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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
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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

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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CRAFTBEER CHARCOAL GRILL PiZZA COFFEE AFTERNOON TEA
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ENGLISH-SPEAKING TAX ACCOUNTANT

SHIMIZU

TAX & ACCOUNTING

Tax Consultation * Bookkeeping ¢ Tax Preparation
National Tax Agency Representation

=T

N KAZUTOMO SHIMIZU

kazutomo.shimizu@jasper.dti.ne.jp
http //WWW shimizutaxattorney.com/
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% gather@eatinghouse.jp
[ eating-house.com/gather/
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AT A\Fwm= HY)

@ FEHVAUN S



18 Yamashita-cho, Naka-ku

-5

Expert care from a friendly,
internationally trained,
English-speaking

dentist

s e

aKama
D= z
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)
8
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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

"_—&;”—
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
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As September comes to a close, you begin to see Halloween
merchandise popping up at shops and decorations adorning
storefronts. Many neighborhoods in the city hold events
designed for Halloween fun for both children and adults alike.
The Motomachi and Noge neighborhoods have celebrated the
holiday for years.

Speaking of holidays, this year on the 22nd of October we
have the good fortune of getting a rare, bonus holiday for the
Enthronement Ceremony of Emperor Naruhito. It’s up to you
whether you choose to follow the procedures on TV or simply
take the day to relax.

Lastly, in this issue we welcome the first in a series of new
columns focusing on wellness sponsored by the Bluff Clinic.
As flu season nears, it's always good to take preventative
action. Take a look at what medical world has for advice. As
for us, our simple advice is to get out of the house and enjoy
some fresh air or a night on the town to relieve stress.

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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World Festa
Yokohama

Yamashita Park

[Date] Oct 12~13

[Hours] 10:00~18:00

[Admission] Free
www.yokohama-cci.or.jp/event/worldfesta
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World Festa features cultural
performances of music and dance,

and a bazaar that sells a wide array

of clothing, food and crafts from all
over the world. Mixed in with various
aspects of Yokohama’s culture, such as
jazz, this event is internationally diverse
and truly one-of-a-kind. In celebration
of the 2019 Rugby World Cup™ being
held this fall, there will be Haka and
other special performances on stage.

GENERAL EVENTS

Waon Event
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() YOKOHAMA HANDMADE MARCHE
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Yokohama
Handmade Marche

PACIFICO Yokohama

[Date] Oct 12~13

[Hours] 11:00~18:00

[Admission] ADV ¥700, DAY OF ¥900
handmade-marche.jp
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Japan’s largest handmade event is
back this fall. It provides opportunities
for creatives around the world to
network, showcase their art and buy
their own unique handmade goods.
Shop for original artwork and crafts
which can only be found at the event,
and immerse yourself in an exhilarating
environment where talent, inspiration
and creativity abound.

crafts such as lacquerware,
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BRLECWVED
Yokohama
Yosakoi

Minatomirai Area

[Date] Oct 19~20
[Hours] 10:00~19:00
[Admission] Free
yokohama-yosakoi.com
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The Yokohama Yosakoi Festival,
which grows in popularity each

year, encourages community
bonding and unity through lively
dance performances. Around 2000
participants from about 55 colorfully
dressed teams will move rhythmically
through the streets of Bashamichi
(19th) and the harbor area around
Akarenga and Zou-no-Hana (20th).
Spectators will be hard pressed not to
sway along with the dancers.

swords and more for sale
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Sankei Garden

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

Adults ¥700 / Children/Seniors
over 65 with Hamatomo Card
¥200

9:00~17:00 (last entry 16:30)
WAE£DY2019

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

4 For more info visit www.yokohamaseasider.com

tatami, and scrolls will also be
on display 9:30~16:00 (11/1
~15:00)

MONOTORY (ASOBUILD 3F,
Yokohama Stn Southeast Exit)
W HAMA-TORY Yokohama
Artisans’ Workshops
Traditional hand-crafted
furniture, accessories, art,

10/12~10/13 11:00~16:00

HERLYHRE

Yokohama Red Brick
Warehouse

045-211-1515
www.yokohama-akarenga.jp
BAIr—/\—TRk
Oktoberfest

The festival features over 100
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Furusato
Fair

Akarenga

[Date] Nov 2~4 (cancelled if severe weather)
[Hours] 10:00~18:00

[Admission] Free entry

furusatofair.jp
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Smart Illumination Yokohama

Main venue: Zou-no-Hana Terrace
[Date] Nov 1~4
[Hours] 17:30~21:30

SMART @
[Admission] Free entry IL MINATI 6}@

smart-illumination.jp HAMA
2009 ="
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Furusato means “hometown” in

Japanese. This popular event
celebrates the local culture, crafts and
cuisine of all regions of Japan. Visit

to learn more about other parts of the
country or possibly relive some fond
memories of your own hometown. Eat
your way through Japan’s prefectures
while catching some fun performances.

Each year Smart lllumination displays
illuminated artwork made with the latest
energy-saving technologies. There is also

a summit on the 2nd from 13:00~16:00 for

the sharing of ideas by members of the
international community. With Yokohama

as the perfect backdrop for this spectacular

event, enjoy a magical evening admiring
the breathtaking work of artists from all

varieties of German beer and
the perfect dishes to go with it,
as well as live music.

~10/20 12:00~21:30

(Sat, Sun, holidays 11:00~)(L.O.
21:00)

¥300 for entry (free for JHS
students and under)

Food, drinks & products
purchased separately

over the world.

R EIER SR

HARA Model Railway Museum
045-640-6699
www.hara-mrm.com

B I3/\REVEDTTRT A/
2019 |VED YA XF)—
Yokohama
ShipXCarXTrainX Jet Festival
2019

~11/17(closed Tuesdays*open
if holiday, but closed following

Wednesday)
10:00~17:00(last entry 16:30)
Adult ¥1000 / JHS&HS ¥700 /
4~ELM ¥500

NV T4 QMR

Pacifico Yokohama
045-221-2155
www.pacifico.co.jp
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Tamahiyo Family Park 2019 in
Yokohama

Music, crafts, and dancing for
small kids & expecting moms!
10/27 10:00-18:30 (last entry
18:00), Free

For more event listings visit us online at:

www.yokohamase

For more info visit www.yokohamaseasider.com 5
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Fuku Akino Exhibition

The Hiratsuka Museum of Art

[Dates] Oct 5~Dec 1

(closed Mondays, except 10/14 & 11/4, and 10/15 & 11/5)
[Hours] 9:30~17:00 (last entry 16:30)

www.city.hiratsuka.kanagawa.jp
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R AEETEH 1 4QEHENL 1 RER W RS ICF IRDHDR
ZBBSPETERMARALE T BERULVIKGE RO
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Fuku Akino was born in

an area that is now part

of Hamamatsu, Shizuoka.
She was a member of the
innovative art society called
Sozo Bijutsu (creative art).
In 1962, she traveled to
India as a visiting professor
to teach Japanese-style
painting. She made 14 trips
to the country throughout
her lifetime. The artwork
she produced depicts
some of the harsh realities
of life in India, such as

the intense heat and
devastating flooding, but also the beauty and tenacity of the
people who live there. Akino utilizes traditional iwa-enogu
(mineral pigment) for her paintings, introducing a modern
and innovative art style that adds to the visual appeal of her
work.

@?}(53‘3{@50)%0)] 9874 _145.0x85.0cm_
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Art Listings

GENERAL ART
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Kawasaki City Museum
044-754-4500
www.kawasaki-museum.jp
EDLHLEREDEE2019
Life and Household Tools in
Taisho~Showa Era
~12/1 (closed Mondays *open
if holiday, but closed following
Tuesday), Free

TR

Yokohama Museum of Art
045-221-0300
www.yaf.or.jp/yma

B A5> o3 —%ffitg L/
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Masterpieces from the Musée
de I'Orangerie: Jean Walter and
Paul Guillaume Collection

13 artists from the Impressionist
and L'Ecole de Paris movements
will be displayed in Japan for the
first time in 21 years

~1/13 10:00~18:00 (10:00~20:00
on Fridays and Saturdays /
10:00~21:00 on Jan 10, 11, 12
*Admission until 30 minutes
before closing.

¥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
WOl 7> 3V g ERExR7R160
FEDFEE

Exhibition: “The Exchange
Between the East and West over
160 Years”

~1/13 10:00~18:00

¥500 / Uni & HS ¥300 / JHS ¥100

PACIFICO Yokohama
045-221-2155
www.pacifico.co.jp

W E36EIEEFET IV R
36th Yokohama Antique World
An indoor fair displaying
antique toys and various
artworks

11/1~3  10:00~17:00 (first day

from 12:00)

¥1000 (3-day ticket) advanced
tickets available

Last day 15:00~ free

Z TSR

SOGO Museum of Art

(6th floor of the Sogo
Department Store in Yokohama
(3-min. Walk from the east exit
of Yokohama Stn.)
045-465-5515
www.sogo-seibu.jp

B (REEOEDTRE]
The Magic of Alice in
Wonderland Exhibition

~11/17 10:00~20:00 (last

entry 19:30), Last day (Nov 17)
10:00~17:30

ADV Adults ¥1300 / Uni & HS
¥600 / JHS & under free

DOOR Adults ¥1500, Uni & HS
¥800, JHS & under free

BEMTIVUTIRIAVMEY
9'—

Koganecho Area Management
Center

045-261-5467
www.koganecho.net

W =20 \0—)

Koganecho Bazaar 2019

~11/4

THEATRE

Cinema Jack & Betty
045-243-9800
www.jackandbetty.net

(this is just a selection of
showings)

B hL-FT TR

Tom of Finland

A story of love depicting the life
of a Finnish artist who became a
symbol of freedom and pride
10/5~

BEV-ITU7VR ZAL A
VIN—R

Bill Evans/Time Remembered

A documentary following the
tragic life of jazz piano master
Bill Evans

10/12~

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

For more info visit www.yokohamaseasider.com 7
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Yokohama Noh Theater
[Date] Oct 22
[Hours] OPEN 16:30 START 17:00

[Admission] General ¥3500 (For English-speakers, tickets
are also available here: www.confetti-web.com/en)

B e e
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yokooto.jp

BERE E (IBARDER=EEERE I DIHREH . EIERER
ZRERMASREITIRTDERESE LU ZOENGE
ETHESNT VS, 5B ZFIC—ERIMNBEESROD
—REUVT RA (BT TESN 2 BADGHORIE) DE
B BERELUSICELDIVT— M EEEBERELE VWA,
INETICOENBERBEIVINR N Y3V - T 7—RE
EINALY MEBRLABESSEZOFEITVWSERED
SRUWERRLE CHRHIEEREETITONESEDR
Ry IV - TCREREEFERTEICIDRSBR
PIHYTI T RBOIHoTe—RENGBEULEENE
BEnd,

The Yokohama Noh Theater is known for its traditional
Japanese performances and its rich history as the oldest
Noh stage in the Kanto area. As part of the Yokohama
Otomatsuri (sound festival) held every three years, the
theater will organize a shakuhachi (traditional Japanese
wind instrument made from bamboo) concert led by Dozan
Fujiwara. Fujiwara has composed theatrical music for
various dramas such as Mansai Nomura’s rendition of
Macbeth, as well as John Caird’s Hamlet. For this special
concert, expect Fujiwara and his magnificent ensemble to

deliver a powerful, harmonious performance.

BB (RADY—1)

POPULAR MUSIC
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Featuring the Midnight Riders
10/29 OPEN 19:00 / START
20:00

ADV ¥2800/ DOOR ¥3300

(+ drink & food order)

PRV o |

Philia Hall
045-985-8555
www.philiahall.com

WEHZ&RUA Y -RIVT A1/
—&VVART bt

TAF T ZAVINKFTVIN
micy Nk

Atsushi Sakai & Marion
Martineau & Christophe
Rousset

Viola da gamba & Cembalo Trio
10/17 11:30~12:30

General ¥1500
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BriTisH GRENADIER

GuarDSs Brass BAND

Motomachi
Shopping Street
[Date] Oct 14

[Hours] 12:30~13:30
[Admission] Free
yokooto.jp

Dignified, strong and noble—these are the qualities that define

the Grenadier Guards, protectors of Buckingham Palace. They

are a symbol of pride and honor and an indispensable part of

British culture. The acclaimed military band, best-known for their

march song “British Grenadiers March”, has over 300 years of

history. They will make an appearance at Motomachi Shopping

Street this fall to perform for the Yokohama Otomatsuri.

€7/ 2 Jadzv M &
#&[E (£4[E)

Hisako Kawamura Beethoven
Piano Sonata Project Vol.4
10/26 17:00~19:00

S:¥5000 A: ¥4000

PACIFICO Yokohama
045-221-2155
www.pacifico.co.jp

BTV AT F—=7AL>3

> — 2019~BRASS BAND
EDITION~

Tales of Orchestra Concert
10/20 OPEN 17:00 / START
18:00

Special seats: ¥14,800/ S:
¥9000 / A: ¥8000

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

For more info visit www.yokohamaseasider.com 9
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Mikku Nacata or Tomer WINES

Text by Ry Beville
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Mikku Nagata didn’t suddenly take on new work in a different
industry because of a midlife crisis. He actually still works as a
consultant for mergers and acquisitions in the pharmaceutical
industry. Rather, he started another line of work because he
was passionate about the project and recognized a lot of po-
tential in it. He also had many great memories at the business
he decided to take shared ownership in: Tomei Wines.

This California wine import company launched in Yokohama
in 2004 with Michael Scott at the helm. In addition to wholesale
operations, the company also managed a retail space simply
known as Tomei’s on Motomachi’s backstreet. It quickly be-
came a popular bar among Japanese and the international
community alike. Nagata and his wife Airi discovered the place
and were soon regulars.

“We fell in love with the culture, the atmosphere,” Nagata
recalls in his impeccable English. “It became our go-to bar.”

When Scott moved to a slightly more spacious location
across the street, Tomei’s began hosting live music nights.
Nagata, an accomplished ukulele player, even performed on
occasion. Scott then moved his business a third time to its
current location in Yoshidamachi where he renamed the retail
space The Warehouse. It was shortly after this move that Na-
gata approached Scott.

“| asked Mike what his plans were and said that | might be
interested in going into a partnership with him,” says Nagata.
Earlier this year, they sealed the deal. Has the new work been
hard?

“No, actually, it’s been a lot of fun. What we’re trying to ac-
complish is different from the past. Over the years, things can
get pulled in different directions. Now we’re stepping back,
which gives us an opportunity to restart. We’re shifting gears
to focus more on the wholesale side.”

In short, they want to sell the wines they import to bars,
restaurants and hotels across Japan. It’s an ambitious plan to
take a small Yokohama business national but they might just
be the right team to do it.

“Mike is really good at finding excellent wines,” Nagata says.
“He’s continuing down that path as the wine expert, whereas |
have the business development background. I've been doing
it for over 20 years so | understand the numbers. We end up
joking together that he has to find the wines and my job is to
figure out how to pay for it.”

The skills and experience Nagata brings to the table go back
to his youth. He attended an international school in Kobe and
eventually enrolled at the prestigious Waseda University. He
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"Over the years, things can get pulled

in different directions.
Now we'’re stepping back, which gives
us an opportunity to restart...”

then transferred to the University of Puget Sound in Washing-
ton State. His major was international business and business
economics, but his purpose in going overseas was baseball.
He was being scouted by teams in America and even played in
farm leagues before getting injured and hanging up his base-
ball cleats. His life thus took another turn back to Japan and
into the corporate world.

While working at a corporation in Tokyo, he met Airi. She
was the daughter of a senior work colleague—a “drinking bud-
dy”, Nagata jokes. She is also a Yokohama native of mixed
Chinese heritage and her grandfather was instrumental in the
development of Chinatown. Naturally, they decided to settle in
the best city in Japan: Yokohama.

After they had their first child, they would still drop into To-
mei’s in Motomachi with baby in tow. Nagata notes that Scott
has seen his child grow up. The way Nagata describes it, it’s
as if he sees Scott as family. At the very least, they’re brothers
in business now.

At present, the two are expanding their sales staff as a part
of their plan to grow the presence of Tomei Wines across Ja-
pan. Meanwhile, they are keeping The Warehouse as is—a
tasting room with limited hours and live music on Saturdays.

“It’s to get back to that old Motomachi flavor,” Nagata says.
Except that now it’s in Yoshidamachi. Either way, that flavor is
something everyone in Yokohama (and beyond) should come
and taste.

For more info visit www.yokohamaseasider.com 11
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Over 100 varieties
of American craft beer
in bottles and cans
for drink-in or take-out

Home delivery available!

@ Dark Room International [D-2]
@ Antenna America [D-3]

© The Warehouse By Tomei Wines [)-3]
O Sagan [E-6]

© Toraya [D-3]

© Sparta [D-3]

@ Nakamaru Dental Clinic [E-6]
© Café Elliott Avenue [D-7]

Antennatvmenica

© Bashamichi Taproom [D-4]

@ Ishikawacho Green [E-6]

@® Bashamichi Green [C-3]

® Gather @ Eating House [B-4]
® Yokohama Brewery [D-3]

IRLVAI—D : '
ot Nagano Trading's
- : @ Apolio [D-3]
American Craft Beer Ta_stmg Room & re Main Store [0-5]
Akarenga Soko. www.antenna-america.com @ Ami [E-6] 5
\ ® YIEA & Shyo Shyo An [C-2]
/ ® 045 Yokohama Canvas Bag [C-4]
® Bay Side Bistro 1-1 & The Rooftop [C-5]
@ Akarenga [B-5]
B @ PACIFICO Yokohama [A-3]
- € Yamashita Park [C-7]
K08 Port of Yokohama é® Yokohama Noh Theater [C-1]
Zou-no-Hana @ Anchor Ground [C-4]
(26) ik €D Kanai Shoten [D-3]
(2} y:A:rWua €D Zou-no-Hana Terrace [C-5]
L [ o ©
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bﬂ#jt\akoen‘d Yamashita Park c
Ll
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Marine Tower
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H Satz8un. 12:00-14:00,Eunch

craft beer, fine food & great people
2 17:30-0:00

1-9 Hanasaki-cho, Naka-ku
045-261 8

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

¥ Business Japanese

L‘O years 6{7 (‘I/i(‘7 LeTLCe

Lesson fee starting from ¥3,500/hr plus tax Email: ktk-jp @jcom.home.ne.jp
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WWW. minoya-arare com
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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

YOKOHAMA’S
LEGENDARY
SASHIMI

Yokohama

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

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

ROMEL L & HIZ 60 4 -

MME@ S

HARBOU K
ARIAKE

-/2‘2‘{. =
HARBOUR
BRI S % Artwn S/
A A=Y LRPREZ Y =%
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.0 19:00)

TEL 0120-005-436
www.ariakeharbour.com

East Coast & Southern US Craft Beer Imports

ﬂ Cardinal Trading

cardinaltrading.jp | confact@cardinalirading.jp | 045900-9474

www.brimmerbrewing.com

For more info visit www.yokohamaseasider.com 15
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*Menu is currently being modified. ltems and prices may change in the coming months.
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RICUEBDHDRWE SRR, ZLT
BEEFLCERNTVIDEZNVHICHBETE
ESUVLWHEESZBLELTVWS, ROADSR
BHABILTDIEEBOHDD. D7D EfES
TREBUELLRZ - FSICZAR KDIE
120 NOVH—EEEVEDRKRICES>TDHF
DIFFI. T—TILERREENICELSER
Wo SVYFAZ21—(FETHERKUWEICIEER
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Anchor Ground is housed within a
red-brick building located in Kaigandori.
Its nautical theme, cozy, stylish
interior and overall aesthetic make it
quintessentially “Yokohama”. It's one
of those places that makes you want to
sit and linger for a while as you watch
the world go by outside the window.
The counter bar is perfect for customers
who come alone, while the table seating
is just right for families and larger
groups. The lunch menu is reasonably
priced considering its excellent quality.
Known as a “niku baru” (a meat bar),
Anchor Ground specializes in quality
meat, particularly steak. A nice steak
often comes with a hefty price, but

WAL LB TRHOBHEH NG, BRS
DICEHRT D, W COETEF LEBETEHA
DEHRBICHEBLLVANGRDZ DD,
TEELZT—FER) (¥1800)(C(ELk
&, 7HUDEFEBEHAZEESZS
KOELENMTVWTWND, RSARENEA
FRESNBEOERTNIDVERHET
EVvEbIVZEMAERIL—E—[CZD
REHNEND, T—O01vDO0—R~E—D
1 (¥1500)[F R 2—AlEHBDEDDAE—
TREBLLBELKEZOBAODTWD, [FFY
HL—542, (¥1000)FBMREREILTD
2 2DFEDES—M, BENTHZIPE

Anchor Ground provides quality at an
affordable cost.

The Filet Steak Set (¥1800)
comes with miso soup and steamed
vegetables cooked with clam extract
and white dashi (cooking stock). Each
slice of meat was tender and oozing
with flavorful juice which added to the
tastiness of the thick gravy. The Roast
Beef Bowl (¥1500) was hearty but not
heavy, with an ample amount of greens.
The Chicken Curry (¥1000) gives off
an aroma of spices that will have your
mouth watering. You'll be digging in for
a spoonful of steaming rice, curry and
crispy fried chicken as soon as your
plate arrives.

16 For more info visit www.yokohamaseasider.com
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Don't skip dessert! The Choco
Banana Parfait (¥850) comes in a
flower pot filled with ice cream topped
generously with whipped cream and
bananas. Garnished with edible flowers,
this dessert is a beautifully presented
piece of art-the perfect Instagram photo
op. Anchor Ground covers all the bases
offering beautifully presented, hearty
meals made with quality ingredients.

PXiEEFES-25-2 vL—IigFE 1F
Naka-ku Kaigandori 5-25-2
Charel Kaigandori 1F

Hours: Weekdays 11:30~15:00 (LO14:30),
17:00~23:00 (LO22:00)

Weekends & holidays 11:30~23:00 (LO22:00)
Tel: 045-232-4087

MAP

24




Naka-ku Noge-cho 1-15

Hayase Bldg 1F
RXEFFERT-15FPEEITF
Hours: 18:00~manager’s discretion
Closed: days vary. Check FB site
(&HFE) for details.

Tel: 045-334-7703
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MSUEBSDORYIDINADY(¥780) WS
DOOYINDY 21— —1F/I\LAYVEWZL,

Kanai Shoten fits in perfectly with
the incredibly varied mix of small bars
and restaurants that make up the Noge
neighborhood. Patrons sitting at its
wooden, U-shaped counter surrounded
by stools are easily spotted through the
sliding glass doors that open directly to
the street. The long blue noren (short
curtain indicating a shop is open) and
warm glow of the interior lighting spilling
onto the street beckon to passersby.

This upscale izakaya is run by
husband-wife team Ryu and VYuri
Kanai, both Yokohama natives. Ryu, an
experienced bartender and sommelier,
handles the drinks while Yuri prepares
the cuisine for an ever-changing menu
dictated by fresh, seasonal ingredients.
Oysters & Grilled Welsh Onion (¥580)
made for a nice starter. We followed
that with one of the few menu staples,
Shibuya-style Thick-cut Ham Cutlet
(¥780)—four juicy chunks of deep-fried
ham. The Sanma (Pacific saury) Confit

B H 5

Kanai Shoten

TRRTIBD IV T+ ) (¥780)% M=o 3D ZK
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o

) EXE COBELREFFLE
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#1478 (18¥680~). V57 E—)LH'5TE
(S $9220ml ¥580/M #1420ml ¥980). 7L
SPLEIY, BENTIL(¥480~). ETEYD
—(¥580~). BELY hOD1 V(IIE(EER).
ZDMEER LV BETE RO EL (T
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2~35 . BAERMBIEESHTE ST EN RO
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as well as the Tai (sea bream) & Egg
Yolk in Soy Sauce (both ¥780) were
good pairings with sake.

Speaking of sake, the drinks offered
cover almost every type. Choose from
about 14 high-end sake from various
prefectures (180ml, ¥680~), 5 taps of
craft beer (S, about 220ml, ¥580 / M,
about 420ml ¥980)

plus Premium Malts, cocktails
(¥480~), sours (¥580~), select wines
chosen by Ryu (prices vary), and
more. Don'’t hesitate to ask the resident
sommelier for recommendations if you
find it hard to make a choice.

Kanai Shoten is a cozy spot for
single patrons and small groups. The
counter-only bar seats 17 and is non-
smoking. It’s located a few minutes walk
from Sakuragicho Station. Note that
the closing time is not set. As long as
business is humming, the Kanais will do
their best to keep pace.
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Wine Bar & Ta

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 my craft beer from Antenna America.

inYoshidamachi™ =
- S = | Wine Club Now Available!

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!
® Special Take-Out Wine Discounts!
The Warehouse
by Jomei Wines
2F Arai Bld.
- 3-14 Yoshidamachi, Naka-ku [
T B Yokohama 231-0041
d I' =0 !_ info@tomeis.co.jp
. I 0452287939

"y
»

f MOTOMACHI SAKE BAR

For Inforraation & Reservations Call

ariFtw > 0_“5?663_307_0
: ' Hours
S 17:00 © 23:30

Closed
Mondays
HEEH

5 r;nu_lu;?ﬂm:_ |$k;\\;:c_ho gl‘;ll'lol-'l_-! _1 —_I ?_-?3 ]shik_.'lw;lch_o_..\;oi;\;n_’l.n_ B
TN S #95 43 iR LEr-17-3
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BAY SIDE BISTRO

www.1-lyokohama.com

Lunch
Mon - Fri
Sat, Sun, holidays

Dinner
Mon - Thu
Fri, Sat, before holiday
Sun, Holidays

Rooftop is available on Fri - Sun, and before holiday.

B S S,

11:30 - 1400
11:30 - 16:00

17:00 - 0:00
17:00 - 2:00
17:00 - 23:00

IGASE PR
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Have you checked our NEW website yet?
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This column is supported by the Public Benefit Activities of the Bluff Medical

and Dental Clinic. The content is produced by the Yokohama Seasider in
coordination with their multilingual doctors and staff.
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BA) FRHAT, ZOMBZEPOEDEH. £
K AAEDBAHACREFEBEDRSNET,
FEERRIDI~4BRNRHAILSIDOUPT LY
BHATIA ZENKLORALTZHEDHD
T VAIILRBEC, BEBEHNRFPILY
HPZ%ZE UIZRICEOL 5 DRFEZN LT
LT 2HDEE. FREAEDEEIFZESE
ZTWEY,

FHOE—HELTBEDIFYEERET
345, EROEMREHRELTVETS, 2D

Influenza, also known as the flu, can
be deadly, but thankfully it is also partly
preventable. It is caused by a virus that
spreads easily and is particularly dan-
gerous for young children, the elderly
and/or people with other health condi-
tions (like asthma). Pregnant women
are vulnerable, too. Fever is the most
typical symptom (though it doesn’t al-
ways appear), as well as coughing,
sore throat, runny nose, aches and
fatigue. People are most contagious
in the first three to four days after be-
coming ill. The range can be longer.
Most doctors believe the virus primar-
ily spreads through droplets from an
infected person’s nose and/or mouth
when they talk, sneeze or cough.

Health experts recommend that

DOFVIEBECRSTE, BERREYS
FRCTHREZFESNET, £fe. TXDIEF
ZiHEW EZP<LrHZI3BE0OTNPEE
BL\ BINRTRRDAEDEAEBE (TS, &
WoleZ EBRBEDFHICHIIEET,
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EFO.BELSESHAYIIIVHFDEEHD
BEOCHRDES, TIHNS. EVIIFVD
BERERFUKKEZW BLU., DOFVEE
BLECETAIYIINI VT ERELR(CFT
=23, ERIELTVWBRDIFTREBHDODREAD
TZEBLESWV, TIH, A—hh o2&l
THEEE I D1 ILRDILE % FH < TTAE
HEKRIBICRERZEICERDET,

AV INWIVHEFEBEEN NDHHD

people get a yearly flu vaccine as a first
line of defense. These vaccines are
easily administered and usually widely
available at hospitals and clinics. You
can also help by frequently washing
your hands, covering your mouth and
nose when you cough or sneeze, and
avoiding those who are sick as much
as possible.

There is a “flu season” during the
cold part of the year, though its spe-
cific period, length and intensity var-
ies from year to year. In short, we are
entering flu season right now. Please
consider getting vaccinated. Note that
a vaccination doesn’t guarantee full
protection, but it significantly raises
your chances of not getting very sick
and preventing the spread of the virus.

TID (FEAEDBE RV AILRET, &
NBVERFETRE I DRELNHDE T, RIE
#2BUARICEREMB LB EE FERD
HBHRPHTEDDERNIREENH DX
9o ERADBVE (F, S, 1814097
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BAZVERELTE WO RETY DIV
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There are treatments for the flu,
mostly notably antiviral drugs. These
should be administered as quickly as
possible. If treatment begins within two
days of falling ill, symptoms can be
milder and the length of illness short-
ened. For vulnerable populations (chil-
dren, elderly, and persons with chronic
medical condition), it can reduce the
risk of death. Sadly, in rare cases, the
flu can be fatal. If you are showing
symptoms, please see a health profes-
sional immediately.

On a promising note, Japan is at the
forefront of global research into antivi-
ral flu drugs. Last year, a breakthrough
drug called Xofluza was introduced.
Still, experts advise that it is no re-
placement for a vaccine.

73799=vITiE. 10ANSBEF2AFTTI VI
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Note that the Bluff Clinic offers flu vaccinations

from October to February.
Web: bluffclinic.com

For more info visit www.yokohamaseasider.com 19
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OsaNnNOMIYA HIE SHRINE REITAISAT
(ANNUAL AUTUMN FESTIVAL)

Text & photos by Hisao Saito

BEADHP VALAL®
B=DEHMHT
Eh R XILERS-32

Web™- k: www.osannomiya-hie.or.jp

20 For more info visit www.yokohamaseasider.com
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DARK ROOM
INTERNATIONAL www.thedarkroom-int.com

Every year | participate in the Annual Autumn Festival
held at Osannomiya Hie Shrine in downtown Yokohama. It
is considered to be one of Kanagawa Prefecture’s 50 most
significant festivals and definitely the most important for
Yokohama residents. Every two years the main festival is held,
while in off years the festival is celebrated on a more minor
scale. 2019 was a main festival year. For this, 40 mikoshi
(portable shrines) are paraded through the streets of Isezaki-
cho carried on the shoulders of energetic residents.

| first participated in this event about 50 years ago. | vividly
remember my grandmother taking me to the festival so |
could carry a mikoshi. The photos shown on these pages are
of Yoshidamachi’s mikoshi team, which were at the front of
the parade. Since the major festival is every two years and
there are many mikoshi, it is a special honor to be in the lead!
Needless to say, everyone was extremely excited about this.

The members of the team carrying the mikoshi in these
pictures are all my schoolmates from Yoshida Middle School. |
mused while taking the photos, “Wow, we’ve known each other
for 40 years!”

While | was momentarily lost in my emotions, one of my
old classmates dumped carbonated water on my head yelling
“Isn’t this a great feeling?!”, to which | replied, “It's the absolute
best!”

FRIXAERENT 1 T H42-1-2F
Naka-ku, Hanasaki-cho [-42-1-2F

Tel/Fax : 045-261-7654
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LOBSTER BISQUE

lobster shells...

A7R59—ERT

.1 (sliced)
.1/2 (sliced)

celery. 1 stalk (sliced)
FUV—=TAAI. olive oil ...80cc
ING= butter... .50g
== garlic... 1 clove
7 BRANGY. .. c.cor . e SE S 50g
=R white wine... 100cc
RNRAN—ZR 50g tomato paste... .50g
FEFVARNIY e TEFHUSIKTEOK) 1L chicken stock (water is fine t0o)........ 1L
15, B, HE salt & pepper...
22—, 100cc

1. In a deep pan crush garlic and fry in olive oil until
the aroma is evident. Cook lobster shells on me-
dium heat being careful not to burn them. Crush
the shells as you fry them.

Add brandy and cook until alcohol evaporates. Add
tomato paste and stir-fry till the acidity fades. Add
butter and vegetables. Cook till tender.

1. BUEZYZOEAU-T A EBIC AN KITHTZ
ZYZHOEOA W B0T 2 —DRE AN PAT
FIRNESIEOBELNEONT EETHDB,
WOBNSRERNSORY v —BETET,)

2. 167595 —EMRPII—NERE U5, NRM—R
NMEANTEID® . BIRERIL S o) (9 — EHRENZ,
LABDIBETHH, :

3. BOAVENZ. PILI—LERELTRED D, FEVR
kY OEAN. FHE LT 5B TI0~405 B,

4. (BUBNB)N=S v HRTREMH << HBTNENS
BETRBNHL,

5. BOMN WYL TET (BB RLBOH0)

6. BLICEDZEMICRUKIED\ 2. BIELILSEIV—LZE
R IR CRZEEZ TR T,

N

3. Add white wine and let the alcohol evaporate.
Add chicken stock and bring to a boil. Lower the
heat and let simmer for 30-40 minutes.

=

Crush shells into smaller pieces with a hand-held
blender. If you don’t have one, use a spatula.

5, Strain the mixture with force using a fine mesh
colander (fine enough to retain the shell bits)
Transfer the strained liquid back to the pan and

reheat. Bring to a boil, add cream and season
with salt and pepper to finish.

o

Lobster is one of the most popular seafood dishes in America.
In Europe, they're called “homar”, which means hammer in French,

A7 R — g7 AV ATRERE 2T —HB—T—RD—DoTL& 5. I—
Ov/XTETAY =)L EFFENR. 75V AETT\IUN— 1 #EKRULET. K

ERMH/NIN—ICRZZZEICAHELTWS LS TI, BATIEHEWELE
[CRBBEBEDVEITHEYZE LODBIIERDI T FELREOTHN
I BRIFEB5HHZ DN TcVWEKRLE OTRY—DANTY T UL
BE —AHDRBBEEFL-EDULTWTEETY,

FAYADOATRE —FR Y Fa—L v YMDRIA R ALV, =2
— I\ T v —INBEDHIBDEZ YRR TKIGES L WT T, BIREIFY
YTINCRA D RAF—ARERAIDETR T IBELNT—ELEVER
ZTERBINDZONRY VT — R FNLNTERY v X LY —2EINF T
IZFZ LD BEAULTYIR—XRETMZ T/ ICHESAOTRY —
O—Jletc..EWofe B b RT e ER T maA—T >0
—ZANUTEDZHL BEERBHEE—RBICRZBUGNSEIAATES U
ERIZ—TEBRETETHEKRLWTT,

BRRICEREVNEREZ —D, A7 R —ICFEXR LERDES AR
DHHET, —BHICE > THEMIFHE0E T, ZDRIFHRETDDICKE
BIXINF—HDREBICIRDET, HEDA.FIEXTEZZHDRADYR
JIFABPHOEYICHBINDIETT . SETTRHRESNZRARDY
| 20kg THETORAIIEZ S TI M EDOHITIFEH>ERELROTREI—
PNBEBONETBERUILIEIFTIDWT ..o
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given that lobster claws are hammer-like. The Japanaese Ise shrimp
is a distant relative to lobster, but not quite in the same biological
classification. When eaten fresh, both are delicious. Lobster tends to
be somewhat dry with a tender texture, while Ise shrimp is moist with
a richer flavor.

Lobsters are a local favorite in America’s coastal New England region.
They’re often boiled, steamed or baked, and served simply with melted
butter or lemon. Other ways of eating lobster include shredding the
meat, mixing it with mayonnaise, and putting it in a bun to make a lobster
roll, or coating it with creamy bechamel sauce to prepare as gratin. You
can also roast the lobster shells in the oven to bring out the flavor, break
them into pieces and simmer them in a pot with vegetables to make
savory bisque soup.

Finally, here’s an interesting fact-lobsters have a virtually unlimited
ability to heal themselves. They can generally live around 50 years until
molting requires too much energy. Of course, the biggest risk is being
eaten by humans and other creatures. The largest lobster captured so
far was 20kg and approximately 70 years-old, but it is said that there are
even bigger ones out there...What a scary thought!
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