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

dentist

Pe =

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

www.nakamaru-dental.jp

UCLA Cert:ﬁed

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

O Ereiori

REMHES

Produced by
U. S. M. Corporation

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

Made in Nippon
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ENGLISH=SPEAKING TAX ACCOUNTANT

SHIMIZU

TAX & ACCOUNTING

Tax Consultation, Preparation & Refunds
Bookkeeping * National Tax Agency Representation

J{P ANESE_AND INTERNATIONAL RESIDENTS WELCOME

KAZUTOMO SHIMIZU

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

‘045736571938
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Yokohama

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

MON-SAT 11:00~21:00 (L.0. 20:30)

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 n n
‘9

E-Mail: bashamichi-tap@bairdbeer.com
2 For more info visit www.yokohamaseasider.com

American Craft Beer,Bottle, Shop,&,Tasting Room!
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For advertisment and other inquiries email

info@yokohamaseasider.com

18 Yamashita-cho, Naka-ku
64-5757

www.elliott.jp 11:00-19:00 (closed Mon)

Yokohama’s
Original
HOMETOWN
BREWERY

SINCE 1995 NAKA-KU, SUMIYOSHI-CHO 6-68-1

Phone: 045-640-0271 Pub Hours:
Weekdays: 6-11pm, Weekends, 1-11pm
www.yokohamabeer.com

ONLINE
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Japan’s California Wine Experience
HAREWENSAY 74 L7741 > OitR%

The
Warehouse
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Quty Wines and Music, California Style
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Tomei1
Wine
Club

Tomei's 71> 957

Wine Club Membership Available
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The Golden Week holiday has always carried with it a feeling
of transitioning into summer. As jackets are shed, and shorts and
T-shirts become the norm, we could easily argue that the month of
May offers the finest weather of the year. Allergy season is behind us
and the rainy season is still off in the distance.

While travel is currently being discouraged by health experts,

what better time to get out for a walk or hike in and around

Yokohama in this beautiful weather? Plenty of restaurants and
cafes are putting tables outside or throwing open the windows to
circulate the air. Some fresh air will surely do us all some good, but
please remember to maintain proper safety measures while you are
out and about.

Visit us on the web at

www.yokohamaseasider.com
Follow us on Facebook, Twitter & Instagram
0 www.facebook.com/SeasiderMagazine
o @YokohamaSsdr
@yokohamaseasider
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David Nagai
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Bridge Beyond English

David Nagai runs Bridge Beyond English in Motomachi and online.
This high-level English class is different from ordinary English classes
where students learn grammar or get an introduction to English.
Instead, it’s a small class size (four students max per class) and it’s
for those who have intermediate or higher level English. Its purpose
is to help them think creatively and communicate harmoniously
with different types of people. His class is influenced by his unique
background.

Although Nagai has American parents, he was born and raised in
Taiwan and has lived in six different countries including the United
States, Bangladesh, Philippines, India and now Japan. He has also
studied four languages. His international experience has given him
the vision to promote global diversity and connection in order to
make the world a better place. He says, “It's a privilege to bring these
diverse perspectives to this space where we can learn from those
voices and also learn from each other as we understand each student
perspective”.

Before moving to Japan, Nagai lived and worked in the slums in
India where he supported NGO education and other health and small
business projects. He moved to Japan about five years ago to marry
his wife, Chami (featured in YSM#112), and worked with an NGO
project in the post-tsunami zone in Tohoku. The couple eventually
decided to relocate and settle down in Yokohama.
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While teaching at an ordinary English school, Nagai found himself
more passionate about higher level English. He wanted to facilitate a
space where people can not only practice high level English, but also
explore different current events and important global topics while
also stimulating their creativity. He decided to start his own school
and launched on a small scale in his apartment.

In his class, students discuss diverse topics like gender, climate
change, racial equality, religion, politics, philosophy, and more. “|
want to help students use English to communicate and innovate
in their life and work,” says Nagai. “With the quickly changing
world, students want and need more flexible, creative thinking, an
understanding of diversity, and an ability to empathize with people
from different cultures and backgrounds. | believe that creativity and
communication skills are more important now than ever as we adjust
to the changing world.”

“With my experiences around the world, I've been learning and
realizing | don’t understand the world very much. | just see more
and more ways of thinking through religions, cultures, languages,
and worldview paradigmes. I just keep on enjoying learning. | hope |

For more info visit www.yokohamaseasider.com 5
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can share that with people in some way in my classes. | hope | can
bring those diverse perspectives to the table and also learn from my
students’ unique perspectives.”

Currently his students are mostly Japanese, but a few have been
Taiwanese, Chinese, Nepali, and South Korean. What they all have in
common is that they have quite good English and want to use it to
connect more deeply with the changing world. They seem satisfied
with his class, and one of them actually commented, “The topics and
questions Nagai prepares every week are thought-provoking and
helpful in developing my logical thinking and speaking in English.”

When asked what he thinks of life in Yokohama, he says, “I like
it. Sometimes it feels so normal to be in Yokohama. Yokohama,
especially Naka-ku, is very diverse, very international. | live near
Chinatown, Yamate and Ishikawa-cho. It's a very diverse area with
lots of different cultures and different people.”

Communication is not just about transferring information to
another person, but about expressing one's views and emotions, and
understanding each other. English is useful as a tool to communicate
with different people, but one must have global perspective and
creative thinking to understand others. As a bridge between people,
cultures, and ideas, Nagai brings these diverse perspectives to this
space to make the world a better place.

website

bridgebeyondenglish.com

6 For more info visit www.yokohamaseasider.com
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Text and photos by Mayura Sugawara

X L FTAT1-7
Naka-ku Yamamoto-cho 1-7
TEL: 080-9781-3303
favoris.co.jp
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Walking along Yamate Hondori street one pleasant, breezy

spring day, | found Yamanoue on a corner of the Yamamoto-cho
shopping arcade. The stylish cafe is easy to miss as the exterior is
still that of a retro photo studio that previously occupied the space.
The location had been used as a photo studio for over 70 years be-
fore being converted to a cafe. Much of the interior also remains as
it was years ago.

For lunch, | decided on a plate of minced chicken with black
rice and local vegetables (¥950) and Odawara olive tea (¥650). The
assortment of colourful veggies prepared in multiple ways made
the meal both healthy and satisfying. Yamanoue offers a number
of seasonal side dishes (¥350~) using local ingredients as well
as original drinks (¥650~)-all available for takeout. For dessert, |
chose homemade gelato (¥550~). The gelato, which uses chestnuts
from Isehara, is quite simple, but its smooth texture and natural
sweetness was a perfect match for the accompanying Italian piz-
zelle cookie.

On the ground floor, which is basically the food prep area and a
counter for placing orders, you can also purchase fresh vegetables
and fruit. The cozy second floor of the shop has a low table with
6 seats and is decorated with creative dried flower arrangements
and antiques. On occasion, Yamanoue holds events and small art
exhibitions.

For more info visit www.yokohamaseasider.com 7
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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]

OYIEA[C-2]

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

© Bashamichi Taproom [D-4]

@ Ishikawacho Green [E-6]

@® Bashamichi Green [C-3]
® 045 Yokohama Canvas Bag [C-4]

® Yokohama Brewery [D-3]

Antennatvmenica

rergarat Nagano Trading's
American Craft Beer Tasting Room | @ Apolio [D-3] |
y @ www.antenna-america.com -
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Rieys
K0OR Port of Yokohama
Zou-no-Hana
Hikawa
Maru

2} ;
P | [ o ©
WTAR
C

Yamashita Park

2] A&y
Nihon Odo, 4 m F
Marine Tower
YAMASHITA o
5 - (&)
o 5
i
<
Vg ™
(i ) IS5V
e B French Hill
Moto HJ'%&,
Mach; . Cﬂif/g
o Pt
e~ Pe '9aj
3 FR 2 i a o
8 5 \ A
K AR ™ BOHZ B EAE D
e}
Ey Yokohama Park 9 LAY Harbor View Park
=% R ™
o
kohama & T EIAE n ()
ity Hall é’_}:(’ Yamashitacho Park
L] N a5 g1y
L BRRYI T oK
i / Yokohama Stadium BENBAZEM
kot Foreign
J M Genera Cemeta:r'y
MOTOMACHI
iy 10
'R Ne o o Motomachi Park
Gishy >

©0
55 MY x;nmm o (ITE=
KOTOBUKICH( JRIShik‘ChO YAMATE =
ISHIKAWACHO
?
WE A7 LEE Eom

Yamate Italian Garden
7

5 6
For more info visit www.yokohamaseasider.com 9




YOKOHAMA INTERNATIONAL EDUCATION ACADEMY!
JAFANESE LANGUAGE INSTITUTE

Leara ﬂaﬁmde
¢ Yoleoliacnea!

43 Miyazakicho, Nishiku, Yokohama 220-0031

TEL 045-250-3656 FAX 045-250-3657
EMAIL admissions@yiea.com

www.yiea.com

. For Information & Reservations C:
ar T >

045-663-3070

A Hours
17:00 © 23:30
Closed

Mondays
HiEH

E

every glass ¥400-500

| CraftSakeShoten.com

Friendly local bar with
rotating seasonal selections

O]¥119] > ]

craft beer, fine food & great people

1-9 Hanasaki-cho, Naka-ku 6pm~3am
045-261-8308 Every-blesséd-day

Cbﬂvima &% goodJ at

japanbeertimes.com

10 For more info visit www.yokohamaseasider.com




X LFET24
Naka-ku Yamatecho 24
TEL: 045-662-2723
yamate-elena.com

[ETE 9:00~18:00
closed Wed & 1st Tues each month
X EIEIEHAE 4 parking spaces
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Cafe Elena is a long-established coffee shop sitting on the

hilltop near the Yamate Italian Garden. Its nostalgic atmos-
phere blends perfectly with the surrounding area. A large
window at the back of the restaurant provides patrons with a
view of the Yokohama cityscape.

From 9 to 11am, in addition to the regular menu, they have
special morning mix-and-match sets (¥70~), such as French
toast, cheese toast, sweet bread, bacon and eggs to go with
your drink of choice (¥550~). During my visit we ordered the
recommended house special-homemade pumpkin pudding
a la mode (¥1050~ w/drink). Savoring the richness of the
pumpkin pudding with a coffee while enjoying the fine view
was a pleasing moment of tranquility. The lunch menu features
a variety of sandwiches (¥570~) and spaghetti dishes (¥750).
Customers with a sweet tooth will have difficulty choosing
from a sweets menu of fruit tarts, cakes and other seasonal
desserts. Take some time to explore the selection of specialty
teas (¥650~), like varieties from India and Sri Lanka, as well as
apricot and mint tea.

Yamate’s main street, which runs in front of Elena, is one
of those on the government’s “100 Best Roads in Japan” list.
During the excellent spring weather, after starting your day off
with a meal and beverage at Elena, we recommend the walk
along this street to Motomachi Park and Harbor View Park.

For more info visit www.yokohamaseasider.com 11



Stay Calm & Shoot On

Text by Hisao Saito
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To everyone who has been worried about the survival of Dark
Room International during the current crisis, from the bottom
of my heart, thank you for your concern. It was 22 years ago that
we opened the Dark Room in what was then known as the Strong
Building (currently the Daiwa Roynet Hotel) in Yamashita-cho.
Later, we moved to ZAIM on Nihon Odori street and, eventually,
where we reside today at Noge Hana-Hana.

We had been closed during the pandemic, but due to the large
volume of requests from our customers, we decided to re-open
from April 1st with limited hours. During the state of emergency
and period of self-restraint, thanks to the assistance of business
owners, we have been able to continue our work through projects
like Photo Cabin (our mobile darkroom and camera obscura).
Persevering through this difficult time has reaffirmed our faith
in our main goal of providing a place for the true enjoyment
of photography. And this has driven us to restart our business
operations.

To avoid crowding we have limited the number of reservations,
but have been happy to receive positive feedback from our loyal
customers. We feel it is our role at the Dark Room to preserve the
legacy of photography for future generations. From young people
with no exposure to film to expert photographers, the Dark Room

is waiting for you with open arms.



DARK ROOM INTERNATIONAL

=
RXTEXET1 T H42-1-2F

Naka-ku, Hanasaki-cho 1-42-1-2F
Tel/Fax : 045-261-7654

www.thedarkroom-int.com

For more info visit www.yokohamaseasider.com 13
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Belgian Beer Weekend
Yokohama

CEZS ~6/13 (Sun)
(2173 various locations
(79 gardennecklace.city.yokohama.lg.jp
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Garden Necklace Yokohama, now celebrating its fifth year, has
added new venues near Yokohama and Shin-Yokohama stations,
expanding its scale and vibrantly coloring the city of Yokohama
with a variety of blossoming flowers. From the beginning to the
end of May, about 4,100 roses will be in full bloom at Yamashita
Park and Harbor View Park. From mid-May into late June, lilies
will be blooming at Nihon Odori and Shinko Chuo Park. Refresh
your body and soul with an extended walk among the seasonal

flowers that decorate our fine city this spring.

/

[[EE5 5/20 (Thu) ~ 5/23 (Sun)
(25 Yamashita Park { |
(7S 11:00 ~21:00 (5/20 16:00~) *1.0.3

mn belgianbeerweekend.jpz\\
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Belgian Beer Weekend is planning to return to Yokohama this
year during the second to last weekend of May. As usual, the
Belgian beer selection will be extensive-over 80 varieties from
names you’ve come to know and love, like Duvel and Chimay,
to more contemporary brands like Owa, brewed by a Japanese
expat. Due to the pandemic, the event will be scaled back some-
what. Ticket sales will be limited to reduce crowd size and there
will be no live performances this year. Cashless payment or ad-

vance purchase of tickets online is recommended.



:pdg&?:

By Yosuke Katsuchi (Green owner)
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meatballs
beef (minced or hand-chopped)
onions (minced)
celery (minced)...
garlic (minced)

Grana Padano grated cheese
breadcrumbs

fresh cream

olive oil

whole tomatoes
onions (minced) .
garlic (minced)
jalapefio (minced)
bay leaf,

olive oil

o Mix all the meatball ingredients and form into about 40g balls

9 Substantially oil pan and fry meatballs till crispy on the out-
side but still raw inside

0 In a separate pan, stir fry garlic for tomato sauce till fragrant
and add onions. Cook well till aroma is evident then add
jalapefio followed by whole tomatoes and bay leaf. Simmer
for 10 min.

9 Add meatballs to tomato sauce and simmer for 15 min.

*Make a sandwich with a baguette, serve over pasta, or simply eat as is

For more info visit www.yokohamaseasider.com 15
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