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Shiroichi: Ice Cream Created to Serving Large and Tasty Taiwanese Soul Food
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Maximize Freshness REniEiRticiaiag j*\s':‘ | - )
g ? ;lt. ¢ i;l : i% Il'f 8 T; "Ir_ é & J:‘;.?g : - E - This restaurant was started by the manager who had a ZOBER. ABOYILT—FEREOAIC
ﬁ# é % 16.* Lv\ {lF 0 Hj L B —DPAR _n:.-g 5 * A gu t i.‘-:- “‘. 3 2 = — strong desire to introduce Taiwanese soul food to Japan.  ELATHSL L ELIHFDVWERSADE
; ; - # :‘ '_ i . When you go here, it is a must to order the manager’s WhSHREVELIZLT. EREADETT
On Yoyogi Street is Shiroichi, an ice-cream store where so many people go. The shop is not only about ; :": i: recommendation, which is the most popular item, the BT, Lirh, —BILATROEIL3 VAR
fresh ice cream but also about the interior of the store too. The walls of the store are white in order to s % 1,-4 basic Taiwanese salt and pepper jiao en fried chicken. DAY Tz FOBERTH
make it easier for you to take pictures. Plus, there are chairs and other furnishings. The inside of the store & & You just have to try it! Its name is derived from the fact BLABLTLEI N N ROEI LB LEY
is always kept spotlessly clean. The manager said, “This is a restaurant, after all, and we want to create a that you will be overwhelmed by the piping-hot taste Bh2ErERGABHICESTATLES

and the huge piece of deep-fried chicken that is as big ZEHBIOEFA DS LT TR FY
as your face! This shop also has other flavors of chicken PFDANRAZBHY W2 DFHHER
to choose from, like curry, chili-lemon, and cajon. The BHILWEDOT, HFOEBATHT FEWLIAY
onderful collaboration of original spices and the huge, ~ ¥FTLORIAAEERLAELKXBHOE
ly, deep-fried chicken is truly out of this world. You DIAFRL— 3> DIOBEIE ERITERT
itely have to try it to understand what we mean. AfgWwkbi) FEANKEXBHOY L
soul-food chicken served here embodies the same 7R ERIAOBLBLERELLST
sion seen in the manager. Please go ad try it! THED BRTHTLEEWN

pleasing atmosphere where customers can eat fresh ice cream and feel good about where they are.” Inside
the store there is a small cow hidden. See if you can find it.

Shiroichi’s fresh ice cream is made from fastidiously selected milk, sugar, vanilla beans, and other ingre-
dients. However, no preservatives or additives are added. Due to the ice cream’s high quality, simple
ingredients, and freshness, it is suitable for anyone of all ages to enjoy, even small children and the elderly.

P mEER

Shiroichi makes ice cream with the 4 distinguishing feature is the ice creams’ very tall shape, which can’t be
imitated by other stores. The most popular ice cream item on the menu is the simplest cone.
Shiroichi is very particular about the way people eat ice cream. There is a rule about
how to eat it, which is explained on the store’s website. After the ice cream is put

in the cone, the servers put it in the refrigerator for one minute before giving it to &
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2-12 Udagawa-cho, Shibuya-ku ##&EFMHIIE 12-12 | 03-6455-2207 | 12:00 ~ 22:00
Closed only on Jan 1 1 B 1 Bo#&E(E

you. So, you can't eat it right away. Then, when the ice cream is in your hand, you
still need to wait for 10 seconds before you start eating. But, because it melts

very quickly you need to eat it inmediately after waiting 10 seconds! People of all

ages, from parents and children to the elderly, visit Shiroichi. The menu and other
items in the restaurant all have been handwritten by the mother of the president
of Shiroichi Corporation.
The logo of Hakuichi also has been imaginatively designed. The white part of
the logo is the word “Shiroichi” in Japanese. As you can see, not only the ice

Serving Candied Strawberries
whenever you visit ! Please go there and try it. Li ke No other
SEITOVLIHHLIZ—TE)!

cream but also the entire store’s concept is designed to put a smile on your face
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—EBEOEDY iR, ETA R TIERSY £HA | B—EBETIE.
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Strawberry Fetish serves candied strawberries that you have AbARY Tz FRSGETICHAWNAT
never tasted before. You may think that it is just strawberries FIAMTI.L(RDZWBIEH®, / -
covered with syrup. But these candied strawberries are TL&I7EBILLNEEADN A { et P
different. That is because the candy coating on the strawberries ~ BARU—7zF BV ET.LEIRO
is thin and crispy, and the candied strawberries once they are A—Fa» 7R FTHRURILT
coasted on the sticks are kept chilled before being sold. That LWTHESAREVBLLI(ERS

way, they taste much more delicious so you can enjoy them NBLICHATLET IR LS

more. Served this way, the inherent taste of the strawberries is IEEOBLLEEELbRLE

preserved, enabling you to sense the natural strawberry taste. 3. ERE. VEIOREES LICEA
The inside of the store is designed in such a cute way that you Ahe#Il->TLET.HEOPR.FE
will want to take pictures of it. Before Strawberry Fetish opened,  #®Y7# {3 L3BTH A Ih=TL |
candied strawberries usually could only be eaten at festivals in FT.BEEBERYOLELLPEIALOH { Strawberry Fetish zro~xy—7z%
Japan. To enable people to enjoy candied strawberries anytime, HEX-2cltd0BEHEEEILDS
the owners opened this store. The candied strawberries really Eo T3 TT . e ThHELLL
are very delicious, so we hope you try them. WEZBTT. T BRTHT TSN

SHIBUYA109 B2F, 2-29-1 Dogenzaka, Shibuyaku #&E#%# 2-29-1 SHIBUYAL09 B%gr‘ﬁ’pé'-'

11:00 ~ 18:00 | No holidays #¢k e 1
i

Handed Down from Long Ag
Generations
EHLBHRSNBLEINTVZIE B

This Yakiton restaurant started after the war with the idea of

serving large-sized and delicious yakiton for everyone to enlg
any time. Of course, all the yakitori on skewers are popular, butin ~ (EFLL &Ly :
addition, so are the yakitori rice bowl and chicken rice. The THRAZa—HFAITREREERA

5, HEFYOALZET. BELWEFROADTNTLE T, £, .
H—OBEDRDA =1 —% i, BRAHA—DHEDSE manager’s favorite items are the yakitori rice bowl; Chicken PFEVSAADFFCT. HERF:
. A river(sauce tasted) Motsuni, Tsumire; deep-fried items on skewers; RO - EiA&4-EHE-2&h-H
% !
SANFEETEINTLET ! and yakitori-style grilled chicken meatballs, neck meat, and HY -2l R HAZDIDERDFEL

B—oOoJICIE—IXEhTWEDTY, Zhid, BLES
BTEH— EVLWIXFIZHE>TWROTY, Z0L53I8—I37
AR ) =L THLBEEHICIREINTLTL2ETHE Store Manager

BICLT NBBETT, EMMToTHTLEE L, Fuyuki Kojima
hB SWEA B8

soft-bone cartilage. The most popular takeout item is the yakitori AZa—EZI3TT.TAIFIHE™
bento (boxed lunch of yakitori and rice), but assorted yakitori and ZLURHLU N —BAZTTHEEZR
the hearty Tonitake bento are also popular takeout items. Toritake =~ Q&Y EHE PRI -—LERORK
is a place where customers have come to love and where they can =~ TR LB AT T DEFE2HMEL
feel at home. All the staff are passionate about preserving both TH{reZ{osERIZALEATL
the restaurant’s atmosphere and its great tasting yakitori, keeping ~ &7%c®. ZOHEEHEEF > T
them just as they have always been since long ago. ORLBLARITSAICEHYET,

Shiroichi a—

1-7-7 Andos Il Building 1F, Jinnan, Shibuya-ku #&E#R 1-7-7 7> FREL2 IF | 03-3461-5353 Weekdays FEH11:00~ 19:00 Sat/Sun/Holidays £H#H 11:00 ~ 20:00 | Imegular holidays FEk

Toritake mma=E=
1-6-1 Dogenzaka, Shibuya-ku #X&EEZE 1-6-1 | 03-3461-1627 | 12:00 ~ 23:30 | No holidays #E#
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A Quiet Café in the Middle of the Bustling City
BRLEIBLIOHEITVY

BEOBEFEICATHER! 7L EEL
BlEgih. E¥ v Thlehfi /Ly —%
DIA—E—EZAT. "RITBICE-TWE
passionate about its coffee that they claim it would be worth fErHs HEREFEOI—E—1ELEHNT
a plane ride to Norway just to drink the best coffee in the LWBIEEAROI—E—EBSATI. REE—
world. We recommend that you go to Fuglen whenyouwant ~ B 2ELLEEPFELBEELLLEIIETTY
to take a break with your friends or when you want torelax. t T3, ZOBEEEBORTIERAILEISIC
is located in a quiet part of Shibuya, so you can get away from  #3/HFY D35 cBRENE L%
the hustle and bustle of the city. It features a red bird as its ARLILBENZDTI.RLROY— 75
symbol. The red bird is a migratory bird called a tern. The BIBRAHIIFVRIEITIHLELSIEYRT
reason that this red bird was adopted as the shop’s symbol is TAEIOV—hEnIETEF o fo T
because this shops wants to be like a migratory bird that flies & @ RULERS M L, Hifcle LA R
from place to place and gathers the good parts of every place ~ 2#Y RO L3 BB IZLLELIBLHSH
BNSTTEETARTHTOATHEL E
LT Lo ERTLT R ET. 2ALEL
CRACGER TSNS ERALSI—L—E7
TV~ BT 2 TH TS L,

We found this cafe while walking along a promenade in
Shibuya. Fuglen is a modern and stylish coffee shop with
white walls. It originated in Norway and has fans who are so

A Restaurant Whe
the Owner-Chef
Does Everything
by Himself

it stops before flying off to a new place. The staff is always

SrI— N2
ITHZLETOTH~3

smiling and friendly, even to newcomers. We hope that you

will go visit Flugen where the staff will be sure to give you a

kind and warm welcome.
We found a restaurant in a place where firewood is piled ~ FABEIT. RABLLIICH-TWE.ZA

up in front, so the inside is hidden from view. Actually, BELAILBEERR N ZRACHFFBEVT
the firewood outside is designed to keep the privacy of HEDE. BEOFHFRAZVLIERLOT
KEZSITTI_oBEREBMNTHETHEANS
FELTREE P TERLL BRSNS
B hRELHET.20RBERTAIZHA. BS
why the owner-chef goes to the market himself in the THICHAWLWTLET. LAb . BEETIEX
morning. What's more, the owner-chef can make different —a—IZhLbDTHERSANTORL TE
SHBEFLLAHEST IRBILZ 2ok
ERfES>TWRLOT BIZFERVLA LI
EHESARLALALREBINE~XONET,
TTa b~ ERELTOTAE L oL,
—ATR2TLBOT GG RS A D
operation, so cleaning up is a neverending task. lf itwere  SAWIELZES T Bhbii-51BF
us working there, we would collapse after just one day of B2 THNEZIRAEETI. HIEIE
BADEIBREAR. BBEALB(LLD
FEHOAHRB0REFE~B0R(SL)EPDLE
LTOTHRA T Y7083 —EAPFE
HEREVIERTHIBESTLLI N,
Petit Bateau 75+ —

%
1F 4-20 Kamiyama-cho, Shibuyaku 2%\ LT 4-20 1F | 03-3485-9928

Weekdays FH 18:00~ 24:00 Saturday 8 15:00 ~ 24:00 | Holidays:Sunday Bz

FUGLEN TOKYO 7sv> b—#%a—
1-16-11 Tomigays, Shibuya-ku HAEE#1-16-11 | 03-3481-0884

what’s going on inside the restaurant! This restaurant
Monday to Wednesday B~ 7:00 ~ 22:00 Monday to Wednesday #~B7:00 ~ 25:00 | Iregular holiday FEfk

serves fresh-seafood dishes and fresh-vegetable dishes
using ingredients bought at the Toyosu market. That's

dishes from time to time, that are not on the regular
menu. The chef doesn’t use garlic in any of the dishes.
And if customers don't have any particular likes or
dislikes, they can eat a variety of dishes. The hardest

thing about running Petit Bateau is that it is a one-man

work. Many of the people who come to the restaurant
are all kinds of moms and dads in their late thirties to
around 50 years of age. You should definitely go and

enjoy the service and see the kitchen skills of the chef.

A Spacious and Relaxing Place to View All of Shibu :
LWV LI:REE

RARBAAR—R428 13, HBAORBE—ZETE
BIBEATY. RAEKBRARAR—R428EREHN YT
CENWREZBEL(EIREIS, LWEVELT
FHEHBBDTWLILNETEZEWS EZLBHHHD
TARZATYE, AN—R428 TIZHMHEE A ICEHRM
L& L, BRBRE®mAIEE (. 2011 FICRHEARR

We found a place where you can have a view of all of
Shibuya! But surprisingly, hardly anybody knows about it.
The place is Space 428 in the Shibuya Ward building. There,
you can enjoy a panoramic view of Shibuya. | recommend it

How about Drinking a Unique Coffee
Depending on Your Mood?
ADIEChETROZIERII—D7ZFDI—E— D2 H?

not only because it has a beautiful view but also because it

is spacious and quiet too. In Space 428, a variety of chairs

12

have been arrange for you to sit on and relax. | asked Mr.
Matsuda who works there a few questions and he replied,
explaining, “The previous Shibuya Ward building was old
and a new one had to be built, especially after the Great
East Japan Earthquake in 2011 when windows broke and
the building was deemed to be precarious. The current
Shibuya Ward building was rebuilt and completed in 2019.
An average of 700 to 800 visitors a day come to the ward of-
fice. Space 428 is sometimes used for events and press con-
ferences, and many people come here for a change of pace
or to take a break. Also, Mr. Matsuda told us that the best
time to view Shibuya is when the lights come on, especially
on crystal-clear, winter nights. By the way, the best view is
when you look toward the direction of the Parco department
store. Mr. Matsuda’s hope is for a lot of people of all ages

to come and change Shibuya. He wants everyone to enjoy
the view because it is so easy to go to Space 428. If you are
interested, you should please come and visit Space 428. An
added plus are the chairs, which are soft and comfortable.

KTBHAZABENTLE LB >1c7c®, 2019
FILFL(ETEALZ S TY. RBE®RAICIE, —
BFEET700AD 5800 AKZ AN VB ZES5TY. %
DHRTHAR—RA2BIFA R FEBYEESRIC
EONLEZENBHYRAEEASIHICED TP, K
ROILBHICKZANZWVWESTY, o, EKBED—F
ENLICRonaREFEIE. BErYHFonTEREHE
BPEORILZITY, LHAICLBHTADETT D
OReF. NLIOARLEEZS TY, BETARIN
PHVBLEREROAFERBGEEITIELLELS
BLWiH2EE5TY. #THREIKB_LNTES
HRBEELATIELLESLesTWE L.
TOREKES 2o lE—EfToTH TS L. £
niz, RBXERAOEFIE. 7HA7HALTLWTEY D
WARWOTEUERTHTLLEE L,

Space 428 (Shibuya City Office 15th floor)
ZR—2428 (HEXEA15RS)

1-1 Udagawa-cho, Shibuya-ku E&HEFHIE 1-1 | 03-3463-1211

8:30 ~ 17:00 | Saturday, Sunday, and public holidays +H#fBEH

We found a coffee shop in an unexpected place. The iced
coffee is so good, it's amazing! The coffee shop asks each
customer what their ideal cup of coffee is and what flavor they
want to drink, before making it. The location is a little difficult
to find because it is in a residential area. In spite of this, the
shop staff hopes you will think, "I still want to go there, even
if it's a little inconvenient.” They also strive to make it a place
that everyone gets excited about. And they hope to make it a
place where people want to come back. The manager's dream
is to open a branch in the middle of New York City with the
shop's colleagues and show people how great Japanese
people are at making coffee! | want to compete with the best
and show them that. Rostro is a wonderful shop where you
can get a feeling for the manager’s dream. Please go and
enjoy the taste of coffee at Rostro and choose the coffee that
satisfies what you are in the mood for that day.
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1-14-20 Tomigaya Shibuya-ku #&E®Y# 1-14-20 | 03-5452-1450 | All day except Tuesday LA 8:00 ~ 20:00 Tuesday & 8:00 ~ 17:30 | No holidays ik
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A New Secret Place to Take a Rest
FLVRBB ORISR

“What in the world is this park doing here???" This might be the first thing that comes out ~ TBAKEZBIZ ZARAED | 7.8 0103 Sk
of your mouth when you find Kitaya Park, which is surrounded by buildings. Kitaya Parkisa  #=# L{ TELLA @ EHLETT A7z EBLUE BO

new park. It's near a Blue Bottle Coffee shop, the first one to open in Shibuya. and it is COFFEE(ZN—HRFLa—E—) 1 EBMEELTVLT EBEN
attracting a lot of attention! Kitaya Park is located in the area up the hill when you walk TLET I HEBLEIEBRAORS ST LEERDIGRAK
along Shibuya Park Avenue, which starts from Shibuya's Scramble Crossing in front of AEICEIZTEALEE)  ORE L ATITICHEVET.AY

Shibuya Station and goes to Yoyogi Park. The area is full of tall buildings and Kitaya Park is IR ULWE LN S FALRIID-ZTHEBNE T2 {25(S
smack in the middle of them. It is as if the park was supposed to be a secret place, a park SABHOBEOL I LEHICHY . I THEERDLSTI.A

that only you can find. It is a good place to relax and unwind in the middle of the city. Next 7z TUFEBEELILABRIUT TR RHOBLEBA L >
Shibuya_ku Kitaya Park to the coffee shop, there is a large terrace with a high ceiling. There are plenty of benches ~ TWET.~ArFhHi(EARBEShTLWT. BELOBLAICIEZ
SAERTEAAE set up, and on a sunny day, this space is a great place to cool off! You can also keep your DAR—ATHRLCOAETTH | TR VAR >T=2{NT3
1-7-3 Jinnan, Shibuys-ku EAEEE1-7-3 distance and relax. In addition, Kitaya Park has trees, benches, covered plazas, and other ZELTERT.ESILEBLETR SR AF ERAEZLER

places to rest. If you find this secret spot, please come in. You'll be glad you did! EORRMARY BN ETF O LB LEICETHTEZ N

A Friendly Coffee Shop Welcoming You to Come in and Relax
BERERBLEVOBTHEI—E—RT Y4

Coffee Supreme originated in New Zealand in 1993. In Japan, Coffee Supreme Za-J-FrFERRETROI-E—AYA—H . Zoa—
opened on October 1, 2017 in the Okushiba area. The best thing about Coffee E—RA7U—L T 2017 10R1BICEREICEEERES L.
Supreme is that the seating area is airy and open, so it has a very welcoming A—b—ATV—LADRWVWEIBIETNA =T » TEEEAZIGD
atmosphere. The shop is pet friendly too, so dogs are also welcome here. You LTNTLS L E T AEEAILANTRL S, REIIDLT
can bring your furry companions along and not have to worry about their safety. OLELLIEHAZLTEAINHENZAE—FHFETHEN

And the speed at which your orders are fulfilled is also an appealing feature. ZELBATT.I—E—ATY—LIFHASEERYETED
Coffee Supre place for people of all ages, from children to the elderly. The  ALWFEHBICAIAENTVET | 3—E—AT)—LTERENT
7 : 3t Coffee Supreme are extremely high quality, having been LW3I—k—g5R} HROI—-E—0—ZF—TOP10IZEIIND Coffee supreme Tokyo e e g
e top,10 coffee roasters in the world. This is evidence of their high FEDZFVTAOBVLDTT. ZORILE>T. b E&ED 42-3 Kamiyama-cho, Shibuya-ku #&ELET 42-3 | 03-5738-7246
e used to make New Zealand-style coffee drinks, which are LEHFSIAT Ly YA D=2 —I—F Y FAZM LD~ Weekdays FH 8:00~17-00 Holidays k8 9:00~17:00 | No holidays 4k
ased. They look really good! Please come and try one! E— %2 TVET.RYITHLLES | HFDETHATEE L

Enjoy Playing Board Games or Just Taking It Easy
R—Fr—LEROEORR

The flagship Jelly Jelly Café in Shibuya opened in September 2011. It is very close to our JELLY JELLY CAFE %&&=IEI Lk,
school. It is a cafe where everyone can enjoy having fun by playing board games thatcome BB OFROT AT HRAPICHEZR—Fr—LEzIT
from around the world. The café has a huge assortment of games that range from very LFEICRELOEA7=TT.HELLOIrSBLLLOET 7
simple to very difficult. In fact, there are over 1,000 different types of games in the cafe. SADR—FF—LAHY T TOERLEE T EAIZIZ1000

Board game experts and beginners can have fun playing. When you play and get tired or BRU LOr— LBV ET S —LOFEFTLERISERHTSZ
need to go, you can just leave in the middle of a game. Youngsters under elementary-school £ TE R—Fr—LHFFERALSTLEDAETELGES
age can also play, as long as they are accompanied by an adult. In addition to boardgames, ~ Z¢HFTEXT.5HAILVNZELTOAL. AAF—FEIZLh

If you have ever been to Shibuya, you probably got tired of seeing buildings, buildings, ERICKIAGESLEEL, B, ELLEZ{DBYTENL-LBLET, TBAD there are also many books available to read. The café has a relaxed atmosphere where R A TEET. R— B — AR TR EbI(SABY.
and more buildings. We are sure people who go to Shibuya say things like, “There’s no FTHATEZLSHREREZEE DTG L TESORMIZIZBALTA DL Loy people can enjoy their own time and space to themselves. The café is only a 10-minute walk ~ Z2<{DAHRBISASEZEF/HLHF>TLETRBERNFL
way to find a natural, open space where we can take a rest.” And possibly some people EEoA. BUET L BRAOPRTHRALEWARBERESABRAATHANTT from the Hachiko Exit of Shibuya Station, so people who live outside of Shibuya can easily OLVEFIODCHLDBMICH IO T RELUADALTEIC

comment, “There is no place in Shibuya that has been left untouched in its natural state.” come here. Whenever you are in Shibuya, be sure to pay a visit! EDHLENTEZTRBICELRL FOHhTHTEEWA]

P?REBMBLERRBRD S 27cD200D EBICHZABR. &
BYRyF $iRARBEIT TR P LYEBSERTEE Lo /oo

Well, you are in luck because there is such a place. If you want to take a break and rest in

an open space among natural surroundings, then how about going to Nabeshima Shoto i

Park? This park is located only 20 minutes away on foot from Shibuya station. It has not only YIIRMELES>TLET, WATAKLZ L, ALY AROFR ; JELLY JELLY CAFE vzy-vzy-17z

recreational equipment like playground equipment, benches, and a sandbox for toddlers ICBHBRERBDRAS > FTT, ZOMIE (BHEIE). HBEEKX S cho 10-2 Shin Tokyo Sulcing 202, Shibupe-ku SRR 102 MRREN202 | 0365030574 | 1300 ~2300 | Noholidays 4
but also general facilities such as toilets and vending machines. According a ward staff, VWS KEDFBEWEREICE > TWEKIF B TSIEE->TWET,

Mr. Yamada, “The most important feature of the park is the large pond in the center of the ZoICHAAR AL B EDEAGESYANE T, BL Ay

park. The pond was part of a tea garden built by a feudal lord named Naotada Nabeshima XNLABEEELATELL, LD & T, £ BEBH

BREREDISBLAETY . tHETZE. "BRAICHC

in 1876. The pond still remains to this day and is home to various wildlife such as turtles and

carp. And because the pond is still here from long ago, people can enjoy running around

it and take in the beautiful scenery of all the different plants and flowers.” When we asked EFhTLa, ACPRELLWAETL 2517380 E T & Place to Rest Your BOdy and Mind

Mr. Yamada what kind of park it is, he answered, "It is a park blessed with nature. | think it BEZATLIEEVWE Lz, B OERIES INEE-BE TBH yI2ADTEZH I

is a people-friendly park where you can relax.” In addition, we asked the same question to H#HoT, ELHDETHETFRTWL] , LS | EEB4MH

some elementary school students who attend a nearby school. They said, “It's bFEELEANRBALTWET, 2TidaY s Cafe Takagi Klavier serves drinks such as coffee and tea; a variety of cakes; H7x FHFIZ TP TIEa—b—Fil RO S8 —F

bursting with nature, and because of its large size, it's easy to play in.” All and its specialty, marjoram curry and other food. The cafe is run by a PEW-IFITLAL—HEFRFALTCNE T HT7zE2R
company that rents out, repairs, and tunes pianos. The café’s focal point is ELTLwaoiirP/28LE LY ERLEEYVAZLAEYT
the grand pianc placed in a large, open space. This café isbasedonanew  22# TT. 77X FEP/ #MA i oy icHBLTLZ0H

concept for a café, meaning its purpose is to make you feel relaxed while RBTI..0A7zB . HFEROATzTI.ETYSvIR

B Sr LS L TH B EADRDKY]
t;ﬁzﬁo*smﬁﬁﬁtﬂ’o%f
BTCEEN ]

kinds of people of all ages enjoy going to this park. Nabeshima Shoto Park is
a natural oasis amidst the concrete jungle of Shibuya. Please, come, visit, and

relax in Nabeshima Shoto Park!

listening to music, enjoying the marjoram curry and other food, and EFRLSE TN BHL TS —E—PIFKR. Y3540
drinking a cup of coffee or tea. As the writer of this article, | actually wentto AL —HBYDBETLYSv7AEHHOIZEHFTEXT.CO
Shibuya-ku Nabeshima Shoto Park #axu@snasm ‘ L] Shibuya Ward staff Cafe Takagi Klavier and was able to experience for myself a feeling of TEEEELTWRERS LN T FHF I FTATIZERIC
2-10-7 Shoto, Shibuya-ku EAEAM2-10.7 _ Tsuyoshi Yamada relaxation that came over both my mind and body while having a delicious TE.ERLVEEZEA AL SLOTI(LLEL YTV S Cafe Takagi Klavier #7z #h¥45%57
k IWE MEA EBERI-F— meal. It's such a great cafe, so why don't you go to Cafe Takagi Klavier and RAETHIENTEELL. ZABLLAT 2O T, BFA 1-26-4 Shoto, Shibuya-ku EAEMHM 1-26-4 | 03-3469-5332 | 11:00~22:00 | Holiday-Monday BEEtk
experience a relaxing time for yourself. Tx FAXIZTTIET BENTHTIREITLLIDT
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Tracliti and Retrospe ctive

The Undisputed Symbol
of Shibuya

—h¥lxEsoyyRiul

Nowadays, everyone knows Shibuya, but Hachiko the dog had a
lot to do with making Shibuya famous. In 1932, when Shibuya was
starting to become famous, people talked about a dog that was
always waiting for its owner in front of Shibuya Station. Eventually,
Hachiko's story was written in newspapers, making Shibuya famous.
In fact, many people came to Shibuya just to see Hachiko. While the
story of Hachiko is famous, there are some differences about what
really happened. According to the story, Hachiko used to go to
Shibuya station together with his owner, Ueno-san, every morning,
but in reality, they did not always go together. Then two Hachiko
statues were made, the first and the second. Why? Because the
first one was destroyed in the Second World War. Since there were
many people who did not want Hachiko to ever be forgotten, they
decided to build the second. We have two questions. One is about
the statue of Hachiko. Why did people build the statue of Hachiko
before he died? The reason is that Hachiko lived longer than most
dogs. The second question we have is about Hachiko Day. Why is it
on April 8th? Hachiko passed away on March 8th, and his birthday
was November, so April 8th is neither his birthday nor the date of
his death. The reason is April 8th is the day on which Hachiko's
memorial service was held. As you can see, there are still lots of
things that we still don‘t know surrounding Hachiko and the statue.
We encourage you to use it as a meeting place.
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Shibuya Folk and Literary

Shirene Memorial Museum

Keita Matsui
B EAEA
HEZSSEAENINYOE - T¥N

Hachiko Statue mxn#4a&
2-1 Dogenzaka, Shibuya-ku &K E%#H 2-1

A Retro Coffee Shop with 1,000 Cups!
Dy T IRV L —Ee—BPE [XEPNE)

Satei Hato opened in 1989. In those days, it was becoming obvious thatthe  FRERE[IT PR M7 — FEAEZ
7219894, 3—k—#Lo{ ks
BEN D> TELIEILER
L.EEREE L. S TIZI0REE~201%
younger people in their late teens and early twenties, but around the time FI#OBFNHLICATOETT A RIS
FARV BILEBTENE oI TTEE
BMOTEBALGIELH N EAS32FHET N
even though a lot of things have happened in the meantime, is because of O BRICASNT AR IBOR S L ER
0 LiRiITLI LI DB OEMFIEESENET.
u at Satei Hato is the Ole-Glace,a ZFARFEFRAEOAZTA=2—E. 3—E—L=
: ,dnd milk. The sophisticated taste of LeOBHRAINTWE ™AL SyE, T £
BEFEFAZDOAL ISy ATzHLICH
ngle-sized cakes. Satei Hato makes  #lTL &F.3—k— OE#HELZDRT—F
d i't's"inﬁeresting to note thatabout T EHI00EEEF-TLET. I NHIE
b ensure thaticustomers can havea  EAEEEORH, BEHFLLELTHRDAL
21000 S L DAY TERMATLEE5TT,
aANFBTHLEORRIBECERHEIERLO
EEPE A T2THTULES L,

number of fast-food restaurants was increasing while at the same time
places where people could leisurely linger over a cup of coffee were

becoming fewer and fewer. Today, the shop is popular mainly among

Satei Hato opened, most customers were office workers, especially bank

employees. The reason why it has been able to keep going for 32 years,

its determination to stick le and not be influenced by the

joy in the &@liles of its custopgers.

4

Serving Sukiyaki for More Than 140 Years

Bo RO TIRIE

Matsukiya opened for business in 1880. In 1933 it moved to its current
location. Matsukiya is fastidious about what it serves. The food must be
in-season, delicious, and fresh. Matsukiya makes nothing but delicious
food, insisting that hot food must be served hot and cold food must be

that customers go home happy because of the delicious food. The
waitstaff always make it a point to lock at customers while serving and

provide hospitable service that is sincere and meets each and every

dissatisfied ever, all the staff at Matsukiya are committed to serving by
being careful and attentive and by paying meticulous attention to detail.

HWAROEI R BRIBFTREOSHICE
BLI-ORBHSFTIMARTIL FOHO.
BLLLHD FELED. BLHDEFLIB,
BILBDRBTI(BLLLLDEETLT,
served cold. Everyone at Matsukiya puts their whole heart into making sure ~ $Y KbV R ALLIICLT HEESE
WLLWEBATRSNSLS. DEADTHST
LET.HESADRERIA(RTHEERHT
D BEFE—A-ADBBMIIE LY —ER
customer’s expectations for coming. And to ensure that no customers leave  £0H I TLET. 2L TEERICTREE5Z
HLLSTRICHEHLL. BREY. SEY. LY
ERTNCLTLET

Satei Hato x=a%

1-15-19 Shibuya, Shibuyaku ##E#%#% 1-15-19 | 03-3400-9088 | 11:00 ~ 23:00 | No holidays #tk

After Ending Its Western Menu
It Now Serves Chinese Food
THRIRSE 5o PERIRE o105

Selyoken was founded in 1914 as a restaurant that onginally served western food, but it
switched to serving Chinese food in 1964. However, Seiyoken still serves the
ever-popular omelet-covered chicken rice (omu raisu) that became its specialty when it
served western food. Now the summer menu is popular, especially the three cold-noodle
dishes it adds to its line up during the hot season. They are jajamen (cold noodles
topped with soy-bean paste and ground pork Beijing style), hiyashi chuka (cold
Chinese-style noodles with various toppings), and hiyashi tantanmen (noodles in a chilled
but spicy sesame-based sauce with chili oil, Sichuan pepper, minced pork, and leafy
greens). These are all welcome additions to beat the heat. In addition to these, there a
lots of other delicious favorites such as the already mentioned omelet-covered chicken
rice as well as mabo dofu (a spicy dish of tofu, chili, and minced meat). Seiyoken is
committed to using only the freshest ingredients like vegetables and meat, and spends
a lot of time every day getting them ready to cook. The restaurant is located near
Aoyama Gakuin University, so it is frequented by the university’s students and faculty, as
well as by office workers too, so the restaurant strives to make food that is reasonably
priced to suit its customer base. This is what makes Setyoken what it is—a restaurant with
a thoughtful owner who serves delicious food. You should go for a good meal.

BEITII19144 (K IE34)8I% T, 1964
FITRERBEICAYELLBERHLE
EEREHEERBr S AROA LT
Al PEHEEICL 125 ThEmiT TR
BLTLET.SEEDOAZ2—HART
TR ETr— Yy —HPRPLPE S
PLEBAHETT.SOFMICEIALLA
Za—TT.ZOENLF LTI APHE
ERAESLLLEER L IFLBY ET,
HEBILE-TLW2EHOBEPALRE S
FELbOEESLICLTUTERLZA
ZLTLET. FLFRAFEI A FED
HHE. Y5 )< DHINECEELT
W EELT NS AL ICH - BLPT
IMEBRTRELTVET.COLSREEE
ADPELELHYELLLEEEEELT
(NBEBH.. T T TH TS L,

Seiyoken mE#®

2-1-9 Shibuya, Shibuya-ku ##&E## 2-1-9 | 03-3400-6334 | 11:00 ~ 15:30 | Holiday:Saturday, Sunday, Holiday +B#RB®E#

Matsukiya building, 6-8 Maruy

Sukiyaki and Shabushabu Restaurant Matsukiya +2#%-LesLesE B4R
cho, Shibuyaku HEEMLET 6-BHkRE L | 03-3451-2651 | 12:00~15:00 17:00~2200 | Holiday:-Sunday, Holidey BREREEH
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dog "Hachiko”, and which has been registered by the Shibuya City Tourism Association. These days you can
find a huge variety of Shibu Hachi goods that are based on the true story of the faithful dog Hachiko that
has become synonymous with Shibuya and world famous. Amaong all of the hundreds of Shibu Hachi goods,
the one that we are particularly fond of is the round, soft, fluffy cushion on which only Hachiko's face is
printed on one entire side. What is really appealing about the cushion is the cozy feeling it gives to any
room when you simply place it on a sofa or bed, for example. It is really popular among young people in
their 20s and 30s, especially those who have their own rooms to decorate. The full-face cushion was created

in order to highlight Hachiko's cute, round face and make it stand out even more. We hope you will buy one.

goods featuring the image of Hachiko’s cute, round face
PGEELE. RBONFRASYXEE!

03-6427-3261 | 10:00 ~ 22:30 | Irregular holidays FE#
A

SHIBUYA SKY SOUVENIR SHOP #axn4 2—~x=7vav7

Shibuya Scramble Square 46F, 2-24-12 Shibuya, Shibuya-ku E&E#EH2-24-12 BHA I TLA LI 46F

ade Right
thé Heart of Shibuya
[ABL) RBTHLNLZBOIRbED

Shibuya Honey is naturally produced honey, made right in
Shibuya, so, it makes an ideal gift. The honey comes in two
sizes. One is the 36-gram "Tasting Size”. And the other one
is the 125-gram size for those who want a bigger size or
who plan to use a lot of honey. You can make delicious des-
serts if you use this Shibuya honey in your homemade
sweets. Of course, you can enjoy it "as it is” because it has
: i* great honey aroma and flavor. The delicious taste of this
- " honey comes from the beekeepers' taking great care of the
} ney bees. They check on them and make sure that
i - %ing happens to them, carefully raising them to produce
Monderful honey. | recommend you go and buy some.

s,
|

Baking “Mou Stump” a Popular Bread Crispy.
on the Outside and Fluffy on the Inside

Y2973 b3bRED [ L—DDHE] ZVHDH?
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“Pan To Espresso To Machiawase” or “Bread and Espres- TRy EIRTLy Y EEEHbE, 1, T-{EA LA ENET. i 2022 ERTEBLLNEI YD
so and Gathering Place” opened in Miyashita Park in DAIZES S EFT->THHSLHIZEEDZLEBRD| """ e EYOHEBLONET.COSL AL SEBREICIVAFD
Shibuya in order to attract many people who gather in EFN—IcEohnE L. BIEICIE 20 F0RH1%~ 1 = BEOILHIETE BORALHEEEBLT.ETHRUIBETT

the area. Many customers who go to the store are in their DLOTTAHVE>THATLEE.

DRALDBEEANE CRTVT, WefE-1H
BAZW_ M6, BEDQDIA-YAT—3EREA
LhoTLET. BEONCHZLTRRAOTALZ
Fo Th>TLTBLI B/ B> TELLBES % -
TLWET, 77 A TEBELTELAYRBAZAD
E>TWVBZSTT, e

early twenties to early thirties. Many of the items on the

g
menu are egg-inspired dishes. In fact, the store’s interior &Y«
Shibuya Honey LABEILLE i:53>%MES~12
Shibuya Hirarie ShinQs Toyoko Norengaoi B2, 2-21-1 Shibuya, Shibuya-ku
HEHE RS 2-21-1 ##EHY T ShinGs BROTAE R T 25 | 03-3461-1090
10:00 ~ 21:00 | Iregular holidays FE#

colors are yellow and white like an egg. The chairs outside
the restaurant are made from natural driftwood, which
gives the restaurant a warm and friendly atmosphere. The

chairs were made by a baker who trained in France.

Among the food served at “Bread, Espresso, and Gath- Y EIRT Ly YEEEHbE: DBELD q]."."'"'-
7 1 on
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ering Place”, the “Mou Stump” is our recommendation
because it has a rich, buttery taste and is crispy on the
outside and fluffy on the inside. The name “Mou Stump”
comes from the dough used to make “Mou”, which is

the shop’s most popular bread. And the word “stump”
because the bread is shaped like a tree stump. But the
Mou Stump is shaped differently from the standard “Mou
bread”. The stump looks like it has annual tree-rings when

Baker
Mai Kumagaya
BRa WEA BEA

you see it from the top. Also, Mou Stump has rock salt
on it. This is because the Mou Stump is sweet, so the salt
goes well to balance the sweetness. Be sure to stop by
when you're in Miyashita Park!

BREAD, ESPRESSO & MACHIAWASE st»ex27vyviffbabe

MIYASHITA PARK South 2F, 6-20-10 Jingumae, Shibuya-ku ##E# 2 6-20-10 MIYASHITA PARK South 2F | 03-6805-0830 | 8:00 ~ 23:00 (£—=># 8:00 ~ 10:00 S+F 10:00 ~ 15:00 Hh 7z 15:00 ~ 18:00 F7F— 18:00 ~ 23:00) | No holidays ##t

Pie-dough Snacks in Limited-
edition Packaging Inspired
by the Scramble Crossing
RISVINREQ]FAA—ILIZRE Ry -]

coneri (with a small "c”) specializes in serving snack-sticks made from pie
dough. The shop is located in Shibuya Scramble Square. What is special
about the snack-sticks is that they are made by hand from domestic flour
and a secret blend of other ingredients. The stick-snacks are shaped
somewhat like bread sticks, so they are easy to eat. The shop makes
various kinds of dipping sauces to go together with the snack-sticks, so
this is a new concept for stick-snacks in Japan. These snacks are targeted
generally to people in their 20's up to their 40', so some of the
stick-snacks and dipping sauces go well with alcoholic drinks. And then,
some of the snack-sticks are sweet. There are many different flavors of dip-
ping sauces. The choice of sauce depends on each customer’s choosing,
on their mood and on the day when they go. The staff at coneri is
particular about both the snack-sticks and dipping sauces. The snack-sticks
are made by stretching the pie dough and folding it into around 1,000
layers. This ensures that you will enjoy a crunchy texture like no other.
There are two types of coneri sticks: those that are already flavored and
ready to be eaten as they are (such as maple or beet sugar flavor), and
those that are plain and made to go with your choice of dipping sauce.
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coneri ecute edition Shibuya

conerl TH¥a2—hIF 1 a v EBE

Shibuya Scramble Square 1F, 2-24-12 Shibuya, Shibuya-ku EHEEH2-24-12 FE2
#5wTRASIF IF | 03-3498-2345 | 10:00 ~ 20:00 | Imegular holidays FE#
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The Sauce Loved by Shibuya
Locals
RETEINZNFAY—R

The founder of Hachiko Sauce was Ogawa Reizo, the grandfather of the
company's current president Tsubaki-san. Ever since Hachiko Sauce was
released for sale in 1946, it has been sold exclusively in the Shibuya area
under the following two commitments: Always making sure that the taste
of the sauce, which was fastidiously looked after by the founder, never
changes; and Always making sure to deliver the same, never-changing
taste to longtime customers who have faithfully continued to use the
sauce over the years. The sauce that we recommend is the slightly sweet
tasting Fruit Sauce, which as its name implies, is jam-packed with a
variety of fruits. Of course, it tastes great on yakisoba (fried noodles);
however, did you know that just a little of it added to curry can enhance
the curry’s taste to give it a higher dimension of flavor. Another point we
want to emphasize is the package itself. The use of the old-time label
with a retro feel adds another dimension to the sauce’s appeal. And
speaking of the label, one thing that everybody wonders about is why
the Hachiko logo only on the Worcestershire sauce is red. Well, we will
never know because the reason remains a secret to this day, as it was

known only to the founder who took it to his grave when he passed away.
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Kitano Ace Shibuya Tokyu Food Sh
EHFT-2 HEHRT—Fa—/F

Shibuya Mark City B1, 1-12-1 Dogenzaka, Shibuya-ku
EHEEEE12-] BEv—roT 4T 1R | 03-6455-3905
10:00 ~ 20:00 | Mo holidays #&tk
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