Too cute to handle

Inside

In Tokyo, ‘cute’ doesn’t just refer to the kitschy kawaii styles that Harajuku
is famous for. Sure, ‘cute’ is an expression we use on an animal-shaped
doughnut, a 3D latte art of a cat, or a bento filled with bunny-shaped sushi.
There’s also a refined, more elegant side to ‘cute’, one that carries great
artistic value, and you’ll find it in things like ikebana, amezaiku sugarwork
and of course, wagashi – the delicate tea time sweets that are too pretty to eat.
In fact, you’ll discover ‘cute’ in its many manifestations throughout Tokyo,
from billboards and product packaging to food presentation and even public
infrastructure designs such as the manhole covers, which have garnered a
following of their own. So get cute with Tokyo – you know you want to.
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WORD TO KNOW:

LOCAL
LEGENDS

Sono mama

Tokyo
Update

NO, IT DOESN’T have anything to
do with mothers – ‘sono mama’
(so-no maa-ma) simply means ‘as
it is’. Its most useful deployment
is at a convenience store or any
place that offers take-out. Just
buying a bottle of water or getting
an onigiri and don’t feel the need
to pollute the environment with
yet another plastic bag? ‘Sono
mama’- it, and voila – no bag.
Don’t want a glass with your bottle
of beer? ‘Sono mama’. Want to tell
someone they don’t have to get
dressed up for a night out?
‘Sono mama de ii desu yo’ (‘it’s/
you’re fine the way it is/you are’).
Want someone to leave the door
open? Ditto. The possibilities
are endless.

CHARACTER
COURSES

Ever hit a wall when trying to study kanji
characters? Well, here’s a new website to
help you. Suiren (‘water lily’) is an online
kanji guide built like a mind map, where you
can search for a single kanji or word, and
then see all the other kanji related to the one
you searched for.
For example, look up the kanji for ‘today’
(今日), and you’ll be led to related words
such as ‘this year’ (今年) or ‘tonight’ (今晩),
and further on to either ‘dinner’ (晩ご飯) or
‘strong’ (強い), plus their pronunciations and
English definitions. Ingenious.

KEISUKE TANIGAWA

SUIREN

#18:
Hachiro Kageyama,
meteorite collector

‘I AM HALF-ALIEN.’ That’s how Hachiro
Kageyama, the owner of meteorite shop
Uchumura (‘Space Village’), introduces
himself. When Mr Kageyama was six, he
became enchanted by the fact that the Milky
Way was made up of many individual stars.
Since then he has become ever more drawn to
the mysteries of stars and outer space, leading
to many space-related achievements.
He built his own rocket at the age of 18;
he was an active local astronomer who
discovered astronomical objects; he even
opened his own astronomy school. He
also took part in several international
events, which culminated in him receiving
a medal at the age of 22 from President
Dwight D Eisenhower, who was praising
the achievements of the International
Geophysical Year (an international scientific
project that was carried out from July 1, 1957 to
December 31, 1958).
At the age of 58, Mr Kageyama opened
Uchumura, spurred on by his belief that
meteorites have the power to make people’s
wishes come true. Since then, he has collected
meteorites found all over the world while
continuing to run the shop and conduct
research on all this debris from outer space.
As a visitor to his shop, you will be urged to
take the seat next to the man himself. You’ll
be given meteorites to hold while he extols
their powers. There are rows and rows of rock
crystals, meteorites and bodhisattva statues in
the shop – it can be quite overwhelming. Keep
an eye out for the highlight, a meteorite worth
over ¥200 million. According to Mr Kageyama,
‘the bigger a meteorite, the bigger its power’.
Mr Kageyama often makes media
appearances in which he is introduced as
an eccentric. However, when asked about
the secret to his success, he opts for a more
grounded and less celestial approach: ‘Work
without giving up; you can’t be lazy’. Guess
there’s no such thing as a shortcut to success,
especially when you’re reaching for the stars.
àUchumura, 4-28-20 Yotsuya, Shinjuku (Shinjuku-Gyoenmae Station).
03 3341 5239. uchumura.com.10am-8pm (irregular holidays).

àsuiren.io

COUNTDOWN TO TOKYO 2020

SHOOT TO THRILL

‘This nighttime shot of Tokyo Skytree was taken through the cherry blossoms
surrounding the tower. Even though it was dark, I had to increase the shutter speed
to make sure the tree branches were still and sharp even though they were swaying
in the wind at that time. I set the aperture to F2.8, and took two photos with the same
framing – one focussing on the tower and the other on the cherry blossoms. Then I
merged both images digitally on my PC to create this shot.’
Onotch (Instagram @onotch.x)

BACKWORDS

Remembering an entire vocab list may be a
chore, but a word a day should be doable,
right? This wallpaper for Mac does exactly
that: it shows you one kanji per day as a
backdrop. You can skip any that you already
know or aren’t that interested in, and with
over 15,000 words available, you’re unlikely
to run out of words any time soon.
àbackwords.fyi
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MASCOTS: ©TOKYO 2020

Looking to liven up your Instagram feed with something more thrilling than a blurry
shot of your coffee? Here are a few tips from a seasoned photographer…

Remember that competition for the Tokyo 2020
Olympics and Paralympics mascots? Well, the
children at 16,769 elementary schools have
spoken, and the winners are… the futuristic Set A
pair. It’s clear that the kids favoured the modern
design of the winners over the more traditional
options: 109,041 votes (over 50 percent of the
total) went to Set A; Set B only got 61,423 votes;
Set C was even less popular with a mere 35,291
votes in favour.

The winning design is by Ryo Taniguchi,
a graphic designer from Fukuoka. These
Olympified Powerpuff Girls lookalikes are
characters that pack some serious superpowers.
The Olympic mascot can move anywhere in a
flash and ‘has a strong sense of justice’, while
the Paralympic one possesses ‘immense mental
strength’ – so much so that it can move things
merely by looking at them. We wish them all the
best in their new roles.
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Tokyo Update

MOST GOOGLED

Tokyo Update

COMING
SOON
TO TOKYO

Why does Tokyo… have no bins?

Afternoon
Nakano’s reputation was cemented by one
building: Nakano Broadway. A multi-storey
mall at the end of the covered Sun Mall
shopping arcade, it has a whole host of
anime, manga and cosplay-centric shops,
the most famous of which is Mandarake,
a valhalla for the subculture-obsessed. It
has several outlets inside the Broadway,
including the retro Mandarake Henya.
You’re bound to spend a good few hours
inside the mall, even if you’re not a big
anime fan – browsing alone is fun enough.
But that’s not all: there’s also Bar Zingaro,
artist Takashi Murakami’s very own café-bar;
Korinbo, a fully vegetarian restaurant; and
Haruya Shoten, a bookstore with a nice
selection of Japanese design goods.
Don’t forget the basement either, where
you’ll find a supermarket, a few greengrocers,
a chai shop, the Nakamura Suisen
fishmongers which has a great selection of
cheap sushi and sashimi bento (eat them
at nearby Nakano Shiki no Mori Park on a
good day), and the Daily Chico ice cream
parlour, where you can get eight-tiered,
multi-flavoured soft serve.

©TEAMLAB

There isn’t one main reason why our fair city has
so few places to dump your trash – rather, it’s a
culmination of factors. Our stringent recycling
system (combustibles, non-combustibles, cans,
PET bottles, plastics...) means that we wouldn’t
just need a bin here or there; we would need bins
for all different types of waste, and pray that people
actually use them properly.
Other than that, as in other big cities, a number
of bins in public places were removed after the
1995 sarin attack on the Tokyo Metro to lessen
their possible use in terrorist attacks. So for now,
do as Tokyoites do and just carry your rubbish
with you until you can dispose of it properly at
home. Whatever you do, don’t drop it on the floor –
Tokyoites are proud of the city’s litter-free streets.

ONE DAY IN…

FIRST AIRLINES

VIRTUAL VACATIONS

It’s no secret that Tokyoites are
quite the overworked bunch, with
your average company worker
having just 10 days of paid leave
a year and clocking up quite the
amount of overtime. But the lack
of free time ain’t going to stop us
from getting away – even if we
can’t actually afford the time to
leave the city. Enter First Airlines,
a virtual travel company offering
360-degree VR experiences from
‘Ikebukuro International Airport’.
Time Out Tokyo April - June, 2018

¥6,200 (business class) or
¥6,600 (first class) gets you a two
hour experience, in which you’re
‘flown’ to the destination of your
choice (currently Hawaii, New
York, Paris and Rome), get to try
a local speciality as part of the
in-flight meal, and ‘see’ some of
the sights . All the experiences are
real (ie you actually eat the meal
and sit in a cabin seat), except the
flying and sightseeing part, which
you’ll experience via a VR headset.
à firstairlines.jp
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CATFISH = EARTHQUAKES

You may have spotted a rather
exaggerated image of a catfish on
some of the signs hanging over the
main roads. They are there to warn
that these highways will be closed
in the event of a major earthquake.
The catfish wasn’t chosen at
random: in Japanese mythology, a
giant catfish, Namazu, is believed
to live under Japan and cause the
earth to move when it trounces.
Some say that it starts thrashing
when it senses multiple smaller
tremors, making it a much-used
image for earthquake prevention
apps and more.

Dinner
Morning

WOODEN SKYSCRAPER

Using timber for buildings has been common
in Japanese architecture for centuries,
but we’re yet to see a modern high-rise
building using it as its main material.That’s
set to change with Sumitomo Forestry’s
W350 project, a 70-storey, 350-metre tall
skyscraper made primarily from wood.
A collaboration with renowned architecture
firm Nikken Sekkei, it’s set to be completed
for Sumitomo’s 350-year anniversary – in
2041. Plenty of time to figure out the
project’s feasibility.

KEISUKE TANIGAWA

ONLY
IN TOKYO

Fans of Instagram-worthy snaps and digital
art pieces have something to look forward to:
teamLab, the self-styled ‘ultra-technologists’,
are opening their own museum on Odaiba
in summer. Exact details are still sparse, but
they’ll have a 10,000sqm space inside the
Odaiba Palette Town development, courtesy
of the Mori Building group.
The museum will be known as ‘Mori
Building Digital Art Museum: teamLab
Borderless’. So far, it looks like teamLab
will be sticking to their digital roots, with
constantly changing, interactive installations
that span the entire space and incorporate
elements of the natural world.

SUMITOMO FORESTRY CO LTD

IXUSKMITL/DREAMSTIME

TEAMLAB MUSEUM

Nakano

Unless it’s a weekend, when Nakano
Central Park’s Good Morning Café serves
food from 8.30am, you’re best off grabbing
something to go at a konbini or coffee chain
for breakfast. Take a leisurely 20-minute
walk north of the station to Araiyakushi
Baishoin, a temple complex which borders
a calm park. It’s also a local cherry blossom
hotspot.
Feed your sweet tooth at Kyle’s Good
Finds, an American-run bakery that deals
in proper carrot cake – a true rarity in Tokyo.
Head down Ai Road, a local shopping street
where you can find all kinds of knick-knacks
on the cheap.

DON'T FORGET TO...
Join the queue and get an
imagawayaki (a warm, round,
cake-like snack with a filling
of your choice) at Refutei,
right opposite Nakano
Station's north exit.

Sometimes dubbed ‘Western Tokyo’s Akihabara’, Nakano,
just a few stops away from Shinjuku, deserves its ‘otaku
heaven’ moniker (‘otaku’ being ‘geek’ in Japanese).
But considering the size of Nakano Ward and its sheer
diversity, even those not obsessed with manga are bound
to find a slice suited to them. The area has more or less
survived Tokyo’s incessant modernisation drive: head
slightly northeast from the station and you’ll find an oldschool, partially pre-war block chock-full of izakaya, bars
and more, while Edo-era temples and serene parks can
be found further north still. It’s a bustling mix of office
workers, university students and families, and the locals
are generally very friendly, laid-back and up for a chat.

Lunch
Nakano is known for its ramen, and
devouring a bowl or two is part of the
essential local experience. Get fish-based
spicy miso ramen at Saika; go for tsukemen
with a thick, potage-like vegetable dipping
broth at the ever-popular Nidaime Enji;
order the special barasoba with its massive
topping of thinly-sliced char siu at Ramen
Barasobaya. Or, try to queue at Aoba,
named one of Japan’s best ramen.
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As with most major stations on the western
Chuo line, yakitori joints and izakaya are the
name of the game in Nakano. Most of them
are clustered in the old area north of the
station. Many have become more Englishfriendly in recent years, but even if they’re
not, the often local clientele is always up for a
chat and happy to help you out.
A good place to start is at any branch of
Shimonya, a small chain of skewer specialists
which started right here in Nakano. Each
location specialises in one type of skewer
(beef, pork, chicken, deep-fried kushiage,
fish), but prices are uniformly low and the
quality is pretty decent. Look out for the
yellow signs saying ‘四門屋’. Otherwise, follow
your nose: there are okonomiyaki joints,
sushi restaurants, standing wine bistros and
everything in between.

Evening
Wind down from your day at Juke 80s, an
eighties music request bar where most
drinks are a flat ¥500 (disclaimer: one of
our staff used to work here). You could also
get a prayer with your booze at the monk-run
Vowz Bar inside the derelict Nakano World
Kaikan, or have a beer at Nakano Beer
Kobo. Walking around and just popping your
head into any random bar is half the fun
though, and you’re bound to end up with a
new friend anywhere you set foot.
April - June, 2018 Time Out Tokyo

I, GLOBAL Three new things from
Domo NHK World-Japan this spring

I, TOKYO
Mateusz
Urbanowicz

NHK’s mascot introduces
Tokyo to the world

NHK World has been reborn as NHK WorldJapan, and we’re talking more than just
a name change here. This new beginning
will be all about expressing our passion for
broadcasting ‘from Japan to the world’.

LOCAL
INSIGHT

We hear animation culture brought
you to Japan. How’s life as an anime
artist in Tokyo?
Tokyo is really exciting for an
artist who’s interested in making
all kinds of art, such as animation,
comics and illustrations. Most
of the animation studios are
located here, so it’s easy to work,
collaborate and even visit some of
them. It’s convenient to arrange
meetings with publishers, too.
I’ve had the pleasure of visiting
Studio Ghibli twice and now
I’m also working with another
studio. Furthermore, places such
as Akihabara and big bookstores
are like windows into all the
current trends in popular art, with
inspirations abound.

You worked on the hit film ‘Your
Name’ (2016) as a background

SUBTITLES NOW AVAILABLE
2 IN MULTIPLE LANGUAGES

1 A WHOLE NEW VIBE

Multimedia artist
Age: 31

It’s interesting that you mainly
paint the facades of old Japanese
stores. How did you fall in love with
this vanishing aspect of the city?
This is just one of my projects,
although it’s getting the most
attention; I’m also directing a
short animation and creating
a comic right now. The ‘Tokyo
Storefronts’ illustration series
came from my love for the city.
I like to wander and explore, so
when I heard that there are still
parts of the old ‘shitamachi’
around Tokyo, I went looking. I
really like the retro, homey feel of
the old stores, so I decided to paint
some of them. This turned into a
bigger series and then into a book.
I’m really drawn to the old-style
Japanese architecture. It makes
me feel nostalgic, even though I’m
not Japanese.

Spring has sprung! And NHK World-Japan is celebrating
the new season by enriching its programming, with the
promise of entertaining you even more!

©NHK-TYO

Promotional feature

All NHK World-Japan programmes
are broadcast in English, and some
of those available on demand
via the NHK World-Japan website
and app now also come with
subtitles or are dubbed in Chinese,
Indonesian, Korean, Spanish, Thai
or Vietnamese.

3 NEW PROGRAMMES

AVAILABLE PROGRAMMES
#Tokyo
Journeys in Japan
Wild Hokkaido!
Tokyo Eye 2020
Easy Japanese
and more...
Multilingual support for additional
programmes will be added in the
future.

There’s only two years left till 2020 – the year of the Tokyo Olympics and Paralympics. Quite a few shows looking forward to the big event, as well as
several others which connect Japan with the world, are being launched. Stay tuned!

àSee mateuszurbanowicz.com for more
information about Urbanowicz’s work.
artist. What do you think made it
so popular? What was the most
difficult part of the project?
I really don’t know why ‘Your
Name’ became such a big hit. The
director Makoto Shinkai made full
use of his storytelling knowledge
and experience gained from
all his previous works; he also
gathered a team of people with
exceptional skills, and everyone
did their best and we succeeded.
I’m really happy that I could be a
part of this project.
Aside from the heavy workload,
adjusting my painting style so
that it fitted in with the other
artists and the overall aesthetic of
the movie was difficult at first, but
(with help) I got there in the end.
When did you first feel like a
Tokyoite?
I guess when I finally could walk
from Akihabara to my home in
Sanban-cho without using a map,
or take a train without checking

on my smartphone, I started to
feel local. Also, having regular
eating places that I’d frequent
weekly was a nice feeling.

course, but I would like to go
back there some time and do
some paintings of the old stone
buildings.

What do you find cute about Tokyo?
I like how Tokyo has all these
cute hidden treasures almost
everywhere: small shrines here
and there, cute shops and cafés
tucked away around the corner, a
Japanese garden, or a river. I like
the old signs, the small spaces
between buildings that are used
for storage, random chairs at a bus
stop, and just the human presence
– this can be overwhelming, but
also comforting.

NHK World offers a wide range
of multilingual design- and artrelated programmes. Do you have a
favourite?
I don’t know if this counts but I
enjoy the documentary series on
Japanese comic artists.

If you had to choose one city in the
world to paint other than Tokyo,
which city would that be?
I have not travelled much, but I
spent some time in Edinburgh,
Scotland, and it’s a beautiful city
with lots of places to explore.
Totally different to Tokyo, of

Finally, any tips for those visiting
Tokyo in spring?
The well-established tourist
attractions are fun, but
exploring the city on your own
can be really rewarding. Almost
all of my best adventures in
Tokyo (and Japan as well) were
at random interesting-looking
places, interacting with the
people there, and just exploring
a little deeper than usual.

Japan’ s Top Inventions

Cool Japan

Biz Stream

Title Logo

15 Minutes
A

Cycle Around Japan
Highlights

Kids Meet the World

J-Arena

Japan's Top Inventions

DOWNLOAD THE APP!
You can enjoy all of these programmes and much more on
the NHK World-Japan TV app, both live and on demand.
Download by scanning the QR code on the right.

App Store

Google Play

àVisit nhk.jp/nhkworld to find out how you can get NHK WORLD-JAPAN 24/7 in your country, on your TV, computer or mobile device.
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OPEN TOKYO
MIKOKUYU

Located near Honjo-Azumabashi Station in
Asakusa, Mikokuyu underwent an extensive
renovation in 2015. The semi open-air
baths were increased in size; the property
also installed tubs made from Japanese
cypress while making its facilities accessible
to disabled people. Best of all, Mikokuyu
offers family-style baths, where spacious
bathrooms can be rented whole and enjoyed
by those needing special care together with
their families. Natural black water baths (or
kuro-yu) are also available – and you can
adjust the temperature to your liking.

Tattoo-friendly sento
Got ink? These welcoming bathhouses won’t mind.
By Kunihiro Miki
TATTOOS ARE STILL TABOO when

it comes to sento (communal
bathhouse) culture in Japan.
While they are seen as an
expression of individuality
in other parts of the world,
Japanese society at large still
equates this form of body art
with the yakuza. Unless your
tattoo is small enough to be
concealed, chances are you’ll
be refused entry – except at
these ink-friendly bathhouses.

à 3-30-8 Ishihara, Sumida (Kinshicho Station). 03 3623 1695.
tinyurl.com/TOTmikokuyu. 3.30pm-2am, closed Mon.

POKAPOKA LAND, TAKABAN-NO-YU

Ten minutes’ walk from Gakugei-daigaku Station,
this sento offers a variety of bathrooms on its first
and second floors, and the male and female baths
are switched on a daily basis. On the first floor
there is a high-temperature sauna scented with
Japanese cypress, while you’ll find a ‘salt sauna’
on the second floor, where the lower temperature
melts the salt that’s spread over your skin. The
facility also has an outdoor medicinal bath that
incorporates herbs from around the world.

TOGOSHI GINZA ONSEN

Togoshi Ginza Onsen is a traditional
bathhouse in a modern setting, and it’s very
well equipped too: you’ll find a natural onsen
and sauna, plus an open-air bath made from
Japanese cypress. The interiors are adorned
with two different drawings of Mt Fuji,
creating contrasting atmospheres on the two
sides of the bathhouse. One is a traditional
painting of the sacred mountain by veteran
Japanese painter Nakajima Morio; the other
is a more modern interpretation by graffitiartist duo Gravityfree, depicting Mt Fuji and
the Seven Gods of Good Fortune.

à 2-2-1 Takanobu, Meguro (Gakugei-Daigaku Station). 03 3713 1005.
takaban-yu.com. 3pm-12midnight, weekend & hols 2pm-12.30am (last
entry 12midnight), closed Fri and third Thu of every month.

à 2-1-6 Togoshi, Shinagawa (Togoshi Station). 03 3782 7400.
tinyurl.com/TOTtogoshi. Mon-Thu, Sat 3pm-1am, Sun 8am-12noon,
3pm-1am, closed Fri.

JAKOTSUYU

This public bath in Asakusa has been around since the Edo
period and is hugely popular among locals. It is known
for its signature black water bath, named ‘kuro-yu’ in
Japanese, a naturally occurring mineral spring water that’s
rich in humic acid. The dark water can help regulate your
body temperature, to the extent that you’ll still feel warm
even after you’ve stepped out of the bath.
The bathhouse’s traditional atmosphere is also a big
draw, with a striking Mt Fuji mural spanning across both
the male and female sections. If you come unprepared, just
get the amenities kit (te-bura setto, including shampoo,
soap and toothbrush) at the door for ¥150.

YUDONBURI SAKAEYU

Yudonburi Sakaeyu in Minowa is known
for its large and fully-equipped warm-bath
facility, which was revamped and renovated
just last year. You’ll be glad to know that they
provide lockers and parking for cars and bikes.
Best of all, there are three types of bath here –
medicinal, jet and electric – plus a sauna, too.
à 1-4-5 Nihonzutsumi, Taito (Minowa, Minami-Senju stations). 03
3875 2885. sakaeyu.com. 2pm-12midnight, Sun & hols 12noon12midnight, closed Wed.

à 1-11-11 Asakusa, Taito (Asakusa Station). 03 3841 8645. tinyurl.com/jakotsuyu.
1pm-11.30pm, closed Tue.
Time Out Tokyo April - June, 2018
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TOHOKU UPDATE

The basics of being
a Tokyoite

Courtesy
Calls

Run a good race

Have you been living in Tokyo for
some time but have yet to master
the nuances of Japanese etiquette?
Or are you just visiting as a tourist,
oblivious to local social norms? Here
are some basic courtesy rules that
bear repeating and will help you not
to stand out for the wrong reasons...
By Kirsty Bouwers

Thousands will descend on Tohoku this year to run, ride and experience local hospitality,
while contributing to the regeneration of this earthquake-stricken region. By Nick Narigon

in New York days after the 2011
Great East Japan Earthquake,
he was moved by the outpouring
of sympathy he received from
colleagues and cabbies. Inspired
to take action, the experienced
runner launched the Tohoku
Food Festival & Marathon in the
tsunami-stricken region of Miyagi
Prefecture. ‘The marathon is just a
tool to gather people from outside
of Tohoku and throughout the
world,’ says Takekawa. ‘Not to just
enjoy the race, but also to enjoy the
food and sake.’
But the Tohoku Food Festival
& Marathon is just one of many
events taking place in the area as
part of a broader ten-year recovery
and revitalisation plan to which the
Japanese government has pledged
¥6.5 trillion. From marathons to
multi-day bicycle tours, volunteer
organisations are doing their part
to bring endurance athletes and
spectators to Tohoku in numbers to
witness the reclaimed beauty and
boost local industry. Here are a few

events where your tourist dollar
will help do some serious good.

Tour de Tohoku

à fukko-marathon.jp

KNIGHTS IN WHITE LYCRA

TOHOKU FOOD FESTIVAL &
MARATHON

JUNE 14-17

More than 40 cyclists will pedal
over 500 kilometres through
picturesque mountain roads
before ending at an Ichinoseki
children’s home that benefits from
proceeds of the event. ‘Receiving
certificates of achievement from
the kids themselves makes it
a very emotional and tangible
experience,’ says Rob Williams,
founder of Knights in White Lycra,
which has raised ¥15.6 million for
Tohoku charities between 2012
and 2015.
In addition to this year’s annual
ride, the organization is hosting
a 24-hour jog around Tokyo’s
Imperial Palace on April 6-7, a
charity futsal tournament on April
21 at Tama Center, and a 55km
ultra-marathon in December that
takes runners from Tokyo to a
children’s home in Saitama.

MARCH/APRIL (2019)

chose from multiple routes
ranging in distance from
approximately 60km to 200km.
This year’s courses (not yet
finalised) will follow the
Ishinomaki coastline, allowing
riders to experience the sea,
mountains and communities as
well as local delicacies including
freshly grilled scallops, Onagawa
soup and sea pineapple.
à tourdetohoku.yahoo.co.jp

TOHOKU-MIYAGI REVIVE
MARATHON
OCTOBER 13-14

After the March 11 tsunami
ravaged Iwanuma, the city’s park
was a flooded wasteland littered
with debris and displaced cars.
The seawalls and roads have now
been rebuilt and the aim of the
Tohoku-Miyagi Revive Marathon
(pictured top) is to bring buzz and
excitement back to the parks and
recreation facilities.
The annual marathon that starts
from Iwanuma Kaihin Ryokuchi
Park enlists the services of nearly
4,000 local volunteers and
features local gourmet goodies

àkiwl.net

TOUR DE TOHOKU
SEPTEMBER 15-16

Knights in White Lycra
Time Out Tokyo April - June, 2018

and medals crafted by renowned
Ishinomaki stonemasons.

This annual celebration of bicycles
originated in 1952 to help the
Ishinomaki region recover following
World War II. Since relaunching
in 2013 to foster tourism, Tour de
Tohoku has attracted thousands of
bike enthusiasts, from celebrities
to fashion designers and Olympic
athletes.
In last year’s event, participants
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This past March, more than
50,000 spectators cheered on
7,000-plus runners while enjoying
cherry blossoms, local Tome beef
sticks, fresh oysters from Sanriku
and 138 types of sake from all six
Tohoku prefectures. The festival
also hosted samplings at local sake
breweries and tours to the small
coastal village of Minamisanriku,
where participants can see
reconstruction in action.
‘I got to know what happened
during the 2011 Tohoku
earthquake and how resilient the
people are,’ says Charles Chen,
who has completed the marathon
multiple times. ‘The marathon
and festival connected me with
local people and made me fall in
love with this place.’

DON’T: TALK LOUDLY OR MAKE CALLS
ON TRAINS

à tohokumarathon.com

Tohoku Food Festival & Marathon

ILLUSTRATION BY MISO OKADA

WHEN TAKASHI TAKEKAWA was

We all have those moments when
we’re very excited and feel the need
to broadcast this to the world. A
crowded train in Tokyo, however,
is not the place to do so. When
you’re on a train, both talking on
the phone and loud conversations
are rather frowned upon in this city
where commuters like to be able to
travel in peace.
If you get a phone call, either
decline the call and buzz them
back once you’re off the train, or
pick up and quickly, quietly, let
them know you can’t talk at the
moment. The only exception to
this rule is the last train home
on weekends, when the average
rider is so sloshed that all
inhibitions are lost and almost
anything goes.

DO: BE ON TIME – MEANING, EARLY

The Japanese like to be punctual.
It’s the main reason our transport

system runs like clockwork (in
2017 a train operator apologised
profusely when a train left the
station 20 seconds early), and
in any other situation the same
principle holds. The additional
piece of information you need,
however, is that being ‘on time’
when it comes to work or official
situations in Japan means
being 15 minutes early. Reset
your clock if you need to be
tricked into doing so; your
co-workers or clients will
appreciate it and you’ll add a
few stars to the good foreigner
board, thus elevating the image
of a much maligned bunch.

different connotations.
Words with the ‘o-’ prefix may be
honorific, but ‘omae’ is definitely
not. Use it to anyone you don’t
know or a superior and you’ll get
more than a raised eyebrow – not
surprising considering you’ve
essentially just said ‘oi, you!’.
The same goes for ‘kimi’ – it
may be used informally between
friends these days, but otherwise
it’s reserved for superiors talking
down to juniors at work. ‘Anata’
is probably the safest one, but
is mainly used when you don’t
know someone’s name. Use it after
meeting someone and it’s a fairly
hefty social misstep.
To be on the safe side, the best
thing to do is to simply stick to
calling someone by their name,
suffixed with ‘-san’.

DON’T: MISUSE THE WORD ‘YOU’

Locals understand that you’re
keen to show off your shiny new
Japanese language skills, but it’s
key to remember that pronouns
aren’t used as much in Japanese
as they are in English, and that
the translations for ‘you’ all carry

DON’T: EAT ON THE GO

The amount of plastic used to
encase takeaway meals should
be enough of a hint: in general,
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food in Japan is not to be eaten
while trying to get from A to B,
unless you have a proper table
to place it on. There is a sliding
scale, though: the more pungent
the food and the more crowded
the place, the bigger the offense.
Quick onigiri on a non-crowded
train or while speed-walking?
Perhaps. A pack of natto or a big
slice of pizza during rush hour?
Don’t even think about it.

DO: SNIFFLE

Counterintuitively for many
travellers, blowing your nose in
public is more of a faux pas than
constantly sniffing away. Doing
so while eating is considered even
worse: local minds conjure up
mental images of germs and beads
of mucus flying through the air
and landing in less-than-optimal
places. If you really can’t help it,
try to deploy your handkerchief as
quietly as possible in order to keep
the hygiene peace.
April - June, 2018 Time Out Tokyo
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What’s on in town from April to June 2018

DON’T
MISS

Things to do
Koinobori at
Tokyo Tower

Great views of the majestic Mount
Fuji and seemingly endless fields
of shibazakura (‘pink moss’) – it’s
no wonder that this annual spring
festival out at Lake Motosu in
Yamanashi attracts hordes of
Tokyoites over Golden Week. In
addition to strolling around the
immense flowery growth, you can
buy your own shibazakura pot to
take home or sample a wide range
of local delicacies.
àApr 14-May 27. 212 Motosu, Fuji Kawaguchikomachi, Minamitsuru-gun,Yamanashi. tinyurl.com/
TOTshibazakura18. ¥600, children aged 12 & under
¥250.

THINGS TO DO
KAMEIDO TENJINJA WISTERIA
MATSURI

MUSIC
CHARLOTTE GAINSBOURG

Bunkyo Azalea Festival

For the first time in eight years,
French actress and musician
Charlotte Gainsbourg is back
in Japan, with concerts in both
Tokyo and Osaka. The daughter
of Serge Gainsbourg and Jane
Birkin, the 46-year-old recently
released ‘Rest’, her first album in
seven years.

LGBT
MR GAY JAPAN

àApr 1. Case B, 6-16-26 Jingumae, Shibuya.
By invitation only.

THINGS TO DO
BUNKYO AZALEA FESTIVAL

For 11 months every year, Nezu
Shrine doesn’t attract much
Time Out Tokyo April - June, 2018

attention. Then spring rolls
around and its remarkable crop
of azaleas burst into bloom. The
shrine precincts are home to
some 3,000 azalea plants and
have to accommodate at least as
many flower aficionados during
the month-long Bunkyo Tsutsuji
Matsuri, which also sees stalls pop
up around the area. Expect it to get
busiest during Golden Week.

àApr 9. Ex Theatre Roppongi, 1-2-9 Nishi-Azabu,
Minato. tinyurl.com/TOTgainsbourg. Tickets from
¥8,000.

THINGS TO DO
JAPAN WINE MATSURI

Held annually since 2015 with
the aim of spreading the love
for Japanese wine throughout
the country, the Japan Wine
Matsuri is the place to sample and
compare a good 180 Japanese
wines from 56 wineries across 18

àApr 7-May 6. 1-28-9 Nezu, Bunkyo. tinyurl.com/
TOTazalea18. ¥200.
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prefectures, or learn about the
perfect combination of cheese
and wine. The festival’s Hibiya
Park setting makes for a great
spring day out for oenophiles.
àApr 13-15. 1-6 Hibiya Koen, Chiyoda. tinyurl.com/
TOTwinematsuri18. FREE entry.

THINGS TO DO
TOKYO COFFEE FESTIVAL

Pleasant coffee aromas fill the
air again at Aoyama’s UNU
farmers’ market in mid-April,
as up to 50 roasters, baristas
and coffee shop operators
from all over Japan show off
their craft. Pick up a sampler
ticket for the chance to try small
amounts of several different
varieties, and check out the
stalls selling all kinds of coffee
paraphernalia.
àApr 14-15. 5-53-70 Jingumae, Shibuya. tinyurl.
com/TOTcoffeefes18. FREE entry.

Famed within Tokyo for its
wisteria (fuji in Japanese), this
shrine in Kameido has a good
100 flowering plants inside its
precincts, which usually bloom
from late April. Everything is lit
up at night, and you’ll be able to
catch the wisteria reflections in
the pond. On top of that, over 100
stalls will set up during the festival.
Munch on some street food while
admiring the flowers – you can’t
get a more old-school Tokyo spring
experience than that.
àApr 15-May 6. 3-6-1 Kameido, Koto. tinyurl.com/
TOTwisteria. FREE entry.

MUSIC
FOUR TET

Returning to Japan after a fouryear absence, Kieran Hebden
aka Four Tet is set to charm
Liquidroom with his unique
brand of electronic music just
before his appearance at Rainbow
Disco Club. At this gig, you’ll find
the stage in the centre, while
surround sound speakers will
blast a wall of electro tunes at you

and South American countries
– a wonderfully wacky mix of
influences, in other words.
àMay 12-13. Odaiba Symbol Promenade Park
Yume no Hiroba, 1-3-12 Aomi, Koto. tinyurl.com/
TOTcincodemayo18. FREE entry.

THINGS TO DO
MANPAKU

Held at Showa Kinen Park, this
massive food festival really piles
it on. There are 10 different areas,
including dedicated meat and
seafood sections, and everything
from juicy steaks to fresh-outthe-water seafood donburi to
healthy salads is on offer. Side
events include a tuna-cutting
show and street performers. It’s
a gourmand’s fantasy, and with
last year’s edition buzzing from
morning to evening, we expect
this year to be another grand,
belly-filling affair.

Much-loved Brazilian multiinstrumentalist Hermeto Pascoal
is coming to Japan again for two
full-on sets in one day. Pascoal’s
music, a slightly wacky yet
always inventive combination of
àMay 17-Jun 4. 3173 Midorimachi, Tachikawa.
Brazilian sounds and jazz,
tinyurl.com/TOTmanpaku18. Weekdays ¥500,
sees the octogenarian use
weekends & hols ¥800.
pretty much anything
r
Fo
as an instrument.
MUSIC
upcomingd
He can compose an
RHYE
original melody at
spring an sic The mysterious
u
the drop of a hat – no
LA-based electronic
summer mls,
wonder people call
unit,
run by Canadian
a
iv
fest
him ‘music itself’.
singer Mike Milosh,
0
6
p
see
fooled a lot of people
àMay 12. WWW X, Rise Bldg 2F,
back when hit song
13-17 Udagawacho, Shibuya. tinyurl.
‘Open’ was released. Many
com/TOTpascoal18. Tickets from ¥8,500.
took Milosh’s lush falsetto to
be female, but the mellow
THINGS TO DO
bedroom soul on acclaimed
CINCO DE MAYO
2013 debut album ‘Woman’
Held annually in the US to
was in fact all-male. Despite
commemorate Mexico’s historic
a few band member changes,
victory over France at the Battle
Rhye’s signature suave style
of Puebla in 1862, the Cinco de
persevered under Milosh’s
Mayo festival will be heading to
direction and, judging by the
Tokyo again this year. The twogorgeous new album ‘Blood’,
day Odaiba event will feature the
it seems you’ll be in for a treat
familiar mariachi bands, salsa
dancers, tequila bars and Tex-Mex at this Zepp date.
food stands, complemented by
àMay 18. Zepp DiverCity, DiverCity Tokyo Plaza,
non-Mexican food and musical
1-1-10 Aomi, Taito. tinyurl.com/TOTrhye18. Advance
contributions from Central
¥6,800-¥7,300.

THINGS TO DO
FUJI SHIBAZAKURA FESTIVAL

àApr 7-May 6. 4-2-8 Shiba-Koen, Minato. tinyurl.com/
TOTkoinobori18. ¥900, children’s discounts available.

At this Japanese leg of the
international Mr Gay World
competition, the search is on for
the best role model and advocate
for the gay community in Japan.
The finalists will compete across
several categories, and in proper
pageant style, the winner will
be crowned Mr Gay Japan.
The lucky guy will also make
an appearance at this year’s
Rainbow Pride in May.

àApr 30-May 6. 3-1 Miyamachi, Fuchu. tinyurl.
com/TOTkurayami. FREE.

MUSIC
FRUE UNIVERSAL MUSIC JAPAN TOUR
FT. HERMETO PASCOAL E GRUPO

Now an annual sight at Tokyo
Tower, the colourful Children’s
Day carp streamers will be set
up in front of the main entrance
again from early April. In addition
to 333 koinobori, which signify
the height of our beloved Eiffel
Tower replica, the decorations
include a 6m sanma-nobori
– this one both a reminder of
September’s Tokyo Tower Sanma
Matsuri and of the ongoing
recovery efforts in Tohoku’s
Sanriku region, a major producer
of Pacific saury (sanma).

APRIL

founded in the year 111, and the
annual Kurayami Matsuri is its
most notable event. Translating as
‘darkness festival’, the celebration
goes on for a week, with float
parades, performances and plenty
of family-friendly fun taking
place each day. Highlights include
eight mikoshi shrines being
carried through the grounds to the
beat of huge taiko drums, and a
spectacular yabusame (horseback
archery) demonstration.

Fuji Shibazakura Festival

Four Tet

from all directions. It’s the perfect
setting to experience Four Tet’s
latest masterpiece, ‘New Energy’.
àApr 27. 3-16-6 Higashi, Shibuya. tinyurl.com/
TOTfourtet. ¥6,000.

MAY
LGBT
TOKYO RAINBOW WEEK

Kurayami Matsuri

Tokyo Rainbow Week is back to
celebrate LGBT pride with a host
of events, including a rip-roaring
parade that sees thousands of
people take to the streets in fancy
dress alongside floats. This year’s
Pride parade is scheduled for May
6, and a variety of LGBT-friendly
events will be held in Yoyogi Park
and around town throughout
the week.
àApr 28-May 6. 2-1 Yoyogi Kamizonocho, Shibuya.
tokyorainbowpride.com. FREE.

THINGS TO DO
KURAYAMI MATSURI

The ancient Okunitama Shrine
out in Fuchu is said to have been
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TO DO

Promotional feature

Things to do
Roppongi Art Night
The annual nocturnal
celebration of all things arty,
Roppongi Art Night has returned
to its original spring date, with
the usual line-up of outdoor
installations, live performances,
cultural exhibitions and more
taking over Roppongi from dusk
until way past dawn. As ever, the
area’s art museums and galleries
will stay open until sunrise.
àMay 26-27. Around Roppongi Hills, Tokyo Midtown, Roppongi
Station. tinyurl.com/TOTartnight18. Price may differ per event.

LOCAL
INSIGHT

The new
Oak Door
Enjoy a refreshing dining
experience at Tokyo’s favourite
steakhouse in Grand Hyatt Tokyo

Sanja Matsuri

I
Viva Italia! Vol. 4

THINGS TO DO
SANJA MATSURI

First held back in 1312, Tokyo’s
biggest traditional festival
celebrates the three men who
founded Asakusa’s Sensoji
Temple, and draws over a million
visitors to the neighbourhood over
the course of three days. Though
there’ll be processions and dance
performances throughout the
weekend, the highlight comes on
the Sunday, when three enormous
mikoshi (portable shrines) are
shuttled through the streets of
Asakusa, with local residents
taking turns – and often fighting
each other for the chance – to
carry them.
àMay 18-20. 2-3-1 Asakusa, Taito. tinyurl.com/
TOTsanja18. FREE.

JUNE
THINGS TO DO
GREAT JAPAN BEER FESTIVAL

It’s the highlight of the year for
Tokyo’s hop-heads: an afternoon
of tasting, with over 120 varieties
of craft beer on offer and the kinds
of crowds you might expect on the
Yamanote line during rush hour.
Once you’ve paid the admission
price, you’re free to drink all the
Time Out Tokyo April - June, 2018

FILM
VIVA ITALIA! VOL. 4
Great Japan Beer Festival

brews you can stomach for the
next three-and-a-half hours. It’s a
popular one, so get your tickets in
advance.

April 2017 to critical acclaim, and
they headlined Fuji Rock in the
same year. Lucky for us, they’ve
decided to return to Japan for a
solo show as part of their world
tour. Expect big, digital visuals,
Albarn flitting around the stage
like a man half his age, and a high
probability of special guests.

àJun 2-3. Yebisu Garden Place, 4-20 Ebisu,
Shibuya. tinyurl.com/TOTbeerfes18. Advance
¥4,800, door ¥5,200.

KIDS
TOKYO TOY SHOW

àJun 21. Makuhari Messe, 2-1 Nakase, Mihama,
Chiba. tinyurl.com/TOTgorillaz18. Tickets from
¥10,000.

As a kid, did you ever dream of
a place where you could try all
imaginable new toys — for free?
If so, your childhood dream can
come true at Tokyo Big Sight,
which is hosting Japan’s largest
annual toy exhibition. This familyfriendly event introduces the latest
toys, as well as books, food and
smartphone apps, while there’s
a focus on the future for today’s
children in the ‘Kids Life Zone’.

THINGS TO DO
SENNICHI-MAIRI HOZUKI

At Atago Shrine’s annual festival,
stepping through a ring of reed in
a figure-eight movement is said to
bring 1,000 days of luck. Besides
that, Chinese lantern plants
(hozuki) grow naturally around
the shrine at this time; consuming
them is said to protect one from
children’s diseases and female
gynaecological issues. It’s three
birds with one stone here: purify
the plants before eating them for
optimal results, purify yourself,
and step through the ring for some
serious long-term luck.

àJun 9-10. 3-11-1 Ariake, Koto. tinyurl.com/
TOTtoyshow. FREE entry.

MUSIC
GORILLAZ HUMANZ TOUR 2018

Damon Albarn and his animated
band still manage to keep the
crowds coming after two decades
in the business. Their latest
album, ‘Humanz’, dropped in

àJun 23-24. 1-5-3 Atago, Minato. tinyurl.com/
TOTsennichi. FREE entry.
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For a light-hearted take on
new Italian cinema, head to
Yurakucho’s Human Trust
Cinema to catch this programme
comprised of both recent hits
and critically acclaimed movies
previously unreleased in Japan.
Highlights include Marco
Bellochio’s masterful ‘Il Regista
di Matrimoni’ (‘The Wedding
Director’), the thriller ‘Notturno
Bus’, and the ‘Italian version of
Breaking Bad’, ‘Smetto Quando
Voglio’. For the full programme
and schedule details, keep an eye
on the official website.
àFrom Jun 23. Yurakucho Itocia Plaza 4F, 2-7-1
Yurakucho, Chiyoda. tinyurl.com/TOTvivaitalia4.

THINGS TO DO
EARTH GARDEN SUMMER 2018

Tokyo’s ecologists, hippies and
tree-huggers will descend on
Yoyogi Park for the quarterly Earth
Garden, which this time focuses
on the future. There’ll be the usual
plethora of stalls, food booths and
workshops, complemented by a
night-time flea market and a host
of live acts. Keeping with the
eco-conscious vibe, the reusable
cups at the stalls have a ¥50
refundable deposit.
àJun 30-Jul 1. 2-1 Yoyogi Kamizonocho, Shibuya.
tinyurl.com/TOTearthgarden18. FREE entry.

n celebration of Grand Hyatt Tokyo’s 15th
anniversary, the hotel’s signature restaurant
and steakhouse The Oak Door has
relaunched this March with an enhanced dining
concept, which promises exciting new dishes
and a warm, inviting atmosphere. The revamped
restaurant evokes a sense of nostalgia, and
you can look forward to tasting creative craft
cocktails and over 300 varieties of New World
wines along with premium steaks.
Located in the heart of Roppongi, you can’t
beat The Oak Door’s location, surrounded
by everything from world-class shopping to
the latest art exhibitions and vantage points
affording some of the best views of the
Tokyo skyline.
The steakhouse’s refreshed space is the
perfect spot to enjoy year-round dining; you
can lounge outside on the sunny terrace in
the warmer months, and cosy up inside when

winter comes. Your dining experience here has
also been given a theatrical upgrade – now you
can peek into the open kitchen and watch the
chefs at work. Comfortable and intimate booth
seating, which has been extended to the bar
area, plus gorgeous white oak wood chandeliers
add to the relaxed yet romantic ambience.
On the food front, The Oak Door is equipped
with the latest dual grills and a brand new steak
broiler oven that reaches over 900 degrees
Celcius. A wide selection of steak options can
be cooked to your liking, be it a rich and smokey
Nebraskan strip loin or a tender and juicy FI
sirloin from Aomori. Enjoy premium local beef
from some of Japan’s best farms, or imported
meat from the US and Canada.
What’s more, The Oak Door has recently
welcomed a new chef de cuisine, Patrick
Shimada, who’s ready to create delectable
dishes for diners from Japan and across the
world. With Chef Shimada’s expertise in grilling
and steakhouses, coupled with his experience at
Hyatt restaurants across the globe, you can look
forward to a protein-packed meal, with perfectly
cooked steaks that bring forth the best textures
and flavours.

A top chef, stunning interiors and a fine space
– what more could you ask for from one of Tokyo’s
most exciting steakhouses? There’s something
for everyone here, whether you’re already a fan of
The Oak Door or a new visitor to the city.
àThe Oak Door. 6F Grand Hyatt Tokyo, 6-10-3 Roppongi, Minato
(Roppongi Station). 03 4333 8784. tokyo.grand.hyatt.co.jp/en/
restaurants. 11.30am-10pm, bar 11.30am-1am.

à For more information, or to reserve a table,
visit tokyo.grand.hyatt.com.

CUTE TOKYO

Capsule toys
FIRST IMPORTED FROM AMERICA in 1965, capsule toys – or gachapon – really caught the Japanese
imagination in the 1970s and rapidly spread across the country. The machines were initially set up in
front of sweet shops, with toys intended primarily for kids. But in recent years, capsules have grown up,
with everything from cheeky treats for adults to miniature artworks inside.
Capsule toys have various names in Japanese, depending on the region and manufacturer. One of
the most famous names, gacha-gacha comes from the sound a capsule machine makes when its lever
is turned to dispense a toy. The charm, or even the addictiveness, of this toy is that you won’t know what
you’re getting until you’ve cracked open the ‘egg’. Here are the city’s top places to spin for a surprise.

YAMASHIROYA

COLLECT ’EM ALL

A local institution, this five-storey
speciality toy store is close to the
Ameyoko Shopping Street in
Ueno. There are about 60 vending
machines for various capsule toys
at the entrance, plus each floor has
a capsule toy corner as well. Among
the store’s popular capsules is a
series of lovely headwear for cats,
called ‘Kawaii Kawaii Neko Usagichan’ (rabbit hat for cats; ¥300).

From traditional dolls to fancy animal doughnuts, 3D latte art to capsule toys,
here’s your shopping list for all things cute and adorable in Tokyo. Souvenirs,
sorted. By Kaila Imada, Shiori Kotaki and Mari Hiratsuka

àYamashiroya, 6-14-6 Ueno, Taito (Ueno Station).
03 3831 2320. e-yamashiroya.com. 10am–9.30pm.

CAPSULE TOYS PHOTOGRAPHY: KISA TOYOSHIMA. CAPSULE TOY AT TOP LEFT CORNER: © PANDA 7S ANA

NARITA AND HANEDA AIRPORTS
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In what must be a masterstroke
of knowing your audience,
capsule toy zones were installed
in Narita, Haneda and other
major airports in Japan, with
the idea that tourists could turn
their spare Japanese coins into
souvenirs before they leave (‘Take
advantage of the leftover JPY
coins!’ as one poster exclaims).
The capsules mostly contain
character figurines, original
merchandise and goods aimed at
adults (such as ‘Shakurelplanet’, a
series of cartoonish animals with
oversized chins).
At Haneda, there are about 60
machines, with toys going for
¥100 to ¥500 – you’ll find them all
near the departure hall on the third
floor. Narita, on the other hand,
has over 500 machines, spread
across Terminal 2 (B1 floor) and
Terminal 1 (5F).
à Wing Airport HANEDA, 3F, Haneda Airport
International Terminal Station, 2-6-5 Haneda Kuko, Ota.

KAIYODO HOBBY LOBBY
TOKYO STORE

AKIHABARA GACHAPON KAN

This popular place for gachapon
has been operating in Akihabara
for more than ten years. The store
has approximately 500 capsule
toy machines, mostly stocked
with unique toys for grown-ups.
The offerings are constantly
refreshed with 50 new collections
taking the place of older stock
every month. The store’s popular
machines dispense items from
the ‘Stretchy Mochi Manju’ and
‘Squishy Sushi’ series (¥200 each)
that are soft and squeezable. The
store owner speaks English, so feel
free to ask questions if you’re ever
at a loss.
àAkihabara Gachapon Hall, 3-15-5 Akihabara,
Chiyoda (Akihabara, Suehirocho stations).
03 5209 6020. 11am–8pm, closes 10pm on Fri, Sat
and days before national holidays, closes 7pm on Sun
and national holidays.

SEKAIDO SHINJUKU
MAIN STORE

A well-known art supplies
and stationery store, Sekaido
stocks a number of artistic
capsule toys, like artist Taro
Okamoto’s collection ‘Universal
Physiognomies’. You’ll also
find the ‘Plaster Figure Magnet
Museum’ series here, which
features small magnets in the
form of plaster replicas of Venus
de Milo, Moses and the likes. Other
varieties from Taro Okamoto’s
capsule series are available at the
Taro Okamoto Museum – so put
that on your list if you’re a fan.
àSekaido Shinjuku, 3-1-1 Shinjuku (ShinjukuSanchome Station). tinyurl.com/TOTsekaidos.
9.30am–9pm.

Akihabara’s Radio Kaikan
building is geek central, with
a cacophony of shops offering
collectibles, idol apparel and ‘only
in Japan’ gadgets. Best of the lot
is the official shop of model figure
specialist Kaiyodo, whose plastic
people are renowned around the
world. The store hosts some 60
capsule toy machines with the
brand’s original items as well as
those made in collaboration with
other brands. Keep an eye out
for the ‘Souvenir Capsule Figure
Series’ (¥400): these are miniature
versions of famous landmarks
from across Japan, and you
usually can’t get them without
visiting the location itself.

GASHAPON KAN

Tucked away in the Shinjuku
Yodobashi Camera electrical
appliance store, Gashapon Kan
is an entire floor filled with 500
capsule toy machines. To find it,
head for the games and hobbies
section and go downstairs. You’ll
be rewarded with rare toys like
the ‘Mascots of the Supermarket
Seafood Corner’ (¥200) series,
designed after the fish found at
supermarket seafood counters,
and the ‘Korejanai Sushi’ (¥300)
series, which turns Japan’s tourist
attractions into sushi toppings.

àRadio Kaikan Akihabara 5F, 1-15-16 Sotokanda,
Chiyoda (Akihabara Station). 03 3253 1951.
11am–8pm (irregular hols). kaiyodo.co.jp/kaiyodo_
HB/TK_topics.

àYodobashi Camera Shinjuku West Main Store,
1-11-1 Shinjuku (Shinjuku Station). 03 3346 1010.
tinyurl.com/TOTgpalace. 9.30am–10pm.
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NAKAGAWA MASASHICHI
SHOTEN

A shop dealing in Japanese
handicrafts, Nakagawa Masashichi
Shoten produces an original
capsule toy series called the ‘Japan
Nationwide Miniature Folk Toy
Collection’ (¥400). This nostalgic
collection features miniature
versions of traditional Japanese
folk toys, and you can get them
at the main Tokyo branch of
Nakagawa Masashichi as well
as at the Tokyo Midtown outlet
(Nakagawa Masashichi Shotengai).
àNakagawa Masashichi Shoten Main Branch, JP
Tower 4F, 2-7-2 Marunouchi, Chiyoda (Tokyo Station).
tinyurl.com/TOTNakagawaMS. 11am–9pm (closes
8pm on Sun and national holidays).
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REGIONAL
FOLK TOYS
OF JAPAN

Folk toys
KYODO GANGU ARE THE
TRADITIONAL FOLK TOYS of

Japan. These simple dolls and
figurines made from clay, wood
and paper were what parents used
to give to children at playtime, but
are now more coveted by collectors
than children.
While the general form
remains the same, the shape and
appearance of each type of doll
differs depending on when, where
and by it was created. Each doll
embodies a different wish, such as
for the healthy growth of the child
or for the safety and prosperity of
the family.
While the cuteness of the kyodo
gangu toys has garnered them a
great amount of attention in recent
years, these dolls are faced with
decline as there’s a shortage of
craftspeople with the skills to keep
this art form alive. So when you see
a toy that catches your eye, there
is the possibility that you may
never find another like it – snap it
up fast. Here’s where to start your
collection.

AKABEKO

INU-HARIKO

Inu-hariko are papier-mâché dogs first made in the Edo
Period as charms for childbirth and child-rearing. It is
made by affixing many layers of paper to a frame made
of clay or woven bamboo. Once the glue is dry, the frame
is removed, leaving a lightweight character ready to lift
any mood.
Available from… Suitengu Shrine. This shrine at
Suitengumae Station was built in 1871 and is said to
grant prayers asking for conception and safe childbirth.
The grounds are studded with dog statues and visitors
can receive an inu-hariko called ‘Fuku Inu’ (good
fortune dog) to take home.
à 2-4-1 Nihonbashi-Kakigaracho, Chuo (Suitengu-Mae, Ningyocho stations).
tinyurl.com/TOTsuitengushrine.

Kokeshi are dolls made in the
Tohoku region in northeast
Japan. There are about 10 styles,
each with its own specific facial
expression, hairstyle and body
pattern. It is believed that kokeshi
was first made by artisans who, in
addition their main craft of wood
homeware, also made toys for
children.

This classic Japanese doll depicts
a red Zen monk Bodhidharma
seated in meditation. Don’t worry
if your daruma looks incomplete
– they are usually sold without the
eyes drawn in; it’s customary to
draw in its left eye when you make
a wish, and its right eye when your
wish comes true.

OCTOPUS ON CAT
(NEKO NI TAKO)

KINGYO CHOCHIN

Simple lanterns that resemble a goldfish, Kingyo
Chochin are said to have been inspired by the
Nebuta festival in Aomori prefecture and first
made for children approximately 150 years ago.
They are beloved as a symbol of summer in the
city of Yanai in Yamaguchi prefecture, where the
practice originated.Thousands of fantastic fishy
lanterns decorate the town every August.

You may have noticed that cats are everywhere
in Japan.That’s because they are widely seen as
a symbol of good luck and happiness, but if you
really want to boost your fortunes, you need an
octopus riding atop your moggy. The Sagara doll,
which originated in the Yamagata prefecture in
the late 20th century, offers just that.

à 3-25-2 Asakusa, Taito (Asakusa Station).
asakusaexperience.jimdo.com. 080 5472 4951.
11am-5pm, closed Mon, Tue & Wed.

TONDARI HANETARI

Originating from Tokyo,Tondari Hanetari are
mechanical dolls that jump and leap like cats on a
hot tin roof.To perform the trick, a bamboo sticking
out from the front of the toy is swung around to
the back and attached with pine resin.As the seal
weakens, the stick is detached, causing the doll to
leap out of place with the force of a spring.

TOY STOREYS
These shops stock a variety of traditional Japanese toys and dolls

Available from… Nishiogi Itochi.
This café near Nishi-Ogikubo
Station specialises in black
tea, scones and, yes, dolls. The
owners have collected a variety
of traditional kokeshi figurines
from various parts of the country
(though mainly from Tohoku),
and while you can just enjoy their
company over a cuppa, they are
also available for sale.

ATELIERGANGU

ISETAN MINGEI

NIHONBASHI FUKUSHIMAKAN MIDETTE

BEAMS JAPAN

NAKAGAWA MASASHICHI SHOTEN NIPPON-ICHI

OIDEMASE YAMAGUCHI-KAN

Haneda Airport Terminal 2, 3-4-2 Haneda-Kuko, Ota
(Haneda Airport Terminal 2 Station). 03 3747 0460.
8am-8pm daily.

SUKEROKU

Tokyo Skytree Town Solamachi, 1-1-2 Oshiage, Sumida
(Tokyo Skytree, Oshiage stations). 03 5610 5420.
10am-9pm daily.

TABINEKO ZAKKATEN

21-9 Motoyoyogicho, Shibuya (Yoyogi-Uehara, YoyogiHachiman stations). 03 5454 9466. ateliergangu.com.
11am-7pm, closed Sun & hols.
3-32-6 Shinjuku, Shinjuku (Shinjuku Station). 03 5368
7300. tinyurl.com/TOTbeamsjapan. 11am-8pm daily.

BINGOYA

10-6 Wakamatsu-cho, Shinjuku (Wakamatsu-Kawada
Station). 03 3202 8778. tinyurl.com/TOTbingoya.
10am-7pm, closed Mon, the 3rd Sat & the next Sun
(except May, Aug, Nov, Dec).

à 2-1-7 Nishiogi-Kita, Suginami (Nishi-Ogikubo
Station). 03 5303 5663. tinyurl.com/TOTitochi.
12noon-7pm, closed Mon & Tue.

GINZA TAKUMI

8-4-2 Ginza, Chuo (Ginza, Shimbashi stations).
03 3571 2017. tinyurl.com/TOTginzatakumi.
11am-7pm, closed Sun & hols.
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At first glance this unique toy from Kumamoto
prefecture appears to be a simple cute tanuki
doll, but is in fact a sort of early Transformer.
The bamboo hat, head, body and stand
can be disassembled and used as
individual spinning tops.

DARUMA

Available from… Asakusa
Experience. At the Atelier Gallery
behind Asakusa Kannon Temple,
you can paint your own daruma for
¥2,000. This experience is offered
from 11am to 5pm from Thursday
through Sunday. No reservation
is needed, and creating your very
own original daruma usually takes
about 30 minutes.

KOKESHI

HIKOICHI-KOMA SPINNING TOP

Akabeko are papier-mâché cows and they pay
homage to the legend of the red cows which
came to the rescue when the constructions
of Enzou-ji, a temple in Yanaizu in Fukushima
prefecture, were at a difficult stage. Lightly
touching the head of the bull causes it to nod.
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3-14-1 Shinjuku, Shinjuku (Shinjuku, ShinjukuSanchome stations). 03 3352 1111.
10.30am-8pm daily.
ecute Tokyo, 1-9-1 Marunouchi, Chiyoda (Tokyo Station).
03 3211 8967. yu-nakagawa.co.jp/en. 9am-10pm,
Sun & hols 9am-9.30pm.
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4-3-16 Nihonbashi-Muromachi, Chuo (Shin-Nihonbashi
Station). 03 6262 3977. tinyurl.com/TOTmidette.
10.30am-8pm, Sat, Sun & hols 11am-6pm.
2-3-4 Nihonbashi, Chuo (Nihonbashi, Tokyo
stations). 03 3231 1863. oidemase-t.jp/oidemase.
10.30am-7pm daily.
2-3-1 Asakusa, Taito (Asakusa Station). 03 3844 0577.
10am-6pm daily.
2-22-17 Zoshigaya, Toshima (Zoshigaya Station). 03
6907 7715. tabineko.jp. 12noon-7pm, Sat, Sun & hols
11am-6pm, closed Mon & Tue.
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ANIMAL ICE CREAM
CONES

Food & drink

This Harajuku ice cream
stand is disguised as a
pink ice cream vending
machine, but you
actually order from
the staff hiding inside.
You can choose your
preferred ice cream
animal – the elephants,
koalas, panda bears
are all good, but we say
go the whole hog with
the triple decker piggie
option in three different
flavours. Just be sure
to snap a photo before
it melts.

LATTE ART

Want some cute #latteart
for your Instagram?
Then pay a visit to the
talented baristas at Ballon
D’Essai Latte & Art café in
Shimokitazawa. Whether
you order a caffè or
matcha latte, your drinks
froth will come adorned
with a micro work of art.
You can request designs
for an extra charge, but we
say leave it to the barista
and be surprised.

MR KABUKI MELON PAN

A speciality found only at Dominique
Ansel Bakery Japan’s Ginza
Mitsukoshi location, this super cute
melon pan is coloured and designed
to reflect a traditional kabuki
performer, giving these traditionally
boring-looking buns a unique look.
Along with every other adorable
creation from Dominique Ansel’s
fun bakery, they taste as good as they
look, so you’ll probably buy more
than one.

KNOW
YOUR
KAWAII
SLANG

à Dominique Ansel Bakery Japan, Ginza
Mitsukoshi B2F, 4-6-16 Ginza, Chuo (Ginza Station).
dominiqueanseljapan.com. 10.30am-8pm. ¥360.

à Dobutsuen The Zoo Ice Cream Shop,
3-20-7 Jingumae, Shibuya (Harajuku,
Meiji-Jingumae stations). 03 6436
5074. 11am-7pm. ¥500 single scoop,
¥1,000 triple scoop.

à Ballon D’Essai Latte & Art, 2-30-11
Kitazawa, Setagaya (Shimokitazawa
Station). 03 6407 0511. ballondessai.
com. 11.30am-9pm, Sat & Sun
10.30am-9pm, closed Mon. Drinks
from ¥390.

TOKYO BANANA PANDA

Everybody’s favourite tasty
souvenir, Tokyo Banana
is now also available in
panda form. Filled with
yoghurt-flavoured banana
cream, this special edition
confection can be found at
various locations including
the New Days convenience
store inside the JR ticket
gates at Ueno Station. Best
get them when you are
passing through the station.

ANIMAL DOUGHNUTS

Taking the sweetest thing both figuratively
and literally, Floresta’s kawaii doughnuts come
in a variety of colours and characters. These
‘guilt-free’ treats are handmade from organic,
domestically produced ingredients. Be warned,
you’ll need to get there early to bag a box – these
fly off the shelves pretty quickly.
à Floresta Nature Doughnuts. Various locations. nature-doughnuts.jp.
From ¥210-¥360.

à New Days, JR Ueno Station. 7-1-1
Ueno, Taito (Ueno Station). tokyobanana.
jp. ¥1,080.

New expressions
stemming from the
root word ‘kawaii’ are
constantly being born.
Here are the new words you
need to know.
BATCHIKAWA
Meaning: Cuteness that is
perfectly on point (batchiri)
Usage example: ‘Your look today is
bachikawa!’

GEROKAWA
Meaning: Cuteness so strong
it makes you vomit (geroru).
Generally used sarcastically
and as a negative.
Usage example: ‘Isn’t that new
character gerokawa?’

3D LATTE ART

Everyone loves coffee,
everyone loves cats, so
the innovative people
at Oshiage Nyanko have
brought the two together
with spectacular results.
This quaint café near Tokyo
Skytree creates adorable
and intricate cat-themed 3D
latte art and the results are
spectacular. It’s impossible
not smile when presented
with an iced latte topped
with a cute kitty made from
fresh cream, or the Mont
Blanc marron-flavoured
soy latte that comes capped
with a milk foam cat.
à Oshiage Nyanko, 3-10-9 Oshiage,
Sumida (Oshiage, Tokyo Skytree
stations). 03 3617 7471. oshiagebunko.
com. Thu-Sun 12noon-5pm, closed MonWed. ¥650-750.
Time Out Tokyo April - June, 2018

24

GUROKAWA
Meaning: Grotesque (guroi),
but cute.
Usage example: ‘The fish in that
deep sea documentary feature
were gurokawa. LOL’

SHAUN THE SHEEP CAKE

TOTORO CREAM PUFFS

Styled on Totoro – the beloved character from
the Studio Ghibli movie ‘My Neighbour Totoro’
– these charming choux cream pastries come in
seasonal flavours, which range from strawberry
to peach and chocolate. It’s almost painful
cutting into these cuties as they really do look
too good to eat.
à Shiro Hige's Cream Puff Factory, 5-3-1 Daita, Setagaya
(Shimokitazawa, Setagaya-Daita stations). 03 5787 6221. shiro-hige.
com. 10.30am-7pm, closed Tue. From ¥400.

It’s fair to say that the people
behind Sunday Brunch in Kichijoji
really like Shaun The Sheep. You’ll
find an entire menu based on this
beloved television character here,
the highlight of which is possibly
the cutest cake ewe will ever see.
Covered with numerous sugary
sheep staring up at you, its flavour
changes with the seasons, but it
never looks anything less than
amazing.

KIMOKAWA
Meaning: Gross (kimoi), but cute.
Usage example: ‘I bought that
popular kimokawa LINE sticker.’

MEKKAWA
Meaning: Extremely
(metcha) cute.
Usage example: ‘Those new shoes
are mekkawa! I want some!’

à Sunday Brunch Kichijoji. Parco Kichijoji 4F,
1-5-1 Kichijoji-Honcho, Musashino (Kichijoji Station).
shauncafe.com. 11am-9pm. ¥730/slice,
¥8,030/cake.
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GET CUTE
WITH TOKYO
The best things to do in the
international capital of cute,
from creating adorable character
bento or anime nails to the more
intricate and artistic amezaiku
sugar work and ikebana flower
arrangements. By Mayumi
Koyama and Kirsty Bouwers

KAWAII, OR CUTENESS, is a prominent
aspect of Japanese culture. But kawaii goes
beyond just a look or mannerism; it is also a
form of visual language, used to communicate
everything from branding to public signage.
And it’s not just about being coy and cutesy, it’s
also used to refer to things that are attractive
and appealing.
Spend enough time in Japan and you’ll
find it hard to resist the charm and humour of
kawaii culture. To help you find your kawaii
heaven, we’ve pulled together the best courses
and on-the-spot experiences to get a touch
of cute into your life. Bear in mind that all
courses require advance booking unless stated
otherwise.

FAKE FOOD

CHARACTER BENTO & SUSHI

The easiest way to get kids to eat a complete meal, bento filled with pandashaped rice or little sausages cut up like octopuses are de rigueur in Japanese
schools, with many a housewife becoming ever-more creative in their quest.
There are countless bento-centric cookbooks around, but for a real taste of
how to create a well-balanced yet cute lunchbox, look no further than Tokyo
Kitchen’s cooking classes in Asakusa. They offer both bento box and character
sushi courses – how about making teddy bear or bunny-shaped sushi, or a
bento box with little inarizushi (sweet tofu stuffed with rice) bears?
The instructor, Yoshimi, will guide you through the entire process in English,
and you’ll leave with all the recipes in a little booklet, too. Your kid’s lunch will
be the envy of all their friends.

You’ve probably seen those plastic food samples at
countless restaurants around the city, but did you know
you can make them yourself? In the heart of Asakusa’s
Kappabashi ‘Kitchen Town’ district, Ganso Shokuhin
Sample-ya has been producing plastic replicas for display
in restaurant windows since 1932, but in recent years it’s
also wised up to the tourist market.
There’s an upstairs space where visitors can try their hand
at making mock tempura and lettuce by dipping the real
things in resin. If that sounds like too much effort, the shop’s
fake food keyrings, magnets and phone straps make for
great (albeit far from cheap) souvenirs.
à ¥2,300/person. 3-7-6 Nishi-Asakusa, Taito (Tawaramachi Station). ganso-sample.com/
experience. Reservations by phone (0120 17 1839) or email ganso-info@ganso-sample.
com. Note classes are taught in Japanese; bring an interpreter if your Japanese is shaky.

IKEBANA

Ikebana flower arrangement
represents the refined side of
cute and it is steeped in tradition.
However, it is also often seen as a
virtually impenetrable Japanese
art. Happily, the Sogetsu school
of ikebana, founded in 1927 in
central Tokyo, has a slightly more
liberal and open approach than
other schools.
Gone are the extremely rigid
rules, with the emphasis being on
your own creativity and ikebana
as an art form. You can either
follow a full-on course or simply
take a trial session at the Aoyama
headquarters.

à Classes from ¥7,560/person, Mon-Fri from 10am. asakusa-tokyokitchen.com. Online booking and PayPal payment
only, courses can be booked for one person too.

EDO KIRIKO GLASS

AMEZAIKU

A type of traditional Japanese sweet, amezaiku are
beautiful little sugarwork statues, usually depicting
animals. The art of sculpting them involves heating
rock-hard candy, and then shaping it quickly by
hand or with scissors before it cools and hardens.
At Ameshin, they’re dedicated to keeping this
time-honoured yet laborious tradition alive. If you’re
just looking for a pretty piece of candy or to admire
the master’s work, head to Ameshin’s Tokyo Skytree
Solamachi shop.
To get your hands all sweet and sticky, meanwhile,
you should go straight to their Asakusa workshop. In
just under two hours, you’ll be taught how to make a
cute little rabbit. It’s challenging but fun and a totally
unique experience – where else are you going to learn
how to create a sweet piece of art?
à Classes ¥3,000 (kids ¥2,500). 1F, 1-4-3 Imado, Taito (Asakusa Station).
11am-6pm, closed Thu. www.ame-shin.com/en/. Book by emailing
ameshin002@gmail.com. Note that classes are taught in Japanese, but English
manuals are available.
Time Out Tokyo April - June, 2018
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Cutting beautiful geometric
patterns into colourful glass
is one of Tokyo’s homegrown
crafts, known as edo kiriko.
You’ll find small edo kiriko
sake cups and glasses in
department stores, but of
course, making your own is
way more fun.
You can try your hand at
Sumida Edo Kiriko Kan near
Kinshicho, where you’ll design
and then cut your own pattern
in mere 90 minutes, leaving
you with that rare thing: a
souvenir you’ll actually use in
the future.

à ¥4,100/person including materials. 7-2-21
Akasaka, Minato (Aoyama-Itchome Station).
03 3408 1209. sogetsu.or.jp/e. English-language
classes held every Mon except hols, 10am-12noon.
Reservations through their online form or email
kyoshitsu@sogetsu.or.jp.

à ¥4,320/person. 2-10-9 Taihei, Sumida
(Kinshicho Station). edokiriko.net/school. 03
3623 4148. Three classes per day Mon-Sat,
Sun & hols classes upon request. Reservations
by phone or email info@edokiriko.net.
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PURIKURA PHOTO BOOTHS

Derived from ‘purinto kurabu’ (literally ‘Print Club’, the photo
booth brand that started this trend), purikura are a phenomenon in
their own right: photobooth prints in which you can make yourself
look infinitely cuter, creating an almost Japanese pop idol-esque
version of yourself. The purikura fad may have faded a bit with the
advent of filters on smartphone apps, but who wouldn’t want an
actual, hard-copy photo of themself looking very kawaii?
You’ll find these booths at most large arcades, where a set of
photos goes for ¥300 to ¥500. But if you want to experience the full
range, head to Shibuya’s Purikura no Mecca. This famous spot
has an extraordinary variety of these machines on offer.

WAGASHI

KISA TOYOSHIMA

The cutest and prettiest of sweets,
wagashi (literally ‘Japanese sweets’)
are generally made from two main
ingredients: rice cakes and azuki
bean paste. You’ll find them readymade at fancy department stores and
supermarkets alike, and they make
for great (albeit perishable) gifts.
They may also look like absolutely
impossible tidbits to recreate
yourself, but that’s where Megurobased Simply Oishii comes in. In two
and a half hours or less, instructor
Miyuki will guide you through the
process of making a few different
types of cute wagashi from scratch.
We were convinced we wouldn’t
even get close to acceptable results,
but Miyuki is so good at explaining
how exactly you need to position your
fingers to properly fold everything
around that finicky ball of bean
paste that we were very pleasantly
surprised with the outcome. Parents,
you’ll be glad to know she also hosts
classes for kids.

NAIL ART

A popular hangout for otaku (a geek
obsessed with a particular aspect
of popular culture), Akihabara’s
Coco Color’s serves as a kind of
community space for fellow nail art
fanatics. The walls are covered with
customers’ anime character drawings
and anime music plays in the
background. Through the years, this
nail salon has amassed fans thanks
to its perfect nail painting, usually
of anime characters or idols. They
accept requests and also offer 3D nail
art. The price? It’s ¥1,100 for every 10
minutes, and it usually takes about
three hours to paint five nails with
anime characters.
You can also seek out the hidden
Nail Salon Pinky in Shibuya, where
English-speaking owner Rie’s skilled
and highly detailed works have
attracted many overseas fans. Let her
know what you like – your favourite
anime, food or artists – and Rie will
transform your nails into a work of
art. However, since this is a private
nail salon, you’ll only receive the
exact location once your reservation
is confirmed.
à Coco Color’s, AKB426 Bldg 6F, 4-2-6 Sotokanda,
Chiyoda (Akihabara Station). 03 6206 4788. tinyurl.com/
TOTcococolors. Daily 10am-9pm. Reservations essential;
avoid last minute cancellation.
à Nail Salon Pinky. www.nailsalonpinky.com. email:
nailsalonpinky.com@gmail.com. Daily 11am-8pm.
Time Out Tokyo April - June, 2018

à ¥6,000 for 2.5 hours (4 wagashi), ¥5,000 for 1.5 hours
(2 wagashi). simplyoishii.com/one-day-wagashi-class.
Classes available on request, bookings from two ppl.

à 3F, 29-1 Udagawacho, Shibuya (Shibuya Station). Open 24h. Note that many purikura places,
including this one, may not accept men-only groups or solo males to minimise the possible risk towards
the often young female clientele.

STYLE MAKEOVERS

A hair salon in Harajuku popular amongst celebrities,
Candye Syrup is known for its selection of unusual
hair colours and styles. Take a seat in the saccharinesweet interior and watch your hair being transformed
with outrageously bright, saturated colours using the
famed Manic Panic hair cream.
Looking to go all the way for a Lolita (a fashion
subculture influenced by Victorian and Edwardian
clothing) transformation ? At Maison de Julietta,
you can rent a full Lolita outfit, complete with hair and
make-up, as well as a professional photo shoot in an
Alice in Wonderland-themed studio. The best part is,
you’ll also get to walk the streets of Harajuku in your
Lolita getup for a specific time frame.
à Candye Syrup, 3F Fujiwara Bldg. 3-22-7 Jingumae, Shibuya (Harajuku Station).
03 6447 4789. candyesyrup.com. Mon-Fri 11am-9pm, Weekend and hold
10am-8pm, closed Tue. Hair colour treatment from ¥5,400.
à Maison de Julietta, B1.5F Laforet Harajuku, 1-11-6 Jingumae, Shibuya (Harajuku
Station). 03 6434 5464. tinyurl.com/TOTjulietta. Daily 11am-9pm. From ¥9,980 for
a basic plan.

Lolita makeover at Maison
de Julietta, and hair-raising
colours at Candye Syrup (inset)

KIMONO WALKABOUTS

Want to explore a classic Tokyo
landmark and look the part at the
same time? Before heading to Sensoji
Temple, stop by Tokyo Kimono
Rental Tansu-ya and get dressed up in
a kimono. There’s a wide selection here,
from the traditional to the modern, and
a day’s rental starts from just ¥3,000.
They can even store your belongings, so
you can stroll around this historic part
of town without any baggage in tow.
For an equally atmospheric
experience, head down south to
Yokohama. This city was one of the
epicentres of Japan’s modernisation
efforts during the Meiji period but it
still preserves much of the charm of the
preceding era. You can rent a kimono
(¥5,500) or the more casual hakama
(¥9,000) at Yokohama Haikara
Kimono-kan for your stroll around
the historic town. Better yet, pick up a
rickshaw in front of the venue for the
perfect photo op.

See Yokohama on a rickshaw
while you're dressed up in a
kimono

SEE MORE
TIMEOUT.COM/
TOKYO

à Tokyo Kimono Rental Tansu-ya, 1-33-1 Asakusa Taito
(Asakusa Station). 03 5828 5914. tokyokimonorental.jp.
Daily 10am-6pm. Reservations essential.
à Yokohama Haikara Kimono-kan, 1 Yamashitacho, Naka,
Yokohama (Nihon-odori Station). 045 663 8108. tinyurl.
com/TOTyokohamahaikara. 10am-6pm, closed Wed.
Reservations essential.

Nail designs by Coco Color's,
and Nail Salon Pinky (inset)
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HIDDEN
HARAJUKU

MUSUBI

This beautiful shop specialises in traditional Japanese
furoshiki wrapping cloths, which are used to wrap
everything from bento lunch boxes to wine bottles and
gifts. Hailing from Kyoto, this is the shop’s only Tokyo
location and offers a wide range of prints so tastefully
designed that it’s hard to choose just one.
Musubi also holds regular classes to demonstrate
how to properly use and tie this ecological form
of packaging. If tied properly, furoshiki can even
be folded into a cool handbag to carry all your
things. Make sure to stalk their website for designer
collaborations and special limited edition prints.

It’s easy to dismiss Harajuku has just cutesy,
brash and kitschy. But break away from the
madding crowd into quieter corners and you’ll
discover a host of shops and businesses that are
cool, stylish and decidedly more grown-up.
By Kaila Imada

à 2-31-8 Jingumae, Shibuya (Harajuku, Meiji-Jingumae stations). 03 5414 5678.
musubi-furoshiki.com. 11am-7pm, closed Wed.

THE LITTLE SHOP OF FLOWERS ATELIER

FUNKTIQUE

Although it’s located in Harajuku’s popular
vintage and consignment area, Funktique is
not a shop you’d accidentally walk into as it’s
tucked away from the crowds on the third floor
of an inconspicuous building. Opened by a
husband and wife duo from Fukushima – who
relocated to this part of town after the 2011
earthquake – the shop is indeed funky, offering
a mix of accessories, toys and clothing.
However, the focus here is on fashion from
the ’90s to the early 2000s, with the odd older
piece thrown into the mix. You’ll also find
several original items like printed tees and
hoodies bedecked with the word ‘underwear’ in
gothic script and fun mugs featuring a cheeky
play on the Nike logo.
For some fashion fiends, this shop might
seem familiar as the owner’s daughter Coco
is a famous Instagram style star who has
accumulated almost half a million followers.
If you’re hoping to catch a glimpse of this
adorable fashionista, make sure you stop by on
the weekends, when Coco can often be found
playing dressing-up with her parents.

Visit A+S, otherwise known as Architecture and Sneakers,
for a dose of Tokyo’s ever-evolving streetwear and sneaker
culture. Just as the shop name suggests, what you’ll
find here is a well-edited selection of sneakers inside an
immaculately designed space run by the folks behind
Japanese streetwear label Soph (whose store is located right
below). Along with some of today’s most popular footwear
models, mostly from Nike, you’ll also find sportswear basics
like T-shirts and caps. They even have mini versions of
selected shoe styles for children. The items here straddle a
range of budgets, from Nike to luxury brands like Balenciaga
and Maison Margiela.
à 2F, 3-34-10 Jingumae, Shibuya (Harajuku, Meiji-Jingumae stations). 03 5414 1320.
architectureandsneakers.com. Daily 12pm-8pm.

à 6-31-10 Jingumae, Shibuya (Harajuku, Meiji-Jingumae stations).
03 5778 3052. thelittleshopofflowers.jp. Open irregular hours.

MUG POP

à Tokyo Field Bldg 3F, 3-21-22 Jingumae, Shibuya (Harajuku, MeijiJingumae stations). 03 6434 0987. instagram.com/funktiquetokyo.
Daily 12noon-8pm.
Time Out Tokyo April - June, 2018

A+S

You would hardly think anything, let alone a
flower shop, exists at this peculiar location.
Hidden behind a building next to a restaurant,
there’s a stone path that leads to a sunny enclave
adorned with overhanging trees and colourful
florals. The florist has called this obscure Harajuku
spot home for the last seven years and continues
to turn out gorgeous bouquets and made-to-order
arrangements.
The indoor space is where the arrangements are
made while the adjoining outdoor space centres
around a tree that displays other items for sale,
including candle holders, nabe pots, small items
of stationery and floral books. This secluded shop
also has a sister store on Cat Street, where you can
purchase both fresh and dry flowers.
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Located down the backstreets of Takeshitadori, this shop houses over 400 different mugs
and cups made by craftsmen and artisans
from around Japan. On each shelf you’ll find
a short description of where the mug is from
and the artisan who made it – so you know
you’re getting a work of art instead of a generic
mug. At a corner, you’ll also find a small café
stand where you can order coffee served in the
mug of your choice. Best of all, a cup of coffee
starts from just ¥100 – the cheapest caffeine
hit in the ’hood.

This lifestyle shop-meets-café offers the perfect escape from
the crazy streets of Harajuku. Located just north of Harajuku
Station, Think of Things aims to promote the elusive worklife balance by offering a well-curated selection of items
that are useful both at home and in your office. Browse
through stationery, furniture and even shelving and storage
solutions. You should also get a coffee here as they uses
beans from local bean purveyor Obscura Coffee Roasters.

à 1-8-25 Jingumae, Shibuya (Harajuku, Meiji-Jingumae stations).
080 4897 3456. mug-pop.com. Daily 11am-7pm.

à 3-62-1 Sendagaya, Shibuya (Harajuku, Meiji-Jingumae stations). 03 6447 1113. thinkof-things.com. Daily 10am-8pm, closed 2nd and 4th Wed of the month.

THINK OF THINGS
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Zoos
UENO ZOOLOGICAL GARDENS

Japan’s oldest and most popular zoo
welcomed Xiangxiang, a newborn panda
cub, in June 2017. But it’s not all about the
pandas: the zoo has a large variety of exotic
animals, with the Gorilla and Tiger Woods
providing particularly thrilling face-to-face
experiences. The grounds is split into two
parts comfortably accessible by monorail.
After your visit, take a stroll around the park
vicinity to get your hands on some one-of-akind panda-shaped goodies or pastries from
some of the shops and street vendors.

HELLO CUTIE

INOKASHIRA PARK ZOO

Neighbouring Inokashira Park, this small
zoo is especially popular for its adorable
animal species, such as fennecs, Tsushima
leopard cats, squirrels, capybaras, cranes
and raccoon dogs. Meanwhile, pet lovers
can encounter a horde of squeaking guinea
pigs ready to be stroked by visitors of all
ages (daily from 10am-11.30am and
1.30pm-3pm). You’ll be glad to know that
the zoo runs a conservation programme of
Tsushima leopard cats. Finish your visit by
taking a break at the charming Hanako Café
and picking up some adorable souvenirs,
such as guinea pig plush toys and the zoo’s
special tote bags.
à1-17-6 Gotenyama, Musashino (Kichijoji Station). 0422 46
1100. tokyo-zoo.net/zoo/ino/. 9.30am-5pm (last entry 4pm),
closed Mon (Tue if Mon is a holiday). ¥400, junior high students
¥150, free for children aged 12 or under. FREE entry May 4, 17 & Oct 1.

©TOKYO ZOOLOGICAL PARK SOCIETY

à9-83 Ueno Park, Taito (Ueno Station). 03 3828 5171. tokyo-zoo.
net/zoo/ueno/. 9.30am-5pm (last entry 4pm), closed Mon (Tue if
Mon is a holiday). ¥600, junior high students ¥200, free for primary
school students or younger. FREE entry Mar 20, May 4, Oct 1.

Aquariums
ENOSHIMA AQUARIUM

With its convenient location not far from Enoshima island, the aquarium adds a perfect
dash of adventure to your day trip. It has the most extraordinary variety of sea creatures,
and is especially known for its jellyfish.
While strolling around, make sure to stock up on some snacks which come in cute
shapes and interesting flavours – the turtle-shaped melon bread and the jellyfish fantasy
soda are highly recommended. Workshops and touch pools are the biggest highlight
for kids. The official app of the aquarium offers an audio guide, the schedule for all the
shows, a map and coupons, so make sure to download before coming here.
à2-19-1 Katase Kaigan, Fujisawa, Kanagawa (Katase-Enoshima Station). 0466 29 9960. enosui.com. Daily 10am-5pm (Dec-Feb),
9am-5pm (Mar-Nov), entry until 4pm. ¥2,100, high school students ¥1,500 (student ID necessary), primary and junior high students
¥1,000, children aged three or older ¥600 , free for younger children.

SUNSHINE AQUARIUM

Watch out for ‘flying’ penguins! Located
on top of the Sunshine City complex,
this partially open-air oasis opened its
remodelled penguin area last year. Take
a stroll under a giant water tank and spot
penguins overhead with Tokyo’s cityscape
as the backdrop – a breathtaking view you
won’t find anywhere else. Another new
feature is the skywalk, housing pelicans
which are especially fun to check out during
feeding time.
Other popular spots include the deep blue
Jellyfish Tunnel and the Sunshine Lagoon,
a huge tank with a wide variety of fish. When
it comes to snack time, you’ll love the light
blue-coloured sea salt soft serve ice cream,
made from Okinawa’s ‘snow salt’.
àRooftop of the Sunshine City World Import Mart Building, 3-1
Higashi-Ikebukuro, Toshima (Ikebukuro Station). 03-3989-3466.
sunshinecity.co.jp. Daily 10am-9pm (Apr-Sep), 10am-6pm (OctMar), last entry 1hr before closing time. ¥2,200, primary and junior
high students ¥1,200, children aged four or older ¥700, free for
younger children.

Where to see wildlife and hang out with
domesticated pets in the concrete jungle of
Tokyo. By Shiori Kotaki and Tabea Greuner

TOKYO SEA LIFE PARK

Tokyo Sea Life Park’s glass dome (where the entrance is)
doesn’t give out much, but wait until you take the escalator
down to where the exhibits are. This place aims to recreate
aquatic environments from around the world, and features
sea creatures from across the globe as well as from local
areas including Tokyo Bay. The aquarium’s most popular
attraction is a 2,200 ton doughnut-shaped tank which is
home to an enormous shoal of bluefin tuna – watching them
swirl majestically around will leave you speechless.
Meanwhile, seabird lovers can check out large auks,
puffins and one of Japan’s biggest penguin exhibition. And
if you’re brave enough, try touching the starfish, sea urchins
and other sturdy creatures at the small hands-on area.
Before leaving, you should stop and marvel at the dazzling
view over Tokyo Bay from the cafeteria, while munching on
some cake or seafood curry.

TAMA ZOOLOGICAL PARK

This 52-hectare park is much loved for its beautiful open
setting, with enclosures connected up by shuttle buses.
Alongside the three ecological areas (African, Australian
and Asian Zones), the zoo has an insectarium, housing a
variety of 350 species – be brave and try touching some of
the exotic creatures!
After checking out the creepy-crawlies, head over to the
nearby butterfly house and gaze at swarms of colourful
beauties. Finally, don’t miss out on seeing the gracefullooking snow leopards, which live right at the back of the
Asian Zone. There’s a huge amount to take in at Tama – we
suggest setting aside a whole day for this one-of-a-kind zoo
experience.

EDOGAWA-CITY SHIZEN ZOO

This cosy little zoo is located in Edogawa’s
Gyosen Park and primarily houses smaller
animals. The highlight for most kids is the
petting zoo which opens its gates twice a day
and is home to rabbits, guinea pigs, goats
and sheep. Right next to the zoo is the Heisei
Garden, an oasis of calm featuring a small
teahouse, a Japanese garden and a large
pond – the ideal place to relax and forget the
hustle and bustle of Tokyo’s streets.
à3-2-1 Kita-Kasai, Edogawa (Nishi-Kasai Station). 03 3680 0777.
edogawa-kankyozaidan.jp/zoo/. 10am - 4.30pm (Sat, Sun, hol &
summer season from 9.30am), closed Mon (Tue if Mon is a holiday).
FREE entry.

à7-1-1 Hodokubo, Hino (Tama Dobutsu Koen Station). 042 591 1611. www.tokyo-zoo.net/
zoo/tama. 9.30am-5pm (entry until 4pm), closed Wed (Thu if Wed is a holiday). ¥600, junior
high students ¥200, free for children aged 12 or under. FREE entry May 4-5 & Oct 1.
Time Out Tokyo April - June, 2018
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à 6-2-3 Rinkaicho, Edogawa (Kasai Rinkai Koen Station). 03 3869 5152. tokyo-zoo.net/
zoo/kasai/. 9.30am-5pm (last entry 4pm), closed Wed (Thu if Wed is a holiday). ¥700, ¥250
junior high students, free for younger children. FREE entry May 4, Oct 1 & 10.
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Animal cafés

TEMARI NO OSHIRO CAT CAFÉ

This charming brand-new cat café introduces
you to a whole new level of cuteness. Located
within the themed shopping and food ‘village’
Kichijouji Petit Mura, the facade looks like
the castle of a magical cat-kingdom straight
from a book of fairy tales. A selection of 20
cats are on hand to be cuddled, and offer
highly Instagrammable photo opportunities,
especially at feeding time. When it comes to
snacks, the smart money’s on the tasty parfaits
garnished with cute cat-shaped cookies.
à Kichijouji Petit Mura, 2-33-2 Kichijoji-Honcho, Musashino (Kichijoji
Station). 0422 27 6221. temarinooshiro.com. Daily 10am-9pm.
¥1,200, ¥1,600 Sat, Sun & hols, ¥700 from 7pm (all prices excluding
tax). Only admits children aged 10 and above.

CHIKUCHIKUCAFE

Relaxing with little hedgehogs is high on many a
traveller’s Tokyo must-do list, and this new Shibuya
spot adds to the selection of cafés offering that very
opportunity. At ChikuChikuCafe you can feed,
touch and take photos with the little cuties under
the guidance of the staff. The furry friends totter
around in environments modelled on bathrooms,
classrooms and Japanese-style tatami rooms – it’s
like a collection of doll houses for hedgehogs!
à Daikyo Shibuya Bldg 2F, 1-13-5 Shibuya, Shibuya (Shibuya Station).
03 6450 6673. hedgehoghome.cafe. Daily 12noon-8pm (last entry 7.30pm).
¥1,300/30min, ¥2,500/60min.

IKEFUKUROU CAFÉ

Ikebukuro’s Ikefukurou Café is the place
to meet fluffy owls. The name itself is a
pun on Ikebukuro and fukurou (owl in
Japanese). A large number of different
types of owls is waiting for you to pet
them and carry them around. The café is
rather small, but still spacious enough for
you to take some adorable photos of you
and your new feathered friend.
à Sakimono Building 6F, 1-17-1 Minami-Ikebukuro, Toshima
(Ikebukuro Station). 03 5904 8344. ikefukuroucafe.com.
Mon-Fri 1pm-8pm, Sat, Sun & hols 12noon-7pm, last entry one
hour before closing. ¥1,500, ¥1,600 Sat, Sun & hols. E-mail
reservation necessary.

HUTCH ASAKUSA

To round off your animal café adventure, stop by Hutch
Asakusa, a bunny theme park housing 21 adorable
furry fellows. There are three entry plans available: we
recommend the ‘hug plan’ which allows you to cuddle with
your favourite bunny as long as you want and get a souvenir
photo taken. The patient and knowledgeable staff will guide
you through the experience.
à 1-7-1 Hanakawado, Taito (Asakusa Station). 03 5827 8229. hutch.vc. 12noon-7pm (last
entry 6.30pm). From ¥2,160, ¥1,080 for children.

Time Out Tokyo April - June, 2018
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CHASING
PAVEMENTS

WHALES IN AKISHIMA

MAN IN HACHIOJI

How did a whale come to grace the
manhole covers of a city located
50k from the ocean? The answer
can be traced to 1958, when
perfectly formed whale fossils
dating back 1.6 million years were
found in Akishima, and this cover
design was created to honour that
landmark discovery. From the
train station, walk towards the
city centre to find the most
colourful manhole covers.

To discover some of the most unique sights
in Tokyo, all you have to do is look down. Aya
Ito embraces her inner ‘drainspotter’ and
goes searching for some of the city’s prettiest
manhole covers. Photography Keisuke
Tanigawa and Kisa Toyoshima

THE JAPANESE HAVE A KNACK for elevating

even the most mundane things into a work
of art. Case in point: the unique, intricately
designed manhole covers scattered all over
Tokyo and the rest of the country. While most
countries make do with generic geometrics
when designing lids for their underground
drainage systems, Japan has turned the
otherwise inconspicuous manhole cover into
a form of public art fully deserving of your
attention.
Initially conceived by construction ministry
employee Yasutake Kameda to generate
awareness and grow acceptance of costly
upgrades to the central sewerage system
in the 1980s, this long-running manhole
art project has grown to become an iconic
if underappreciated part of Japan’s urban
aesthetic. Today, more than 90 percent of
municipalities in Japan have their own
distinctive manhole designs, usually rooted
in local history and culture, and there are over
10,000 different patterns and images across
the country.
A number of online communities of
manhoru (Japanese for ‘manhole’) fans has
grown alongside the project. As well as hunting
and documenting manhole covers around the
country, manholers, or ‘drainspotters’, often go
to the extent of creating takuhon (rubbings) of
the designs, either on paper or T-shirts. But you
don’t have to embrace sewage-related clothing
to gain an appreciation of these elaborate and
unique handcrafted artworks. Next time you’re
out and about in Tokyo, remember to keep
one eye on the pavement; here are some of the
best designs to help you lift the lid on one of the
city’s most unlikely underground – not quite
literally – art scenes…
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It’s easy to walk over this manhole
cover on Shibuya’s bustling
Dogenzaka and think nothing
of it. At first glance it looks like
lots of people running, but it’s
actually a puzzle with hidden
meanings. The clue lies in the
wordplay: Dogenzaka has become
‘Dog-en-saka’, a nod to the faithful
dog Hachiko (a dog so loyal it
continued waiting for its owner
nine years after his death), whose
statue is nearby. Look closer and
you’ll notice the dogs in between
the running men. Clever, eh?

HELLO KITTY IN TAMA

MONCHITCHI IN SHIN-KOIWA

Tama, a city in the west of Greater
Tokyo, is home to the Sanrio
Puroland theme park, where
people from around the world
– and by no means exclusively
preteen girls – line up for a meet
‘n’ greet with the world’s most
iconic mouthless cat-girl, before
joining her and her feline and
non-feline friends for a colourful
parade. So putting Hello Kitty on
Tama’s manhole covers to turn
them into a bonus attraction for
visitors makes perfect sense. The
city’s official website has a map
detailing their locations.

SEE MORE

37

MAN AND DOG IN SHIBUYA

Contrary to common belief, the
man on this manhole cover is not a
kabuki performer but a puppet of
Hachioji Ningyo (a 160-year-old
puppetry company) known for its
dynamic movements and detailed
costumes, which was designated
an intangible cultural asset of
Tokyo in the 1980s. Since then,
Hachioji Ningyo has served not
only as a traditional symbol but a
cultural draw used to lure people
to this attractive city in the
western part of Greater Tokyo.

Shin-Koiwa is home to the
Sekiguchi Corporation, creator of
Monchitchi, an adorable freckled
toy monkey with a gingham dress.
Although the loveable primate
has faded from public life since
its 1980s heyday, the town is still
promoting itself as the home of
the cuddly doll and you’ll find
Monchitchi manhole covers
across the city – there’s a park
named after him and even a bus all
decked out in his image.
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TAP AND GO!

Eat, drink and ride with your
Suica card in Tokyo

1

KOMAGOME

The fun and easy way
to explore Tokyo with
JR East and Suica

SHIBUYA

1

2

3

4

TAXI

Public transport such as
trains, buses and taxis

5

Beverage vending
machines

6

Kiosks

Convenience stores
( 7-Eleven in Japan, Family Mart,
Lawson and more )

7

CASHER

Stores where Suica is
accepted
jreast.co.jp/e/suicamoney/
shop.html

Electric
s
Appliance
Electric
s
Appliance

Cafés and restaurants

Electronic stores

Coin-operated lockers

It's an all-in-one transport card

Suica is the prepaid IC card of JR East, but
that doesn’t mean you can only use it on
the rail company’s trains. In fact, you can use it
on all public transport in Tokyo, and that means
the buses, trains (except shinkansen) and even
taxis. Skip the queue because you no longer
need to buy a ticket, and head straight to your
destination.

2

きっぷ
Ticket

Recharge your Suica card

発売 中
チャージ
（ご入金 ）
履歴表示・印 字

1. You can recharge at a ticket
vending machine at the train
stations.

A Suica in hand means easy access to all of
Tokyo. A lot of shops, cafés, restaurants and
convenience stores in Tokyo accept Suica cards
(just look out for the Suica logo). So no more
rummaging through your bag for coins and small
change; just tap your Suica card to pay. What’s
more, you can even make purchases at vending
machines with Suica. It’s quick and easy!
You don’t need cash when you have the
Suica card. When your card credit runs low,
just reload at a ticket vending machine at the
train station, and you’re good to go. You can also
top up at convenience stores such as 7-Eleven
in Japan, Family Mart, Lawson and more. With
a Suica card in hand, you can now explore Tokyo
with ease.
MEGURO

きっぷ
Ticket

2. Not near a train station? Just pop
into any konbini (convenience store)
for your top up. The best part is,
konbini are open round the clock.

発売 中
チャージ
（ご入金 ）
履歴表示・印 字
残額表 示

Buy your Suica card now
The first thing you should do in Tokyo: head to any JR
East Suica-accepting train station (which is almost all
major stations in Tokyo, shinkansen excluded). You can
purchase a Suica card from the multi-function ticket
vending machine or at the ticket office. Don’t worry; the
ticket machines have an English option.

Beep!
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It's super easy and convenient to use
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Credit running low? Reloading your Suica card is as easy
as one-two-three.

残額表 示

It's widely accepted in Tokyo

3
EBISU

It’s easy! Suica is accepted
at stores and outlets which
display the logo.

The Suica electronic smart card is widely accepted in
Tokyo. Use it at these places.

Always start your trip in Tokyo by getting the allencompassing Suica prepaid electronic smart card.
Why? Here are the top three reasons why Suica is your
best travel companion:

HARAJUKU

Promotional feature

SUGAMO

SHINAGAWA

3. That’s it; you’re good to go!

Do note there’s a refundable deposit of ¥500, and you
should start off with a minimum credit of ¥1,500.

àTo learn more about Suica card, go to www.jreast.co.jp/e/pass/suica

NAGOYA

Eating &
Drinking

Tea time treats
Wagashi – dainty, traditional Japanese sweets made to
accompany tea – is the ultimate in food artistry.
By the Time Out Tokyo team
Art direction by Mayumi Hashimoto Assisted by Kaila Imada
and Mayumi Koyama Photography Entaniya Studio
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POINT TO ORDER

Your ultimate
wagashi photo
menu

TRADITIONAL JAPANESE TEATIME sweets,
known as wagashi, are in a league of their
own. While western desserts are often
equated with excess and indulgence, the
dainty wagashi instead calls for quiet
appreciation over a calming tea session.
As their colour, shape and flavour vary
according to the time of year, these sweets are
all about capturing the essence of the season
in a miniature, edible form.
In its earliest, simplest form as rice cakes,
wagashi was used as a ceremonial offering.
Today, wagashi remains a key component
at many special occasions. The ingenuity of
wagashi lies in the fact that it’s made from
just a few simple ingredients. Glutinous
rice flour is turned into sticky, chewy dough
known as mochi; boiled beans are mashed
with sugar into a paste; and then there’s
jelly or agar-agar, along with seasonal fruits
and flowers. But taste is just one aspect
of wagashi; texture, colour and shape are

every bit as important. The level of artistry
lavished upon wagashi is incomparable, as
the ingredients are moulded into little pieces
of edible art, almost too pretty to eat.
Wagashi can be broadly classified into three
categories: namagashi (fresh confections),
han namagashi (half-dry confections) and
higashi (dry confections). Within these
categories are many variations since these
sweets tend to change with the seasons.
In spring you’ll find many pink-coloured
wagashi celebrating the cherry blossom
season, whereas late winter is a time for
strawberries, with wagashi made to resemble
snow, ice or plum blossoms. Summer sees
many clear gelées that give off a cool feeling
while autumn’s wagashi reflect the changing
colours of the leaves as well as the flavours of
persimmon and chestnut.
Note: The availability of the wagashi featured in
these photos is dependent on the season.

Eating & Drinking

WHERE TO BUY WAGASHI

â

â

TORAYA TOKYO MIDTOWN

GINZA AKEBONO

Toraya is synonymous with wagashi;
the establishment boasts a rich heritage
dating back to the early-sixteenth
century when it was founded in Kyoto.
This Toraya branch comprises a shop
selling fresh confectionery, a café, and a
gallery featuring a rotating exhibition on
Japanese culture.
àTokyo Midtown Galleria B1, 9-7-4 Akasaka, Minato
(Roppongi Station). 03 5413 3541. tinyurl.com/
TOTtorayamidtown. Daily 11am-9pm.

This is the main store of one of
Tokyo’s most renowned wagashi
shops, located in the centre of
Ginza, across from the Wako
building. It offers a variety of
traditional sweets including
dorayaki, ohagi and rice crackers.
Get your strawberry daifuku here
when it’s in season.
à5-7-19 Ginza, Chuo (Ginza Station). 03 3571
3640. tinyurl.com/TOTakebono. 10am-9pm, Sun
10am-8pm.

á
NEWOMAN-EKINAKA

WANAMA

When you think of wagashi, these pretty
sweets come to mind. Made from white beans,
sugar and sticky rice flour, this mixture is
coloured and moulded into various shapes.
Expect pretty pink sweets in spring around
cherry blossom season .

MONAKA

Known for its contrasting textures, monaka
sees two rice wafers sandwiching sweet anko
red bean paste or other seasonal fillings like
fruit or chestnut paste. The wafers are usually
shaped according to the season, from cherry
blossoms to lucky cats.

Inside the ticket gates of JR Shinjuku’s
New South Exit, numerous food shops
are strategically placed for you to pick up
some last minute gifts before boarding the
train. Among them, Yui offers delicate and
artistic wagashi, including a yokan bearing
the image of Mt Fuji (when cut into slices).
You should also look out for Ninigi’s fresh
fruit daifuku.

DORAYAKI

If you’re a fan of pastries, dorayaki is the
wagashi for you. It consists of bean paste
sandwiched between two small pancakes, or a
single pancake folded in half. The name comes
from its round shape, which resembles a dora,
a traditional Japanese gong.

à4-1-6 Shinjuku, Shinjuku (Shinjuku Station). 03 3352
1120. tinyurl.com/TOTnewoman. 8am-10pm, Sat, Sun & hols
8am-9.30pm.

ß
KUGENUMA SHIMIZU

DAIFUKU

Daifuku is generally a mochi ball filled with
sweetened red bean paste, made from either
red or white beans, although this is sometimes
replaced by seasonal fruit. A popular winter
specialty is the ichigo daifuku – a mochi ball
topped with a strawberry.

YOKAN

A traditional jelly, yokan is made by mixing
red or white beans with sugar and a type of
seaweed gelatin substance known as agar.
Yokan is colourful, decorated with unique
patterns, and available in blocks (to be cut into
slices before serving).

This sweet shop is helmed by Japanese chef
Katsunori Shimizu, who also runs a famed
French restaurant in Kanagawa. This Ginza
Six outpost offers creative wagashi and
other confectionery that fuse Japanese and
Western influences.

RAKUGAN

A dry form of wagashi, rakugan are small hard
candies made from glutinous rice flour and
sugar, which are then shaped with a wooden
mould. Highly intricate, these dainty sweets
have a cookie-like texture that melts in your
mouth. They pair well with a bitter tea.

àGinza Six, 6-10 Ginza, Chuo (Ginza Station). ginza6.tokyo/
shops/1015. Daily 10.30am-8.30pm.

á
TAKASHIMAYA SHINJUKU STORE

OHAGI/BOTAMOCHI

Think of this as an inverted wagashi, as it’s
known for having red beans on the outside
rather than the inside. Known as botamochi in
spring and ohagi in autumn, it can even have a
mixture of sticky rice and beans as its exterior.
Time Out Tokyo April - June, 2018

MANJU

Another cake-like confection, manju is a form
of dough filled with sweet bean paste. These
buns can be formed into many different shapes
and sizes before being baked or steamed.
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DANGO

Rice dumplings on a skewer, dango is made
from sweet rice flour and has a similar chewy
texture to mochi, but with a bit more bite.
These common street snacks can be made
either savoury or sweet.

This mega-sized department store, right
next to JR Shinjuku Station’s New South
Exit, is a one-stop shop housing fashion
boutiques and restaurants. You’ll find
confectioneries on the first basement floor;
we particularly liked the colourful dango at
Koganean and the manju at Okano Eisen.
à5-24-2 Sendagaya, Shibuya (Shinjuku Station). 03 5361
1111. tinyurl.com/TOTtakashimaya. Daily 10am-8pm, Fri and
Sat until 8.30pm.

à
HIGASHIYA GINZA

Come here for the complete experience:
seasonal wagashi over seasonal brews. This tea
salon is an expert in putting a fresh new twist
on traditional Japanese confectionery, and
you’ll be spoilt for choice with over 40 varieties
of tea on their menu.
àPola Ginza Bldg 2F, 1-7-7 Ginza, Chuo (Ginza Station). 03 3538
3230. tinyurl.com/TOThigashiyaginza. Daily 11am-7pm.
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CHEAP EATS

Cheap Michelinstar meals
Michelin-starred restaurants aren’t all expensive.
Here’s where and how you can enjoy a top-rated
meal for about ¥1,000 – or less. By Lim Chee Wah

LUNCH
from

¥1,200

RAMEN
from

¥850 NAKIRYU

ZUISETSU

One Michelin star

One Michelin star

The second ramen restaurant in Tokyo to get a Michelin
star after Tsuta, Nakiryu is known for its house special
dandanmen, a testament to its quality. A noodle dish
originating from Szechuan in China, dandanmen is
characterised by its spicy soup and distinctive use of
sesame seed.
Lesser restaurants tend to produce a heavier soup that
can get a tad cloying – but not Nakiryu. Their red pepperbased version is as light as shoyu ramen, a very refined
bowl but still gutsy. There’s a good punch of chilli heat
coupled with the rich nuttiness of sesame seed, while the
noodles are firm to the bite. You can even opt for extra
spicy for an additional ¥50.
On the menu, you’ll also find shoyu and shio ramen, along
with rice bowls. Topping and side order options include thin
and thick pieces of grilled pork, shrimp wonton and more.
Don’t mind the queue; since everyone is limited to just a
bowl of noodles, you won’t have to wait long.

This cosy restaurant in Setagaya serves Cantonese cuisine with a refined
Japanese flair – think course-by-course dishes that emphasise clean,
distinct flavours. Zuisetsu is known for its seafood preparations, and a
dinner here can cost anywhere between ¥7,000 and ¥10,000. So go for
lunch instead, where a noodle dish will only set you back ¥1,200 – better
yet, opt for a set lunch, which starts from a very affordable ¥1,620.
On our visit, our ‘mini course lunch’ consisted of an appetiser,
Zeisetsu’s house-made steamed sticky tofu, wonton and glass noodles
in spicy oil dressing, a choice between two main courses, a half-sized
noodle dish, and a dessert. All this for a mere ¥2,160.
The dandanmen was particularly memorable; it featured strips of
cured pork, which added depth and sweetness to the fragrant noodles.
There’s a deft hand here in showcasing Cantonese flavours, and it
leaves us wanting to try the more elaborate dinner menu.

SET LUNCH
from

¥800
SHINJUKU KAPPO
NAKAJIMA
One Michelin star

For a Michelin-starred restaurant,
Nakajima serves possibly the cheapest
lunch in town. While their kaiseki courses
are priced upwards of ¥15,000 during
dinner, you can enjoy the set lunches from
a mere ¥800. These are substantial meals
too, complete with rice, miso soup, pickles
and tea.
Sardines are the star at lunch, and there
are four main course options: you can have
them deep-fried; simmered in shoyu stock;
as sashimi marinated in sesame and ginger;
and our favourite, the yanagawa nabe set.
The latter is classic comfort food – a casserole
dish of deep-fried sardines in a bubbling
shoyu broth, topped with egg and onions.
Do note that the lunch queue starts even
before the restaurant opens at 11.30am,
and that the restaurant advises against
bringing children aged under six.
à Hihara Bldg B1F, 3-32-5 Shinjuku, Shinjuku (Shinjuku Station).
03 3356 4534. shinjyuku-nakajima.com. Mon-Sat 11.30am-2pm
(last order 1.45pm), 5.30pm-9.30pm (last order 8pm).

GRAND OPENING MARCH 16TH

à Dairokuhyuga Bldg 2F, 1-20-13, Umegaoka, Setagaya (Umegaoka Station). 03 3428 1415. Mon-Wed
11.30am-2pm (last order 1.45pm), 6pm-9pm (last order 8pm), Fri 6pm-9pm (last order 8pm), Sat, Sun &
holidays, 12noon-2pm (last order 1.45pm), 6pm-9pm (last order 8pm).

à SKY Mihamiotsuka 1F, 2-34-4 Minamiotsuka, Toshima (Otsuka Station).
03 6304 1811. Mon 11.30am-3pm, Wed-Sun 11.30am-3pm, 6pm-9pm.

UDON
from

¥430 KAGAWA IPPUKU
Bib Gourmand

Originating from Kagawa, the prefecture synonymous with udon in
Japan, Ippuku has a great reputation – and we’re glad to say it doesn’t
disappoint. Ippuku serves Sanuki udon, whose noodles are known for
their characteristic square shape, and are served smooth, slippery and
chewy, all the hallmarks of good udon.
To appreciate the noodle’s texture, we suggest you go for the simpler
preparations: the classic kake udon (noodles in clear dashi broth),
bukkake udon (dashi dipping sauce poured over noodles), or the
kamatama udon that comes with a raw egg. Make sure to go big on the
side orders as the selections here are extensive. Optional toppings
include seaweed, Japanese plum, onsen egg and even mayonnaise, while
side orders range from beef, daikon and konnyaku oden to squid tentacle
tempura and three types of fish cake.
à Tokyo Royal Plaza 1F, 1-18-11 Uchikanda, Chiyoda (Kanda Station). 03 5577 3644. udon-ippuku-kanda.
com. 11am-8pm, closed Sun and first Mon of the month.
Time Out Tokyo April - June, 2018
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ANDA GYOZA

Design cafés

Bib Gourmand

In a lot of ways, Anda Gyoza comes across more like a Taiwanese
restaurant than a Japanese one. For one thing, its gyoza are rounder
than the usual crescent-shaped dumplings found throughout Tokyo
– they look more like plump tortelloni. Then there’s the liberal use of
herbs, deployed to great effect as flavouring. As such, the food feels
wholesome but still tasty.
What’s even more surprising are the gyoza fillings, featuring
seasonings and condiments that are more south-east Asian than
Japanese. There’s a chicken dumpling flavoured with coriander,
dried shrimp and coconut, which reminded us of Thai tom yum.
Other delights include pork with carrot and curry powder, and
chicken with ginger, fish sauce and dried basil.
We recommend ordering the suigyoza set meal, which will get
you eight boiled gyoza (two pieces each of four different fillings), an
excellent corned pork rice studded with cubed carrot, cucumber and
pickled daikon, and a bowl of seaweed soup. The best part is that you
can order this throughout the day.

These coffee and tea houses serve up some of
Tokyo’s coolest interior designs.
By Lim Chee Wah

à 3-21-2 Nishihara, Shibuya (Yoyogi-Uehara Station). 03 6407 8813. andagyoza.tumblr.com.
11.30am-11pm (last order 10.30pm).

AOYAMA FLOWER MARKET
TEA HOUSE

SET LUNCH
from

MASAMUNE
¥980 TONKATSU
Bib Gourmand

Hidden at the back of the Aoyama
Flower Market is an adorable
if faintly twee café set inside a
glasshouse. Creepers dangle
from the railings and flowering
plants dot the tables. It’s a lush,
blooming space that’s perfect
for Instagram snaps. The menu
revolves around tea; choose
from the usual black variety or
the house special of herbal and
floral infusions. If you’re feeling
peckish, try the pretty French
toast which comes served with
edible flowers.

At Masamune, the simple tonkatsu is taken to the next level with
premium ingredients. The restaurant serves Koshi Ibuki rice from Sado
Island in Niigata, and uses Kuwana rice bran oil for frying, which is rich in
vitamin E and antioxidants. The house pickles are infused with chili for
extra zing. Even the breadcrumbs are produced from bread made just for
the purpose.
As for the meat, expect no less than Waton Mochibuta brand pork.
You are encouraged to forego the usual tonkatsu sauce and mustard and
instead enjoy your pork fillet or loin with rock salt and a squeeze of lemon
– simple condiments that will best bring out the meat’s natural flavours.
While dinner sets are priced above ¥2,000, the cheapest set lunch
of minced-meat cutlet – served with rice, tonjiru (pork miso soup) and
pickles – will only set you back just ¥980. Otherwise, go big with the thick
cut special pork fillet meal for ¥1,680, especially if you like your meat a
little fatty. Do note that Masamune is located in a prime office district, so
you’ll need to be prepared to queue.

à 5-1-2 Minamiaoyama, Minato (Omotesando
Station). 03 3400 0887. afm-teahouse.com. MonSat 11am-8pm (last order 7.30pm), Sun & hols,
11am-7pm (last order 6.30pm).

à 2-8-19 Akasaka, Minato (Tameike-Sanno Station). 03 3505 3505. tonkatsu-masamune.com. Mon-Fri
11.30am-3pm (last order 2.30pm), 6pm-10pm (last order 9.30pm). Sat 11.30am-3pm.

TOKYO SARYO

At its finest, tea is a meditative ritual in Japan, and
Tokyo Saryo has managed to interpret that in modern
design terms. Bathed in a soft glow, the minimalist space
is anchored by an island bar of blonde wood and raw
concrete. Devoid of any flourishes, it’s a calming space
that helps focus your attention on the tea in your hand, as
you should. Here, the approach to tea is almost scientific;
you’re given a flavour chart profiling the many varieties
of local green tea available. Your hand-poured tea is then
prepared using bespoke dripper sets designed by the
owners. In short, pristine environment meets precision
tea-making – it’s almost therapeutic.
à 1-34-15 Kamiuma, Setagaya (Sangenjaya Station). tokyosaryo.jp. Tue-Fri 1pm-8pm,
Sat, Sun & hols 11am-8pm, closed Mon (Tue if Mon is a holiday).

RAMEN
from

¥790 MENYA ISHIN

FACTORY & LABO
KANNO COFFEE

Bib Gourmand

Located a short walk from Meguro Station, Menya Ishin is very proud
of the provenance of its ingredients, and rightfully so. The restaurant
uses Mochibuta pork, brand chicken from Nagoya and Akita, and
kelp from Rausu in Hokkaido. Menya Ishin’s noodles are made
in-house at its other outlet in Yokohama, and served in bowls created
in Arita, a Japanese mountain town renowned for its porcelain ware.
You’ll be glad to know that Menya Ishin offers light and refreshing
yuzu shio ramen, with the standard bowl priced at only ¥850. But
you’ll be better off upgrading to the special; for ¥1,100, your noodles
come with three wontons, three pieces of chicken and a very good
soft-boiled egg that has absorbed all the sweet-salty flavour of the
shoyu stock it’s cooked in. The little addition of chicken oil in the
soup is brilliant, giving the noodles a savoury, smooth mouthfeel.
There’s shoyu ramen as well, along with tsukemen plus a limited
selection of toppings (egg and charsiu) and side dishes (spicy
chicken and grilled pork).

This Setagaya café is just so minimalist – a stark, white
space punctuated by black table legs which extend above
the tabletops into tree-like branches. Fitting, considering
the name of the café, which means ‘tree’ in Japanese. The
menu offers regular coffee and tea drinks, along with a
small selection of cakes and pastries.

à Sun Rion Building 1F, 3-4-1 Kamiosaki, Shinagawa (Meguro Station). 03 3444 8480.
Mon-Sat, 11am-3pm, 5pm-10pm (last order 9.30pm).

à5-9-5 Daita, Setagaya (Setagaya-Daita Station). 03 3413 4678. ki-cafe.com.
1pm-7pm, irregular hols.
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An ode to coffee, this industrial
space has all the stylings of a
factory but without the grime.
Instead, the street-facing glass
facade lets in ample natural
light while wood fixtures turn
the lofty interior into a modern
coffeehouse. Essentially a
roastery (the roasting machine
gets pride of place in the centre),
Factory & Labo Kanno Coffee
also houses a coffee research
lab, an academy offering
coffee workshops, and a coffee
retail corner.

KI CAFÉ
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à 1-4-15 Chuocho, Meguro (Gakugei-Daigaku
Station). 03 6451 2823. kannocoffee.com.
9am-8pm.
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Giovanni Kichijoji
An import stationer in Kichijoji, Giovanni feels
like a museum of treasures for those excited by
trinkets like ‘aristocratic’ seals with wax, replicas
of medieval astronomy paraphernalia or novelty
goods from the Medicis’ collection. The shop
also boasts an extensive collection of traditional
European stationery — think feather pens,
parchment paper and extremely official-looking
seals — some of which are only available here in
Tokyo. You can also order a custom seal stamp here
at the store.
à 4-13-2 Kichijoji-Honcho, Musashino (Kichijoji Station). 0422 20 0171.
giovanni.jp. 11am-8pm, closed Wed.

Write
this way

Ginza Itoya
This is a stationery wonderland. Spread across 12 floors, Ginza Itoya sells
everything from regular stationery and Japanese calligraphy goods to
fancy fountain pens, designer paper, art tools and more. The first eight
floors in the main building are reserved for shopping and are divided
by function (think ‘home’, ‘desk’, etc), while the higher floors host a
business lounge and an urban vegetable farm with salad leaves grown in
hydroponic bins (the greens are then used in the dishes served in the café
on the 12th floor). You can also get your mail sorted on the second floor:
purchase your cards and letters, write and decorate them at a designated
space, and then send them off at the in-store postal area.

Pen and paper in brick and mortar.
Welcome to the city’s best stationery shops.
By the Time Out Tokyo team

Kakimori
You might find yourself falling in
love with the art of writing all over
again after a visit to this specialist
stationery shop. Kakimori’s
range of pens, inks and letter sets
are selected according to how
comfortable they are to use, and
you are welcome to try out the
fountain pens in-store before
making a purchase. Best of all are
the made-to-order notebooks
which are prepared in about ten
minutes – a wide selection of
covers, paper and bindings are
available to help you customise
something special.

à 2-7-15 Ginza, Chuo (Ginza Station). 03 3561 8311. ito-ya.co.jp. Sun & hols 10am-7pm.

Papier Labo.
The ultimate destination for
paper sniffers, Papier Labo is
filled with all sorts of stationery
from letterpress to card sets and
other paper-related items. Papier
Labo also provides services such
as custom business cards, rubber
stamps and other print-worthy
goodness. Many of these items
make great gifts, such as the
cool card stands, modern memo
clips, playing cards, sleek pen
cases and more. After a shopping
spree at this fun stationery shop,
you’ll have the most stylish
office around.

à 1-6-2 Misuji, Taito (Kuramae Station).
050 1744 8546. kakimori.com. 12noon-7pm,
Sat, Sun & hols 11am-7pm, closed Mon.

Kyukyodo
Japanese paper and incense specialist Kyukyodo
opened its first shop in Kyoto back in 1663 and supplied
products to the Imperial Palace during the Edo period.
Till today, is still run by the Kumagai family that founded
it. The Ginza main store is known for its distinctive
arched brick entrance and sells incense alongside
a selection of seasonal gift cards and lots of small,
moderately priced items such as gift boxes, notebooks
and bookmarks made from colourful washi. The interior
and setup may be decidedly old-fashioned, but don’t be
deterred by that: you’re very likely to walk out with a high
quality Japanese souvenir.

à 106, 1-1-1 Jingumae, Shibuya (Harajuku, MeijiJingumae stations). 03 5411 1696. papierlabo.com.
11am-7pm, closed Mon.

à 5-7-4 Ginza, Chuo (Ginza Station). 03 3571 4429. kyukyodo.co.jp. 10am-7pm,
Sun & hols 11am-7pm.
Time Out Tokyo April - June, 2018
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Accessory designers
worth getting to know
Accessories don’t merely brighten up your outfit and boost your
confidence, they are also a statement of your individuality. To help you
stand out from the crowd, we’ve picked some of Tokyo’s best up-andcoming designers, who produce handmade accessories for women,
men and even pets. By Shiori Kotaki

Rin by Belle Fleurs
Tokyo preserved
flower box
If you’re not blessed with
green fingers, this lovely box of
preserved flowers is a great way
to add some florals into your
home without having to do any
actual gardening. These stunning
bouquets are nestled inside an
ukiyo-e-style box which has
been made using cutting-edge
laser processing techniques
and painted with various scenes
including Mount Fuji and that
iconic ocean wave.

BEST BUYS

Felissimo double
sleeping bag

Add to cart

Room for two? Cuddle up in this
super-cosy dual sleeping bag,
which is made from denim and
looks like a pair of jeans. It comes
with two pillows and rolls up into an
adorable ghost-shaped cushion so
you can hang it up when not in use.

Tokyo is a treasure trove for shoppers
looking for unique Japanese items
that can’t be found anywhere else.
By Kaila Imada

à felissimo.co.jp. ¥39,000.

à Belle Fleurs Ginza, Oshino Bldg 1-2F, 1-16-6 Ginza,
Chuo (Ginza Station). 03 3561 1881. belles-fleurs.
com. From ¥25,000.

Maneki-neko
Happy Socks

emiumigumi

mizuirotosiro

Tsuredure-Nekoya

Lagouttelette

An embroiderer who’s been
brightening up Tokyo’s
accessories scene since 2013,
emiumigumi creates delightful
pieces inspired by good luck
charms. Known for their subtle
details and dreamy designs, her
accessories are handmade using
materials such as beads, spangles
and springs – some of which are
of vintage origin. In addition
to these cheery accessories,
emiumigumi also designs equally
idiosyncratic bags and pouches.
instagram.com/emiumigumi

Established in 2012, mizuirotosiro
makes sophisticated and vibrant
accessories that play on both hard
and soft qualities. While the brand
offers numerous items including
earrings, necklaces and bracelets,
we’re particularly drawn to the
‘feeling’ series of large earrings
featuring glass balls encased
inside organdie bags. It’s a refined,
versatile design that’s both cute
and elegant at the same time.
instagram.com/mizuirotosiro

A hat for your cats? These nyankoboshi (or kitty cat hats) are
hand-knit by the artist Tsuredure
Nekoya who needed three years
of trial and error to perfect her
designs. She tested them on her
own six cats to make sure the
designs are feline-friendly and
the cats feel happy wearing them.
This sleek headwear, which is
available in a variety of colours,
has cutouts to accommodate
your cat’s ears. instagram.com/
hook5102

Wooden accessory artist
Lagouttelette creates quirky
tie pins with animal characters
such as moose, bear and wolf.
Made from wood chosen for their
specific grain and colour, these
tie pins are polished and then
treated with egoma seed oil and
beeswax to give them a smooth
texture and shine. Don’t be put off
by the playful designs; they aren’t
flashy, so they can be used to add
subtle accents to your suit and tie.
instagram.com/lagouttelette

Get it at:

Get it at:

à Maruruzoro, Kichijoji Jardin 107, 1-28-3
Kichijoji-Honcho, Musashino (Kichijoji Station).
www.maruruzoro.com. 11am-7pm, closed Mon &
Thu (open on holidays).
à Neko Sodate, 3-8-9 Nishiogi-Kita, Suginami
(Nishi-Ogikubo Station). 03 6322 6060. neko.
sodate.jp. 12noon-7.30pm, Sat & Sun 11am-6pm,
closed Mon & Thu.
à Necosekai Coppice KICHIJOJI, Building A, 4F,
1-11-5 Kichijoji-Honcho, Musashino (Kichijoji
Station). 0422 27 2612. necosekai.net.
10am-9pm.
à Necosekai WACCA Ikebukuro 2F, 1-8-1 HigashiIkebukuro, Toshima (Ikebukuro Station). 03 6914
3203. necosekai.net. 11am-9pm.

àRoof Okurayama, 1-2-2 Osone, Kohoku-ku,
Yokohama, Kanagawa (Okurayama Station).
045 716 9063. okurayama-roof.com. 11am-6pm
(last order 5.30pm), closed Sun, Mon & Thu.

Get it at:
à WALL Harajuku, Laforet Harajuku 1F, 1-11-6
Jingumae, Shibuya (Harajuku, Meiji-Jingumae
stations). 03 5411 2704. hpfrance.com/En/
fashion-posts/wall. 11am-9pm.
à roomsSHOP Shinjuku, LUMINE Shinjuku 2 2F,
3-38-2 Shinjuku, Shinjuku (Shinjuku Station). 03
3342 0117. hpfrance.com/En/lifestyle-posts/
roomsshop. Mon-Fri 11am-9.30pm, Sat, Sun & hols
10.30am-9.30pm.

Get it at:
à WALL Harajuku, Laforet Harajuku 1F, 1-11-6
Jingumae, Shibuya (Harajuku, Meiji-Jingumae
stations). 03 5411 2704. hpfrance.com/En/fashionposts/wall. 11am-9pm.

These lucky cat-themed socks are
exclusively available in Japan.
They’re the creation of Swedish
brand Happy Socks, best known
for their colourful and quirky
designs, as well as their exclusive
pieces with artists and designers
such as Keith Haring and DJ Steve
Aoki. This charming limited
edition pair is available for both
sexes and is sure to make your toes
snug and warm.

Green House
USB Humidifier

à Happy Socks Harajuku, 4-26-23 Jingumae,
Shibuya (Harajuku, Omotesando and Shibuya
stations). 03 6438 9638. happysocks.com/jp.
11am-8pm. ¥1,300.

A little lifesaver in those drier months, this
mini portable humidifier comes in fun Sanrio
prints like Cinnamoroll, Twin Stars, Hello Kitty
and grumpy egg sensation, Gudetama. It’s
easy peasy to use: all you have to do is fill it with
water, plug it into a USB hub, and voila, you’ll
have a nice stream of moist air.
à Yodobashi Camera, 1-11-1 Nishi-Shinjuku, Shinjuku (Shinjuku
Station). 03 3346 1010. yodobashi.com. 9.30am-10pm. ¥3,434.

Nagi Kyoto Tea x Coffee
It’s that age-old hot beverage dilemma – coffee or tea? Well,
thanks to this unique mixture from Nagi Kyoto, you can now
drink them at the same time. This surprisingly tasty crossbrew sees high-quality tea leaves from Uji mixed with homeroasted coffee beans from Nishijin in Kyoto. Think hojicha
green tea with hints of medium-roast coffee, or sencha tea
mixed with fruity, light-roasted coffee.
à nagistyle.thebase.in. Drip bags from ¥918, boxes from ¥1,296.
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LOVE DOLL
MUSEUM

Believe it or not!
From parasites to love dolls and tattoos,
these are some of Tokyo’s quirkiest and most
bizarre museums. Warning: not for the fainthearted! By the Time Out Tokyo team
Run by the Bank of Japan, the
Currency Museum traces the
long history of money in the
country, from the use of imported
Chinese coins in the late Heian
period (12th century) to the
creation of the yen and the central
bank in the second half of the
19th century. See beautiful
Edo-era, calligraphy-inscribed
gold bullions, occupation-era
notes from Indonesia and the
Philippines, Siberian leather
money, and Thai leech coins.
Want to know how much ¥100
million weighs? You’ll get to lift
that pile of money here, which is
as thick of two phone books, kept
safely inside a perspex box.
à 1-3-1 Nihonbashi-Hongokucho, Chuo
(Mitsukoshimae Station). 03 3277 3037. imes.boj.
or.jp. 9am-4.30pm (entry until 4pm), closed Mon
(open when holiday). FREE entry.

BUNSHIN TATTOO MUSEUM

form of punishment, the assumed
connection between tattoos
and organised crime, and the
influence of Confucian morality.
Standing against such prejudice,
the Bunshin collection shines a
light on millennia of tattoo history,
as well as on the global tattoo
movement of today.

Curated by Horiyoshi III, a
renowned master of traditional
Japanese tattooing, this private
collection is packed with materials
related to the culture, customs,
history and present-day state
of skin art. The word ‘bunshin’,
which appears in some of
the earliest official records of
Japanese history, is the ancient
word for tattoos. Prehistoric
clay figurines discovered in the
country testify to the fact that
primitive pattern tattoos existed
before the Common Era.
While the Edo period gave birth
to a vivid tattoo culture described
as ‘living ukiyo-e’, several factors
led to skin art being viewed
in a negative light (hence the
banning of tattoos in onsen, or
hot spring baths). These factors
include the use of tattoos as a

à Imai Building 1F, 1-11-7 Hiranuma, Nishi,
Yokohama (Tobe Station). 045 323 1073.
www.ne.jp/asahi/tattoo/horiyoshi3. 2pm-6pm,
closed Tue plus the 1st, 10th and 20th of every
month. Entrance ¥1,000.

Meguro Parasitological Museum

MEGURO PARASITOLOGICAL
MUSEUM

Bunshin Tattoo Museum

This museum was opened in 1953
by Satoru Kamegai, a doctor who
was overwhelmed by patients
afflicted by parasites caused by
the poor sanitary conditions
which were widespread in postwar Japan. This unusual venture
displays some 300 samples of
45,000 parasites he collected.
The second floor has a display
of an 8.8m tapeworm taken
from the body of a 40-year-old
man, with a ribbon next to it to
emphasise just how long 8.8m
really is. Better yet, the shop sells
parasites preserved in plastic
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TOKYO METRO MUSEUM

keyrings – we are not kidding.
Entrance is free, but donations
are encouraged.

The interactive Tokyo Metro
Museum is located directly
under the Tozai line’s railway
tracks. Here you can learn about
the history of Tokyo’s subway
system and latest rail technology.
As well as the exhibits of actual
trains, including a wagon from
the Ginza line’s 1,000 series and
the Marunouchi line’s historic
300 series, the train simulators
provide an immersive experience
by transforming you into a train
conductor travelling along Tokyo’s
railways. Don’t forget to drop
in to the museum shop, which
boasts an array of subway-themed
souvenirs.

à 4-1-1 Shimomeguro, Meguro (Meguro Station).
03 3716 1264. kiseichu.org/e-top. 10am-5pm,
closed Mon and Tue (following day if Mon or Tue is a
holiday). FREE entry.

INTERMEDIATHEQUE

Jointly operated by Japan Post and
the museum of the University of
Tokyo, this multifaceted museum
inside the KITTE complex right
next to Tokyo Station remains a
hidden secret despite its superb
location. The Intermediatheque
is one of the city’s few free
museums and displays the
academic achievements of Japan’s
most celebrated educational
institution, along with an
extensive – and occasionally
creepy – collection of zoological
specimens. Think complete
skeletons and taxidermy models.
There’s some explanatory text
in English, most of it quite
informative.
à KITTE 2-3F, 2-7-2 Marunouchi, Chiyoda
(Tokyo, Nijubashimae stations). 03 5777 8600.
intermediatheque.jp. 11am-6pm (Fri, Sat until 8pm),
closed Mon (Tue if Mon is a holiday), last entry 30 min
before closing time. FREE entry.

SHIN-YOKOHAMA RAMEN
MUSEUM

The museum’s first floor is
devoted to the history of ramen,
the noodle dish that has become
a national obsession in Japan.
However, the main attraction
is the nine ramen shops in the

Shin-Yokohama
Ramen Museum

basement. Each shop sells a
different style of ramen, ranging
from Sapporo ramen (miso-based
soup) from the north, to Okinawa
ramen (shio-based soup) from the
south. We highly recommend the
miso ramen at Sumire.
INTERMEDIATHEQUE EXHIBIT PHOTO (TOP): ©INTERMEDIATHEQUE MUSEOGRAPHY ©UMUT WORKS

CURRENCY MUSEUM

Horse skeleton specimen
in the Intermediatheque
permanent exhibition

à 2-14-21 Shin-Yokohama, Kohoku, Yokohama
(Shin-Yokohama Station). 045 471 0503. raumen.
co.jp. 11am-10pm (last order 9.30pm), Sun & hols
10.30am-10pm. Entrance ¥310, primary school
students ¥100, free for children aged five or younger.

TOBACCO & SALT MUSEUM

The rationale for this unique
museum’s pairing of themes is
that both were once government
monopoly commodities. Tobacco
gets the most exposure, with much
of the space devoted to the history,
manufacture and culture of the
killer leaf. A detailed life-sized
diorama of a tobacco shop of the
Edo period (1603-1868) adds to
the nostalgic atmosphere.
The salt section, on the other
hand, has its own draws including

an impressive 1.4 tonne piece
of rock salt and a replica of St.
Kinga, a two-metre high statue
carved from two pieces of rock
salt, originally located in Poland’s
Wieliczka Salt Mine (also known
as Wieliczka’s Underground Salt
Cathedral), a UNESCO World
Heritage site.
Look out for the rotating special
exhibitions, too. Before you visit,
download the audio guide app to
make the most of your visit.

This Love Doll Museum
is the passion project of
photographer and love doll
enthusiast Yoshitaka Hyodo.
After purchasing a two-storey
building, he was finally able to
immerse himself completely
in his interest and create a
life surrounded by dolls. The
collection on display in his
home now comprises more
than 20 treasures, including
mannequins and love dolls.
Last year, the exhibition was
divided into different themes:
the first floor’s concept was
military secret service, and the
second floor area was decorated
with medical instruments and
anatomical models from a
former hospital. Because this is
his home, it’s only open to the
public three times a year (check
his blog for the dates) – but if you
can make it, it’s well worth a visit.
à blog.livedoor.jp/hyodo_shasin. E-mail hey@
mbc.nifty.com for reservations, and you’ll receive
the address upon confirmation. Entrance ¥1,000.

à 6-3-1 Higashi-Kasai, Edogawa (Kasai Station).
03 3878 5011. chikahaku.jp. 10am-5pm (last
entry 4.30pm), closed Mon (Tue if Mon is a holiday).
Entrance ¥210, junior high students to children
aged four ¥100, free for children aged three or
younger.

à 1-16-3 Yokokawa, Sumida (Honjo-Azumabashi
Station). 03 3622 8801. jti.co.jp/Culture/
museum_e/index.html. 10am-6pm (entry until
5.30), closed Mon (Tue if Mon is a holiday).
Entrance ¥100, primary, junior high and high
school students ¥50.

Tobacco & Salt Museum
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Sumo-spotting
in Tokyo
May means sumo season in Tokyo, so here are the top places to
not just watch a match but also eat like a sumo wrestler. By the Time Out
Tokyo team. Map illustrations by Mayumi Hashimoto and Miso Okada

1.

KOKUGIKAN STREET

The best area to experience authentic sumo
culture is Ryogoku, located east of Sumida River.
You can still see relics of its glorious past while
strolling in this vicinity, which flourished as an
entertainment centre during the Edo period.
Don’t forget to stroll down Kokugikan Street,
where a variety of posing rikishi (sumo wrestler)
statues can be found along the sidewalk. It’s the
perfect start to a sumo adventure and, if you’re
lucky, some giant men in traditional garments
might just walk alongside you.
àDirect access from JR Ryogoku Station’s West Exit.

2.

KOKUGIKAN SUMO HALL AND MUSEUM

The Kokugikan sumo hall is the spiritual
and physical heart of Japan’s national sport. The
advance ticket sale starts one month before each
tournament, but if you can’t get hold of a ticket,
line up in the morning on the day (ticketing office
opens at 8am) and try to bag some unreserved,
back-row balcony seats at a reasonable price.
During the tournament, the adjoining museum
and the souvenir shop inside Kokugikan are only
accessible to ticket holders, but in the off-season
you can freely enter both facilities. The shop sells a
range of limited goods only available here.
The museum, which introduces you to the world
of sumo through memorabilia and woodblock
prints, is free, but to get the most of it, non-Japanese
speakers are advised to purchase an English
guidebook for ¥100 at the entrance. Special
exhibitions are held six times a year. End your visit
with a funny photo shoot with the panel cutouts of
famous sumo stars located at the entrance.
à1-3-28 Yokoami, Sumida (Ryogoku Station). Nihon Sumo Kyokai
03 3623 5111, museum 03 3622 0366. sumo.or.jp. Museum:
10am-4.30pm, closed weekends and holidays, only open to ticket holders
during the three grand sumo tournaments. FREE entry.

3.

-RYOGOKU- EDO NOREN

This shopping and entertainment centre,
which aims to recreate the atmosphere of the Edo
period, was built inside the former JR Ryogoku
Station building. It offers visitors a variety of
Japanese restaurants and, best of all, a sumo ring.
Keep your eyes open for the Edo-related events
which are held from time to time. The tourist
information centre of Ryogoku is also located in
the mall.
Time Out Tokyo April - June, 2018

à1-3-20 Yokoami, Sumida (Ryogoku Station). 03 6658 8033. tinyurl.
com/TOTedonoren. 10am-11.30pm (hours may vary between stores),
closed Jan 1-2.

4.

TOMOEGATA

Chanko nabe is a protein-rich stew eaten
by sumo wrestlers and, unsurprisingly, is easy
to find near the Kokugikan sumo hall. One such
eatery is the hugely popular Tomoegata, which
was built by a master of the Tomozuna sumo
stable and is located on the stable premises.
Order their signature dish, Kunimiyama Chanko,
which is prepared in a lightly salted chicken broth
and includes fresh sardines that are brought in
daily from Tsukiji and minced for the hot pot.
In addition, they also serve chanko with beef,
chicken, salmon and scallops – all in portion sizes
to satisfy those on a wrestler’s calorie-heavy diet.
à2-17-6 Ryogoku, Sumida (Ryogoku Station). 03 3632 5600. tinyurl.
com/TOTtomoegata. Daily 11.30am-2pm, 5pm-11pm (last orders 10pm),
Sat, Sun & hols from 4.30pm, closed Mon (Jun-Aug).

5.

ASAKUSA MANEKIYA

In search of the ultimate sumo-themed
souvenir? Asakusa Manekiya, located at the
end of Kaminarimon Street, welcomes you with
a huge sumo wrestler figure placed above the
entrance. This shop sells a wide range of sumothemed goods, from mugs and sake cups to
chopsticks, stationary and postcards, calendars,
fans and charms – it’s the number one shopping
spot for wrestling fans.
à1-16-8 Kaminarimon, Taito (Asakusa Station). 03 5830 7532.
manekiya-shoji.com. Daily 10am-6pm.

6.

SUMO MORNING PRACTICE
AT ARASHIO-BEYA

If you weren’t able to get your hands on some
tickets at the Kokugikan, don’t worry. Head over
to the Arashio-beya sumo stable in Nihonbashi
and watch the giants in action during their
asageiko (morning practice) for free. Through large
streetside windows, you can observe the battling,
grappling wrestlers daily from around 7.30am to
10am. Afterwards they come out to greet their fans
and you’ll have the chance to take a picture with
your favourite wrestler.
à2-47-2 Nihonbashi-Hamacho, Chuo (Hamacho Station). 03 3666
7646. arashio.net/tour_e.html. 7.30am-10am, closed for the Mar, Jul and
Nov tournaments. Check with stable for updated details.
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TOP PLACES TO SEE AND
BUY MANEKI-NEKO IN TOKYO
WEST
Gotokuji Temple

Hidden out deep in Setagaya, this ‘cat temple’ tells the story of the samurai and
the lightning-struck tree. The cat figurines are sold at the administration building
and customarily returned to the temple shelves after wishes are granted.Getting
there is half the fun, too: if you take the Tokyu Setagaya tram line (get off at
Miyanosaka or Yamashita stations), some of the trams are decked out in manekineko style.
à 2-24-7 Gotokuji, Setagaya (Gotokuji, Miyanosaka stations). 03 3426 1437.
tinyurl.com/totgotokuji.

Can’t stop
the feline

Tohiken

You’ll find plenty of bakeries around Gotokuji temple
which offer maneki-neko-shaped baked goods, but
Tohiken, a sweets shop close to Gotokuji Station,
specialises in them. Pick up some lucky cat-shaped
butter cookies, manju or some DIY monaka – the anko
(sweet red bean paste) filling and wafers are kept separate until you construct the
treat yourself to avoid a soggy moggy.
à 1-38-7 Gotokuji, Setagaya (Gotokuji Station). 03 3420 1925. 10am-7pm, closed Sun,
irregular hols (check website for details). www.kurufuku.jp.

EAST
Imado Shrine

Everything you need to know about one of Japan’s
most famous cats – the arm a-waving, fortunebringing maneki-neko. By Kirsty Bouwers

THE MANEKI-NEKO (招き猫,

literally ‘beckoning cat’, also
known as lucky cat) is famous
the world over. In English, the
cat is mistakenly nicknamed the
‘Chinese lucky cat’, but make
no mistake, the maneki-neko
is a truly Japanese symbol,
with origins right here in Tokyo
(although some still insist it’s from
Kyoto) in the Edo period.

THE ORIGIN STORY

The lucky feline’s origins are
shrouded in mystery. Quite a few
tales exist, with the most common
one involving a samurai who took
shelter from the rain beneath a
big tree across from a temple. The
resident cat beckoned him with its
paw; surprised by the movement,
he walked towards it, and right
then, a bolt of lighting struck the
tree he had been standing under
just moments before. The cat
saved the day, and the samurai
was so happy that he pledged
allegiance to the temple, making it
rich in the process.
Another variation tells of a
shopkeeper who took in a cat
caught in the rain, and the cat
then sat by the entrance of the
shop, beckoning customers in as a
Time Out Tokyo April - June, 2018

phallic figurines were promptly
banned. In their place, apparently,
rose the use of cat talismans... We’ll
leave interpreting the innuendo
up to you.
However, the most bizarre
version revolves around a
courtesan who adored her pet cat.
The brothel owner, convinced
the cat was possessed, cut off its
head in an attempt to exorcise
it, just as a snake was about to
bite the courtesan. The moggy’s
decapitated head flew through
the air and landed on the snake,
killing it instantly and saving the
girl. Although alive thanks to the
cat and some fortunate physics,
the courtesan was heartbroken
by the loss. To cheer her up and
commemorate her favourite pet,
someone made her a little statue
of the heroic feline and so the first
maneki-neko was born.

thank you. A less family-friendly
account centres on Yoshiwara, the
old red-light district of Edo – as
Tokyo was known up until the
Meiji Restoration of 1868. Back
then it was apparently a thing
to keep figurines of male phalli
outside of a brothel, both as good
luck charms and to make clear
their line of work. When Victorian
values arrived along with the
foreigners who blasted their way
into Tokyo Bay at the time, the

‘Depending on
their function,
they may have
a different paw
raised’

LUCKY CAT VARIATIONS

Nowadays, you’ll see maneki-neko
everywhere, but if you take a closer
look, you see that the little nekochan (meaning ‘small or cute cats’
in Japanese) are not identical.
Depending on their function,
they may have a different paw
raised (see ‘The paw law’, p57),
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hold a different ornament, or be
a distinct colour. Every variation
has its own special meaning.
A maneki-neko holding an old
Edo-style coin (koban, which was
worth quite a bit back in the day)
tends to be the most common
one you’ll see at shops and
restaurants, used as a charm to
help usher in a bustling business.
But various other objects in hand
can also signify fortune, such as
a fish, a gem, daikon, ingots… the
list goes on.
You can also determine the
cat’s function by its colour. The
tricolour/calico cat – generally
black, red and white, with spots
on the elbows – is the standard
version and considered the most
lucky. Black maneki-neko is to
ward off bad luck or evil spirits;
gold is for money and wealth
obviously; white for purity and
happiness; red to guard against
illness; and pink is to be lucky in
love. Looking for a good match,
either in business ventures or in
love? The yellow cat might be able
to help.
Whichever one you opt for, don’t
go hiding it away in the cupboard
– for optimal results, it needs to be
somewhere visible.

The eastern area of Asakusa is also rich in cat
history.The courtesan story is said to have taken place
in Imado Jinja, which remains a popular destination for
people seeking good luck in love and marriage, due to the
fact it enshrines a deity couple.
Alongside maneki-neko, there are many prayer goods with feline imagery on
sale, including some cute embroidered lucky charms. The fences around the
shrine are also adorned with maneki-neko-embossed ema plaques conveying the
hopes and prayers of aspiring romantics.

THE PAW LAW

à 1-5-22 Imado, Taito (Asakusa Station). 03 3872 2703. tinyurl.com/totimadojinja.

Koide Shoten

Located on Kappabashi-dori, or Tokyo’s Kitchen Street, Koide Shoten
(aka Orner Koide) is one of the few shops in Tokyo to specialise
in maneki-neko. It has a vast selection of beckoning felines in a
diverse range of styles and prices – you can pick up a cat starting
from ¥220, and you’ll also find funky designs such as a darumamaneki-neko crossover or cat-topped wind chimes.

A lucky cat grants different wishes depending
on which of its paws is raised.

à3-1-15 Matsugaya, Taito (Tawaramachi Station). 03 3841 6480.
10am-5.30pm, closed Sun & (irregular) hols. tinyurl.com/totkoide.

A raised right paw is
to usher in money
and good fortune.

Yanakado

For lucky cat goods with a designer touch, make a beeline for Yanakado and its
sister shops, Nekoemon Café and Sweets Necoemon. You’ll find high-quality
figurines, cups and handkerchiefs with maneki-neko imagery, and even an entire
rack of ‘birthday maneki-neko’: little keychain lucky cats with different
designs depending on your date of birth.
If you’re feeling creative, head to Nekoemon
Café next door to paint your own maneki-neko while
munching on cat-shaped cakes. Top it all off with
some cat-shaped baked goods at Sweets Necoemon
down the road. If you don’t get lucky after all that,
there’s probably no helping you…

Left paw raised is to
attract customers.

à Yanakado & Nekoemon Café: 5-4-3 Yanaka, Taito (Sendagi
Station). 03 3822 2297. Shop 10.30am-5.30pm, café 11am-7pm
(L.O. 7pm).
à Sweets Necoemon: 7-18-9 Yanaka, Taito. 11am-6pm, closed
irregular hols. yanakado.com.

Both paws raised can mean ‘double
luck!’ and extra protection from bad luck,
although the gesture can also been seen as
doing a ‘banzaaaaaai!’ celebratory cheer.
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There’s so much to see in Tokyo this spring:
from artistic nudes and Western-style
Japanese paintings to local architecture
and colourful carp streamers

collection are descending on
Tokyo this spring. Nude: Art
from the Tate Collection spans
two centuries, and various
attitudes towards the nude
form – from heroic, romantic
and erotic representations,
through domestic and quotidian,
modernist and abstract, surreal
and realist, and on to the
dawn of identity politics, and
contemporary feminist visions
of the female body. The line-up
includes works by JMW Turner,
Tracey Emin, Pablo Picasso, Henri
Matisse, Sarah Lucas and David
Hockney, but it is Auguste Rodin’s
1904 erotic sculpture ‘The Kiss’
that is justifiably being billed as
the star of the show.

IZUMI KATO, UNTITLED, 2007. 95×65×45.5 CM. WOOD, ACRYLIC,
CHARCOAL, SILICON, CHAIR © IZUMI KATO

àArt Tower Mito Contemporary Art Gallery, until May
6. 1-6-8 Gokencho, Mito-shi, Ibaraki. 029 227 8111.
www.arttowermito.or.jp. 9.30am-6pm (last entry
5.30pm), closed Mon (except Apr 30) and May 1.

MY FAVORITES: TOSHIO
HARA SELECTS FROM THE
PERMANENT COLLECTION

One of the first contemporary
art museums in Japan, the Hara
Museum of Contemporary Art was
opened in 1979 by founder Toshio
Hara, who remains the director
today. In a first for the museum,
Hara himself has curated a
selection from the museum
archive’s 1,000-plus items,
including paintings, sculptures,
installations and photographs, all
created since the 1950s.
EXONEMO, KISS, OR DUAL MONITORS, 2017

àHara Museum of Contemporary Art, until Jun 3.
4-7-25 Kita-Shinagawa, Shinagawa. 03 3445 0651.
tinyurl.com/TOTtoshiohara. 11am-5pm (last entry
4.30pm), Wed 11am-8pm (7.30pm), closed Mon
(except Apr 30) and May 1.

NUDE: ART FROM THE TATE
COLLECTION

More than 120 masterpieces from
London’s famed Tate Gallery
Time Out Tokyo April - June, 2018
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THE 150TH ANNIVERSARY OF
HIS BIRTH: TAIKAN YOKOYAMA

This retrospective celebrates
Taikan Yokoyama, a pioneer
of modern Nihonga who was
born 150 years ago. Nihonga is
the use of traditional Japanese
painting techniques combined
with Western painting methods.
Besides Yokoyama’s masterpieces
‘Night Sakura’ and ‘Autumn

àNational Museum of Modern Art Tokyo, Apr 13-May
27. 3-1 Kitanomaru-koen, Chiyoda. 10am-5pm
(10am-8pm Fri, Sat), closed Mon (except Apr 30).

TOMOO GOKITA: PEEKABOO

Known for his works which
use collage-like techniques,
Tomoo Gokita has been making
waves on both the national
and international scenes, with
exhibitions at Tokyo’s Taka Ishii
Gallery and New York’s Mary
Boone Gallery in recent years. At
this latest exhibition, the focus is
on his new paintings and drawings,
all created after the turn of the
millenium. The most typically
Gokita-esque work here might
just be the large-scale installation,
‘Untitled’, which incorporates over
800 small drawings.

3-20-2 Nishi-Shinjuku, Shinjuku. 03 5777 8600.
11am-7pm (11am-8pm Fri, Sat), closed Mon (except
Apr 30).

LÉONARD FOUJITA: PRIVATE ON
WORKS

Illustrator Fujita Tsuguharu,
better known as Léonard
Tsuguharu Foujita, started to
produce his first book illustrations
in 1919 after moving to Paris. A
few years later, he was already
involved in 30 different projects.
This enormous volume of work
reflects his wide popularity
in France, and the country’s
flourishing publishing industry
during the early 20th century.
Here you’ll find a large variety
of his works, including book
illustrations made in France, and
works published in Japan.

à Tokyo Opera City Art Gallery, Apr 14-Jun 24.

REIKO SUDO + ADRIEN GARDÈRE, KOI CURRENT, 2014, MUSÉE NATIONAL DES ARTS ASIATIQUES-GUIMET INSTALLATION VIEW

à Yokohama Museum of Art, until Jun 24. 3-4-1
Minatomirai, Nishi, Yokohama. 03 5777 8600.
10am-6pm (10am-8.30pm on May 11 & Jun 8),
closed Thu (except May 3) & May 7.

à The National Art Center Tokyo, Apr 11-May
28. 7-22-2 Roppongi, Minato. 03 5777 8600.
10am-6pm (10am-8pm Fri, Sat & Apr 28-May 6;
11am-10pm May 26), closed Tue (except May 1).

Leaves’, you’ll also be able to
discover new artworks and
never-shown before studies. The
centrepiece promises to be the
40-metre long scroll-painting
‘Metempsychosis’, considered
one of Japan’s most significant
cultural properties.

àMeguro Museum of Art, Apr 14-Jun 10. 2-4-36

LÉONARD-TSUGUHARU FOUJITA CIRCA 1928. PHOTO: ANDRE
KERTESZ, ULLSTEIN BILD/UNIPHOTO PRESS

New shows
to see

Traditionally strung up for
Children’s Day on May 5, the
carp-shaped streamers known
as koinobori are quite the sight
to behold. The National Art
Center Tokyo is joining in the
fun with lots of koi streamers,
created by eminent Japanese
textile designer Reiko Sudo,
floating around the exhibition
rooms. Originally a collaborative
work with French exhibition
designer Adrien Gardère,
the piece has been expanded
with the involvement of noted
Rhizomatiks member Seiichi
Saito for this reincarnation. There
will also be a hands-on experience
corner, where visitors can make
their own streamer.

Meguro, Meguro. 03 3714 1201. 10am-6pm, closed
Mon (except Apr 30), May 1.

JAPAN IN ARCHITECTURE:
GENEALOGIES OF ITS
TRANSFORMATION

Structured as a time travel through
Japan’s history of architecture,
this veritable heaven for Japanese
architecture fiends is divided
into nine sections explaining
architecture with themes such
as ‘the possibility of wooden
architecture’ or ‘coexistence
with nature,’ supported by
architectural blueprints, models
and interactive installations.
The highlight is a full-scale
reproduction of the ‘Tai-an’, a tea
ceremony house connected to Sen
no Rikyu, a tea master from the
16th century. If your knowledge is
a bit rusty, you can also read up in
the book lounge, which is also full
of fabulous modernist furniture.
àMori Art Museum, Apr 25-Sep 17. Mori Tower
53F, 6-10-1 Roppongi, Minato. 03 6406 6100.
10am-10pm (10am-8pm Tue) daily.

YOSHIO TANIGUCHI AND ASSOCIATES. D.T. SUZUKI MUSEUM,
2011, KANAZAWA, JAPAN. PHOTO: KITAJIMA TOSHIHARU

ESSENTIAL EXHIBITIONS

HENRI MATISSE, DRAPED NUDE, 1936, OIL PAINT ON CANVAS

It’s worth making the trek up
to Ibaraki for this exhibition,
which contemplates the future of
our information-based society.
Eight pairs of international and
domestic artists take an astute
look at modern-day society,
exploring issues such as the
penetration of the internet and
new technological advancements
(ie artificial intelligence).
Highlights include works from the
likes of German filmmaker and
visual artist Hito Steyerl, known
for her critically-acclaimed pieces
which incorporate a wealth of
media theory and image history,
and the artistic unit exonemo,
the brainchild of Yae Akaiwa and
Kensuke Sembo.

TAIKAN YOKOYAMA, MT. FUJI DYED ULTRAMARINE,
C.1917, SHIZUOKA PREFECTURAL MUSEUM OF ART

KOINOBORI NOW!
INSTALLATION BY REIKO SUDO,
ADRIEN GARDÈRE AND
SEIICHI SAITO

COME PLAY WITH ME. ACRYLIC GOUACHE ON CANVAS, 2018 © TOMOO GOKITA. COURTESY OF
TAKA ISHII GALLERY. PHOTO: KENJI TAKAHASHI

HELLO WORLD – FOR THE POSTHUMAN AGE
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Music

The warmer months bring with
them a host of music festivals –
here’s where to party from spring
to summer. By Kunihiro Miki

© HIROYUKI TAKAHASHI/NEP

Let’s have
a kiki
Back to the future

Hajime Oishi finds out how two of Japan’s leading avant-garde
musicians are rediscovering traditional culture – and ancient wisdom
DIVIDING HER TIME between Tokyo and

EDC JAPAN
RAINBOW DISCO CLUB

Set in the tranquil surrounds of Higashi-Izu, the Rainbow Disco Club, where DJs
from Japan and overseas perform long sets for three days during the Golden Week,
caters especially to house music lovers. This year DJ Nobu headlines, and he’ll be
playing a b2b (EDM term for ‘back to back’, ie two DJs spinning on stage at the same
time) set with New Jersey deep house producer Joey Anderson, while UK’s Four Tet
plays another b2b set with Floating Points. The atmosphere is laid back but lively,
and the crowd all but guaranteed to be fashionable.

This EDM event was held in Japan for the
first time in 2017, and it mobilised a crowd
of 84,000 people to Chiba’s Zozo Marine
Stadium and its neighbouring Makuhari
Seaside Park. This year, the bass-thumping
spectacle is set to return to the same venues
in mid-May. The lineup includes Martin
Garrix, Steve Aoki, Deadmau5, Dimitri Vegas
& Like Mike, Above & Beyond, Diplo and Don
Diablo.

àApr 28-30. Higashi-Izu Cross Country Course, 3348 Inatori, Higashi-Izucho, Kamo-gun, Shizuoka. tinyurl.com/TOTrdc18. ¥18,000.

àMay 12-13. 1 Mihama, Mihama, Chiba. tinyurl.com/TOTedc18.
One-day ticket ¥15,000, two-day pass ¥29,000.

GREENROOM FESTIVAL

TAICO CLUB

The multidisciplinary Greenroom Festival
was founded with the goal of protecting
Japan’s natural beaches while raising
awareness of the importance of marine
conservation and beach culture. It combines
live music performances with art gallery
exhibitions, videography screenings
and much more. Taking place around
Yokohama’s Red Brick Warehouse, this year’s
edition features legendary Jamaican reggae
artist Jimmy Cliff, The Wailers and R&B
outfit Vintage Trouble, as well as Japanese
artists such as Ego-Wrappin’, Ua, Wednesday
Campanella, Tavito Nanao, The King All
Stars, and Kandytown.

ZIPANG

Japan’s most talented DJs gather at this
annual open-air festival, now in its fourth
year and located right next to the beach at
Chiba’s Shirahama Flower Park. Expect a
resort-like setting in midsummer, and a twoday party combining art installations with
house and techno beats. Gadoro and Kenta
Hayashi are sure to satisfy the crowds with
their unique sounds, while the DJ line-up is
headed by Zipang mainstay Nobu. The venue
got hit by a typhoon at the end of last year, but
with the support of fans, the event space has
recovered and is now ready for revellers.
àJun 30-Jul 1. 1454 Shirahamacho-Nemoto, Minami-Boso, Chiba.
tinyurl.com/TOTzipang18. ¥8,000.

àMay 26-27. 1-1 Naka, Yokohama, Kanagawa. tinyurl.com/
TOTgreenroom18. One-day ticket ¥11,730, two-day pass ¥19,000.
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Established in 2006, this outdoor bash is
a pioneer among spring music festivals in
Japan, attracting fans to its glorious location
within the bountiful nature of Nagano
prefecture with a wide variety of music
genres. Unfortunately, 2018 will be its last
year, but it promises to go out with a bang: the
line-up features local and international artists
including Marcel Dettmann and Nathan Fake,
Iglooghost, Fkj, Wonk, Hiatus Kaiyote, and
Lone. Set in the campsite Kodama no Mori, it’s
more convenient to get here by car than public
transport, but dancing in the woodlands is
well worth the effort.
àJun 2-3. 3362 Ogiso, Kiso, Nagano. tinyurl.com/TOTtaicoclub.
¥14,000.

Berlin, Akiko Kiyama is quickly becoming a
household name among European techno
aficionados, after being discovered by genre
superstar and enthusiastic Japanophile Richie
Hawtin. Daito Manabe, on the other hand, can
already count on a worldwide following: the
headman of multimedia masters Rhizomatiks
Research is renowned for his work on the stage
productions of J-poppers Perfume and also
played a major role in producing Japan’s part
of the flag handover ceremony at the 2016 Rio
Olympic and Paralympic Games.
Despite working completely independently
from each other, these two envelope-pushing
artists have recently found a common – though
some might also say unlikely – cause. Both
proponents of the hypermodern in their
past work, Kiyama and Manabe have turned
to exploring the traditional Japanese arts.
February 2018 track ‘Jabara’ saw Kiyama
‘reconstruct ancient Japanese music’ by
combining the sounds of the shinobue
(Japanese bamboo flute), shamisen (a
traditional three-stringed banjo) and koto (the
national instrument of Japan) with glitchy
sampling and an asymmetric beat, while
Manabe joined hands with kyogen (traditional
comic theatre) superstar Mansai Nomura in
creating an eclectic video piece for Nomura’s
performance of ‘Sanbaso’ (pictured above), a
centuries-old classic of the genre.
Both Kiyama and Manabe find the
possibilities afforded by a fusion of the
archetypal and the avant-garde fascinating.

‘They also believe
traditional music
mirrors the
contemporary
world’

Daito Manabe (right)
and Akiko Kiyama (left)

Manipulation of ‘space’ is a theme the two
return to time after time, with Kiyama
explaining how awareness of and an emphasis
on space and pauses are what can make a work
feel ‘distinctly Japanese’. Manabe chimes in,
recounting his experiences working on dance
performances abroad where he’s often been
complimented for his ‘Japanese use of space’
by audiences who have never encountered
something like this before.
However, Kiyama and Manabe’s efforts also
suggest that the reinterpretation of tradition
is more than just remixing time-honoured
aesthetics to offer non-Japanese audiences
something they’ve never encountered before.
They also believe traditional music mirrors the
contemporary world.
While Japanese social norms forbid
‘deviance’, they unwittingly produce
displacement and nonconformity, which are in
turn quietly accepted and considered natural.
Traditional Japanese music, which is full of
rules but nonetheless often contains wayward
notes, is the same. While the ideas of the
uneasy coexistence of order and chaos and the
embrace of the latter as a source of creativity
have ancient roots, not many people today
are actively aware of them. Through digging
deep into traditional culture and turning
their findings into something uniquely funky,
Kiyama and Manabe appear to have stumbled
upon the essence of what makes Japan such a
fascinating place.

à Visit the artists’ respective websites for more
information: Akiko Kiyama (jabara.tokyo), Daito
Manabe (rhizomatiks.com).
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Sugoi Niboshi Ramen Nagi
Shinjuku Golden Gai main branch

Where to find food whatever the hour in Shinjuku,
Akasaka, Shibuya and Roppongi. By Mari Hiratsuka
MISSED THE LAST TRAIN HOME and in desperate need of warmth
and shelter? Got an intense craving for food after a night on the tiles?
Whatever your reason for prowling the city streets at a time when most
people are tucked up in bed, you can always turn to these (almost)
24-hour eateries for a bite and some company when most of the city has
shuttered. Here’s where to satisfy your late-night hunger pangs.

Mean's Pizza & Caffébar
Shibuya Center Gai

Sushi Zanmai

Perhaps Mean’s new-wave pizzas
make sense when you’re drunk – it’s
hard to imagine soberly ordering
their okonomiyaki or chicken
teriyaki options. To be fair, their
Italian-Japanese fusion creations
have their fans, although we like
to stick to the tried-and-tested
margherita, a steal at only ¥550.
The extensive menu covers a host
of Italian classics such as pastas,
diced beef steak and roast chicken,
while baked potatoes, prosciutto and
French fries are available as sides.

Shibuya Higashiguchi branch

Few experiences can make you feel more
like a genuine Tokyoite than tucking into a
feast of raw fish at three in the morning. This
dependable chain gets surprisingly busy with
sushi fans in the middle of the night. If you’re
after some serious post-nightlife nourishment,
a surefire bet is the sumptuous Sushi Zanmai
selection (¥3,000), a vast bowl of rice with 13
toppings including tuna, sea urchin and salmon
roe. Get it with a side order of grilled fish and
chawanmushi (a savoury egg custard dish) and
it’ll keep you going till lunchtime.
à 2-22-11 Shibuya, Shibuya (Shibuya Station). 03 5468 7339.
tinyurl.com/ZanmaiShibuya. 24 hours daily.

Ramen Nagi must be doing something
right. When it opened in 2004, it
operated out of a rented space in a bar in
Shinjuku’s Golden Gai district. Today,
it has outlets in Taiwan and the Philippines,
while its flagship branch is still in Shinjuku’s
drinking quarter.
Key to its wild success is its incomparable
broth, made by simmering over 20 varieties
of small dried fish for more than half the
day. The deep, complex broth is then
perfectly paired with thick, curly noodles.
Come here after bar-hopping in Golden
Gai, or if there’s a long queue at the main
restaurant, head to the nearby annex
outlet, which is also open 24 hours a day.
à 2F, Shinjuku Golden Gai (G2 Street), 1-1-10 Kabukicho,
Shinjuku (Shinjuku Station). 03 3205 1925. tinyurl.com/
NagiGoldenGai. 24 hours daily.

Unir Akasaka

Coffee shops in Tokyo tend to open late (usually after
10am) and close early, which kind of defeats the point of
caffeine – to help wake you up in the morning, or to help
keep you awake at night. But coming to the rescue is Unir,
where you can get your caffeine fix any time of the day or
night. Located on the first floor of the fittingly titled Hotel
Innsomnia Akasaka, this smart, slick speciality coffee
haunt offers espresso, French press brews, granola and
excellent pastries.

à 21-7 Udagawacho, Shibuya (Shibuya Station).
050 7300 3755. means-shibuyacentergai.com.
Mon-Sun 11am-7am.

Chinese Cafe 8
Roppongi branch

The expansion of this mini-chain is a boon for the city’s
night owls – its six Tokyo outlets (there’s also one in Osaka)
are all open 24 hours. This Roppongi branch, with its
striking interior design and convenient location next to the
Grand Hyatt, does a roaring trade in the wee hours, which
is hardly surprising considering the abundance of nightlife
options nearby.
For a rejuvenating post-clubbing feed, you’d do well to
order the Peking duck (¥3,119 per bird), which is roasted
whole in an iron pot, then cut and served at your table.
While you tuck into the crispy skin, the chef will turn the
bones and remaining meat into a soup and a stir-fry. It’s one
duck, three ways.

à 2-14-14 Akasaka, Minato (Akasaka Station). 03 3588 4568. unir-coffee-akasaka.com.
24 hours daily.

Yakiniku Gen-Chan

While we’d never judge anyone for their dietary habits, we’re slightly surprised to
learn that at half four in the morning on any day of the week, a bunch of people will be
sitting in a Shinjuku restaurant tucking into all-you-can-eat barbecued meat. This
spacious and mercifully well ventilated Shinjuku restaurant offers charcoal-grilled
yakiniku all day and all night – there are more than 70 items to choose from including
top-notch meat and bibimbap.
While we’re at peace with pre-dawn meat feasts, we’re less convinced by GenChen’s gendered pricing policy – women pay ¥3,480 while men pay ¥3,980. The
lunch menu is simpler and cheaper, of course, with the Kalbi set meal and Skirt Steak
set meal priced at a mere ¥950 and ¥850 respectively.
à 1-6-11 Kabukicho, Shinjuku (Shinjuku Station). 03 6410 4866. genchan.owst.jp. Mon-Sun 7am-6.30am.

à Court Annex Roppongi 2F, 3-2-13 Nishi-Azabu, Minato (Roppongi Station).
03 5414 5708. en.cceight.com. 24 hours daily.

Akasaka Ichiryu

Ground floor annex restaurant

This Akasaka restaurant, now in its sixth decade, is open 24 hours
and specialises in a Korean dish known as seolleongtang, a cloudy
soup made from slowly simmering beef bones and offals for many
hours. It’s deeply flavourful, and accompanied by a spread of 11 types
of banchan (small Korean side dishes) plus a bowl of rice – just the type
of filling, comforting and warming meal your body cries out for after a
night out.
While this ground-floor annex specialises in this single dish, it’s also
worth visiting this restaurant’s main location on the fifth floor of the
same building, which offers a diverse menu of Korean dishes.
à2-13-17 Akasaka, Minato (Akasaka Station). 03 3582 7008. tinyurl.com/AkasakaIB.
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Boogie nights

Dining & Bar Table 9 Tokyo

Located on the 39th floor of Shinagawa
Prince Hotel, Dining & Bar Table 9 Tokyo
is a room with a view. It’s also enormous,
large enough to be divided into nine areas,
including restaurants, lounges and bars.
Ask for a seat at Nine Bar if you want to be
close to the DJ booth. In a welcome change
from many Tokyo bars, the DJ here spins
lounge music at a volume that doesn’t
drown out your conversation, which
makes it perfect for a glamorous date night,
accompanied by the spectacular city skyline.

Get ready to party – these hotels and hostels
regularly host DJ sets. By Yukako Izumi
IN RECENT YEARS , several new hotels have incorporated music into

their offerings, inviting DJs to spin the decks and opening their doors
to the public. Avoid the crowds at the more conventional clubs and
head to one of these hip new dance spaces instead.

à 4-10-30 Takanawa Minato (Shinagawa Station). 03 5421
1114. tinyurl.com/TOTshinagawaprince. DJ sets every Tue to Sat,
9pm-11.45pm. Cover charge ¥2,160 (¥1,080 for hotel guests).

Hotel Koé Tokyo

Citan

Shibuya’s effortlessly stylish Koé packs an apparel
shop, a restaurant and a hotel into its sleek glass
shell – and it sure knows how to have fun. When
the weekend rolls around, the reception desk in
the industrial-chic lobby transforms into a DJ
booth, and the space sometimes also hosts events
by guest DJs and artists. With Masaya Kuroki of
fashion brand Maison Kitsune in charge of the
venue’s music policy, you’re in safe hands. There
is a one-drink minimum for standing in the event
space; as for the dining area, you should order at
least a meal and a drink.

Few people know that there’s a vast underground
space hidden in hipster hangout Citan, a cool,
contemporary hostel in Higashi-Nihonbashi.
The basement lounge offers a wide range of eating
and drinking options, and boasts a superb sound
system. You’ll find DJs spinning discs over the
weekends; expect an eclectic mix, with genres
varying from disco to house, jazz to soul. The likes
of Shuya Okino, DJ Nori and Takeshi Kubota have
DJ’d here in the past.
à 15-2 Nihonbashi-Odenmacho, Chuo (Bakuro-Yokoyama Station).
03 6661 7559. tinyurl.com/TOTcitan. DJ sets every Thu, Fri and Sat from
8pm to 11pm; FREE admission. Check website for schedule.

If you haven’t experienced Shinjuku’s Robot
Restaurant, you’re missing out on a crazy,
otherworldly Japanese extravaganza
While strolling through the narrow lanes
of Shinjuku’s Kabukicho district, all blinged
out in neon signs day and night, you’re bound
to come across the flashy Robot Restaurant
with its shiny facade and larger-than-life
robot guardians at the door. With three soldout shows daily plus additional shows in
spring, this Shinjuku institution will soon be
celebrating its sixth anniversary.
It’s best to arrive early as you’ll get the
chance to explore the theatre-restaurant’s
maze-like interior with its bizarre and
psychedelic designs. Take a seat on
a seashell-shaped armchair at the
waiting lounge while you sip on
creative drinks and listen to the
resident robot band. Amazingly,
this is just the warm-up, the

Moxy Tokyo Kinshicho

There’s a casual party vibe at Moxy Tokyo
Kinshicho’s smart, funky bar-lounge, where
the atmosphere is unpretentious and inviting,
and the staff are friendly and cheerful. Aside
from the dance floor, there’s a dining area with
table seatings surrounding the bar counter.
The music policy here is wide-ranging and the
venue is open 24 hours, so you can continue to
drink and hang around even after the DJ set
has ended.
à 3-4-2 Kotobashi, Sumida (Kinshicho Station). 03 5624 8801.
facebook.com/moxytokyokinshicho. DJ set every Fri and Sat,
7pm-11pm; FREE admission.

Wise Owl Hostels Tokyo

There’s a dusk-till-dawn party vibe at this youthful
hostel, which conveniently sits above Hatchobori
Station. In its basement, you’ll find the super sleek
Howl music venue and bar, which is open almost
every day. The resident DJ Tomohiro, a man of eclectic
musical tastes, is usually found on the decks about
twice a week, while the acclaimed music producer
Yosi Horikawa ensures everything sounds fantastic.

à 3-7 Udagawacho, Shibuya (Shibuya Station). tinyurl.com/
TOTkoeshibuya. Music events on weekends; check website for details.

calm before the storm; soon you’ll be treated
to an intense, jaw-dropping 90-minute metal
showcase.
The first act features floats with taiko
drummers pounding out the rhythm for
dancers decked out as ninja, demons and
kabuki characters to twirl to under the neon
lights. But wait for the highlight: the fight
between jungle folk and evil alien robots
who plan to take over the world. Battle won,
a carnival-like performance, teeming with
colourful floats, animals, robots and dancing
artists in wacky costumes, close the show –
supported by the pumped up audience
waving around glow sticks in unison.
You don’t need to make sense
of this one-of-a-kind show – just
give in to the gorgeous, captivating
visual spectacle. It will be one of
the most memorable experiences
in your Tokyo trip.

Bring the
discount coupon
on page 63 with you
HOW TO BOOK: Robot
to
Robot Restaurant
Restaurant is open for three shows
and get ¥2,000
daily, starting at 5.55pm, 7.50pm and
off your bill!
9.45pm (with an additional show at 4pm
daily until May 31, and on weekends and
holidays thereafter), and the format is changed
every few months to keep things fresh. You can
reserve your spot a couple of days ahead by
calling the number below between 9am and
10pm. The entrance fee is ¥8,000, excluding
food and drinks. Note that the schedule might
change due to maintenance.
Shinjuku Robot Bldg, 1-7-1 Kabukicho, Shinjuku
(Shinjuku Station). 03 3200 5500.
www.shinjuku-robot.com. 4pm-11pm daily.

SHINJUKU’S ROBOT INVASION

à 3-22-9 Hatchobori, Chuo (Hatchobori Station). 03 5541 3329. tinyurl.com/
TOTwiseowls. Open almost every day; check website for details.
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Local heroes

LGBT

From live-action adaptations of popular comics
to indie flicks and documentaries, here are the
five most anticipated Japanese films coming to
cinemas soon. By Mari Hiratsuka

TAIYO NO TOU

(ENGLISH TITLE: TOWER OF THE SUN)
DIRECTOR: KOSAI SEKINE
RELEASE DATE: AUTUMN 2018

©AKIYO FUJIMURA

Tower of the Sun is an iconic sculpture created by the artist
Taro Okamoto for the Expo ’70 world fair in Suita, Osaka.
This full-length documentary reflects on that important
period (the expo was the first world fair held in Japan and
represented the country opening up to the outside world),
and looks at the past, present and future of this mysterious
tower. Coincidently, the edifice, which still stands in Osaka’s
Expo Park, will be opened to the public for the first time in 48
years on March 19, 2018, making this a timely film.

MIE WO HARU

(ENGLISH TITLE: ERIKO, PRETENDED)
DIRECTOR: AKIYO FUJIMURA RELEASE DATE: MARCH 24

NINGYO NO NEMURU IE

In her first feature-length film, young, upcoming director Akiyo
Fujimura explores the struggles of a woman working as a nakiya, a
professional mourner hired to cry at funerals. A story about family and
identity, it is one of the films subsidised by the Cineastes Organization
Osaka (CO2), an institution dedicated to discovering and fostering new
talents to develop Osaka’s movie industry.

(ENGLISH TITLE: THE HOUSE WHERE THE MERMAID SLEEPS)
DIRECTOR: YUKIHIKO TSUTSUMI
RELEASE DATE: NOVEMBER 2018

© 2018 TSUMAYO, BARA NO YOU NI, KAZOKU WA TSURAI YO III PRODUCTION COMMITTEE

Keigo Higashino, one of of Japan’s bestselling authors,
has seen his work adapted to over 50 films and television
series but none of them are quite like ‘Ningyo no Nemuru
Ie’. While most of Higashino’s books are detective stories,
‘Ningyo no Nemuru Ie’ explores the divide between life
and death.
The plot follows the parents of a young girl involved in
a tragic accident. The girl is declared brain dead although
her heart continues to beat with unusual strength, so her
parents must decide whether they would offer her organs
for transplant or keep her on life support. It’s an emotional
tale that not only illustrates the agony of being faced with
such impossible decisions, but also a mother’s kindness,
love and strength. Just don’t expect many dry eyes when it
hits cinemas in November.

HARDCORE

DIRECTOR: NOBUHIRO YAMASHITA
RELEASE DATE: 2018
The 1991 manga cult classic ‘Hardcore Heisei Jigoku
Brothers’ by Karibu Marei and Takashi Imashiro is finally
getting a film adaptation. The comic revolves around
two brothers who discover a functioning robot in an
abandoned factory.
Acclaimed Japanese actor Takayuki Yamada (‘Densha
Otoko’, ‘Vengeance Can Wait’, ‘13 Assassins’) will both
produce and star in the film, while Nobuhiro Yamashita
(‘The Matsugane Potshot Affair’) will direct. This is one of
their more recent collaborations after the TV docudrama
‘Takayuki Yamada’s Cannes Film Festival’, which
followed the two filmmakers’ efforts to win an award at the
prestigious film festival.

TSUMAYO, BARA NO YOU NI, KAZOKU WA TSURAI YO III

(ENGLISH TITLE: WIFE! BE LIKE A ROSE! WHAT A WONDERFUL FAMILY! III)
DIRECTOR: YOJI YAMADA RELEASE DATE: MAY 25
Long before Marvel and its Cinematic Universe got in on the act,
veteran director Yoji Yamada has been dedicated to sequals. His ‘A
Class to Remember’ series ran over four films, ‘Free and Easy’ over 13,
but both pale in comparison to his much-loved ‘It’s Tough Being a Man’
anthology, which totals an incredible 48 movies over 25 years. This year
sees the third in his newest run: ‘What a Wonderful Family!’ Promising
more of the gentle, understated comedy that made the first two such
hits, ‘Wife! Be Like a Rose!’ focuses on the lot of the modern matriarch.
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Boy oh boy
The sub-genre of manga depicting gay male
characters tackles a wide range of issues,
from domestic life to gender identity and
even family relations. By Kosuke Shimizu

NEW YORK, NEW YORK
Marimo Ragawa

IF YOU’RE BROWSING the manga
corner in a big bookshop, the rows
and rows of ‘BL’ volumes may
pique your interest. ‘BL’, or ‘Boys’
Love’, is a genre which depicts
male same-sex relationships,
and is particularly popular with
female readers. It has its roots
in the 1970s with famous works
such as Moto Hagio’s ‘Thomas no
Shinzo’ (‘The Heart of Thomas’)
and Keiko Takemiya’s ‘Kaze to Ki
no Uta’ (‘The Poem of Wind and
Trees’), but the genre only really
became established in the 1990s,
when specialist magazines began
popping up.
It hasn’t been without
controversy. These stories have
been criticised as mere female
fantasy projections of gay
male lovers – yet the genre has
undeniably introduced a much
more diverse set of characters
(different sexual orientations,
occupations or family makeups, etc) than those found in
conventional manga to a wide
readership. As Akiko Mizoguchi,
a researcher of BL, puts it, ‘they
are works that have really helped
tackle issues such as heterosexual
normativity, misogyny and
homophobia.’
Here we introduce you to some
of the best manga depicting gay
male trials and tribulations,
including those beyond the
confines of the Boys’ Love genre.

This series, which launched
in 1995, wasn’t published in a
BL-centric magazine, yet it still
made a considerable impact on
BL and gay readers alike. At a time
when realistic gay love was rarely
depicted, it broke new ground by
taking gay life seriously through
highlighting social issues such as
prejudice and the AIDS epidemic.
Even though it is set in New York,
it became the main vehicle for
the gay community in Japan to
imagine what their life could be
like if things were more liberal
back home.

OTONA NO MONDAI
(ADULT’S PROBLEM)

DOKYUSEI (CLASSMATE)

Ichiko Ima

Asumiko Nakamura

Starting as a series in a manga
magazine that primarily publishes
Boys’ Love stories, ‘Otona no
Mondai’s’ protagonist is actually a
heterosexual guy. The story follows
a straight couple going through
a divorce after it emerges that
the husband is gay, as told from
the perspective of the family’s
university student-aged son.
The narrative can be comical,
often interspersed with the hetero
protagonist’s rather insensitive
comments and attitude, which
can make for uncomfortable
reading. But overall, the father’s
marriage to his younger boyfriend
and the love life of the mother
(challenging Japanese society’s
tendency to judge mothers who
dare to have one) are depicted in a
refreshingly candid manner.

Although the love story between
two young, androgynous,
pretty boys might seem like the
ultimate female fantasy, Asumiko
Nakamura’s work receives many
accolades for its artistry and
aesthetic sense. She’s known
for her lavish style, but here the
characters are drawn in a vibrant
and fresh new way. It could be said
that this is the new premise of BL,
where homosexuality is portrayed
as normal and homophobia is
non-existent.

KINO NANI TABETA? (WHAT DID
YOU EAT YESTERDAY?)
Fumi Yoshinaga

This ongoing series by BL author
Fumi Yoshinaga depicts a middleaged gay couple, mostly through
their eating habits. It’s more
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food manga than BL; of course,
it features elements unique to
gay life, such as the complicated
relationships with their parents,
but these themes tend to be
addressed in the background.
The protagonists’ sexuality is
depicted as very common.

SHIMANAMI TASOGARE
Yuki Kamatani

Currently published as a series
through a manga app, this work is
set in the Japanese countryside.
The author, known for ninja
manga which were later animated,
declared themself as being of
third gender; this is their first
work to deal with homosexuality
properly. It hits at the heart,
following a mid-pubescent hero
who is helped by a range of strange
characters, an awkward path to
which anyone who has struggled
with their gender identity can
easily relate.

‘The genre has
introduced a
much more
diverse set of
characters than
those found in
conventional
manga’
April - June, 2018 Time Out Tokyo
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HENN NA HOTEL
TOKYO GINZA

From the ubiquitous act of
buying ramen through a vending
machine to having a mechanical
pet, the Japanese have long loved
their machines. You can now
even stay in the world’s first hotel
chain staffed by robots – a claim
recognised by Guinness World
Records.
At Henn na Hotel – whose

Sleeper hits
Tired of the cookie-cutter hotel rooms?
These one-of-a-kind accommodations in
Tokyo will give you reason to stay in.
By Mayumi Koyama

name’s first character means both
‘strange’ and ‘change’ in Japanese
– you’ll be welcomed and checked
in by androids. There are other
robots on duty, and your room
comes with the cutting-edge LG
Styler, a sort of steam wardrobe
that will help freshen your clothes.
Can technology replace human
hospitality? You be the judge.
à 2-2-1 Tsukiji, Chuo. 050 5894 3771.
hennnahoteltokyoginza.book.direct.

©1976, 2018 SANRIO CO., LTD. APPROVAL NO.SP581824
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sento (bathhouses). Here, you
pour mint-scented water onto
hot sauna rocks to create more
humidity that will encourage
sweating, before cooling down in
one of the showers rooms, each
of which is set to a different water
temperature.
à 1-8-1 Ebisu, Shibuya (Ebisu Station). 03 3449
5255. do-c.jp/ebisu.

à 2-2-1 Nishi-Shinjuku, Shinjuku (Shinjuku
Station). 03 3344 0111. tinyurl.com/TOTkeioplaza.

2
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BOOK AND BED TOKYO
ASAKUSA

Forget bed and breakfast, Japan
has invented a new style of
B’n’B (‘Book and Bed’) and it’s
every bibliophile’s dream come
true. The hostel calls itself an
‘accommodation bookshop’,
and they cheekily claim that
the quality of the books on offer
means they cannot guarantee a
good night’s sleep, as you may
be up all night reading.
Aside from having access to
shelves and shelves of books all
free to borrow for the duration
of your stay, Book and Bed
patrons can pick between three
accommodation options –
Compact, Standard and Double
Time Out Tokyo April - June, 2018

HOSHINOYA TOKYO

Just when it was starting to feel
that Tokyo ryokan (traditional
inns) were on the verge of
extinction, along came a
major new player bringing the
classic bed and breakfast (and
sometimes also bath) experience
bang up to date. Hoshinoya Tokyo
is one of the capital’s very few
luxury ryokan – and it’s located
in central Otemachi, just a short
walk from Tokyo Station and the
Imperial Palace. The 19-storey
(including two underground
floors) building houses tatamifloored suites, as well as a spa
and dining space. Don’t miss
the rooftop alfresco bath, whose
water is fed by the area’s first
natural hot spring.

– while toilets and showers are
shared facilities. There’s also a bar
on site, and w-fi is free – not that
you’d dream of putting down your
book to pick up a laptop.
Their first outlet in Ikebukuro
has become so wildly popular
that they have branched out
to Asakusa in Tokyo, as well as
Fukuoka and Kyoto. A night’s
stay starts from ¥3,800, but if all
you want is to relax with a good
read, come during the day and
use the facility for ¥500 per
hour. Better yet, you can stay
from 1pm to 5pm for a flat rate
of only ¥1,500.
à Pagoda Asakusa 6F, 2-16-9 Kaminarimon,
Taito (Asakusa Station). 03 6231 6893.
bookandbedtokyo.com/en/asakusa.

à 1-9-1 Otemachi, Chiyoda (Otemachi Station).
050 3786 1144. tinyurl.com/TOThoshinoya.
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TRAIN HOSTEL HOKUTOSEI

Embrace your inner trainspotter
at this one-of-a-kind hostel,
accessible directly from JR
Bakurocho Station. Named after
the defunct Hokutosei sleeper

train, which operated
between Tokyo and
Sapporo for 27 years before
being retired in 2015, it
boasts an interior that
faithfully recreates the
train’s cabins – think bunk
beds, aluminium ladders
and dark curtains – made
with original materials
from the Hokutosei
carriages.
In addition to the usual
dorms, they offer semiprivate rooms roughly the
same size as a regular sleeper
train cabin. Prices start from
¥2,500, a bargain compared to the
moving Hokutosei’s minimum rate
of ¥6,300.
à 1-10-12 Nihonbashi-Bakurocho, Chuo
(Bakurocho Station). 03 6661 1068. tinyurl.com/
TOThokutosei.

4
4

℃

Sauna and sleep are the two main
features at this new design-driven
hotel. While capsule hotels are
common in Tokyo, ℃ has created
a new, updated version featuring a
clean, modern design inspired by
Finnish sauna culture.
The hostel’s steam room is a
standout among the city’s many
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KEIO PLAZA HOTEL TOKYO

Can’t get enough of Hello Kitty –
Japan’s most iconic cat-girl? Then
you’d want to book a stay at Keio
Plaza Hotel Tokyo specifically
for its Hello Kitty-themed rooms.
There are eight rooms dedicated
to the cute cartoon cat – four Kitty
Town rooms (brightly coloured
and girly) and four Princess Kitty
rooms (more mature interior
design, targeted at grown-ups)
– and they all feature Hello Kitty
furniture and decor.
Plus, the rooms are wellstocked with special Hello
Kitty merchandise, including
skin care sets, pens and original
dolls, which you can take home.
Want more? You can even
kickstart your day with a
special order of the Hello Kitty
breakfast set, where certain
dishes either come in the shape
of the cat or imprinted with the
cat icon.
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Getting Around

GETTING THERE & AWAY

Getting
Around

NARITA AIRPORT

The main international airport,
Narita is 70km away from central
Tokyo. The fastest way to reach the
city is either the Narita Express
(53 minutes to Tokyo Station,
generally runs every 30 min,
¥3,020) or the Keisei Skyliner (40
minutes to Ueno Station, three
times an hour, ¥2,470).
The cheaper options, all of
which take around 90 minutes,
are the Access Narita bus (to
Tokyo Station or Ginza Station,
every 15 minutes at peak times,
¥1,000, pay on board or reserve
online), the Tokyo Shuttle
bus (to Tokyo Station, every 20
minutes, ¥1,000, buy ticket at
a counter or reserve online), or
the Keisei Narita Sky Access
and Keisei Main train lines (to
Nippori/Ueno and Asakusa,
links to the Toei Asakusa metro
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The airport most Tokyoites
love for its sheer convenience,
Haneda is actually the bigger
and busier airport, but sees a
lot of domestic traffic. Getting
into town is easiest by Tokyo
Monorail (to Hamamatsucho
Station, 25 minutes, ¥490) or the
Keikyu line (to Shinagawa, 15
minutes, ¥410).
The Keikyu bus goes to many
central destinations and takes
about 50 minutes to Shibuya
(¥1,030). A taxi is also semieconomical from Haneda, with
fares to central Tokyo being around
¥7,000 (pre-book for a flat fee).

Public wi-fi used to be sparse, but nowadays it’s easy to find.
Reception can be a bit patchy though, so your best bet for staying
online at all times is to buy a data SIM card. Get yours at the airport
(either in a vending machine or at a wi-fi counter) or at larger Bic
Camera and Yodobashi Camera stores.

that can also be used to buy things
at convenience stores, vending
machines and much more.
Day passes for Tokyo Metro,
Toei subways, Toei buses and JR
trains are available too and cost
¥600 to ¥1,590 depending on the
range of services selected. If you
plan to move around in one day,
this may be the cheaper option.
Taxis are reasonably affordable
for short distances or if you’re
with a small group of up to four
people. It’s ¥410 for the first
1,052km and then rolls at a rate of
¥80 for every 237m. A 20 percent
night surcharge is usually added
between 10pm and 5am.

MONEY
Cash is still king in Tokyo, although more and more places have
started accepting cards in recent years. Don’t expect your local ramen
joint to be one of them, though. For foreign cards, the 7-Eleven and JP
Post (post office) ATMs are the most reliable. Some FamilyMarts now
have JP Post ATMs installed – look out for a green machine.
For foreign currency, seek out the exchange booths and machines
around major JR train stations (often offering better rates than
at the airport). Or, get it done at major department stores such as
Mitsukoshi, Isetan and Takashimaya.

SAFETY

TAX-FREE SHOPPING
For non-Japanese tourists
staying in Japan for less than six
months, it’ possible to avoid the
8 percent consumption tax while
shopping – just look out for the
‘Japan Tax-free Shop’ stickers.
Here are the requirements:
minimum purchase of ¥5,000
per shop per day, plus tax-free

Welcome to the world’s most efficient transport system

Welcome to the world’s most efficient transport system

GETTING ONLINE

GETTING AROUND
Tokyo’s public transport map
looks like the deranged scribbles
of a toddler, but it’s one of the
most amazing networks in the
world: punctual, convenient and
virtually all-encompassing. Do
note there is no public transport
service at night; most trains,
metros and buses run from 4am
or 5am until around midnight
(1am on certain lines).
Public transport consists of
metro, train and bus, all of which
are run by several different
companies. To save yourself the
hassle of having to buy separate
tickets each time, get a Suica or
Pasmo, a rechargeable smart card

HANEDA AIRPORT

Going
Goingunderground?
underground?

Getting Around

Your Tokyo
starter pack

line at Asakusa, from ¥1,010
depending on final destination).
You should avoid taking a taxi,
which will cost you over ¥20,000
and take up to two hours.

Tokyo, and Japan in general,
is pretty darn safe. But on the
off-chance that you find
yourself the victim of a
crime – or have simply lost
something – head to the nearest
‘koban’ (‘police box’), usually
found at the corner of bigger
intersections. They’ll be able to
help you out. The emergency
services number is 119.

consumables should not be
opened while in Japan and need
to be taken out of the country
within 30 days of purchase,
or within six months for nonconsumables. Also, you have to
bring your actual passport, i.e. no
photocopy and no scanned copy
on your phone.
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In case of a severe earthquake
or other natural disaster,
check the Japan Meteorological
Agency’s website for advice and
updates in English: jma.go.jp.
To know what to do
in such a situation or how
to prepare, check out the
multilingual Disaster
Prevention Portal,
mlit.go.jp/river/bousai/olympic.
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Lost in Harajuku?

MORE ON
TIMEOUT.COM/TOKYO

Head straight for Moshi Moshi Box

AS THE SHOPPING DISTRICT that symbolises Japanese pop culture,

Harajuku is a must-visit for any tourist. But anyone who’s jumped into
the shopping fray will tell you it can be a little intimidating. Which
is why you’ll be pleased to hear about Moshi Moshi Box, the tourist
information centre that’s right in the heart of the area.
To find it, walk five minutes from the station and look out for the
centre’s symbol – a big, colourful world clock designed by Harajuku
kawaii impresario Sebastian Masuda. The centre provides sightseeing
information for the Shibuya area, including
Harajuku. It also provides essential
information and services such as
courier assistance, a foreign currency
exchange machine, and free wi-fi.
But that’s not all: aiming to serve
as an entertainment centre in itself,
it’s a place where overseas visitors
can experience J-pop culture
through activities such as trying
on kimono. There’s also a souvenir
shop where you can pick up Mt
Fuji artwork and quirky items such
as sushi socks and accessories with
popular Harajuku motifs.

Find more restaurants, cafés, bars
and things to do on the website
Best tonkatsu in Tokyo

Premium pork cutlets, breaded and
deep-fried, and served with a side of
rice, pickles and miso soup. Yum!
tinyurl.com/TOTtonkatsu

à3-23-5 Jingumae, Shibuya (Harajuku and Meiji-Jingumae
stations). 03 6447 2225. moshimoshi-nippon.jp. Daily 10am-6pm.

Get our maps and mag in Shibuya
Stop by the Shibuya Station Tourist Information Centre

Cheap things to do
in Tokyo

The best places for green tea
in Tokyo

Kabuki shows, sumo
matches, free galleries and
more – how to enjoy Tokyo
without breaking the bank.
tinyurl.com/
TOTcheapthingstodo

Green tea comes in many forms, including
matcha and hojicha, and you can enjoy
them all at these top cafés and teahouses.
tinyurl.com/TOTgreenteaplaces

You can
now get your
copy of Time Out Tokyo
magazine delivered – we
ship internationally too!
Please visit time-outtokyo.myshopify.
com.

Pick up our magazine and maps here:
Stations:
Select Toei Subway stations, including
Shinjuku and Roppongi
Tourist information centres:
Tokyo Metropolitan Government
Headquarters
Shibuya Station Tourist Information
Centre
Tokyo City Air Terminal
Ginza Mitsukoshi Tourist Information Desk
and more tourist information centres
Airports:
Haneda Airport (International Terminal)
Narita International Airport
Shops:
Tsutaya Tokyo Roppongi
Books Kinokuniya Shinjuku Main Store
Books Kinokuniya Tokyo
Tower Records Shibuya
and more shops
Restaurants:
Time Out Cafe & Diner
Hard Rock Café Tokyo (Roppongi)
All British Pub Hub locations in Tokyo
and more restaurants

Tokyo’s best doughnuts

Tokyo’s best toy stores

From plush toys to games and
collectibles, these stores will bring
out the kid in all of us.
tinyurl.com/TOTtoystores

SHIBUYA INFORMATION CENTER: KEISUKE TANIGAWA

Whether you prefer the classic,
the Cronut or even the healthy
kind made from soy milk and
gluten-free rice flour, we’ve got
you covered.
tinyurl.com/TOTdoughnuts

TIME OUT READERS will know
about our popular series of free
maps: pocket-sized guides to the
multifarious delights this city has
to offer. They’re hard to miss these
days – as well as our ever-popular
‘101 things to do in Shibuya’
edition and the comprehensive
‘88 things to do in Tokyo’, we’ve
come out with maps for nearly
all the top areas including
Roppongi, Shinjuku, Nihonbashi,
Marunouchi, Koenji and Ginza.

All of these publications,
along with issues of our magazine,
are available to pick up at Shibuya
Station’s tourist information
centre, conveniently located in
the underground passage on
the second basement floor of
Shibuya Station. The Englishspeaking guides will help you
stock up, provide sightseeing
tips, and assist you in navigating
the bowels of the cavernous
station itself.

Each edition squeezes the
best of the capital into a compact
pamphlet, complete with a
city map, and we’ve included
everything from offbeat art galleries
and otaku meccas to ancient
shrines and hipster hangouts.
We’ve also recently expanded
the series to include places beyond
Tokyo, launching special maps for
those of you heading to Shimane
or the temples of Nikko – both
make for a great mini getaway.
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Hotels that have Les Clefs d’Or Japan
member concierge:
ANA InterContinental Tokyo
The Peninsula Tokyo
Palace Hotel Tokyo
Park Hyatt Tokyo
Mandarin Oriental,Tokyo
Cerulean Tower Tokyu Hotel
Grand Hyatt Tokyo
Conrad Tokyo
Hotel Okura Tokyo
The Prince Park Tower Tokyo
Royal Park Hotel Tokyo
and more hotels
Note: If you can’t find the map you’re
looking for, this probably means we’ve
temporarily run out of stock. Please be
patient while we work on the next print run.
Please direct any advertising queries to
sales@timeout.jp.
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You know
you’re
in Tokyo
when…

Everything
is tiny
By Kirsty Bouwers

TOKYO MAY BE a megapolis, but

With such tiny houses, it
shouldn’t come as a surprise that
our cars may seem, well, small,
especially compared to many
Western models (we’re looking at
you, North America). Yet with the
narrow, crisscrossing alleyways
that still dot the city and a
distinct lack of parking (many
people only buy a car after they’re
sure they’ve secured a parking
space), our diminutive vehicles
are actually pretty convenient.
Capsule hotels really stretch
the use of space to its limits, with
Time Out Tokyo April - June, 2018

The same goes for our food:
we like it bite-sized. Everything
from grilled meat to fried chicken
tend to be served in a way that
is chopstick-friendly, but the
perfect morsel of food has to be
sushi. One bite and you’re done.
For even tinier food, YouTube
channel Miniature Space offers
up videos of miniscule tempura,
cakes and even gyoza, created by
what seems an extraordinarily
large hand by comparison.
Of course, Japan is known the
world over for cultivating some
seriously tiny trees. Bonsai is an
art which has been practised for
a good millennium, with its roots
in China. The trees are grown
in boxes or pots, and are
slowly, carefully shaped
over time.
But that’s not the
only tiny natural
thing we have in Japan.
Based on an ancient
calendar, a year in Japan is
actually divided into
24 seasons and 72
micro seasons, the
latter of which
only last a few

a single bed cubicle being the
budget-conscious choice of many
salarymen who stay at work (or
at an izakaya) and miss their last
train home. The first one opened
in Osaka back in 1979, and the
trend spread across the country.
Many places only cater to men,
although female-only and more
upscale versions have gained
popularity in recent years too.
It’s not just infrastructure
though – even our food,
drink and foliage
can be found
in miniscule
form. Pop by a
supermarket or
liquor store and you’ll find
mini beer cans. Clocking in
at a mere 135ml, the beers
were originally designed
both for those who like
their beer cold (there’s
nothing worse than the
tepid last mouthfuls of
a slowly drunk beer),
and those who just
can’t quite finish
a larger can. Good
things come in small
packages.

days each – one bout of flu or
serious hangover and you’ll miss
them. Mid-May, for example,
isn’t just a period in late spring;
no, it’s takenoko shozo, or ‘when
bamboo shoots sprout’. The ‘72
seasons’ smartphone app tracks
these tiniest of seasonal changes,
and if you eat a fancy kaiseki
dinner (traditional, formal multicourse dinner), you might find
references to them too. There’s
never been a better reason to pay
attention to the world around
you, big or small.

ILLUSTRATIONS: KENTO IIDA

our 13 million-strong population
(with an additional 29 million in
Greater Tokyo) means space is,
well, limited. Enter a whole load
of things which would probably
be twice the size abroad but have
been squeezed into the tiniest
of spaces here in the capital, for
various reasons.
Our houses tend to be
miniscule. Unlike other big cities,
sharing isn’t very common, and
many Tokyoites live in shoebox
apartments with ingenious space
solutions. Wash basins in the
bathroom can sometimes be
moved over the toilet to make
space for a shower; bedrooms
double as sitting rooms by
stowing away futons or having
fold-up beds… The list goes on,
and the space keeps on shrinking.
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