Part 3

Trying Tokyo's
contemporary
cuisine
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Minato City has many delicious
restaurants.

Try all different types from tastes
everyone loves to luxury cuisine with
premium hospitality.
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One fun part of traveling is trying local foods. Minato City has a vast diversity o{&o| E7HE & stLt= X[ HEE= 4
of options from flavors everybody loves to formal Japanese cuisine, so ~ CH&™2l % 340] 7
you can savor all sorts of tastes. Restaurants in Japan have some unique ;
customs and etiquette not seen in other countries, so it is good to learn
about them before setting out. Here are the basics.
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Oshibori
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You are given an oshibori (hand towel) when
you get to your table. These are free to use and
are cooled or heated depending on the season.
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Water and tea
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Water or tea is served when you are given your
oshibori. This is also free and you can request
free refills.
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charged for it (about 300 yen). It is sometimes
considered the cover charge.
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Part 3 Trying Tokyo's confemporary cuisine

Buying a meal ticket at self-serve W

restaurants » Saying "/tadakimasu" and " Gochisosama"
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In restaurants with a meal ticket vending machine at the entrance, buy a meal
ticket before taking your seat. Generally, you insert money and press the menu
button and a meal ticket is issued for you to hand to the staff when seated.

In Japan, animals and plants that are in food are recognized as living creates,
and there is a custom of saying "/tadakimasu" before the meal to give thanks
for receiving those lives. Upon finishing the meal, " Gochisosama" is said to
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Call bell Bento
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Large restaurants have a call bell at each table S R U0 G IIEES ) JEET, E S 0L
only restaurants, but also takeout lunch
to call the waiter. When you finish your meal, take this bill to shops and supermarkets. They sell all
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EDOMAE-ZU

Close to JR Tamachi Sta. This was once the location of the Shiba Zakoba fish market and the
area was known as a fisheries town. Small fish and seafood landed near the Shibaura waters
were said to be delicious. Okamezushi is a veteran sushi restaurant that has continued for
five generations since the end of the Edo period in Shibaura that used to have a riverside fish
market. Owner Fumihiko Nagatani says, " Edomae-zushi was like fast food where fish caught in
the Edo sea (now the Tokyo Bay) were served fresh. It was very casual cuisine as you can see
in ukiyo-e paintings where people are drawn standing and eating it at stalls at the riverside fish
market." We asked Nagatani how to eat Edomae-zushi that has this unique history.
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About Edomae-zushi
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Although this used to refer to sushi made with seafood
from Tokyo Bay, it now often refers to nigiri-zushi with
a special touch by the chef, such as vinegar soaking,
marinating, or boiling. It differs from revolving sushi
restaurants that use machines in that each restaurant
has a unique flavor created by the vinegared rice
seasoning, the flavor of the vinegar or marinade, the
rolled egg, and so on.
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Let's Try How to eat Edomae-zushi
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Take your seat
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To best enjoy sushi, sit at the counter. You can see the toppings and
techniques of the sushi chefs up close.
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There is a case of toppings at the counter. You can
point to the ones you want.
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Order from the menu AT EI
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There is a menu on the wall or table. You can also give a budget and DEELTIRATOHLL

ask the chef to choose for you. Some places have English menus.
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Have a drink with specialties
or appetizers
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You can have a drink with special dishes such *. g SF .
as appetizers, sashimi, or tempura before your "3“7)&3{*5
sushi. Some places offer a set course that includes
appetizers, sushi, and desserts.
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Sake = z &
Japanese sake includes room temperature
sake, chilled sake, and warmed sake.
Warmed sake is served in a bottle, so pour
it into a small cup to drink.
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Taste the sushi fjiqb;
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Nigiri sushi can be okonomi, with toppings you choose, or as a set per person. If you
want to eat your favorites to your hearts delight, pick okonomi. For pieces without
flavoring on them, add a little soy sauce to eat. You can also get chirashi-zushi that is
toppings arranged beautifully on vinegared rice.
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Nigiri-zushi
Chirashi-zushi (wooden case)
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Nigiri-zushi (your choice)
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Eat a little pickled ginger between pieces of sushi to cleanse
your palate.
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Finish with a drink
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Finish off with soup or tea. Sushi restaurants serve hot and slightly bitter green tea to

remove the fat from your mouth.
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Types of Edomae-zushi
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Raw, vinegared, soy marinated, boiled, or other
toppings are pressed onto rice shaped into a boat by
hand. The photo shows boiled clam with sauce.
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Gunkanmaki =m# =70ty Bfgsx

The rice is wrapped in seaweed and topped with
salmon roe (soy marinated: photo) or sea urchin, for
example.
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Norimaki #%% <oz moss

Rice and a filling are placed on seaweed and rolled
up. Filled with kanpyo (sweet simmered gourd: photo),
cucumber, or tuna, for example.
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Manners

» Sushi restaurants are generally non-smoking to

prevent loss of the delicate sushi flavors.
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> It is bad manners to place chopsticks on a dish. Place
them on the chopstick rest.
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> Eat sashimi and sushi soon after presented, as the
flavor weakens when they dry out.
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Eat with chopsticks or your fingers. For the latter, hold
it with your thumb, index finger, and middle finger,
and dip only the topping in soy sauce. Dipping the rice
makes it come apart.
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After eating with your fingers, use the
oshibori or finger wipe that is on a wooden
tray.
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Fumihiko Nagatani Okamezushi owner (left), Hiroshi Fukuzawa chef (right)
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There are many international companies in Tamachi and Shibaura, so
we receive customers from various countries. Different toppings are
preferred by people of different nationalities, and each time teaches
us how to best ensure our guests' enjoyment of the sushi.
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Interview cooperation by Okamezushi  El#f15 /1 HH0fE
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Try katwek: cuisine
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#F
9]

Ryotei restaurants embody the styles of Japanese food culture and focus on not only food, but also
the building, garden, art and other decorations, and tableware, and also let you enjoy performances
by geisha (see p. 22-23). Akasaka in Minato City is a famous hana machi (geisha district with many
ryotei restaurants) that thrived through its use mainly by politicians, because it is close to the
Parliament Buildings and the Prime Minister’s official residence. You may be hesitant to enter
because of its high-class appearance, but some places these days offer lunch courses that you can
easily enjoy. Start by experiencing the ryotei atmosphere at lunch. We visited Akasaka Asada,
which welcomes all who wish to see the excellence of ryotei and widely spreads ryotei culture.
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What is kaiseki cuisine?
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Kaiseki cuisine that is often served at ryotei
restaurants is a simplified version of honzen
ryori (a traditional full-course dinner), which is
a basic style of serving Japanese cuisine.
Shown on the right is an example of a proper
kaiseki meal in which each dish is served in the
order of the numbers shown. Some restaurants
also offer mini kaiseki, which omits some
dishes like appetizers and fried foods.
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Part 3 Trying Tokyo's confemporary cuisine

How to open the bowl lid

Let’s Try

Pick up the lid with your right
hand as shown and open it to
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Let the drops on the underside
drip off.
EEFERKERREENTA.

BEMFE O £ o Y > Do not enter a tatami room with your shoes or
HOENBIITF
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Add your left hand and switch to
the lid edge.

Place the lid on the right side of
the bowl. After eating, replace
the lid.
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slippers on.
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> Be careful not to let accessories such as

wristwatches hit the table or tableware
(remove them if possible).
EEENIIFRLERAHHEASET (METh, BHE

> Do not step on the alcove or touch hanging

scrolls or other ornaments.
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Shota Asada,
Representative Director
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7157 (MK 23) S g o o8 (2) s We invite youlto e.xpgn‘ence ryafelgjlnlng in a tatami
room. If you find it difficult to sit directly on the floor, we
can also prepare a table with chairs. Savor our
traditional Kaga-style kaiseki cuisine and the beautifully
furnished rooms. There are also geisha performances
with singing and dancing for those looking to enjoy a
Japanese cultural experience.
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Shimbashi in Minato City is the leading business district in Tokyo. Although lined
with modern buildings, it also has many companies from long ago, and there are
tons of inexpensive and delicious eateries for the many businessmen working in
Shimbashi. People teasingly say that “real work starts after 5 p.m.” When Japanese
businessmen finish work, they chat with colleagues, beer in hand, and the place for
this is not the bars or restaurants, but the izakaya, a unique Japanese establishment
where you can enjoy both food and drink. Have a peek in New Niko Niko, an
izakaya right near Shimbashi Station.
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Part 3 Trying Tokyo's confemporary cuisine

Let's Try Feel the Japanese businessman spirit

THEBRRAARLIRNER U2 "xLAM| 7|28 HED . AAOESRATCRAERDS
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Signboards out front and noren curtains in the entrance indicate that the izakaya is open for business.
Some places have a menu out front that you can check when choosing where to go. Go in and give the
number of people in your party. If there is room, you will be seated. Many places let you make a reservation.
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Toast -+ zuzc zwes

Sit down, relax, and order a drink. Do it like Japanese businesspeople—they always start with a
toast (kanpail) of draft beer!
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Ordering food -+ =c==2 mmeax

Some places have menus with pictures. In addition to the regular options, the daily special is
often written on a blackboard or piece of paper. If you order various dishes at the start, you can
order more later as needed.
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Izakaya classics Eimziss oRztorel Qs EEROEEA=a1—

Boiled seasoned
vegetables
R
2F|EFA|(RA )
HUEL
Stewed beef tripe
Chilled tofu L
RIEEE AU =8
RHERE :
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A1
Yakiton (é;riued
skewered pork)
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pda Tuna spine meat
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Deep-fried
skewers
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Ordering more
mE FILFE BINEX
Try various dishes to suit your eating and drinking style and speed. /zakayas

have not only beer, but a wide variety of drinks, like Japanese sake, shochu,
highballs (whiskey and soda), sours (shochu and soda), and more.
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Enjoy Japanese sake szaxm w=zs =70

Ginjoshu and daiginjoshu
WEGE - KSEE  ZE4-CHOIZIZ4 ISEUE - ASREE

Ginjoshu is made with only rice with at least 40% milled away that has been
fermented at least 30 days at 5 to 10 degrees. It features a deep aroma and
excellent mouthfeel. Daiginjoshu is sake brewed from rice with 50% or more
milled away. It is deeper and fruitier. It is sometimes called the king of sakes.
BERERBISMUEDLR 4 I LE, A5~ 10 ERKRELE 30 KL LRI ff
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Junmaishu #E Zobolh #EKE

Made from rice, rice malt, and water without using any brewer's alcohol. It
generally has umami and richness, and a full-bodied taste.
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Reishu and kanzake
hwle HAZ
WERAE  Blol4 (AE) o TR (E) ARCHE

Sake chilled in the refrigerator is called reishu, room temperature sake is
called hiyazake, and warmed sake is called kanzake. The best way to drink
them differs with the type of sake, so it is best to ask the staff.
MEKERARINER LE", RN RE", mHR
B RBEFARMEBESR, BETEARER,
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Best delicacies with sake
RERENZE 22D ojgele Flol AAEICA S B

Shiokara is a unique Japanese snack made by thinly slicing seafood, adding
the internal organs and salt, and fermenting it. The photo shows squid
shiokara.
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> Hold the glass in your hand when the drink is poured
(both hands for women, left hand for men).
AAHETHENTESEER (KWARE, BHALT),
CHE A0l £8 WS Ms ®E £02 TED (08 ¥, Hae 2ig),

BEONIND EZRBEFICHD (XMEEF. BEREF).

» If someone's glass is empty, fill

it for them.
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What is robatayaki?

IPinkE R tA?  ZHiELOFTF| 2 AFERBEE &3 ?

Robatayakiis a type of barbecue where meat, fish, and vegetables are grilled on a charcoal fire
in a hearth. Hearths were a part of traditional Japanese homes long ago, and were made by
cutting a square out of the floor in a room in which charcoal was burned for heating and boiling
food. They were also the family gathering place.
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Part 3 Trying Tokyo's confemporary cuisine

Shime after drinking

IB5EfE  £2 0k ol 0tFEl BRAZBDESD

Shime is eaten last and is usually a rice- or noodle-based dish. After drinking
your fill, it is good to have a final dish if you have room. Many people leave to
finish off at a ramen noodle shop.
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The classic shime s udonnoodles (left) and ochazuke (right) that is green tea
poured over rice with toppings.

REIH “Shime” BREBEE (k) MERLMSARLNIEIR (A).
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Leave

B JHAE L2Ch. 'l

When you pay your bill and leave the shop, it is best to convey your gratitude
with a simple farewell like “Gochisosama” (thank you for the meal),
“Oishikatta” (that was delicious), or “Mata Kimasu” (I will come again). If you
want to drink more, go bar-hopping to another place and enjoy the nightlife.

‘T BEIER, X EJLAEM” Gochisosama (F23F7T)”.” Oishikatta
(R¥FRZ)"." Mata Kimasu (SEK)". SELHEE, Kb OHFRRZ
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» Many places have soy sauce, salt, seven spice chili
pepper, and other condiments and toothpicks on the
table, as shown in the picture. Please return after
using, close the lid and put them back in their place.
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Businessman haven under the Shimbashi
railway tracks

EHEREM. MR RT A2|Wol dX|, AdtAl 7L of2d
Y- DM HEA- KT

The street under the overpass that was built about a hundred years
ago and runs from JR Shimbashi Station to Yurakucho Station is well-
known as Gado-shita (“under the tracks”) and is lined with yakitori,
motsuyaki (roast giblet), ramen, and other food shops. It is known as
the Holy Land for salaried employees for its inexpensive and delicious
foods. The shouts of drunken customers competing with the noise
and vibrations of the trains add a lively touch to the Shimbashi night
atmosphere.
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Enjoy a great time with delicious
drinks and a wide variety of menu
items only available at an izakaya.
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Hiroaki Shinku, owner of New Niko Niko
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Interview cooperation by New Niko Niko ~ E#ftph —2—=2=2
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Enjoy the taste of Edo / EXTFHIKE

Soba
FEE

SOBA

As you can tell by the phrase, ‘true Tokyoites eat soba,’ soba (buckwheat)
noodles have been one of the most common foods of Tokyo (Edo) since
Edo times (1603 to 1863). However, ‘soba’ has many variations and soba
enthusiasts are choosy about everything including the type of buckwheat
flour, grinding method, wheat flour blend ratio, soup flavor, and so on. Minato City
has veteran soba noodle shops that have continued for generations, and it is
worth your while to try soba noodles that are dearly loved by true Tokyoites.
We learned about soba noodles from Nunoya Mankichi, the seventh-generation
owner of Shiba Daimon Sarashina Soba Shop, which was founded in 1791.
"REIMETRARTBARFZE . FEERAIFRK (1603 F£~
1863 ) EFMELRT (IF) REEZE. HEXFZEFET%, MFEH
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Seiro Soba
%R%EFEE MOIE AH HWAZIE

Soba noodles that are boiled, cooled, and then eaten in

cold soup are generally called seiro soba. Some variations

are plain mori-soba to taste the natural soba flavor, zaru-

soba topped with dried seaweed, and ten-seiro (ten-zaru) with a side of tempura.
PUKEIE FRKQE, BLIARIZINFEE—MMEIR "HEFZEE . I,
THBRFEEETRERY "BEEE, HEEEN ‘REFEZE’, BLX
AT ‘REE (XRE)" %.
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—MICWTTEP L, VDO TENZIBZORKY [TWb 28], &
ERKOKREZELE [HW 2] ZhilESE LIS (€3 Z1E] RE5
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{ > The refined and customary way to eat soba

i noodles is to slurp them. You take in air when
you slurp, and letting the air out again brings out
the soba aromas. This is the best part of soba.
EHREEN, ZHBESESNGE BE—MXk. BAKEE
RESHMAAD, HSHEEESERD. XERAZHBHFE
EEME,
AHHE 222 A28 LM HE 2ol HAR HiE Holn,
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m Mol go| ¢S Eo{ZIct . 0|Zdo] AHte| ROJOICH.
BEUXLINEEELTEDIREANSTHY . XIETH 5,
TEHEXILEEL—HIIBORAHS, ZTORREEC L XICEHE
DEVHEIEIL->TL B, I EZDEREIE,
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Part 3 Trying Tokyo's confemporary cuisine

Eat seiro soba noodles
MZE%EFEm MOIZ AHt HY|
BVWAZIEERND

Let’s Try

Pour in soup

EINEZ MARE MECH. DBEANS

Pour the soup that is in the soba bottle into the
soba cup.

BHEEZEEEN®ED, BAFZEOMN.
AHEHol S0{ = MRE A BX|0]
HEct.

BERACA-D20E, BFEHROICANS,

Add condiments

MR 18 52 dErt EREAND

Add your choice of condiments such as wasabi
and green onions a little at a time to taste.

7|Z0ll %A nFHolLt e ZFM4 o

otE k.

BEATERODSVRRXEDL T OANTHREMIL TS,

Eat
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The general rule is to dip the noodles 1/3 of
the way into the soup. Also dip the tempura
into the soup.
—RIE=Sz—FEEERTREERA.
RAZ WA HEFEEARER,

MR E AHobE] 1/3 HE Bl 20|
718 . BlZT AH MR0] Bo{ Hect.
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Drink sobayu
1555507 AHH A2 22 0HC BESERG

After finishing, you will receive sobayu (soba boiling water). Pour it into your
remaining soup and drink. It is nutritious and warms your body.
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Kake-soba
FEiarEm JH At HIEIE

Soba noodles in hot soup. Types differ depending on the toppings. The
photo shows okame-soba with toppings like fish cake, seaweed, boiled
egg, and wheat gluten cakes.
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Seasonal soba

Some shops sell seasonal soba

noodles with seasonal ingredients

such as citron or matcha green tea

kneaded into the dough.
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Seven spice chili pepper
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This is an Edo period spice blend that is added

to soba noodles to taste. It is chili pepper

based and contains ingredients like poppy

seeds, sesame seeds, ginger, Japanese

pepper, dried citrus peel, and hemp seeds.
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Soba noodles are a major fast food
item in Japan. Enjoy them casually
to savor the four seasons.
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Interview cooperation by Shibadaimon Sarashina Nunoya Bttt/ ZAPIERHE
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Savor the four seasons of Japan / &%B#AmZE /

Try wagashi
modeled after
the seasons
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Wagashi (Japanese confectionery) is not only for enjoying the taste, but
also to announce the arrival of the seasons. Around the 8th century, tea
drinking became an upper class custom for aristocrats and Buddhist priests.
Around 1,200 AD, the zen priest Eisai brought tea seeds back from China.
Tea drinking culture gradually developed into the chanoyu style. Wagashi
used in tea ceremony developed alongside it. Unique sweets were created
in castle towns and temple towns around Japan, and those traditions have
been passed down until the present.
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Spring Summer
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Wagashi showing the seasons
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One feature of wagashiis that the sweet itself expresses a seasonal quality. Shortly
before the first flowers appear, you see sweets in the shapes of spring flowers. In
summer, sweets express flowing water to impart a cool feeling. Feast on the sweets
that change diversely each season with your eyes and tongue.
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Autumn Winter
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Part 3 Trying Tokyo's confemporary cuisine

Handiwork of artisans who create beauty
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The beautiful forms mimicking nature created by hand by confectioners look like traditional
shapes at first glance, but show completely different elements based on the creator’s
unique style. Here you can see kinton being made. The bean paste ball is being covered
in shredded bean paste. The starring shredded bean paste is light pink in spring and dark
green in summer. This one is called Koyo and is the color of autumn leaves. It is a classic
sweet at tea ceremonies. The thickness, length, color mixing, and other shredded bean
paste qualities vary by shop. Many wagashi enthusiasts walk around the shops looking for
different styles and flavors.
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Bean paste colored with red food dye is passed through
a sieve [l to create shreds H . The shreds are stuck to a
smooth bean paste ball to look like an autumn mountain
(autumn leaves) E .
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Tools passed down  #szsmma  As=ng==2

Experienced wood artisans skillfully create beautiful wood molds. The expert woodworking skills support the

creation of traditional sweets.
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Bronze cutters are used to cut decorative yokan
(sweet bean jelly).
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Types and main examples of wagashi =+ wmsinkzs stnxtol 359 hE of METFOEEL KR

Wagashiis divided into namagashi, han-namagashi, and higashi depending on how stotRiol| ZE o] s 2ol et MntR} - BHlDtR} . 0FE BHREE 7|
13

much water it contains. These three types are good to remember. Lbzict. o] 3 7kXIE 7|da FH He|stot .
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Moist sweet that is 30% or more water. Asa-namagashi must be eaten the same These are 10 to 30% water, somewhere between namagashi and higashi.
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7J</\/‘; 30% ME, AREfM L. SENHRRE 1 XM "PEETF" MILXLS OF2 DAL E7HO R LB 10 ~ 30% HEO|C} .
HHA 23 R " EERT EEFEFETORRT. KHRIE 10 ~ 30%/EE,

+ES30% Ol4 &Rete *='7|7+ e TRt R 87181 Yo
‘OFAFLIOMZFAP @2 ~ 3 U HE QI “ALtOZHAl 7 Rt .
KH%E 30%UEETCLoENLZEF, BEHRERR1BD [FAEEF] & 2~3 Monaka FZH ZLFE &

B#EFD [LEEF] »H3. Thin wafers made from glutinous rice

powder sandwich bean paste.
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Glutinous rice is steamed and mashed and
formed around bean paste.
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T & and the mixture is simmered, poured into
R e amold, and hardened.
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other ingredients and shaped.
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Dried sweets with a water content of 10% or less.
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Chilled summer dessert made by agar. ﬁak"ga”
Mizuyokan that has bean paste mixed ERE BHRZ ERE

in and kingyokukan with a beautiful

Granulated sugar or glucose syrup is added
translucent appearance feel cool on your throat.

to glutinous rice powder or other flour and the
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Part 3 Trying Tokyo's confemporary cuisine

How to eat wagashi

Manners
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> Cut to eat

For nerikiri and other sweets that come with a knife, use the knife to cut
off and eat small pieces.
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Higashi can be picked up with your

fingers and eaten. For large snacks

like rice crackers, snap them with

your hand into bite-sized pieces. They

may break into tiny pieces, so they

should be snapped in the wrapper if

they come in one.
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> Splittoeat srmem cozmeiecn. mocaxs

For monakas and other sweets
without knife, split them with
your hand into bite-sized pieces.
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Eat bean paste for good luck
FZEEWAY TAE Ho 22 FH A
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Red bean paste that is often used in wagashi is made by simmering adzuki
beans, adding sugar, and kneading the mixture. Adzuki beans are harvested
in autumn and are offered to ancestors with gratitude for abundant crops.
They are said to bring good luck as red has signified warding off and driving
out evil since long ago.
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It is bad manners to bite into whole pieces, but eat them
however you like when alone!
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Similar to Japanese cuisine that has
become a part of world heritage,
wagashi is created by the country’s
unique culture and climate. Try
wagashi that represents the four
beautiful seasons.
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Terunobu Aono, Representative
Director and President
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True pleasure of Japanese cuisine with teishoku

FZARAERALERNEE YASE STEE YA HI ERTHD O ME DR

Shimbashi, Toranomon, and other districts lined with office buildings are part
of the heart of business in Japan. Teishoku (set course meal) restaurants
used for lunch are essential in business districts where many employees
work. Although there is no strict definition of what is provided in teishoku, it
includes a combination of dishes and is generally a set including a main dish,
soup, side dish, and pickles.

In particular, ichiju-sansai is the basic Japanese meal, combining rice as
the staple, miso soup or another soup, one main meat or fish dish, two
vegetable-based side dishes, and pickles. This meal is now seen as a healthy
and well-balanced meal.

In the teishoku style, you usually do not eat items one at a time, but rather
switch back and forth between strongly-flavored items and weakly-flavored
rice, to suit your palate. This is the true pleasure of Japanese cuisine. Please
give this style of eating a try.
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Kinpira (sauteed root
vegetable) side dish

B3% : Kinpira
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Rice main dish
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Hiyayakko (cold tofu) side dish
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Grilled fish main dish
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