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Tomoya Yamada
English Speaking Realtor
1-4-5 OKANO
NISHI-KU, YOKOHAMA
TEL: 045-313-101 1

YAMADA

REAL ESTATE SERVICE

YESC.CO.JP

English Speaking Attorney
In Kawasaki City

(next to Tokyo & Yokohama)

Legal service in English
on cases related to Japan
Kei Sumikawa (Attorney at Law)
web@smkw.biz https://sumikawa.net/

TEL: 044-276-8773
Member of the Kanagawa Bar Association
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Sumikawa Law Office

Expert care from a friendly,

internationally trained,
- ~ English-speaking
. & \ " dentist
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Naka-ku, Ishikawa-cho 1-13-5
Mamebun Bldg 3F (above HAC) &

045-664-4618 UCLA Certified @

www.nakamaru-dental.jp

Eat the old school way

TORAYA

Delicious Sashimi and Tempura

FAMILY OWNED

Naka-Ku, Yoshida-machi 2-3

5-251-2271

Tues - Sat 11:00 - 20:00
(Food L.O. 19:00 / Drinks L.O. 19:30)
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HOMETOWN
BREWERY

NAKA-KU, SUMIYOSHI-CHO 6-68-1
Phone: 045-640-0271 Pub Hours:
Weekdays: 6-11pm, Weekends, 1-11pm
www.yokohamabeer.com
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Yokohama is ever-changing. So it is with all cities. But the

ls FIRST AUTHEN"C A“RMN ST“.E SHOKED BBQ CRAFT BEER PUB transformation of central Yokohama has been fast over the past
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 @

decade. One of the Seasider’s co-founders, My Huynh (our original
designer), remarked on this when she recently returned for the first
time in many years. She could hardly recognize Sakuragicho (we hear
this from many). One thing, she said, hadn’t changed: people were
friendly and attitudes, laid-back. Yokohama, however much you

change, may your soul stay mellow!
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Petero
Yokoyama

Piano Clinic Yokoyama

Article and phofos by
Akiko Ishikawa
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Petero Yokoyama, a piano tuner and the representative of Piano
Clinic Yokoyama, has been praised by European master performers
for his almost magical tuning ability. His approach considers the
unique characteristics of each manufacturer; he listens to the
components of the piano's voice and maximizes itsinherent singing
quality in the traditional Western style. When playing the keys, the
sound resonates like harmony, allowing for rich expression of tonal
variation through touch. Tracing the history of Western music and
instruments born in stone churches, one inevitably comes to song
(chant). In other words, we might say the human voice is at the
heart of Western instruments.

After going independent at 27, Yokoyama continued to learn
from piano technicians across Japan. In 1999, he had a fateful
encounter with a world-renowned pianist, the late Jorg Demus.
Impressed by Yokoyama's tuning, Demus entrusted him with
tuning the pianos in his Vienna residence and his villas in Salzburg
and France for the next 20 years. Demus, known as a piano
collector, reportedly had 80 pianos in his estate at that time. Twice
a year, Yokoyama would stay for about a month and a half. He was
meticulous in his work, sometimes tuning only four pianos during
that period. Demus introduced Yokoyama to a workshop that dealt
with early instruments, providing him the opportunity to learn
about repairing old pianos. Eventually, Yokoyama was entrusted
with the repair of Demus’ valuable early instruments. To push
his knowledge further, he visited piano technicians in cities like
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Piano Clinic Yokohama

X (twitter) @PianoClinic
website piano-clinic.jp

Berlin, Paris, Prague, Brussels, and New York, tirelessly learning by

observing concert tuning and repair work day and night. "Currently,
we have a piano here that Demus cherished and frequently used.
Although we are a retail store, we also have non-sale items that feel
like they belong in a museum," he says with a gentle smile.

Born in Kumamoto, Yokoyama was raised by a photographer
father. Before dawn, his father would take him to Mount Aso, giving
him a hand-me-down camera for taking pictures together. The
image of his father, deeply moved by nature and shedding tears as
he passionately clicked the shutter, remains etched in Yokoyama's
heart like a single photograph. He inherited this rich sensitivity but
through music. In the first year of middle school, he attended a
concert with his music teacher, Kosuke Kiyota, where he heard a
live orchestra for the first time—the Czech Philharmonic Orchestra.
While only 13, he felt an overwhelming emotional impact, as if
something extraordinary were happening on stage-a sensation
too intense for him to fully comprehend. He says he forgot to wipe
away his tears as he became immersed in the music before him.

"I want children to listen to good music," he says, based on his
own experiences. To allow local residents to enjoy music casually,
he hosts concerts at his store. He also runs a music school, the
Rishumoa Music Institute, whose aim is to allow people to "live
a rich life with a lifelong love of music." It attracts students from
all over the country. Yokoyama's undying passion for seeking
out good sound has led to encounters with piano technicians
and musicians worldwide. He fondly remembers days spent with
Demus, forgetting the passage of time as they discussed pianos
late into the night. Those treasured memories now imbue the
piano he inherited from Demus-come have a listen!
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&GRILL

Text by
Akiko Ishikawa

Address EETHHXAABI3T H13-3 KGRXBLD1F
Yokohama, Naka-ku, Sakuragicho 3-13-3 KGRXBLD1F
Hours Tues-Fri: 17:00~22:30 (Closed Mondays)
Sat-Sun: 12:00-15:00, 17:00-22:30
Instagram  @and_grill2024

map
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&GRILL head chef Masayuki Watanabe (photo: Mayura Sugawara)

Earlier this autumn, the Italian charcoal-grill restaurant
&GRILL opened in the heart of Sakuragicho at the foot of
Momijizaka, a crossroads of cultural facilities in Kanagawa,
including the Kanagawa Prefectural Music Hall, the Prefectural
Library, and the Noh Theater. Chef Masayuki Watanabe honed his
skills in Tokyo before spending 15 years at Charcoal Grill Green
in Ishikawacho, a competitive dining district. Now, together with

The counter and kitchen at &GRILL (photo: Sugawara)
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Some selections
from the &GRILL
menue (photos:

Watanabe)

his wife Tomoe, a certified sommelier, they have shifted course
from their days at Green and are charting a new path with this
creative take on Italian cuisine.

On opening the door, you discover an intimate space
featuring five counter seats and a few tables. The unfinished
concrete walls and partial iron accents exuding an industrial
feel are complemented by warm wood tones. A large wine cellar,
covering the wall just inside the entrance, primarily showcases
Italian wines. Meanwhile, the enticing aroma of charcoal-grilled
meat fills the air.

During our visit, we tried the charcoal-grilled wagyu steak
topped with arugula, red onion, and tomato vinegar, as well as
tonnarelli pasta with bottarga, a specialty from Rome. The steak
was served with May Queen potatoes, which had been aged at
a low temperature for two years. This aging process increases
the sugar content; the flavor is reminiscent of sweet potatoes,
elevating it beyond a mere side dish. The tonnarelli pasta with
its firm texture pairs perfectly with the bottarga, creating an
indulgent flavor like authentic Italian cuisine. Watanabe plans
to leverage his extensive cooking repertoire for the dishes,
blending Italian classics with a new, genreless style. He notes
he’ll keep the menu flexible, focusing on seasonal ingredients
and crafting dishes that reflect the best of each moment.

“Since we’re small, | want this to be a place free of pretension
where everyone can enjoy good food and drink to their heart’s
content,” says Chef Watanabe. The main act is just beginning,
folks!

www.yokohamaseasider.com



The Sun’s Getting Low:
Vitamin D and Health

THE DAYS ARE GETTING SHORTER. SOON, YOU'LL WAKE UP IN THE DARK (SIGH), SPEND
most of your day inside an office devoid of natural light (sigh), and then go home
when it’s dark again (big sigh). This will last for 4 months, leaving precious little
chance for your body to make Vitamin D. Unless you live near the equator, your
Vitamin D synthesis, which needs the stimulating effects of ultraviolet light, will
drop, as it does for the majority of the world’s population that experience winter.
Older individuals and those with darker skin tones may experience deeper drops
due to the UV-blocking effects of melanin.

Vitamin D, a fat-soluble hormone, has multiple effects on the body, most impor-
tant of which is promoting the efficient absorption of dietary calcium, as well as
helping to regulate the synthesis of healthy bone. Vitamin D (Hormone D!) is also
important in bolstering immune function, maintaining cardiovascular health, and
has even been implicated in enhancing mood. Makes you wonder if those winter
doldrums are the weather, or whether it might be your Hormone D levels falling!

As most Hormone D is synthesized in the skin, protective winter clothing, as well
as the UV-blocking window glass used in virtually all modern buildings, can reduce
blood levels in the winter months. Despite regulation through other mechanisms,
this seasonal trend highlights the importance of getting at least 15 minutes of
healthy sunshine-on-skin while the weather is still nice (as it is in the gorgeous fall).
In those with low levels, Vitamin D can be increased with over-the-counter supple-
ments or dietary sources (Inuit peoples living in the Arctic traditionally got most of
their Vitamin D through eating fatty fish and their predators). While recent
evidence suggests that over-supplementation may be harmful, populations at risk
from complications of low Hormone D (such as those with osteoporosis, previous
fractures, and older patients) should have Vitamin D levels checked and follow
supplementation guidance from their doctor.

Dr. Deshpande is a US-board certified physician and a partner at the Tokyo Medical
and Surgical Clinic.
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Human Academy
Japanese Language School

% Human

I Your Japanese
Language School
in Yokohama

v General Japanese
(Everyday Conversation)

v Business Japanese

 JLPT Preparation
and more...
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Scanthe QR to book a FREE 1-on-1lesson

(orvisit our website at hajl.athuman.com/e)
Human Academy
Japanese Language School

Yokohama Campus
QR code for

Urban Center Yokohama West 1F, FREE trial lesson
3-33-8 Tsuruyacho, Kanagawa-ku,

Yokohama City, Kanagawa

*Just a 7 minute walk from Yokohama station west exit

Tel: 03-5348-8951 Mail: yjp@athuman.com
Instagram: hajl_yokohama_official

Instagram E
@bashamichi_haria

Your health means
everything to you
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Reservations available online
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Close to Bashamichi Station! FEEEEERICITULN!

Yokohama-shi, Naka-ku, Motohama-cho 4-39, Mihashi Bldg. 4F
HET X TRET4-39 =H8EIL4F e s -
Tel, 045-323-9488 website: spine-chiro.com
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NAVIGANTE

Text and photos by
Mayura Sugawara

Address #EEHHXA)IIE]1-25 1F
Yokohama, Naka-Ku Ishikawa-cho 1-25 1F
Hours 11:30~14:30, Dinner (except Mondays): 17:00~22:00
closed Tuesdays
Instagram @navigante_15
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Autumn is in full swing so why not enjoy a stroll through the

colorful foliage of Yokohama on the way to lunch or dinner with
friends and family. At Navigante in Ishikawacho, you can enjoy
similarly colorful, healthy Italian cuisine centered around fresh fish
and vegetables. It's the perfect spot for a memorable meal after
enjoying the fall scenery.

Owner Ryosuke Takahashi grew up in Yokohama and has been
fishing since elementary school. He has fond memories of cooking
fish he caught, which brought joy to his family. After university, he
recalled those childhood experiences during his job search and
decided to pursue a career in cooking. He trained for eight years
under an Italian chef who ran restaurants in Tokyo, gaining further
experience in Italy and Numazu before going independent in 2015.
The restaurant's name, Navigante, means "sailing” in Italian,
reflecting his fishing roots and his connections to the port towns of
Genoa and Numazu (where he trained), as well as Yokohama.

There are three options for weekday lunches (¥2,200 to
¥4,000), while for dinner, there are two omakase courses (¥4,000
or ¥6,000; reservations required for the latter). Otherwise, enjoy
a la carte dishes paired with wine. Navigante carries Italian wines
from north to south to the delight of enthusiasts. Unlike typical
Italian restaurants, Takahashi focuses on food with fewer carbs
(pasta), emphasizing fish and vegetables instead. During my recent
visit, | enjoyed an appetizer platter, cream soup made with sweet
potatoes, a white fish main dish, light pasta, and dessert with
coffee. The flavors were refined yet authentic and natural. Dishes
change with the season, showcasing fresh, seasonal ingredients.
Each visit is a new, luxurious experience where you can savor the
seasons in a relaxed atmosphere.



Tvohox
elever

Text and photos by

Akiko Ishikawa

EEMEIXARIL3THES-11 ABILEESEEGS
Yokohama, Kohoku-ku, Okurayama 3-5-11
Okurayama Residenial Building G

Address

Hours closed Thursdays
Instagram  @804_elever
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Book cafe élever is located inside a famous piece of architecture
created by Kazuyo Sejima, a member of a group of architects
known as SANAA. The charms of the building include curves, lights,
and empty spaces. Featuring books and coffee, the cafe is, as it
bills itself, “a little library with coffee.” The atmosphere of élever
is always different whenever you visit. In the morning, rays of fresh
sunlight stream in. Spend your afternoon there surrounded by
books while gazing at a blue sky through an expansive window. At
night, the window is like a frame that shows the light beyond as if
it's a painting.

Taku Horiuchi, the owner of the cafe, operates another
business as a hairstylist. To further enrich the local community,
he established the book cafe two years ago. Most of the books
are donated and span genres. Elever means “to raise” in French.
“People will raise this cafe up, including the collection of books,”
he says, “And through that, they will be able to raise the quality of
their time spent here, too.”
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GRILLED MEAT DISHES
WITH INSPIRATION FROM
AROUND THE WORLD!

WYC World Yakiniku Center is brought
to you by the same team that operates
Charcoal Grill Green, one of Yokoha-
ma's most successful casual restaurants,
known for its world-inspired cuisine,
good drinks, and friendly atmosphere.
WYC introduces a twist to yakiniku
(where customers do the grilling) with
unique dishes inspired by cuisines
around the world.

ADDRESS

World Yakiniku Center
6-79 Benten-dori Naka-ku Yokohama
Tel: 045-345-9834

HOURS

Wed ~ Sun 17:00-22:30
Closed on Mon & Tues

Follow us on Instagram
@world_yakiniku_center




Yokohama
Bay Brewing

Yokohama Station Taproom

Text by
Ry Beville

Photos by
Mayura Sugawara

Address #EEMHE)|[XESEET1-41 THE YOKOHAMA FRONT 2
Yokohama, Kanagawa-ku, Tsuruyacho, 1-41
THE YOKOHAMA FRONT 2F
11:30 - 23:00
yokohamabaybrewing.jp
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YOKO,

BREWING

Tencho Kazuma Watanabe serves a cold one

Yokohama has a rich legacy when it comes to beer. It was the
location of Japan’s first brewery in the late 19th century (Spring
Valley, now Kirin) and today it's home to a couple of importers
and a handful of craft breweries. Among the latter, Yokohama Bay
Brewing is not only recognized across Japan, but has also garnered
international attention. Brewer-owner Shinya Suzuki most recently
won a gold medal at the World Beer Cup (it’s like the Olympics of
beer), and it was hardly his first award on an international stage.
Now, you can drink his delicious brews at a new taproom by
Yokohama Station.

The highlight of the taproom is over twenty taps of draft beer,
many of the selections from Bay Brewing, but also a handful of
guest selections from the likes of Nihonkai Club (another great
domestic brewery), Pilsner Urgell (a Czech classic), and even
Asahi. Beers come in glasses appropriate to their styles, but there
is a “small” option and “large” option for most, with prices ranging
from ¥690 on the low/small end to above ¥1330 on the high/large
end. Intriguingly, the menu also features a range of spirits, mostly
specialty gins from ¥980 (Suzuki also owns a distillery).

You'll probably want some food with a drinks menu this rich.
There are small plates (gyoza, deep fried eggplant, potato salad,
etc) starting from just ¥480. If you’re hungry for something with
more heft, the centerpiece of the menu is their Singaporean
Chicken Fried Rice; a set is just ¥1200. The chicken comes care of
Yokohama’s own Umeya, a specialty producer.

Seating is casual, with about eight stools around the small bar,
and a few tables for two in a seating area. In a hurry or just passing
through? Need a beer for the train? There’s a take-out fridge as
well! Drink responsibly, please.
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THE LIVE JOURNEY

Text and photos by
Ry Beville
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Around fifteen years ago, | did film photography at concerts in
Japan. It was indulgent as digital cameras were excellent even then. It
was especially indulgent when | used my Pentax 6x7, which only takes
ten shots per roll. But it took such beautiful, distinct photos when |
was at my best. You could tell the difference from digital photos.

| recently reconnected with university classmates who, for 27
years, have been playing in an improv-rock band in the U.S. called
Umphrey’s McGee. This summer, | took my Pentax to shoot film at
their concerts for the first time since that period in Japan. It seems
supremely indulgent now, what with the price of film (at least | know
how to develop it on my own, thanks to Dark Room International).
Furthermore, Al can easily alter digital photos to make them look like
analog shots, if that’s the style you want.

| realized, however, it’s not all about achieving a distinct type of
photo. There’s a strange thrill in knowing you only have ten shots.
You pay closer attention. And there’s giddy joy in seeing good results.
Some say it’s not about the destination, but the journey itself-and so
itis with analog at live events.

-

T

THE DARK ROOM INTERNATIONAL

Address F[XTERXE]1-42-1 2F
Naka-ku Hanasaki-cho 1-42-1 2F
Tel 045-261-7654
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Website www.thedarkroom-int.com
Instagram the_darkroom_int
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craft beer magazine

Japan's premier
THE

JAPANSBEER

TIMES

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

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

THE WORLD’S FIRST
ENGLISH-LANGUAGE SAKE MAGAZINE

www.elliott.jp

Purchase back issues and

subscriptionsat SAKE TODAY

www.japanbeertimes.com/magazines

www.saketoday.com

11:30 - 14:00 7z etr0mus

17:00 - 22:00

ﬁlﬁ“dkﬂﬁt
=\fU~>v¥$}i!JE Closed Mon-Tues E E
Yokohama’s oldest 045_253_16?5 Lot r
Greek restaurant Spa rta .jp E.

o
VUHDHHMH INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE
Leare Japacnese
cor %aéaéam@ 4

43 Miyazakicho, Nishiku, Yokohama 220-0031
tel: 045-250-3656 fax: 045-250-3657

email: admissions@yiea.com

o™ 1

WRERBEFRISAIIAE

https://www.yiea.com
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Text provided by Green

% Content sponsored by Charcoall Grill Green

MEXT—FFFaX

WAGYU STEAK
NACHOS

Ingredients
MFF—O1>R wagyu sirloin
PHAHOIA—2FY TR corn chips of your choice
mEROYILTY—X salsa sauce
albyRF—X(BYY7LI FH—) grated cheese (mozzarella, cheddar)
TFRAR avocado
V7R — HE cilantro

ED%

@ FFEEFTIILTEHES BAPTVESI2cmIETHY N 3,
= @ O—YFYFR TalyRF—X 1%EMEAMICEE T230E
AN DA—T>T3I~4315<o

® WIBY—R TRARIVTIE—%F LS,

~<" Directions

@  Grill wagyu and cut into 2 cm wide pieces.

@  Place corn chips, grated cheese, and wagyu on a heat-
proof plate and bake it for 3-4 mins in a 230 °c oven for
3~4 mins.

® Top with salsa sauce, avocado and cilantro.
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