


Mediterranean
inspired menu
Including WFO
Napoli pizza,
delicious fishes
dishes, smoked
meats, ‘; - £
handma
mozzarella an
variety of pata.

OPEN
Tue.~Sat.
18:00~24:00
Sunday ~23:00
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Yokohama-shi Naka-ku Yamato-cho-2-35
045-622-5133 30 Seconds from Yamate Station
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Produced by
U. S. M. Corporation

Bankokubashi S0K0#104, 4-24 Kaigandoori
Naka-ku YOKOHAMA 231-0002

Made in Nippon

English Speaking Attorney
In Kawasaki City

(next to Tokyo & Yokohama)

Legal service in English
on cases related to Japan

» Business cases (contracts, bankruptcy, etc.)
> Traffic accidents (claim for damage)

Kei Sumikawa (attomey at Law) HREFCE

web@smkw.biz http://sumikawa.net/ mﬁu; Ifl l&:
TEL:044-276-8773 #M+
Member of Kanagawa Bar Association MR L S}
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Sumikawa Law Office
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19-4837 for info
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Sumptuous maron cake in the shape of a ship.
Made with fresh cream from Tokachi, Hokkaido.
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ARIAKE MAIN STORE
0120-005-436

T231-0021

Yokohama, Naka Ward, Nihonodori 36,
City Tower Yokohama 1F
Hours 10:00~20:00
Official Site www.ariakeharbour.com
Shop Site www.harboursmoon.com
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October 2016

October 1st is Sake Day around the globe because it generally
marks the start of the sake brewing season in Japan. You may not
have known this, but sake is enjoying a renaissance, with production,
sale and export of premium styles on the rise.

There are several good places in Yokohama to drink premium
sake, including Sagan (featured on our cover) in the Motomachi-
Ishikawa area. Just a stone’s throw away is the family-owned liquor
store Aichiya, which has a tasting bar. In Hanasaki-cho, Hanasaku
is another great one. If you're more interested in sipping at home,
Kimijimaya is a well-respected retailer with some rare brands. Finally,
if you want to learn more about sake, we are also the publishers of
Sake Today, the world’s only regular sake magazine! Check it out at:
www.sake-today.com

Personally, we like to go out to drink our sake. We like to see our
friends and neighbors and also support local businesses. We hope to
see you out! As we always say, together we can make Yokohama an
even better place.

10A1BRBAT—RNICEBRNBOBRENRY— KT BB THDIED S,
HRPTERNBOBESNTVNET, XESFATRVABLSSLedHEL
NELANBEBOLEES. TO LF BEED LRELHCARBOATD
BELUTWET,

ERICEFBEBZ R LD DICISIFORRY SHWDONG DT, Tl - B
NIBJTU P DY Y (ASERAR) . Z22H 5B L BDEICHIREREDBE.
BHR. CCCEBRBDOTA RT 1 VT I\—H'H D E T TEERETDTEE ((FARE
BFERBBBETT HULRTARBEELAZVWEWSAICE. L7AT
SYRZRDHIZTVSFFHIDEE. BISENARZAX T, ZL T BARNBEICD
WTHDERATHEEL EWSAE FAEEH AR 2455Sake  TodaysZ
RHHEZHLIES V. R TH—DBRBEEZT —VICUICEHATIITAEEE T .5
EZE5H5: www.sake-today.com

BABIC. FAeBE B AT EDOE TARBZRACITIDOMNIFETI KA
PIEFEDARICESTZD HITDE Y RREYTR— T DT ETTILRE
SAIRBEVWTEDDZERLMHCLTVET ! LWOBEDLSIC MhESEHET,
BEZESH > ERMBHICLTVERLL S,

Visit us on the web at

www.yokohamaseasider.com

For inquries email: info@yokohamaseasider.com

Follow us on Facebook & Twitter
0 www.facebook.com/SeasiderMagazine
o @YokohamaSsdr

Cover Editorial BReH

Agreatglass of locally Ry Beville : "
made Tensei sake being ~ Matthew Gammon Bright Wave Media

served up at Sagan. Brian Kowalczyk
) 231-0063 Yokohama,

Photo by Ry Beville. Misato Hanamoto Neka-kn, Hanasaki-cho

Publisher Design o

Bright Wave Media, Inc. ~ Matthew Gammon Noge Hana*Hana 2F

Soremy Laughiin (Appointments only)

Copyright 2016

The contents of The Yokohama Seasider Magazine are fully copyrighted. No part of this magazine may be copied, dis-
tributed o reproduced in any form without the written consent of Bright Wave Media. Opinions expressed herein are not
necessarily endorsed by the publisher. We are not responsible for the quality or claims of advertisers. YSM s available at
roughly 500 locations. Except for ads, and unless noted, none of the content in the Yokohama Seasider Magazine is paid
publicity. We feature information we think is important.

VOC©
FREE. &

For more info visit www.yokohamaseasider.com 3




The Value of Photography

Text by Ry Beville

7.5 year-old magazine since the early days. We

include photo spreads because Yokohama is a
birthplace of photography in modern Japan. One of its
pioneers, Shimo’oka Renjo, opened his studio in Noge
in 1862. Here, we also share office space with Dark
Room International, an NPO that supports photographic
endeavors and runs a darkroom in the building. A deeper
reason is that photography is incredibly important in our
lives, as | was once again reminded on a recent visit to
the Domon Ken Photography Museum in Yamagata.

Domon Ken is one of Japan’s greatest 20th century
photographers, with a prestigious photography award
named after him. He was employed by a propaganda
magazine during WWII, but became disillusioned with
such work and after the war documented the destruc-
tion and suffering in Hiroshima. He became known for
photography of realism (as opposed to art). His work
laid bare humanity, both the good and the bad. Through-
out his career he also documented aspects of traditional
culture, like Buddhist temples.

Photography is ubiquitous these days, mainly because
of astounding advancements in smart-phone cameras.
The internet, aided by social media, has enabled the
rapid spread of images. There are of course positive

P hotography has been an important part of this
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and negative aspects to this. Clearly, the experience
of viewing images on screens is different from viewing
them framed on a wall in a museum. Consider recent
images coming from Syria, especially the little boy in
Aleppo covered in dust and blood after an airstrike. On
the internet, we read the article, we click away to some
other horror. Or some distraction.

In a museum or gallery, there is no clicking away.
There are few, if any, distractions. You are confronted
with the image and have to consider it more deeply.
Photography presented in this way encourages empa-
thy, which is what makes photography so valuable, es-
pecially in a world that seems to increasingly lack empa-
thy. Faced with Domon’s images of Hiroshima, you can
sense the suffering. You have time and space to ponder
this nuclear world. You realize that elections matter.
Photography doesn’t just inspire the imagination; it can
drive you to positive social action.

Each issue we list photography exhibits in the city and
highly encourage you to visit one for this reason. Earth
Plaza regularly hosts stimulating, socially conscious dis-
plays. Or travel to a photography museum like Domon
Ken’s. The experience will leave you inspired, awed,
shaken, perhaps angered. And better.

A IEBEEZEMBTRDDEFASNTEVN G D ANV UTFDE
B HICPLYROZBTEIDEMICEINIEDEDEEEZEZTHT
[FUWe A VY —RYREE B RZDREBZTFALSILSICOVIY
YO TRDEDUVWREICRS FzF RICAMBOZ EICRZEZZSSN
%

EMEPF +SU—TR.OVYOIUTCROBBEICRIZE(ETERL,
R[EHMSERSLSBEDHELALBRVN.FEEAESVREZISIES
N2, ZDESICBRTRENLEBEERRBREEAL L. ZNNEEZ(MHIESD
2HDICUTNR RN RAUT B DHEDDPTIEZDEEDRE (4
[CRZEWV.EPIDAEENDEEEL[ESSE ZIHSEULHNRELESND,
ZEBDHDZOERZEU>KDEZZRBEZBPANEZ5ND.EZR(E
BETHDEWS LRI BEFRBEHENESIL TRIEF TR,
HEDEDICITETDEoMNTZEESZATNBZELE>TH D,

Z5\WSDHIFTAFE TEELD BETITONZEERD—BZ5TED
HREAICHINTHTIELLEWVWSBULTIBNLU TN, H—F 5
(BRI HERROS VB RAREEHANCHEL TS, TPIEER
BOKLSBREEEMEBICREEATHDDEVLDE LNRU, ZDIRER
FHBCRHESZ. BRHEOIZFTRI L. BRI ROSZH5X
2H6 LN7EW UD\ U\ RIRFICHBIeZ O ERDODRRSEDES S,



All photos courtesy of Domon Ken Museum of Photography
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RBR—LETR)I

For more info visit www.yokohamaseasider.com 5




SMART ILLUMINATION
YOKOHAMA 2016

ZOU NO HANA PARK AND SURROUNDING AREAS
NOVEMBER 2 ~ 6/ 17:00 - 22:00
www.smart-illumination.jp

Artists from home and abroad will set the harborfront alight for five
evenings with an intricate array of illumination exhibits. The “smart”
nomenclature refers to the usage of power-saving lighting, organic
LED technology, and renewable energy sources, all of which
became a focus of the event in 2011 after the Tohoku earthquake.
If you didn’t think the Yokohama bayside could get prettier, Smart
lllumination will prove you wrong.
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FIREWORKS SYMPHONIA
~ HALLOWEEN! ~ HAKEJIMA

HAKEUIMA SEA PARADISE
OCTOBER 30/ 20:30
www.seaparadise.co.jp

Hakeijima Sea Paradise will light up the night sky with their annual
Halloween-themed fireworks display. Viewing is free, but visitors
looking for some special treatment can opt for a 30-minute fireworks
cruise (¥1500) or a BBQ party set (adults ¥6000, discounts for stu-
dents/children) with prime seating.
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DIWALI IN YOKOHAMA 2016

YAMASHITA PARK
OCTOBER 15 ~ 16/ 10:00 - 19:00
diwaliyokohama.org

The ancient Indian “festival of lights”, Diwali will touch down in
Yamashita Park for two colorful days of song, dance, Indian cuisine
and more. In its 14th year, the festival has been becoming more
and more popular each year. On both days there will also be a
contest to determine the “best Indian costume”, so break out your
sari and head out to the park.
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OKTOBERFEST AT
KUMAZAWA BREWING
COMPANY

KUMAZAWA SHUZO

OCTOBER8 ~10/11:30-21:00
www.kumazawa.jp

" Bl

One of the best parties of the year in our
opinion. Host, Kumazawa Brewing Com-
pany, is the maker of Tensei sake and Shon-
an Beer in addition to running a variety of
restaurants under the name Mokichi. Their
rather unique complex in Chigasaki is more
than worth a visit, even if you can’'t make
the OktoberFest event. Live music is also
scheduled, so check their FB site for details.
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YOSHIDAMACHI TRICK ON STREET

YOSHIDAMACHI HONDORI
OCTOBER 29/ 18:00 - 20:00
Facebook: YOSHIDAMACHIHALLOWEEN/Z HEET/\OV1>

About 40 stalls featuring food and fare from local restaurants and
shops will take over the main street of Yoshidamachi. Live music
and dance, plus a projection mapping presentation, will liven up the
festivities. To get you in the spirit of Halloween, there will be makeup
specialists ready to transform you into a ghoulish version of yourself.
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Sake is one of the world’s most interesting alcoholic
beverages. Although most compare its taste with wine, it
is brewed more similarly to beer. Its taste is unique and its
history and culture run deep.

Recent developments in sake should be of interest to both
sake novices and veterans alike. Japan’s national drink is
in a state of flux. Alarmingly, overall sake sales have been
declining for years and it now accounts for less than 10%
of total alcoholic beverage market share in Japan. Sake
breweries, meanwhile, are declining in numbers, too. The
good news is that premium grades of sake are showing
surprising growth. There seems to be a kind of sake
renaissance underway, beneath all the bad numbers in the
larger market. Breweries that specialize in these grades of
sake are seeing great demand, with exports in particular rising
each year. Most tellingly, a younger generation of Japanese
is discovering that sake is ‘cool’ and are enthusiastically
turning to it. Much to the surprise of industry experts, there
seems to be a spike of interest among young women.

The future of tasty premium sake looks bright. Lower
grades of sake (futsu-shu) will probably continue to decline.
Thankfully, there are a handful of great places to enjoy
premium sake in Yokohama, as we mentioned in our greeting.
But do you know how to choose?

Internationally respected sake guru John Gauntner, a
resident of Kamakura for decades, has some good, simple
advice for enjoying sake. Premium grades (as noted by the
term ‘ginjo’) rarely disappoint. Also, nine times out of ten,
sake is fairly priced. If it’s pricier, it’s usually better. Finally,
drink it chilled. Yes, there is some good warm sake, but
chilled is best until you learn more. That should be all you
need to begin your sake journey. Have fun experimenting!

8 For more info visit www.yokohamaseasider.com
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When talking about what is quintessential Japanese
culture, it’s hard to imagine sake not entering the conversation
from the very start. While Yokohama may not be a brewing
hotspot, we are fortunate to have one of the premier sake
distributor/retailers in the country right at our doorstep—
Yokohama Kimijimaya.

Yokohama native and 4th generation CEO of the
company, Kimijima Satoshi, is a well-known figure in the sake
world and around town. His business distributes to some
of the most prestigious hotels, restaurants and bars in the
country. As Executive Vice President of the Japan Sommelier
Association, he also takes an active role in educating others
about the drink he loves.

Kimijimaya started back in 1892. After WW2 it was simply
a ‘stand bar’ serving alcohol from the big makers. About 30
years ago, the company slowly began to move toward quality
sake as their main business. Focusing on smaller brands
while forging close relationships with the breweries, the
company has become a highly trusted name in the industry.

Due to this level of trust, Kimijimaya has many special
sake that breweries only give to the select few distributors
that will take proper care of it. If you are looking for a bottle
for a special occasion or simply to try something new, stop by
their store in Minami-yoshidamachi to peruse their shelves.
They also have an impressive wine collection, as well as
shochu.

If Kimijima’s schedule isn’t busy enough, in his free time
he moonlights as the lead singer and guitarist for the band
Mystic Waters. They will be one of the bands performing at
the Yokohama Sake Rock Fest at Baysis near Kannai Station
on October 23rd (17:30 start). Enticed? We sure are!
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Yokohama Kimijimaya

Address - {¥ff

3-30 Minamiyoshidamachi
Minami-ku

X EHES-30
www.kimijimaya.co.jp
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BODY / PLAY / POLITICS @

YOKOHAMA MUSEUM OF ART

OCTOBER 1 ~ DECEMBER 14

web: yokohama.art.museum / 10:00 ~ 18:00

General ¥1 ’500

In a world with heterogeneous composition of skin color,
ethnicity, religion, gender norm, and lifestyle, what defines
and limits perceptions of the human body? BODY/PLAY/
POLITICS seeks to answer this question by exploring the role
of those perceptions, including how health and beauty are
linked to human behavior, social hierarchies and historical
events. The exhibit brings together the works of six artists
from Europe/Africa, Southeast Asia, and Japan who seek to
convey in poetic, and sometimes humorous, ways how the
concept of the body has evolved over time.
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Courtesy the artist and James Cohan Gallery, New York

KANNAIGAI OPEN 8!

KANNAI AND SURROUNDING AREAS

NOVEMBER 5 ~ 6

web: kannaigai.yafjp.org / hours vary per location

cost varies per event

Bringing art, design, fashion, and food together in the Kannai
area for two days, the Kannai-gai OPEN! will kick off its eighth
year this November. Participants can expect to find continued
inspiration from an abundance of workshops, talks, and tours
of studios around Yokohama.

10 ror more info visit www.yokohamaseasider.com

ARTISTS IN FAS 2016
THE EXHIBITION

FUJISAWA CITY ART SPACE

OCTOBER 8 ~ NOVEMBER 20

web: www.city.fujisawa.kanagawa.jp/bunka/FAS

10:00 ~ 19:00 / FREE

Fujisawa City Art Space (FAS) has been working diligently to
sustain and expand a variety of creative activities around Fu-
jisawa. For the first time FAS brings together a select group of
four artists from Japan who have been working over the past
two months to produce installations, paintings, and other cre-
ations using a variety of mediums. Fujisawa’s 8hotel has also
given the winner of their 8hotel Award a one-week residency
and the freedom to design various works of art in the hotel’s
rooms. The unveiling of these works will correspond with this
exhibition.
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YOKOHAMA OTOMATSURI 2016
ALL AROUND YOKOHAMA

UNTIL THE END OF NOVEMBER

yokooto.jp

cost varieS per event *SEE WEBSITE FOR DETAILS

The Yokohama Otomatsuri 2016 will transform popular tourist
destinations, live houses, concert halls, and the streets into a
musical wonderland by showcasing multiple genres of music.
Every year, it seems to offer something for everyone. Some
unique events include ONE LIVE (10.29), featuring influential
R&B artists Lauryn Hill and TLC; the unique contemporary
dance and music of “great journey” featuring Kondo Ryohei
(Condors) and Nagazumi Takashi (Hanaregumi) (10.18~20);
and Park Ambient ~Port of the Sunshine~ (10.16), a celebration
of “ambient music for the five senses” at Zou no Hana. With so
much going on, you should check out the complete listing of
events at the Yokohama Otomatsuri website.

BREOHRLANIOEREGADINIBEERN2016(3DAK) T
HOARBEAZRRY S SATN\DR DIV —R—)L.ZLTRRI =k
FTONEEERD . BEOIvVIEBZ L2 TDOADNRLE I ENTE
2.R&B7—T 4. O—UV-EJLPTLCAEET STONE LIVE with
RRAATIP VIS —(10/29) 0. BREFIVZADSA Ty vV hE
B R (OVRILR) xXiE 20 \FLU=)lgreat journeysi(10/18~20).
PYEIVRZ2—YyOTRREZEKDS Park Ambient ~Port of the
Sunshine~;(10/16)2E 1 =— 01351V F v IHREND.7KEDT0O
IS LHEENDIZH. IIA AR N T—BEZFTVILELS,

ROCKWELL SIRKUS

YOKOHAMA ARENA

OCTOBER 12

www.rockwellsirkus.com/chemicalbrothers/

¥10,790

Simon Taylor, founding member of the London based design
group TOMATO, will be kicking off his larger-than-life Halloween
celebration, Rockwell Sirkus, at Yokohama Arena this month.
Electronic duo The Chemical Brothers will be headlining the
event. With a career spanning three decades, the founding
members of The Chemical Brothers, Tom Rowlands and Ed Si-
mons, have helped bring electronic music to the masses with
multiple chart topping hits worldwide. In addition to the duo’s big
beat and melodic synth sounds, there will be a special perfor-
mance by Osawa Shinichi and Simon Taylor, as well as the jazz/
ska unit TOKYO SKA PARADISE ORCHESTRA. For those into
electronic music, some good beats to dance to, or just looking
to see what this world class production team has in store, it will
be a evening well worth experiencing.

DY RYEMSC LT AV T IL—<TOMATO>DRIIZ AV ) {—,
PAEY - TAS5—DNTOF21—RIDIRAREDO/N\OD1—VI\—F1—
"Rockwell Sirkusihi&RE7Y—F THRESNDAYRSIF—EIL
OROZY DAY M T IR - TSP =R 20F U LHDOF U TPZERD
BISAVN—DRA-O—ZVRXEIR - PAEVR(F. ILYROZYHZa
—IVOERRICILDIZ) AAZTTEHD. by MEZRIFAB (XD E
LTWB K REDRES UVWERICHR KRE—ETAEY - TS
—(E&BARY DIV DA —RYZAPRRRANINSGT A RA =T NS HE
BB, ILONOZYIZa—IVIVIVYRI2—IVIDIT PV &I
FHERLANILOT OO 3V F—ADSEE T DAY MNCEBELHDH
[CEST BRRERVWND D4 VIN—F 1 —T2,
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~ -
-~ TAUHEBAE—IV @ Zou-no-Hana [C-5]
- \ o @ Yoshidamachi Trick on sTreet [D-3]
((( ‘\ Over 1,00 varieties © Tomei's by Green [E-7]
of American craft beer O 5Sagan [E-6]
f mdbptlzl?s and Eans @ Yokohama Museum of Art [B-2]
or drink-in or take-out @ Hanasaki Butcher Shop [D-2]
. . || @Nakamaru Dental Clinic [E-6]
Home delivery available! @ Thrashzone Meatballs [D-4]
‘ ! ‘ * © Bashamichi Taproom [D-4]
See o on pag B @ Dark Room International [D-2]
LIS ' @ Synchronicity [E-3]
Aka-Renga Park N agano Tradlng's for hours and address ® Ishikawacho Green [E-6]
: : ® Toraya [D-3]
American Craft Beer Tasting Room || o Al Bt
®Ken Corp [E-6]

Hiimncs g www.antenna-america.com
/ @ ® Bay Brewing [D-3]
® Kinpira Kitchen [D-3]
8 Police Box @ Yokohama Brewing [D-3]
® Yoshidamachi Green [D-3]

JiiplEaves © ivfosootn @ Café Elliott Avenue [D-7]
@ YIEA & Shyo Shyo An [C-2]

RO Port of Yokohama @ 045 Yokohama Canvas Bag [C-4]
Zou-no-Hana ® Antenna America [D-3]
o Hikawa @ Sparta [D-3]
(2) Maru @ Bashamichi Green [C-3]
\\/ \> (2) L) @ Ariake Main Store [D-5]
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ENGLISH-SPEAKING TAX ACCOUNTANT

SHIMIZU

TAX & ACCOUNTING

Tax Consultation * Bookkeeping * Tax Preparation

National Tax Agency Representation

045-365-1938

KAZUTOMO SHIMIZU

kazutomo.shimizu@jasper.dti.ne.jp
heep://www.shimizuraxattorney.com/

Abbreviations
a=advanced d =door

(@ =E300

Yokohama Museum of Art
045-221-0300

www.yaf.orjp/yma

H Body/Play/Politics

(see our art feature for more info)
~12/14,10:00-18:00, ¥1500; uni &
high school, ¥1000; middle, ¥600;
seniors, ¥1400

@Z T SEMBE

Sogo Museum

045-465-5515
WWW2.50g0-gogo.com/com-
mon/museum/

¥1000; uni & high school, ¥800;
middle school & under, free!

B Ty — B~ REDREME~
M.C. Escher Exhibit: magician

of sight

~10/10, 10:00-20:00

W FEHR%E Nishida Shunei
Exhibit

(amazing Japanese-style painter)
10/18~11/13,10:00-20:00

@IEETmRFv3U—
Yokohama Civic Art Gallery
045-315-2828
http://ycag.yafjp.org

W - SEDIERE2016 AlED
BRR—E DR SIRAN

New “Artists Today” Exhibition
2016; Spaces of Creation: Mono-
ha to the Art of Today

~10/9, 10:00-18:00, free!

W 5290 @R/IIER=TARE
29th Kanagawa calligraphers
30-person exhibit

10/12-16, 10:00-18:00, free!

@EERRLVHRE
Akarenga Soko Bldg. #1
www.yokohama-akarenga.jp/
W D7 <{EHR Tsunagu Tradi-
tional Exhibit

(vases, screens, etc with haiku
and poetry on it)

10/8~9, 10:00-17:00, free entry

@B rEHFSVF v —
Minatomirai Gallery
www.mmgallery.jp
045-682-2010

W B LTE RS

Pressed flower exhibit
10/25~31, 10:00-18:00; 1st day,
from 13:00; last day ‘til 16:00,
free!

H—FHoE
Earth Plaza

www.earthplaza.jp/
045-896-2121

B ERNRHEFEETER
ElRERE

World Heritage Sites as Seen by
Prefectural Citizens

~11/6, 10:00-17:00, free!

@FHEHRI1—I 7L
Kawasaki City Museum
044-754-4500
www.kawasaki-museum.jp
BLEEER

Mountain ranges photo exhibit
~12/11,9:30-17:00, free

R SE SR
Yokohama History Museum
www.rekihaku.city.yokohama.jp
045-912-7777

BEELEER ERTHMEHD
EHINUTEBAT

Jufuku Shigeru Exhibit: Chiune
Sugihara and the Visas That
Saved Lives, Over Siberia
~11/27,9:00-17:00, check website
for entry fee

@Dolphy
www.dolphy-jazzspot.com
045-261-4542

B Suzuki Isao special quartet
(legendary bass player)
10/15, 19:30, a¥3500/d¥3800
B Onishi Junko special trio
(world-class jazz pianist)
10/20, 19:30, a¥5000/d¥5500
M Jino, Tony Suggs & Jay Stixx
(lively international jazz trio)

045-664-4618

www.nokamaru-dental.jp

10/28 & 29, 19:30, a¥4000/
d¥4500; 2 days, ¥7000

@Kamome
Yokohama-kamome.com
045-662-5357

M The Third Day's

(Amazing 7-piece jazz unit)
10/10, 17:00, ¥5500

B Battle of Study (jam session
competition)

w/Motoharu of Soil & Pimp
Sessions

10/18, 19:30, ¥2000 (to session,
¥1500)

M Grace Mahya

(Yokohama's own star pianist
and vocalist)

10/21, 20:00, ¥4000

M Reis, Demuth & Witgen
(incredible international jazz trio)
11/3,19:00, ¥4000

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

W Jef Neve

(Amazing Belgian jazz pianist)
10/9, 16:30 & 19:30, ¥5000

H Django Rhythm

(talent classical & flamenco
guitar quartet)

11/1, 19:30, ¥4200

M Maeda Sara

(gifted young female saxist &
back-up band)

11/3,16:30 & 19:30, ¥4000

@Thumbs Up
www.stovesyokohama.com
045-314-8705

W Wendell Brunious & New
Orleans All Stars

(soulful jazz vocalist & trumpet
player)

10/19, 19:30, ¥5000

@Yokohama Bay Hall
www.bayhall.jp

045-624-3900

H Rip Slyme

(fun hip-hop & dance music)
10/6, 19:00, ¥5555

M Grassroots 20th anniversary

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

4 | AL 3

Expert care from a friendly,
internationally trained,

English-speaking
dentist

party
(Japan’s best jam bands to play!)
11/13, 13:00-late, a¥3500/d¥4000

@HIzEHSLFE—IV
Minatomirai Hall
www.yaf.orjp/mmh/index.php
045-682-2020

(discounts for seniors, students,

etc.)
W AE7 1) VN\—EZ—EEH
ENEBEEHEER

Japan Philharmonic Orchestra
321st regular concert

10/8 18:00, S ¥7,700 A ¥6,500
B ¥5,700 C¥4,700 P¥3,700 Y
¥1,500

M Yokohama Jazz Promenade:
Four Drummers

10/9, 12:00, one day pass, ¥4300;
pair, ¥800; two-day, ¥8000

B ER) 74 VN\—FEZ—ERE
HAFE323EEHEER

Kanagawa Philharmonic Orches-
tra 323rd regular concert
10/15,14:00, S ¥6,000A ¥4,500
B ¥3,000

@747 F—=Ib

Philia Hall
http://www.philiahall.com
045-985-8555

B iFHET RUVADOFH]
Tsukagoshi Noriko “Marimba
Universe”

10/23, 14:00, ¥2500; students,
¥1000

B7VRLT7 Ny ET
/I A2)

Andrea Bacchetti (Italian piano
virtuoso)

10/26, 19:00, S¥5000, A¥4000

@YIVETFH—Ib

Salvia Hall
http://salvia-hall.jp/
045-511-5711
BE2YT-U7IVTYE
Dante Quartet

(acclaimed UK-based group)
11/25, 19:00, ¥6000

For more info visit www.yokohamaseasider.com 15
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18 Yamashita-cho, Naka-ku
045-664-5757

www.elliott.jp

INVI=l/A N

Yokohama Music Festival 2016
Short Film Program

~10/15, 5 works

B AT 3a—70)bLTas
21,2016

Comedy Short Film Program
~10/15, 4 works

OHE/ERE—IV
Kanagawa Citizen’s Hall
045-662-5901
www.kanagawa-kenminhall.com
B LyR-FIxy FO- Uy
A2V
Seppo Kimanen Cello Recital
(with Mark Hilpo on piano)

: |
10/29, 15:00, only ¥500! @Cinema Jack&Betty
DRI TvIINT4
Naka-ku Wakaba-cho 3-51
www.jackandbetty.net
045-243-9800
(this is just a selection of show-
ings)

@REE 27—
Yokohama Marine Tower
event.marinetower.jp
045-664-1100

B VT ALZERAFI OV

eri:Women’s College mini- WO 7. bLAILL AWalkin
concert the Woods ~10/14
(local university in Motomachi W V>T- A7 5%V Song of
area) Lahf;re 1,\0/8N2_]“,; _
10/09, 13:00 & 14:00, free! W SEFORICHA A Boomer-
ang 10/8~21
B FEXDF v EA > The Pro-

gram 10/8~21

B /\1 - 54 X High Rise 10/22~
B —ETERE RADTHD
A4 AP Seymour: an Introduc-

@Brillia Short Shorts Theater
www.brillia-sst.jp/theater_pro-
gram

045-633-2151 tion 10/29~
10:00-22:00, closed Tuesdays

¥1000; seniors, youth & handi-

capped, ¥800 BASEBALL

B RIEDEIR 3— T AIVLT
7N

Ultimate Choice Short Program
~10/31, 5 works

W ERERY201673— 1)L

WYokohama DeNa BayStars:
Home Games
T#EDeNANA X2 —X
@Yokohama Stadium
www.baystars.co.jp/

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

045-661-1256
(Japan Series; Yokohama not in
playoff)

SOCCER/FOOTBALL

B Yokohama F-Marinos: home
games

www.f-marinos.com
045-285-0677

10/9 v Gamba Osaka 14:00
(Nissan)

10/22 v Gamba Osaka 14:00
(Nissan)

BASKETBALL

B #ERE— - bE7—X
Yokohama B-CORSAIRS: home
games

http://b-corsairs.com

10/22 v Albirex Niigata 18:00
(Yokohama Intl Pool)

10/23 v Albirex Niigata 14:00
(Intl Pool)

11/5 v Kawasaki Brave Thunders
18:00 (Intl Pool)

11/6 v Kawasaki Brave Thunders
14:00 (Intl Pool)

Flea Markets
www.recycler.org
@Bashamichi Station

10/22 11:00-16:00
@Nihonmaru Memorial Park
10/9, 30, 10:00-16:00
@Nissan Stadium

10/22, 23, 11/5, 10:00-16:00
@Rinko Park

10/10, 11/6, 10:00-16:00
@Umi-no-Koen
10/8, 29, 11/3,10:00-16:00

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

¥400 adults/¥200 jr. high &
elementary

9:30-17:00, BBZ closed Mondays
B ATV S5 ENFEDONEE
Dolls Engaging with Artificial
Jellyfish

10/8~30

W KawaiiZlF LB

Cute Wooden Doll Display
10/15~11/27

@BankART Studio NYK
045-663-2812
www.bankart1929.com

W BT RY T RIY
EpFl

Yanagi Yukunori “Wandering
Position”

(fascinating, large-scale sculp-
ture)

10/14~12/25, 11:00-19:00,
¥1200; uni & college students,
Yokohama residents, ¥900; high
school & seniors, ¥600

Learn Japanese in Yokohama
Long and short-term courses available

HEERRE LR G

YOKOHAMA INTERNATIONAL EDUCATION ACRDEMY
43 Miyazakicho, Nishiku, Yokohama 220-0031
TEL 045-250-3656 FAX 045-250-3657

EMAIL admissions@yiea.com

www.yiea.com

Sakuragi

Only 4 mi

utes from

ho Stati

KIMO% SCHOOL

YOSHYOAN

A practical approach to kimono

o R ACE

Tailored lessons * Convenient location * Flexible scheduling

Courses in Kimono Dressing

(Kitsuke)

Certificate Courses

Yukata

Komon & Taiko

—m——

Send inquiries to

shyoshyoan.info@gmail.com
www.shyoshyoan.com

16 ror more info visit www.yokohamaseasider.com
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@FEEIEE B
Hara Model Railway
Museum
www.hara-mrm.com
10:00-17:00; closed Tues
045-640-6699

¥1000; middle & high school,
¥700; elementary, ¥400

B REARS HRDIRE

Hara Nabotaru World Travel
Exhibit

(number plates & other memo-
rabilia)

~10/31

@HHE) ||l BI5(KAAT)
Kanagawa Arts Theater
045-633-6500
http://www.kaat.jp

W IEATH ROLD SfEE)

Shioda Chiharu “A Locked Room”

(a surreal, dream-like art installa-
tion to experience)

~10/10, 10:00-18:00, ¥900; uni
students & seniors, ¥500

B E+1L7% Y b Fujiyama
Annette lAttack On DanceJ
Inspiring, sometimes funny,
contemporary dance and per-
formance

10/20, 19:30; 10/21, 19:30; 10/22
14:00 & 17:00; 10/23, 11:00 &
15:00; a¥3000/d¥3500, students
¥2500

@B#&h

Nihonmaru

(historical boat in Minatomirai)
HRIREIR (Z5dATAIEA)
Unfurling of all the sails

10/10, 10:30~11:30 unfurling;
15:00-16:00, rolling up

@HEEI—5 7 XLEE
Yokohama Museum of
Eurasian Cultures
www.eurasia.city.yokohama.jp
045-663-2424
B IIT DA RS —LEHEE
% —BXBAEKICLZTREZ—
BEEDFIERR—

Digging up the First Islamic City
Site in Egypt: Archaeological
Research at al-Fustat by the
Japanese Mission

~10/10, 9:30-17:00, ¥200; middle
& elementary, ¥100

OHENERF—IV
Kanagawa Citizen’s Hall
045-662-5901

www.kanagawa-kenminhall.com

WEET 7RV 72016
~12TE

Taiko One Earth Tour
(Legendary Japanese drum
performance)

10/26, 18:30, S/\77/pair¥ 10,000,
S¥6,000, A¥4,000

4 (4 3

Private lessons in the Tokyo and Yokohama area

JPLT level 1-5 preparation

@WEERLVHEE
Akarenga Soko Bldg. #2
www.yokohama-akarenga.jp/

B #E4 S F—/\—7 T X 2016
Yokohama Oktoberfest 2016
100+ kinds of beer!

~10/16, weekdays, 12:00-21:30
(1st day, from 17:00); weekends &
holidays, 11:00-21:30, ¥300 entry,
food & drink separate.

@=FE

Sankei Park

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

W %7EE Chrysanthemum
display

~11/23,9:00-16:00, ¥500 (normal
park fee); kids, ¥200

~ FOOD!

T &WEST FUSION CUISINE

KINPIRA

OPEMN TUESDAY TO SUNDAY
LUNCH| 2:00-1 5:00
B '\ 7:00-24:00
DELICIOUS

TELL Lifeline

ADDRESS

MAKA-KL

03-5774-0992

For more info visit www.yokohamaseasider.com 17



MON - SAT

11:36%

LAST IIIIHI

SUN | HOLIDRY
L]
=

20:30

LAST ORDER

OPEN
EVERY DAY
ElHEE

Visit s for. great burgers! 8

2-10 HONMOKL-MIYAHARA NAKA-KU YOKOHAMA

TEL: 045-673-3960 FAX: 045-623-9665
www.mooncafe-honmoku.com

Yokohama’s
Originaf

HOMETOWN
BREWERY

‘\““";!"Mﬂ
‘m BREWERY 1

NAKA-KU, SUMIYOSHI-CHO 6-68-1
Phon. Pub Hours:

, Waekends, 1-11pm

CRAFTBEER CAFE & BAR o0z T4—

SYNCHRONICITY

1-7-9 ISEZAKICHO NAKAKU YOKOHAMA

PHONE: 045-315-2532 WEBSITE: SYNCHRONICITY.JELLYBEAN.JP

Maka-ku, Yoshida-machi 2-3
045-251-2271
MON-SAT 11:00-21:00 (L., 20:30)

18 ror more info visit www.yokohamaseasider.com

(3
- x
2

YOKOHAMA'S
LEGENDARY —
—  SASHIMI S
R 2
Yokohama : s

BASHAMICHI TAPROOM

authentlc American barbecue

7—-K75/8&M&DRDET

2, FOOD PLANS AVAILABLE
’j X Wt &/ FOR 8 OR MORE PEOPLE

w STARTING AT /7"

¥ 2 500 FER PEISON J'

WEEKDAYS: 17:00 TO 24:00
SAT., SUN., HOLIDAYS: 12:00 TO 24:00 OPEN EVERY DAY

§-63-1 SUMIYOSHI-CHO, NAKA-KU
045-264-4961

@ 2-15 Higashi-Dori,
Fukutomi-cho,Naka-ku,
Yokohama

& 045-341-0450
weekdays :

© 17:00-23:30
Sat. Sun. & Hol :

© 13:00-23:30
Closed :

Thursday >

From Vine to Wine

Sourcing Unique Wines

Online

o
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Thrashzone Meatbdalls xs.:xv—» -t

For years, beer lovers all over
Japan have flocked to Thrash Zone
near Yokohama Station for its “extreme
beer”, meaning strong, boldly flavored
craft beers. Owner Koichi Katsuki also
unapologetically plays extreme music,
meaning punk and metal. For some, it
takes getting used to—the beer certainly
helps. He now has a new branch in
Kannai.

The new place, dubbed Thrashzone
Meatballs, is much like the original.
There’s still extreme craft beer for

remarkably good prices. Pints start as

low as ¥700 for his own beer, which
Kochi brews at a small production facility
in Yokohama. His brews take their
inspiration from the hoppy, high-alcohol
imports from the U.S. West Coast that he
also serves (pints, ¥1000~). Small sizes
are also available starting from ¥500 for
his beer and ¥800 for imports.

The twist on Kochi’s new place is the
food. He serves meatballs cooked up in
the bar, hence the name. Craft beer and
meatballs—we’ve never seen or heard
of that anywhere, but it works! Hungry
customers can choose from small (4

meatballs, ¥400), medium (8, ¥600),
large (13, ¥900) or six on a sub roll (¥700).
The two styles we saw on the menu were
beef-garlic tomato sauce-provolone, and
lamb-Jack Daniel’'s sauce-blue cheese,
but they are continuously experimenting
with different combinations.

The interior is no frills with exposed
concrete, a simple bar and ample
standing room. Despite the music, there
is no mosh pit. Stage, um, we mean bar
diving is not allowed either.

ZZAES. BRPOE—ILT7YDTEH
BE—=IL CEM TEERELCHDRSY
VAV =YEBEN O TWDBHRE—ILEF,
LohDEUTERKRERYTHRWEI ST~
E-ILDZETHDA—F—DEERE—FR
UNBZEBRLINVIOAIIBED@BIGE
BHERTHMNITND.ZOEOFTESICEN
BIEF . E=ILDEECEFERD ZFARBRR
SyyaVv—-yD2SEHNERICA—TV U,

RSy yavV—YI—hR—JLEB[FTS
NI OHEHBFNEHBEERIBUTNS B
BBE—IDFRECHFERMMETRESN
TWBIA Y RTSRIERBEAV Y FILE—
ILD¥T00D\ 5, ZDBEARDN DB E—ILIF IR
wIHFINWTPIL D= ILEENSVWKETE
FOE—IDSEEEZ (I TV, ZSWok
HAE—ILBREIN TV (/1Y ~¥1000
~)e RE=IBARXEAVIFILE=ILIF
¥500H0 5. BAE—ILIZ¥B00H SR LT L&
MNTES,

BARDHEH TORDEEHNELDEFT—
RTH2. 5. /\—DBDBOZ—~R—)L

ZRETDIDTHD. 07 7hE—ILEZ—H
=)L MW EBEBECEERBRVHLE
AlEE>TVWB! RE—IL(Z—FR—IL4AE
¥400). =717 ABE ¥600).5—I (138
¥900)FX=F=—MR—ILAGEFE /=Y T 0
— LYY RAYF(¥700)HSERZENTE
BRI —[CHTZDEF . E—T-H—UvDHk
RRY—=R-TOROVF-RESL-TIryD
FZIIWY—R-TI—F=XEo27h LB
2IMEHEHLEERITLTVDLSE,
BRI EMHOBZWTEKRLIYIU—
ROREC. YV TIVBIN=NDI D —ERR
E UM ERBANR-AD G D BRISERE
MEYYIEYREEULE ZT—I LN
—HEDTIEVTEEEBARILTHD,

Thrashzone Meatballs

Address - £
Naka-ku Tokiwacho 2-15-1
X EAEET2-15-1

Hours - E%HH
‘I 800_2400 (subject to change)

www.beerdrinkinginternational.com/

For more info visit www.yokohamaseasider.com 19
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045-663-3070

Hours
17:00=24:00 2016.10.9(Sun)
Closed from 11:00 to Sunset
Mondays at Kuromon Café Nagisagoya
H_EE@_ by Nagano Trading
with You
www.antenna -amari:/ai/
5 (;uz:guglﬁlukawm:hu Smrmr-] !_ _'1_—_1_?'1 Iﬁ}llfﬂw:&.l‘;‘;(}il;:l;.l_ \_1 (&‘1\\
TR A SHE L4 547 | Wil R AT 1-17-3 = E‘_ v [ 1
Bl R B il S o xAin 1
7'?«!:-:.-««« -'.x.v!hnm?—n-n.mm On-Tap ﬂﬁ

SPECTALTY MEATS NEW WORLD WINE A° (RAFT BEER

T

HANASAKI |

BUTCHERS :
STORE

LUNCH 720 7075% DENNER 170070 2330

5 MINUTES FROM SAKURAGICHO STATION
NAKAKU i ANASAKH.HO 2-69-6

FOR RESERVATIONS CALL

045 250 3774

20 ror more info visit www.yokohamaseasider.com



What happens when you pair one
of Yokohama’s best restaurateurs with
a successful wine retailer? Runaway
success. That’s going to be the story on
the new Tomei’s by Green.

Tomei’s and Green have been
running their businesses for roughly
eight years now. Tomei’s is a wine import
and retail shop specializing in California
wine. Green is a fantastic world fusion
grill that now has three branches.
Recently, Tomei’s founder Michael Scott
decided to focus on the import side and
handed over the retail shop to Green
owner Katsuchi Yosuke. The result is
an intimate, slightly upscale Green with
great wine selection.

DINE SUBLIME -

“lomeis by Green

One menu focus is flatbread pizza
(¥1400~). With typical Green creativity,
the selections include a barbecue
brisket variety, as well as smoked
salmon and cream cheese. Green is
also known for its griled meat. The
Duck Leg Confit (¥1800) was juicy
delicious, though guests with a bigger
appetite will want the U.S. Black Angus
Strip Loin Steak (¥2650). As a twist on a
classic American standard, they serve a
Crab Meat Macaroni & Cheese (¥1950).
Lighter fare includes several salads
(¥1100~) and a selection of tapas
(¥500~).

For wine by the glass, there are
ten or so varieties starting from a

reasonable ¥700. Bottles start from the
¥3000 range and run to over ¥10,000.
The focus is California wines, of course,
but there are selections from other
countries, too, as Scott has expanded
his imports. Teetotalers will find a good
selection of juices and other drinks
(¥600), while non-wine drinkers will
find a dozen kinds of other alcoholic
selections.

The interior has changed little, with
a bar able to seat ten or so people,
and several tables for groups of four or
less. This is definitely a great place to
hold a party or special event, given its
attractive interior and intimacy.

EREDARRNLRARSYD—DERATDDA
VY 3vTH—RETRoT5ahHEED? BhEL
BEKREYNEZ S, ZHUEFTULWRXA X )\ -
J1)—=VDFETHD,

rXAZETY =V [FZNZNEYRR%EHIS
R TETz AL REDA Y DBAZEE T,
HUTAIZPOAVITRHE LBRFEL TE e TV
—VIIBHNRD—)LR - 72— 3V RIBRE R
IR . 5TIEIEHEEEITDILRANS V. RIA
XA ZDRIEZETATIL- 2DV MO HAEICE
RIDEDHICEDEEZY ) -V DA —F—fith
FEN T3 IZMLSCEZBRDIC.Z D VS DIFTUD
&L AUEHD T L—RPyT UizREES LU
DALY IVEBR T —h S U,

XZ2—D5E0D—DEE TSV TLyR-E
H(¥1400~) TH D\ —RFa1—-TURTHPR
E—OY—FEVEI)—LF-REWTTU—Y
BETROMAIESINDELY YAV TU—
VRETVIRHIETHE S TH D, 7E)LDIV T
=1 (¥1800) ([FY 21— —THKEZEL HMN>DOE
NIEWAERFKBEITSVOPVHARFDRR
w7 O—AY 27 —F(¥2650) BATLHVDS
LNgW o5y - P XU HVREBICOEDRD
EMRITAZ2—(F05TE—~-YHOZ&F—X
(¥1950) TH D, BHD—&RICIFT S HEIESE
(¥1100~) 1%/ (R (¥500~) 3 EBHH B,

TSRV V(L1 0BBIETT00MMSEHF
tET#H 3. MMLIF3000M~10000B T AU

AT DA VEHEBARDY MRIATA
I T TR P XU AN DBL DDA VE
BLEZEN TED BBHERFRVAESERLZ
37821 —2RPZDAEDERFH (¥600) . SBIFER
TFEDAVEFEREBWATE D1 VAN DT)L
J—-LBEECARINTLS,

JERIFTOANFENBRETED/\—PL4ALLT
DIIN—TBOT TV DHEB D, REED
UE D212 RBIRA YT U P D KW R (&
J =T A —PRBIANRY RT3 ICHHOTIVD
BT,

TOMEI'S BY GREEN

Address - {£FR

Naka-ku, Shinyamashita, 1-8-20
FRXFILT 1 TE8-20

TEL: 045-228-7939

For more info visit www.yokohamaseasider.com 21
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For our new series on food culture, the first stop on our tour is Amer-
ica to experience the country’s barbecue. Note that it is quite different
from the way things are done in Japan. The origins in the U.S. can be
traced to the central and southern states of Kentucky, North Carolina,
Georgia, Kansas, Texas, Arizona, etc. where people really get into it.

In the 16th century the Spanish demonstrated to the Native Ameri-
cans how they spit roast a whole hog. In turn, the Native Americans
introduced their method of slowly cooking meat on a raised grill referred
to as barbacoa. From that arose the traditional concept of the American
barbecue. With time and some maintenance from the cook, even the
toughest parts of the meat become tender.

Flavorings differ from region to region, with some using tomato and
vinegar based sauce (a wet BBQ) and some a salt, pepper and herb

Text by Watanabe Masayuki (Green Staff)

combination rubbed on the meat (a dry BBQ). In general, the Southern
states employ the wet method and the Midwestern states prefer the dry.

The other day | was overcome by the desire to eat real American
BBQ, so | headed up to Hatos Bar in Nakameguro. They have a spe-
cially made BBQ pit where you can watch them slowly roast baby back
ribs for 5 - 6 hours while your mouth waters. The juicy meat just slides
off the bone, the crust has the flavor of spices roasted in and the vin-
egar BBQ sauce adds to the tastiness of both the meat and fat. Abso-
lutely delicious!

Beer in one hand, ribs in the other—isn't it bliss? If you are looking
for another for great BBQ place (with good beer too), check out Yoko-
suka’s Nawlins run by pitmaster Chuck. Beer and ribs is a combination
we all can't help but to enjoy!

T—RANFr—YTP—E-EFETRAUHAYBBQ T !  FPRUAKZD
BBQIZBAMDBBQEFHVEDEBVEKY, P AU HYBBQEI(F TTR T XU HEEE
PPEOTVYYF—/—ANOSAFAVTR FIN I3 —I P TFY
RIGETREAICENRSN, 1BHILCZRA Y ADBRDABES ZRA T4 T TR
AVICEZBICRATA TP AVAVHINA Y NTIBRUBHSHEEZ L
eJVILTRIGEFIET 2EVWSFE( UL/ NI P) 2RI DB
5 TEHBEFBZL>NDHITTEAREEWVEBIERSHNFEE LIFHD
MrPAUHVBBQ! !

RS F U IC KO TES LS5 T MY MPERH—R—2DBBQY —2D
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MONTHLY RECIPE

Pacific saury ...

Italian parsley

RENVRIBHR CIDAREEIBE VY M PHBBRERSA7EZ5TIL.

568, BATHRIBNB P XU HYBBANEBNRLK GO  RBPERCHD
FADIETN\SRIN— ) NTERUILFROBBQEY R TER LA 5o <H
E5~BIFREINN T TEE LIFENIRIE—\WOUTFRIHNSICEKRLZEDS
TYL.BNSADERLBIROYEEFITNDAEY 21—y — MMURBEEFLL
BEDN. T4 RAH—DELZBBQY —RDAEAEZEREDHIFTVET . S~A
ZERLW!!

E—ILRFITI\YOUTCHT DDV REREEEBDVEEE T EES
[CHBDEYRIRY— FrvISADBEFIOVY I HARIXTIKET
BUBNFITE—LRUTTRLAFLELS! !

ﬂngrediem‘s
............... /= N | -1
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Tamari soy sauce.......... 1 tbsp TeEXDEM oo K=U1
GINGET. i a pinch EE e PR
Directions

22 rormore info visit www.yokohamaseasider.com

herbs and serve.

1. N\FIVZERBICANTF P SRULICT D,

2. ROAMVEANTESSED BMEEZZNZ D,

3. MNARISI/BELUTIVILS B.JitE EHBFRICY—REED ) \—T &30 T5E.

FUTNRDOTVIUSTEDRFEE R TOK!

1. Caramelize the honey in a pan.
2. Add the red wine and simmer. Then add the soy sauce and ginger.
3. Salt the fish and grill it. When almost finished grilling, baste with sauce. Sprinkle on the



CaLiforhia Cuisine & Wine
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._) NOW HIRING

HEh
CALL 045-315-6731
/ or email us at
charcoalgriligreen
c)zylfge, 2 @yahoo.co.jp

Creative Food Menu o Craft Beer & Wine o Friendly Atmosphere
charcoal grill & bar

réeen

www.greenyokohama.com

% ISHIKAWACHO ©

NAKA-KU, ISHIKAWACHO 1-8

TEL 045-662-5993

EH/Weekdays 17:00-26:00

T+ H#l/Weekends & Hol. 16:00-26:00

[E, BASHAMICHI ©
= NAKA-KU, BENTEN-DORI 6-79
TEL 045-263-8976
Lu nch . 1 1 :3 0_1 4:00(531, Sun, & Holidays 11:30-15:00)
Dinner: 17:00-24:00

e = YOSHIDAMACHI ©®
) N NAKA-KU YOSHIDAMACHI 12-2
4 TEL 045-315-6731

17:00-24:00
H]l OPEN EVERY DAY
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ENTRY PERIOD 2016.10.1 ~ 10.23

Invitation for 10.27Ths Invitation for 10.31%
fer f peaple

Lobby Lounge Seawind Sky Lounge Bay View

Night sweets buffet: Happy Halloween Delight Hour: Happy Halloween

Complimentary Meal Complimentary Meal

re your Halloween pictures on \ v i announced on 10/24
tagram with the hashtag: || vin a direct message using instagram.

@sheratonyokohama # #ybshalloween

Yokohama Bay Sheraton Hotel & Towers 1-3-23 Kitasaiwai, Nishi-ku, Yokohama T220-8501 call: 045-411-1157 www.yokohamabay-sheraton.co.jp
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