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EnghSh Speaklng A;ttomey ENGLISH-SPEAKING TAX ACCOUNTANT
In Kawasaki City

(next to Tokyo & Yokohama) S H I M I Z U

Legal service in English TAX & ACCOUNTING
on cases related to Japan Tax Consultation * Bookkeeping ¢ Tax Preparation

National Tax Agency Representation

Kei Sumikawa (Attorney at Law)
web@smkw.biz https //sum.lkawa.net/

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

-l ‘045736571938
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2F, 6-75 Otamachi
Naka-ku,Yokohama

045-222-6467
cgk.ac/english/
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Expert care from a friendly,
internationally trained,

g %’-y English-speaking
: £ dentist
akKama
D - = Q

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

www.nakamaru-dental.jp

UCLA Certified
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Produced by
U. S. M. Corporation

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

Made in Nippon
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Yokohama Bayside Dental Clinic
BERAFAETIINI) =92
General & Implant Dentistry

S _ulrigiows

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 / 13:30~17:00

Closed - Sunday, national holidays
Phone: (Eng.) 045-620-2617 (]) 045-620-2318

We accept Japanese national
& private health insurance

September 2019
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The weather is getting cooler and autumn is just around the
corner... Which means, if you like beer, your thirst for the
beverage is bound to continue! (Is it ever over?) For the last
7 or 8 years, September has been our “Beer Month” issue.
BeerFes Yokohama kicks off this month at Osanbashi, followed
by Akarenga’s massive Oktoberfest at the beginning of next
month. To keep with this theme, we feature two relatively new
craft beer spots this issue. The Yokohama area was already
beer-centric, but it just keeps getting more so. If you don't
drink, that’s fine. We could argue the area is cafe-centric, too.
There’s plenty of fine tea and coffee to go around. Enjoy the
outdoor weather while it lasts!

Ry Beville, Publisher
FITA S1-NTr)l

Visit us on the web at
www.yokohamaseasider.com

For advertisment and other inquiries email:
LEBEPZOMOEHWEDLE:

info@yokohamaseasider.com

Follow us on Facebook, Twitter & Instagram

o www.facebook.com/SeasiderMagazine

o @YokohamaSsdr
@ @yokohamaseasider
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Photo courtesy of Sankeien
#A%
Moon Viewing

Sankeien

[Dates] Sep 12~16

[Hours] Sunset ~20:30 (21:00 closing)
(park open from 9:00)

[Admission] Adult ¥700, Children/Seniors

over 65 with Hamatomo Card ¥200

www.sankeien.or.jp
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Nothing says autumn in Japan like
tsukimi (moon-viewing). Enjoy a
beautiful view of the full moon shining
over Sankeien’s historical buildings,
which will be illuminated at night.

As summer passes into autumn, it'’s
the perfect time to spend an evening
outdoors in the gardens.

Also coming up at Sankeien
fEEDD2019 Waon Event

Sep 20~22, 27, 28, Oct 4, 5, 11~13, 18, 19,
25, 26, 28~11/1

The garden will be open 16:30~19:00 (free
entry!) for traditional musical performances.
Kimono Experience for tourists
10/29~11/1, 9:30~14:00 (res. req’d)

During this period Yokohama crafts will also
be on display 9:30~16:00(11/1 ~15:00)
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Yogafest 2019

PACIFICO Yokohama

[Dates] Sep 14~16

[Hours] 9/14 9:30~19:30 (Class 11:00~18:30)
9/15 8:00~19:30 (Class 9:00~18:30)

9/16 8:00~17:30 (Class 9:00~16:30)
[Admission] Free (except for classes)
www.yogafest.jp/2019
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Coping with change in our daily lives
can get overwhelming, but yoga helps
alleviate stress so that we might enjoy
ourselves more. For that reason, this
year’s theme for Yogafest is “embracing
change”. The event caters to people of
all levels, from beginner to experienced
yogi. Attend workshops, take classes
and treat yourself to some of the latest
yoga goods and gear—by the end of
the three-day event, you should find
yourself refreshed with a more positive
outlook on change.
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KY71R
Bread Fest

Akarenga

[Date] Sep 21~23

[Hours] 11:00~19:00 (9/23 ~17:00)
[Admission] Baker’s area ~13:30 ¥500 /
Free entry after 14:00

pannofes.jp
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The Bread Fest gathers some of the
best bakeries around Japan, including
Kanagawa/Yokohama-local shops.
Bread lovers can search for their new
favorite baked goods while fulfilling
their craving for delicious, fresh delights
from the baker’s oven. This time, a
high-end bread shop will be making its
debut at the festival, so you can get
your fix on the latest tastes and trends,
but be sure to get there before items
sell out.

OTHER EVENTS

4 For more info visit www.yokohamaseasider.com



The Craft Beer Association,

EP 7z REE
BeerFes Yokohama

Osanbashi Hall

[Date] Sep 13~16

[Hours] 9/13 17:30~20:00,

9/14 12:00~14:30, 16:00~19:30,

9/15 14:30~18:00, 9/16 13:00~16:30
[Admission] Day: ¥5000 (9/13 & 9/14 1st
session ¥4000, note: 70% the variety of
¥5000 sessions)
beerfes.jp/index_beerfes_yok.html
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Enjoy sampling over 200 domestic and
imported craft beers at one of Japan’s
longest running beer events. For the
price of admission you’re free to try
any of the beers on tap and go back
for more of the ones you like the best.
There are also opportunities to join
a tasting tour led by one of the beer
judges. While sipping on your beers,
take in the splendid ocean views from
Osanbashi.

AIR=IN=T7T X
Oktoberfest

Akarenga
[Date] Oct 4~20

[Hours] 12:00~21:30 (10/4 15:00~, Sat, Sun,

holidays 11:00~) (L.O. 21:00)
[Admission] ¥300 for entry (free for JHS
students and under)

Food, drinks & products purchased
separately
www.yokohama-akarenga.jp
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Even if you can’t make it to Germany this fall for Oktoberfest, the
world’s biggest beer festival dating back to 1810, you can experience
it right here in Yokohama. The event venue is historical Akarenga,
originally a warehouse inspired by German architecture. The festival
features over 100 varieties of German beer and the perfect dishes to

go with it, as well as live music.

For more event listings visit us online at:
www.yokohamaseasider.com
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MASTERPIECES FROM THE MUSEE DE L.” ORANGERIE

Jean Walter and Paul Guillaume Collection

A—F2Zb W/ T AT/ R DRIE)
1892 %& Photo © RMN-Grand Palais (musée de I'Orangerie) / Franck Raux / distributed by AMF

Paul Guillaume was an art dealer from the late 19th to early
20th century. Throughout his short lifetime, he curated an out-
standing private collection of modern art which can be seen
today at Musée de I'Orangerie in Paris. Out of the museum’s
collection of 146 paintings, which are rarely loaned, 13 artists
from the Impressionist and L'Ecole de Paris movements will
be displayed in Japan for the first time in 21 years. Among
them are iconic paintings which represent Impressionist art—

Auguste Renoir’s Young Girls at the Piano, and other works
by legendary artists Matisse, Picasso and Modigliani. The
opportunity to view these masterpieces up close is indeed a
rare one. This exhibition is a testament to Guillaume’s pas-
sion for art, his dream to share it with the world, and his deep
friendship with the artists he supported.

6 For more info visit www.yokohamaseasider.com

Yokohama Museum of Art @
[Date] Sep 21~Jan 13

[Hours] 10:00~18:00 (10:00~20:00 on Fridays and Saturdays /
10:00~21:00 on Sep 27, 28, Jan 10, 11, 12 *Admission until 30
minutes before closing.

[Admission] ¥1700 Uni & HS ¥1200 / JHS ¥700 / ELM & under
free / Seniors (65+) ¥1600 (ID required. Only available at ticket
counter in the museum)

artexhibition.jp/orangerie2019
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. The Wonderland postage stamp case. The Rosenbach, Philadelphia

6@ FREGEDOHDTY A
'The Magic of Alice in
Wonderland Exhibition

SOGO Museum of Art

6th floor of the Sogo Department Store in Yokohama
(3-min. Walk from the east exit of Yokohama Stn.)
[Dates] Sep 21~Nov 17

[Hours] 10:00~20:00 (last entry 19:30), Last day (Nov 17)
10:00~17:30

[Admission] ADV Adults ¥1300 / Uni & HS ¥600
JHS & under free DOOR Adults ¥1500
Uni & HS ¥800, JHS & under free

www.alice2019-20.jp

A ZF v OJLOEHETRBEDED TR, (3, 150F L EIT
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Lewis Carroll’s classic masterpiece Alice in Wonderland
has been a cherished read of both children and adults alike

for more than 150 years. The influential novel and global

best-seller has since been translated into more than 170
languages. Full of mystery, imagination and excitement, the
story continues to inspire many artists today. Over the years,
it has been adapted into animated and live-action films.

This exhibition explores the appeal behind the story and the

reasons why it remains so popular after all these years.

Art Listings

GENERAL ART

BEAROR

Yokohama Doll Museum
045-671-9361
www.doll-museum.jp

Adult ¥400, JHS & ELM ¥200
Annual pass: adult ¥1200, JHS &
ELM ¥600

9:30-17:00 (last entry 16:30)
*closed Mondays

M sanrio characters [HH LMD
EIVE]

Sanrio characters: Secrets of
‘Kawaii’ (cuteness)

~9/29 various handicraft
workshops (check website for
specifics)

Event price: HS~ ¥1000 / JHS and
under ¥500 (includes museum
admission)

#HENERF—IVFrSU—
Kanagawa Prefectural Gallery
045-662-5901
https://www.kanakengallery.
com/

B E55EmE) R &R
The 55th Kanagawa Art
Exhibition 2019

| [Planar solid] 9/4~9/15,

I [Crafts/Calligraphy/
Photography] 9/15~9/29
10:00~18:00 (~14:00 9/15 & 9/29)
Free

B ERALEE LS8

NYK Maritime Museum
045-211-1923
museum.nyk.com

W AREAMBDOHE ~FALT
INT—KERHE~

Diaries of the Captain of
Awajimaru ~ Last Emperor’s
Tianjin Escape~

~9/29 10:00~17:00 (last entry
16:30) (closed Mondays)
Adult/Univ ¥400 / JHS~&65+
¥250/ ES and younger / with
disabilities: free

B ZETHROEY TIEGED 2
el ~aA2 v AREHDOROE—O
—feb~

Secret Saviors of the Jews
(lecture)

9/21 14:00~15:30, ¥500
*reservation required

KHREBEEZEE
Osaragi Jiro Memorial Museum
045-622-5002

osaragi.yafjp.org

W AFIFNAE T30/ \H58) XK
BEREADIEE

Yamato Waki “Yokohama
Monogatari” X Osaragi Jiro's
Yokohama

~9/8 10:00~17:30 (last entry
17:00) (Closed Mondays)
¥200 / under JHS, HS on the
2nd/4th Sat. & the 23rd of
the month & over 65 living in
Yokohama City Free

FARTHETRE

Hiratsuka Museum of Art
046-335-2111
www.city.hiratsuka.kanagawa.
jp/art-muse

B B85 REZTORM -F i X
DORE GREDLLY

Seiji Chokai: Seto-no-Yama
~9/23(closed Mondays *open
if holiday, but closed following
Tuesday) 9:30~17:00(last entry
16:30)

¥200 / HS&Univ ¥100

NBHRZ2—I 7L
Kawasaki City Museum
044-754-4500
www.kawasaki-museum.jp
BDLSLEREDEE2019
Life and Household Tools in
Taisho~Showa Era
9/3~12/1(closed Mondays *open
if holiday, but closed following
Tuesday) Free

THEATRE

Cinema Jack & Betty
045-243-9800
www.jackandbetty.net
(this is just a selection of
showings)

B A—51)V Z2—3—UH%
LTeRTIV

Always at The Carlyle
9/14~

| N7

Piercing

9/14~9/20

B ESEBLETVNO—
The Old Man & the Gun
9/14~

B Na-FAT TSR
Tom of Finland

10/5~

For more event listings visit us online at:

www.yokohamaseasider.com

For more info visit www.yokohamaseasider.com 7
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Akarenga

o TAND UP!

[Dates] Sep 28~29 S s F s
[Hours] OPEN 9:30 START 10:30 / END 20:20

[Admission] One-day ticket: Premium seating
¥25,000 A block ¥13,800 B block ¥9800

Lawn area (non-reserved seating):

adult ¥8800 / 18 or under ¥4800
standupclassicfes.jp
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_ Music Listings

This festival takes participants out of the usual theater seating
for open-air performances at Akarenga’s harborside venue.
Feel the ocean breeze from the comfort of your seat or spread
out on the lawn with a glass of wine or beer while listening to
live, classical music. This one-of-a-kind event is a luxurious
experience perfectly suited to the season.

POPULAR MUSIC JRJEIEE
9/13 OPEN 18:00 / START 19:30

Motion Blue 00
045-226-1919 M SINNE EEG Japan Tour 2019
www.motionblue.co.jp —
B JOYCE MORENO sings “Bossa 3/5 L%SPEN AU

Nova Songbook” with Special
guest ZE RENATO (Brazilian
Music)

9/8 WOPEN 15:00 / START 16:15
(@OPEN 18:00 / START 19:15
¥7500

B BROAD6 Dream & Magic
Acappella Orchestra ~Refrain~
9/22 MOPEN 15:00 / START
16:15 @OPEN 18:00 / START
19:15

¥7000

8 For more info visit www.yokohamaseasider.com

Thumbs Up

045-312-2278
Stovesyokohama.com

Il TASK BAND

9/21 OPEN 18:00 / START 19:00
ADV ¥2500 / DOOR ¥3000
(+1D1F)

M Pied Piper House presents
LARRY JOHN McNally LIVE IN
JAPAN 2019

9/26 OPEN 19:00 / START 20:00
ADV ¥5000 / DOOR ¥5500

(+1D1F)

RN K-V

Yokohama Bay Hall
045-624-3900

bayhall.jp

W uP!!! SPECIAL LIVE HOLIC
vol.24 supported by SPACE
SHOWER TV

Act: GRAPEVINE/ *AOZZ A
U (Japanese Pop / Rock)
9/22 OPEN 17:00 / START 18:00
ADV ¥4100 +D
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Scottish Ensemble &
... Anna Meredith “Anno”

Akarenga

[Dates] Sep 16

[Hours] OPEN 12:30 / START 13:00
OPEN 14:30 / START 15:00

OPEN 18:30 / START 19:00

J‘\ *No intermission. Each performance is 60 minutes.
/ [Admission] ¥4000
akarenga.yafjp.org

v

RBEOBRRIEBRT YT ALTARERDTAYY 2 PYTYTILED
ISIRCEBEHBANELENOY I BRERKIT BT I 7T D'
ZPALTAROFICEIORARICT LYY EN. STVETHEIZR
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ERREMOBOCRY ) -V [CEEEHLHBIREGELRN. BAESED
BEIBVWBHSYIAIBTERIC.A—TRANSIVY — OFFHEE
HTHBIN RFEHT /0 —([CEoTZDRAAITH SO LLMEEDD
[C7322oTW\B,

Contemporary/classical composer Anna Meredith collaborates
with the acclaimed Scottish Ensemble to deliver Vivaldi’s Four
Seasons with a modern twist. This new rendition is titled
“Anno”, which means “year” in Latin. Colorful videos are
projected on screen panels which surround the musicians and
audience, creating a magical atmosphere where contemporary
and traditional meld. It’s an entirely new take on an orchestral
concert and the cutting-edge technology makes it fitting for this
day and age.

Pascal Rogé Piano Recital

9/24 19:00~ 21:00

general ¥6000, students ¥3000
B AR T IVDBFITEDE
RE =X (REIDFE) 813
B = z—>N)b oD FER] |
Kanagawa Philharmonic
Orchestra performs
A.Schénberg: "Verklarte Nacht"
10/3 14:00~15:30

General ¥2500

| CLASSICAL MUSIC]

497 K=V

Philia Hall

045-985-8555
www.philiahall.com
BILT1- TV TET/
Freddy Kempf Piano

9/19 11:30~12:30

General ¥1500
WAZA)-0v EF/-Y)
A2

HE)NBRRER—IV W ~OATa T E'EVTAIL

Kanagawa Kenmin Hall O/\LIHE 20198ARE
045-662-5901 Les Ballets Trockadero de
www.kanagawa-kenminhall. Monte Carlo 2019 Japan

com 9/29 OPEN 15:30 / START 16:00
W EEOAV)L-FXS 20194 | S:¥8500/ A: ¥6500 / Casual
BALNE Seat ¥3500

Royal Opera House 2019 Japan
Otello: 9/14, 9/16 Faust: 9/22
OPEN 14:15 / START 15:00
S:¥59,000/ A: ¥52,000/ B:
¥45,000/ C: ¥37,000/ D: Form
¥30,000/ E: ¥23,000/ F: ¥16,000

nt listings visit us online at:

www.yokohamaseasider.com

For more info visit www.yokohamaseasider.com 9



Sun 16:00~23:00 (L.O. 22
Closed Mondays
Tel: 045-294-8028

PREARE-IEBE THBICAD L,
SDDERCBVOKBWNERNBICAS, P
DERFE—R. FIREDX SN, (350
BEBXRB, ZLTXOBZZRELOB/E
BRI, ABAICESTHEIDHBE B
M BREBEANCEIRBRVERY DO
ED [EEDWHKIER, IEHE5IZEL<D

ABACBZELKD>THSVWELWDE, &
ZDMDORNZEEED.

XZ 21— [CREEHRENZE>TVWCT. 2D
BEAYVA. 7Y KitF. kOEODIVR
CEERUZERESE o7 (BEPVEEE
¥650, kOEOIVDOHNEBIFH¥80074E)

Down a side street off Isezaki Mall, Bon’s
white noren (shop curtain) blowing softly
in the breeze beckons diners in search of
washoku. Inside, it has the appearance of a
sushi shop, but after perusing the menu you’ll
notice there is much more to it. Bon offers a
wide variety of beautifully presented, tradi-
tional Japanese food with a focus on soba
noodles as shime (an end of the meal dish).
Owner Hiroki Yamawaki aims to win fans
over to the delights of soba. He continuously
employs seasonal ingredients. Items like bo-
nito, horse mackerel, eggplant and corn find
their way onto the menu in the summer. On
the day of my visit | enjoyed Pickled Mackerel
(¥650) and Corn Tempura (¥800). Yamawaki’s
creativity and attention to detail are apparent

KPRIEBICETERASBIDETRLERN
TW3, BEXDERRTYS (¥500) (FRI-7
EXZORMNEBEEATNTVWT. HOHHEL
TERRREBRICBZENIDDEET S, HIRIC
%3 —&RE 7,
BARBEBZCESKBEEOYITINE
fESNTL\ 21, BFEICEHOELBREBE
SN MORIBEHRUDH D ¥700~/18) . &
DBREBELSZLSIYFvTENTWE,
BOEEETHLTES5Z2DD, BEEX
LAHZWARLFELWEZ BT,
BEXEZ0BICH 27D R0D. RAHES(C
KOTCIIRABRICRRKBOTUERS 2B H

in his dishes. | was especially impressed with
his Soba-no-Mi Potato Salad (¥500). Parched
soba grains are mixed in lending the potato
salad a crunchy texture and light soba flavor.

As one would expect for this type of restau-
rant, sake is the highlight of the drink menu.
Drier varieties tend to pair well with soba.
Like the cuisine, the sake offered changes
seasonally to match the dishes. The drink is
commonly served in the traditional ichigo (a
180ml vessel, ¥700~), but you can request
half-sized pours allowing you to enjoy a wider
range of the menu.

Even after trying many other dishes, | still
found room for the nihachi soba (made with
20% wheat flour and 80% buckwheat) due to
its soft, slippery texture. Note that the quan-

Photos & textby Yaichiro Shotai

2E5E, ZNEBERSTIEDBSHMNTDD
DELERBLT, PEBRLL HBZERL
SARUAREEBETHISDEBRZZENT
=feo

WREEDBKE. EZR<EEEF T
SlEHBBEICHE 7, 4AFEMBHEPEZ O
ZEWTWBRSE(C ZOLHPANGFEIC
Bofc, TOHRBEERICRD. BAWE/EICEER
IEOSIDBFEZEBMPBAREN % Wi,
EREFEE, hOVH-10FCT—TILED
BH RiLCRWEME DDI0BRICI1AFE%E
WMRB. B&SEFHBXZDRETEH S,

tity of soba that Yamawaki makes each day is
limited, so on busy days expect it to sell out
before closing.

After the Tohoku earthquake, Yamawaki
moved to Fukushima Prefecture to assist a
friend who was opening a restaurant. While
polishing his cooking and soba-making skills
for 4 years there, he grew fond of the area
and its residents. Because of this Yamawaki
offers much food and sake from Tohoku.

Bon is a non-smoking establishment. It
seats about 40 split between tables and a
long counter. It will celebrate its 1st anniver-
sary in October—the perfect season to stop by
for shin-soba (made from freshly harvested
buckwheat).

10 For more info visit www.yokohamaseasider.com
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coto  Tsuchiya). BFRIEZ N (Kennosuke
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As the name implies, MacKenDy Craft
Beer & Pizza specializes in two pub classics:
pizza and beer. Both are made on premises in
this chill, open-kitchen brewpub in Chigasaki.
The atmosphere is the norm for Shonan—ca-
sual with friendly regulars likely to chat you
up. The foreign sounding name actually de-
rives from a mix of the names of three friends
that started the brewpub: Macoto Tsuchiya,
Kennosuke Nohara and Eddie Murakami
(‘Dy’ taking the place of ‘die’).

For your main dish choose from about
eight different styles of mouth-watering pizza
prepared and baked in a wood-fired oven in
front of your eyes. We went with the Diabola

urs: M 11:30~1!

:00, 18:00~26:00

Tu~Th 18:00~26:00, F ~5:00am

SEY) (DY X¥1650, N\—THAX
¥1150) 72, EVWY 7L S, NIJL, AU—T,
RNNOZ AU PBEEFEVNSIEDLED
BREHEDLE T, BEKEY w EFEHRAEW
TEKLW, E-ILDNETHESI—DDARR
XlF TEREBRYY——Y)  (¥7/9). Z
55@F#DI7SM/IVDLETY1—-Ya—&
BEM TINS5 2D, ZNTHERLEEBAN
BORBRVEWSAlF, "=—kR—JLs (¥500)
M IEEEHBREODT7 -3, (¥580)%
DEDERVESS,
ZOEICEFEI0EEHD IS T7RE=IL
DYVTHHBD  (275ml ¥600~, 490ml
¥1000~)., S(3Z DR HEBHOBREE, T
UaD—THIBRIFArAHOEERE%E
BT COTRICELSPLKABAVY FILE—
ILOBEERB U, BEI P (EERNS

Pizza (full ¥1650, half ¥1150), a tasty blend of
mozzarella, basil, olives, pepperoni and Ital-
ian pepper, which provided a pleasant, spicy
zing. Another recommendation to pair with
your beer is the Homemade Sausage (¥7/g),
served sizzling in an iron skillet. If you're still
hungry, snack on a side of meatballs (¥500)
or Shrimp & Veggie Ajillo (¥580).

The bar has ten taps of craft beer (275ml
¥600~, 490ml ¥1000~) with currently about
half brewed on premises. After many months
of preparation, brewer Nohara finally started
brewing the pub’s original beers in July. The
brewing area is easily visible through the
glass windows of the pub, so you are likely to

at 11:30~15:00, 18:00~5:00am
5:00, 18:00~23:00
f84-74o7
.gorp.jp

EHSADRBHBUICKKRBRZDT, k%
LTWB DR ZIBRERZCENTEDRES
S, BlCT®oebnIT—-ILFVI—ILF. kb
BN —FTARBRPEIAILRBBENREL
S5N3%bWL, REZDE—)L, ETHONHRE
DARLTHo2ED2KOREDEDE ST
DS FTSRHFULTUE oo BRAR DRI
[ER—=ILI—=ILVIPAD(ED, SA1L&YVIL
Beer& WS BKRV\E—ILA B o7=h BR
ELTRAZ2—ZYvYIINTEDHED50L
WD T, SiNndUcEsetloyavic
RO TWBERBITHEWTELL,

NOVI—EF—TIFBITHHPNTED, IX
BHIEH&Z30/E, RBENDT7 IR JR
dZRAODSESHHKSD, BETELST
WA, ERAZINITEZWEWNSZ EE
FITRVESS,

catch a glimpse of him at work. The Golden
Ale, a nice choice for summer, was relatively
fruity with mild bitterness. This very quaffable
brew disappeared quicker than anticipated.
At the time of our visit there was a Pale Ale,
an IPA, and an interesting Lime & Salt beer.
Nohara plans to mix it up, so expect there to
be different selections every visit.

Split between the counter and an assort-
ment of tables, there is seating for about 30.
The brewpub is about a five-minute walk from
the west exit of Tsujido Station. Note that
smoking is allowed in the bar, but it's gener-
ally not smoky.

For more info visit www.yokohamaseasider.com 11
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of American craft beer © Toraya [D-3]
in bottles and cans O Sparta [D-3]
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* Taurya-cho YOKOHAMA STATION AREA

> &/ @ Antenna America
Yokohama
@ Babel Bayside Kitchen
Mores
\ .
Y%d"bas‘“ ) @ SOGO Museum of Art
U ] SOGO @
— ®=O ° 4
_— - BO/25-=)70g ) /
% e eraton  NishiguchiBus
059 "% Hotel Terminal Rotary JREERER /
%, ° JRYokohama | ... .
20 (4/}\ » A QED o 5 Skybt:lldlng
a4, ‘%? / YCAT(1F) —
e
(% Takashimaya | Nissan Global
© ) 9 Headquarters® ~ R
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Yokohama Central - %@\ W
Y
Hamaball L Mﬂa HEL
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EAST & WEST FUSION CUISINE

KINPIRA

KITCHEN
045-231-6877

OPENTUESDAY TO SUNDAY
LUNCH ] 2:00-15:00
A eSO PR | 77:00-24:00
DELICIOUS ADDRESS
FOOD! NAKA-KU

NOGECHO
> 2-77-1

1-9 Hanasaki-cho, Naka-ku
045-261-8308

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

Learne Japacese
coe Yoleoliacnal

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

www.yiea.com
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KT&K JAPANESI
¥ JPLT level 1-5 preparation

¥ Japanese for daily use
s "
¥ Business Japanese
op )
20 years of e Sz:fx( TeTLCR

Lesson fee starting from ¥3,500/hr plus tax Email: ktk-jp @jcom.home.ne.jp
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Yokohama’s
Original
HOMETOWN
BREWERY

SINCE 1995 NAKAKU, SUMIYOSHI-CHO 6-68-1
Phone: 045-640-0271 Pub Hours:
Weekdays: 6-11pm, Weekends, 1-11pm
www.yokohamabeer.com

FUS TR SPARTA "ol

yoko/aama S olc{est

LUNCH 11:30-14:30 (L.O.) 15:00 CLOSE

YOSHIDAMACHI 3-7
DINNER 17:00-22:30 (L.O.) 23:00 CLOSE A

NAKA-KU YOKOHA

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

www.elliott.jp

11:00-19:00 (closed Mon)
BiRORE & &b IC 60 4F -

LYY & S

u ARBOU K
ARIAKE

~Q- ~~ HARBOUR

BRI S % SRRV SV T
ARXR=—Y LEEREzn Y 7 —%

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) i
TEL 0120-005-436
www.ariakeharbour.com

SASHIMI

X

v

; YOKOHAMA'S
E LEGENDARY
—§

==

Yokohama

Naka-ku, Yoshida-machi 2-3
045-251-2271

MON-SAT 11:00-21:00 (L.O. 20:30)

SUN/ HOI.IDAV

1 0:
20 30

LAST ORDER

OPEN
EVERY DAY

El [®] | Visitus for great burgers'

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

’49‘“ 5‘“ Ahere Food. is Fun
230\
%%
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EBINA BEER

BERMHRES-4 104
Ebina City Ogicho 5-4 104
Hours: M~F, Day before holiday: 17:00~22:30
Sat, Sun, holiday: 14:00~22:30
L.O. food 21:30 / drinks 22:00
Closed 2nd & 3rd Monday of the month (except holidays)
Tel: 046-259-8730 Web: ebina-beer.owst.jp
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n the craft beer world there are many stories of brew-

ers leaving behind various careers to turn homebrew-

ing hobbies into their new livelihood. Tomas Rehak,

brewer and co-owner of Ebina Beer, has a rather
interesting past. For 20 years he was an accomplished tuba
player performing in the Prague Symphony Orchestra and
Prague Philharmonic Orchestra. Not only did he make a move
to a completely different career, for an added degree of dif-
ficulty he simultaneously relocated from the Czech Republic to
Japan to open his brewery.

Rehak says he developed a fondness for Japan when he
first toured the country with the orchestra for 2 months in 2001.
This became almost a yearly occurrence and he decided it
would be in his best interest to learn the basics of the lan-
guage. Little did he know that his new language exchange
partner, Fumika Hirai, would end up becoming his wife and
business partner.

Born in Sagamihara, Hirai’s family moved to Ebina when she
was 10. She was pursuing the idea of becoming a Japanese
teacher when she connected with Rehak online. After about a
year of chatting online, the pair decided to meet face-to-face
in 2004. A relationship developed and in 2005 the couple wed.
Hirai made the move to the Czech Republic, but always had a
tinge of homesickness for Ebina.

Rehak’s homebrews had been receiving good reviews from
family and friends and thoughts of owning his own brewery
started to swirl in his mind. Craft beer had been gaining in
popularity in Japan, but Ebina remained virtually devoid of it.
For Hirai, the chance to locate a brewpub in her old home was
compelling. She could also get help from her mother with the
couple’s two children (now 9 and 11) while they focussed on
the business. The couple decided that moving to Ebina was
the perfect thing for the entire family.
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The area around Ebina Station, where 3 train lines inter-
sect, was undergoing massive development at the time and
they found a building across from the new LalLaport shopping
center. To acquire his brewing license, Rehak worked at Ni-
honkai Club in Ishikawa and also Yokohama Beer to gain criti-
cal experience. Most of the brewery construction was DIY ef-
fort on his part. In February of 2017 the brewpub was opened
for business.

Hirai does most of the work on the business end, in addition
to running the restaurant, while Rehak does everything in the
brewery himself, though he hopes to find some skilled help
soon. The beers are grounded in Czech styles with his own
personal twists. The Pilsner is true-to-form Bohemian-style,
but the flagship Ebina Lager is Rehak’s own secret recipe us-
ing 4 kinds of hops. Overall, there are 8 taps, usually consisting
of 6 standards and 2 seasonals (all beers 480ml ¥850, 230ml
¥500). The bar offers a pay-up-front Beer Coupon (¥8500, tax
included), a stamp card good for eleven 480ml beers plus one
230ml—a bargain saving you about ¥1500.

The food is a mix. To pair with your Czech beer, try the
Bramborak (¥500), a garlicky, potato patty, or the Czech-style
Potato Salad (¥500), made with pickles. Other fine choices
include the Sausage Set (2, ¥500 / 4, ¥900), Nachos (big ¥900
/ small ¥600), or Fish & Chips (big ¥850 / small ¥650).

Ebina Beer is a couple minutes walk from the west exit of
Ebina Station. It has seating for close to 25 people split be-
tween tables and counter. The establishment is entirely non-
smoking.
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BAY SIDE BISTRO
ROOFTOP CAFE & BAR

The Warehouse by Jomei WNines offers
a casual and relaxed California wine
tasting room every Friday & Saturday
night! Enjoy our imported boutique
wine selection served by our friendly
staff. Quality wines by the glass, by the
bottle or sample 3 different wines from

California Wine Bar ! the menu! We are also serving select .

& Tasting R ! H craft beer from Antenna America.

inYoshidamachi' &

Every Friday & Saturday Night !
e Quality Wines By-The-Glass !
o Select Craft Beer From AA!
o Assorted Nibbles Including Pizza !
e Monthly Live Music!
o Different Weekly Wine Themes!
o Special Take-Out Wine Discounts!
il The Warehouse

= by Tomei Wines
2F Arai Bld.

;.7 3-14 Yoshidamachi, Naka-ku [
= -;'F:..n ] Yokohama 231-0041

=0 !_ info@tomeis.co.jp
¥ 045-228-7939

ML THA L ESTIFI VT !
Have you checked our NEW website yet?

,

2T I AVNCIFER

www.brimmerbrewing.com

“ ‘k S

Comeland/chec
*ﬁ‘e special 6pack
at/Antenna Ameri

;)i*ﬁtl—li’&?&’;%ﬁ@fi‘&‘ft‘ﬁ?!
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SHELTER FROM THE RAIN Text b Hisao Saito
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Generally, | don't feel the need to take an umbrella along if
it isn’t raining too hard.

A few nights ago | took a short walk to the convenience
store in my neighborhood in a light drizzle. All of a sudden
it started to downpour. Of course, | hadn’t bothered to bring
an umbrella. | figured it would let up soon, so | took shelter
underneath the awning of a closed coffee shop for the time
being.

Recently, I've been extremely busy at work. Because I've
been living minute-to-minute, | found some comfort in that
short interlude underneath the awning.

Standing there alone in the quiet, gazing absently at the rain
in a place where | normally wouldn’t be stopping, one would
think it was a waste of time. Quite the opposite, | relished this
time simply doing nothing.

It seemed as if the gods were telling me, “Stop for a
moment and take a break.”
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WHAT IS JAMBALAYA?
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I've touched on Cajun cuisine previously, so in this issue I'd like
to discuss one of the more popular dishes in depth—jambalaya.
It's a rice dish based on Spanish paella. Ingredients used
include ham, sausages, a variety of spices, seafood such as
local crayfish and even alligator meat.

Jambalaya is also the name of a song written by country
singer Hank Williams in 1952, one year before his death.
Years later, the song was covered by The Carpenters. Cajun
cuisine is mentioned in the song as well, so it might be fun to
cook jambalaya while listening to it.

Jambalaya is a common rice dish in the United States, where
seasoning mixes are commonly sold at the supermarket.
Each family has different preferences and there seems to be
no particular recipe. Japan has a similar culture of cooking
rice with various ingredients and seasonings (called takikomi

gohan), so if you want to explore new flavors and variations,

I’d recommend giving this recipe a try!
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