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Experience Kyoto, 

Travel in Style
Airport Transfers   /   Sightseeing Tours   /   Private Charter 

MK Car Service Offers Luxury Fleets for Business and Pleasure. 

For Kyoto reservations
Tel: 075-757-6212　Fax: 075-693-9466

Email: gaisyo@mk-group.co.jp (English Service)
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See the best of Japan with Tokyo MK’s luxurious 
car and private chauffeur services.     
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RESERVATION

SERVICES

High-Grade Vehicles, Reasonable Cost
Choose from Lexus, bmw, Toyota Zero 
Crown, Mercedes-Benz, Toyota Vellfire 
and Toyota Alphard and ride for a 
starting price of ¥410. Rides in 
luxurious limousines, including Toyota 
Crown and Mercedes-Benz, start from 
¥11,270. MK also has family-type 
vehicles for up to six people. 

Complimentary In-Car Wi-Fi 
Free Wi-Fi is available in MK high-grade 
taxis and regular hire cars. Plug your 
device in and get your work (or entertain-
ment) done as you enjoy your ride. 

Fixed Airport Transportation Fares 
Direct and comfortable transport from 
your home/hotel to Haneda or Narita 
airports. Prices from central Tokyo to 
Haneda Airport start at ¥5,500 per car
and to Narita Airport, between ¥16,000 
to ¥23,000 depending on the area. 

Golf Shuttle Plan
Have a taxi collect you and your play 
buddies at home, drop you off at one of 
Kanto and Koshien’s best golf courses 
and take you back to your hotel at the 
end of the day. The plan is open to up 
to six customers at once. 

Tourism Service Plan
Hassle-free travel around Japan’s best 
sightseeing locations without the need 
to worry about transportation time 
and complicated booking procedures. 
This “sightseeing taxi” plan takes you 
to different locations from your home 
and back. Cars can fit up to six people 
at once. 

Special Discounts 
A discount of 10% is given to all 
customers above the age of 70, custom-
ers with physical disabilities and for 
long-distance charges exceeding ¥9,000. 

Tokyo 
Taxi: +81-3-5547-5551

Limousine: +81-3-5547-5557
For airport transport book online via Sky Web

(Registration required)

All Other Locations 
From Japan: 0120-31-5547 (Free dial)

From Overseas:  +81-3-5547-5557
E-mail: global@tokyomk.com 

  

D I V E  I N T O 
Y O U R  N E W 

T O K Y O  L I F E
You’ll find friendships, enriching experiences 

and a place to call home. 

Celebrating life in a remarkable city

Contact us today to discuss our new membership option. 

03-4588-0687 | membership@tac-club.org | tokyoamericanclub.org/join
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ONE OF THEIR MOST POPULAR COCKTAILS IS AN 
OLD FASHIONED MADE WITH HONEY WHISKY

Off the backstreets of Omotesando lies the Tokyo Whisky 
Library, a labyrinth of life’s finest pastimes. The brick walls, 
leather-pleated love seats and high ceilings studded with 
chandeliers invite the eye to savor the moment before the 
indulgence: Top-notch whisky and cigars. You see, this library 
has just one book with 103 pages. “The whisky bible,” says 
bartender Kengo Oda, who is one of only 200 certified whisky 
professionals in Japan. 

Rows and rows of bottles line the walls of a venue established 
in 2016 that is more speakeasy than pub. Bartenders pour up 
more than 1,200 whiskies from all over the globe, with around 
900 hailing from Scotland. A few Japanese favorites are from 
Nikka, Suntory and Hibiki, but the two most popular are Kirin’s 

Fuji-Sanroku Signature Blend and Ichiro’s Malt Mizunara 
Wood Reserve (mwr). For a dash of decadence, try the Karuiza-
wa 15 Years Old Single Malt, which goes for ¥35,000 a glass.

Not looking for whisky neat or on the rocks? A standout 
cocktail is their “Versailles Garden” — an artful blend of earl-
gray-infused Woodford Reserve, raspberry and blackberry, 
nuanced by flame-singe  d rosemary. 

The rest of the menu meticulously rounds out the experi-
ence. Complement beverages with Hida Wagyu Beef or lamb 
chops, or for something light, go with one of the 15 smoked 
dishes, including smoked grapes. Top it off with your choice 
of one of 30 select cigars. At the Tokyo Whisky Library, choic-
es are endless, the atmosphere is chic and the night will be, too.

Address: Minami Aoyama Santa Chiara Church 2F, 5-5-24, Minami Aoyama, Minato-ku, Tokyo Tel: 03-6434-1163 
Hours: Mon-Fri 6pm-3am; Sat 3pm-3am; Sunday & Holiday until 2am; VIP rooms available.

OVER 1,200 SELECT WHISKIES TO BE  
RELISHED IN EVEN MORE WAYS AT TOKYO'S 

By VICTORIA VLISIDES  Photography DAVID JASKIEWICZ
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By REBECCA QUIN 

You’ve heard of wet-aged, dry-aged and even extreme-aged 
beef, but what about “snow-aged” beef?

While the method of preserving meat in a yukimuro 
snow cellar is a centuries-old practice, chefs are only just 
starting to catch on to this unique tradition — and the 
tasty rewards it brings.

Not so at Andaz Tokyo’s The Tavern - Grill & Lounge, 
where snow-aged beef has been the star attraction since the 
restaurant's renewal in April 2018. Meat lovers take note: 
This is some very serious steak.

While the sky-high restaurant needs no introduction, its 
revamped concept and menu deserves a round of applause 
for a strikingly innovative yet accessible take on time-hon-
ored grilled dishes. Executive Chef Shaun Keenan elevates 
the typical grill restaurant experience, starting with playful 
takes on classic appetizers like the house-smoked and mar-
inated salmon with asparagus, caviar and caper berries, and 

rounded out by more robust offerings like the slow-cooked 
pork belly bacon with maple bbq glaze. Seafood dishes are 
equally exuberant; the signature lobster bisque gets its own 
moment in the spotlight as diners can artfully pour the 
sauce rouille over the poached lobster themselves. 

Headlining the show is, of course, the restaurant’s signa-
ture 25-day snow-aged beef matured in Niigata, where the 
technique of yukimuro renders the meat tender and juicy 
with a slight sweetness. Selected cuts of meat are brought 
in from farm-rich regions like Hokkaido and Tochigi and 
transported to The Tavern - Grill & Lounge kitchen where 
it subsequently gets seared to absolute perfection in their 
lava stone broiler grill. Choose your preferred cut, from the 
classic sirloin to the coveted chateaubriand, and pair with a 
glass of premium wine for a truly decadent meal.

Dessert offerings are there to help you pay homage to 
another Japanese tradition, namely betsubara, or that extra 

AT THE TAVERN - GRILL & LOUNGE, SAMPLE 
THE UNIQUE JAPANESE CULINARY TRADITION OF 

SNOW-AGED BEEF IN A SOPHISTICATED, COZY
ATMOSPHERE AS THE CITY TWINKLES BELOW.

 Bestin    Snow
ENJOY EXQUISITE SNOW-AGED HOKKAIDO CHATEAUBRIAND SERVED TABLESIDE.

Raising the Steaks
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stomach which exists specifically for desserts. Heartwarm-
ing favorites like bombe alaska and eclairs all stage a wel-
come comeback. 

For those in Tokyo during the holiday season, The 
Tavern - Grill & Lounge will be celebrating the festivities 
with its first Christmas Dinner as a modern grill restau-
rant, showcasing seasonal ingredients alongside snow-aged 
wagyu tenderloin, as well as a special Christmas Afternoon 

Tea with a holiday decorations theme. Diners can also ring 
in the New Year with a luxurious course meal of snow-aged 
beef with free-flowing champagne. 

On the 51st floor of Andaz Tokyo Toranomon Hills, 
the city’s premier luxury lifestyle hotel, The Tavern - Grill & 
Lounge is open for breakfast, lunch and dinner, afternoon 
tea and weekend brunch. Whenever you visit you’ll be sure 
to leave with one thing on your mind: Can I get an encore? 

Address: Andaz Tokyo 51F, Toranomon Hills, 1-23-4 Toranomon, Minato-ku, Tokyo. Reservations: 03-6830-7739 
www.andaztokyo.jp/restaurants/en/thetavern-grill-lounge

ARTFULLY-PRESENTED DISHES ARE AS STUNNING AS THE VIEW. TOP, HOUSE-SMOKED AND MARINATED SALMON WITH ASPARAGUS; FROM LEFT  
TO RIGHT, CHEF’S SIGNATURE LOBSTER BISQUE, NIGHT VIEWS FROM THE TAVERN - GRILL & LOUNGE, SNOW-AGED HOKKAIDO SIRLOIN.

 “Executive Chef 
Shaun Keenan elevates the typical  

grill restaurant experience.”
THE KIMONO EXPERIENCE

The Hakone Sekisho Tabimonogatari-kan offers tourists the chance to be 
professionally dressed in a kimono before touring around its most famous sightseeing spots. 

We’re located next to the Hakone Checkpoint. 

www.tabi-wataiken.fujihakoneizu.com/en/



Maiko
By REBECCA QUIN 

Photography DAVID JASKIEWICZ

While her friends were fretting over new school uniforms and making 
friends, Mitsuki was getting ready to leave her normal teenage life behind. 
At 15, she had decided to swap the suburban streets of a bustling town in 
Kanagawa Prefecture, just south of Tokyo, for the narrow cobblestone lanes 
of Gion in Kyoto. Shortly after her junior high school graduation, she 
found herself on the doorstep of Tsurui okiya, one of the city’s most es-
teemed teahouses, to begin her training to become a modern-day geisha.

“In Kyoto we call geisha, geiko,” Mitsuki said. “I have always known 
that this is what I wanted to be. As a little girl I was fascinated by the 
beauty and grace of these women. For me, it was an easy choice to make,” 
she says with the assuredness of someone much older. Mitsuki is 19 now, 
and we’re sat together in a tatami room at the back of Gion Nishimura, 
a tiny restaurant identifiable only by the soft glow of a lantern outside.

The journey to becoming a full-fledged geiko is much more straight-
forward than it appears in the movies. Mitsuki searched online and found 

Memoirs of a
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a geiko that she admired, writing a letter to her to ask if she would be her mentor. That geiko turned out 
to be Satsuki, one of Kyoto’s most famous and highest-earning, who works under the Tsurui okiya. They 
were prepared to accept Mitsuki for a trial run and she has lived and worked there ever since. 

“Training is just like going to boarding school. We have 1st grade, 2nd grade and so on,” she says. 
“During that time we are known as maiko and we learn the traditional arts like music and dance, as well 
as how to dress. Then we work at real events as soon as we are ready.”  

“After completing each year, we change certain elements of our hair and makeup that show which 
stage we are in,” she says. “For example, in the first year, we do not wear eyeliner or lipstick on our top lip,” 
pointing delicately to her eyes and mouth, both painted red. “I’m in my last year now so I wear it, but this 
will change when I become geiko. Then I’ll be able to wear a wig, too.” 

She smiles and turns to show me the elaborate hairstyle created in twice-weekly trips to the hair salon, 
which she maintains by sleeping on a wooden box pillow. It’s a practice that sounds as uncomfortable as 
it is antiquated, though Mitsuki doesn’t seem to mind it.

Rite of Passage

14

“Training is 
just like going 
to boarding 
school.”
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Mitsuki’s typical workday is simple. Every morning she goes to her lessons, and in the afternoon she gets 
ready for appointments, taking time to put on her clothes and make-up and decorate her hair. Then, 
she’ll head out for that evening’s appointments, which usually take place at an ochaya, spaces that are 
reserved specifically for parties with maiko and geiko. Sometimes Mitsuki will go by herself to an event, 
other times she will accompany the others. She’ll pour drinks, chat, play games and perform if a custom-
er requests it. After she’ll go home, review how she did with her okaasan, the matriarch who runs Tsurui, 
and carefully climb into bed before doing it all again the next day.

She has one more year to go until she can go through the erikae ceremony and become a real geiko. 
After she graduates, she’ll be able to move out of Tsurui and into her own place if she chooses. She’ll also 
be able to get married and earn a salary of her own. 

Still, that doesn’t mean the hard part is over. 
“It’s much harder to be a geiko. The rules are stricter, and there’s more pressure,” she says with a smile. 
“For now, I’m happy to stay as a maiko. I still have so much to learn.” 

“As a little girl  
I was fascinated 
by the beauty and 
grace of these 
women.”
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Sagami Lake 
Pleasure Forest

Kanagawa

Until April 7

This amusement park turns into a dazzling 
winter wonderland with 10 different themed 
illumination zones spread across the park. 
Its close proximity to Tokyo — only an hour 
away — makes this mystical pleasure forest 
ripe for a day trip. Ride the lit up ferris wheel 
or stand in awe of the 15-meter-tall Christmas 
tree at the biggest illumination in the Tokyo 
area thanks to the fact that it utilizes 6 million 
lights. The display is open until 9:30pm.

Nabana no 
Sato 

Mie

Until May 6

It’s impossible to take a bad photo 
at these sparkling tunnels featuring 
1.2 million LED lights. Take a 
romantic stroll through this nights-
cape of star-like bulbs before retir-
ing in one of the many hot springs 
at Nagashima Onsen Resort. The 
tunnel features 700,000 lights to 
transport you into a dreamland. 
Experience the illumination daily 
from 9am to 9pm, until 10pm on 
weekends.

Meguro River 
Minna no 

Illumination

Tokyo

Tokyo Midtown Christmas  
Illumination

Tokyo

Until Dec. 25

Let wanderlust overtake you in the Starlight Garden centrally located in the 
heart of Roppongi. This year’s theme — The Universe — will conjure the 

curiosity of outer space with its cosmic glow of lights. Around 450,000 soap 
bubbles will be blown into the air for additional whimsical effect. Shop for 

gifts at the Christmas Holiday Market or enjoy a drink with the otherworldly 
lights radiating in the background from 5pm to 11pm.

By RANDIAH GREEN 

While spring has gorgeous cherry blossoms and fall offers the magnificent colors of changing leaves,  
winter in Japan transforms into a shimmering array of intricate light displays, known as illuminations. 
From late October, meticulously crafted led light shows create stunningy photogenic landscapes.  
For a glimmer of light in the long evenings of winter, head to one of these illumination events and let the 

whimsy of the twinkling colors sweep you away into a dreamland. 

Kobe  
Luminarie

Hyogo

Dec. 7 to 16

Enjoy a warm comforting drink 
under this ornate tunnel which 
honors the victims of the Great 
Hanshin Earthquake of 1995. 

Over 3 million people flock to this 
10-day memorial each year. The 

display starts at the Former Foreign 
Settlement and goes to Higashi 

Yuenchi Park. Arrive before 9:30pm 
to experience it. Until Jan. 6

Trees along the Meguro River in Tokyo 
between Meguro and Osaki stations are lit up 
as part of the Minna no Illumination display 
that runs daily from 5pm to 10pm. Electricity 
for the 400,000 LED lights is generated 
by using local waste oil as a resource. Unlike 
most winter light displays which use blue, the 
Meguro illumination is in pink to reflect the 
immense popularity of cherry blossoms in the 
area during spring.

A Glimmer of 
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Can you be both introvert and extrovert simultaneously? For nearly 50 years, the iconic Japanese fashion label Issey 
Miyake has been championing the affirmative. Wear a piece by the cult brand and you make a bold sartorial statement 
while staying true to your own style. Comprising of men’s and women’s collections, including bags, timepieces, lighting, 
fragrance and eyewear, Issey Miyake’s timeless design today expands to 12 brands: Issey Miyake, Issey Miyake Men, 
Pleats Please Issey Miyake, Homme Plissé Issey Miyake, Bao Bao Issey Miyake, HaaT, 132 5. Issey Miyake, me Issey 
Miyake, Issey Miyake Eyes, Issey Miyake Parfums, Issey Miyake Watch and In-Ei Issey Miyake. Each is characterized 
by a distinctly different note, ranging from refined to avant-garde sports luxe. They are all, however, undeniably 
recognizable as being part of the Issey Miyake Inc. orchestra. Born in Hiroshima in 1938, founder Issey Miyake studied 
graphic design in Tokyo and dressmaking in Paris before going on to work for a variety of ateliers including Givenchy, 
as well as tailoring brand Geoffrey Beene in Manhattan. Returning to Tokyo, in 1970 he established the Miyake Design 
Studio, which launched the beginning of the Issey Miyake brand and the company's philosophy and aesthetic. In 2018 
Issey Miyake Inc. is a technology-driven celebration of Japanese craftsmanship. Behind the simplicity of the garments, 
there is a complex fabrication — not only using time-honored fabric manufacturing, but also graduating beyond 
traditional pleating techniques. The brand instead employs cutting-edge computer software to calculate complex pleating 
and folding patterns, exact fabric composition best suited to the garment’s purpose, and advanced fabric manipulation 
that involves baking and steaming during the construction process — all in the name of simplicity and comfort.  

Whether you’re in Japan or abroad, make Issey Miyake the next label to add to your shopping list. 

ISSEy 
MIyAKE

By DAVID JASKIEWICZ
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3 UTILITY
me Issey Miyake. Trunk Pleats Bag. If you 
want a small keepsake that is also functional, 
a go-to for a splash of color and texture. 
Available in 5 colors.(¥7,000)

4 SCULPTURAL
Homme Plissé. Top. The signature pleats that are instantly recognizable as 
part of Miyake’s brand are mechanically added mid-construction before 
garment completion. Extremely comfortable and easy to care for, Homme 
Plissé Issey Miyake is a must have for the fashionable traveler. (¥14,000)

5 ARTISANAL
HaaT. Spring Summer 2019 look. HaaT is Issey 
Miyake Inc.’s textile and innovative fashion 
brand that preserves the heritage of Japanese 
craftsmanship by going back to basics.  
(Top: ¥32,000,  Stole: ¥45,000)

S'il Vous Pleats
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2 ULTRAVIOLET
Issey Miyake Eyes. Bone Series V glasses. In collaboration with Kaneko 
Optical, the brand’s pillars are simplicity, durability and detail. Taking 

traditional values and reinterpreting them for modern tastes, the 
“Bone Series V” range of eyewear transcend contemporary trends. 

(¥42,000)

6 TRADITIONAL
Now in the spiritual epicenter of Japanese culture and aesthetics, Issey Miyake’s first flagship store in Kyoto opened in 

March 2018. A 132-year-old machiya (traditional merchant townhouse) houses the ultra modern collections, creating 
a refreshing tension between subject and space on a backdrop of sumi (charcoal)-colored plaster and exposed wooden 

beams. The kura (storehouse) located at the rear of the building has been converted to a gallery which is set to hold 
various exhibitions that give insight into Issey Miyake’s research, creative process and inspiration.  

Address: 89 Tsuchiyacho, Sanjo-sagaru, Yanaginobanba-dori, Nakagyo-ku, Kyoto-shi, Kyoto

Brands on display: Issey Miyake 
Men, Homme Plissé Issey Miyake, 
Bao Bao Issey Miyake, Issey Miyake 
Watch, Issey Miyake Eyes
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10 BRIGHT
Issey Miyake Watches are products of love and 
timeless collaborations with world renowned 
designers, all crafted on three basic rules: the 
products must be analog, must have a fresh 
design, and must reflect the creative spirit of 
Issey Miyake. Pictured here are the latest “f” 
series from the limited edition designed by Ichiro 
Iwasaki. (¥34,000)

7 FLUID
HaaT. Spring Summer 2019 
look. Helmed by Issey Miyake's 
former textile director Makiko 
Minagawa as creative director, 
HaaT takes its inspiration from 
a variety of cultural sources in 
their fabrication. The traditional 
batik print "Roketsu-zome," a 
dyeing technique from Kyoto, 
adds texture to this light-as-air 
silk ensemble. (Dress: ¥130,000, 
Stole: ¥48,000)

11 LUXE
Issey Miyake Men. Spring Summer 
2019 Look. Fusing sophisticated 
global style with traditional 
techniques, Issey Miyake Men 
adheres strongly to the brand family’s 
philosophy of creating functional 
and comfortable clothing that is 
fashion forward. The Spring Summer 
2019 collection honors a variety of 
dyeing techniques such as: kasuri 
(Ikat dyeing technique) and Itajime 
shibori (pressure resistance dyeing) 
used across Japan, and in particular 
Kyoto — the home of many of Japan’s 
ancient dye-houses. (Blouson: 
¥70,000, Pants: ¥53,000, T-shirt: 
¥29,000, Shoes: ¥46,000)

9TACTILE
HaaT LB-DRIZZLE FRINGE. 
This semi-formal signature HaaT 
jacket features feather-inspired 
decorative yarn woven into the weft 
and hand-cut into a fringe. Light 
and comfortable as it looks, this 
top sways with every movement. 
(¥100,000)

8 FREE 
FORM 
Bao Bao Issey Miyake. 
Lucent Bag. Bao Bao’s 
bags utilize origami-like 
paneling to construct 
bags that are both 
architectural, light and 
compact in a range 
of shapes, textures 
and finishes from the 
reflective platinum 
to nubuck leather.  
(¥72,000)
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Swan
Village  
Itako
Swan Lake comes to 
life at this local but now 
immensely popular 
destination among travelers 
and photographers. 
Hundreds of swans and 
other birds begin returning 
to Lake Itako between 
November and March, 
forming a truly captivating 
and heartwarming winter 
scenery that will make you 
forget you’re living in the  
real world. 
Where:  Hakucho no Sato, 
514 Mizuwara, Itako-shi, 
Ibaraki
When: Late November-
Early March

Furusato 
Matsuri  
Tokyo 
Visit all of Japan, feel the 
sweat of its most acclaimed 
matsuri and taste the best 
of its food without even 
stepping out of central 
Tokyo at this gathering of 
Japan’s best-known regional 
festivals and local specialties.  
Where:  Tokyo Dome, 1-3-61 
Korakuen, Bunkyo-ku, Tokyo 
When: Jan 11-Jan 20, 2019, 
10am-9pm (Until 6pm on 
last day)
Admission:  ¥1,700 
www.tokyo-dome.co.jp/
furusato/

Sapporo 
Snow 
Festival
Every winter, close to 2 
million tourists from Japan 
and overseas visit Sapporo 
to see this stunning seasonal 
festival of snow and ice 
sculptures that are beyond 
breathtaking. Occupying 
the city center’s Odori 
Park, streets around the 
Susukino area and other 
locations, this time around 
the city becomes a winter 
wonderland of crystal-like 
ice and white snow.
Where: Odori Park, 
Susukino area, Sapporo 
When: Feb.4-Feb.11, 2019
snowfes.com

Ice Village 
Tomamu
Winters in Hokkaido, Japan’s 
northernmost island, may 
be cruel, but they are even 
more so unforgettably 
picturesque. Ice Village 
Tomamu, an annual event 
that takes place on the 
grounds of the luxurious 
Hoshino Resorts Tomamu, 
proves this with its fantastic 
winter scenery and unique 
attractions.
Where: Hoshino  
Resorts Tomamu, Naka-
Tomamu, Shimukappu, 
Yufutsu, Hokkaido
When: Dec 10, 2018-March 
14, 2019, 5pm-10pm
Admission: ¥500
snowtomamu.jp/special/
icevillage/en/

Setsubun 
at Zojoji 
Temple
Setsubun (literally, the day 
before the first day of spring) 
is a favorite Japanese festival 
when people throw beans to 
ward off evil and welcome 
good fortune. The Zojoji 
Setsubun Festival gathers 
celebrities, politicians, sumo 
wrestlers and regular folks 
to share the fun of throwing 
beans — all in the name  
of luck! 
Where:  Zojoji Temple,  
4-7-35 Shibakoen,  
Minato-ku, Tokyo
When:  Feb 3, 2019, from 
12pm

Sweets
Buffet 
Snow & 
White
Indulge in the true spirit 
of the winter holidays by 
embracing warmth and 
enjoying life at this very 
special Christmas and 
winter-inspired all-you-can-
eat sweets buffet. 
Where: Conrad Osaka, 
3-2-4 Nakanoshima, Kita, 
Osaka-shi, Osaka 
When: Until Dec. 21, 2018, 
3pm-5pm
How much: ¥4,700 
(Weekdays), ¥4,900 
(Weekends and national 
holidays)
www.conradosaka.jp

Lineage of 
Eccentrics  
What did it mean to 
be “eccentric” back in 
Edo period Japan? This 
exhibition, inspired by 
Nobuo Tsuji’s 1970 book, 
Lineage of Eccentrics, focuses 
on the best “eccentric 
paintings” of the Edo period 
in a pursuit to find out what 
Japan’s artists were thinking 
back in the days. 
Where: Tokyo Metropolitan 
Art Museum, 8-36  
Ueno-Park Taito-ku, Tokyo
When: Feb 9–Apr 7, 2019, 
9:30am – 5:30pm
How much: ¥1,600 
(General)
www.tobikan.jp/en/index.
html

Osamu 
Tezuka 
Manga no 
Kamisama 
Exhibit
A reimported exhibition 
showing Japanese fans how 
the legendary manga artist 
Osamu Tezuka is seen and 
admired in France and 
Europe. Called the “God 
Of Manga” for a reason, 
Tezuka’s works have inspired 
millions across the globe 
and this exhibition is just one 
proof of this. 
Where: The Osamu Tezuka 
Manga Museum, 7-65 
Mukogawacho, Takarazuka, 
Hyogo 
When: Until Dec. 24, 2018, 
9:30am-5pm
Admission: ¥700 
www.city.takarazuka.hyogo.
jp/tezuka/index.html

ES
CAP

ESTHIS  WINTER,
IMMERSE YOURSELF 

IN THE BEST OF JAPAN’S 
CULTURAL, GOURMET AND 

SEASONAL FESTIVITIES. 

Photo © Soga Shohaku, Sessen Doji 
Offering His Life to an Ogre, Keisho-ji 
Temple, Mie prefecture



'Tis the Ski-son
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A veritable spine of mountain peaks runs almost the length of Japan. 
It covers more than 70 percent of the landmass and with about 600 
ski resorts that average up to 14 meters of snowfall per year, it’s no 
wonder Japan appeals so much to the winter sport enthusiast — 
professional and amateur alike. 

Add a generous helping of spectacular luxury resort accommo-
dations to the mix, soak it with the country’s famous rejuvenating 
natural onsen (hot springs), flavor it with a dash of sensational 
seasonal food then sprinkle liberally with off-piste entertainment 
and local culture — and you have the recipe for an epic winter 
adventure you won’t soon forget. 

The ski and snowboard season usually begins in Japan when 
the first snow falls in the northern areas around November and 
the majority of resorts elsewhere in mid-December. From Jan-
uary to mid-March, you are almost always guaranteed excellent 
snow conditions and at some of the higher-altitude resorts you 
can experience good snow until the end of May. 

Each locale offers something different — both on and off the 
slopes. The compact nature of the resorts means that aprés ski, 
there are plenty of other  activities close at hand worth trying.

Skiing and snowboarding in Japan are relatively inexpensive. 
One-day lift passes average around ¥4,000 to ¥5,000 and many 
ski areas offer a variety of tickets including half-day, multi-day and 
season passes. Many nearby hotels and lodges also offer free or dis-
counted passes for their guests. Ski and snowboard equipment and 
gear can be rented when you get to your destination but it can add 
up depending on your needs (and what’s available). Expect to pay 
upwards of ¥4,000 per day to get outfitted. Be warned: if your shoe 
size is over 30 centimeters  — consider bringing your own boots! 

There are many ski areas within easy reach of Tokyo, making 
day trips from the city center or its environs out to the slopes an easy 
possibility. Within two hours you’re able to visit ski resorts in Niiga-
ta, Gunma, Tochigi and Nagano and if you're willing to travel even 
further north, then Hokkaido and the best powder in Japan awaits.

'Tis the Ski-son

WIN
TERWON

DERLA
ND                          

SHRED WORLD-CLASS   
              POWDER IN THE 
                       MOUNTAINS 
                            OF JAPAN.
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Gunma 
The northern region of Gunma has some excellent ski resorts and offers 
convenient access from Tokyo via the Kanetsu motorway and cheap re-
turn packages are available to the bigger resorts from the main bus com-
panies. In the northeast, the Minakami area of Gunma includes 
Marunuma Kogen Resort, White World Oze Iwakura, Kawaba Ski Re-
sort and Minakami Ski Resort Norn — destinations all popular with the 
younger, cooler snowboarders. 

Nagano
Nagano famously played host to the 1998 Winter Olympics and has some 
excellent world-class ski areas. Resorts are found throughout the Nagano 
mountains, but the biggest resort areas are Hakuba, Shiga Kogen and 
Nozawa Onsen. 

Hakuba is arguably the most popular winter sports region on the 
main island of  Honshu and a 30-kilometer stretch of its impressive 
mountain backdrop is home to a number of snow fields, including Haku-
ba Happo-one, Joetsu Kokusai Ski Resort and Hakuba Goryu Ski Resort. 

Shiga Kogen comprises about 20 resorts. With 71 lifts in all, it’s one 
of the giants of the Japanese ski scene. Nozawa Onsen Snow Resort is 
another popular spot and includes the combined Karasawa, Hikage and 
Nagasaka ski areas. The wide variety of terrain and eclectic array of visitors 
means there’s plenty to see and do for families as well.

 “It’s no wonder Japan appeals so much  
to the winter sport enthusiast — professional 

and amateur alike.”

NISEKO UNITED IS 
MADE UP OF FOUR 
RESORTS AROUND 
MOUNT ANNUPURI.

THE "SNOW MONSTERS" OF HAKKODA IN AOMORI.

LIFT PASSES ARE GENERALLY CHEAPER THAN IN EUROPE AND US. 

Hokkaido
Due to its cold winters, with Siberian 
weather fronts crossing the Sea of Japan, the 
northernmost island of Hokkaido has the 
deepest powder in Japan. Niseko United is 
easily the most popular ski resort area for 
foreigners, with many English-speaking 
tour operators, lodges and restaurants. Oth-
er popular resorts include Rusutsu Resort 
and Asahidake Ropeway (the tallest moun-
tain in Hokkaido). 

Closeby, the town of Hirafu has one of 
the best après-ski scenes on offer in Japan. In 
central Hokkaido, a little further east, lies 
Sahoro Resort, another quality ski area con-
veniently close to Tokachi-Obihiro airport. 

Tohoku
The northeastern region of Tohoku covers a 
very wide area and the resorts are more scat-
tered, with the most popular being Appi 
Kogen and Shizukuishi Ski Resort in Iwate 
Prefecture. If adventure is more your style, 
then Hakkoda mountain range in Aomori 
is popular for those looking for some serious 
backcountry powder.

Niigata 
There are two main ski resort regions in Nii-
gata on the east coast of Honshu (facing the 
Sea of Japan): Yuzawa and Myoko. Yuzawa is 
by far the easiest day trip from Tokyo, with a 
direct shinkansen (bullet train) to Echigo Yu-
zawa station. The Gala Yuzawa Resort even 
has its own bullet train stop that doubles as a 
gondola station — so you can step off the 
train and head straight to the lifts.

There are many other resorts in the area 
including Ishiuchi Maruyama, Iwappara 
Snow Resort and Naspa New Otani. An-
other 20 minutes from the station is Kagu-
ra Mitsumata Resort and a little further yet 
is the popular Naeba Ski Resort. The other 
main region is Myoko, home to the Sugino-
hara Ski Resort, Akakura Kanko Resort and 
Spa and the Ikenotaira Onsen Resort.

BACKCOUNTRY 
NISEKO OFFERS SOME 
OF THE BEST POWDER 

IN THE WORLD.



Swinging in the Moonlight
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From Dusk Till  
Dawn

TEE OFF UNDER THE MOONLIT WINTER 
SKIES FOR A GAME OF NIGHT GOLF.

Night golf is a relatively new addition to the Japan golf 
scene — only a few courses offer it — making it a unique 
experience for both local and visiting golfers in Japan. Be-
ing just over an hour from Tokyo and offering great val-
ue-for-money rates, Moonlake Ichihara is one of the best 
places to tee off after dark. Good for all levels of golfers, it 
boasts a particularly pristine  back 9, with bridges and wa-

ter features that are as picturesque as they are challenging. 
At night, when it’s all lit up, the long stretch of green be-
neath the starry skies is magical to look at — just make sure 
to keep your eye on the prize, too. Play fees start from 
¥5,000 on weekdays and ¥10,000 on weekends. Last tee off 
for 9 holes is at 9pm, 8pm for 18.  Address: Moonlake Golf 
Club, Ichihara Shinsei 603, Chiba.  

By PAUL BRAGANZA 

MK Taxi offer a private golf shuttle service with pick up from your hotel or home to Moonlake.  
Course booking service also available. Email global@tokyomk.com or call free dial: 0120-31-5547

Our signature deluxe ramen made with premium 
Matsusaka beef. Exclusive to Ramen Bankara Ikebukuro 

Only five bowls served per day. Price: From ¥7,000 

1-17-3, Minami-Ikebukuro , Toshima-ku, Tokyo 
www.ramen-bankara.com

D E L U X E
TASTE 400 YEARS OF HISTORY WITH A MODERN LUXURY TWIST

R A M E N



Yayoi Kusama 
Pumpkin  
Clutch  
Inspired by art darling Yayoi 
Kusama’s famous pumpkin 
sculpture on Naoshima island, 
this  avant-garde leather clutch is 
part of a wonderfully whimsical 
series available at MoMA 
Design Store Japan. 

Price: ¥45,360

Available at MoMA Design Stores  
in Tokyo/Kyoto or online at 
momastore.jp/shop

Casio Protrek 
Climber
Casio’s Climber Line squeezes 
all the features of the ultimate 
outdoor watch into a compact 
design. Triple Sensor, 6-ra-
dio-controlled and solar-pow-
ered timekeeping is mounted on 
a cross frame structure for 
durability no matter where your 
adventure takes you. 

Price: From ¥59,000

Available at ProTrek stores  
across Japan

From Japan, With Love
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Kansai 
Yamamoto 
Leggings
The man behind some of 
Ziggy Stardust’s, and more 
recently Lady Gaga’s, most 
iconic looks, Japanese designer 
Kansai Yamamoto has teamed 
up with “wearable art” apparel 
brand Tokone to create this 
bold legwear series.

Price: ¥4,800 

Available at the Tokone online 
store: to-ko-ne.shop-pro.jp

Ken Okuyama Cutlery 
Though industrial designer Ken Okuyama is better known overseas 
for his work with Ferrari, his domestic homeware products are just 
as worthy of attention. This exquisite cutlery set blends traditional 
manufacturing techniques with advanced technology, and garnered 
the top prize at the Red Dot Design Awards.

Price: ¥18,900 for the 4-piece set 

Available from Yamazaki Tableware: shop.yamazakitableware.jp

By REBECCA QUIN 

Keepsakes
Escape’s seasonal selection  

of luxury Japanese gifts to take home 
for that special someone — even if 

that someone is you.

Hokore 
Pendant 
Lamp
Using ancient bamboo ware 
techniques, artist Toshiyuki 
Tani weaved thousands of strips 
together to create this exquisite 
pendant lamp. Hokore means 
“in full bloom” and recreates 
the layered petals of a lotus 
flower.

Price: ¥88,000

Available only on request via  
store.modern-t.com




