaseasider.com

For advertisment and other inquiries email:
[LEBHPZOMOEHEWELE !

info@yokohamaseasider.com

Follow us on Facebook, Twitter & Instagram

0 www.facebook.com/SeasiderMagazine
O @YokohamaSsdr
@ @yokohamaseasider
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Dark Room International * IREISE

Yoshidamachi Lily
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Text by Hisao Saito
Photos by Moemi Abe
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Whenever I'm in a relaxing cafe, my mind resets. But the truth
is, right now I'm a little discombobulated about directing some
photographers. Whether I'm in the studio or at my desk, | can't
keep my thoughts from spinning. That’s why | come here.

Yoshidamachi usually conjures up images of a bar town, but this
is a place where you can sip coffee at your leisure. I'm usually busy
with studio work and when | try to set my mind to administrative
work, | find | can’t concentrate. Yep, times like those, I'm here. I'm
not sure what the cafe thinks about this, but without much further
ado, | open up my laptop. Besides me, there’s a salary worker in a
slick suit, two students...

Speaking of cafes, | once heard, “Good cafes are open-
minded.” They allow you to bring a variety of belongings and take
up temporary residence without interfering in your thoughts or
pushing you to move along. Left to contemplate freely, | recall the
words of Shigemori Kéen, a famous photography teacher.

Here’s the story: there was this photographer that hated how
people interpreted his work differently from how he had intended.
To that, Kéen responded, “With photography, the moment it leaves
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the hands of the photographer—in other words, when you put it
out in public—its interpretation is entrusted to the people looking
at it. In more extreme terms, even if a photographer creates work
that he/she intends to invoke sadness, if the people looking at it
find pleasure in it, then it is pleasing photography, and wanting
people to see its sadness is just selfishness on the part of the
photographer.”

So basically | recalled his assertion that what people see when
they view photographs is entirely up to them. Is that right? Have
I not just happened onto the answer to my previously mentioned
discombobulation about photography direction? While recalling
that teacher’s face for the first time in a while, | sip my coffee.
| think Lily Cafe just satisfied the aforementioned requisite for a
“good cafe”.

@ DARKROOM
INTERNATIONAL

th X AERENT 17T H42-1-2F
Naka-ku, Hanasaki-cho [-42-1-2F

Tel/Fax : 045-261-7654

www.thedarkroom-int.com

For more info visit www.yokohamaseasider.com 5
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FANVNYRXTRRNYT @
Yokohama
Handmade Marché

PACIFICO Yokohama

[Dates] Nov 17~18

[Hours] 11:00~18:00

[Admission] ADV ¥700 / DOOR ¥900
www.handmade-marche.jp

SEHWET. BARKRD/\Y EXA AR
VRhRESND. EBDIVIA(Y—-F—F
A AN —=Z(CE UL AVIFILERPFIED
T—RDZENZNOLRET—RATRR - RES
WD do - 7o HY—-1ITUP- TPy
V3V -HE-ASRN-TP—~-T—REZPD
[COVTAH—ICEBHBRIKRBA VI FILE
&N B D &R,

Japan’s largest handmade event is
back this year! Talented creatives from
all over the country will sell their original,
hand-crafted  accessories, interior
goods, fashion items, art, hand-drawn
illustrations, and homemade foods.
These one-of-a-kind items make perfect
gifts, and if you're looking for creative
inspiration, you won’t want to miss out
on this event.

(Courtesy of Sankeien)
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Choshukaku and
Shunsoro open to public

Sankeien

[Dates] Nov 17 ~ Dec 9

[Hours] 9:00~16:00

[Admission] Adults ¥700
Children/Seniors ¥200

www.sankeien.or.jp
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Sankeien’s historical Japanese
architecture is beautiful year-round, but
the vivid, rustic colors of autumn make
it even more special. As the foliage
changes color and fallen gingko leaves
lay a carpet of gold along the paths,
enjoy a walk in the garden and explore
two special buildings, Choshukaku and
Shunsoro, which are open to public only
during this season.
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.

patbEE7—kaLYYay 2018 (5
Kanagawa
Food Collection

Akarenga

[Date] Nov 18

[Hours] 10:00~15:30
[Admission] Free
www.pref.kanagawa.jp
(®%: 7—RaLvv3Y)
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Kanagawa Prefecture boasts delicious
cuisine made from local agricultural
products, such as kushiyaki (shish-
kebab),  yakiniku  (griled meat),
croquettes, curry, gelato, honey, yogurt,
fresh milk and eggs. The event aims
to introduce the area’s bounties to
all hungry visitors. Enjoy a variety of
delicious dishes while supporting local!

=FE

Sankei Garden

045-621-0634
www.sankeien.or.jp

B HEE

Chrysanthemum Exhibition
10/26~11/25, 9:00~16:00
Adults ¥700 / Children/Seniors
¥200

NBHHERI2—I7L4
Kawasaki City Museum
044-754-4500
www.kawasaki-museum.jp

B EWES-fehE JILd13
Takao Saito: Golgo 13

~11/30 Check website for times
and price

N T4 DR
PACIFICO Yokohama
045-221-2155
www.pacifico.co.jp

6 For more info visit www.yokohamaseasider.com

BBV T4~
Hatsune Mix Symphony
(music of Hatsune Miku
performed by an orchestra)
11/24, open 17:00 / start 18:00
S:¥9000, A:¥8000
BLYRII -5y aR7A
AHEHE2018

Red Bull Crashed Ice Yokohama
2018 (ice cross downhill
championship)

12/7~12/8, %7000

HE) I EMEIS

Kanagawa Arts Theatre
045-633-6500

www.kaat.jp

B t— VARV D3

Death of a Salesman

Arthur Miller play about loss
of identity and acceptance of
change

11/03~11/18, check website for
times and price

B EDOUSEXEMRE Fsilts—
ZIW—]
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Yokohama @
Osanbashi Marché

Osanbashi

[Date] Nov 23~24
[Hours] 10:30 ~ 16:00
[Admission] Free
www.osanbashi.jp
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Osanbashi Pier opens its normally
restricted lower dock area to the public
and turns it into a marketplace for a
weekend. In addition to a wide variety
of local goods, food and drink for sale,
there will be live performances by artists
active in the city. Offering beautiful
views of the city, the pier always makes
for a superior location for events.

Sawahiraki x Shimaji Yasutake:

www.yokohama-akarenga.jp

27th Annual YOKOHAMA HOT
ROD CUSTOM SHOW 2018

PACIFICO Yokohama

[Dates] Dec 2

[Hours] 8:00~17:00

[Admission] General ADV ¥3,400 / DOOR ¥3,900
(12 & under is free)
www.yokohamahotrodcustomshow.com

BARRKKRDIVRF Car & Motorcycle Show
F.BAREBRGEHEIAERDPTEIEZEDD
Motor Show& STz BADE LY —HSRB L. —
BRULDHDIRIDVIZE—K SATINYRRIVED
VFZANRERLWPOT A ETAHBEDELSAD
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PoOEYU—DRRY$)LT1RAL7. MOONEYES
HHRELTVS,

Japan’s largest indoor car and motorcycle
show has attracted growing international
attention over the years. Custom builders
from all over the world will be featured at
the event, which includes swap meets, live
music, custom paint contests, and a whole
lot more for motorheads. It is organized
by Yokohama-based custom parts and
accessories specialty store Mooneyes.

B 7AIAI—7v h2018
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% For the 2018 show visitors are not
allowed to visit the venue (Pacifico
Yokohama) and Minato Mirai area by
motorcycle.

~12/24,10:00~17:00 Free

Silts . WEECERN) Y I hH—TA
Dance performing art 7th Yokohama Historic Car Day
interpretation of Sawahiraki's Classic, vintage cars

Christmas Market 2018
Annual German-style
Christmas event

B ERNDRAMFERE - &
2-B5LEBER
World Heritage Photo

video works.

11/23~11/25, 15:00~ (11/24
15:00~& 19:00~) General: ADV
¥4000/ DOOR ¥4500 / U24
¥2000

WERLVARE
Akarenga
045-227-2002

11/10 10:00~16:00 Free

B I+ A7 RIVI TS
—TAVYT

Exciting Porsche Meeting

11/11 10:00~17:00, Free

B O )R- A1 ANV L —
RR&B (Rolls-Royce and Bentley)
Day 2018

11/18 10:00~15:00, Free

11/23~12/25 11:00~21:00
(12/15~11:00~22:00)

T—=RATS5Y

Earth Plaza
045-896-2121
www.earthplaza.jp
WAV Jm imiyd

Patagonia photo exhibit

Exhibition by Kanagawa
Residents
~12/14,10:00~17:00 Free

www.yokohamaseasider.com

For more info visit www.yokohamaseasider.com 7
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KENTARO'SHIMIZU EXHIBITION

=A WAY'TO BABEL *
W orEw w . il oplaa

‘ | EKEARTREDR |

f.e.i art gallery

[Dates] Nov 6~22

[Hours] 10:00~19:00 (11/22 ~17:00)
[Admission] Free

www.f-e-i.jp

[BREEDRIERICER T D) INILDE 1./ P DRHEXDD
B ABNRIGET BEFEDBEZRTESET BN @(CELE
SN ZENKT—DOTH oL FEXRE L. AL RS HICE T
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In the story of the "Tower of Babel", which appears
in the Old Testament of the Bible, mankind builds a
colossal tower in an attempt to reach the heavens,
thus angering God. As punishment, he scatters them
around the world and alters their languages so as to
be unintelligible to one another. Kentaro Shimizu’s
exhibit, themed “the descendents of Babel”, takes us
into a beautiful, vivid, and whimsical world conveying
the sense of those who walk through life striving to
build their own ideal towers while carrying both hope
and the weight of their sorrows.

HKEARBTEOECTR

8 For more info visit www.yokohamaseasider.com
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Big Comic: 90th Anniversary
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Kawasaki City Museum

[Dates] Nov 10~Jan 14

[Hours] 9:30~17:00 (last entry 16:30)

[Admission] General ¥800 / Students & Seniors ¥600 / JHS
& under Free
www.kawasaki-museum.jp/exhibition/13667

SERITISORFZLDRITNFREDOYYI! ISy
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Publisher Shogakukan celebrates 50 years of
producing its manga magazine Big Comic. Manga
rose in popularity in the 60s among youth, eventually
paving the way for adult versions like Big Comic. This
exhibition explores the iconic works of renowned artists
of the past and their contemporary counterparts, all of
whom have had their masterpieces grace the pages of
the magazine over the last half-century.

FrIU—T7z17 ORBR_EZ "pIREED) OFFRIOYIvay

Art Listings

GENERAL ART

HEIRENTAE

Yokohama Museum of Art
045-221-0300

www.yaf.or.jp

W E9HER—1BH <K EDFH
Tetsuro Komai: A Pioneer of
Modern Japanese Copperplate
Prints

~12/16 10:00-18:00 (check
website for closings), ¥1500;
Univ & HS, ¥900; JHS, ¥600 EL &
under Free

W EEXEMEIL VYV a VR
X ZhHSDI0FERICEHE
THIBADWER  EIHEFER
BEEODIFIT

Yokohama Museum of Art
Collection:

Monet's Legacy. Komai Tetsuro
Exhibition

~12/16

B RS EBELAN —5H
ENFeAA—TEZDERAL,
Comparing Art to the Art That
Inspired It

~12/28 10:00~18:00 Free exhibit
(check website for closings)

R—S %M

Pola Museum of Art
0460-84-2111
www.polamuseum.or.jp

Hours: 9:00~17:00

Check website for admission
costs

| W12 Z60a) ghFet:=

Redon and His World: Beyond
Imagination

~12/2

B SR T=ARE—TEDRKRR
Glasswork Selections : The Floral
Style

~12/2
BEREN\RFrX70—F-£
% "Point-Rhythm World 2018 -&
RODINFEH-"

Sebastian Masuda, Point-
Rhythm World 2018 -Monet's
Microcosm-

~12/2

MR E LS
Kanagawa Prefectural Museum
of Cultural History
045-201-0926
ch.kanagawa-museum.jp

W HEPH Y DEREEHEL
Performing Arts and Rituals of
Kamakura Yukari

~12/9 9:30~17:00, (closed Mon)
General ¥900, under 20/ Univ
¥600, over 65 ¥200, HS ¥100

FiRHENTEE

Hiratsuka Museum of Art
0463-35-2111
www.city.hiratsuka.kanagawa.
jp/art-muse

u)\EEEE

Ogura Yuki Exhibition

~11/18 (Closed Mon) 9:30~17:00
Adult ¥900 / Univ&HS ¥500

W DR ELines (51 >X)
REDHSBHREA

Fall Collection Exhibit: Lines of
Expression

~11/25 (Closed Mon) 9:30~17:00
Adult ¥200 / Univ&HS ¥100

THEATRE

Cinema Jack & Betty
Naka-ku Wakaba-cho 3-51
www.jackandbetty.net
045-243-9800

(this is just a selection of
showings)

W7 -Od—RKZAb=1)—
A Ghost Story

1/17~

| BSIARSE-A0p} 4

Las hijas de Abril
11/10~11/16 11:00~12:50
B OLT7DAAZ

Claire’s Camera

11/10, 11/13,11/15

W77 —DET

Mary Shelley

December~

W HTDHDEE

All'l See Is You

12/15~

B L\ DfEoTRH5NS 10AD
Bh28F S

| Can Quit Whenever | Want 2:
Masterclass

12/8~
BOAEYEYDRT

Far from the Tree

12/8~

For more event listings visit us online at:
www.yokohamaseasider.com

For more info visit www.yokohamaseasider.com 9




»  RYO MIYACHI QURRTET
FEAT. MAY INOUE
ISAMU MCGREGOR, NATSUMI

Motion Blue Yokohama

[Date] Nov 14, Open 18:00 / Start 19:30
[Admission] General:¥4500
www.motionblue.co.jp
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Ryo Miyachi, born and raised in Okayama, started playing
bass in high school. He studied music in Kobe at Koyo School
of Music and Dance, and later in New York, where he focused
on contemporary jazz. Miyachi released his first solo album,
“November”, in 2017. Earlier this year he relocated to Tokyo to
kick off his music career in Japan. This past summer the group
he headlines took home “Best Band” honors at the Sapporo City
Jazz Park Jazz Live Contest. Groovy, innovative, contemporary,
yet sophisticated and timeless—at just 24 years-old, Miyachi
has already developed his own unique style, and is bringing
groundbreaking impact to modern-day jazz.

_ Music Listings

POPULAR MUSIC

HE) =%

Kanagawa Arts Theatre
045-633-6500

www.kaat.jp

M Lost Memory Theatre
<The Concert>

11/23, open 16:30/ start 17:00
S:¥7000 A: ¥5000

HERAER—IV

Kannai Hall

045-662-1221
www.kannaihall.jp

B AZ2A VAT vY A 50th 7’
=Jz=H=>17
Stylistics: 50th Anniversary Live
Performance

12/9, Start 18:00 S: ¥9800 A:
¥8800

B ) BER GHEADFE N
Ebizo Ichikawa

11/30, M13:00 @16:30 First-

10 For more info visit www.yokohamaseasider.com

class seats: ¥10,500 Second-
class: ¥9000

Motion Blue
www.motionblue.co.jp
045-226-1919

M PRIMITIVE ART ORCHESTRA
A talented trio brings a unique
spin to classical music

11/22, open 18:00 / start 19:30
¥5000

W EESE T -/ b R5a
RARNY YV ST

Ayumi Koketsu "O - Pato"

Release Special Live

Jazz meets Bossa Nova

11/29, open 18:00/ start 19:30
¥5000

CLASSICAL MUSIC

Iz &5 ER—Ib
Minatomirai Hall
www.yaf.orjp/mmh
045-682-2000

B RO SEHBAANPLKEE
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HARMONICA CREAMS
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Thumbs Up

[Date] Nov 16, Open 18:00 / Start 20:00
[Admission] ADV¥3600 / DOOR ¥ 3800
www.stovesyokohama.com

132w ERE LIRS DEXF BL<KEZHB T Y 5. HREARDIN
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The internationally acclaimed Harmonica Creams will
showcase its unique “celtic blues” sound at the intimate venue
of Thumbs Up for a special evening that won’t disappoint
fans of world and crossover music. The trio is composed of
band leader and harmonica virtuoso Yoshito Kiyono, fiddler
player Aiko Obuchi, and guitarist Koji Nagao. All are relatively
experienced musicians and the band has actually been around
for many years (they already have 5 CDs under their belt), but
they hadn’t been widely ‘discovered’ in Japan until recently. A
performance at this year’s Fuji Rock helped change that. We've
seen them perform several times and think you’ll be impressed
by the energy, originality and talent of this remarkable trio. Let
them take your breath away.

T RAT4/\)b

International Piano Festival
11/17, open 13:30 / start 14:00
General ¥4000

B BEROANZ 771770
'S

Aria Concert: Enchanting
Opera

11/20, 19:00~21:30 S: ¥7000 A:
¥6000 B:¥5000

WN—"T% VLI IR
Ve R—TA)VIN—EZ—&
32 Sil

The Deutsche
Kammerphilharmonie Bremen
Conducted by Paavo Jarvi
12/8, open 14:20 / start 15:00 S:
¥14,000 A: ¥12,000 B: ¥10,000
C: ¥7000

47 H—Ib

Philia Hall
www.philiahall.com
045-982-9999

BAREF N—t—"z> &
7/ Tavy k) #2E

(£4[@)
Hisako Kawamura Beethoven
Piano Sonata Project Vol. 2
11/17,17:00~19:00 S: ¥5000 A:
¥4000
BTV - IS —EET/
Elisso Virsaladze Piano Concert
11/26, 19:00~21:00 S: ¥8000 A:
¥7500

#HENERF—IV
Kanagawa Kenmin Hall
045-662-5901

www.kanagawa-kenminhall.
com

W 85| |RIIERE ERREX
AR+ H— 12018 £53[E]
JIARABER AYA7] 2
HEER

The 53rd Christmas Concert
"Handel: MESSIAH"

12/8, open 13:00/ start 13:30
General ¥1500

For more event listings visit us

www.yokohamaseasider.com

For more info visit www.yokohamaseasider.com 11
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~ 7AYHEBAE—IV @ Gold's Gym [C-4]

©® Makoon Yokohama [C-4]

( “
( ¢ b Over 100 varieties -
. @ Pacifico [A-3]
01; rllxrbnoetrtllceasnaﬁllgfctabneser @ Antenna America [D-3]
for drink-in or take-out O Restaurant Artisan [D-5]
@ Nakamaru Dental Clinic [E-6]

. . || @ Akarenga [B-5]
!
Home delivery available! © Bashamichi Taproom [D-4]

* @ Dark Room International [D-2]
, Vztenna.i Vnejuca @ Synchronicity [D-3]
N - . ' @ Ishikawacho Green [E-6]
af:lé,ﬁgﬁwf Nagano Tr adlng S ® Toraya [D-3]
i i @Far East [D-4]
American Craft Beer Tasting Room || g/ = 5 " 0 o

@ www.antenna-america.com @ Sparta [D-3]

24
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° \ ® Ami [E-6]
/ 23] ® Yokohama Brewery [D-3]

(a) ® Bashamichi Green [C-3]
@ Café Elliott Avenue [D-7]
B @ YIEA & Shyo Shyo An [C-2]
N @ 045 Yokohama Canvas Bag [C-4]
S08 Port of Yokohama @ Osanbashi Pier [B-6]
Zou-no-Hana é Motion Blue [B-5]
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EINETASIAN; CUISINE

FAR-EAST

OPEN-EVERY DAY
EROM 18:00
UNTIL LATE

045-663-812G

2-32 OTAMACHI NAKA-KU

Naka-kug ] awacho.2-72-1
A 2872- 1 4

_ %-A sat:Sun. 12:00-14
4 17:30-0:00 Dinfe|
Closed & RE: AR Mor% S

@ F.oo oSk
q%’:’gﬂ Whete Food i Fun- & o
21:30 \'

SUN / HOLIDAY I
10:00

20:30
OPEN

EVERY DAY
Ela

iy — 22

T ATENTIC ANERICANSTYLE SHOKED BBQ CRAFT BEER Pl
,

045-264-4961

5-63-1, SUMIYOSHI-CHO, YOKOHAMA-SHI, KANAGAWA-KEN

MON-FRI: 17:00 TO MIDNIGHT

SAT, SUN & JAPANESE HOLIDAYS: NOON TO MIDNIGHT

**LAST ORDER: FOOD 22:30/DRINK 23:30 DAILY

Homepage: www.bairdbeer.com

E-Mail: bashamichi-tap@bairdbeer.com n @ @

[=1\ isit us for great burgers!

2-10 HONMOKU-MIYAHARA NAKA-KU YOKOHAMA %8
TEL: 045-623-3960 FAX: 045-623-9665
www.mooncafe-honmoku.com

14 For more info visit www.yokohamaseasider.com
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ENGLISH-SPEAKING TAX ACCOUNTANT

SHIMIZU

TAX & ACCOUNTING

Tax Consultation * Bookkeeping * Tax Preparation
National Tax Agency Representation

KAZUTOMO SHIMIZU

kazutomo.shimizu@jasper.dti.ne.jp
http://www.shimizutaxattorney.com/

- ‘045—36571938

Gyoseishoshi ITRELMHATrR

Takenaka Office

Immigration Lawyer

—for legal matters

* Visa acquisition » Change of visa status
e Visa extension ¢ Permanent visa

* Company formation ¢ Business license

* Will & Succession

Tel: 044-280-6510

www.geocities.jp/takenaka_o

takenaka_office@ybb.ne.jp
Kawasaki-shi, Kawasaki-ku, Wataridasannocho 17-12

English Speaking Attorney
In Kawasaki City

(next to Tokyo & Yokohama)

Legal service in English

on cases related to Japan
» Business cases (contracts, bankruptcy, etc.)
» Traffic accidents (claim for damage)
> C1V11 cases (lawsuit, drbztmtzon, etc.)

Kei Sumikawa (Attorney at Law) .

web@smkw.biz http://sumikawa.net/ ﬁmxg ;,I iﬁ;
TEL:044-276-8773 ool Ao
Member of Kanagawa Bar Association

uSuMI/Hi%i%Pﬁ

mikawa Law Office

Bkl & & $ i 60 4F - ek
1y & j( -/ (=
HaA K
piBes . AR
BRI IR S %2 SRRV SV T

AR=Y LEHEREz0 7 —F
Rich elegant marron cakes inspired
by ships sailing the waters
of Yokohama Harbour.

ARIAKE MAIN STORE
231-0021 Yokohama, Naka-ku Nihonodori 36
Hours 10:00-20:00(L.O 19:00)

TEL 0120-005-436
www.ariakeharbour.com

juaite {1

WRERBFZRIIAI0AE

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAFANESE LANGUAGE INSTITUTE

Leara ﬂdﬁd@ede
coe %éaéam@ e

43 Miyazakicho, Nishiku, Yokohama 220-0031
TEL 045-250-3656 FAX 045-250-3657
EMAIL admissions@yiea.com

www.yiea.com

For more info visit www.yokohamaseasider.com 15
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" Hodogaya-ku Kamihoshik
| REsARLEE)ISTAI-]
* Hours: 6:00~25:00 (last entry 24:30) Cl ues. of the month

_ Admission: Weekdays: General ¥830 / er ES age) ¥450 /
~~ Young children (under 3) ¥350

~ Weekends/Holidays/Event days: General ren (under ES age)
¥500 / Young children (under 3) ¥400

Tel: 045-370-4126

Website: https://mantennoyu.com W

I ‘V{'HI\‘
BB
|
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Wine Crus
EvEnts

Tasting Room

Yokohama’s
Original

HOMETOWN
BREWERY

7 SINCE 1995 NAKA-KU, SUMIYOSHI-CHO 6-68-1
Phone: 045-640-0271 Pub Hours:
Weekdays: é-11pm, Weekends, 1-11pm

www.yokohamabeer.com

PR A=

SYNCH

Naka-ku Hanasaki-cho 1-21
Nakamura Bldg 1F find us on
Tel: 045-315-2532 facebook

MIXOLOGY

CY , BBon
W DELICIOUS FOOD

LAVENDER INFUSED GIN
PARFAIT AMOUR
CRANBERRY JUICE
ROSE SYRUP
FRESH LEMON
EGG WHITE
NJBITTERS

Award-winning bartenders
50 different signature cocktails

Over 200 classic cocktails

O 045-534-6024
© YAMAMOTOBLD.4F, 2-19, TSURUYACHO,

KANAGAWA-KU YOKOHAMA-SHI, KANAGAWA
221-0835

[VISAES Jea| §

18 For more info visit www.yokohamaseasider.com
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Naka-ku Kaigandori 3-9

Yokohama Building B1F
FXERE 3-9 R BIF

Hours: 12:00~20:00 (550 E0MRE# T/ or until
sold-out)

(Closed Tue. & Wed.)

Tel: 045-680-4055

Website: www.makoonyokohama.jp

NO—VIBREEEDTHAIUNSEET.
T —I VT ETETCBVTYYTILTT
LAY ZULTRIAMy Y2z, ZD/NEW
FRFIEFRESADBAONSL TH—K
EROTRZDIEHEZA.ILYRU—TE
LWERDABEERCRWICEKDIBEEE L,
ROV ([EHTERICEZZA SN FLBINT
WBDH KL 03,

NOVH—CHRERFELTABOFE
D72, F 3D (¥250) EF v SKIL(¥230) D2
BREO/IOYRT—FEPEELIESUDEE
STWC ZDOERCUo/EDARRXDY T
LovF—EWRBCEENZMULTITIL

Simple, elegant, modern, and
stylish—from the minimalist shop design,
to the packaging and pastries, Makoon
Yokohama is an embodiment of all of
those qualities. This small, hole-in-the-
wall bakeshop is beloved by locals, and
even during our short visit, customers
popped in to greet friendly manager
and patissier, Ryuji Honda, and get their
dessert fix for the day.

All the packaged pastries that line the
counter are handmade by Honda. We
tried his pound cake which came in two
flavors, chocolate (¥250) and caramel
(¥230). Both had chunks of chestnuts in
them, making for the perfect seasonal
treats. The sable cookies were our

MAKOON
Yokohama

TV PEL>ED. ODPTAFZ,IT7
ENG—DYTLHZDFTDADTNRNE
([F¥200. KEHD Y1 X (F¥650, 71 F VY
TEL2EDLTVWT. B LWFYYAEFEAD
DEHWIT—FDRERNY—RAKELLES.
DILRDR=RICTPHITPEZETHIAILES
NIA—CILF YU T—EVYR ERSGFAE
NROhITIPFYVERLRLLIOSVIVEAR
X
KBRYI—VOREE-EEFOLYEE
2TEAL L. EHRNBKZADRMEFHN
U S TEY VRBHDICEZI TV 12
FRIRRIZIE THRIRREAH. Kz~ —

favorite—light, soft, and buttery, but
also crispy around the sugar-coated
edges. You can buy a pack of four
(butter and cocoa flavors) for ¥200, or
a larger container for ¥650. The Almond
Financier (¥210) was moist and subtly
sweet, and the strong, nutty flavors
blended well with the rich taste of
butter. Last but not least, the Florentine
(¥240), a mix of hazelnut, almonds,
and macadamia nuts caramelized
with honey on top of a tart base, and
garnished with pieces of pistachio,
is a rare, delicious pastry that you’ll
definitely want to try.

Honda created all of Makoon’s
recipes, and successfully brings a

VTENMLTWS,2015F12BICAT—V L
eI =V BB EMTERDHREHD
WITKRBBRICIZIBERFDRBI LS EEZ
RETIEFEEBIELTVNIEWVNS MRS
LWBERTSYEYTENF TRy IR
(¥1500~) (F . BLECET>7=DTZ,

modern twist to classic flavors. He
developed his knowledge and skills
through 12 years of work experience,
which has clearly paid off. He moved to
Yokohama upon Makoon’s opening in
December of 2015, and has since grown
into a respected patissier, supported
by his faithful customers. Makoon
Yokohama aims to become an iconic
brand that represents the city—a place
where tourists and locals alike will want
to stop by whenever they make a trip to
Minatomirai. Wrapped gift boxes start
from ¥1500 and are the perfect gift for
friends and family.

For more info visit www.yokohamaseasider.com 19




AKATSUKI COLUMN

Welcome to the third of four original col imed at educating
about sake and helping you enjoy your drinking experience more.
Each column is presented by Japanese sake bar “Akatsuki no Kura”
and adjoining restaurant “Sake Tottari”, both located near:

the west exit of Yokohama Station.

The third

VARIETIES OF SAKE

$=b "BFEOEM,

HIYAOROSHI %
[t ) Pl Autumn|

\ Sake that has been pressed

in the winter, aged through
the spring and summer, /
then released in autumn.

IMAYO-TSUKASA $X7
NIIGATA i

A seasonal highly anticipated
by sake fans every year.
Mellow junmai-shu that will
captivate you after one sip.

—

ORIGARAMI J
BB oA )
Freshly pressed sake is cloudy.

——  Allowed to settle and filtered,
/ it becomes clear. This sake is

sake bottled as-is prior
| @ to that stage.

| KURE Al

Py : KOCHI &5
L ) .: A slightly cloudy sake with

natural carbonation remaining
from the fermentation process.

_ Rice-forward flavor.

w chilled or heated. Faintly acidic.

It should surprise no one that there are many types of sake. A single maker usually
produces limited seasonal releases, and sake made employing different variations of
pressing™ and ‘aging. We would like to introduce some of these variations in this column
and also give you our recommendations for each style. The tastes vary greatly.

We highly encourage you to enjoy sampling. and comparing each one.

*pressing is the passing of the fermented mash through a mesh to separate the lees.

s A 0

SHIZUKU-ZAKE MUROKA
=3 NAMA-GENSHU J
One method of pressing. )5 miRBERE J

The fermented mash is put in
mesh bags and hung so that

the sake slowly drips out without
the application of pressure.

Also referred to as
“fukuro-tsuri”.

Unfiltered, unpasteurized, and not diluted
with water to lower the alcohol percentage.
Sake bottled right after pressing with

the intent of preserving its natural flavors.

EIKOU-FUJI ErEL
IZUMIBASHI WOHE YAMAGATA L
KANAGAWA )l

A junmai-daiginjo that is presently enjoying
' a surge in popularity. Highly aromatic and

- flavorful limited release.

FHA

This umami-laden sake is a
prime example of the style.

YAMAHAI J
WiBE )

A slightly more advanced form of kimoto,
yet similarly laborious. Ambient lactic acid
bacteria is used, but the yamaoroshi
process is skipped. The name derives

. from the term YAMAoroshi HAIshi
(yamaoroshi skipped).

KIMOTO
4 iy o O

Sake brewed in the labor-intensive,
traditional methods using ambient lactic
acid bacteria. The starter mash is
repeatedly and vigorously mixed with
poles by hand in a process called
yamaoroshi. A rare style due to the
time-consuming brewing procedures.

.
AL R

YUKI no BOUSHA E0FE
AKITA KE

| A standard at Akatsuki no Kura.
| A well-known brand that exemplifies
craftsmanship. Indulge in its exquisite taste.

KAMAWANU hEDRB
KOCHI =l

- A junmai-shu that is equally pleasant

SHIBORITATE NIGORI-ZAKE NAMAZAKE = NAKADORI
F V14 el Winter| Y@ | oo B E {2 U Winter |

Freshly pressed sake.
If we are talking wine,

| it5 a Beaujolais Nouveau.

IMANISHIKI 588

White, cloudy sake.
Pressed with a coarse
mesh to allow some
lees through. J

Sake drawn from the
middle stage of the
pressing process. Often
considered to be the best.

Unpasteurized sake.
As yeast and enzymes
remain active, it must
be refrigerated.

TOUSON no o b _ =
& 4~ NAGANO R NIGORIZAKE (22 Y& i % 'r:II:NISHIKI _%g
b [ 5" Junmai-shu pressed with NAGANO RE f —A _
%.Y) || atraditional wooden press. Sweet and pulpy Flavorful sake retaining A very well-balanced sake
‘Z,\ ?;( The Nagano locals love nigori-zake. ' a freshly pressed that illustrates the refined
& . this savoury sake. Chock full of rice lees. character. "%’S quialityfofgnakacort
E— g
AKATSUKI NO KURA Sake Tottari
045-624-9913 | 045-624-9923
WEEKDAYS
WEEKDAYS 11:30~14:30
15:00~24:00 17:00~24:00
SAT SAT
% 12:00~24:00 17:00~24:00
Wd"‘f_":f ;zr. SUN/HOLIDAYS SUN/HOLIDAYS
. 12:00~23:00 16:00~23:00

ARV OBERSE
‘Upcommg\‘ ‘
MEET—THEr

< W December. 7

Sotetsu Minamisaiwai Bldg 2F (Nishiguchi PostOffice 2F)
1-10-16 Minamisaiwai Nishi-ku Yokohama

B November. 2-3 Kondo Brewery

Kitaya Brewery

H December. 26-28 3days
Two-brewery joint event on the 28th ﬁ =1
Ozaki Brewery (27.28) / Takarayama Brewery (26.28)

M January.16 (2019) Sekiya Brewery

www.akatsuklnokura.co.jp




BREBILYFLRANS YNNG FHET DHE
EQOPTH ATV UTEERBRVWPILT Y
DIEHIS FERBETEKRULIBRNSND
HENAREA—F—Y T DDEHEREE-
BEFEREEIRNTA=IVRDOEWN
HOZIRHET DI EERTDAFTLS,

BAZ L\, O—IpRIB[ER. EZKLZ SR
BABRIVDOXZ 21 —ZRHELTVB LR NS
YPITAFVRIEHOPT—HFERR=N
TV BAPY—J—REDDE LEFERR
FISRAILRDSEBRZENTE KA —RT
JUIE¥2000LL TA\SI8FED . (F(EF£5R¥5000

Yokohama boasts several famous
French restaurants. While the three
Artisan establishments are relatively
new and lesser known, they are just as
good (some guests would say ‘better’),
providing delicious French meals for
surprisingly affordable prices. Good
value through generous portions has
always been a tenet of owner-chef
Tsuyoshi Sato’s, who runs Artisan with
his wife, Emiko.

“Restaurant” Artisan, the third and
latest branch (after “brasserie” and
“rotisserie” Artisan), is definitely the
most refined. The bright, open interior
is gorgeous and the menu has so many
enticing options you’'ll have trouble

Naka-ku Nihonodori 36 City Tower 2F @

FXBEAKE 36 >7157—2F
Hours: Lunch 11:30~15:30 / Dinner 18:00~23:00

(Mon. open for lunch only, closed on Tue.)

Tel: 045-228-8189

Website: www.artisan-yokohama.com/restaurant

MTFTRELDZ. 5D UERELEVWAIICE
¥8000H\5D Y —7—REHEGIRH LTS,

2N —FBDARRXRE.¥3800
~¥7000CEULHDI—-R(IMEERNSLEFE
BEIRENIEZ 2,5 0(F¥50000 I —R %%
AIE(DZENZDIVYREBY—=ERTEVNDS
LAFvOT—DIRT— HFEORZT Y3
OVY—2R ZUTCEENFEHBOYILIILR
F—F RATUYR) I—RTHEEN VS (ELY
[CRL TN TH—RDOIVERESBMNZ
ZULVE,

P TPV TRREBODDA VA 51888

ID(TSR1#¥I00~, 15 T7¥2700) H'i
BENTND T — MU TeDIZERTEDN
R EVRRAZI =T VI KeE—ATDR
E(CHNSNBLRANS VI,

deciding. There’s a range of a la carte
from various meat dishes to seafood.
Hors d'oeuvres start well under ¥2000
(like paté, for example), while most
plates are under ¥5000. There are high-
end options, like special seafood platters
(¥8000~), for those with big budgets.

I highly recommend a course meal.
They cost a reasonable ¥3800, ¥5000
or ¥7000. The higher you go, the more
selections you get. | went with the middle
option (choosing sea urchin, crab & cold
clam chowder espuma with consomme
jelly; oyster beignet with sauce choron;
and a large helping of steak tartare
wagyu beef & raw oyster with fried
potato). | was worried | hadn’t allowed

room for dessert, but after seeing the
dessert cart, my hunger returned. Note
that there are premium options (like a
“whole jar of caviar” for extra cost) to
splurge on, as well as a lighter ¥2500
lunch plate.

Artisan offers five selections each of
red and white wines by the glass (¥900~)
or carafe (¥2700), in case you'd like to
share, as well as other drink options.
This is a great place for a date! It’s
equally appropriate for family, business
gatherings, or even eating alone—| was
one of several happy loners during a
wonderful lunch hour.

Photos & text by Ry Beville



Buffaloe (Chicken Wc’w¢¢

FPAUACEFZE-ILOSEORRIEESAE/N\vI 70— 1Y
TN PAUDDYINI—RTN\yI 70—V (F=a—I—2HD/
Y27 O—FKEORIBTRLUT\YI 70— (KF) DATEHDFE A,
Ny 7O0—DIEANEDSIEFFY DA VT"P" D1V T7 EIEFENTLY
F9,

BOFPRPZEHTIORDEENFTEREN AU Y EFYRBICHRDE
THRBIFICLET . ZORBFEDY —R(CTEOHE T,V —REF/NF— (¥ —
AUY) ZINRD DAIIRYIR— A=V IREN A>TV, (FEK
WBBIRE RV ES VRO TIBRE T —F—XRLy Iy
PSUFRLYI VT EELOYRT AV IODNRZISNTEXR I ELTFFY
HEINOIND E—IVEATHIT EHEOUENUZ. ZDIL—F1UhTzE
DFEBAIBATHE P/ —BRETREMNIBKSCHB>TEDTRDFS
BITDIL—FT 1V EEUAT TS,

Sy Tra=FEIT

'BUFFALO CHICKEN WINGS

SESRAERIR AL ... L s s L 10p

Wings...... LATRUREE. SiE 450 10 pieces
celery.... 1 stalk (peel the outer skin
and cut into sticks)

Sauce

melted butter.............
white wine vinegar ..
tabasco.
ketchup .2 S8R
cayenne pepper.
garlic powder ...
granulated sugar.
salt 5g

Blue Cheese Dip
blue cheese
yogurt
mayonnaise
garlic ......
honey ....

22 For more info visit www.yokohamaseasider.com

1.

It goes without saying that Buffalo wings go perfectly with
beer. Said to be an “American soul food”, the name refers to the
food’s city of origin, Buffalo, NY, and has no relation to the meat
of a buffalo. Of course, Buffalo locals simply refer to them as
“chicken wings” or just “wings”.

The chicken wings are deep-fried until brown and crispy.
The sauce consists of butter (margarine), tabasco, Cayenne
pepper, and garlic-the perfect blend of ingredients to achieve
its characteristic mix of a subtle acidic flavor and an intense
spiciness. Wings are typically served with ranch or blue cheese
dressing and celery sticks on the side. Spicy wings, a thirst-
quenching mug of beer and maybe some crunchy celery—it
doesn’t get any better than that! Of late, wings have become
more common in Japanese pubs and restaurants, so definitely
give them a try if you discover them on the menu!

$BICY S5 WERST. 180°CIE 1. Coat pan with vegetable
BRBJDETHNALX T ZDFEXH oil and heat to 180°C. Add
CEPDEANT. 8~105 %15 Wi jandgtl for 6 ~ 18
FleLEd, minutes.

L EPDEBFTLBEICY —RD
MBET YT OMEIZERZ DR

—JUCANTREE CREXT T
Y EDOYRRELCBLEBERT
TS0 |

|
|

BB ICULFHREY-2OA
STWBR—ILIEAN Y- RE&

QURFAYOERALERAT
s

K LE—HEBL ENBO%E
AZZALET]

. Add t\% fried wings to the

. While the wings are cooking,

in separate bowls mix the
ingredients  for the sauée
and dip. Pour the d|p into | |a
cocotte.

owl and mix well. |
| |
1 |

sauce

KHgHFRI, l4. Arrange the wings, dip, and
| celery sticks on a plate and
meFPPeFoyTERECE | Y \

"We | highly recommend
pairing this dish with beer!
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With over 600 rooms available around Yokohama

serviced apartment provider

YRA

YOKOHAMA

RENTAL APARTMENTS

Office open all year from

9:00 to 20:00

5-130 Isezakicho
Naka-ku Yokohama

For information and inquries
callus at:

045-231-0054

www.yokohama-apartment.com




