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Tokyo will change your life
Tokyo is an enigma. You punch a button on a machine for some of the most
memorable meals of your life. You willingly squeeze into a broom closet of a
bar in Golden Gai and end up having the time of your life. You can marvel at
cutting-edge architecture, enter a trippy new dimension created by digital
projections, say a prayer at an ancient shrine, join the crowd at crossing the
world’s busiest junction, take respite in a city-centre forest, splurge on raw
fish, eat dessert for supper, slow down for a tea ceremony, spend the night in
a library... It’s bewildering, fascinating, confusing, overwhelming, exciting
and inspiring all at once. But where to start? Well that’s where we come in.
We’ve compiled a list of the 101 most amazing experiences this city has to
offer. So flick to page 20 and prepare for Tokyo to blow your mind.

Catch a summer fireworks festival – it’s No. 90 on p39
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COUNTDOWN TO
TOKYO 2020

THE VIEW FROM YOU

Tokyo cityscapes

FIVE THINGS

Artist Tokujin Yoshioka’s glass tea house ‘Kou-an’
The stunning installation made its debut in 2011 at the
54th Venice Art Biennale, and later at Kyoto’s Tendai
Buddhist Temple Shoren-in. Free of embellishments, this
glass tea house creates a glistening water surface-like effect
under natural light – and it’s a sight to behold. Catch it in front
of The National Art Center, Tokyo until May 10 2021.
àtinyurl.com/TOTkouan
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Kashiyama Daikanyama
This new Daikanyama mall is
an architectural beauty, offering
a curated mix of food and drink,
fashion and art. Our favourite
space is Market, curated by
Kenzo’s creative directors
Carol Lim and Humberto Leon,
who are also the founders of cult
fashion store Opening Ceremony.
The two-floor store is home to
cutting-edge fashion from some
of today’s hottest designers.

TOKYO ZOOLOGICAL PARK SOCIETY

¥300,000
1

XIANG XIANG’S EXTENDED STAY

Born at the Ueno Zoo, the giant panda cub Xiang
Xiang was supposed to return to China on her
second birthday back in June – but was granted an
extension until the end of 2020. So ease up on the
queue, folks; there’s no rush.

@torastagraphy

Price for the most expensive
Tokyo 2020 Olympics ticket,
which is for the best seats at
the opening ceremony on
July 24 2020. The cheapest
regular-price ticket across
all sports, on the other hand,
is ¥2,500. Ticket sales
have now begun.

The design for the Tokyo 2020 Olympic torch has been unveiled and we
are smitten. Combining classic Japanese iconography with the latest
technology, the elegant look is inspired by sakura (cherry blossoms),
that delicate, beautiful pink bloom that is synonymous with Japan. There
will be five cylinders representing the petals, each producing a separate
flame that come together at the centre. The torch is made from a single
sheet of metal for seamless construction, a feat made possible by the
same technology used to make shinkansen bullet trains.
Sustainability has been an underlying theme of the Games – the
medals are made from precious metals recycled from disused electronic
devices – and the torch follows suit. It’s produced from recycled
aluminium originally used for the construction of temporary housing in
the aftermath of 2011’s Great East Japan Earthquake.
The Olympic torch will be lit in Olympia on March 12 2020 before
arriving in Japan just over a week later. n Tabea Greuner

@trav_ell_er

@ubutsq

Send us your best Instagram photos of the city with #TimeOutTokyo

àMore details on tokyo2020.org.
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IT’S OFFICIALLY COLD NOODLE SEASON

Locals swear by the refreshing power of hiyashi chuka (or
cold ramen) to beat the muggy summer heat. Think of it as a
heartier salad, with noodles served in a light dipping sauce
and finished with toppings ranging from crunchy cucumber
to egg ribbons and chicken strips.

à14 Daikanyama, Shibuya. kashiyamadaikanyama.com.
Time Out Tokyo August-September, 2019

@moto_ph0t0
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© TOKYO 2020

Tokyoites
are talking
about

àtinyurl.com/TOThiyashichuka
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ONE DAY IN…

COVER
STAR

SHOP
BOOK AND SONS

Five reasons
to visit
Doraemon
at the Fujiko
F. Fujio
Museum

Known as ‘Gakudai’ to
locals, this under-the-radar
residential neighbourhood
flourished as a former
university town along the
Toyoko line. Sandwiched
between the upmarket
’hoods of Nakameguro and
Jiyugaoka, Gakudai enjoys
the same cool, sophisticated
vibes but it’s relatively calmer
and less pricey.
By Jessica Thompson

Enter the magical
world of the blue cat
robot and his friends.
By Kaila Imada

à2-13-3 Takaban, Meguro (Gakugeidaigaku Station). 03 6451 0845.
bookandsons.com. 12pm-7pm, closed Wed.

YUYUJIN

KEISUKE TANIGAWA

Gakugeidaigaku

The folks at Book and Sons hope to open your eyes to the
soul and beauty of typography.To this end, the elegantly
monochromatic warehouse-like bookstore is fitted with a
thoughtful arrangement of impeccably curated Japanese and
European books on design, photography and art, with a focus
on typography.There’s also a gallery space, a coffee stand,
plus a selection of artisan-made goods for sale, like leather
folders, canvas bags and stationery.

Japan is known for its beautiful crafts that
bring colour and sophistication into the home,
and Yuyujin is just the spot to shop for them.
Its shelves are filled with ceramics of various
styles, from the traditional to the more
contemporary. You can also find wares made
from glass, lacquer, wood and enamel by
artisans from across Japan. So come shop
for vases, plates, bowls, teacups, chopstick
holders, glasses and much more besides.
à3-4-24 Takaban, Meguro (Gakugeidaigaku Station).
03 3794 1731. yuyujin.com. 11am-7pm, closed Mon.

EAT
HIGUMA DOUGHNUTS

LOCATED OUT IN KAWASAKI ,

about an hour’s train ride from
Shibuya Station, you’ll find a
museum dedicated to Fujiko F.
Fujio, one of Japan’s most iconic
manga artists, who’s also the
author, illustrator and creator
of Doraemon. If you’re planning
a visit, here are a few things you
shouldn’t miss.

Higuma Doughnuts’ Hokkaido-born owner uses ingredients from his
home prefecture to create the store’s delightfully fluffy and ‘mochimochi’ (springy) doughnuts. Free from additives and preservatives,
these rings have garnered cult status in Tokyo.You can’t go wrong
with the classic varieties – plain, cinnamon sugar, kinako (roasted
soybean powder) and black sugar, and raspberry jam – but keep
an eye out on the seasonal offerings such as honey-mascarpone
and limoncello.There’s seating inside, where you can watch the
doughnut-making action through the glass wall.

Don’t miss the two giant capsule
toy machines where you can get
a souvenir for just ¥300. Further
down at the Manga Corner, you
can flip through Doraemon
comics to your heart’s content.

à2-8-21 Takaban, Meguro (Gakugeidaigaku Station). 03 5734 1308.
higuma.co. 10am-9pm, closed Wed.

SEE FUJIKO F. FUJIO’S
ORIGINAL WORKS

The exhibition space, known
as the People’s Plaza, is an
interactive treasure trove for fans
of both Doraemon’s manga and
anime series as it delves into the
inspiration and process behind
the creation of Japan’s favourite
mechanical feline. Start off at the
stamp machines to personalise
your own Doraemon stamp. Then
move on to the mini replica of
the house of Doraemon’s family
member, Nobita Nobi, for an
augmented reality experience.
Time Out Tokyo August-September, 2019

After visiting the exhibition
rooms, sit back and relax at the
museum’s in-house theatre where
a short, original movie plays every
20 minutes. After the film is done,
the screen opens up to an outdoor
green space (closed in the event of
rain). Which brings us to...

DINE OUT WITH DORAEMON

No visit to the museum is
complete without a pitstop at
the Museum Café. The spacious
eatery looks out to the Rooftop
Playground and features food and
drinks inspired by Doraemon and
friends, which are both adorable

TAKE A SELFIE WITH
DORAEMON AT THE ROOFTOP
PLAYGROUND

This lush, rooftop space is the
perfect spot to take a photo with
Doraemon and his gang. Here
you’ll find life-size figurines
of, among others, Doraemon,
Nobita, Nobita’s dinosaur (from
the 1980 film ‘Doraemon: Nobita’s

and tasty. Sip a Doraemon latte
while you dig into taco rice, pasta
and even sweet roll cakes all styled
after our feline friend. Before you
leave the museum, swing by the
museum shop and take Doraemon
home with you.

à 2-8-1 Nagao, Tama, Kawasaki City,
Kanagawa (Noborito, Shukugawara,
Mukougaoka-Yuen stations). 0570 055
245. fujiko-museum.com. 10am-6pm,
closed Tue. ¥1,000, high school and junior
high students ¥700, children ¥500. Shuttle
bus runs between the museum and Noborito
Station.
Tickets are not available at the door and
must be purchased in advance at Lawson
convenience stores nationwide. Tickets for
the following two months are released on the
30th of each month.
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à3-15-18 Takaban, Meguro (Gakugeidaigaku Station). 03 6451
0827. standbanhmi.com. 11am-2.30pm, 6pm-12midnight,
Sat 11am-12midnight, Sun 11am-11pm, closed Tue.

KEISUKE TANIGAWA

INTERACT WITH DORAEMON

Dinosaur) and the ‘Anywhere
Door’, a popular gadget from the
series that can transport its user to
any location they want.

CATCH A SPECIAL MOVIE
SCREENING AT THE MUSEUM
THEATRE

DO

DRINK
©FUJIKO-PRO; PHOTOS: KISA TOYOSHIMA

The museum offers a rare insight
into Fujiko F. Fujio’s manga
legacy, especially his original
works and illustrations. Browse
through both the permanent and
temporary exhibition rooms with
the free audio guide, which is
available in English, Chinese
or Korean.

STAND BANH MI

This eclectic, pint-sized Vietnamese restaurant seats just five
guests along its ceramic counter. On the menu is a selection of
colourful Vietnamese dishes with a Japanese twist.The classic
banh mi overflows with layers of house-made pâté, pork, fresh
herbs and pickles.The dashi-braised pork bowl, on the other
hand, is served with fragrant jasmine rice, namasu (Japanese
pickles), a soy-marinated egg and a fistful of Vietnamese
herbs. Ingredients are mostly organic and locally sourced,
aligning with the store’s philosophy.

CHIYO NO YU

Owner Megumi Fukuda opened Tsukinowaguma in 2018 out of a love for, and the
desire to, showcase Japanese craft beer.The interior is simple yet modern, with one
long timber bar running the length of the room, while the huge windows give it an airy,
spacious vibe. Beer comes on tap as well as by the bottle, and includes Japanese
breweries such as Far Yeast, Punk IPA, Big Hazy Monkey and Sakura Gose.

With its deep-blue wall tiles and high ceiling, one corner of Chiyo no Yu sento (bathhouse)
resembles a cave.This ‘meditation bath’ is filled with artificially carbonated hot spring water and
is designed to be a place to clear your mind. Chiyo no Yu was renovated in recent years under
the direction of designer Kentaro Imai, and is a chic example of a modern sento in Tokyo. In the
main bath area, luxuriate in various baths fitted with body jets and carbonation as you gaze at
majestic Fuji murals.The water is soft (high pH), said to help rejuvenate the skin and physical
health – so you’ll feel incredibly relaxed as well as squeaky-clean after a visit.

àGakudai Jujigai Bldg 202, 2-20-4 Takaban, Meguro (Gakugeidaigaku Station). instagram.com/
tsukinowaguma2018. 03 6452 2320. 5pm-12midnight, closed Sun.

à2-20-3 Takaban, Meguro (Gakugeidaigaku Station). 03 3712 1271. tiyonoyu.com. 3.30pm-1am,
closed Mon.

TSUKINOWAGUMA
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Promotional feature

Courtesy
Calls

Trash talk
Rubbish bins are a surprisingly
rare sight on the streets of Japan.
If you find yourself needing to
get rid of an empty drink can,
a crisp packet or a banana skin,
don’t worry – Xiaochen Su is here
to help you dispose of your litter
with the minimum of hassle

Come
to
light
teamLab Borderless
re-engineers light to create
interactive and immersive
digital art experiences

AYAKO KOJIMA

Light as illusion

ONE OF THE MANY questions

asked by baffled first-time
visitors to Japan is: where does
all the rubbish go? There aren’t
many bins on the streets, nor are
there many street cleaners, and
yet the cities are immaculately
– and seemingly miraculously –
spotless. Just how do Japanese
people pull off this magic trick?
To play your part in keeping the
streets clean and to reduce your
need for waste solutions, here are
a few pointers.

DON’T: EAT AND DRINK WHILE
WALKING DOWN THE STREET

Tabe-aruki (literally ‘eat and
walk’) may sometimes be
convenient, but it’s considered
a social faux pas. Even if it’s a
rushed grab-and-go breakfast
en route to an early morning
meeting, a well-mannered
person will demolish their
croissant and sink their coffee
Time Out Tokyo August-September, 2019

the trash? Major train stations
and bus terminals often have
large bins for their endless
streams of travellers, as do
community centres and parks.
These are open to everyone and
no one will ask questions as long
as you are not throwing away too
much at once. Hang on to your
rubbish until you find such a
facility, or bring it back to your
hotel room bin.
On the rare occasion you do
find bins in Japan, make sure
you drop your waste through the
right slot – bins for combustible
items such as paper scraps,
noncombustible items like
ceramics and glassware, and
recyclable items like tin cans are
often found side by side.

in front of the shop where they
were purchased. That’s why
food stalls, vending machines
and convenience stores are
surrounded by standing snackers
consuming food right there and
then. Furthermore, these outlets
all come with bins helpfully
attached – and with tabe-aruki
considered uncouth, the need
for street-side trash disposal is
dramatically reduced.

DO: FIND PUBLICLY ACCESSIBLE
RUBBISH BINS

Not all rubbish consists of food
containers and drink bottles, of
course. As we go through life our
pockets, wallets and handbags
fill up with pamphlets, shop
receipts and other unwanted
miscellanea. And it seems a little
cheeky to dump all our unwanted
rubbish in the convenience
stores’ bins.
So where else can you put out

DON’T: TOSS YOUR RUBBISH ON
STREET-SIDE TRASH PILES

When you walk past piles of bags
of rubbish on the pavement in the
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morning, avoid the temptation
to add your litter to the load.
Not only is this antisocial and
environmentally unfriendly, it
might also be illegal.
Local laws designate areas with
specific days on which residents
and businesses can dispose of
rubbish of certain types. Regular
trash is picked up twice a week,
while recyclables have a weekly
pickup schedule. Bulk items, like
broken appliances and furniture,
need to be picked up on request.
By carelessly adding your
rubbish, which as a non-resident
you shouldn’t be doing, you
might cause the entire pile to
be rejected by the collectors.
And with hungry crows ready
to pounce on rubbish that isn’t
properly concealed, your trash
might cause other problems.
For more dos and don’ts in Tokyo and Japan,
see tinyurl.com/TOTetiquette.

When Mori Building Digital Art
Museum: teamLab Borderless
opened in 2018, it quickly became,
well, a shining light in Tokyo’s art
scene. Within five months of opening,
the 10,000-sqm complex housing over
60 artworks welcomed one million
visitors. In fact, the museum has been
such a hit that it is often hailed as one
of the best art experiences in Tokyo.
What is immediately apparent
when you step into the museum is the
innovative use of light as a medium.
In fact, it’s awe-inspiring to see how
light can be used to create the illusion
of space, add extra dimensions and
even form a ‘sculpture’.
But teamLab Borderless has done
more than just revolutionise digital
art – it has redefined the relationship
between the art and the spectator
by dissolving the boundary between
the two. The artworks at Borderless
react and evolve in response to their
viewers, and are not confined to a
given space or room, always stretching
and roaming throughout the premises.
Here are three inventive ways in which
teamLab has used light to create
immersive experiences.

Perhaps the two most immersive experiences in teamlab Borderless, the Forest of
Resonating Lamps and the Crystal World both offer an inspired use of the reflection
of light in a room of mirrors to create a new sensation. This is especially true in the
latter where the LED lights use a three-dimensional pointillism technique to simulate
elements of nature such as rivers and rainbows. You’ll be coaxed into a perceived state
of weightlessness, feeling as if you’re suspended in an infinite space where there’s no
beginning or ending.

Light as landscape

Light as sculpture

In the Forest of Flowers and People: Lost,
Immersed and Reborn, projections of
lights in various colours and floral patterns
bring a sprawling, maze-like space to
life, creating an otherworldly landscape
of beauty and fantasy. The mirrors and a
scattering of dark rooms (each housing
a different work of digital art) add to the
surreal feeling that you’re travelling
through dimensions.

A black box with walls lined with highenergy strobe lights, the Light Sculpture
Space features beams of light which
shoot across the void in time to a rousing
score. The shafts of light often criss-cross
to create grids that are so solid-looking
you feel like you could reach out and touch
them. And in some artworks, when you
do ‘touch’ the points where the lights
intersect, you affect the ‘sculpture’ the
lights make.

How to get tickets

MORI Building DIGITAL ART MUSEUM: teamLab Borderless

- Buy them online through the official website (ticket.teamlab.art), or at Lawson or 7-Eleven.
- Tickets are sold for a specific day, but not for a specific time slot.
- Tickets for the following month go on sale in the middle of the current month.
- Same-day tickets can be purchased at the door, unless they are all sold out in advance.
- Please check the official website for other terms and conditions.

Odaiba Palette Town, 1-3-8 Aomi, Koto, Tokyo (Tokyo Teleport, Aomi stations).
Tel: 03 6368 4292 (10am–6pm)
Website: borderless.teamlab.art
Weekdays 10am-7pm, Sun, Sat & hols 10am-9pm
Closed on 2nd and 4th Tue of the month

OPEN TOKYO

Chef de
mission

Chef Nao (right) and
her sommelier husband
Kenichiro Motohashi

In Tokyo’s male-dominated kitchens, chef Nao Motohashi is blazing
a new trail for female, as well as self-taught, chefs. By Emma Steen

WITH 230 MICHELIN-STARRED restaurants,
Tokyo’s dining scene prides itself on being
one of the most decorated in the world. While
most restaurants in Japan are headed by
male chefs who have had to undergo years
of traditional training, chef Nao of Shibuya
restaurant Julia is challenging these old
standards.
Nao and her husband Kenichiro Motohashi
are the only staff in the pair’s unconventional
modern American restaurant. Chef Nao
creates all the dishes on the tasting menu
as sommelier Motohashi serves the guests.
This reversal of traditional roles raised some
eyebrows among conservative diners, but
the trailblazing duo are determined to make
waves in the Tokyo food scene by abandoning
what’s gone before to introduce an entirely
new experience to diners.
As a female chef in a male-dominated industry, did
you notice a difference in the way people treated you
as compared to your male counterparts?
When I first started working in a professional
kitchen I was never treated differently. I only
noticed a difference in people’s attitude when
we opened our first restaurant in Ibaraki

KEISUKE TANIGAWA

‘I’m breaking more
boundaries by being
a self-taught chef in a
professional kitchen’

and I was preparing all the dishes by myself.
Back then we didn’t have an open kitchen,
so at the end of the meal customers would be
surprised to discover that a woman made all
their food – because that’s unusual in Japan.
Their reactions weren’t pleasant at first, but
when we moved to Tokyo and opened Julia,
people started making less of those negative
comments.

Do you see yourself breaking the status quo?

I think rather than standing out for being a
female chef, I’m breaking more boundaries
by being a self-taught chef in a professional
kitchen. I think that’s rarer than being a
female cook in Japan. People here think
that it’s important to spend several years in
cookery school learning the foundations of
cooking before you take on more ambitious
tasks, or have at least ten to 20 years of
experience working in different restaurants
[before launching your own venture], but that
doesn’t have to be the case.
I started late in this industry, I was in
my 30s when I first started working in a
restaurant. I didn’t have the conventional
training background or experience like other
professional cooks here, but through a lot
of hard work and patience I found myself
making the progress I needed to make.

You were in New York a few months ago collaborating
with various restaurants.Were the kitchens there
different from the ones in Japan?

It was vastly different. When I was working in
the kitchen at Gramercy Tavern, the staff were
from all over the world talking to each other
in multiple languages. They all had different
backgrounds, but they were all working
towards the same objective which was to serve
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diners the best food possible. In the American
restaurant business, it doesn’t really matter
what your story is, if you make good food
people will want to pay for it.

Are there other female chefs that you look up to?

One of the chefs I look up to most is Suzanne
Goin, the head chef and owner of Lucques
in California. She’s won multiple awards,
runs her own restaurant and done all of that
while raising kids. I don’t plan on having
children so I look at what she’s accomplished
and I think it’s amazing. I also want to set an
example to other people out there by showing
them you don’t have to fit into a certain box
to accomplish your dreams. I have aspiring
chefs message me on Instagram from time
to time telling me they admire me, or young
women who come into the restaurant saying
they want to be like me. It’s humbling to hear
and gratifying to know that I’m also inspiring
people through my own work.

You’re just about to re-open your restaurant in a new
location – what else has changed?
We’ve downsized the number of seats from
twelve to ten. We want to focus on providing
a more personal experience to our diners and
our regular guests. For example, I intend to
adjust the dishes according to what flavours
they enjoyed most on their previous visit.
We’re raising the bar for our food too, of
course. It would be nice to achieve a Michelin
star eventually, but if that happens I want to
include our diners in that victory. I want our
guests to celebrate knowing that we’ve grown
along with them.
à Julia, 1F, 3-1-25, Jingumae, Shibuya (Gaienmae Station).
03 5843 1982. juliaebisu.wixsite.com/julia. 6pm-10pm, closed Tue.
August-September, 2019 Time Out Tokyo

DO

across the city. Originally a way
to honour the spirits of the dead,
Bon-Odori is now a fun, engaging
family-friendly affair. There
are celebrations across the city
but Tsukiji Hongwanji Temple’s
Noryo Bon-Odori Taikai is one of
the biggest. Don a yukata (casual
kimono), join in the dancing
crowd circling the yagura stage
and mimic the dance moves
of the locals next to you. The
festival is also famous for its
delectable food selection – so go
early and dance up an appetite
for a feast.

TIMEOUT.COM/TOKYO
DON’T
MISS

àJul 31-Aug 3. Tsukiji Hongwanji Temple, 3-15-1
Tsukiji, Chuo. tsukijihongwanji.jp. FREE.
© & TM 2015 LUCASFILM LTD. ALL RIGHTS
RESERVED. USED UNDER AUTHORIZATION

THINGS TO DO
Koenji Awa-Odori
Around 10,000 dancers and
musicians will take over the
streets of Koenji during the
63rd Awa-Odori (Awa dance),
one of Tokyo’s most energetic
festivals. All the festivities
and performances on both
days start from 5pm, when
it’s much cooler outside.
However, come early if you
want to snag one of the better
viewing spots.

THINGS TO DO
STAR WARS IDENTITIES:
THE EXHIBITION

After touring Canada, Europe, the
UK and Australia, the Star Wars
exhibition is finally here in Tokyo.
This official showcase will feature
200 original props, costumes
and artworks from the film
franchise, plus lots of interactive
pieces designed in consultation
with neuropsychologists and
psychologists. The concept
here is to allow you to construct
your own Star Wars identity, so
you’ll find out which Star Wars
character you are from among
16 different types. If you’ve ever
wondered whether you’re a Jedi
Knight or an Ewok, you can finally
find out.

àAug 24-25. Central Koenji, Suginami. koenji-awaodori.com.
FREE.

THINGS TO DO
KAWAGOE HIKAWA SHRINE WIND
CHIME FESTIVAL

The Kawagoe Hikawa Shrine
out in Saitama attracts plenty
of visitors throughout the year,
but as a ‘love shrine’, the sacred
grounds get especially busy
during its picturesque summer
festival. Walk through tunnels of
colourful furin (wind chimes),
Time Out Tokyo August-September, 2019

àUntil Sep 30. 1899 Restaurant Ochanomizu, 3-4
Kanda-Surugadai, Chiyoda. 1899.jp/ochanomizu/
beergarden2019.html. From ¥3,500.

green tea dark beer, hojicha
beer and the latest creation:
matcha highball, a combination
of Uji matcha, whisky and
soda. Pair your drinks with 12
different types of green tea food,
including fried chicken topped
with matcha mayonnaise, green
tea roast beef and hojicha- and
matcha-flavoured french fries
(separate charges for food apply).
Still want more matcha? End
your feast with a piece of sakeinfused matcha cake, or the

àUntil Sep 8. Kawagoe Hikawa Shrine, 2-11-3
Miyashitamachi, Kawagoe, Saitama. hikawafuurin.jp. FREE.

FOOD & DRINK
MATCHA BEER GARDEN

It’s matcha all the way at this
beer garden, run by green tea
restaurant 1899 in Ochanomizu.
¥3,500 gets you two hours of allyou-can-drink matcha-infused
booze, including matcha beer
(non-alcoholic option available),
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THINGS TO DO
TSUKIJI HONGWANJI TEMPLE NORYO
BON-ODORI TAIKAI
Summer in Tokyo is defined by
festivals and one of the most
spectacular is the Bon-Odori
(Bon dance), which takes place
in a number of neighbourhoods

àAug 16-18. Zozo Marine Stadium & Makuhari
Messe, 2-1 Nakase, Mihama, Chiba. tinyurl.com/
TOTsummersonic19. 1-day ticket ¥15,000; 3-day
ticket ¥39,000; Platinum ticket +¥25,000.

THINGS TO DO
PIKACHU OUTBREAK

Pokémon fans rejoice: 2,000
chubby yellow monsters will
grace this year’s Pikachu
Outbreak. There will be
digital-effect heavy outdoor
performances in the evening
throughout the week. The
highlight, however, is the largescale Pikachu and Eevee parade,
while Pokémon Go trainers can
also expect special game-related
events including a new Pokémon
adventure set in Yokohama’s
picturesque scenery.

àAug 17-18. Higashi Tachikawa Shotengai,
2-38 Akebonocho, Tachikawa. tinyurl.com/
TOThagoromo. FREE.

MUSIC
SUMIDA STREET JAZZ FESTIVAL

This year marks the 10th edition
of Sumida Ward’s weekend jazz
summit, with performances
spread across 40-odd indoor and
outdoor stages in Kinshicho and
the nearby Oshiage – all of them
completely free. The main stage
is in Kinshi Park, just north of
Kinshicho Station.

àAug 6-12. Minatomirai area, Yokohama,
Kanagawa. tinyurl.com/TOTpikachu. FREE.

MUSIC
SUMMER SONIC

A Tokyo summer music festival
staple, Summer Sonic is
celebrating its milestone 20th
anniversary this year. The Red
Hot Chili Peppers are set to

THINGS TO DO
UKULELE PICNIC

The annual Ukulele Picnic, held
along Yokohama’s Osanbashi pier
and its Osanbashi Hall, celebrates
its 20th anniversary this year.
Look forward to Hawaiian strum
star Troy Fernandez, along with
other domestic and international
musicians. Swing your hips to the
moves of the Hula Tahitian Dance
Team, meet famous ukulele
makers, shop for goods at the 50
booths, and fuel up on Hawaiian
food, sweets and drinks – we hope
for some poke or loco moco.

àAug 16-18. Kinshi Park (and other venues
around Sumida ward), 4-15-1 Kinshi, Sumida.
tinyurl.com/TOTSumidaJazzFest. FREE.

àAug 2-Jan 13. Warehouse Terada, 2-6-10
Higashi-Shinagawa, Shinagawa. tinyurl.com/
TOTStarWarsIdentities. Adv ticket adult ¥3,200;
adv ticket child (up to elementary school age)

hojicha cake that’s made with
brandy and wine.

If you can’t make it to the huge
Aomori Nebuta Matsuri festival
up in northern Japan, which is
famous for its massive papiermâché floats and hordes of
haneto dancers, this smaller but
wonderfully local version in the
Tokyo suburb of Tachikawa is the
next best thing. The festivities
take place along the HigashiTachikawa shopping street and
its surroundings. Come for the
colourful parades with floats
made by artisans from Aomori,
and stay for the delicious street
food from northern Japan.

àAug 17-18. Osanbashi Yokohama International
Passenger Terminal/Osanbashi Hall, 1-1-4
Kaigandori, Naka, Yokohama, Kanagawa. hawaii.
jp/archives/event/up2019. FREE.

© TOKYO KOENJI AWA-ODORI

AUGUST

light small fireworks to deepen
your relationship, and wander
around the beautifully lit
premises. For a festival-themed
snack, head over to the on-site
Musubi Café and order the little
desserts (¥500) served in a furinshaped glass. Made from fruit,
mousse and jelly, it’s a refreshing
treat to beat the summer heat.

THINGS TO DO
HAGOROMO NEBUTA FESTIVAL

SUMMER SONIC

What’s in town from August to September 2019

perform, along with the hard
rock duo B’z, who still hold the
Guinness World Record for being
the ‘best selling album act in
Japan’ and are known for their
high-energy pop rock ballads
and Kiss-like pyrotechnics.
Other highlights include
Weezer, Zedd, Chvrches and The
Chainsmokers.

¥2,000; adult ¥3,500; child ¥2,300; family ticket
(4 pax incl. at least 1 child) ¥10,000.
© 2019 POKÉMON © 1995-2019 NINTENDO/
CREATURES INC./GAME FREAK INC.

TO

TO DO

15

August-September, 2019 Time Out Tokyo

TO DO

TO DO

BIG BANG

àSep 14-15. Shibuya Stream Hall 4F, 3-21-3
Shibuya, Shibuya. mbctokyo.com.

Fireworks festivals are the quintessential summer
experience in Tokyo. Here are our top picks

THINGS TO DO
SETAGAYA HACHIMANGU
AUTUMN FESTIVAL

THINGS TO DO
HARAJUKU-OMOTESANDO GENKI
MATSURI SUPER YOSAKOI

Koto Fireworks Festival

Late August is always a good
time for dancing in the streets,
with many major festivals
kicking off – one of these is the
Harajuku Omotesando Genki
Matsuri Super Yosakoi. The
festival, which originated in
Kochi prefecture, boasts about
100 teams of brightly attired
dancers from all over Japan,
who compete by showing off
their moves to the rhythm of the
naruko – a type of clapper that
Kochi locals originally used to
scare away birds from their fields.

With just around 4,000 fireworks, Koto ward’s annual hanabi
(fireworks) may not be as big as Tokyo’s other fireworks displays,
but the scenic location more than makes up for it. Head over to the
Arakawa Sunamachi Riverside Park and expect a beautiful show
happening just 150m in front of you. Since the festival is held on a
weekday, you can expect smaller crowds than other festivals.
àAug 1. 8-22 Higashisuna, Koto. 7.30pm-8.30pm. FREE.

àAug 24-25. Around Harajuku/Omotesando area
and Yoyogi Park. super-yosakoi.tokyo. FREE.

Edogawa Fireworks Festival

The area along the Edogawa River will be lit up with over 13,000
colourful fireworks, showing different themes every few minutes.
The metropolis’ most eastern fireworks festival is now in its 44th
year, and as usual don’t be late, since the show will start with 1,000
sparkling rockets shot up all at once within the first five seconds –
a breathtaking start to a colourful spectacle.
à Aug 3. Edogawa riverbank, Shinozakimachi, Edogawa.
7.15pm-8.30pm. FREE.

THINGS TO DO
TOKYO GAME SHOW

Japanese video game giants
display their latest creations at
this annual extravaganza. The
2019 edition will be debuting
a number of new games, and
you’ll be among the first to test
them out. You’ll also get to meet
the handsome characters from
popular virtual romance games,
as well as learn about the latest
achievements in VR/AR gaming
technology. Keep an eye out
for hidden gems at the indie
corner, where underground
designers from around the world
present their upcoming projects.
And if you like dressing up (or
just admiring the elaborate
recreations of your favourite
characters), head over to the
cosplay section.
àSep 14-15. Makuhari Messe, 2-1 Nakase,
Mihama, Chiba. expo.nikkeibp.co.jp/tgs/2019/
exhibition. Adv ¥1,500, at the door ¥2,000.

NIGHTLIFE
ULTRA JAPAN

Ome Noryo Fireworks Festival

For those wanting to escape the hanabi crowds in Tokyo,
this great fireworks festival, roughly an hour from Shinjuku,
is worth checking out.The ‘falling fire’ effect caused by some
of the explosions is impressive (and loud), but the real
highlight is when the nearby Nagayama Hill is lit up by a massive
fountain of bursting colours set up on the hill’s hiking trail.

MUSIC
TOKYO JAZZ FESTIVAL

This is Japan’s biggest jazz
festival, pulling in some of
the best acts from across the
country, and indeed the world.
The main stage in NHK Hall
hosts the headliners on August
31 and September 1, which this
year include Charles Lloyd,
Avishai Cohen Trio and Kamasi
Washington. For those who can’t
afford the hall tickets, check
out the free gigs at the outdoor
stage along Yoyogi Park’s Keyaki
Namiki street (from August 30).

àAug 3. Nagayama Park, 217 Honcho, Ome.
7.15pm-8.55pm. FREE.

Jingu Gaien Fireworks Festival

Taking place around Harajuku and Aoyama, this festival ranks as
one of Tokyo's top summer fireworks shows.The cluster of sports
stadiums to the south of Sendagaya Station offer the best vantage
points (at a significant premium) of the proceedings, which include
a programme of J-pop performances in the run-up to the fireworks
themselves.Alternatively, just wander around the surrounding area
until you find somewhere you can see the action for free.
àAug 10. Meiji Jingu Stadium (and surrounding area), 3-1
Kasumigaokamachi, Shinjuku. jinguhanabi.com. 7.30pm-8.30pm.
SS seat ¥9,000; S seat ¥7,500; A seat ¥6,500.

àAug 30-Sep 1. NHK Hall, 2-2-1 Jinnan, Shibuya.
tinyurl.com/TOTTokyoJazzFest. B-seat ¥3,800;
A-seat ¥7,800; S seat ¥9,800; SS seat ¥12,800;
SS seat 1-day pass (daytime and evening shows)
¥24,600.

For more fireworks festivals in Tokyo, see tinyurl.com/TOTfireworks.

Time Out Tokyo August-September, 2019

different kinds of ales and lagers.
Tickets are based on time slots
(11am-2.30pm, 4.30pm-8pm) and
are available at the official website
from ¥12,000 (plus tax).
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The Miami-born EDM spectacle
Ultra made its debut in Tokyo
in 2014 and every year since has
been a massive success. Revellers
mostly dressed in neon will be
descending on Odaiba to enjoy
powerhouse techno DJs from
around the world, plus live
performances. The lineup for
2019 has yet to be announced, but
past years have featured Tiesto,
Afrojack, Alesso, Skrillex and
other heroes of the genre.
àSep 14-15. Tokyo Odaiba Ultra Park II, Aomi,
Koto. tinyurl.com/TOTultra. 1-day ticket ¥15,000,
2-day ticket ¥26,000.

FOOD & DRINK
MIKKELLER BEER
CELEBRATION TOKYO

The Mikkeller Beer Celebration
is back with another round of
craft beer tasting. Breweries from
North America, Europe and Asia
gather to provide a whopping 320

This annual autumn matsuri
takes place at one of the larger
shrines in Setagaya Ward, the
Setagaya Hachimangu, well
known for its on-site dohyo
(sumo ring). Expect hono-sumo
matches on Saturday from 2pm,
with participants from Tokyo
University of Agriculture’s sumo
club. On Sunday you can catch
the mikoshi (portable shrine)
parade from 10am, or just fuel up
on festival fare.
àSep 14-15. 1-26-3 Miyasaka, Setagaya. twitter.
com/setagaya8mangu. FREE.

THINGS TO DO
FREE ADMISSION DAY AT THE
TOKYO NATIONAL MUSEUM

Save on the admission ticket
on September 16 as the Tokyo
National Museum opens its

doors for free. Browse the 600
artifacts ranging from paintings
and calligraphy to sculptures
and national treasures. Samurai
fans will love the exhibition on
medieval warfare armoury and
weaponry, most of which dates
back to the 12th century.
àSep 16. 13-9 Ueno Koen, Taito. tinyurl.com/
TOTnationalmuseum. FREE entry.

THINGS TO DO
NEZU SHRINE ANNUAL
GRAND FESTIVAL

©ZOJOJI TEMPLE

SEPTEMBER

Takigi Noh at Zojoji Temple

Nezu Shrine is not only famous
for its 3,000 blooming azalea in
spring, the sacred grounds also
host the annual Grand Festival,
considered as one of Edo’s (as
Tokyo used to be known) top
celebrations. The festival,
formerly named ‘Tenkasai’,
started in 1714 under the sixth
shogun Tokugawa Ienobu
and saw large floats carried
through the streets. Nowadays,
you can enjoy Sanza-no-mai
and Urayasu-no-mai dance
performances – both intangible
cultural assets of Bunkyo ward –
plus a variety of street food stalls.

THINGS TO DO
FUKURO MATSURI

Celebrated since 1968, this twoday festival takes place in front
of JR Ikebukuro Station, with
dozens of mikoshi (portable
shrines) being paraded along the
streets. The festivities include
taiko drumming, yassa and
kappere dance performances,
an Okinawan eisa dance show,
plus a fife and drum parade.
The second instalment of the
Fukuro Matsuri happens two
weeks later (Oct 12-13), with over
100 different teams of yosakoi
dancers parading through the
neighbourhood.

àSep 21-22. 1-28-9 Nezu, Bunkyo. nedujinja.
or.jp. FREE.

SHINJUKU
GOES HYPER

àSep 28-29. Around JR Ikebukuro Station.
yosakoitokyo.gr.jp. FREE.

THINGS TO DO
TAKIGI NOH AT ZOJOJI TEMPLE

Even if you don’t quite
understand all the intricacies
of traditional Japanese
performing arts, this annual
open-air noh performance is
worth checking out. Taking
place in the shadow of Tokyo
Tower, the outdoor theatre
will feature three acts, including
kyogen, a traditional comic
theatre.
àSep 28. 4-7-35 Shibakoen, Minato. zojoji.or.jp.
From ¥2,000.

Save 0
0
¥2ur,t0icket wnith

on yo coupon o
our
15
page

It’s weird, outlandish and over the top, but that’s just what makes
Shinjuku’s Robot Restaurant one of the city’s hottest attractions. Grab
your popcorn and strap yourselves in for a wild ride because this show
will blow your mind.
The 90-minute show opens with Japanese taiko drumming, and besides
the fact that the extravagantly dressed percussionists are performing
on flashing robots, it’s not too far off from a typical taiko show. These
drummers, however, are the closest thing you’ll have to ‘reality’, as what
follows is an out-of-this-world onslaught of neon colours involving evil
robots, sword fights, fox spirits and larger-than-life mecha. It’s a spectacle
that will leave you wide-eyed, baffled and speechless, and you’ll be eager
to tell your friends about it when it’s over.

Book now!

Shows start at 3.30pm, 5.30pm, 7.30pm and 9.30pm on most weekdays and
weekends. Reserve your seats online or by phone. A standard ticket is ¥8,000,
excluding food and drinks.
Shinjuku Robot Bldg, 1-7-7 Kabukicho, Shinjuku (Shinjuku Station). 03 3200 5500.
shinjuku-robot.com. 4pm-11pm daily. Show schedule subject to change.
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Explore Japan off the beaten track

Promotional feature

The first of a two-part series on the country’s hidden gems worth seeking out

5 THINGS TO DO IN

OTSU

5 THINGS TO DO IN

KESENNUMA

3

A small port town along the Sanriku
Coast in Miyagi prefecture,
Kesennuma was devastated by the
tsunami of the Great East Japan
Earthquake in 2011. However, it
is well on the road to recovery now,
welcoming visitors to revel in the
area’s natural beauty. As fishing
is the town’s main livelihood, the
abundance of fresh seafood here
is a big draw, along with its art and
memorial museums.

à2-13 Minatomachi, Kesennuma, Miyagi (Kesennuma
Station). 0226 29 6233. osakana-ichiba.net. 8am-6pm daily.

KOHEI SHIKAMA

1

The Kesennuma City Memorial
Museum is set in the ruins of
a former high school that was
decimated by the 2011 tsunami.
In spring this year, the facility was
turned into a memorial to educate
visitors on the horrors of tsunami.
It’s a solemn site with large sections
preserved in the same state as they
were left after the disaster, with an
upturned car lodged in the interior
along with a mess of debris washed
up by the waves. Thankfully all the
pupils and teachers survived the
disaster, but this remains a sobering
reminder of the power of nature.

Sample fresh seafood at Kesennuma
Osakana Ichiba

This market provides a large variety of
seafood delivered directly from the Kesennuma
port, which the eateries turn into local delicacies,
including the award-winning amazake-marinated
and lightly grilled Pacific saury. Don’t miss the
kaisendon, a bowl of rice topped with the freshest
seafood including ikura (salmon roe), sea urchin,
squid, tuna and bonito.

4

Shop for artisanal
hand-knitted clothes
at Kesennuma Knitting

Kesennuma Knitting started
back in summer 2012 as a
project to support the disasterstricken area through the
sales of handmade cardigans
and sweaters created by local
women who survived the
catastrophe. Since then, the
brand’s increasing popularity
has led to several collaborations
with famous American brands
including Simon Miller and
Harvey Faircloth.

5

Enjoy pleasant views of Kesennuma
from Mt Anbasan

Mt Anbasan, whose name means the
‘mountain of safe waves’, is the tallest peak in
Kesennuma with a height of 239 metres. There
are several hiking trails to explore, all with lookout
points offering picturesque views of Kesennuma’s
port and bay area. The hike up to the peak can
easily be done in under an hour, and depending on
the season you can admire camellia flowers, cherry
blossoms or azaleas along the way.
àMachiura, Kesennuma, Miyagi (Kesennuma Station).

Built on the hills overlooking Kesennuma,
the Rias Ark Museum looks, from afar, like a
ship sailing along the coast. Inside you’ll find
works by artists who either reside in the Tohoku
or Hokkaido area or have some connection to
the region. You can also learn about the city’s
history and culture, with a focus on the local
fishing industry.
à138-5 Akaiwa Makisawa, Kesennuma, Miyagi
(Kesennuma Station). 0226 24 1611. rias-ark.sakura.
ne.jp/2. 9.30am-5pm (last entry 4.30pm), closed Mon &
Tue (open on hols).

Why I love Kesennuma

From Tokyo Station, it’s
approximately four hours by
train to Kesennuma Station.

‘I feel a strong connection with Kesennuma and its people,
and would like to encourage international tourists to visit
Kesennuma and all of Tohoku to see the incredible natural
beauty, meet the wonderful people, enjoy the delicious food,
and learn more about the deep history.’
- Jason Hyland, president of MGM Resorts Japan

àbiwakokisen.co.jp/en/michigan_en_1.html.
Packages from ¥2,260 (adult), ¥1,130 (child).

4

Have a zen moment at
Mii-dera Temple

à264 Onjojicho, Otsu, Shiga (Miidera
Station). 077 522 2238. shiga-miidera.or.jp.

1

Stay in the design-focused
Hotel Koo

à1-2-6 Chuo, Otsu, Shiga (Kamisakaemachi,
Otsu stations). 077 516 7475. hotel-koo.com.

2

Relax along the shores of Lake Biwa

Being located along the shores of the
country’s largest lake means Otsu is
home to many gorgeous beaches, including the
scenic Omi-Maiko Beach. This four-kilometrelong stretch of pristine sand-and-pebble beach
becomes especially popular in the warmer
months, when visitors can enjoy sunbathing,
swimming and windsurfing.
à1095 Minamikomatsu, Otsu, Shiga (Omi-Maiko
Station).

à Getting there
Just under three hours
by train from Tokyo Station,
the most direct way to Otsu
from the capital is by taking
the shinkansen to Kyoto
before switching to a local
train, which will take you to
Otsukyo Station in about 10
minutes. Alternatively, it’s
less than an hour from
central Osaka by train.

Why I love Otsu

Hotel Koo has revitalised the
quaint old shopping arcade of Otsu
by converting some of its old machiya
(townhouses) into a modern boutique
hotel. Each of the 13 rooms spread out
over the seven different buildings has
its own charm. The hotel is in a fantastic
location too, within walking distance to
many local attractions including the Miidera Temple.

à Getting there

Appreciate contemporary art and
local culture

3

One of the city’s most popular
sightseeing excursions, the Michigan Cruise
allows you to enjoy Lake Biwa both day and
night. Take in a stunning 360-degree view of
the natural surroundings while you enjoy live
music and treat yourself to a range of dining
options from a buffet to à la carte meals.

Mii-dera Temple, also known
as Onojo-ji, is a designated national
treasure and one of the country’s
most important cultural properties.
Founded in 672, this Buddhist temple
is expansive and its gorgeous gardens
are particularly picturesque come
cherry blossom season. Don’t miss
the Issaikyo-zo, the intricate scripture
house that contains the complete
Buddhist scriptures.

à9-1 Hajikamisemukai, Kesennuma,
Miyagi (Rikuzen-Hashikami Station). 0226
28 9671. Apr-Sep 9.30am-5pm (last entry
4pm), Oct-Mar 9.30am-4pm (3pm), closed
Mon (Tue if Mon is hols). ¥600, high school
students ¥400, junior high and primary
school students ¥300, free for younger
children.

à1-12 Kashizaki, Kesennuma, Miyagi
(Kesennuma Station). knitting.co.jp.
Sat & Sun 11am-6pm.

2

Escape the crowds at Kyoto and
head to the nearby city of Otsu by
the shore of Biwa, the largest lake
in Japan. The capital city of Shiga
prefecture and just 10 minutes by
train from Kyoto, Otsu was once the
capital of Japan during the Asuka
period (592-710). This means there
is lots of history and heritage to be
explored here, along with plenty of
water sports and culinary delights.

Learn about the tsunami
at the Kesennuma City
Memorial Museum

Take a ride on the
Michigan Cruise

5

Take in the views from
Biwako Terrace

For sweeping views of Lake Biwa
and the surrounding mountains, there’s no
better vantage point than Biwako Terrace.
This attraction at Biwako Valley ski resort
stretches across two peaks: you can reach
the top of Mt Uchimi via the ropeway and
from there, get to Mt Horai on foot or using
the lifts. The highlights are, of course, the
lookout platforms on both summits, plus
there are also two restaurants and a café
on-site.
à1547-1 Kido, Otsu, Shiga. www.biwako-valley.
com. Summer pricing: ropeway ¥2,500 (adult), from
¥600 (child); lift day-pass ¥1,200 (adult), ¥800
(child), one-way ¥400.

‘Otsu is such an amazing hub for
exploring Shiga prefecture, Kyoto
prefecture, and all of Kansai and
beyond. Just a short train ride
from Kyoto city, Otsu offers its own
unique history and great options
for food and accommodation. If you
love biking, make Otsu the starting
point for a bicycle journey around
Lake Biwa; don't
miss Enryaku-ji
Temple and the
other cultural
treasures of
nearby Mt Hiei.'
- Jason Hyland,
president of
MGM Resorts
Japan
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SEAN PAVONE/DREAMSTIME

From an inner city onsen to a manga hotel, from Michelin-starred ramen
to sumo’s spiritual home – here’s your ultimate Tokyo bucket list. Enjoy.
By the Time Out Tokyo team
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SHIBUYA
5

5

Take a photo of the
famous Shibuya
crossing from above

2

The madness that is the Shibuya crossing is a
quintessential Tokyo experience – but first, go pet
Hachiko, the statue erected in memory of the world’s
most loyal dog. Then, cross the scramble and head up
to the observation deck of the shopping mall Magnet
by Shibuya 109. You’ll enjoy a breathtaking bird’s-eye
view of the busy junction below, plus you can even get
a souvenir photo taken with you high above the
crossing crowds.

Discover rural Japan at
the weekend Farmer's
Market @ UNU

A short stroll from the world’s
busiest pedestrian crossing might
not be where you’d expect to find
a farmer’s market. But every
weekend farmers and producers
from across Japan descend on the
forecourt of the United Nations
University to sell their fresh fruit
and vegetables, flowers, rice
and honey, as well as artisanal
products like miso from Nagano
and ponzu from Okinawa. There’s
a range of food trucks to pick up a
coffee or beer and a bite to eat, and
the market has a regular festival
schedule celebrating everything
from tea to sake.

à Magnet by Shibuya 109, 1-23-10 Jinnan, Shibuya (Shibuya Station).
03 3477 5111. tinyurl.com/TOTmagnet. Observation deck 11am-11pm daily.
¥300, souvenir photo ¥1,000.

à UN University, 5-53-70 Jingumae, Shibuya
(Omotesando Station). farmersmarkets.jp.
Sat & Sun 10am-4pm.

KEISUKE TANIGAWA
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Revel in budget-friendly
omakase sushi
at Sushi Tokyo Ten

Looking for an omakase sushi
meal that won’t break the bank?
Edo-style sushi specialist Sushi
Tokyo Ten, located in the super
central Shibuya Stream complex,
has one of the best deals in town.
Don’t be put off by its classy décor;
dinner omakase is just ¥7,000
a person and you’ll be treated
to more than your fair share

3
22

of seasonal fish plus plenty of
additional items including side
dishes and miso soup . The lunch
set is an even bigger steal, coming
in at just ¥3,500 a person.
à Shibuya Stream 3F, 3-21-3 Shibuya, Shibuya
(Shibuya Station). 03 6427 5076. sushitokyo-ten.
com. 11am-3pm (last orders 2pm), 5pm-11pm
(9.30pm), Sat, Sun & hols 11am-3pm (1.30pm),
5pm-11pm (9.30pm).

4

Feast on premium
wagyu beef at Yakiniku
Champion Ebisu Honten

This self-styled ‘champion’ of
grill-it-yourself meat restaurant
stands out even in Ebisu, a
neighbourhood known for
its unparalleled selection of
yakiniku joints. All the beef
served is of the highest A5 grade,
and in addition to listing familiar
fillets, ribs and sirloin, the
menu offers a veritable lesson
in steer anatomy through its
comprehensive list of rare cuts
– how about some abomasum or
top blade muscle? When visiting
for the first time, your best bet
is to order one of the set dinners
(from ¥5,600), which include
appetisers and dessert to go with
a selection of the day’s best meat.
Reservations essential.

à Amamiya Bldg 1F, 1-2-8 Ebisuminami, Shibuya
(Ebisu Station). 03 5768 6922. yakinikuchampion.com/en. 5pm-12midnight daily.

Escape into the inner
city sanctum that is
Meiji Jingu

A stone’s throw from the kawaii
cacophony of Harajuku, Tokyo’s
largest shrine seems like a
different world. The peaceful
forest which surrounds the main
shrine complex, dedicated to
the kami (spirits) of Emperor
Meiji (1852–1912) and Empress
Shoken (1849–1914), is entirely
man-made, having been planted
to look as natural as possible.
It’s a popular spot for weddings,
and chances are you’ll run into
a traditional Shinto ceremony
during your visit. Over the New
Year, millions visit the shrine in a
few days, but at any other time of
year, the spacious grounds mean
it rarely feels crowded. If you want
even more peace and quiet, don’t
miss the secluded iris garden,
which blooms in June every year.
à 1-1 Yoyogikamizonocho, Shibuya (Harajuku,
Meiji-Jingumae stations). 03 3379 5511. tinyurl.
com/TOTmeiji. Sunrise-sunset, FREE entry
(iris garden, ¥500).

6

Explore Japan’s
prefectures in a
Tokyo skyscraper

The D47 Museum in Shibuya
Hikarie is dedicated to Japan’s
47 prefectures. Each exhibition
showcases either the culture,
food, design or history of a
particular prefecture, or is curated
to a theme. So far, past themes
have been contemporary and
stimulating, such as off-the-grid
living, product and packaging
design, and fermentation culture.
The museum shop is the perfect
place to pick up artisanal, madein-Japan gifts and souvenirs,
while you can try out regional
specialities at the adjoining
restaurant, D47 Shokudo.
àShibuya Hikarie 8F, 2-21-1 Shibuya, Shibuya
(Shibuya Station). 03 6427 2301. tinyurl.com/
TOTd47. 11am-8pm daily.

7

Catch a live gig at the
Ruby Room

The much-beloved nucleus
of the Tokyo indie music scene,
Ruby Room is a little box of a
venue that punches well above
its size. The musical genres on

KEISUKE TANIGAWA

FERMATASTOCK/DREAMSTIME

Includes Harajuku, Dogenzaka,
Yoyogi, Jingumae and surrounds

Go for late-night
takoyaki at Tempu

show vary quite a bit, featuring
everything from rock to R&B to
house music. With a handful of
live shows put on every week,
about half-and-half Japanese and
Western, this is the perfect place to
experience the local music scene.
And if you really want to feel like
a local, check out the weekly open
mic night on Tuesday, where
you’ll be treated like a regular as
soon as you walk in the door.

There are few things more satisfying than a fresh
batch of takoyaki after a long night of karaoke, best
paired with a frothy cold beer. This ubiquitous
street snack consists of a tender piece of octopus
encased in a gooey, piping hot batter made with
spring onions and pickled ginger, and topped
with a generous drizzle of sauce. Tempu owner
Masahide Sakuramoto is from Osaka, where the
dish originates. He serves perfectly golden brown
spheres fresh off the griddle in this brightly lit
standing-only eatery where customers pour
their own drinks and pass dishes to each other in
cheerful comradery.

à Kasumi Bldg 4F, 2-25-17 Dogenzaka, Shibuya
(Shibuya Station). 03 3780 3022. tinyurl.com/
TOTRubyRoom. 7pm-5am daily.

8

Wait in line for the
perfect al dente udon

à 1-5 Sarugakucho, Shibuya (Shibuya Station). 080 3348 5799. tempu.in.
7pm-3am (last orders 2am), Sun 7pm-12midnight (11pm).

Don’t be put off by the
long lines at Shin. The laborious
work and artistry that go into the
making of the fat wheat noodles
will make it worth your time.
The dough is aged overnight
to achieve its optimal moisture
and salt levels before being
cut and cooked upon order to
maintain the noodles’ signature
springy, chewy texture. You
can’t go wrong with anything on
the extensive menu, really, but
we recommend the inventive
‘carbonara udon’, where you toss
the noodles in a mixture of raw
egg, parmesan cheese, butter and
pepper, and – get this – it’s served
with a slab of bacon tempura.
à 2-20-16 Yoyogi, Shibuya (Shinjuku Station).
03 6276 7816. udonshin.com. 11am-11pm
(last orders 10pm), Fri & Sat 11am-12midnight
(11pm).
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Another aspect
of Tokyo’s vibrant music scene,
music bars emphasise audio
enjoyment over drinking. So
whether you’re looking to shake
it with your friends or nurse a
drink all on your own, this small
but spunky music bar in Shibuya
always does the trick. Laidback
and welcoming, it’s a comfy
place where owner Michael
can usually be found spinning
the decks while his wife Mio
prepares delicious pub grub and
drinks behind the counter. Daily
specialities include curry, pasta
and stiff drinks flavoured with
ginger, while most Friday nights
see guest DJs spin records until
the early hours.
à Dai 2 Nono Bldg 301, 1-17-2 Dogenzaka,
Shibuya (Shibuya Station). 03 5458 0033.
bartangle.com. 7pm-5am, Sun 5.30pm-11pm,
closed Mon.

12
KISA TOYOSHIMA

This is a bookstore like you’ve
never seen before. To start
with, Daikanyama T-Site
Tsutaya is mind-boggling in
its expansiveness, with a great
variety of Western literature
alongside obscure Japanese
works, plus art books, magazines,
vinyl records and more. More
impressively, it operates like a
carefully curated gallery of goods
paired with the books related to
them, like cocktail recipe books
displayed with artisanal glasses.
The bookstore, with its café
and copious comfy seating, is
designed for you to while away
until as late as 2am. Don’t miss
the upstairs lounge Anjin, where
you can sip on a cocktail and flip
through over 30,000 vintage
magazines.

Snack your way
through Harajuku
Cute, kitschy and invariably crowded, Harajuku is
the street fashion capital of Tokyo – but it’s also a
great place to go on a street food binge. Head to the
neighbourhood’s main street, Takeshita-dori, and
start with a rainbow cotton candy at Momi & Toys,
then move on to Eiswelt Gelato’s animal-shaped ice
cream cone before digging into a rainbow grilled
cheese sandwich at Le Shiner and one of Harajuku’s
famous crêpes. Don’t forget the crunchy sticktype cream puff at Croquant Chou Zakuzaku, and
finish off with a kawaii 3D latte art at Reissue. Your
Instagram feed, sorted.
à Around 1-17 Jingumae, Shibuya (Harajuku, Meiji-Jingumae stations).
Hours vary by shop.

à 17-5 Sarugakucho, Shibuya (Daikanyama
Station). 03 3770 7555. tinyurl.com/TOTdaikanyama
tsite. 1F 7am-2am; 2F 9am-2am daily.

13

Indulge in a
late-night parfait
at Parfaiteria Bel

13
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Spend the day in
a bookstore at
Daikanyama T-Site

Out late but don’t feel like
drinking? Parfaiteria Bel
specialises in one of Tokyo’s
quintessential desserts, parfait,
and is open until the wee hours of
the morning. The menu changes
seasonally, and details the
many components that go into
each indulgent parfait. We’ve
seen creations made with 17
ingredients including sake jelly,
strawberry gelato, matcha mochi
and sakura mousse.

24

à 3F, 1-7-10 Dogenzaka, Shibuya (Shibuya
Station). 03 6427 8538. risotteria-gaku.net/
parfait. 5pm-12midnight, Fri 5pm-1am, Sat
3pm-1am, Sun 3pm-12midnight.
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Sing karaoke
overlooking
the city, ‘Lost in
Translation’-style

Visitors to Tokyo have been
seeking the ‘Lost in Translation’
experience ever since the nowclassic movie debuted in 2003.
Once you’ve got your photo of the
Shibuya scramble, how about
replicating the unforgettable
scene in which Bill Murray and
Scarlett Johansson belt out
karaoke with Tokyo’s nighttime
skyline panning out behind them?
Head to Karaoke Kan in Shibuya
Udagawacho and ask for room 601
(in the annex building), where the
filming took place. Several other
Karaoke Kan locations also offer
great night-view sing sessions: try
the Ikebukuro South Exit branch,
or the Nishi-Shinjuku one close to
that other ‘Bob Harris’ hangout,
the Park Hyatt Tokyo.
à Karaoke Kan, 30-8 Udagawacho, Shibuya
(Shibuya Station). 03 3462 0785. karaokekan.jp.
11am-9am daily.

15

Dig for rare vinyl
at Ella Records

Despite Tokyo’s
many technological advances,
it’s still an analogue city – at least
with music. The Nishihara area of
Shibuya has seen an influx of hip
shops and galleries, which helps
draw new and much-deserved
attention to this outstanding
neighbourhood record shop.
Scour its shelves for rock, soul,
jazz, house, rare grooves, Japanese
oldies and much more, and settle
into one of the ‘listening chairs’ to
enjoy your pick while gazing out
the window at the sleepy shopping
street. Vinyl connoisseurs
will enjoy digging through
the discount corner, which
occasionally hides true gems.
à 1-14-10 Nishihara, Shibuya (Hatagaya Station).
03 6407 0013. tinyurl.com/TOTella. 2pm-8pm,
closed Mon.

16

Take a purikura
snap at Calla Lily

A type of hyperkawaii photo booth, purikura is
an integral part of Japanese pop
culture. It’s like a physical form of
Instagram Stories: get in a booth
(together with as many friends
as you can fit), have your picture
taken, and use the machine’s
touchscreen to decorate the
resulting snaps with text, stickers
and various glittery filters – make

Taste FrenchJapanese cuisine
at Florilège

19

Florilège’s owner-chef Hiroyasu Kawate has trained
both in Japan and France, and brings together flavours
and techniques of the two cuisines in his elegant,
basement-level restaurant. Of all his inventive,
beautifully plated dishes, the aged beef carpaccio
with smoked potato puree, beetroot puree and red
apple sorbet is a standout. The dish demonstrates
the restaurant’s expert use of sustainable ingredients
while reducing food waste. There are only 16 seats at the
counter (plus six more in a private room), so book ahead.

The hyper-modern store may look
like a gallery but you can actually
shop from its treasure trove of
Japanese and international
cult labels such as Comme des
Garçons, Yohji Yamamoto,
Maison Margiela and Raf Simons.
The clothes are edgy and fashionforward, mostly vintage or rare
collectibles from past seasons –
and they are one of a kind. Don’t
miss their regular exhibitions,
which often feature signature
pieces from a designer’s oeuvre.

à Seizan Gaien B1F, 2-5-4 Jingumae, Shibuya (Gaienmae Station). 03 6440 0878.
aoyama-florilege.jp. 12pm-1.30pm, 6.30pm-8pm. See website for closing days.

your eyes look bigger, your skin
smoother and your legs longer, etc.
Purikura booths can be found in
most arcades throughout Tokyo,
but Calla Lily in Shibuya has the
best selection: 17 booths, plus a
makeup room for getting ready.

Explore iconic
Japanese fashion
at Archive Store

à Wako Bldg B1F, 1-12-16 Jinnan, Shibuya
(Shibuya Station). 03 5428 3787. tinyurl.com/
TOTarchivestore. 12noon-8pm daily.

SEE MORE
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Indulge your
sneaker streak
at Worm

Tokyo is a haven for sneakerheads,
offering flagship stores of today’s
hottest brands on top of countless
speciality stores stocking rare
editions and collectibles in mint
condition. If you’re hunting for
that elusive Yeezy or Air Jordan,
try your luck at Harajuku’s Worm.
This collectors’ shop carries a
wide range, from the cult collabs
to unique colourways from brands
including Adidas, Nike, Converse
and more. The store even has a
respectable selection for kids.
à 2F, 2-26-5 Shibuya, Jingumae (Harajuku, MeijiJingumae stations). 03 6303 4613. tinyurl.com/
TOTworm. 11am-8pm, closed Mon.
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à Chitose Bldg, 13-8 Udagawacho, Shibuya
(Shibuya Station). 03 5784 0280. adores.jp/
callalily. 11am-11.30pm daily.

18

Eat and drink like
a salaryman at
Setouchi Torikatsu

18

Eating and drinking standing
is a very Tokyo thing to do, with
the origins of the custom dating
back to Edo-era (1603-1868) bottle
shops. Setouchi Torikatsu is
a tachinomi (standing bar) that
serves kushikatsu (deep-fried
skewers) made from Japanese
ingredients – and as indicated in
its name, the condiments even
come from the Setouchi region
in western Japan. The menu
covers more than 30 varieties of
meat, seafood and vegetables,
and they’re cooked till crisp and
golden, without any grease.
The atmosphere is busy and
upbeat, with salarymen and hip
youngsters filling its tables and
counter from 4pm daily.

KEISUKE TANIGAWA
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Sway to the beat at
music bar Tangle

à Keio Bldg, 1-4-19 Dogenzaka, Shibuya (Shibuya
Station). 03 5459 1837. wearestickers.net/
tenten/shibuya. 4pm-12am daily.
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Kengo Kuma. His space-age, allwhite reception sets off the lobby
centrepiece, a jaw-droppingly
grand, antique statue of the
Goddess of Sincerity. It’s no
wonder this department store is
designated an Important Cultural
Property of Japan.

beautifully preserved – don’t miss
the manually operated elevator
– with many of the lots now
turned into antique shops and
art galleries. For a glimpse into
what life was like back then, walk
into room 306, which was left as is
since its last tenant.

à 1-4-1 Nihonbashi-Muromachi, Chuo
(Mitsukoshimae, Nihombashi, Shin-Nihombashi
stations). 03 3241 3311. tinyurl.com/
TOTmitsukoshinihonbashi. Main store 10am-7pm
daily, GF & duty-free until 7.30pm daily, restaurants
on 9F & 10F 11am-10pm daily.

à Ginza Okuno Bldg, 1-9-8 Ginza, Chuo (Ginza
Station). Hours vary.
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Live the full
Muji life

Japanese lifestyle
brand Muji is worshipped for
its clean, functional design,
and the fandom just reached
feverish pitch with the opening
of its global flagship store and
first hotel in Japan in April this
year. This new Ginza landmark
offers the complete Muji lifestyle;
aside from two restaurants, a
bakery, a bar and two galleries,
the retail space stretches five
floors, stocked with swoonworthy stationery, clothes,
furniture, kitchenware and home
accessories, plus a fresh food
section offering bento boxes,
a custom tea-blending station
and a juice bar. Can’t stand to
leave? Just check in to one of the
gorgeous hotel rooms, which are
the perfect embodiment of Muji’s
sleek, minimal aesthetic.
à 3-3-5 Ginza, Chuo (Ginza Station). 03 3538
1311. tinyurl.com/TOTmujiginza. 10am-9pm daily.
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Catch a traditional
theatre show at
the Kabukiza

There’s no form of theatre more
emblematically Japanese
than kabuki, and one of the
most prestigious venues to
watch a performance is Ginza’s
Kabukiza. Don’t let the
grandness of this dedicated

Time Out Tokyo August-September, 2019

kabuki theatre fool you though:
this was originally the bawdy
entertainment of the humble
merchant class, and here the
infectious laughter filling the
air will assure you that some
of its more risque storylines
remain (check the screen on the
seat in front of you for English
translation and commentary).
Don’t miss the interactive
exhibition that gives the lowdown
on the art form’s history; it was
added in 2013 when the Kabukiza
was rebuilt with a design by
Kengo Kuma. Can’t commit to
the entire three-hour show?
Get a single act ticket from as
little as ¥1,000.

Find your peace in
a Japanese garden

Once a hawking ground for the Tokugawa shogunate,
Hamarikyu Gardens’ main appeal lies in the abundance of
water in and around it, and the fact that it feels deceptively
spacious, thanks to beautiful landscaping. Situated on an
island, it’s surrounded by an ancient walled moat with two
entrances (it’s also possible to reach Hamarikyu by waterbus
from Asakusa). The focal points are the pond, which contains
two islands (one with a teahouse) connected to the shore by
charming wooden bridges, and a photogenic pine tree which is
believed to be 300 years old. Guided tours in English are offered
from 11am on Saturdays and Mondays (no tours in August).
à 1-1 Hamarikyu Teien, Chuo (Shiodome Station). 03 3541 0200. tinyurl.com/TOThamarikyu.
9am-4.30pm daily. ¥300.

à 4-12-15 Ginza, Chuo (Higashi-Ginza, Ginza
stations). 03 3545 6800. tinyurl.com/TOTkabukiza.
Matinee 11am, evening show 4.30pm.
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Explore the
grand dame of
department stores

à 3-1-1 Harumi, Chuo (Kachidoki Station).
03 3644 1344. yakatabune-tokyo.com.

28

Cruise Tokyo Bay
on a Yakatabune
Harumiya

See Tokyo from the water by
booking a two-and-a-half-hour
cruise on a traditional yakatabune
(barge). Operating during the
warm season, these depart from
near Kachidoki Station and travel
beneath the Rainbow Bridge, past
Odaiba and up the Sumida River,
all while you feast on a full kaiseki
dinner featuring tempura and
sashimi, with beer and sake also
included. After the meal, you can
get up on the deck to take in the

Taste up to 200
varieties of
Japanese wine

Unbeknownst to many, Japan
has a burgeoning wine industry:
its products have surprised
experts with their diversity
of flavours, made from a wide
variety of grapes including local
indigenous ones. Kurabuu is the
perfect place to get acquainted
as it offers 200 varieties of
Japanese wine. The restaurant
menu matches the modern
décor, with a healthy take on
traditional izakaya staples – crisp
and golden daikon karaage, a
vibrant potato and wasabi salad,
and burdock penne – plus, it’s
refreshingly non-smoking.
à 1-5-11 Tsukiji, Chuo (Tsukiji Station).
03 6264 1759. imadeya.co.jp/shops/kurabuu.
html. 5pm-11pm, closed Sun.
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Go all out on
stationery at
Ginza Itoya

Ginza Itoya is a 12-storey
stationery wonderland, offering
everything from fancy fountain
pens and designer paper to custom
notebooks and leather goods like
wallets and card holders. Each
floor is curated according to a
certain function, such as things for
your work desk, travel, crafts and
fine paper. There’s even a café on
the 12th floor that uses salad leaves
grown in-store in hydroponic
trugs. Before you leave, stop by
the second floor, where you can
purchase cards and note paper,
fill them out and mail them off on
the spot.
à 2-7-15 Ginza, Chuo (Ginza Station). 03 3561
8311. tinyurl.com/TOTgitoya. 10am-8pm, Sun
10am-7pm.

As Japan’s first department
store – established in 1904 –
the Nihombashi Mitsukoshi
Main Store is an architectural
timeline. It showcases an eclectic
mix of era-defining building
styles through the years: from
the classical columns and the
art-deco tower to the vaulted
stained-glass ceiling and, most
recently, a futuristic addition
by the country’s top architect,

28

night view in all its glory. Some
cruises feature lion dancing,
folk music or other Edo-style
performances. Reservations (via
email in English) are taken for
groups of two or more.
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Get a taste of noh
at Suigian theatre
restaurant

KEISUKE TANIGAWA

CHUO

Compared to the usual two-and-a-half-hour long
performance, the noh and kyogen (traditional comic
theatre) shows at Suigian are short and sweet and
therefore easier to digest. The programme changes
daily, but the 40-minute snippets come complete
with an English explanation booklet, plus you
may even get to try on a noh mask during selected
sessions. The best part is, your introduction to
Japanese theatre comes with a traditional
Japanese meal, or afternoon tea with classic
Kyoto-style confectionery.

27

Explore a hidden
art gem in Ginza

Hidden amidst
Ginza’s glitzy shopping malls and
boutiques is a time capsule, an
apartment built in the Showa era
(1926-1989) that’s a prime example
of early modernist architecture.
The Ginza Okuno building is

26

à B1F, 2-5-10 Nihonbashi Muromachi, Chuo (Mitsukoshimae Station).
03 3527 9378. tinyurl.com/TOTSuigian.

27

August-September, 2019 Time Out Tokyo

CHIYODA
Includes Marunouchi,
Akihabara and surrounds

With the advent of a new imperial
era (named Reiwa, meaning
‘beautiful harmony’), it’s time
to revisit the significance of
Japanese monarchy, believed
to be the oldest in the world.
The Imperial Palace is the
former site of the Edo castle and
this new incarnation has been
home to emperors since 1888.
You’ll need to register for the
twice-daily guided tour of the
inner grounds via the website –
but you can freely rock up and
roam the beautiful parks on the
outskirts: East Gardens, Kokyo
Gaien National Garden and
Kitanomaru Park. The latter is
especially stunning in spring,
when the cherry trees flanking
the Chidorigafuchi moat are in
full bloom. Don’t miss the nearby
National Museum of Modern Art
when it’s free entry on the first
Sunday of the month.
à 1-1 Chiyoda, Chiyoda (Takebashi, Otemachi
stations). sankan.kunaicho.go.jp/english.

32

Eat your way
through a
depachika

Depachika are Tokyo’s food
halls, giant spaces generally
found underneath the city’s top
department stores and loaded
with everything from ready-toeat meals to beautifully packaged
sweets and confectionery.
Time Out Tokyo August-September, 2019
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Splurge on a
kaiseki meal at
Kudan Otsuka

The haute cuisine of Japan,
kaiseki is a traditional multicourse meal showcasing the
textures and flavours of the
season – and you can experience
the meal of your life at Kudan
Otsuka. Run by a husband-wife
duo, this quaint restaurant serves
up impressive kaiseki creations
that are current yet still staying
true to tradition. Unlike most
dinner-only kaiseki restaurants,
Kudan Otsuka is open for lunch as
well. Insider secret: if you’re not
keen on shelling out ¥7,000 (at
least) for a dinner course, you can
still sample the chef’s ingenuity
with the special weekday lunch of
oyakodon (egg and chicken over

à 1-9-1 Marunouchi, Chiyoda (Tokyo Station).
03 3212 8011. tinyurl.com/TOTdaimarutokyo.
10am-9pm daily.

Get the full sake
experience at
Fukumitsuya

Legend has it that geisha used
sake as a facial lotion before
applying makeup, and that
sake brewery workers have
soft, smooth hands, thanks to
the high nutritional content of
fermented rice. At the flagship
store of Fukumitsuya sake
brewery, you can not only taste
and shop for excellent junmai
sake, but also discover the myriad
of other products derived from
the sake-making process: beauty
and skincare products, ice cream
made with sake lees, energy
drinks made with koji, seafood
pickled in sake lees, and many
more things to eat, drink and
apply. Oh, you can even shop for
Japanese artisanal ceramic and
glassware to store and serve sake.

SEE MORE
TIMEOUT.COM/
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àLandpool Kanda Terrace 4-5F, 1-14-13 Kanda
Nishikicho, Chiyoda (Ogawa, Awajicho, ShinOchanomizu stations). tinyurl.com/TOTmah.
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rice) for an easy ¥1,080. Who says
Tokyo is expensive?
à Avista Kudan Bldg 2F, 2-4-12 Kudanminami,
Chiyoda (Kudanshita Station). 03 5215 5137.
tinyurl.com/TOTkudanotsuka. 11.30am-2pm (last
orders 1.45pm), 6pm-10pm (8pm), Sat 6pm-10pm
(8pm), closed Sun, hols & some Sat.
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à Kokusai Bldg 1F, 3-1-1 Marunouchi,
Chiyoda (Hibiya Station). 03 5288 5015.
fukumitsuya.co.jp. 11am-8pm, Sat, Sun & hols
11am-7pm.
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Fall asleep
surrounded
by manga

Do you love manga so much you
often fall asleep with a volume
or two by your side? Imagine
that times 5,000, and you’ve
got the Manga Art Hotel. Near
Akihabara, Tokyo’s manga and
anime mecca, Manga Art Hotel is
a capsule hotel with a twist – it’s
a manga library you can sleep in.
The hotel has a sleek, minimalist
feel a world away from your
typical manga café. It’s stuffed
with some 5,000 volumes of
carefully-curated manga – and
about 20 percent of those are in
English. If you fall in love with
a manga, you can even buy it.
Better bring an extra bag.

à 1-9-1 Marunouchi, Chiyoda. tinyurl.com/
TOTTokyoStation.

A compendium of local cuisine
and a custodian of Japanese gift
culture, they are an essential
visit. We recommend the
Daimaru that’s attached to
Tokyo Station, which also
features a bento street for you to
quickly grab a boxed lunch for
your shinkansen ride.
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Make like a
royalty at the
Imperial Palace

35

Level up in an
arcade game at
Akihabara

Something of a local landmark
in Akihabara, a town famous
for its many electronics shops,
Tokyo Leisure Land offers five
floors of gaming, with its lineup
of over 100 different video, crane
and arcade games guaranteeing
entertainment for hours on end.
Occupying the entire ground
and second floors, the crane
game (‘UFO catcher’) machines
contain plenty of rare character
merchandise – queues regularly
form in front of the games with
the most in-demand items. The
lights stay on until 12.55am daily,
opening up possibilities for a
quick Street Fighter or Mobile
Suit Gundam session on your way
back from the bars.
à1-9-5 Sotokanda, Chiyoda (Akihabara Station).
03 5298 1360. llakihabara.sakura.ne.jp.
10am-12.55am daily.
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Discover the
making of a
Japanese icon

‘Under the Wave off Kanagawa’
(part of the print series ‘ThirtySix Views of Mount Fuji’) is to
Japanese art just as ‘Mona Lisa’
is to Italian Renaissance art. You
can explore this iconic print while
learning about its creator, the
famous Edo-era (1603-1868) artist
Katsushika Hokusai, and his
other original works and hi-res
reproductions at his eponymous
museum. The permanent
exhibition’s multilingual touchscreen panels and videos will
provide explanations of his art
while a life-size diorama of his
atelier will shed some insight into
his creative process.

Immerse in
sumo culture
at Ryogoku
Curious about Japan’s
most traditional
sport? Visit Tokyo’s
historic Ryogoku
neighbourhood and
start at sumo’s spiritual
home, the Ekoin Temple,
which hosted matches
in the sport’s early days.
Then, catch a fight (in
May and September)
at the current sumo
stadium Kokugikan; even
if you can’t get a ticket,
the adjoining sumo
museum is free to enter
(on non-match days). On
the nearby Kokugikan
Street, you’ll find a host
of rikishi (sumo wrestler)
statues, and don’t forget
to try the chanko nabe.
A sumo wrestler’s meal,
this meaty stew is done
particularly well at
Tomoegata.

à Sumida Hokusai Museum, 2-7-2 Kamezawa,
Sumida (Ryogoku Station). 03 6658 8936. tinyurl.
com/TOTshm. 9.30am-5.30pm (last entry 5pm),
closed Mon. Permanent exhibition: ¥400, uni & high
school students ¥300, FREE for younger children.
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Step back in time
at the Edo-Tokyo
Museum

This futuristic structure towering
over Ryogoku provides a glimpse
into the Tokyo of yore with
the city’s largest collection of
exhibits covering the capital’s
history throughout the Edo
period (1603-1868). Stroll across
a life-size model of the former
Nihonbashi bridge, admire a
replica of the Nakamura-za
kabuki theatre facade, and
peer into large dioramas of city
quarters detailing the lifestyles of
the city’s former residents. For a
more immersive experience, sign
up for a multilingual guided tour
(daily between 10am and 3pm).
à 1-4-1 Yokoami, Sumida (Ryogoku Station). 03
3626 9974. tinyurl.com/TOTetm. 9.30am-5.30pm
(last entry 5pm), Sat 9.30am-7.30pm (7pm),
closed Mon (Tue if Mon is hols). ¥600, university
students ¥480, junior high and high school students
¥300, FREE for younger children.

à Kokugikan, 1-3-28 Yokoami,
Sumida (Ryogoku Station). Nihon
Sumo Kyokai 03 3623 5111, museum
03 3622 0366. sumo.or.jp. Museum:
10am-4.30pm, closed weekends &
hols, only open to ticket holders during
grand sumo tournaments. FREE entry.

NIHON SUMO KYOKAI

If you’re not sure how to hit all the
incredible sites Tokyo has to offer, take
a tour of the historic Tokyo Station
and you can see half the city without
ever stepping outside. The gorgeous
red-brick building is an architectural
wonder, built in 1914 by the acclaimed
Meiji-era (1868-1912) architect Tatsuno
Kingo. Its mostly underground
cavernous interior is filled with shops
and restaurants, and feels like a city
in itself. Sample the many different
types of Japanese noodles at Tokyo
Ramen Street, and then move on to the
bars and izakaya at the underground
‘yokocho’ Black Fence Alley. Don’t miss
Tokyo Character Street, where you can
stock up on Japanese souvenirs and
anime merchandise from Hello Kitty to
Pokémon to Ghibli gear.

YOSUKE OWASHI

Experience
a Tokyo
microcosm
in Tokyo Station
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Take in a
great view
of the
Tokyo skyline for free

participants change into yukata
robes before the ceremony (you
get to keep the yukata, too). If
you’re alone, go for the monthly
tea parties, which don’t require
reservations and include a bowl
of matcha plus a traditional
dessert for just ¥1,000.

Tokyo is a sprawling metropolis,
and to fully appreciate its seemingly
endless cityscape, head up to the
South Observation Deck at the Tokyo
Metropolitan Government Building
in Shinjuku. Entry is free and you
can even spot Mt Fuji on the horizon
on clear days. A recent renovation
has added another attraction to the
viewing platform: a grand piano
adorned with Yayoi Kusama’s
signature polka-dot motif that is free
for anyone to play.

à 2-17-11 Hyakunin, Shinjuku (Shin-Okubo
Station). 03 3362 3281. 11am-6pm, closed Sun.

45

SHINJUKU
See a jazz show
at the Pit Inn

Drawing exceptional
acts from across Japan and
around the world, the Pit Inn
remains an icon in the Tokyo
jazz scene. The club emphasises
music above all else, with all seats
facing the stage and minimal
service and disruptions during
sets. Tickets are also quite
reasonable, with many evening
shows charging between ¥3,000
to ¥4,000. On most weekdays,
you can also catch a lunchtime
matinee for as little as ¥1,300.

Everyone’s favourite polka-dot
pumpkin artist, Yayoi Kusama
has her very own museum in
central Tokyo. The opening
came as a surprise when it was
announced back in 2017, and
the reservation-only ticketing
system has only added to the
mystique. Inside, it’s a very
curated look into the Kusama
cosmos, with a fourth floor
dedicated to a changing
installation (as of mid-2019, it’s
an infinity ladder) and a rooftop
featuring the Insta-famous shiny
pumpkin (as of mid-2019). One
for the true Kusama lovers. Oh,
don’t forget to use the loo (or
the elevator), as these mirrored
spaces are just as dotted as the
pumpkins.

à B1F, 2-12-4 Shinjuku, Shinjuku (Shinjuku
Station). 03 3354 2024. tinyurl.com/TOTPitInn.
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Go bar hopping
in Golden Gai

If you’re looking
for something more casual than
crafted cocktails in Ginza and
less rowdy than the nightclubs
in Roppongi, Shinjuku’s Golden
Gai is the obvious choice for
an unforgettable night out
(depending on the number of
shots you take). While some

à 107 Bentencho, Shinjuku (Ushigome-Yanagicho,
Waseda stations). yayoikusamamuseum.jp.
11am-5.30pm (six 90-minute time slots daily),
closed Mon-Wed (except for hols), between
exhibitions. Tickets must be purchased in advance
through the website.
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neighbourhoods in Tokyo are
livelier on weekends, there are no
off-days for the nooks on these
streets that come alive past 9pm
into the early morning hours.
There are about 280 tiny bars
in these legendary alleyways,
packed with weekly regulars
as well as first timers from all
corners of the globe. The protocol
here is simple - order a drink,
befriend your fellow bar goers
and hop to the next den. (See our
Golden Gai top picks on p64.)
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Participate in a
tea ceremony at
Masudaya

Tea ceremonies are a formal
tradition in Japan influenced
by Zen Buddhism, and you
can experience it at the longestablished tea utensil dealer
Masudaya. You can book either
a basic class (¥2,700 per pax for
groups of at least three) or the
full monty (¥10,800 per pax for
groups of at least two), in which

48

à Yamatoya Bldg 9F, 1-13-7 Nishi-Shinjuku,
Shinjuku (Shinjuku Station). 03 6279 4223.
tinyurl.com/TOTbenfiddich. 6pm-3am, closed
Sun & hols.

49

Trust your
bartender with an
omakase cocktail

Relish in rare
Japanese whiskies
at Zoetrope

TIMEOUT.COM/
TOKYO

Appreciate pure
noodle artistry with
a side of tempura

Perhaps more than ramen or
udon, soba is an art, where only
the most skillful and dedicated
chef will make the noodles from
100 percent buckwheat (most
cut it with 20 percent wheat
flour for easy handling). And
you can really tell the difference
at Kyorakutei – because its
handmade juwari (pure) soba
features a distinct nuttiness
that’s absent from lesser noodles.
The soba is good to eat on its own,
but do order a side of tempura as
the restaurant also does it better
than its competition.

Great bartenders are like
modern-day alchemists – and
this analogy is especially true
for Hiroyasu Kayama of Bar
Benfiddich, who’s famed for
creating spirits, liqueurs and
cocktails from scratch, using
herbs, spices, roots, fruits
and plants harvested from his
family farm. As such, there’s no
menu; state your preferred base
(whisky, gin, absinthe…) and
taste, and Kayama will concoct
your drink off-the-cuff, often
using a pestle and mortar to mash
up the botanicals as much as a

While Japanese whiskies are
gaining critical acclaim from
the world over, the stocks are
depleting at an alarming rate –
so much so that several popular
labels have been discontinued.
So make a beeline for Zoetrope,
an intimate bar hidden in the
back alley of Nishi-Shinjuku
offering 300 labels of local
malts – many of which are no
longer on the market – from big
brands like Suntory and Nikka to
lesser known distilleries such as
Venture Whisky and Mercian.

à 1-1-6 Kabukicho, Shinjuku (Shinjuku-Sanchome
Station).

conventional shaker.

à Eiwa Dairoku Bldg 1F, 2-25-6 Kabukicho, Shinjuku
(Shinjuku Station). 03 6457 6411. tinyurl.com/
TOTsamuraim. 10.30am-9pm (last entry 8.30pm).

à Dai 22 Kyutei Mansion, 2-4-1 Shinjuku,
Shinjuku (Shinjuku-Gyoemmae Station). 03 5315
4733. tinyurl.com/TOTkonjiki. 11.30am-3pm,
6.30pm-9.30pm, Sun 11.30am-3pm, closed Mon.

TOKYO METROPOLITAN GOVERNMENT
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Take a dotted
selfie at the Yayoi
Kusama Museum

Taste Michelinstarred ramen

There are currently
only three Michelin-starred
ramen restaurants in the world
– and they’re all in Tokyo. The
latest addition to this noodle hall
of fame, Sobahouse Konjiki
Hototogisu has won over
critics with a complex broth
that tastes of the ocean, made
by boiling down hamaguri
clam and red sea bream, and
seasoned with Mongolian rock
salt and Okinawan sea salt. The
noodles are then finished with
Italian white truffle oil, porcini
mushroom sauce, pancetta bacon
bits and inca berry sauce. This is
next-level ramen.

Includes Kabukicho and
surrounds

41

images of the fearless warriors
going into battle all bedecked in
armour and wielding katana have
long spurred the imagination of
visitors to Japan. In Kabukicho
you’ll find a small museum
exploring the myths and history
of this military nobility through
its permanent displays of swords,
matchlock guns and other battle
weaponries. Besides witnessing
the free sword performance, you
can also sign up for calligraphy
lessons and other samurai
experiences (separate charges
may apply).

SEE MORE

à Kagurazaka-kan 1F, 3-6 Kagurazaka, Shinjuku
(Iidabashi Station). 03 3269 3233. tinyurl.
com/TOTkyorakutei. Mon 5pm-9pm, Tue-Sat
11.30am-3pm, 5pm-9pm, closed Sun & hols.
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Buckle up for
a jaw-dropping
robot show
Tokyo can be bizarre
and mind-boggling,
and you just need to go
to a Robot Restaurant
show to prove that. The
fact that this dinner
theatre in Kabukicho
is so unapologetically
kitsch and over the top
just adds to the fun. There
are fire-spitting robots
in battle scenes, wacky
carnival floats, neon
lights, laser tricks and
flashy dance sequences
featuring more largerthan-life machineries – all
packed into an energetic
90-minute show. If you
want to take a photo with a
robot after the show, book
a Friday slot.
à Shinjuku Robot Bldg, 1-7-7
Kabukicho, Shinjuku (Shinjuku Station).
03 3200 5500 (Mon-Sat 10am-10pm).
tinyurl.com/TOTrobot. Multiple shows
daily. ¥8,000.

à 3F, 7-10-14 Nishi-Shinjuku, Shinjuku (NishiShinjuku Station). 03 3363 0162. tinyurl.com/
TOTzoetrope. 5pm-11.45pm, closed Sun & hols.

47

Relive Japan’s
medieval past at
Samurai Museum

Samurai has long been the lore
of Japan’s medieval history, and

KEISUKE TANIGAWA

à 45F, 2-8-1 Nishi-Shinjuku, Shinjuku (Shinjuku
Station). 03 5320 7890. tinyurl.com/TOTtmg. South deck
9.30am-11pm (last entry 10.30pm), closed 1st & 3rd Tue
of every month (north deck is closed until Jan 14, 2020.)
FREE entry.
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51

Have a sensational
kakigori at
Ichounoki

Once a classic summer dessert,
kakigori (shaved ice) has become
a year-round Instagram-friendly
treat – and this small café’s
version is almost too pretty to
eat. Each bowl’s quirky name like
‘Paper Moon’ or ‘Mother Goose’
gives no hint to what’s inside
the dessert, but expect shaved
ice creations doused in earl
grey and lychee syrups, topped
with sakura, strawberry, white
chocolate and more. What sets
this spot apart is its colourful and
dramatic presentation, and the
seasonal menu offers some of the
wackiest flavour combos in town.
à 1-28-14 Kitashinagawa, Shinagawa (KitaShinagawa Station). 090 8818 2835. www1.
odn.ne.jp/~cdv71250/ichounoki/ichounoki.
html. 11.30am- 5pm, closed Thu & Sun (JulSep), Thu (Oct-Jun).
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Count the
lucky cats
at Gotokuji
Temple

Shop for colour
at Pigment Tokyo

Visiting Pigment
Tokyo is like falling into a
rainbow. True to its name, this
unique store sells colour – more
than 4,500 pigments in powder
form – which are organised into
neat, dazzling arrangements
within the stunning Kengo
Kuma-designed store. Aside from
raw pigments, you can shop for
200 sumi (Japanese ink) sticks,
as well as calligraphy and paint
brushes. The staff are well-versed
in the intricacies of the products,
and are happy to show you how
to use them. For those keen to
learn more about materials and
techniques, check the website for
workshop schedules.

Thought to be the
birthplace of the iconic
Japanese beckoning
cat maneki-neko,
Gotokuji Temple is
overrun with these
cute figurines in all
sizes. Want to bring
home a lucky cat? You
can purchase one at
the administration
building – though
customarily, you
should return your
cat to the shelves at
the shrine after your
wishes have come
true. Hence the hordes
of these arm-waving
felines here.

à Harbor One Bldg 1F, 2-5-5 Higashi-Shinagawa
(Tennozu Isle Station). 03 5781 9550. tinyurl.com/
TOTpigment. 11.30am-7pm, closed Mon & Thu.

à 2-24-7 Gotokuji, Setagaya
(Gotokuji, Miyanosaka stations).
03 3426 1437. tinyurl.com/
TOTgotokuji.

SEE MORE
TIMEOUT.COM/
TOKYO

The epicentre of Japanese dining
and going-out culture, izakaya
are closest in style to a gastro
pub or tavern, but encompass
much more than that. They are
the gathering point of choice
for many a Tokyoite – and it’s
the perfect place to sample a
myriad of classic Japanese dishes
from sashimi to yakitori and
teppanyaki, all in one seating.
Most of the best ones are small,
local and slightly rowdy, and
can often be found clustered in
alleyways known as yokocho.
For a crash course, we like
Shirube for its pub food staples
with a twist.

54

Go thrifting in
Shimokitazawa

Hipster central
Shimokitazawa is renowned
for its great assortment of
vintage and thrift shops. One
of the standout shops is New
York Joe Exchange, a popular
consignment store selling mainly
imported non-branded goods
with the occasional designer fare
thrown in to reward the dedicated
treasure hunter. Clothing swaps
are also available, where you can
trade in your old duds for cash
or credit to use in store. The first
Sunday of every month is the best
day to go – when everything in the
store is half price.
à 3-26-4 Kitazawa, Setagaya (Shimokitazawa
Station). 03 5738 2077. tinyurl.com/TOTnyjoe.
12noon-8pm daily.

32

Join the locals
for a night out
at an izakaya

à Pinecrest Kitazawa 1F, 2-18-2 Kitazawa,
Setagaya (Shimokitazawa Station). 03 3413 3785.
tinyurl.com/TOTshirube. 5.30pm-12midnight (food
last orders 11pm, drinks 11.30pm) daily.

MEGURO

58

58

à 2 Sangenjaya, Setagaya (Sangenjaya Station).
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This labyrinthine cluster of
alleys lined with small bars and
restaurants dates back to the
early postwar era, when rickety
shacks built with whatever
materials were available started
popping up haphazardly near
Sangenjaya Station. Some
of the structures from those
days are still standing, adding
to the chaotic but charming
atmosphere. After dark, you’ll
be drawn in by the glow of red
lanterns, loud conversations and
enticing aromas emanating from
the various eateries, which range
from curry shops to hip wine
bars. Our favourites include the
superb sake bar Akaoni and oldschool yakitori (grilled skewered
chicken) restaurant Tokoshima.

Bite into fluffy
pancakes

The Instagram-famous
pancakes at Flipper’s are
a tall order. The pancake
specialist’s airy, wobbly
goodies are made from
premium ingredients
including eggs from local
farms, and are known for
their melt-in-the-mouth
texture. Appropriately
named the kiseki
(miracle) pancakes, they
come in two types: the
plain version is served
with house-made maple
butter cream while the
other is topped with
seasonal fruit.
à Multiple locations including
Flipper’s Jiyugaoka, 3F, 1-8-7 Jiyugaoka,
Meguro (Jiyugaoka Station). 03 5731
1185. tinyurl.com/TOTFlippers.
11am-9pm (last orders 8.30pm), Sun
& hols 11am-8.30pm (8pm).

Do yoga amongst
Japanese art at
Hotel Gajoen Tokyo

This Meguro hotel opened as
a luxurious ryotei (restaurant)
in the early 1930s, and the
otherworldly décor of that
glamorous era remains on full
display throughout its hallowed
halls. Vivid murals, sculptures
and other pieces of Japanese
art add to the grandeur, while a
traditional garden, complete with
a small waterfall, lends the lobby
a sense of serenity. If you don’t
feel like splurging on a room,
consider attending the Morning
Art Yoga session (¥3,800), held
from 7.30am on Wednesdays and
Sundays. The price includes a
one-hour class in one of the artfilled halls, followed by a superb
buffet breakfast in the hotel’s
eighth-floor executive lounge.
à 1-8-1 Shimomeguro, Meguro (Meguro Station).
050 3188 7570. tinyurl.com/TOTgajoen.
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Explore the world’s
largest Starbucks
Roastery

TOTStarbucksReserveRoastery. 7am-11pm (last
orders 10.30pm) daily.

60

Chill out on top
of a highway

The most unusual of
Tokyo’s urban oases, the Meguro
Sky Garden is built on the roof
of a circular loop junction on the
Metropolitan Expressway. The
400m-long green lung is home
to 1,000 trees – including cherry
and pine – a Japanese garden
and bamboo grove. It’s a ‘jungle’
amongst the city concrete, and a
perfect place to catch the sunset
over a picnic – just grab some
baked goodies from the nearby
Italian pastry shop L’atelier
Motozo and watch out for Mt Fuji
in the distance on a clear day.
à 1-9-2 Ohashi, Meguro (Ikejiri Ohashi Station).
03 3464 1612. city.meguro.tokyo.jp/shisetsu/
shisetsu/koen/tenku.html. 7am-9pm daily.
FREE entry.

60

Opened in February this year,
the Starbucks Reserve Roastery
Tokyo is now the biggest
Starbucks in the world. The
massive space houses the roasting
factory on the fourth floor,
with each floor below devoted
to a different type of Starbucks
hangout. The first floor is a bakery
and café; the second floor is a
Teavana tea room; and the third
floor an Arriviamo cocktail bar.
Be sure to admire the exquisite
architecture by the famed
architect Kengo Kuma. And when
the weather’s nice, snag a seat at
the outdoor terrace overlooking
the Meguro River.

MEGURO-KU

SETAGAYA

55

Throw yourself
into Japanese
nightlife at
Sankaku Chitai yokocho

à 2-19-23 Aobadai, Meguro (Nakameguro, IkejiriOhashi stations). 03 6417 0202. tinyurl.com/
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the cosy restaurant at the back of
the bakery.
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à Keyakizaka Terrace 1F, 6-15-1 Roppongi, Minato
(Roppongi Station). 03 6804 3350. tinyurl.com/
TOTbricolage. 8am-9pm, closed Mon.

Kuramata and Ettore Sottsass.
à Midtown Garden, Tokyo Midtown, 9-7-6 Akasaka,
Minato (Roppongi, Nogizaka stations). 03 3475
2121. tinyurl.com/TOT2121. 10am-7pm (last entry
6.30pm), closed Tue, New Year hols, installation
periods.
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Deep-dive into the
world of Japanese
design at 21_21
Design Sight

With its red and white steel
frame, the 333m-tall Tokyo Tower is the city’s
most distinctive landmark, noticeable from far
away and especially picturesque at night when it’s
all lit up. Besides its two observation decks, from
which you have marvellous views of the cityscape,
there’s also a One Piece-themed amusement park,
attracting manga fans from the world over. On your
way downhill towards Akabanebashi Station, stop
by tofu specialist Ukai; the restaurant’s traditional
setting, complete with a Japanese garden, is the
perfect hideaway to forget the hustle and bustle of
Tokyo streets.

When stars collide – in this case,
famed architect Tadao Ando
and illustrious designer Issey
Miyake – you get an impressive
institution dedicated to the
world of design. The stunning
architecture bears Ando’s
signature styles; the low-rise
concrete structure is a masterful
exercise in clean lines and light
play, and holds a cavernous
subterranean space. There are
regular exhibitions, talks and
workshops, and the institution
has hosted incredible shows with
major artists and designers like
Christo and Jeanne Claude, Shiro

à 4-2-8 Shibakoen, Minato (Akabanebashi, Kamiyacho stations),
03 3433 5111, tinyurl.com/TOTtokyotower. Main deck 9am-11pm (last entry
10.30pm), top deck 9am-10.45pm (last tour 10.15pm), Main deck/top deck
tour ¥900/¥2,800, junior high and primary school students ¥500/¥1,800,
children aged four or above ¥400/¥1,200.
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Sample Japanese
craft beers at
iBrew Shimbashi

iBrew Shimbashi is as perfect
as you can get to a craft beer bar.
It’s located opposite a main train
station (Shimbashi) in the city
centre, the prices are low (¥390
for a half-pint excluding tax) with
no table charge, and there are up
to 30 mostly Japanese craft beers
on tap. It’s no wonder the no-frills
joint is keeping the after-work
drinking culture alive among
the salarymen – and your Tokyo
experience will be that much
happier if you join in the warm,
friendly crowd for a toast, or five.
à Shinbashi Ekimae Bldg 1F, 2-20-15 Shinbashi,
Minato (Shimbashi Station). 03 3573 2777.
fb.com/ibrewshinbashi. 1pm-11.30pm daily.
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Taste the upper
crust at a Japanese
artisan bakery

Bricolage Bread & Co is a case
in point of why artisanal bread
should be on your Tokyo list.
Ingredients are sourced from
organic farmers across Japan,
and are used in creative bread and
pastries ranging from traditional
French-boulangerie style to those
with more of a Japanese spin. Our
favourites include a flaky yomogi
(mugwort) danish and the
signature Bricolage Bread, which
is a medley of ancient grains.
Dine alfresco on the deck, or try

Savour pizza
mastery at Savoy

Japan’s obsession
with mastering skills and
technique through repetition has
given birth to a world-class pizza
scene. The Azabu-Juban location
of Tokyo pizza institution Savoy
is an intimate 13-seater store,
where all seats are in earshot of
the crackle of the wood-fired
oven and in eyeshot of the
chef skillfully making pizza
that would arguably rival your
favourite Italian pizzeria. There
are only two varieties to choose
from – margarita and marinara
– priced at ¥1,500 each during
dinner. However, the same pizzas
go for only ¥1,000 during lunch,
and it even comes with a salad
and drink.

70
69

à 3-18-19 Minami-Aoyama, Minato (Omotesando
Station). 03 6804 6652. tinyurl.com/TOTvent.
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Stock up on
souvenirs
at The National
Art Center, Tokyo

Crash an
underground
party at Vent

The swanky shopping district of
Omotesando seems an unlikely
location for a basement party,
but the first-class sound system
at Vent combined with its cult
following of music lovers make
this event space one of the best
of its kind. Every week features
a different set of both local and
international artists, with music
varying from acid jazz to techno.
A main performance floor and
separate bar area mean you can
mingle freely with like-minded
locals without shouting over the
speakers – or, take your drink
towards the front of the stage
and fully immerse yourself in
the live music.

Hang out with
the hip crowd at
Commune 2nd

An ambitious open-air
experiment occupying a prime
piece of Omotesando real estate,
Commune 2nd consists of food
stalls, shacks, caravans and
shops, plus a huge festival tent
area where you can sit down
to enjoy the food, drinks and
atmosphere. Don’t miss the steak
from Dote Café / The Lodge, and
grab a craft beer to wash down

Butagumi has elevated the
humble tonkatsu (breaded and
deep-fried pork) to new heights
much like a high-end steakhouse
– here you’ll have to decide on
your brand of pork from a menu
listing about 26 varieties, most of
which are Japanese, from Imobuta from Chiba to Hyo-on twomonth aged pork from Gunma.
Best of all, there’s a show of finesse
in the way the meat is cooked and
plated, while its atmospheric
location in a quaint Japanese
house just makes the meal that
much more special.
à 2-24-9 Nishi-Azabu, Minato (Nogizaka,
Roppongi stations). 03 5466 6775. butagumi.
com/nishiazabu. 11.30am-3pm (last orders 2pm),
6pm-10.30pm (9.30pm), closed Mon.

à Nakaoka Bldg 201, 3-10-1 Motoazabu, Minato
(Azabu-Juban, Roppongi stations). 03 5770 7899.
tinyurl.com/TOTsavoy. 11.30am-3pm (last orders
2.30pm), 6pm-10.30pm (10pm).
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Bite into a perfect
brand pork
tonkatsu

the goodness. Occasional DJ
sets and other events add to the
laidback vibe, as do Commune’s
various eco-friendly and socially
conscious initiatives.

11am-8pm (last entry 7.30pm). ¥1,800, uni & high
school students ¥1,200, children (aged 4 to junior
high school) ¥600, seniors (65 and older) ¥1,500.
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à 3-13 Minami-Aoyama, Minato (Omotesando
Station). tinyurl.com/TOTcommune. 11am-9.45pm
daily.
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Enjoy a Japanesestyle afternoon tea
with wagashi

Sakurai is a cool and modern
Japanese teahouse, where you’ll
experience an almost meditative
tea session, complete with some
dainty Japanese sweets known
as wagashi. You can choose a tea
course (from ¥4,800) to sample
the different types of Japanese
tea, or pick from a selection
of green tea grown across the
country to have it freshly roasted
into hojicha (from ¥1,700). But
if you want to fully appreciate

Walk on Roppongi
Hill’s Mori Tower
rooftop

On top of Mori Tower, at 270
metres above sea level, Tokyo
City View’s Sky Deck lets you
take in one of the city’s most
breathtaking vistas out in the
open air, not stuck behind glass.
An uninterrupted 360-degree
panorama encompasses both
Tokyo Tower and the Skytree,
with Mt Fuji also visible if the
weather’s kind. Very lucky
visitors will get to witness
‘Diamond Fuji’, the spectacle of
the sun setting directly behind
the mountain. Below your feet,
and an essential stop-off before
or after your walk in the sky, is the
Mori Art Museum and, looming
next to the tower, a giant spider
sculpture known as Maman.

Looking for that special
memento? Forget cheap tourist
tat and head straight to the
amazing gift shop at The National
Art Center, Tokyo. Souvenir
From Tokyo, as its name
suggests, carries a wide range of
keepsakes, clothing, tableware,
beauty products, accessories
and bric and brac by brands
and artisans from across Japan,
including wares by feted local
designers such as Mina Perhonen
and Anrealage. Make sure to stop
by the SFT Gallery space within
the store for a rotating circuit of
exhibitions and workshops.
à The National Art Center, Tokyo B1F, 7-22-2
Roppongi (Nogizaka, Roppongi stations). 03 6812
9933. tinyurl.com/TOTsouvenir. 10am-6pm,
Fri until 8pm; closed Tue, Wed if Tue is hols.
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KISA TOYOSHIMA

KEISUKE TANIGAWA
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àSpiral Bldg 5F, 5-6-23 Minami-Aoyama, Minato
(Omotesando Station). 03 6451 1539. tinyurl.com/
TOTsakurai. 11am-11pm, Sat & Sun 11am-8pm.

KISA TOYOSHIMA

Includes Roppongi, Nishi-Azabu,
Shinbashi and surrounds

Visit a Tokyo icon

the creativity of the tea masters
here, ask for the house-infused
tea liquor: sencha-infused gin,
hojicha-infused rum, etc.

65

à Tokyo City View Sky Deck, Roppongi Hills Mori
Tower, 6-10-1 Roppongi, Minato (Roppongi
Station). 03 6406 6652. tinyurl.com/TOTcityview.
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Sip coffee
in an oldschool kissaten
How about some coffee, cake and
a ticket back to the Tokyo of 1977?
Galant, a kissaten (traditional coffee
shop) in Ueno, hasn’t changed a bit
during its 42 years of business, and
while its furniture and interiors –
including the garish lamps and pink
telephone in the corner – show their
age, they also serve as charming
reminders of a bygone era. The dessert
selection is equally retro, with the
delicious but less-than-photogenic
chocolate parfait harking back to the
good old days before Instagram.

TAITO

Asakusa’s main
attraction, Sensoji Temple with
its blazing-red Kaminarimon
Gate and Nakamise shopping
street is a world on its own. To
understand the scale of the place,
head to the upper floors of the
tourist information centre across
the road for a view from above.
The compound also houses
Asakusa Jinja shrine, which is
the origin of the Sanja Matsuri:
an annual festival which turns
Sensoji and surrounds into a
festival bonanza in mid-May,
with multiple mikoshi (portable
shrines) carried around Asakusa
from midday to night. If you
can’t make it, strike down at any
izakaya on nearby Hoppy Street
to experience the same jolly vibe.
à 2-3-1 Asakusa, Taito (Asakusa Station).
03 3842 0181. tinyurl.com/TOTsensoji. FREE entry.
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Learn how to cook
the Buddhist way

Shojin ryori,
or the Japanese take on
Buddhist cuisine, infuses both
mindfulness and vegetarian
cooking – yet it’s difficult to track
down at your average Tokyo
Time Out Tokyo August-September, 2019

This ‘kitchen town’ is made up
of over 170 wholesale stores
selling crockery, pots and pans,
knives, chopsticks, plastic food
models, grills... everything you
need to step up your cooking
game at home – or even set up a
restaurant. The stores run along
Shinbori-dori, from the corner of
Asakusa-dori, so if you’re visiting
Asakusa’s Sensoji Temple,
Kappabashi is about a 10-minute
walk and worthwhile detour
for the budding, established or
curious cook.

à 2-17-13 Nishi-Asakusa, Taito (Tawaramachi,
Asakusa stations). 03 6802 8248. tinyurl.com/
TOTchagohan. Wed & Fri, ¥10,800/pax.
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à Nishi-Asakusa and Matsugaya, Taito (Asakusa
Station, Tawaramachi stations). 03 3844 1225.
kappabashi.or.jp. Hours vary by shops.

Pick up traditional
indigo-dyeing at
Wanariya

77

The age-old aizome-dyeing
technique is woven into Japan’s
traditional crafts and indigo is
used in everything from kimono
to noren curtains. Today, there are
still a few studios practicing this
unique art. In Asakusa, Wanariya
is where you’ll find indigodyed garments and accessories
including bags and scarves. Better
yet, walk in on the shop’s dye
classes to make a handkerchief or
tenugui hand towel for just ¥1,920.

Tokyo has some of the finest
museums in the world and many
of these top institutions are
concentrated in Ueno Park. The
Tokyo National Museum holds
the largest collection of Japan’s
important cultural properties
dating back to antiquity whereas
the Le Corbusier-designed,
Unesco World Heritage Site-listed
National Museum of Western
Art is home to an impressive
collection that includes Rubens,
Pollock, Rodin and Monet. With
kids? Bring them to the interactive
National Museum of Nature
and Science and they’ll love the
dinosaur skeleton exhibits.

à 1-12-6 Asakusa, Taito (Asakusa Station).
03 5603 9169. tinyurl.com/TOTwanariya.
10am-7pm, irregular hols.
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Go museumhopping around
Ueno Park

Make your kitchen
dreams come true
at Kappabashi

Spot the enormous, jolly-looking
chef’s head atop the Niimi
building in Kappabashi and
you’ll know you’ve hit the pearly
gates to kitchenware heaven.
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Immerse in the
creative revival of
a traditional ’hood

One of the few neighbourhoods
to have survived the World War II
firebombings, Yanesen – short
for the combined ’hoods of
Yanaka, Nezu and Sendagi – is a
haven of traditional culture with
a touch of modern craftsmanship.
The main shopping thoroughfare
of Yanaka, Ginza is a reminder
of old town Tokyo, while you’ll
find lots of hidden gems from
modern galleries to local designer
shops and homely eateries in
the backstreets towards Nezu
and Sendagi stations. Rent a
bicycle at hipster Tokyobike
and pedal your way to the area’s
highlights: art gallery Scai the
Bathhouse, multicomplex Ueno
Sakuragi Atari, udon specialist
Nezu Kamachiku and the serene
Yanaka Cemetery.
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à Check our area guide at tinyurl.com/
TOTyanakaguide.
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Test your bravery
with the world’s
most poisonous fish

The pufferfish (fugu) poison is so
lethal that only licensed chefs are
allowed to serve this Japanese
delicacy. It’s a good thing then
that Makino, a humble fugu
restaurant in Ueno, has its food
safety certificates displayed on
the wall to assuage your fear –
because it’s worth trying this
most un-fish-like of all fish. It’s
got a surprisingly crunchy texture
and clean taste, and can be
served in a myriad of ways: raw as
sashimi, deep-fried, jellied, etc.
You should also save some space
for Makino’s other speciality – a
rich, comforting and dreamy hot
pot of crab, daikon and butter.
à 3-8-1 Matsugaya, Taito (Iriya, Inaricho stations).
tinyurl.com/TOTmakino. 5pm-10pm daily.

Rise early for
the world-famous
tuna auction

Set your alarms early and head
to Toyosu Fish Market from
5.30am to 6.30am to experience
Tokyo’s renowned tuna auction.
Observe the rituals of the buyers:
rubbing a smidgen of meat from
the tail between their fingers to
test for texture and fattiness,
smelling the meat, and using
hand signals to indicate their bid.
It all feels quite analogue and
old-worldly in high-tech Tokyo.
You can watch the action from the
visitor’s gallery above, or apply
in an online lottery for a spot
in the observation deck on the
same level as the auction. Enjoy
the spoils of your early rise and
eat sushi at one of the adjoining
restaurants before the crowds
pile in.
à 6 Toyosu, Koto (Shijomae Station). 03 3520
8211. tinyurl.com/TOTtoyosu. 5am-5pm, closed
Sun, hols & certain Weds.
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Discover local
talents at the
Museum of
Contemporary Art, Tokyo

KISA TOYOSHIMA

73

Say a prayer at
Sensoji Temple

restaurant. Enter this cooking
class at Chagohan Tokyo,
where you’ll be turned into a
shojin ryori master in just two
and a half hours. The menu was
created by Kakuho Aoe, the foodloving head priest at the nearby
Ryokusenji Temple, to ensure full
adherence to the principles of the
cuisine: minimal waste, staying
fully present while cooking, and
respecting the produce.

A 60-work, 10,000sqm complex,
Mori Building Digital Art Museum:
teamLab Borderless is a digital art –
and Instagram – sensation. But what
makes this museum so wildly popular
is that it’s not simply innovating digital
art – teamLab is revolutionising the art
and spectator relationship itself. The
artworks at Borderless react and evolve
over time in response to their viewers,
creating not just mesmerising visuals and
spaces, but an art experience like you’ve
never seen before. Be sure to stop in at En
Tea House for a quick tea break and watch
flower projections manifest in your cup.

KOTO

à 6-14-4 Ueno, Taito (Ueno Station). 03 3836 2756.
8am-11pm daily.

Includes Ueno, Yanaka,
Asakusa and surrounds
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Enter a new
dimension
at teamLab
Borderless digital art
museum

There’s more to Japanese
contemporary art than just
Yayoi Kusama and Takashi
Murakami and you can discover
the breadth of the local scene at
the recently reopened Museum
of Contemporary Art, Tokyo.
Surrounded by the greens of Kiba
Park, the institution’s impressive
5,400-work-strong collection
dates from 1945 to the present,
featuring seminal works from
the likes of Tatsuo Miyajima and
Fuminao Suenaga. In fact, over

à 1-3-8 Aomi, Koto (Aomi, Tokyo Teleport stations).
03 6368 4292. tinyurl.com/TOTteamLabBorderless.
10am-7pm (last entry 6pm), Sat, Sun & hols 10am-9pm
(8pm), closed 2nd & 4th Tue of the month.
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SEE MORE
the years, this space has helped
propelled local artists like Taro
Okamoto, Mitsuhiro Ikeda,
Tokujin Yoshioka and Seiji Togo
into the public consciousness.

Rainbow Bridge for a great view
of Tokyo Bay.
à Miraikan – The National Museum of Emerging
Science and Innovation, 2-3-6 Aomi, Koto (Telecom
Center Station). 03 3570 9151. tinyurl.com/
TOTMiraikan. 10am-5pm (ticket sale until 4.30pm),
closed Tue (open if hols). ASIMO performances
11am, 1pm, 2pm, 4pm; Otonaroid performance,
Mon-Fri 11.30am, Sat, Sun & hols 11.30am &
3.30pm). ¥620, children (18 and below) ¥210.

à 4-1-1 Miyoshi, Koto (Kiyosumi-Shirakawa
Station). 03 5405 8686. tinyurl.com/TOTmocat.
10am–6pm, closed Mon (Tue if Mon is hols).
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Peek into the
future of robot
science

82

Tokyo is the land of cutting-edge
advancements in robot science
and Miraikan is where you get
to explore the next frontier in
android tech. Meet Honda’s
famous humanoid robot ASIMO,
talk to the lifelike android
Otonaroid, and discover the
UNI-CUB, a personal mobility
device. There’s also a stunning
6.5m Geo-Cosmos globe hanging
from the atrium, which displays
environmental data such as
human migration movements
and more. The best way to
get there is via the futuristic
Yurikamome line, as the train
takes you across the iconic
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Watch out for the
‘flying’ penguins

Topping the
massive Sunshine City retail
and office complex, the popular
Sunshine Aquarium’s giant
overhead water tank makes it
look as if the penguins have taken
to the skies, swimming about
with Tokyo’s cityscape as the
backdrop. It’s a breathtaking view
that makes for a great photo op.
Don’t miss the hypnotising deepblue Jellyfish Tunnel as well
– and if you’re feeling peckish,
the on-site café serves up cute
pancakes with penguin motifs
and ocean-coloured beverages.

TOSHIMA

à Rooftop of World Import Mart Bldg (Sunshine
City), 3-1 Higashi-Ikebukuro, Toshima (Ikebukuro
Station). 03 3989 3466. tinyurl.com/TOTscaquarium. Opening hours differ throughout the year,
please refer to their website. ¥2,200, junior high
and primary school students ¥1,200, children aged
four or above ¥700, FREE for younger children.

ACROSS
TOKYO

85

Pick up some
emergency
safety skills
at Ikebukuro Bosaikan

Tokyo is no stranger to
earthquakes but there’s no
need for panic. The Tokyo Fire
Department’s safety learning
centre in Ikebukuro is where to
pick up first-aid training and
survival tips, offered in the form
of guided tours that pass through
a very realistic quake simulator
and a smoke maze, plus the only
chance you’ll ever have to play
with fire extinguishers without
getting reprimanded. The only
downside is that guidance is in
Japanese only – bring a friend if
your language skills aren’t up to
par. Reservations recommended.

88

à2-37-8 Nishi-Ikebukuro, Toshima (Ikebukuro
Station). 03 5276 0995. tinyurl.com/TOTbosaikan.
9am-5pm daily, Fri until 9pm, closed 1st Tue, 3rd
Tue & 3rd Wed every month. FREE entry.
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Scan the ground
for creative
manhole covers

Japan’s impeccable attention to
detail is best exemplified in the
beautiful manhole covers that
adorn the city streets. Tokyo (and
Japan as a whole) has managed to
turn this integral but otherwise
inconspicuous component
in the urban landscape into a
work of art. Moreover, most
municipalities here have their
own designs inspired by the
area’s heritage. So look out for the
tribute to Hachiko on the drain
covers in Dogenzaka (Shibuya),
or Hello Kitty designs in Tama,
home to the Sanrio Puroland
theme park, of which the famed
cat-girl is a central figure.
à Throughout Tokyo; check tinyurl.com/
TOTmanholecovers for our top picks.

Enjoy people-watching at Gado-Shita,
Koenji’s ‘yakitori street’
Pull up an upturned beer crate outside one of the down-home
yakitori joints lining this street parallel to Koenji’s train track and enjoy some of Tokyo’s
best people-watching – with a grilled chicken skewer in one hand and a cold beer in
the other. Grungy Koenji’s reputation as a haven for nonconformists makes for vibrant
street life, and regardless of how well you speak Japanese, the easy atmosphere means
you’ll soon have some new best friends. Our pick for sticks? Taisho is a Koenji institution,
boasting plenty of alfresco seating and yakitori from just ¥90 a pop.
à Taisho 2-goten, 3-58-17 Koenji-minami, Suginami (Koenji Station). 03 3315 3284. koenji-yakitori.com. 5pm-2am, Sat 6pm-2am,
Sun 4pm-12midnight.
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KIMONO: THE YARD

DARREN GORE

CLARA MATHIESEN
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Go graffitispotting in Koenji

àYS Bldg, 4-26-5 Koenji-minami, Suginami.
mural-city.com.

Ransack a konbini
for a quick meal

No one does
convenience stores – or konbini –
quite like Japan. Where else can
you get a delicious meal, plus all
sorts of emergency necessities
like a spare shirt and alcohol
at 3am in the morning? From
Anthony Bourdain-approved egg
sandwiches (they are at Lawson,
by the way) to freshly brewed
coffee and a wide selection of hot
meals, you’ll be spoilt for choice
at the city’s konbini. Keep an eye
out for the seasonal specialities,
too – it’ll be mint chocolate
everything in summer and then
warming oden come autumn.

SUGINAMI

86

Tokyo across the seasons is
sensational – especially when the
scenery changes with a different
colour each season. Spring and
autumn are the most scenic: the
former brings pastel pink cherry
blossoms to the city’s major
parks, gardens and riversides,
while the latter is associated
with the 150 mustard-yellow
ginkgo trees that line the 300m
long boulevard at Meiji Jingu
Gaien. Vibrant fireworks light
up the skies in summer whereas
sparkling illuminations bedeck
the city streets come winter.

Things to do with multiple
locations in Tokyo

86

Tokyo may not be
known for its street art, but the
impressive Koenji Mural City
Project (spearheaded by BnA
art hotel) is leading the charge
by collaborating with prolific
graffiti artists to transform the
urban landscape. Start at the YS
Building, where its 20m-high wall
has been covered with Whole9’s
vibrant mural of an eagle. There
are more to discover along and
around Pal Shotengai (shopping
street) where you’ll find beautiful
images adorning walls, shop
shutters and building facades.

92

See Tokyo in its
many seasonal
colours

Catch the
summer fireworks
Instead of New Year fireworks, Japan lets it all rip in
summer with its many hanabi (fireworks festivals). Held
in Tokyo over several weekends in July and August,
these events are spectacular, elaborate affairs, where
the fireworks not only feature physics-defying patterns
and shapes like smileys and Pikachu but are also
synchronised to music. For the ultimate experience, dress
up in yukata (light cotton kimono), arrive early to secure
a good vantage point, and fill up on festival fare from
the surrounding stalls, such as kakigori (shaved ice with
syrup) and yakitori (grilled chicken skewers).
à For Tokyo's best fireworks festivals, see tinyurl.com/TOTfireworks.
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Take yourself out to
the ball game

Baseball is big in
Japan and Tokyo is home to two
professional teams: the Yomiuri
Giants are based at Tokyo Dome
while the Tokyo Yakult Swallows
at Meiji Jingu Stadium. The
best part is, you can usually
rock up on game day and get
your tickets at the door. If you’re
rooting for the Yomiuri Giants,
bring along an orange towel;
for Tokyo Yakult Swallows,
wear bright green and get ready
to learn a cheerleading routine
using an umbrella. You’ll love
the sporting camaraderie.
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GENKI/PIXTA
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Partake in a
traditional festival

94

Get your
kimono on

Tokyo is a city
where the old and the new
co-exist, and this is especially
apparent during the traditional
festivals that throng the streets
throughout the year. Most
happen in August, such as the
Bon-Odori festival to honour
the ancestral spirits and the Awa
Odori street dance festival, which
is said to have originated from a
drunken celebration back in the
late 16th century. For a list of the
city’s top summer festivals, see
tinyurl.com/TOTsummerfests.

The Yard and
Kimono Hazuki are two of the
city’s best-stocked kimono shops.
Run by century-old kimono
dealer Yamato, the former
specialises in contemporary
made-in-Japan designs and
carries a plentiful lineup of
accessories, while also offering
90-minute dress-up lessons for
beginners (¥500, in Japanese
only). Hazuki, on the other hand,
sells colourful secondhand and
vintage kimono at reasonable
prices. You’ll find bargainprice contemporary kimono
as well as antique ones
from as far back as the
early 1920s. Check its
Twitter and Instagram
(@ uchinopotemayo)
to see what’s in
stock.
à The Yard, 3-36-26
Jingumae, Shibuya (Gaienmae
Station). 03 5843 1063. the-yard.
jp. 11.30am-8pm, closed Wed.
à Kimono Hazuki, Daikichi Ichiba 1F, 2-2-24
Izumi, Suginami (Daitabashi Station). 03 6265
8732. tinyurl.com/TOThazuki. 1pm-9pm, Sat,
Sun & hols 12noon-8pm, closed Wed.

àMeiji Jingu Stadium, 2-3 Kasumigaokamachi,
Shinjuku (Aoyama-Itchome Station). 03 3404
8999. tinyurl.com/TOTmjstadium.
àTokyo Dome, 1-3-61 Koraku, Bunkyo
(Suidobashi, Korakuen stations). 03 5800 9999.
tinyurl.com/TOTtokyodome.
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A perfect day
in Kumagaya

ELSEWHERE

This lively city by the scenic
Arakawa River in Saitama
prefecture is home to one of
Japan’s few dedicated rugby
stadiums – and there’s a lot to
explore besides catching the
upcoming international rugby
matches. Here are the top 10
things to do in Kumagaya

Run by the
Sakuradai pet clinic together
with the non-profit Little Cats,
Econeco turns the usual cat
café business model on its head
by providing a safe haven for
rescue kitties longing for love
and pampering. Its 20 or so furry
residents are all cared for and
monitored by the clinic’s staff,
who make sure the animals stay
both physically and mentally
healthy. The best time to visit
is between 11am and 1pm, and
prices are ¥1,100 for the first hour,
including a drink, with ¥500 for
an extra 30 minutes. Note that
there’s no entry for children
under the age of six or anyone
under the influence of alcohol.
à 1-2-13 Nerima, Nerima (Nerima Station).
03 6914 4818. necocafe.co.jp. 11am-8.30pm,
Sat & Sun 11am-8pm.
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Revitalise in a real
onsen without
leaving Tokyo

Genuine, 100 percent natural
onsen (hot springs) are scarce in
Tokyo, for geological reasons, but
there’s one place where you can
experience the real thing without
the hassle of leaving town –
Itabashi’s Saya no Yudokoro.
Here you’ll likely forget you’re
still in the metropolis, as you
unwind in an array of baths all fed
by a gushing spring 1,500m below
ground, set within a traditional
Japanese house. The must-try?
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Visit the awardwinning sake
brewery Sawanoi

Gazing upon a tranquil landscape
garden while soaking in the
rotenburo (outdoor bath).

With over 300 years of history, Sawanoi is a sake brewery
where you can discover the culture and production
process of Japan’s national drink while sampling some
top tipples. Located in the lush Okutama region of Tokyo
Prefecture, about an hour and a half train ride from
Shinjuku Station, the brewery features a large garden
overlooking the Tama River, with an open-air area where
you can order bowls of noodles and sake tasting sets to
enjoy as you bask in the tranquil nature. Tours are offered
in English, but you’ll need to reserve via the website.

à Maenohara Onsen Saya-no-Yudokoro, 3-41-1
Maenocho, Itabashi. 03 5916 3826. tinyurl.com/
TOTsny. 10am-1am (last entry 12midnight). ¥870,
Sat, Sun & hols ¥1,100.
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Soothe the soul
with forest bathing
at Okutama

Shinrin-yoku, or forest bathing,
is the practice of surrounding
yourself in nature to relieve
stress. With all the magic that
Tokyo offers, it’s also a city of
great bustle and chaos. Take a
well-deserved respite by hopping
a short train to Okutama, the first
site in Tokyo approved for forest
therapy. The certified therapists
at Okutama Forest Therapy
will guide you through the five
different therapy routes. You can
also join yoga classes, pottery
classes or soba-noodle-making
classes in the forest to really up
the relaxation angle.

à Read our guide to Ogasawara on p68.

100

anime world

Ghibli Museum is a homage to
the studio that brought classics
such as ‘Spirited Away’ and
‘My Neighbour Totoro’ to the
upper echelons of anime society
– and the world. Designed by
Studio Ghibli co-founder Hayao
Miyazaki himself, the museum
is as whimsical as the films, with
no set route inside. You’ll find a
few permanent exhibits which
show the creative process, plus
a changing exhibition on topics
as diverse as Miyazaki’s life to
the role of food in the films. For a
pick-me-up after browsing, pop
by The Straw Hat museum café
for a Ghibli take on a cappuccino.

à 215 6 Hikawa, Okutama, Nishitama (Okutama
Station). 0428 83 8855. okutama-therapy.com.
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Step into
Hayao
Miyazaki’s

1

Hop on a ferry to
the Ogasawara
island paradise

Known as the ‘Galapagos of
the Orient’, the Ogasawara
archipelago is a stunning
subtropical paradise comprised
of 30 islands and only 2,400
residents. Since the islands
have never been connected to a
mainland continent, the wildlife
features tons of exotic, endemic
species that have undergone
a unique evolution. Part of its
otherworldly beauty comes from
the islands’ remoteness, with the
only access to the island group

à 1-1-83 Shimorenjaku, Mitaka (Kichijoji, Mitaka
stations). 0570 055777. ghibli-museum.jp.
10am-6pm, closed Tue. ¥1,000, high school and
junior high students ¥700, children aged 6-12
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àJigen 2-95 Miyacho, Kumagaya, Saitama. twitter.com/
jigenkumagaya. Ticket distribution from 7am or 9am
depending on season, open 10am-4pm, no set holidays,
check Twitter for updates.

Get lost in
geek heaven

Built as a high-end shopping
centre and residence back in the
1960s, Nakano Broadway has
transformed over the years into
a subcultural paradise, packed
with tiny shops hawking rare
comics, figurines, video games
and just about anything else
your geeked-out heart desires.
Just wandering the halls is an
adventure: the labyrinthine
space reportedly inspired
some of the sets in legendary
RPG ‘Dragon Quest’. And if all
that dungeon crawling tuckers
you out, replenish your HP by
hopping into one of Broadway’s
many cafés and eateries. The
second floor houses a stylish
café-bar designed by Takashi
Murakami, while the basement
features soft-serve ice cream
piled a mile high.
à 5-52-15 Nakano, Nakano. tinyurl.com/
TOTnakanob.

Sample life-changing shaved ice

One of the most popular purveyors of
kakigori (shaved ice dessert) in the
greater Tokyo region, Jigen is not a place you can
just pop into. You’ll need to pick up a queue ticket
at the shop from 7am or 9am depending on the
season, and then make sure not to be late for
your designated seating time. But you have our
word: it’ll all be worth it.

¥400, 4-5 ¥100. Advance reservation required;
tickets go on sale on the 10th of the month for the
next month through Lawson.
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This standing-only bar dedicated to
natural wine can be a little hard to find,
but will reward intrepid epicureans handsomely.
The resident sommelier has worked at wineries
in France, New Zealand, Italy and Japan, and has
a knack for describing each wine as if it were an
old friend. The roughly 3,000 bottles in stock can
also be purchased.
àVinplus 2-52-2 Yayoi, Kumagaya, Saitama. 090 4949
4882. 5pm-12midnight, Sun 12noon-5pm.

5

Slurp like a local

8

Study up on Buddhist symbolism

Designated a national treasure of Japan,
the Shodendo hall is the centrepiece at
this temple, which is particularly popular among
worshippers looking for luck in love. Paying
the ¥700 entrance fee is worth it, as the hall
is decorated with a variety of curious-looking
sculptures. Book a free guided tour (in English) to
find out what they stand for.
àMenuma Shodenzan 1511 Menuma, Kumagaya,
Saitama. 048 588 1644. 10am-4.30pm daily.

àKumatamaya 1-22-1 Sakuragicho, Kumagaya, Saitama.
048 521 8908. new-kumatamaya.blog.so-net.ne.jp.
10.30am-8pm daily.

à 2-770 Sawai, Ome (Sawai Station). 0428 78 8215. sawanoi-sake.com.
10.30am-4.30pm, closed Mon.

being a 24-hour ferry. Be sure to
explore the incredible marine life
– snorkel, dive, or go on a whale/
dolphin watching tour.

4

Learn more about natural wine

The quick service, ideal location (inside
Kumagaya Station) and low prices mean
that the ten seats along the counter at this
simple udon (wheat noodle) joint are always
occupied. Kumatamaya’s most popular dish is
‘niku negi tsukejiru udon’ (¥600): cold wheat
noodles made from 100 percent local wheat,
served with a hot dipping sauce topped with pork
and leek.

2
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Hang out with
rescue cats

KEISUKE TANIGAWA

Things to do further afield
from central Tokyo

Promotional feature

6

Enjoy the big game over dinner

A self-proclaimed ‘rugby izakaya’ on the
fifth floor of a building connected to the
Kumagaya Station complex, this spacious spot
lets you catch the action on a TV screen while
munching on teppanyaki treats from steak to
‘tonpeiyaki’ (pork omelette). The restaurant is
also open for lunch.
àTeppachi Hakkai 2-115 Tsukaba, Kumagaya, Saitama.
048 528 8000. 8kai.co.jp. Lunch 11am-3pm (last
orders 2.30pm) daily, dinner 4pm-10.30pm (10pm), Sun
4pm-10pm (9.30pm).

Edible rugby balls, anyone? This
traditional Japanese dessert dealer
offers several options for sports fans with a
sweet tooth, including a soft cake filled with red
bean paste and coated with white and green tea
chocolate. Pick up Hanaougi’s ball-shaped ‘All
Out Try’ gift box for a full set of their rugby-themed
sweets.
àHanaougi 3-15-15 Nakanishi, Kumagaya, Saitama. 048
526 0121. hanaougi-takumi.jp. 10am-6pm, closed Mon.

Devour a different kind of sushi

10

In business for a respectable 200 years,
Morikawa specialises in inarizushi – balls
of rice stuffed into soft, aromatic tofu pockets.
This shop’s version is about twice the size and
significantly sweeter than the kind you find at
supermarkets, and tends to sell out around 2pm
every day.

Take part in a tea ceremony

Following the walking path around the
pond in this traditional Japanese garden
is the ideal way to admire its seasonal greenery.
Entrance is free, and tea ceremonies are held
regularly at the three rest houses on site.
àSeikeien 32 Katakuracho, Kumagaya, Saitama. 038
522 9389. 9am-4pm, closed Mon.

Soak in supreme comfort

About ten types of baths and saunas
await weary travellers at Hanayu,
a vast shrine to relaxation where many of the
tubs are outdoors, offering views of the facility’s
Japanese garden. Hop from the ‘silk bath’ to the
hot stone sauna and you’ll end up spending the
entire day soaking.

àMorikawa Sushi 1523 Menuma, Kumagaya, Saitama.
048 588 0075. 9am until sold out, closed Mon.

3

9

Eat a football for dessert

7

Catch a rugby match

One of the few rugby-only stadiums in
Japan, the Kumagaya Stadium is well
known for its annual high school competitions
held in spring. It was renovated in 2018 and now
has a capacity for about 24,000 spectators.
It also hosts international rugby matches, so
if there’s a game here while you’re in town, do
consider checking it out.
àKumagaya Rugby Stadium 810 Kamikawakami,
Kumagaya, Saitama. city.kumagaya.lg.jp.
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àHanayu Spa Resort 1005 Kamino, Kumagaya, Saitama.
048 501 1126. hanayuspa.jp. 10am-11pm (last entry
10.30pm), Fri, Sat & eve of hols 10am-9am the next day
(1am), morning bath 6am-9am.

Explore more of Saitama...
... with the new ‘50 things to
do in Saitama’ map. Pick up a
free copy at Haneda and Narita
airports, as well as selected
hotels and tourist information
centres in Tokyo.
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AHEAD OF
THE GAMES

prospered in the Edo period
(1603-1868) as a key stop-off on
the long Tokaido road linking Edo
(Tokyo) with then-capital Kyoto.
The city’s history stretches back
way further though, as can be
witnessed by visiting the three
imposing Buddhist temples
collectively known as Enshu
Sanzan, which are over 1,000
years old. Among these, Yusanji
is said to aid the recovery of eye
ailments, while at Kasuisai you
can sample shojin ryori, the
traditional vegetarian cuisine of
Buddhist monks.

The 9th Rugby World Cup will be held across
12 locations in Japan from September 20 to
November 2. Here’s all you need to know to
catch the nationwide festival of scrums, drop
goals and tries. By Darren Gore

à THE GAMES Japan vs Ireland (Sep 28); South
Africa vs Italy (Oct 4); Scotland vs Russia (Oct 9);
and Australia vs Georgia (Oct 11).

THIS YEAR’S RUGBY WORLD CUP

Tokyo Stadium

Chofu City in Tokyo metropolis
is an easy 14-minute train ride
from Shinjuku. Aside from the
49,970-capacity Tokyo Stadium,
Chofu is also home to the
beautiful Jindaiji Temple and its
surrounding soba restaurants
– a district that can claim to
be Tokyo’s own ‘Little Kyoto’.
Another Kyoto-esque sight is the
Fushimi Inari Tenjin Shrine on
Tenjin-dori shopping street. The
tranquil Jindai Botanical Garden
makes for a great respite from
the clamour of the city, while
Tegashima 2nd Story combines a
shop selling handmade crafts with
a charming café.
à THE GAMES Proceedings kick off here on
September 20, with an opening ceremony
(6.30pm) followed by Japan vs Russia. The other
matches held here are: France vs Argentina (Sep
21); Australia vs Wales (Sep 29); England vs
Argentina (Oct 5); New Zealand vs Namibia (Oct 6);
quarter-final two (Oct 19); quarter-final four (Oct
20); and the bronze final (Nov 1).
Time Out Tokyo August-September, 2019
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KUMAGAYA, SAITAMA

of self-imposed isolation, when a
US fleet led by Commodore Perry
landed here in 1854. Yokohama
subsequently grew into one of
Japan’s most cosmopolitan cities,
and this spirit is still present
today: its bustling Chinatown is
the largest in the country. ‘Future
port’ Minato Mirai is home to
a giant Ferris wheel offering

Kumagaya Rugby Stadium

Kumagaya is one of the main cities
out in Saitama, a prefecture north
of Tokyo that for Japanese has a
no-nonsense working class image:
playing New Jersey to Tokyo’s
New York. There’s traditional
Japanese culture to be found
here too: Menuma Shodenzan
is a colourful Buddhist temple
that is said to grant prayers for
successful marriages, friendships
and business relationships, and is
surrounded by quaint old shops.

parks rich in natural beauty.
The main nightlife districts are
Tenjin and, to the east, Nakasu
which boasts around 3,000 bars
and restaurants. Noodle-lovers
should note that Fukuoka is the
birthplace of both soba and udon.

stunning views, while the nearby
Akarenga is a converted red-brick
warehouse that contains shops
and eateries, and hosts myriad
indoor and outdoor events.
à THE GAMES Matches at the 72,000-capacity
stadium are New Zealand vs South Africa (Sep 21);
Ireland vs Scotland (Sep 22); England vs France
(Oct 12); Japan vs Scotland (Oct 13); semi-final
one (Oct 26); semi-final two (Oct 27); final (Nov 2).

à THE GAMES Italy vs Canada (Sep 26); France
vs United States (Oct 2); and Ireland vs Samoa
(Oct 12).

Fukuoka skyline

à THE GAMES Russia vs Samoa (Sep 24); Georgia
vs Uruguay (Sep 29); and Argentina vs United
States (Oct 9).

THROUGHOUT JAPAN

YOKOHAMA, KANAGAWA

FUKUOKA, FUKUOKA

International Stadium Yokohama

Fukuoka Hakatanomori Stadium

A short hop on the train from
Tokyo, Yokohama is a fitting
choice of host city for an
international tournament. It’s
where Japan finally opened up to
the world following two centuries

Yokohama's scenic waterfront
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The largest city on the western
island of Kyushu, Fukuoka is
a former castle town whose
proximity to mainland Asia
has made it another of Japan’s
most internationally-minded

cities. Merged with the historic
merchant town of Hakata to form
present-day Fukuoka City, here
you’ll encounter a mix of striking
contemporary architecture (the
futuristic, 234m-high Fukuoka
Tower; Hakata’s luxury-focused
Canal City complex), ancient
sites including Japan’s oldest
Zen temple Shofukuji, and

Fukuroi

FUKUROI, SHIZUOKA
Shizuoka Stadium Ecopa

Six miles inland from Shizuoka
prefecture’s Pacific coast, Fukuroi
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SUKO/PIXTA

CHOFU, TOKYO

Menuma Shodenzan in Kumagaya

PAVONE/DREAMSTIME

TOKYO & SURROUNDS

SAMARTTIW/DREAMSTIME

is a groundbreaking event for the
sport: the ninth tournament since
the Cup was inaugurated in 1987,
it marks the first time the games
are held in Asia, as well as the first
time they have taken place outside
rugby’s ‘traditional’ homelands.
With preparations for the 2020
Olympics also reaching fever
pitch, this is a truly special time
to be visiting Japan as a sports
fan. Here’s where and how the six
weeks of matches will play out,
along with what else you can enjoy
in each host city.

Osaka Castle

HIGASHIOSAKA, OSAKA
Hanazono Rugby Stadium

Japan’s second-largest city,
Osaka’s reputation precedes it:
home to straight-talking, downto-earth folk more than fond of
a good time; the heartland of
Japanese comedy; a street food
hub; and a futuristic metropolis
that inspired ‘Blade Runner’s
dystopian cityscapes (although
you don’t need to worry about
bumping into replicants here).
For centuries a business hub,
Osaka’s attractions are the kind
that appear when serious money
is being made: from Osaka
Castle through to Universal
Studios, the Expo ’70 Park and
the breathtaking ‘garden in the
air’ on the Umeda Sky Building.
The downtown Shinsekai
neighbourhood, including the
Tsutenkaku Tower, preserves the
nostalgic vibe of Japan’s Showa
era (1926-1989), while at the other
end of the spectrum Shinsaibashi
is a mecca for upmarket shopping.
The canal-side Dotonbori
entertainment district, with its
blazing neon signs, is a must-visit
that really comes alive after dark.
à THE GAMES Italy vs Namibia (Sep 22);
Argentina vs Tonga (Sep 28); Georgia vs Fiji (Oct 3);
and United States vs Tonga (Oct 13).
August-September, 2019 Time Out Tokyo

Rugby World Cup 2019

Rugby World Cup 2019

KAMAISHI, IWATE
Kamaishi, located just inland
from Iwate prefecture’s eastern
coast and boasting a ruggedly
beautiful shoreline, sits entirely
within the vast Sanriku Fukko
National Park. In modern times
home to a sizeable fishing
industry, Kamaishi was severely
damaged by the tsunami that
accompanied the 2011 Great East
Japan Earthquake. The city has
long had strong links to rugby,
as home to greatly successful
team Nippon Steel Kamaishi,
and so it is fitting that this new
stadium, completed last year
as part of reconstruction efforts,
hosts two 2019 World Cup
matches.

CHAPRIN-Y/PIXTA

Kamaishi Recovery Memorial Stadium

Kamaishi

OITA, OITA
Oita Stadium

KOBE, HYOGO

PIPA100/DREAMSTIME

Kobe Misaki Stadium

Time Out Tokyo August-September, 2019

damage sustained in 2016. The
Rugby World Cup season will,
however, see a plaza opened
outside Kumamoto-jo that will
give a fantastic view of one of
Japan’s most complete fortresses.
Elsewhere, Suizenji is a tranquil
Japanese landscape garden.
Kumamoto is the style capital of
western Japan, which makes for
great people-watching taking in
the fashionistas as they go about
their day. The city is also noted
for its potent Kuma shochu, and
much-loved prefectural mascot
Kumamon – a black bear with red
cheeks you’ll see everywhere.
à THE GAMES France vs Tonga (Oct 6) and Wales
vs Uruguay (Oct 13).

à THE GAMES Fiji vs Uruguay (Sep 25) and
Namibia vs Canada (Oct 13).

Perched on a slope going down
to Osaka Bay and backed by the
Rokko mountain range, Kobe
is known the world over for its
signature marbled beef, and
is one of Japan’s most visually
appealing modern cities. The
cosmopolitan atmosphere has
its origins in Kobe’s days as a
port town pioneering trade with
China, which saw it become home
to one of Japan’s first foreign
settlements in the 19th century.
Nankin-machi Chinatown is one
reminder of this rich history,
along with former merchant
quarter Kitano, while elsewhere
central Kobe is home to Sorakuen,
a traditional landscape garden.

Suizenji garden at Kumamoto

KUMAMOTO, KUMAMOTO

Contrasting with their sleek
modernity are Hyogo Museum of
Art and the waterfront Meriken
Park. Take the Shin-Kobe
Ropeway up to the Rokko slopes
for spectacular views especially
at night.

Kumamoto Stadium

This major Kyushu city, on the
island’s western coast, is best
known for Kumamoto-jo castle,
which dates back to 1607 (with
much rebuilding done over the
subsequent centuries). Sadly, the
castle’s inner grounds are closed
until 2021, due to earthquake

à THE GAMES England vs United States (Sep 26);
Scotland vs Samoa (Sep 30); Ireland vs Russia (Oct
3); and South Africa vs Canada (Oct 8).
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Oita sits on the east coast
of western island Kyushu,
overlooking Beppu Bay and the
picturesque Seto Inland Sea
beyond. For Japanese, the city,
together with neighbouring
Beppu, is synonymous with
onsen bathing: Oita and Beppu
combined boast the country’s
largest number of onsen, and its
largest output of hot spring water.
If you fancy dipping your toes
in the water, try Yufuin Onsen, a
resort that sits at the foot of the
scenic Mt Yufu and combines
hot spring baths with traditional
ryokan inns and boutique cafés.
Takasakiyama Natural Zoological
Garden, midway between Oita and
Beppu, centres around a ‘monkey
mountain’ where you can meet
a posse of playful Japanese
macaques.

NIRADJ/DREAMSTIME

Yufuin onsen resort in Oita

attractions including the Toyota
Municipal Museum of Art, which
houses works from Dali and
Giacometti as well as Japanese
artists. Aichi prefecture is famed
for its miso-based dishes: try
miso-nikomi udon (a favourite of
shogun Tokugawa Ieyasu), and
tonkatsu topped with a rich miso
sauce.

à THE GAMES New Zealand vs Canada (Oct 2);
Australia vs Uruguay (Oct 5); Wales vs Fiji (Oct 9);
quarter-final one (Oct 19); and quarter-final three
(Oct 20).

SAPPORO, HOKKAIDO
Sapporo Dome

The northernmost of the host
cities, Sapporo is the capital of
the island of Hokkaido and one of
Japan’s youngest cities: this isn’t
a place to encounter traditional
Japanese culture, but rather
a vibrant modern city rich in
nightlife, shopping and seafood
dining. That’s not to mention
the hearty drinking culture: the
eponymous beer originates here,
and Sapporo hosts a number
of Oktoberfest-style events.
Hokkaido is a ramen hotspot,
with miso being Sapporo’s broth
of choice. From the Sapporo TV
Tower you can enjoy a great view
out over Odori Park and the
city beyond.

An estimated 1.8 million tickets are available,
covering all 48 matches from the pool phase to
the final. While the three sale instalments have
come and gone, you may still be able to get
tickets via the official resale service (tickets.
rugbyworldcup.com), which enables fans to buy
and sell unwanted tickets.

à THE GAMES Wales vs Georgia (Sep 23); South
Africa vs Namibia (Sep 28); Japan vs Samoa
(Oct 5); and New Zealand vs Italy (Oct 12).

à rugbyworldcup.com. Ticket sales are dependant on
availability.

Note: Match dates and locations
are correct at time of print.
For the latest updates, check
rugbyworldcup.com.

à THE GAMES The vast Sapporo Dome, the world’s
third-largest baseball park by capacity, is the venue
for Australia vs Fiji (Sep 21) and England vs Tonga
(Sep 22).

TOYOTA, AICHI
City of Toyota Stadium

It’s hard not to immediately
associate the city of Toyota with
the automobile maker from which
it takes its name – the city of
Koromo changed its name in 1959
to honour its biggest employer
– and car culture is rich in the
area’s blood. Toyota (the city) is
twinned with original ‘Motor City’
Detroit, and as well as constituting
the city’s main industry Toyota
(the company) supports local

IO/PIXTA

Kobe's modern waterfront

KAN1234/DREAMSTIME

GETTING
TICKETS

City of Toyota
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ANOTHER SIDE DISH (OR TWO)

PICKLES

GRILLED FISH

Typically this will be some kind of salad or cooked seasonal
vegetable, such as kimpira gobo (burdock and carrot salad)
or steamed spinach with sesame dressing. Other common
breakfast items include natto (fermented soybeans), tofu,
tamagoyaki (sweetened rolled omelette), and a raw egg,
which is cracked onto the rice and frothed up
with chopsticks.

There’s a bounty of different palatecleansing, digestion-aiding pickles in
Japan, not just in the type of vegetables
(cucumber, daikon, Chinese cabbage,
turnip, etc) but also in the pickling
methods (salt, rice bran, vinegar, miso,
sake lees).

The main protein is usually grilled fish, typically salmon or saba
(Japanese mackerel) cooked in the style of shioyaki (salted and
grilled), saikyoyaki (marinated in white miso then grilled) or kasu-zuke
(marinated in sake lees then grilled for a slightly boozy flavour). The
mini-pyramid of finely grated daikon that accompanies the dish is
fresh and watery, and balances the fish’s fattiness. Pour a drop of soy
sauce over the daikon to bring out the umami qualities of the fish.

Morning
glory
Rise and shine the traditional
Japanese way – with a mini
banquet breakfast.
By Jessica Thompson
IT’S EASY TO IMAGINE what you’ll be eating

for breakfast on a trip to France or England – a
croissant or bacon and eggs respectively. But
when it comes to a traditional breakfast in
Japan, the image is a little more elusive.
Japanese breakfast has not been exported
like sushi or ramen. Even in Japan, it’s not
easily encountered unless you’re staying at a
traditional bed and breakfast, like a minshuku
(family-operated lodging) or a ryokan (inn).
Breakfast has long been regarded as the
most important meal of the day in Japan and
is traditionally prepared and eaten at home
rather than at a restaurant. Until around the
Edo era (1603–1868), breakfast was one of
only two meals taken in a day, so it needed to
be wholesome and hearty.
As a result, a traditional Japanese breakfast
is similar to set meals commonly eaten at
lunch, sharing the concept of ichiju-sansai,
meaning ‘one soup, three sides’. The soup is
always miso, while the sides include a main,
pickles and a third small dish, all invariably
served with a steaming bowl of freshly cooked
rice. The combination of rice, protein and fat
is widely regarded in Japan as essential for a
balanced meal.
If all this sounds a bit heavy, try some of the
traditional breakfast variations of okayu and
ochazuke. The former is a Japanese take on
congee – a rice porridge which comes with
similar sides to a set breakfast. For ochazuke,
the rice is served with a pot of tea or dashi
(Japanese stock) and a selection of toppings.
To eat, you simply add the toppings to the bowl
of rice and pour over the hot broth.
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MISO SOUP
RICE
Carbs for essential energy
– and because breakfast in
Japan is not called ‘morning
rice’ (asa-gohan) for nothing.
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THE ANATOMY OF A JAPANESE BREAKFAST
Featuring a breakfast set from Tsumugi (see p49)
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This can be any variety on the miso spectrum,
from white to red to black, and may include
ingredients like tofu, daikon, wakame
(seaweed) and shallots. Miso soup is thought
to give depth of flavour to the other dishes, as
well as aiding digestion.
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HATSUFUJI

Japanese
breakfast
While you can easily pick up an
onigiri or sandwich at a konbini,
or toast and eggs at a chain
café, for a quintessential taste
of Japan rise early and find
yourself a breakfast teishoku
(set meal). Aside from relishing
in the local tradition, the
healthy combination in a classic
Japanese breakfast is sure to
make you feel good. Here are our
favourite spots in Tokyo.
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à 3-15-1 Tsukiji, Chuo (Tsukiji Station). 03 5565 5581. 8am-9pm daily
(breakfast last orders 10.30am).

à KC Bldg 1F, 1-15-9 Nishi-Shinjuku, Shinjuku (Shinjuku Station). 03
6302 0690. 7am-2am daily.

à 2-1 Sotobori Chika 3rd Street, Yaesu, Chuo (Tokyo Station). 03 3275 1676. hatsufuji.com. Mon-Thu 7am-10pm, Fri
7am-10.30pm, Sat & Sun 7am-9.30pm.

TSUKIJI SUSHI SEI

This Tokyo Station outpost of popular
sushi eatery Tsukiji Sushi Sei is located
in the GranSta Dining section of the
meandering station. The standout on the
breakfast menu (served 7am-10am) is
the tai goma dare (sliced snapper in a rich
sesame dressing; pictured) set meal. Other
options include braised fish with a side of
sushi, and salmon belly topped with ikura
(salmon roe) – all come with rice, miso
soup, pickles, tamagoyaki, plus other toppings and a flask of hot stock. Add toppings
to the rice, pour over the hot stock, and you’ll have ochazuke.
For lunch, the seasonal sushi and sashimi sets range from ¥1,400 to ¥3,200, and if
you’re off to catch the shinkansen, grab a bento box to go.

This offshoot of the popular Soup Stock chain is inspired by dashi, the broth at the heart
of Japanese cuisine. It offers a creative menu of broth-based meals from breakfast to
dinner. The morning menu (7am-10am) has four items: lobster miso soup (pictured),
pork and spinach in ginger soy milk broth, chicken congee, and lotus root and pumpkin
Chinese congee, for just ¥580 each. It’s Japanese breakfast updated and done well.
After breakfast the set menu expands to include more broth bowls – including pork
and potato in saikyo miso soup, red snapper broth, tofu and whitefish – ranging from
¥980 to ¥1,680. Odashi is a bright and fresh-looking joint, with a blond wooden interior
offering both counter and table seating.

à Tokyo Station GranSta Dining 1F, 1-9-1 Marunouchi, Chiyoda (Tokyo Station). 03 5220 6865. tsukijisushisay.co.jp/store/
tokyo.html. 7am-10pm daily.

à Shinagawa Station, Ecute Shinagawa South, 3-26-27 Takanawa, Minato (Shinagawa Station). soup-stock-tokyo.com/odashi.
7am-11pm, Sun & hols 8am-10pm.
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KEISUKE TANIGAWA

TIME OUT LOVES

A Tokyo Station breakfast institution, this large openplan dining hall is a favourite stop for salarymen on
their way to work – yep, it’s an eat-and-dash affair.
You simply order from the vending machine: there
are seven breakfast set meals (teishoku) including
shioyakizakana (salt-grilled fish), tonjiru (pork and
tofu miso soup; pictured top) and beef simmered with
tofu. Optional extras include tamagoyaki, cold tofu,
natto and fried eggs. All dishes come with a bowl of
rice, miso soup and pickles.
The interior offers a quaint mom-and-pop vibe. The large communal table in the
centre is always buzzing, but there are private booths as well. Hatsufuji is open from
7am for breakfast before switching to its lunch menu from 11am, and from 3pm it
turns into an izakaya serving seasonal cuisine. To find it in the labyrinthine Tokyo
Station, take the Yaesu central exit, head for the Sotobori Chika 3rd Street, and by
exit 19, you’ll find the restaurant opposite a FamilyMart.

SHINPACHI SHOKUDO

Shinpachi Shokudo is located in the back alleys
of Shinjuku, which bustle with hurried office
workers in the morning. If you’re looking for
a hearty breakfast with succulent fish, crisp
pickles and refreshing miso soup, you’ve found
the right place.
Inside the tight space is a horseshoe counter,
from which the staff offer a speedy, no-frills
service. The interior is inspired by a traditional
farmhouse, and the food has a similar
rustic charm. The breakfast menu includes
favourites such as salt-grilled sawara (Spanish
mackerel), grilled saikyo miso-marinated king
salmon, and goma-aji (grilled horse mackerel
infused with sesame oil).

KISA TOYOSHIMA

KISA TOYOSHIMA

TSUMUGI

Tokyo is not exactly full of breakfast places open
early, so when you find one – especially one as
special as Tsumugi – it’s worth relishing. Tsumugi
is part of the information centre for the adjacent
Tsukiji Hongwanji Temple, and all tables afford
a full view of the majestic temple through the
floor-to-ceiling glass walls. The mood is lively yet
relaxing, even with the buzz of morning chatter
and the sounds of phone cameras snapping away
at the Insta-worthy signature breakfast, 18 Shina
no Asagohan (pictured right).
For ¥1,800, the 18-dish morning feast
comprises rice porridge, miso soup and 16 little
plates of seasonal dishes such as duck with
sansho pepper, konnyaku shiroae (yam mixed
with tofu and sesame), tamagoyaki, tofu with
yuzu and white bean paste, and matcha jelly.
For something more low-key, there’s a
traditional breakfast set, with grilled fish, pickles,
tamagoyaki, a small salad, rice and miso soup
for ¥750. There’s also a Japanese-style granola
(¥850), with Uji matcha-coated arare (Japanese
rice-crackers), fresh fruit and hot frothy milk to
pour over.

ODASHI
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BREAKFAST
HIGHS & LOWS
You’ll also find fancy Japanese breakfast at hotel
restaurants such as those in Park Hyatt Tokyo, Claska
and Hilltop Hotel, and they will usually set you back
around ¥4,000. For cheap-and-cheerful versions
below ¥1,000, try chain restaurants like Matsuya
and Yoshinoya, or family restaurants like
Denny’s and Jonathan’s.
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& Style
Japan
special

àTokyo Midtown Galleria 3F, 9-7-4 Akasaka, Minato (Roppongi Station). 03 5414 2088. kiya-hamono.co.jp. 11am-9pm daily.

Looking for the perfect
souvenir? These shops
specialise in made-inJapan goods that make
for beautiful gifts.
By Kaila Imada

Yanaka Matsunoya

This home and lifestyle shop in
Yanaka offers a mix of beautifully
crafted Japanese goods that you
never knew you needed. You can
hardly miss the store if you’re passing
by – the storefront is overflowing with
hand-woven baskets of every shape,
size and colour.
A daily goods supplier since
1945, Matsunoya sells a miscellany
of items ranging from brooms,
dustpans, kitchen utensils, cutlery
and homeware to leather goods and
jewellery. This one-stop shop for the home asserts that the everyday-use products crafted
from natural materials are also able to withstand a good amount of wear and tear over time.
We recommend the retro zinc rice bins or the bamboo market basket, which will make
grocery shopping that much more fun.

Blue & White

à2-9-2 Azabu-Juban, Minato (Azabu-Juban Station). 03 3451 0537.
blueandwhitejapan.com. 11am-6pm daily.

à5-31 Jingumae, Shibuya
(Shibuya, Meiji-Jingumae stations).
03 5766 3206. trunk-hotel.
com/store. 8am-10pm daily.

Akomeya

Kagurazaka’s trendy La Kagu ‘warehouse’ welcomes the newly opened
Akomeya flagship store, offering shoppers some of Japan’s most delicious
and beautiful goods – especially for your kitchen. Above all, Akomeya
is a rice speciality shop and so it offers an almost overwhelming range
of grains which can be purchased by weight. Whether you’re looking for
heirloom rice from a particular prefecture or the healthier brown variety
for everyday eating, the shop attendants can help you find the exact grain
to suit your cooking style and health requirements.
Avoiding carbs? Then skip to the packaged goods section offering
everything from candies, miso pastes and seasonings to gourmet
preserves and soup stocks. The front of the store also showcases a
beautiful selection of ceramics and Japanese kitchenware, all of which
are labelled with a short description of the artisan and also place of origin.
This is heaven for home cooks and foodies, who can sit down for a healthy
meal at the on-site Akomeya Kitchen, or grab a freshly-brewed tea to go
from the Chaya counter.

2k540 Aki-Oka Artisan

Also known as ‘Artisan Street’, this unique retail space is set under the
entire 2.54km stretch (hence its unusual moniker) of the JR railway tracks
between Okachimachi and Akihabara stations. Here you’ll find 50-plus
shops and cafés, all featuring made-in-Japan items or local craftsmen and
artisans selling their wares.
Head to Blue Trick for premium Japanese denim from Okayama, go
to Nakazawa Kaban for leather bags, or customise your umbrella from 77
colour options at Tokyo Noble. Better still, some of the stores here offer
workshops so you can try a little DIY crafting. Tired of walking? Take a
coffee break at Yanaka Coffeeten, where you can nurse a cuppa and stock
up on fresh coffee beans roasted in-house.
à5-9-23 Ueno, Taito (Akihabara, Okachimachi stations). 03 6906 0254. jrtk.jp/2k540. 11am-7pm,
closed Wed. Individual shop hours may vary.
Time Out Tokyo August-September, 2019

Trunk Store

Arguably the coolest konbini (convenience
store) in Tokyo, Trunk Hotel’s eponymous store
is dedicated to stocking locally made items from
fashion and food to bath and beauty products.
For ideas on what to get, just refer to the posters,
which highlight selected goods along with
explanations of their provenance.
Unlikely though it seems, the concrete jungle
of Shibuya actually produces its own honey
– you can purchase a jar here and sample it in
the store’s soft-serve. Fashion hounds looking
for local threads should pick up the t-shirts (or
baby clothes) made from recycled cotton and
the waterproof shoes made in collaboration
with Japanese label Moonstar. True to Trunk
Hotel’s eco-friendly ethos, the terrace in front of
the store hosts a flower market every Monday,
at which the leftover blooms from the in-house
florists sell for just ¥500 per bouquet.

à3-14-14 Nishi-Nippori, Arakawa (Nippori, Nishi-Nippori, Sendagi stations). 03 3823 7441. yanakamatsunoya.jp. 11am-7pm,
closed Tue.
KISA TOYOSHIMA

Putting a quirky twist on traditional Japanese crafts, Blue
& White has been delighting customers with its original
handiwork and unique crafts for over 40 years. Loyal patrons
visit the Azabu-Juban shop for its vibrant tenugui hand
towels, a well curated selection of ceramics and fashionable
accessories including scarves and bags.
However, we are most enthralled by the artisanal indigodyed products in a variety of prints, which lend the shop its
name. The stock here gets refreshed frequently every season;
expect limited-edition items such as hand-dyed indigo
koinobori carp streamers for Children’s Day in spring and
beautifully dyed gauze during the summer months.

KISA TOYOSHIMA

Kiya Shop

Within a minimalist, whitewashed interior akin to an art gallery, Kiya Shop holds a
treasure trove of impeccably designed goods for your home and daily life. The gorgeous
items on display are an embodiment of Japan’s clean design aesthetic, covering
everything from sleek knives and cooking spatulas to shiny lacquer bento boxes and
sukiyaki nabe pots.
Whether you’re looking for a souvenir to commemorate your Tokyo trip or a gift for
someone back home, these items are not only beautiful but also practical. Also, if you’ve
been looking for a Japanese knife, this is the ideal spot to pick up a handcrafted blade.
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à67 Yaraicho, Shinjuku (Kagurazaka Station). akomeya.jp. 11am-8.30pm daily.
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TOKYU PLAZA OMOTESANDO
HARAJUKU – OMOHARA
FOREST
With its mesmerising kaleidoscopic effect, Tokyu
Plaza’s mirrored entrance is stunning. But the
Harajuku mall is more than just an Instagram
hotspot – it also features a beautiful rooftop space
known as the Omohara Forest. Located on the sixth
floor, the wooden deck is adorned with abundant
greenery and features a communal counter
surrounded by amphitheatre-style seating.
Grab a drink at the adjoining café and take
shade under the trees while you recover from your
shopping spree in the Harajuku/Omotesando
neighbourhood. The garden is especially scenic
in the evening when it’s lit up, and you’ll be able
to indulge in some elevated people-watching by
observing the busy crossing below with the Shibuya
skyline in the background.
à 6F, 4-30-3 Jingumae, Shibuya (Harajuku, Meiji-Jingumae stations). 03 3497
0418. tinyurl.com/TOTTokyuPlazaOmohara. 8.30am-9pm daily.

Secret
gardens

SEIBU IKEBUKURO MAIN STORE
– ROOFTOP GARDEN

Mall-heavy central Ikebukuro may be the last area where
you’d expect a wide open green space – yet the rooftop
terrace on the ninth floor of the Seibu Ikebukuro department
store is a vast and tranquil haven in this high-tech, high-rise
and often high-intensity city.
At a little garden inspired by French impressionist painter
Claude Monet’s ‘Water Lilies’, you’ll be surrounded by
seasonal blooms and, naturally enough, water lilies. Stroll
across the wooden bridge over a small pond and you’ll soon
forget you’re in the thick of the city.
The rest of the open rooftop space boasts resort-like vibes,
with wooden decks, plenty of seating options and a floor
covered with one million custom-made blue tiles. Better yet,
a variety of stalls serve up treats such as pizza, udon, curry
and even crêpes, while a regular events programme will keep
you coming back for more.
à 9F, 1-28-1 Minami-Ikebukuro, Toshima (Ikebukuro Station). 03 3981 0111.
tinyurl.com/TOTSeibuIkebukuro. May, Jun & Sep, 10am-10pm; Jul & Aug 10am-10.30pm;
Oct-Apr 10am-8pm daily.

What Tokyo lacks in space, it makes
up for with ingenious high-rise
solutions. Welcome to the hidden
gardens of Tokyo, found way above
ground on shopping mall rooftops.
By Tabea Greuner

ARK HILLS – ARK GARDEN

GINZA SIX – GINZA SIX GARDEN

If you need a breather after an upscale shopping session in the edgy and cavernous
Ginza Six, head to the mall’s gorgeous rooftop. This vast 4,000sqm space features a
suitably stylish green garden, complete with a small shrine, wooden decks to sit on,
and a water feature for kids to splash about in.
The plants here are chosen for their seasonal beauty – there are blooming pink
cherry trees in spring as well as foliage that blushes with red and yellow come autumn.
Moreover, the glass walls skirting the edge of the building afford a rare bird’s-eye view
of this glossy shopping district, with Tokyo Tower and Tokyo Skytree peeking through
the Ginza skyline from afar.
à 6-10-1 Ginza, Chuo (Ginza Station). 03 6891 3390. tinyurl.com/TOTGinzaSix. 7am-11pm daily.
Time Out Tokyo August-September, 2019
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The ARK Garden was revolutionary when it was created
over 30 years ago. And it’s still not your typical (rooftop)
terrace – in fact, it’s a series of gardens spread out across
several interconnecting buildings that form the ARK Hills
complex. In spring, the surrounding streets come alive
with cherry blossoms to create a picture-perfect pink
boulevard.
The gardens were designed as a multi-level terrace
on top of Suntory Hall, and stretch across to the nearby
adjoining buildings, each with a different theme. Start
your exploration at the serene Main Garden with its lush
greens, seasonal flowers and chirping birds.
The Four Seasons Garden may look deceptively simple
but it’s home to a variety of plants indigenous to Japan,
which are especially scenic in autumn. The Back Garden,
meanwhile, is a nursery for seedlings before they are
replanted to other areas within the ARK Garden.
Only accessible in spring and autumn, the Roof
Garden offers strolls under green arches adorned with
beautiful roses. Proceed to its upper level and you’ll find a
colourful flower bed arranged to look like the British flag
– occasional garden concerts take place here too.
à 1-12-32 Akasaka, Minato (Roppongi-Itchome Station). 03 6406 6663. arkhills.com/
facilities/green. 8am-9pm daily.

TOKYO MIDTOWN HIBIYA –
PARK VIEW GARDEN

ATRÉ EBISU – EBISU GREEN GARDEN

Sister property to the glitzy Tokyo Midtown in
Roppongi, this part-mall, part-office complex
features a tranquil green space on the sixth
floor. From here you can soak up great views
of the Tokyo skyline, including neighbouring
Hibiya Park and the Imperial Palace’s outer
garden. The wooden deck adds a nice touch to
complement the lush greenery, especially when
the walkways and balconies are lit up at night.
There are two restaurants on the same floor,
in case you want to enjoy the view over a bite
or a drink.
à 6F, 1-1-2 Yurakucho, Chiyoda (Hibiya Station). 03 5157 1251.
tinyurl.com/TOTMidtownHibiya. 9am-11pm daily, closed in case of
strong winds.
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Crowning the roof of shopping mall Atré Ebisu’s main
building, this vast space may lack shady trees but makes up
for it with flowering plants and herbs. Take a seat under the
purple wisteria, or venture towards the lone olive tree and
admire the circular herb garden, which features fragrant and
colourful varieties including lavender and rosemary.
Since Atré Ebisu is home to a host of bakeries and take-away
delis, you can grab your favourite food and enjoy it up here
while looking out to the surrounding high-rises, including
Tokyo Tower. The green-fingered can even rent a little patch at
the on-site Sorado Farm to plant their own vegetables.
Got time to spare? Atré Ebisu also has another green space
on top of its west building, where you can beat the heat over a
cool lager at the beer garden.
à 1-5-5 Ebisu Minami, Shibuya (Ebisu Station). 03 5475 8500. atre.co.jp/store/ebisu.
Apr-Sep 10am-7pm, Mar & Oct 10am-6pm, Nov-Feb 10am-5pm daily; beer garden Mon-Thu
5pm-11pm, Fri-Sun & hols 4pm-11pm, ends Sep 29.
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TIME OUT LOVES

Water parks

Saitama

When the summer heat becomes almost unbearable, go
a-splashing at these Tokyo water parks, which feature jumbosized pools, twisting and turning slides, elegant fountains and
spectacular manmade waterfalls. By Tabea Greuner

TOKYO SUMMERLAND –
ADVENTURE LAGOON

This popular amusement park on the western
fringes of the city boasts not just an indoor pool
(March-November) but also a vast summer
outdoor area with multiple pools, water slides,
fountains and manmade waterfalls. If you’re
feeling bold, the dazzling Dekasla will hurtle
you through a tube while you sit in a rubber
boat. The next time you see daylight you’ll
be spiralling down a giant zebra-coloured
funnel, until you emerge safely, if somewhat
breathlessly, at the bottom. At night,
Adventure Lagoon is nicely lit up, providing
some Insta-worthy photo ops.
à600 Kamiyotsugi, Akiruno (Akigawa Station).
tinyurl.com/TOTTokyoSummerland.

2.

YOMIURILAND – POOL WAI

Yomiuriland amusement park opens
its five outdoor pools for summer. You can
pretend you’re swimming in a particularly
choppy sea in the giant wave pool (complete
with a sandy ‘beach’) or hurl yourself down
one of three slides. The Giant Sky River may
feel intimidating as you scale its stairs, but it is
undoubtedly the highlight for thrill-seekers:
the 25m-high and 386m-long mega-slide is
navigable only with the reassuring presence of
a large rubber float. Kids will love the adorable
Soreike! Anpanman pool, which features the
heroes of the popular comic series. Late night
bathers, meanwhile, will enjoy the beer garden
during the Night Pool events (though you can’t
enter the pools after drinking).
à4015-1 Yanokuchi, Inagi (Keio Yomiuriland Station).
tinyurl.com/poolwai.

3.

TOSHIMAEN

There are several pools – including a
wave pool, a kids’ pool and a lazy river – at
Toshimaen’s summer water park, or you can
prepare for splashdown on one of the elaborate
water slides of Hydropolis. Whether you’re
after speed or slalom, tunnel or open-air, this
colourful complex features five different
slides. On weekends in the middle of summer,
Toshimaen stays open until 9pm for its
Night Pool events. And as expected, beer and
cocktails are on hand to help keep you cool.
à3-25-1 Koyama, Nerima (Toshimaen Station).
www.toshimaen.co.jp/pool.
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4.

Kawagoe

TOBU ZOO – TOBU SUPER POOL

Visiting Tobu Zoo? Pack a swimsuit and
make a detour to its large summer-only water
park. Here you can take an unhurried float
along the lazy river, splash around to your
heart’s content in the giant wave pool, watch
the impressive fountain shows – and, if you’re
not of a nervous disposition, ride a ring-float
and let gravity do its thing on Tobu’s rapid
river-style waterslide. Kids, meanwhile, can
frolic in the pleasant Jabu Jabu Adventure
area, complete with mini slides, shallow pools
and a huge splash bucket, which releases a
torrent of water every five minutes.

Akiruno

à110 Suka, Miyashiromachi, Minami-Saitama, Saitama
(Tobu Dobutsu Koen Station). tobuzoo.com.

5.

At the summer pool of Kawagoe’s Aquatic
Park you can get ‘slammed’ by 2m-high waves,
which is considerably more pleasant than it
sounds, and dive from the platform of a giant
ship protruding from the middle of the pool.
Your friends can view your plunge into the pool
from the boat’s large underwater windows, so
make sure to pull out some cool moves. Also,
don’t miss the colourful curvy slides, perfect
for racing against your friends. Note that the
diving pool and slides are only open to primary
school students and older.

Tokyo
Inagi

Yokohama

à880 Ikenobe, Kawagoe, Saitama (Nishi-Kawagoe Station).
www.parks.or.jp/kawagoesuijo/pool.

6.

Nerima

KAWAGOE AQUATIC PARK –
SUMMER POOL

YOKOHAMA POOL CENTRE

If slides, chutes and plunge pools are
a bit energetic for your tastes, this pool in
Yokohama’s Negishi neighbourhood offers
simple old-fashioned summer swimming
sessions. The lazy river has depths ranging
between 0.6m to 1.5m, so it can cater to younger
and older bathers. Children can play in the
two small pools fitted with tiny slides, while
toddlers can get their first taste of the water
park experience in the shallow area fitted with
little fountains. Be aware that kids wearing
nappies are not allowed to go into the water.
à14-1 Haramachi, Isogu, Yokohama, Kanagawa (Negishi Station).
yspc.or.jp/yokohama_p_ysa.

Note: Tattoos, even fake ones, are prohibited at
all water parks.
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FURTHER AFIELD…
OISO PRINCE HOTEL – OISO LONG BEACH

ILLUSTRATIONS BY MISO OKADA

1.

Miyashiro

Designed to look like a tropical holiday
resort, this kid-friendly attraction on
the Shonan coastline offers a water park
with sea views to boot. The facilities here
are aimed more at young families, with a
tame 140m-long water slide, a wave pool
plus a 500m-long lazy river-style pool at
the centre of the park.

Kanagawa

à546 Kokufuhongo, Oisomachi, Nakagun, Kanagawa
(Oiso Station; shuttle bus available in summer).
tinyurl.com/TOTOisoLongBeach.
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THINK JAPANESE ART and

Charging
ahead

you’ll likely conjure a dizzying
array of images in your head. To
even the most casual observer,
everything from silk calligraphy
and pottery to manga drawings
and woodblock prints will spring
to mind. Visitors with a slightly
better grasp of Japanese culture
will be familiar with Yayoi Kusama,
who at a sprightly 90 years of age
is arguably the hottest artist of the
moment, famed for her polka dots
and pumpkins, and now has her
eponymous museum in Shinjuku.
Or Yoko Ono, whose performance
art and installations are often built
around public interaction. You

The creative explosion of Japanese art
in the 20th century happened against a
backdrop of a nation throwing off the cloak
of isolation and embracing the world – with
thrilling results. By Julie Anne Sjaastad

may have also heard of Mariko
Mori, whose works take inspiration
from science fiction, such as
her site-specific architectural
sculpture ‘Wave UFO’ (2003).
Then there’s Yoshitomo Nara,
who is best known for his paintings
and sculptures of adorable yet
sinister-looking children and
animals, which actually explore
a deeper narrative of Japan’s
youth subculture. And of course,
Takashi Murakami, who is perhaps
the most influential Japanese
contemporary artist, continues to
fuse traditional art with Japanese
pop culture.
These artists have all rightly
earned global recognition for
shaping the art world’s perception
of modern Japanese art beyond
the obvious historical perceptions.
They are also just the tip of the
iceberg that is Japan’s fertile art
scene. And what unites them all
is a thrillingly diverse array of
creativity that is at once familiar
and yet utterly different to
anything beyond the shores of
Japan. All this is arguably thanks
to it being borne out of the nation’s
past struggles to decide whether to
embrace the outside world or go it
alone, as a potted history of its art
bears witness.

END OF ISOLATION

LAKESIDE, BY KURODA SEIKI, 1897 (IMPORTANT CULTURAL PROPERTY)

Delve back into Japanese art
history and you’ll see a long
tradition of using nature, religion
and East-Asian philosophies as
subjects, hence the prevalence
of waves, mountains, plants and
flowers. The most iconic example
of this practice is Katsushika
Hokusai’s wood print ‘Under the
Wave off Kanagawa’ from the series
‘Thirty-Six Views of Mount Fuji’
(c. 1829-1833), which depicts
a giant wave at the cusp of crashing.
However, after almost 300 years
of self-imposed isolation, Japan
reopened its borders and began
trading with the West during the
Time Out Tokyo August-September, 2019
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Meiji restoration period (18681912) and with this, Western art,
culture and technology flooded
into the Japanese consciousness.
Just as late 19th century European
artists like Edgar Degas and Claude
Monet were greatly influenced
by their exposure to Japanese art,
artists in Japan also reinterpreted
their nation’s traditional styles
with modern influences. In 1897,
the Tokyo School of Fine Arts
established the department of
Western painting – it was here that
many Japanese artists learned of
Western art and its themes and
techniques.
This meeting of minds at the
turn of the 20th century can be
seen in works such as ‘Lakeside’
(1897) by Seiki Kuroda. Presented
at the International Exposition
in Paris in 1900, the painting of a
Japanese lady sitting and enjoying
the cool against a background
of a lake and mountains was one
of a number of works that led to
Kuroda being seen as the father of
Japanese modern art. ‘Lakeside’,
which can be viewed at Tokyo
National Museum, drew critical
acclaim from the Parisian art
society for combining two very
different styles of painting.

‘Japan witnessed
the so-called
“superflat”
movement that
combines the
aesthetics of pop
art and kawaii
culture’

Shogo Otani, chief curator for
The National Museum of Modern
Art, Tokyo (MoMAT), says a direct
line can be drawn back from
Japan’s rich and diverse art scene
today to this period. ‘Back then,
Japanese artists were influenced
by modern art, but at the same
time these artists created their own
style while keeping to tradition,’
he says. Otani cites two works that
highlight the transition between
the traditional and the modern:
Gyokudo Kawai’s (1873-1957)
‘Parting Spring’ (c. 1916) and
Harue Koga’s (1895-1933) ‘Sea’
(1929).
The former work is a typical
traditional art with nature as its
subject. These six-fold screens,
showing an exquisite image of
a gorge with cherry blossoms
fluttering in the wind, represents
one of the most elaborate and
artistically refined works Kawai
ever painted. Although he studied
Japanese painting in Kyoto and
Tokyo, he was inspired by Western
art and its depiction of emotions. In
this work, Kawai focused on each
stroke to capture the expression of
movement in the cherry blossoms
and the rapid flow of the water.
Koga’s ‘Sea’, however, is a seminal
work in Japanese art history. This
whimsical portrayal of the ocean,
complete with a submarine, fish,
airship, sailboat and a lady in
swimsuit, fully embraces the best
aspects of surrealist imagery that
was popular at that time, in a world
struggling through depression and
about to dive into the madness of
another world war.
Ichiro Fukuzawa is another
artist who introduced and
promoted surrealism to the
Japanese audience. While most of
his early works such as ‘Professors
– Thinking About Other Things
at Meeting’ (1931) and ‘April
Fool’ (1930) fully embraced the
surrealistic technique , ‘Untitled

SEE THE
WORKS HERE
SIX BOATS, 2019. GINZA SIX, TOKYO, JAPAN. PHOTO BY
KEN KATO © DACS, LONDON, 2019 AND THE ARTIST

PORTRAIT OF YAYOI KUSAMA. © YAYOI KUSAMA

Art &
Culture

KOGA HARUE, SEA, 1929, THE NATIONAL MUSEUM OF MODERN ART, TOKYO

Art & Culture

Ginza Six

Chiharu Shiota’s current work, ‘Six Boats’, occupies
the shopping mall’s atrium until October 31.
This large-scale installation is made from metal frames
entangled in white strings, forming six boats.
à6-10-1 Ginza, Chuo. 03 6891 3390. 10.30am-8.30pm daily.

Misako & Rosen

Misako & Rosen is a contemporary art gallery
established in 2006. Among the artists they represent
is Shimon Minamikawa, who also has several works
at The Museum of Modern Art, Tokyo.
à3-27-6 Kita-Otsuka, Toshima. 03 6276 1452. 12noon-7pm,
Sun 12noon-5pm, closed Mon, Tue & hols.

The National Museum of Modern Art, Tokyo

MoMAT has one of Japan’s largest collections of modern
20th century art, covering both Western and Japanese
styles, with exhibits changing from time to time.
à3-1 Kitanomaru-koen, Chiyoda. 03 5777 8600. 10am-5pm
(last entry 4.30pm), Fri & Sat 10am-8pm (7.30pm), closed Mon
(Tue if Mon is hols).

Taka Ishii Gallery

Established in 1994, Taka Ishii Gallery is a contemporary art
gallery whose goal is to not only introduce emerging international
and Japanese artists to the local audience, but to also provide a
platform for Japanese artists on the international stage.
à3F, 6-5-24 Roppongi, Minato. 03 6434 7010.
11am-7pm, closed Sun, Mon & hols.

Tokyo National Museum

The museum’s Kuroda Memorial Hall displays oil paintings,
sketches and other works by Seiki Kuroda. Here you can see
‘Lakeside’ from Oct 29 to Nov 10.
à13-9 Ueno-koen, Taito. 03 5777 8600. 9.30am-5pm (last entry 4.30pm),
Fri & Sat 9.30am-9pm (8.30pm), closed Mon (Tue if Mon is hols).

Yayoi Kusama Museum

The museum features a wide scope of works taken from the artist’s
extensive (and expanding) oeuvre, from paintings to sculptures
and installations. Note that tickets must be purchased in advance
via the museum website; they go on sale at 10am JST on the first
day of each month for visits in the month after next.
à107 Bentencho, Shinjuku (Ushigome-Yanagicho, Waseda stations).
03 5273 1778. yayoikusamamuseum.jp. 11am-5.30pm (six 90-minute time
slots daily), closed Mon-Wed (except hols), between exhibitions.
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(Any Person has a Romance,
Late at Night, The Fragrance of
Plum Blossoms Comes to Rest
on My Arm)’ (1931) kept certain
elements of traditional Japanese
art. The painting depicts a woman
in kimono, rising from her bed. In
the background stands a samurai,
about to enter her room. While the
setting takes place in a Japanese
environment, the composition and
colours of the painting are clearly
influenced by surrealism.
This welcoming of international
ideas was proof that Japanese
artists could embrace the zeitgeist
of their era, while holding onto the
age-old techniques and styles that
made their work radically different
to anything outside the country’s
borders.

POST-WAR EXPERIMENTATION
After World War II, Japanese
art went through further major
changes and experimentation.
This period gave birth to artist
collectives like the radical Gutai
Group, who rejected traditional
styles in favour of large-scale
multimedia and performance art
in the 1950s, and Mono-ha, who
experimented with large-scale

Time Out Tokyo August-September, 2019

monuments and spaces in the
1960s through to the 1970s.
Fast-forward to the 1980s and
you see the art scene’s foray into
postmodernism, which was also
the period when Japanese artists
started to make a bigger impact in
the international art world. The
boundary between traditional and
modern was slowly blurring as new
artists presented new expressions,
propelled by the mainstream, pop
culture and academicism.
The 1990s, however, became
the most pivotal point in
Japanese contemporary art. A
new generation emerged, with
the aforementioned Takashi
Murakami and Yoshitomo Nara
at its helm. Japan witnessed the
so-called ‘superflat’ movement
– pioneered by Murakami – that
combines the aesthetics of pop
art and kawaii culture. However,
these artists mostly found success
abroad rather than in their own
country, as the local art society
were more directed towards
traditional and modern art.
Another example of an artist
who found more success outside
Japan is Chiharu Shiota. Her work
‘The Key in Hand’ was shown at

the 56th Venice Biennale (2015);
it consists of over 50,000 keys
hanging from a cloud of threads,
turning the entire art space into a
complex labyrinth. At the centre
are two rustic boats, there to catch
‘a rain of memories’ (ie, the keys).
The installation received rave
reviews from both viewers and
critics as it was a new approach to
art. Many of her works tell stories
about her life, often narrating her
feelings of being caught between
two cultures: her adopted home
in Germany and her birth country
of Japan.

SUPPORTING LOCAL TALENTS

This new crop of artists has
piqued the interest of collectors
from the private sector, who
are increasingly buying works
from young Japanese artists.
New galleries have emerged in
recent years and there has been a
resurgent interest in Japanese art
from local museums.
One such artist is New Yorkbased Ei Arakawa, who in 2011
unveiled ‘Tryst’ at the Taka Ishii
Gallery. ‘Tryst’ was considered a
groundbreaking piece as it unites
painting with performance art.
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The installation consists of five
handmade LED screens which
displayed re-appropriated and
digitalised paintings from a
pivotal point in the Gutai Group’s
history. These are accompanied by
musical compositions to express
the relation between paintings and
performance.
But still there is work to be done
in promoting these artists both at
home and abroad. In a discussion
with one of the co-founders of
Gallery Misako & Rosen, Jeffrey
Ian Rosen laments the lack of
awareness for contemporary art
in Japan. ‘Japanese galleries travel
most of the time, showing their
artists and works abroad as the
market here is small and relatively
young.’ However, Rosen is positive
that contemporary art is becoming
popular in Japan, thanks to
new, independent galleries and
art residencies that take aim at
nurturing young talents and
presenting Japanese art to a
broader public.
And if the journey is even close
to being as inventive and forwardthinking as the past century of
Japanese art, that future is set to be
bold, inventive and utterly original.

CHRISTIAN BOLTANSKI 'MISTERIOS', 2017. COLLECTION OF THE ARTIST © CHRISTIAN BOLTANSKI / ADAGP, PARIS, 2019, PHOTO: © ANGELIKA MARKUL

ESSENTIAL
EXHIBITIONS

Shows
to see
this
summer
CHRISTIAN BOLTANSKI –
LIFETIME

CHIHARU SHOTA: CHIHARU SHIOTA 'UNCERTAIN JOURNEY', BLAIN | SOUTHERN, BERLIN, 2016. METAL FRAME, RED WOOL. PHOTO: CHRISTIAN GLAESER
MATSUKATA COLLECTION: EUGÈNE-LOUIS GILLOT ‘ARRIVAL OF THE CROWN PRINCE HIROHITO AT LE HAVRE’ 1921-22 OIL ON PANEL, NATIONAL MUSEUM OF WESTERN ART (MATSUKATA COLLECTION)

EI ARAKAWA, SEE WEEDS, 2011. ALISON VIEUXMAIRE, COURTESY OF THE
ARTIST AND TAKA ISHII GALLERY, TOKYO

THE KEY IN THE HAND, 2015. JAPAN PAVILION, 56TH INTERNATIONAL ART EXHIBITION – LA BIENNALE DI VENEZIA, VENICE, ITALY. PHOTO BY SUNHI MANG © DACS, LONDON, 2019 AND THE ARTIST

FUKUZAWA ICHIRO, TITLE UNKNOWN (ANY PERSON HAS A ROMANCE, LATE AT NIGHT, THE FRAGRANCE
OF THE PLUM BLOSSOMS COMES TO REST ON MY ARM.), 1931, TOMIOKA CITY MUSEUM

Art & Culture

A prominent contemporary
art figure in his home country,
French artist Christian Boltanski
uses his work to explore his
memories of life and death. His
career took off in the 1970s, when
he took photographs of everyday
documents such as passports and
other personal mementos.
In the 1980s, Boltanski
further explored the medium by
producing installations utilising
light, sounds and videos, and
most recently everyday objects,
to create new expressions behind
the pictures. By appropriating
these mementos, he’s exploring
the power of photography,
proving that individual memories
are truthful and valuable. This
large-scale exhibition offers a
cathartic experience through
installations, videos, sounds
and shadow theatres that are
both hauntingly beautiful and
emotional.
àThe National Art Center, Tokyo, Jun 12-Sep 2. 03
5777 8600. Special Exhibition Gallery 2E, 7-22-2
Roppongi, Minato. 10am-6pm (last entry 5.30pm),
Fri & Sat in Aug 10am-9pm (8.30pm), closed Tue.

THE MATSUKATA COLLECTION:
A ONE-HUNDRED-YEAR
ODYSSEY

Kojiro Matsukata (1866-1950)
was a successful businessman
who devoted his life and fortune
to collecting Western art, ranging
from medieval panel paintings
and tapestries to works by

Monet, Gauguin and Van Gogh,
as well as modern British
paintings and sculptures by
Rodin. Matsukata hoped to
build a national museum in
Japan to house these treasures,
but his dream never came
to fruition due to the Showa
financial crisis of 1927. The
collection was dispersed for
storage in Japan, London and
Paris. In celebration of The
National Museum of Western
Art’s 60th anniversary, over
160 artworks from the Matsukata
Collection will be put on display,
along with a variety of historical
materials.

This comprehensive solo
exhibition is a rare opportunity
to explore the last 25 years of
Shiota’s career. Aside from
sensational large installations, on
display are primarily sculptural
works and video footage of
her performances, along with
photographs, drawings and
other art materials related to her
extensive body of work.
àMori Art Museum, Jun 20-Oct 27. 53F, Roppongi
Hills Mori Tower, 6-10-1 Roppongi, Minato.
03 5777 8600. 10am-10pm (last entry 9.30pm),
Tue 10am-5pm (4.30pm).

MASTERPIECES OF
IMPRESSIONISM: THE
COURTAULD COLLECTION

àThe National Museum of Western Art, Jun 11-Sep
23. 7-7 Ueno-koen, Taito. 03 5777 8600. 9.30am
- 5.30pm (last entry 5pm), Fri & Sat 9.30am-9pm
(8.30pm), closed Mon & Jul 16.

In 1932, Samuel Courtauld
(1876-1947) founded the
Courtauld Gallery, which to
this day houses an impressive
collection of French modern
art. The industrialist and art
collector played a major role in
introducing works by Manet,
Degas, Renoir and Cézanne to
the UK.
This exhibition will bring
together some 60 paintings and
sculptures, which are displayed in
chronological order from the start

SHIOTA CHIHARU:
THE SOUL TREMBLES

Based in Berlin, Japanese artist
Shiota Chiharu is known for
creating beautifully complex
installations entangled in a web
of red or black yarn, stretching
across the exhibition space. She
uses everyday objects such as
keys, worn-out shoes and burned
pianos to evoke expressions of
memory, anxiety and dreams.
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of Impressionism through to PostImpressionism. Expect to see Van
Gogh’s ‘Peach Trees in Blossom’
(1889), Renoir’s ‘Theatre Box’ (La
Loge, 1874), Manet’s ‘A Bar at the
Folies-Bergère’ (1882), Gauguin’s
‘Nevermore’ (1897), Cézanne’s
‘The Card Players’ (1892-1896),
and more.
à Tokyo Metropolitan Art Museum, Sep 10-Dec
15. 8-36 Ueno-koen, Taito. 03 3832 6921.
9.30am-5.30pm (last entry 5pm), Fri 9.30am-8pm
(7.30pm), closed 1st & 3rd Mon of the month (Tue
if Mon is hols).

IZUMI KATO – LIKE A
ROLLING SNOWBALL

Born in 1969, Izumi Kato is
celebrated for his paintings and
sculptures depicting hybrid
figures with dark penetrating
eyes. Often expressed in bright
colours, these enigmatic
creatures evoke a certain
naiveté and yet leave a powerful
impression.
This solo exhibition, Kato’s
first in a Tokyo museum, is
divided between the Hara
Museum of Contemporary Art
and Hara Museum ARC in Gunma
prefecture (Jul 13-Jan 13 2020).
The former will showcase new
paintings and sculptures while
the latter offers a retrospective
of the artist’s oeuvre, including
items from his private collection.
à Hara Museum of Contemporary Art, Aug 10-Jan
13 2020. 4-7-25 Kita-Shinagawa, Shinagawa. 03
3445 0651. 11am-5pm (last entry 4.30pm), Wed
until 8pm (7.30pm), closed Mon (Tue if Mon is hols),
between exhibitions and New Year hols.
August-September, 2019 Time Out Tokyo

‘THE BORDERLINE between the famous
“major musicians” and the “indie musicians”
– no one really knows where that line is.’
Sitting composedly in a black kimono-like
jacket, Kai, guitarist for the acoustic duo
TOW, explains this while Nue, TOW’s vocalist
and accordionist, nods along vigorously.
By this Kai means that while the lifestyles
and degrees of fame in the two camps are
wildly different, the idea that there’s a
blanket difference in quality is simply false.
Stacked side by side, he continues, most fans
‘wouldn’t be able to tell the difference’.
For anyone who’s seen TOW’s performance,
which blends a swelling, beautifully eerie
vocal style with understated acoustic guitar
accompaniment, Kai’s assertion is selfevident. But to the vast majority of music fans,
it’s a completely novel idea. After all, neither
Kai nor Nue are ‘pro’ musicians. They keep
an affable tight lip on their personal details,
including their last names and respective
ages, but don’t hesitate to admit that music
isn’t their full-time job or even a sizable source
of their income. This makes them ‘amateur’
musicians, in the strictest sense of the word –
unsigned, or, more generously, indie.
And surely the musicians who manage to
support themselves with their music, who are

Music

Declaration of
independents

‘The quality of
music is above
and beyond’
– More Than Music
founder Justin Sachs

How the indie scene in Tokyo is learning to recognise the
value it brings to the city’s music scene. By Taryn Siegel.
Photography Marc-Antoine Astier
Yowamushi Club
Time Out Tokyo August-September, 2019
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turning their art into real, profitable careers,
are doing so because what they can create is
simply better?
‘I had that image, too,’ admits American
expat Justin Sachs, founder of the indie music
event series More Than Music. As the man
trying to change the image of indie music
in Tokyo, Sachs is the first person to tell you
that he was not a diehard indie fan from the
first, but rather a convert himself. ‘I was just
expecting to have fun in the beginning,’ Sachs
explains. ‘And the bands were better than I
expected. That’s probably why it continued. I
was surprised at how good the music was.’
Officially launched in 2016, More Than
Music is a Tokyo-based music community
that puts on live events once a month. The
events are curated by Sachs, but he works
alongside the musicians to design and
promote the events collectively. Tickets
sales from the events are used to promote
the artists through video content, gradually
expand the reach and ambition of the
events themselves, and of course fund
the musicians directly by paying for their
time – a surprisingly rare policy in Tokyo’s
underground music scene.
But how does someone who didn’t set
foot inside a live house until he was 28 wind
up running one of Tokyo’s biggest indie
communities four years later? ‘It started as
home parties,’ Sachs explains. ‘When I was
living in Kyushu, I’d bring these people from
different circles together.’
When Sachs moved to Tokyo he was
shortly joined by his brother who wound
up living with him for four years. Together
they continued and expanded the home
parties Sachs had been doing in Kyushu. ‘Me
and my brother both liked cooking, so we’d
invite people to the house and cook dinner.
So at first it was like ten people, then fifteen,
and then it just grew from there. We started
putting it online, on Facebook.’
At its height, the Sachs brothers stuffed 67
people into their three-room apartment while
they served up quesadillas on the spot. ‘We
met a lot of cool people through that,’ says
Sachs. ‘That’s how we met a lot of people in
the music scene.’
Sachs remembers being surprised
to learn that his new musician friends
were struggling to fill the audience at
their shows while he had 40 people at his
apartment every week just to eat some
food. So he started emailing live houses
looking for a place to host a music event, and

TOW

Mandala in Kichijoji got back to him, offering
him a spot in two weeks’ time. ‘It was a panicstricken effort,’ Sachs remembers. ‘I just
started reaching out to anyone and everyone
who came to the house parties, and we wound
up getting five bands together and a DJ, and
60 people showed up. The venue loved it, and
three of the bands asked me to host their next
show.’
Over the next few years, Sachs refined his
system and explored the Tokyo music scene
more deeply, all the while gathering together
an increasing number of like-minded
musicians, until More Than Music was born.
These days, the events consistently bring
over 100 people, to the point where Sachs
is able to negotiate better deals with the
participating venues so that most of the
night’s profits can go back to the artists.
One of those grateful recipients is singersongwriter Kate Beck, who explains that it is
rare in Tokyo to draw 100 people to a monthly
show. Now a regular performer at MTM
events, Beck says she started out as a fan of
the events first and foremost. ‘I appreciated
what they were doing – making consistently
popular shows.’
‘Everyone has fun,’ agrees singersongwriter Robert Taira Wilson, one
of MTM’s most prolific performers
and a close partner of Sachs’ in the
event series. ‘It’s like 50 percent
music and 50 percent just fun.’
But Wilson is quick to emphasise
that MTM offers a lot more to
the artists and the indie
scene at large than just
consistently wellattended events.
‘Justin is convincing
the artists to value
themselves more than
they inherently do,’
he explains. ‘Before
we met I was organising
free events at a bookshop,
and it was still hard to get
anyone to attend even
though it was free. And it
was because it sets you at
this zero monetary value.
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Why would people want to come and see you
if you’re worthless? Working with Justin, you
have to reverse that way of thinking. The more
you value yourself, the more valuable you
become.’
Beck and Wilson are close friends who
have toured together and occasionally play
together, primarily on acoustic guitars.
Sometimes the artists texturise their guitar
or vocals with a looper pedal, or bring other
musicians to the stage, such as a violinist
they share – Atowa Yuri – who composes
accompaniments to their original music.
‘These artists are pros,’ Sachs emphasises
in turn. ‘They might not be able to support
themselves financially because they don’t
have the right breaks or they don’t know the
business side well enough. But the quality of
music is above and beyond. It’s not a lack of
talent. And that’s what I want to share with the
audiences that come to our shows. These guys
are pro.’
Since its inception, the events have steadily

‘You can make Japanese
music more global’

Time Out Tokyo August-September, 2019

grown in popularity and brand recognition.
Nowadays, some of the guests know nothing
about the participating bands and show up
simply because they equate the MTM brand
with high-quality music, which has been
Sachs’ central goal from the start.
The initial success has fuelled and enlarged
Sachs’ goals for the future. To begin with,
MTM is expanding the number, diversity and
scope of events, with the biggest show yet
scheduled for November 2019, where Sachs
hopes to have about 300 in attendance. But
more broadly, Sachs hopes that the MTM
platform can be a launching pad for his
indie musicians to make the jump from pro
quality to pro reality, synthesising the elusive
elements needed to get those musicians their
‘breaks’.
‘I feel like we have a really good thing going
because we have a strong community and
people who want to support it, bands who
want to support it… I think we can succeed
because of our community.’
For the Japanese artists – and Sachs is
careful to keep the acts at least 50 percent
Japanese – the community that MTM offers
brings something even more compelling:
access to the international scene.
‘I don’t know if you can change the scene in
Japan,’ reflects Yusuke Ajima, lead singer of
Yowamushi Club, an electro rock band, ‘but
you can make Japanese music more global.
Instead of just looking at the domestic market
and the pop market we should look to get
Japanese music listened to by the rest of the
world. That’s the best thing you can do.’
Ajima speaks from experience, having
achieved that elusive status of a signed, fulltime musician with his previous band The
Flickers. But after six years, it became clear
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THE CITY’S BEST

KYOKO OBAYASHI

KYOKO OBAYASHI

Live music
venues

RUBY ROOM

AOYAMA MOON ROMANTIC

à Kasumi Bldg 4F, 2-25-17 Dogenzaka, Shibuya (Shibuya Station). 03 3780 3022.
tinyurl.com/TOTrubyroom.

à B1F, 4-9-1 Minami-Aoyama, Minato (Gaienmae Station). 03 5474 8115. tinyurl.com/TOTamr. English menu available,
credit cards accepted.

The Ruby Room in Shibuya has been at the centre of the
indie music scene in Tokyo since opening in 2006, and
is probably best known for its weekly open mic nights
on Tuesdays. Nearly every major musician in Tokyo has
some connection to the Ruby Room and the venue has
hosted some intimate sets from some of the world’s best
acts, including Belle & Sebastian and Basement Jaxx.
Every night has its own vibe, from house DJ parties to chill
acoustic events to disco nights.

With a giant opalescent moon dropping from the ceiling and a second floor balcony
overlooking it all, this might be one of the most beautiful live music venues in
Tokyo. For all its good looks, this 200-capacity two-storey space puts the music
– always an eclectic mix of styles and genres – front and centre. The low-key bar
along the wall at stage right is unintrusive and there are lots of tables on both the
ground floor and balcony, all giving you a great view of the stage from wherever you
sit. Aoyama Moon Romantic offers more than just music. There’s a monthly live
painting performance, as well as an extensive menu offering substantial meals such
as Indian curry as well as 50 kinds of drinks including Thai herb liquor and sake.

7TH FLOOR
KYOKO OBAYASHI

Kate Beck

that to survive in Japan their music would
need to become more traditionally pop. The
band resisted and ensuingly disintegrated.
Now, Ajima works several non-musicrelated jobs to support himself, but remains
optimistic that he can keep expanding how
much of his time and income comes from
music versus everything else. ‘This is the age
of streaming music,’ he explains. ‘The power
that record labels used to have is weakening.
Musicians can self-produce, they can take
that power that used to belong to record
labels.’
Through More than Music, Sachs is also
trying to funnel that power away from the
industry and back to the artists, guiding and
empowering indie artists adrift in a music
scene that’s still very much stratified between
the haves and have-nots, and trying to lay a
new path to success and recognition.
‘It’s important that Justin is a nonmusician,’ Wilson explains. ‘He’s a bit of a
mentor when it comes to the business side
of things, for many artists. For anyone who
wants to listen, he’s willing to meet with you
and explain the steps we can all take to attain
success. And that’s really special. For the
people who listen and do the things he asks,
they can really benefit.’
As the songwriter in him sums it up:
‘Everyone needs a lighthouse when they’re
lost out at sea.’

WHAT THE DICKENS

What The Dickens brings a
British pub ambience to the Ebisu
area. The walls are plastered
with copies of Dickensian
manuscripts, and the food is
your typical British ‘pub grub’.
However, the two-level space
is way bigger than your average
boozer. A spotlight-drenched
main stage is easily visible from
the bar, ground floor corners and
overhead balcony.

KGR (N)

Robert Taira Wilson

à For details on upcoming More than Music gigs,
check morethanmusic.jp.

Kagurazaka, home to upmarket shops and restaurants, may
seem like an unlikely location for an eccentric box-sized
club, but after opening in May 2017, the leftfield-friendly
KGR (N) has become one of the hottest live music spots in
the city. With space for 80 people on the main floor and 20
more in the lounge, the venue hosts nights you won’t forget
as well as daytime gigs on weekdays, when it operates under
the moniker ‘Kagurane’. The focus is on electronic music,
but this club is open to a host of sounds.

à 4F, 1-13-3 Ebisu-Nishi, Shibuya (Ebisu Station).
03 3780 2099. tinyurl.com/TOTwtd.

In the same building as the other
popular live music venue Tsutaya
O-West, 7th Floor occupies – you
guessed it – the 7th floor. The
well-stocked bar is the first thing
you’ll see on your way in, with the
stage set up all the way at the back,
but easily visible from all corners
of the venue. Despite being large
enough to host about 100 people,
it still retains the intimacy of a
traditional Japanese live house,
with a bunch of comfy leather
couches skirting around the
dance floor. Compared to a lot of
music bars, it’s refreshingly open,
with excellent acoustics and a
great sound system to match.
There’s even a patio outside if you
need to take a breather.
à 7F O-West Bldg, 2-3 Maruyamacho, Shibuya
(Shibuya, Shinsen stations). 03 3462 4466.
tinyurl.com/TOT7f.

à Note: Opening hours depend on live event schedules.

à Tomosu Bldg B1F, 6-48 Kagurazaka, Shinjuku (Kagurazaka Station). 03 6265 3523.
tinyurl.com/TOTkgrn.
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NOT SUSPICIOUS

You won’t find this place on a map, so
instead look for a glass door tacked with bits of
paper assuring passers-by that there is nothing
suspicious about what lies behind. Poke your
head inside and you’ll discover that the interior
is covered from floor to ceiling with notepad
paper filled with doodles, initials and life
advice scribbled by drunken backpackers and
salarymen alike. Due to the highly flammable
interior, this is a non-smoking bar.
The maximum capacity here has always been
a point of speculation, as even when the place
is packed and all stools are taken, new arrivals
are ushered into the narrow space behind the
bar with firm camaraderie. Always order the
Suspicious Shot before you hop to the next bar;
it comes with a dubious-looking purple sphere
rolling at the bottom of the glass – don’t worry,
it’s just a grape-flavoured ice lolly that makes a
perfect chaser for even the strongest liquor.

Go for
gold
Emma Steen guides you
through the best bars
in Shinjuku’s Golden Gai

à 2F, Golden Gai 3-Ban Gai, 1-1-7 Kabukicho, Shinjuku (ShinjukuSanchome Station). 7pm-4am daily.

NIKUTO

Golden Gai is best known for its quirky watering
holes, but the narrow alleys are also home to a handful of
food joints that are highly regarded by Golden Gai regulars
as well as bartenders from neighbouring bars who come
for a quick bite at the end of their shift. Nikuto specialises
in beef and chicken dishes cooked over charcoal and the
mouthwatering smell of sizzling meat is difficult for anyone
to resist after a couple of pints.
Some of the popular dishes sell out fast, so you won’t want
to get here too late if you’re keen on sampling the full menu.
Crowd favourites include the skewered chicken liver, which
is served medium-rare and sprinkled with spring onions,
sesame oil and salt, as well as the kimchi beef, which comes
on a hot skillet topped with melted cheese. There’s no cover
charge, but you are asked to order a drink and a food item each
due to the limited seats.
à Golden Gai, 1-1-7 Kabukicho, Shinjuku (Shinjuku-Sanchome Station). 03 3205 2910.
2910.tokyo. 6.30pm-4am, Sat 6.30pm-12midnight, closed Sun.

Time Out Tokyo August-September, 2019

THE OPEN BOOK

Behind a discreet wooden door that blends
inconspicuously into the facade of alley 5 is undoubtedly
one of the most charming nooks in all of Tokyo. While
most closed doors in Golden Gai indicate a members-only
venue, The Open Book is a happy exception. This charming
standing bar is run by the grandson of award-winning
Japanese novelist Komimasa Tanaka and is usually busy
with lovers of literature.
One side of the bar is dedicated to its signature lemon
sours, with jars of homemade lemon syrup and special
double-chamber filters stationed behind the rustic
wooden counter. On the other side are the floor-to-ceiling
bookshelves referred to in its name, stacked with prized
novels that guests can freely browse. Besides serving
the best lemon sour in the city, the bar also cooks up a
delightfully moreish curry toast for anyone craving a hot
snack to go with their booze.
à Golden Gai 5-Ban Gai, 1-1-7 Kabukicho, Shinjuku (Shinjuku-Sanchome Station).
080 4112 0273. tinyurl.com/TOTopenbook. 7pm-1.30am, closed Sun.

DEATHMATCH IN HELL

ALBATROSS

With its wonderfully kitschy, over-thetop interior adorned with chandeliers, mirrors
and nautical odds and ends, Albatross is a
true gem comprising three storeys, making it
accommodating to larger groups. The menu
offers an interesting selection of cocktails
made of house-infused spirits, as well as hot
sake and wine.
Experiment with your taste buds and
go for drinks like the chilli pepper-infused
spicy gin buck or the cactus sour (yes, made
with the hardy, prickly plant). The bar has an
immediate speakeasy feel to it, but there’s also
something enchanting about the ruby red
walls and rickety staircase that makes you feel
as though you’re in a different time and place.
There’s a ¥500 cover charge, but it’s well worth
it for the experience.
à Golden Gai 5-Ban Gai, 1-1-7 Kabukicho, Shinjuku (Shinjuku-Sanchome
Station). 03 3203 3699. Fri-Sat 5pm-5am, Sun-Thu 7pm-2am.
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It’s fair to say this bar attracts a very particular
crowd, but that doesn’t mean that you have to know your
way around death metal to join the party. The barman is
also an avid fan of old-school horror flicks and there are two
movies screening behind the bar at any given time. That
said, you may have a hard time focusing on the gory classics
with everything else the bar has going for it.
From a ghoulish Yoda chained to the wall to a disco ball
and dozens of other peculiar-looking figurines, there are
plenty of conversation points in this hardcore tavern. If
you’re somewhat put off by the horror fest, you may be won
over by the cost of drinks here: most of them are priced
fittingly at ¥666, cheaper than most of the surrounding
bars – and there’s no cover charge.
à Golden Gai 3-Ban Gai, 1-1-8 Kabukicho, Shinjuku (Shinjuku-Sanchome Station).
fb.com/deathmatchinhell. 8pm-3am, closed Sun.

KISA TOYOSHIMA: THE OPEN BOOK, SASUKE; KEISUKE TANIGAWA: ALL ELSE

THE COMPACT MAZE that is
Golden Gai feels like a world
of its own, a remnant of old
Tokyo hiding under the shadow
of Shinjuku’s modern, glitzy
skyscrapers. It is cinematic,
atmospheric, and a classic Tokyo
nightlife experience. A former red
light district, the tight alleyways
are now home to roughly 280
distinct little establishments,
each just big enough to seat a
handful of people at a time – in
fact, many of them count among
the tiniest bars in the city (and
perhaps in the world as well).
What they lack in space, they
more than make up for with their
personality, each with its own
niche catering to a particular set of
clientele, especially folks from the
local creative industries.
Many of the city’s budding
actors and musicians moonlight
as bartenders at Golden Gai, and
are always happy to welcome
patrons from all walks of life.
However, some bars cater only
to regulars or members. For
travellers, it’s hard to know where
and how to start your bar-hopping
night here – but not if you follow
our guide to the best drinking dens
in Tokyo’s golden district.

SASUKE

Beyond the rowdier pubs is the navy blue haven of Sasuke.
Anyone in need of free wi-fi, a stiff drink or simply a break from the chaos
of Kabukicho will appreciate the understated beauty of this hideout.
With roughly 250 different kinds of spirits, sake and shochu, this
intimate establishment offers what is perhaps the most extensive drinks
list you will find in Golden Gai.
The bar also features a sleek tatami loft available to anyone at no extra
charge. The loft is low enough for the barman to pass your drinks up to
you from behind the bar, but anyone above average height might have a
hard time crouching to avoid bumping their head on the ceiling.
à 2F, 1-1-8 Kabukicho, Shinjuku (Shinjuku-Sanchome Station). 050 5319 9257.fb.com/
JapanesePubSasuke. 8pm-5am daily.
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ENPAKU CINEMA

Film
Movies
under the
stars

à Jul 26-Aug 18, closed Aug 2 & 3. Yatsugatake
Nature and Cultural Garden, 17217-1613
Haramura, Suwa, Nagano. hoshizoraeiga.com.
Adv ¥1,000, at the door ¥1,300.

à Oct 1, 6pm (screening starts 6.30pm). Waseda
University Theatre Museum, 1-6-1 Nishi-Waseda,
Shinjuku. www.waseda.jp/enpaku. FREE.

EARTH AND PEOPLE
FILM FESTIVAL

KINEKO INTERNATIONAL
CHILDREN’S FILM FESTIVAL

The largest children’s film festival
in the country has something for
everybody. Aside from attending
the screenings (which take place
indoors and outdoors), both
kids and adults can participate
in a multitude of other activities
including a hot-air balloon ride.
The film line-up was yet to be
announced at the time of print,
but is expected to feature an
international selection, and
will be complemented with ‘live
cinema’ performances by the
country’s top voice-over actors.

It’s outdoor cinema season in Japan –
here’s where to take in a film out in the
open. By Mariko Kojima

à Nov 1-5. 109 Cinemas and its vicinity, FutakoTamagawa, Tokyo. kineko.tokyo. Price TBC.

OUTSIDE TOKYO
STARDUST THEATRE

Deep in the Yatsugatake
mountain range in Nagano
prefecture, Haramura Village
is home to the country’s most

Forest Movie Festival

TOKYO
OPEN AIR CINEMA AT THE
TOKYO NATIONAL MUSEUM

For one weekend in September,
you’ll get to watch a flick on a
breezy summer night in the
beautiful courtyard of the Tokyo
National Museum – all with food
carts and craft beer to hand. This
year the museum will collaborate
with mobile movie theatre Kino
Iglu to screen the 2016 hit anime
‘In This Corner of the World’.
Time Out Tokyo August-September, 2019

scenic film festival. Under
bright stars and 1,300m above
sea level, the annual Stardust
Theatre is known for showcasing
some of the best classic and
contemporary Japanese and
foreign films – and the festival
promises to be extra special this
year. Don’t forget to bring a jacket
as it can get chilly at night.

The Theatre Museum of Waseda
University, nicknamed ‘Enpaku’,
has been educating the public on
cinematic history for decades.
And this annual cinema event
seeks to bring history to life
by screening classics from the
silent film era in its front yard.
The films will be accompanied
by narrators and pianists
adding commentary and a live
score to these oft-forgotten
masterpieces.

Last year, a historic former
elementary school in rural Kyoto
hosted an all-night outdoor film
festival that drew 600 people.
This year, the event’s growing
bigger. Aside from screening
both Japanese and foreign
modern classics – including the
2008 comedy ‘Handsome Suit’
and the 2016 Oscar-winning
rom-com musical ‘La La Land’
– the festival will also feature
attractions including a ball pit,
haunted house and a sky lantern
release event. Oh, there will be
ample stalls too, hawking local
street food.
à Aug 10 7pm - Aug 11 5am. Nishi-honme
Elementary School, 17 Nakayama, Minami-hatta,
Sonobecho, Nantan, Kyoto. hoshihito.com. Adult
¥12,000, student ¥9,000, FREE for kids under 12.

FOREST MOVIE FESTIVAL

Once a year, the lush forest
at Shizuoka prefecture’s
countryside plays host to a
splendid all-night film festival,
featuring multiple stages
showing 50-plus movies over one
night. Aside from participating
in the ultimate binge watch,
you can also take part in various
workshops and attend talks
on movies, or simply lounge
in tents while snacking on an
international food selection.
The ultimate night in the woods.
à Sep 21. Inn the Park, 220-4 Ashitaka, Numazu,
Shizuoka. forest-movie-festival.jp. From ¥9,800.

Directed by Sunao Katabuchi,
the critically acclaimed film
tells the story of Suzu, a spirited
18-year-old girl who, after getting
married, has to endure the
hardships of life during World
War II in Hiroshima. The film
is noted for its soft palette and
personal, romantic tone despite
being set in a very trying time in
human history.
à Sep 20-21, from 9pm. Tokyo National Museum,
13-9 Ueno-Koen, Taito. www.tnm.jp. FREE, but
museum entry ticket required. Event to cancel in
case of rain; check Twitter (@tnm_pr) for updates.

Open Air Cinema at the
Tokyo National Museum
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LGBT
Girls’
night out

Kamari

Kelsey Lark recommends the best lesbian bars
in Shinjuku’s LGBT neighbourhood, Ni-chome.
Photography Keisuke Tanigawa
A TEN-MINUTE WALK from

Shinjuku Station, Shinjuku
Ni-chome is home to over a
hundred bars and clubs catering
to all identities under the LGBTQ+
label, as well as allies. While there
are many more places catering
to the male-identifying end of
the gay spectrum, there are still
plenty of lesbian bars that are
worth getting excited about. Here
are some of our favourites.

ADEZAKURA

A fun and lively shot bar,
Adezakura always recommends
a round of tequila shots for
everyone to loosen up and
mingle. Coupled with the
gregarious bartenders, and
crowd-pleasing K-Pop, R&B and
electro hits from the occasional
DJ sets, Adezakura has won
the hearts of many Ni-chome
regulars.
Doors open at 9pm Monday to
Saturday, and it is strictly womenonly until 2am, after which all
genders are welcome until 6am.
With the first trains starting

around this time, Adezakura is the
perfect place to hang out for an
all-nighter in Ni-chome.
à 1F, 2-15-11 Shinjuku. 03 3351 4833. adezakura.
tokyo/eng. 9pm-6am, Sun 8pm-5am.

AGIT

Agit may be small in size but
it has a big, welcoming heart.
Newcomers are encouraged to sit
at the counter so that they can be
introduced to the bar’s regulars,
although there are also a couple
of tables for groups as well. The
fun doesn’t stop there though, as
Agit has karaoke machines for
you to sing along to a vast array
of Japanese and English songs. If
you’re looking for a taste of what a
more traditional Japanese lesbian
bar is like, Agit is it.
à 1F, 2-15-9 Shinjuku. 03 3350 8083. agit.tokyo.
8pm-4am, until 5am on weekends, closed Tue.

DOROBUNE

The spacious Dorobune features
a long, stool-lined counter plus a
few tables. Its speciality drinks are
umeshu and sake, and the house-
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made rice-oil okonomiyaki is
delicious and comes in vegetarian
and vegan options, too.
A self-described kakureya
(Japanese for ‘hideout’) that’s
celebrating its 10th anniversary
this year, Dorobune has a suitably
relaxed vibe and the staff are
welcoming. The bar is only open
to ladies as well as their beloved
dogs, and makes for a great respite
from the craziness of Ni-chome’s
wilder pockets. So if you’re
looking for a bar to sit down and
catch up with friends, this is it.

underneath the bottles of booze.
à 1F, 2-18-10 Shinjuku. 090 6562 8212.
twitter.com/sexual_mix. Generally Mon-Sun
8pm-12midnight or later, irregular hols.

à #205, 2-7-3 Shinjuku. 03 3356 3358.
dorobune.daa.jp. 7pm-12midnight, closed Mon.

KAMARI

A relative newcomer to the
Ni-chome scene, Kamari is a
tiny bar with a huge personality.
Spearheaded by former bikini
model and LGBT advocate Ayaka
Ichinose, this establishment
practices what it preaches by
being inclusive to everyone on
the sexual and gender identity
spectrum.
You can usually catch Ayaka
at the bar on Saturday when she
greets guests in a glamorous
gown and with an infectious
smile. Bartender Hibari, who
loves dressing up as a ninja, is
a favourite with tourists and
the expat crowd as she loves
conversing in English with the
aid of her ever-present Poketalk
interpretation device. Further
adding to the bar’s ninja theme
are the ninja star drink coasters
and the decorative katana
(traditional swords) resting just

RAINBOW BURRITOS DOUMO

Rainbow Burritos Doumo isn’t
technically in Ni-chome, but
since it’s a staple of the lesbian
community, it’s worth extending
the district a few hundred metres
to include this cosy little bar
on the list. It’s an incredibly
community-minded place,
always welcoming everyone
regardless of nationaly,
gender identity and sexuality.
Upon entry, Rainbow Burritos
greets you with a stained-glass
version of the famous artist Frida
Kahlo. It may be a small bar but
it’s a haven for expatriates craving
its California-style burritos,
which are a rare find in Tokyo.
Vegetarian and vegan meal
options are also available.
à Shinjuku Bldg #303, 3-1-32 Shinjuku. 070 4349
5810. rainbowburritos.com. 7pm-12midnight daily.
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One of the hiking
trails on Chichijima

NUKU/PIXTA

GETTING
THERE
WHAT TO DO
It goes without saying that
these islands are all about the
stunning nature. And even though
Chichijima is rather small, it’s not
something you can see in a day. To
make the most of your trip – and
after an expensive 24-hour boat
journey it would seem a shame not
to – there are some incredible treks
and activities you shouldn’t miss.

Futami Port, the entry
point to Chichijima

The only access to Ogasawara is via the Ogasawara-maru ferry.
In August, the ship departs Tokyo twice a week (Tuesdays and
Fridays, except for the last week of August when it departs only on
Monday) at 11am from Takeshiba Kyakusen terminal, arriving in
Chichijima at about 11am the following day. The ship then leaves
Chichijima for Tokyo on Saturday and Tuesday at 3.30pm. Outside
August, the frequency goes down to once-a-week departure
from Tokyo.
A one-way trip in August starts at ¥26,990 for an economy
room, which fits about 20 passengers sleeping on a mat that’s not
much thicker than a yoga mat. A standard two-person room is a
whopping ¥56,480 each way. Note that prices can change slightly
every month – check website for details.
There’s a restaurant and café on board, open at specific
meal times, and offering dishes like pasta, ramen and pizza. If
the journey gets really rocky, they may shut down some facilities
temporarily, so best bring your own snacks. Pro tip for female
passengers: be sure to answer ‘yes’ when you board the ship as
the boat staff ask if you’d like to be placed in a ‘women-only room’
(josei senyo heya).

Hiking and beaches

Chichijima boasts pristine
beaches on all sides, the two
most popular being Kominato
and Kopepe in the west. Here’s
one easy coastal walk: starting
at Kominato Beach, hook on to
the Nakayama Toge (Nakayama
Pass), a snaking trail that overlooks
both beaches and brings you
up to the lookout point, which
boasts 360-degree views of cliffs
and sapphire water. If you carry
on for about two hours along the
same trail, you’ll eventually reach
the white sands of John Beach.
All these beaches are great for
swimming, so pack your swimsuit,
and bring lots of drinking water
as there are no shops (or vending
machines) along the way.

Escape to paradise
Ogasawara is technically part of Tokyo, but these remote islands are
a subtropical paradise unlike anywhere else you’ve seen. By Taryn Siegel

The azure blue
waters of Ogasawara
Time Out Tokyo August-September, 2019

ferry ride from mainland
Tokyo, you’ll find the exotic
Bonin islands, better known as
Ogasawara. Despite transport to
the 30-island archipelago being
discouragingly expensive and
tedious, it’s impossible to oversell
this little subtropical paradise.
It’s 1,000 km away, but this
volcanic chain of islands still
comes under the administration
of Tokyo – and it couldn’t be more
different. The name ‘Ogasawara’
comes from a ronin (masterless
samurai) named Ogasawara
Sadato who falsely claimed in 1727
that the islands were discovered

by his ancestors. He was later
exiled from Japan when his fraud
came to light eight years later, but
hey, the name stuck. The islands
passed through the hands of
several European imperialists
after the first recorded visit by a
Spanish fleet in 1543, meaning
that some of the current residents
are descended from European
settlers. There are also some World
War II ruins on the islands, which
you can explore.
Since 1875 the islands have
been an official part of Japan,
although they were controlled by
the US military for 23 years after
World War II, and they became
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Sea life
a Unesco World Heritage Site in
2011. Although the 2,000-resident
main island (and our focus here)
is Chichijima, keep in mind that
there are dozens of other islands
in the archipelago – including
Hahajima, the only other
inhabited island – which are also
worth a visit if you have time.
But you probably won’t be
coming here for the history. The
wildlife on the islands is the main
draw – it’s rife with endemic
species, many of which have
undergone a unique evolution,
earning the archipelago the
nickname ‘the Galápagos of the
Orient’. So if the enchanting

ADDITIONAL REPORTING BY MATT CLEM; PHOTOS: OGASAWARA-PHOTO/PIXTA

JUST A HOP , skip and a 24-hour

àCheck ogasawarakaiun.co.jp for boat schedule and ticket reservations.

remoteness and emerald waters
aren’t enough to lure you here,
there’s always the chance of
getting a pic with a giant squid.
Yes, that’s a real thing – the first
ever photo of the 12-foot-long
sea creature was taken off these
islands in 2004.
Since the islands are subtropical
rather than tropical, don’t expect
year-round balmy temperatures.
The best time to go is early
summer (June/July), just before
the tourist season kicks in and
when the weather is superb. But
even if you make it out as early
as late-March it should be warm
enough to swim in the sea and
relax on the beach.

The exotic marine life and crystalclear water make Ogasawara a
world-class diving and snorkelling
spot. While the west-side beaches
are gorgeous and perfect for
swimming and hiking, the
beaches in the south make for
better snorkelling, especially
Miyano beach and Tsuri beach,
both walking distance from the
main village.
For more ambitious divers,
there are plenty of packages on
sale in the main village offering
opportunities to spot everything
from manta rays and sea turtles to
dolphins and sharks. There’s even
whale watching around the islands
– sperm whales in summer, and
humpback whales in the chillier
months (January-April).

Dolphin-watching
is a popular activity
at Ogasawara
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This photo and top
right: Sample locally
grown coffee at USK

WHERE TO EAT

àCheck en.vill.ogasawara.
tokyo.jp/village_bus for the
timetable and bus route.
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à Chichijima Higashimachi, Ogasawara.
04998 2 2604. 5pm-12midnight, closed Sun.

USK

WHERE TO STAY

Coffee is one of the only products
of the island, and this is the only
place that grows, roasts and
serves Bonin coffee. Not only is
the coffee superb, it also makes a
perfect pitstop after a hike, with its
beautiful outdoor deck enclosed
within a forest near Kominato
Beach. They also offer homemade
cakes and unusual cookies
stashed in giant mason jars.

Eco-Village Pelan

A sustainable, organic ecovillage, Pelan consists of a series
of wooden cabins and decks
connected by some precarious

Get our maps and mag in Shibuya

à Chichijima Komagari Mountain, Ogasawara.
04998 2 3386. ecovillagepelan.wordpress.com.
Open daily.

Stop by the Shibuya Station Tourist Information Centre

Papa’s Island Resort

If you’re looking to stay in
the main village with a few
more creature comforts than
the aforementioned organic
bungalow, Papa’s Island Resort
is a good bet. Room rates start at
¥9,720 per person and include
breakfast at the beautiful
downstairs café, which serves
excellent coffee. The attached
Papa’s Diving Studio offers a
range of diving tours, starting
at ¥6,480 for a quick nighttime
beach dive and ¥14,580 for
a daytime boat dive.

Green Pepe
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Enjoy French-Japanese
café fare at Green Pepe

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
Tokyo City i
... and more tourist information centres
Airports:
Haneda Airport (International Terminal)
Narita International Airport

Restaurants:
Time Out Café & Diner
Hard Rock Café Tokyo (Roppongi)
All British Pub Hub locations in Tokyo
... and more restaurants

à Chichijima Nishimachi, Ogasawara.
04998 2 2373. papasds.com/en.

àChichijima Kitafukurozawa, Ogasawara.
04998 2 2338. uskcoffee.com. Thu-Fri 1pm-5pm,
Sat & Sun 10am-5pm.

One of the oldest restaurants
on the island, Green Pepe offers
traditional Japanese comfort
food with a bit of a Western twist.
The owner is a painter by trade
who spent three years studying
art in Paris, and you can sense the
French influence in the typical
Japanese café fare of hamburg
steak (a meat patty with demi-
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Pick up our magazine and maps here:

Shops:
Tsutaya Tokyo Roppongi
Books Kinokuniya Shinjuku Main Store
Books Kinokuniya Tokyo
Tower Records Shibuya
... and more shops

SHIBUYA INFORMATION CENTER: KEISUKE TANIGAWA

The islands don’t have
much public transport,
but there is a village bus in
Chichijima that runs roughly
once every hour from 7am
to 7pm. Chichijima is nearly
walkable, with opposite
sides a few hours’ stroll
apart (for example, it takes
at least two hours to walk
from the main village to
John Beach). Hitchhiking is
also a common (and safe)
way to get around – the only
problem is the pretty low
volume of car traffic.
If you’re not staying in the
main village but want to
grab dinner there after the
last bus departs, don’t
sweat it: most restaurants
will happily offer you a free
ride home after your meal.

You’ll hear a lot of residents
bemoan the lack of food
production on these fertile and
theoretically farmable islands.
But what Ogasawara lacks in
homegrown produce, it more than
makes up for in culinary variety,
atmospheric restaurants, superb
cooking and an almost staggering
degree of hospitality.

MATT CLEM

GETTING
AROUND

glace), omurice (omelette over
rice), Neapolitan pasta and
menchi katsu (breaded and deepfried ground meat patty). The
dishes’ unusual, earthy flavour
comes from the fact that they are
all cooked (and served) in a castiron skillet. And to extinguish
any doubt that this restaurateur
is an artist at heart, the walls
are decorated in his beautiful
paintings.

ladder-like bridges, all nestled
into the mountains. The owner,
Chika Shimizu, takes the
‘organic’ part of the concept very
seriously – no flush toilets and
no shampoo or products of any
kind are allowed in the showers,
except the organic stuff they make
themselves.
One of the cabins is a kitchen
that guests are free to use and
any night you’re welcome to join
Shimizu and his family for dinner.
You’ll be expected to contribute
your own dish as a nice gesture,
and then feel free to gorge on their
infinitely superior food.
For an additional fee you
can join Shimizu on a kayaking
adventure where he’ll take you out
to some remote beaches and brew
up a tea break by boiling leaves
from one of the eco-village trees –
a lot more tasty than it sounds.

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 up 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 free quarterly
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 the 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 guide,
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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Going
Goingunderground?
underground?
Welcome to the world’s most efficient transport system

Welcome to the world’s most efficient transport system

Toei Bus one-day pass

Valid for one-day unlimited use
of Toei buses around Tokyo.
Don’t worry, the buses display
upcoming stops in English.

pass outside of Japan (check
japanrailpass.net for a list of
authorised sales offices), as there
are only a few vendors within
Japan, who sell passes at a mark-up.

à¥500 (children ¥250)

à¥29,110-81,870

how expensive Japan is, right?
Don’t believe the hype. There are
bargains to be had, particularly
when travelling in this fine
country. So if you’re looking to
cross town or fly the length of
Japan, we’ve got you covered.

GREATER
TOKYO (KANTO
REGION)

Japan Bus Pass

TOKYO

If you’re looking for a whistlestop tour of Kanto, this beauty
will give you three days of
unlimited travel on JR East
Shinkansen (bullet trains) and
limited express trains in the
region. There are drawbacks
though – tickets can only be used
on consecutive days and cannot
be used for Tokaido Shinkansen
or JR buses.

EVERYONE KEEPS TELLING you

Common one-day ticket for
Tokyo Metro and Toei Subway

Unlimited travel on all Tokyo
Metro and Toei subway lines for,
you guessed it, 24 hours.
à¥900 (children ¥450)

Tokyo subway ticket

Only available to tourists, this pass
is similar to the common oneday ticket, but comes in 24-hour,
48-hour and 72-hour options. It’s
valid on all subway and metro
lines – so no JR or private train
lines for you (even then it should
cover all the major tourist sites
and attractions in Tokyo). Tickets
can only be bought at Narita and
Haneda airports, some larger
hotels and Bic Camera locations
within Tokyo, and you’ll have to
flash your passport to get one.
à¥800 for 24 hours, ¥1,200 for 48 hours, ¥1,500
for 72 hours (children ¥400, ¥600, ¥750)
Time Out Tokyo August-September, 2019

Offered by Willer Express, which
operates highway buses across
Japan, this pass gets you three, five
or seven non-consecutive days of
travel (which can include weekends
with the right pass) – within a twomonth period. There are some
blackout dates (namely, Golden
Week and the Obon holidays in
August), but other than that you
can pretty much ride whenever
you want within two months of
your first journey. The deal is
only available via willerexpress.
com, and to those with a foreign
passport, including residents.

JR Tokyo Wide Pass

àFrom ¥10,000

JAL oneworld Yokoso/
Visit Japan Fare

à¥10,000 (children ¥5,000)

JAPAN-WIDE

Flying can sometimes be cheaper
than taking the shinkansen.
Especially if you’re travelling
to Japan on any oneworld
member airline – including
Japan Airlines (JAL), British
Airways, American Airlines
and Qantas – which allows you
access to discounted domestic
flights. The Visit Japan Fare
costs only ¥10,800 per sector
and can be used for travel to the
30-plus cities JAL flies to within
the country, including the use

Japan Rail Pass

The top trump of rail passes,
this will get you on all JR trains –
including shinkansen – as well as
local JR bus services and a ferry
service (to Miyajima Island in
Hiroshima) during the validity
period (7, 14 or 21 consecutive
days after first use). Only visitors
to Japan are eligible; it is highly
recommended that you buy your
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of Japan Transocean Air (JTA)
flights based in Naha, Okinawa.

JAL Welcome to Japan Fare

If you’re not arriving on a
oneworld flight, you can still bag
a bargain. This option brings the
cost of flights to JAL cities down to
¥14,040 per sector.

ANA Visit Japan Fare

The ANA fare allows you to fly to
any destination across Japan for
only ¥13,000 per flight, including
code share ones. You must
live outside of Japan, but your
international ticket to or from
Japan can be with any airlines. This
fare is limited to a minimum of two
to a maximum of five segments,
and must be issued outside of
Japan. Blackout dates apply.

ANA Super Value

By reserving and purchasing in
advance through the airline’s
dedicated website, you will
enjoy substantial fare discounts
on ANA domestic flights to any
major city in Japan. Fares start
from ¥7,900 (Tokyo to Sapporo,
as of July 17 2019). The fare may
differ depending on the date of
departure, date of purchase and
destination.

à Note: Prices and fare conditions
are correct at time of print, and are
subject to change. Please check
the official websites to confirm
before purchasing

BLANSCAPE/DREAMSTIME

Flash your passport and
get access to a host of
discounted tickets for
trains, buses, metro and
even the shinkansen

Getting Around

Ticket
to ride
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You know
you’re
in Tokyo
when…

… summer is one
big outdoor festival
By Tabea Greuner
TOKYO IS MOST ALIVE in the summer,
thanks to the countless natsu matsuri
(summer festivals) held throughout the
capital. Here is how you can join in the
celebrations.

Marvel at colourful fireworks

Forget New Year’s Eve; Tokyo prefers to light up the night sky in summer
instead. Fireworks festivals are usually held by the water, where people gather
to cool down from the heat, and there are lots of them, happening almost
every weekend through August. If you only experience one, mark August 3
(7.15pm-8.30pm) in your calendar, when the Edogawa Fireworks Festival takes
over the area along the Edo River. For a list of all the city’s fireworks festivals, see
tinyurl.com/TOTfireworks.

Fuel up on
festival fare

Some dishes appear
more frequently over
the summer, popping
up at food stalls across
the city before being
replaced by more hearty
fare as the weather
cools. Be sure to try the
ubiquitous chocolate
banana, kakigori
(shaved ice with syrup),
candied apples, baby
castella (small sponge
cakes in different
shapes), cotton candy
and the four yaki –
yakisoba (fried noodles
with cabbage and beef
or pork), okonomiyaki
(savoury pancake),
yakitori (grilled chicken
skewers) and takoyaki
(octopus dumplings).

Practice your
dance skills

Put on traditional Japanese summer
garments: Yukata and Jinbei

Dress up like the locals do – a unisex casual
kimono known as yukata, or a two-piece jinbei
consisting of a short-sleeved shirt and short
pants usually worn by men and children. Made
from light, airy and breathable fabric, these
are the outfits you’ll be admiring at summer
festivals. The yukata for women feature bright
colours and often have floral motifs, while the
men’s are more muted.

Challenge yourself at a quirky
festival game

A summer festival is not complete without some
games. The most popular ones are kingyo-sukui and
yoyo-tsuri. The former lets you catch goldfish using
paper scoops – yes, you can take home your new pet
– while at the latter, you fish for small water-filled
balloons using a string made of paper with a hook
attached to its end. Often enough, you’ll also find a
shooting game (with kid-friendly cork bullets) and a
ring toss challenge, both of which require you to aim at
the prize you want to win.

KENTO IIDA

Obon, the three-day
festival in mid-August
to honour the ancestral
spirits in the Japanese
Buddhist tradition,
is full of religious and
spiritual acts, one of
which is the Bon-Odori
(Bon dance). The
dance varies across the
country, but Tokyo’s
version centres around
a large yagura (a raised
wooden platform with
a tower-like structure)
housing the main
dancers accompanied
by a taiko drummer. All
you have to do to join in
is mimic the moves of
the yukata-clad dancers
around you, and circle
the stage. Easy peasy.

