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P U B L I S H E R ’ S  N O T E

Origami is edited in both Japan and Seattle. This 
helps us accomplish our main mission of delivering 
information about Japan directly to our readers in the U.S. 
Reporting as well as the editorial design is handled by our 
two teams in Seattle and Japan. Seventy-five percent of 
our readers are not Japanese, which is why Matsuda, our 
designer in Japan, takes care of collecting the information 
you see in Origami, while Dan, our American designer, 
handles the layout. Producing copy that flows and reads 
well is another one of Origami’s missions. Bruce, the chief 
editor in Seattle, is in charge of this.

Origami ’s  marketing  team is  le d  by  Akem i, 
while Makiko handles the day-to -day operations. 
Yasuki  Matsumoto is  our super-rel iable  advisor. 
We communicate via Skype,  SNS Messeng er and 
Dropbox. All of these tools allow our organization 
to keep functioning regardless of where we are. The 
final product is on paper, but we owe a great deal to 
information technolog y. We probably couldn’t have 
done this 10 years ago.

I am currently in Japan, working alongside Kurita, 
our associate editor in Japan, and our contributor, Kyo, 
gathering information about sake breweries all over Japan, 
and interviewing ceramic artists for stories that will 
become articles in Origami. It is such sweet satisfaction 
to be able to deliver the magazine to the people we have 
featured in our pages. It will soon be two months since I’ve 
arrived in Japan.

Work that needs to be done in Seattle is handled 
by Bruce, Akemi and Makiko. Then, there are also the 
many contributors who help us. Origami is indeed in a 
blessed environment. We are all bound by the common 
mission of delivering information about Japan into your 
hands, regardless of where you are. I am truly grateful 
for the work I get to do. Thank you all very much.

Ryosuke Komori
President, Pike Japan Inc.
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There’s a small triangular strip of land in Tokyo’s Sangenjaya neighborhood called
the Sankaku Chitai (Triangular Region). About 30 meters in radius, this labyrinthine 

space has many skinny alleyways packed with izakayas, bars and restaurants.
Visitors to this space, which has remained untouched by development,

Tenraku,  a  Korean barbe cue 
restaurant in operation for almost 40 
years, is located in an obscure part 
of the Sankaku Chitai. The shop can 
seat a maximum of only 10 with its 
two tables and counter. It is full every 
day with reservations. The best part 
of this restaurant is the 84-year-old 
owner and chef whom the customers 
refer to as “Mom.” She still prepares 
all the meals by herself and converses 
with her patrons so casually that the 
guests feel as if they are at home eat-
ing mom’s home-cooked meal.

Mom occasionally forgets the 
appointments so remember to place a 
confirmation call on the day of.

L E T ’ S  G E T  L O S T

S A N G E N J A Y A  T E N R A K U
( K O R E A N  B A R B E C U E )
Phone: +81- 3 - 3 410 -79 47 
Address: 2 -13 - 9 Sangenjyaya  
Setagaya - ku Tok yo
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get to travel back in time to Japan’s bar district the way it was more than 50  
years ago. Not many of the Japanese who live in Tokyo know about this place. 
This time, we’d like to lead you deep into areas that are not that well  
known but steeped in culture, into Deep Japan.

For something bes ides Korean barbecue, 
ask Mom what e lse she can prepare that day.

Open ever y day except for 
the f i rs t  three days of the 
year.  Mom has weak lungs 
so no smok ing.

I N  ‘ D E E P  J A P A N ’

T O K Y O

E X P L O R E
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K Y O T O
When in Kyoto’s Gion district, step 

off the main tourist-filled path and you’ll 
find yourself in an alley dotted with 
restaurants behind noren, or shop cur-
tains, that are plainly adorned only with 
the name of the shop. The restaurants’ 
interiors are not visible from the outside. 
These are bars, also known as Ozashiki 
Bars, which are uniquely Kyoto-esque 
with their Japanese-style tatami-mat 
rooms fitted with counters. In most of 
these Ozashiki Bars, a beautiful Japanese 
woman serves the customers by herself. 
Here, the customers get to enjoy some 
sake while steeping themselves in the tra-
ditional Japanese way of life by admiring 
the shoji, or paper screen, candles or the 
splendid flower arrangements. There is 
another Kyoto tradition practiced here 
called the Ichigensan Okotowari System, 
which filters out first-time visitors. That 
means those who want to visit the restau-
rant for the first time must do so either 
accompanied by a regular or have the reg-
ular customer place reservations for them. 
Let us say you were lucky enough to be 
able to go to one of these establishments 
by yourself ; you don’t even have to pay. 
On a later date, you will receive by mail, 
a neatly hand-drawn bill on traditional 
washi paper. If you don’t pay, the bill 
goes to the person who introduced you 
to the restaurant. Furthermore, if you are 
deemed unfit for the establishment, the 
person who introduced you will receive 
a phone call from that restaurant stating 
that you are not welcome at the place.

K Y O T O  F U R U K A W A

You can be a ce lebr i t y or 
a ho lder of the Amer ican 
Express Centur ion card . 
I f  you don’t  have an in -
t roduct ion f rom a regular, 
you can’t  enter.

At most ,  the restaurants 
can accommodate f ive or 
s ix customers .  They of fer 
the u l t imate in hosp i ta l i t y 
so that you can fu l l y re lax 
and enjoy your t ime there.

Not d isc los ing informat ion
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A M A K U S A

Amakusa is an archipelago in Kumamoto Pre-
fecture that’s made up of 120 or so islands, small and 
large, which are linked to the Kyushu mainland by The 
Five Bridges of Amakusa. Dolphin watching can be 
enjoyed all year round. When it comes to sightseeing 
in Kyushu, tourists tend to flock to such destinations 
as Hakata or the Yufuin Onsen. Amakusa is a place 
for those in the know—the breathtaking view of the 
small islands surrounded by the deep blue ocean, and 
the abundance of great seafood all year round. The 
restaurant Irifuku has a history of 40 years on this 
land, and prepares its catch differently to complement 
each season. Their menu is rich with seasonal ala cartes 
that pair well with Japanese sake. The restaurant’s at-
tention to detail extends to its serveware of traditional 
Amakusa ceramics and porcelain.

I R I F U K U

The se lect ion of Japanese sake 
squeezed into the smal l  space 
numbers more than 28 0. From 
standards enjoyed nat ionwide 
to rare f inds ,  the vast se lec -
t ion is curated by the owner 
who possesses a sommel i -
er- l ike knowledge of sake. Tr y 
the co ld sake and the Atsukan, 
or hot sake, in a ceramic bowl 
for a unique exper ience.

White f lesh or red f lesh, oc topus or squ id , 
Amakusa’s of fer ings are f resh of f  the 
waters sur round ing the is lands. Sk i l l fu l 
kn i fe hand l ing renders a smooth edge to 
each s l iced sashimi that on ly enhances 
the f lavor of each p iece.

Web: ht tp: / / w w w.ir i fuku.ne t /
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S H I Z U O K A 

Touted as the best restaurant in 
Japan, Sawayaka Hamburg Steaks is 
a chain of 31 restaurants in Shizuoka 
Prefecture. Not a single chain exists 
out of Shizuoka, so if you want to 
experience their food, you have to 
go to Shizuoka. They chose not to 
leave Shizuoka to preserve quality. 
The steaks served there are prepared 
at the main kitchen and delivered 
by order to all the chains. As a rule, 
meat delivered that day is to be used 
on that day. The meat has a ver y 
short shelf life and can be consumed 
only in Shizuoka because of transport 
limitations. If you have plans to go to 
Mount Fuji, we recommend a trip to 
Sawayaka Restaurant.

S A W A Y A K A
R E S T A U R A N T

Ever y year,  the restaurant gets 6 mi l l ion v is i tors . 
That number surpasses the populat ion of Shizuoka.

25 0 grams of 10 0% beef Hamburg 
steaks are gr i l led over charcoa l , 
cut up and ser ved in f ront of the 
customer.

Web: ht tp: / /genkotsu -hb.com/

6



Super fr iendly brothers. The banter 
is both in Japanese and English.

The ex t ra th ick homemade nood les are chew y. Some 
peop le prefer to pu l l  the nood les out on top at the ver y 
beg inning in a move ca l led “Tenchigaeshi” ( f l ipp ing heaven 
and ear th).  I  persona l l y don’t .  I  p refer the nood les to suck 
up the broth.

This robata izakaya sits in the mid-
dle of Kyoto. The owners are brothers 
Atsu and Yasu, who trained at an Izakaya 
in Vancouver, BC. They opened this es-
tablishment in April. Yasu is a colleague 
of Makoto Kimoto, owner of Suika and 
Tamari Bar, both well-known izakayas in 
Seattle. At the center of the restaurant is 
a counter that surrounds a large grilling 
space, where the day’s recommendation, 
like fish, is grilled in front of the diners. 
It’s an authentic Japanese Izakaya, but the 
brothers’ friendly and welcoming demean-
or lends the place a sunny American dispo-
sition.

Ramen Jiro has a cult-like status in Japan, and yet it is 
also known as restaurant most regular Japanese will avoid. 
Why is that? We will look at a report on Ramen Jiro by fall-
indebuhashi, Japan’s most popular gourmet-food blogger who 
gets more than 2 million views a month.

S A K A N A  B E I B E
( S H A K E  I T  U P ,  B A B Y )

R A M E N  J I R O

K Y O T O

T O K Y O

Pork Ramen (¥700 including free toppings)
The menu offers two sizes, small and large. Small is still 50% 

more than a typical regular bowl, and large is triple the regular size. 
This place takes me back to my college days when it played a big part 
in expanding my waist line.

The ramen at the Mita shop is inconsistent in flavor, but fans al-
ways look forward to this as if anticipating a lottery win; I always feel 
both nervous and excited coming here, but on this day, they nailed it! 
The noodles and the pork were beyond perfect! Especially the creamy 
soup, with its right mixture of lard and soup, bringing out the umami 
of the pork, which wasn’t too fatty and well balanced.

Blog by Fallindebu Hassy

https://lineblog.me/fallindebu/

Address: 2 -16 - 4 Mita Minato - Ku Tok yo

Phone: +81-75 -28 6 - 3 8 8 9 
Address: 6 6 4 -25 H igashinotou in 
Shi joagaru Bantouyacho,  
Nakagyo - ku, Kyoto
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Fresh seafood marinated in an original sauce, then mixed with avocados and onions atop lettuce,
and served on a bed of rice, the poké bowl is a healthy and easy meal

that’s spreading in popularity throughout the US.

We will explore the connections between the poké bowl and Japan.

D I N I N G
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DID YOU KNOW THAT THE “BOWL” in the poké bowl comes from Japan’s 
“donburi” bowl? The donburi, referred to in Japan as “don,” is a big bowl, 
three to four times the size of a regular Japanese chawan bowl.

Rice is served in the bowl, and the toppings are added to give the donbu-
ri its name. So, if tempura is added to the bowl of rice, you have tempura-don, 
or tendon for short. If sukiyaki is added, you get sukiyaki-don. Dons are a 
fast and convenient way to prepare a meal and are considered the original fast 
foods of Japan. So, how did the donburi become a poké bowl?

The history is surprisingly old.

Hawaiians have long consumed raw fish. The fresh catch is cleaned, 
spiced with salt and eaten with seaweed. “Poké” means slices of fish in Ha-
waiian and refers to seafood slices that have been prepped with salt, soy sauce, 
cooking oil, seaweed and/or herbs. Since 1870, a large population of Japanese 
immigrants moved to Hawaii to harvest sugarcane. Japan also has had a culi-
nary tradition that involves raw fish which has been marinated in soy sauce. 
This has been turned into a don with the addition of rice and called zukedon, 
which became very popular. Hawaii’s poké was so close to the zuke, that it 
seemed natural to add rice to the dish and turn it into a poké-don or poké 
bowl. Hence the poké bowl was born. Ever since, the poké bowl has expanded 
its repertory to include other types of seafood, vegetables, and spices from 
around the world, continuing its evolution.

The poké bowl, which features many different varieties of seafood, is 
close to Japan’s kaisendon, a seafood bowl that’s over a hundred years old but 
has been re-invented with a global twist. Japan’s kaisendon isn’t usually served 
with vegetables, but we may be closer than we think to the day that it will be 
served with vegetables or other non-seafood toppings, thanks to the advent of 
the poké bowl. 
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Located near the Mi-
harabashi crossing in Hi-
gashi Ginza, Sushimasa is 
very accommodating for a 
sushi restaurant in Ginza. 
It has semi-private rooms 
for a relaxed dining expe-
rience and is affordable.

The toppings, which 
are thoughtfully sliced in 
small pieces, mix together 
well to create a pleasurable 
texture.

Anchored by the popping texture of salmon roe, the chirashi also 
combines the crispy textures of ginger and cucumber with the seafood 
to create a harmonious whole. The vinegared rice made from red vin-
egar tastes fresh, and, not to be outdone, the rice has a vibrancy that 
makes it stand out on its own. Indeed, this is a high-quality chirashi 
offering. The toppings are sliced into small uniform pieces and a plea-
sure to chew.

The donburi at Edofuji in Ochano-
mizu (walking distance also from Suehi-
rocho) is where all the seafood all-stars 
converge into small uniform pieces and 
a pleasure to chew.

Yes, the regular kaisendon (¥1000) 
is good too, but the jo (deluxe) at ¥1500 
is packed with all the seafood superstars!

In addition to red snapper, amber-
jack, tuna, salmon, skipjack tuna, prawn, 
scallops, mackerel, raw young sardines, 
and salmon roe, eel is also in the mix. 
Truly a spectacular offering.

Being a sushi restaurant, Edofuji 
leaves no room for doubt in terms of food quality. Each ingredient is fresh 
(with no hint of fishiness whatsoever), offering its unique taste to the mix. 
The perfectly fatty amberjack and the soy sauce-marinated salmon roe are 
heavenly matches with the vinegar rice, and the popping texture of the to-
biko (flying roe) punctuating the melt-in-the-mouth sensation of the negit-
oro. None of the ingredients overlap or compete against each other, making 
for a bowl that’s delicious down to the last bite.

There will be a long line during lunch, but wait until a slightly later 
time to get a seat almost right away. The kaisendon at this down-to-earth, 
soulful establishment made my heart and stomach do a happy dance.

From Japan’s foremost gourmet food 
blogger, fallindebuhasshi’s blog post, 
introducing a great place for kaisendon, 
also known as chirashi or barachirashi.

Jo Ka isendon ¥1500 
Phone +81- 3 - 3 811- 0111

Jo Chi rash i Sushi ¥2500 
Web: ht tp: / / w w w.ginza - sushimasa .com/
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No matter where you go these days in greater Seattle, you’re never far from a poké restaurant. Every neighborhood  

seems to have its own favorite. Some poké bowls are simple, delicious Hawaiian-style fare, and others combine all sorts  

of toppings, from edamame to fried onions, into a colorful melange of a meal. All are perfect for a hot summer day. 

Here’s our quick guide to some of the best poké spots in the Seattle/Bellevue area.

AVO Poke
Located in the L inco ln South Food Hal l  ins ide L inco ln Square.

AVO Poke serves sustainable Pacific rim poké bowls and salads 
inside what has become a very upscale food court in Lincoln Square. 
You can pick from the “snack” ($7.95), “plenty” ($12.95) and “h’angry” 
($14.75) poke bowls, choose your toppings, brown or white rice and a 
pretty extensive selection of salad greens. The menu items are available 
for pick-up or delivery.

Executive Chef Daniel Laferriere presides over the kitchens at this 
food hall. He’s dedicated to keeping the food hall down-to-earth but 
with “high-caliber native ingredients and solid technique.”
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Hiroshi’s
Located ins ide Safeco F ie ld .  Open two 
hours before Mar iners games.

Before first pitch at the Mariners’ 
game, why not dine on the Cruz Bomb 
Bowl or Hiroshi’s Poké Bowl? Tucked in 
a food court on the lower deck of Safeco 
Field between first and home, Hiroshi’s 
serves up tasty poké bowls and sushi rolls. 
Hiroshi Egashira has been serving Japanese 
food to Seattleites since 1990, so he’s an old 
pro. You can’t go wrong with any of the dishes. And you can pair the 
poké with a glass of draft sake (or a sake slushy for the more adven-
turous). Hiroshi serves sushi and poké to everyone from the people in 
the corporate suites to the ballplayers in the dugout. Maybe the recent 
Mariners’ success can be attributed to poké power?

Poke Fresh
Located at 1026 NE 6 5th Street ,  r ight near Roosevel t  H igh 
Schoo l  and Whole Foods. C loses at 9 pm night ly.

The poké here is  delicious and fresh. Ten Sushi owner 
Shinichiro Takahashi is a partner here, and the quality is right up 
there with his Queen Anne restaurant. There is a wide range of top-
pings to choose from, too. But as far as poké restaurants go, Poke 
Fresh has an ace in the hole: Its delicious and innovative shaved ice, 
or bingsu, desserts. They use everything from Oreo cookies to cere-
al and matcha to whip up these little sweet-tooth delights.

✃
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Teinei
Located at 125 6 Repub l ican Street at  Pont ius Avenue Nor th .  
Free park ing is ava i lab le.  C losed Sundays.

Known for its house-made ramen noodles, Teinei is also a 
great option for poké. Try the poké salad, made with salmon, tuna 
and yellowtail all mixed in a garlic poké sauce and served on a bed 
of fresh salad greens with seaweed salad, flying fish roe and green 
onions. It’s a refreshing appetizer or small meal. The poké-don is 
a traditional, delicious rendering with tuna mixed in garlic poké 
sauce on a bed of rice. If you’re in the neighborhood on a Monday 
during lunchtime, you can get ramen with a side of poké for just $3 
more.

Yoroshiku
Located at 1911 NE 4 5th Street .  
Open ever y day for d inner.  
C loses at 10 pm.

Poké ramen. Yes, we said it. Once again, Yoro-
shiku in Wallingford gets a gold star for creating a 
unique dish. The cold poké kimchi ramen is sold only 
in summer and features fresh seafood, kimchi, ginger, 
sesame and cold flat noodles. There’s no broth. It’s a 
refreshing pick-me-up on a hot summer day.

Seattle Fish Guys
Located at 411 23rd Ave. South of f  of  Jackson. 
Open f rom 10am to 6 :3 0pm da i l y.

You’ll find poké bowls just like you’d get in 
Hawaii at this Central District favorite. Ian behind 
the counter hails from Hawaii, so it’s no surprise. 
The fish is fresh and delicious, marinated just right. 
Seattle Fish Guys is a market with some counters 
and a nice outdoor patio. It closes at 6:30, so swing 
by for lunch or to take some fresh fish home. The 
poké comes with a side of seaweed or mac salad, 
making it a hearty meal. Don’t forget to check out 
other items in the counter but not necessarily on 
the menu. If they’re not too busy, they’ll boil some 
fresh mussels or heat up some cod kasuzuke for 
you. A feast can be had here on a budget. It’s one of 
the Seattle’s hidden gems.

Suzi Pratt

Photos by Suzi Pratt
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Kai Market is the newcomer in the Uwajimaya fam-
ily of grocery stores, having opened last April in South 
Lake Union. The store gets good crowds around noon 
because of the tasty lunch choices, including lots of ben-
tos and bowls and more than a dozen poké options. 

Kai combines innovative poké recipes from Seafood 
Manager Dagan Alexander with tried and true poké 
combos from Uwajimaya’s Beaverton, OR, store, which 
has been serving poké for almost 20 years.

Kai Market poké bowls are like the traditional ones 
you’d find in Hawaii. You have the option of brown or 
white rice or salad greens in half the bowl, and poké fish 
in the other half. “Most of your bowl is filled with fish,” 
Huch says. “I have been to many poké bars before Kai 

opened and can safely say that we give the biggest por-
tion of poké.”

This June, Kai even offered poké nachos! They 
were wonton chips with three scoops of your favorite 
poké on top. Let’s hope they bring that back soon.

Kai gets very busy from 11:30 to 1:30 with the 
South Lake Union lunch rush. To beat the rush, order 
through the Kai Market app or via the Caviar Seattle 
app. If you call ahead in the morning , they’ll prepare 
gluten-free options too. 

Online ordering for pickup or delivery is also avail-
able via Kai Market’s website. And don’t forget about 
the market’s extensive catering services, which are also 
summarized on the website.

4 0 0 Fa i r v iew Ave N Seat t le ,  WA 9 810 9  |   ht tp: / / ka imk t .com/ 
Mon – Fr i :  9 :0 0am – 8 :0 0 pm; Sat :  10 :0 0am – 5:0 0pm; Sunday : C losed

KAI MARKET
does P O K É  R I G H T

“I t ’s a sp ice - lover ’s dream 
come t rue wi th gochujang , 
tha i  pepper,  j apa lenos and 

habaneros,” says Huch.

“You would not th ink that BBQ sauce 
and avocado would work together 

a longside f ish ,  but i t  works and is a 
must t r y,” Huch says.  “This is ac tua l l y 

my persona l  favor i te .”

“I t ’s sweet ,  sa l t y and 
has h ints of sesame,” 

Huch says .

ACCORDING TO KAI MARKET STORE DIRECTOR WARREN HUCH, THE  
THREE FAVORITE POKÉ MEALS AT THE SOUTH LAKE UNION STORE ARE:

Dragon fire with tuna

No.3No.2No.1

Furikake tuna or salmon Hawaiian BBQ avocado and tuna



5 YEAR
anniversary celebration!

9 Piece Nigiri 
Plate Set

83% OFF
$29.00  $5.50*

July 1 – September 30, 2018
* One order per person per day.
Dine in only.

This amazing sale is good 
at both our ID and Queen 
Anne stores. It’s our way 
of saying thank you for 
five years of support!

TEN SUSHI SEATTLE
500 Mercer Street • Seattle, WA 98109

TEL: 206.453.3881

FREE
PARKING

AVAILABLE!

TEN SUSHI #35
1207 Jackson Street • Seattle, WA 98144

TEL: 206.568.0404

ENOUGH TO MAKE BILL GATES AND ICHIRO SWING BY…?

ENOUGH TO MAKE BILL GATES AND ICHIRO SWING BY…?

TRY OUR

S AKE
S AMP LER

P LUS HOMEMADE UDON AND
S OBA SOUPS, TAM AGO SUS HI!

FIS H D IRECT
FROM TSUKI J I
IN TOKYO.



In fast-changing Seattle, it’s heartening to find a new 

business that has deep local roots. Seattle Fish Guys on 

23rd & Jackson is that sort of business. It’s a premium 

fish market, a popular lunch spot and a community hub all 

wrapped into one.

Proprietor Sal Panelo began learning about fish at a young 

age. His parents and grandparents ran the beloved Linc’s 

Fishing Tackle business, called “the heart and soul of 

Seattle’s urban fishing culture” by The Seattle Times. Sal 

went on to work at Mutual Fish, Uwajimaya, and City Fish 

in Pike Place Market before opening Seattle Fish Guys 

with his wife, Desiree Chinn, in fall 2016. 

Since then, the market and restaurant has become a bea-

con for the community: at lunchtime, old-timers snack on 

mussels and oysters while Garfield High School students 

dig into poke bowls. Meanwhile, shoppers pore over the 

seafood offerings. Desiree greets people by their first 

names and invites them to sample a dish or sit and talk 

for awhile.

Much of the fish is sourced from Kelly’s Fresh Fish, a bou-

tique premium fish operation that traces every fish so that 

you can see just where and when it was caught. 

Besides premium troll-caught fish from Kelly’s, Seattle 

Fish Guys serves favorites like smoked salmon belly, 

which sells out as soon as it arrives from the smoke-

house, $2 oysters on the half shell, and black cod kasu-

zuke that melts in your mouth. The Hawaiian-style poke 

is simple and delicious. You can choose from shoyu tuna, 

scallops, octopus or salmon. Pair it with a side of mac 

salad, seaweed salad, octopus salad or kimchee for a fill-

ing meal.

In keeping with the market’s family atmosphere, Sal 

and his crew are happy to cook up simple dishes 

upon request. On a recent visit, they put together a 

colorful platter of poke with blanched and flash-fro-

zen Hokkaido scallops, a bowl of spicy Cajun 

shrimp, and steaming Pacific Northwest mussels in 

a tasty broth. None of that is on the menu. Just ask 

Sal, his right-hand man Ian Tanaka or anyone else 

on the crew.

Seattle Fish Guys also cater. They once shucked 

1,000 oysters in the middle of a wedding reception 

dance floor and created dishes for each hole of a 

local golf course during a charity event. In other 

words, they’re up for anything. Bring in your favorite 

serving plate, and they’ll create a delectable sashimi 

platter for your next party. 

For the freshest seafood and an authentic Seattle 

experience, stop in Seattle Fish Guys and ask 

Desiree and Sal what they recommend. The Seattle 

Fish Guys know their fish.

SEAT TLE F ISH GUYS 
411 23rd Ave. S . 
Seat t le ,  WA 9 814 4

Open 10 to 6 :3 0 (5:3 0 on Sundays)

Phone: (20 6 ) 4 8 5 -73 8 8 
Emai l :  seat t lef ishguys@gmai l .com 
w w w.seat t le f ishguys .com

Hidden gem in the Central District: 
Seattle Fish Guys 

PHOTO: SUZI PRATT

PHOTOS: SUZI PRATT
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C A F É

THE PERFECT WAY TO START YOUR MORNING IN KYOTO? 

A specially blended cup of java and a hotel-quality breakfast (1,440 
yen, or about $13) at Inoda Coffee. The breakfast includes scram-
bled eggs, ham, salad, juice, a croissant and, of course, coffee. An 
equivalent breakfast at a local hotel would cost twice the price.

The café offers several kinds of original artisanal blends including 
its signature Arabian Pearl. The coffee can be a bit pricey (580 yen) 
but it’s worth it if you are a coffee lover. Each cup is served Nel 
Drip style and includes milk and sugar. 

Inoda also serves light food and dessert. Pasta dishes served on small 
plates with dome-shaped lids are popular among the regulars. When 
we ordered one, at first we thought it was going to be too small, but 
it turned out to be very filling. If you have a sweet tooth, try the Jum-
bo Cream Puff. It was so big it took four of us to finish one! 

The café has been a popular place for locals for nearly 80 years. Found-
er Shichiro Inoda was in the wholesale imported-food business in 
Kyoto since 1940. After being away from home during World War II, 
he returned to Kyoto and came across a number of bags filled with ex-
cellent-quality coffee beans in his warehouse. He opened a coffee shop 
with those beans, and that’s how Inoda Coffee started. Back then, it 

was rare to find a café that served 
coffee made with real coffee beans. 
Through word of mouth, Inoda 
Coffee eventually became a spot that 
attracted successful businesspeople 
and cultural figures, including fa-
mous novelist Jun’ichiro Tanizaki, 
author of The Makioka Sisters. 

Inoda Coffee has several stores in 
Kyoto. We visited the main store 
on Sakaimachi-dori in Sanjo. The 
coffee shop appears to be a tradi-
tional Japanese townhouse from 
the outside, but inside the café is 
done in a modern retro style with 
high ceilings, large windows and 
a patio space outside. It looked 
like an ideal place to relax with 
friends and family on a summer 
day. The servers were very friendly 
and looked professional in formal 
attire, including bowtie. (Don’t 
worry, there is no dress code for 
the customers!) 

The café has a merchandise section up front where you can buy its 
signature blend coffee beans and original coffee cups. Now you can 
recreate morning in Kyoto at home.  

  Morning in Kyoto starts with 
the aroma of Inoda Coffee

B A C K  T H E N ,  I T  W A S 

R A R E  T O  F I N D  A  C A F É 

T H A T  S E R V E D  C O F F E E 

M A D E  W I T H  R E A L 

C O F F E E  B E A N S

INODA COFFEE

Address: 14 0 Doyu - cho, Saka imachi - dor i ,  
Sanjo sagaru ,  Nakagyo - ku, Kyoto

Phone: +81 75 -221- 0 5 07

Websi te:  inoda - cof fee .co. jp /engl ish
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Chef Hiroshi Egashira arrives at Safeco Field about five hours before 

first pitch to start making sushi and poké bowls for Mariners fans. The 

Kyushu native and longtime Seattle resident starts with the Diamond 

Club members, the suite room orders and sometimes feeds the players. 

He says Mike Zunino and Robinson Canó are big sushi fans. 

“I come to work in one of the most American settings possible,” Hiroshi 

says with amazement. “Forty thousand people come to watch 10 peo-

ple pitch, hit and chase after a small ball. America is amazing. It always 

makes me happy!”

You’ll see Hiroshi’s smiling face as he serves poké and sushi during 

game time. He’ll even take special requests, he says. We recommend 

Hiroshi’s Bowl, a delicous bowl of marinated ahi tuna and green onions 

over a bed of rice, or the colorful Ichiroll with Alaska salmon, avocado, 

cucumber, imitation crab and a whole lot of colorful tobiko fish eggs 

heaped on top. 

Fans can also pair the sushi and poké with a refreshing glass of draft 

Momokawa sake or a sake slushy, which is very sweet.

Hiroshi traveled around the world as a young man. He began to work in 

Seattle in 1990 but had plans to keep traveling after awhile. Those plans 

never materialized. “I thought about moving, but Seattle is so beautiful, 

I couldn’t leave,” he says.

Hiroshi’s menu is filled with odes to the M’s. Try the spicy salmon poké 

in a Nelson Cruz Bomb Bowl. Robinson Canó and Felix “The King” 

Hernandez also have menu items named after them. 

Hiroshi may go to work in a baseball stadium, but his favorite sport is 

American football. In fact, he’s crazy about football, even traveling to 

London last year to take in a National Football League game. Back when 

he ran a restaurant in Seattle, he’d close it on Sunday to cook at the 

tailgate parties before the Seahawks games. The Seattle Times even 

featured him in an article about tailgaters.

When Hiroshi is not serving Ichirolls and Nelson Cruz Bomb Bowls 

at Safeco, he also operates the very successful Hiroshi’s Restaurant 

& Catering Service. If you’ve had sushi from one of the Uwajimaya 

grocery store chains, there’s a good chance that you’ve tried Hiroshi’s 

packaged sushi.

“I feel so lucky to be able to work in a Seattle landmark,” Hiroshi says 

of his sushi stand in Safeco. Next time you decide to cheer on the M’s, 

stop by, say hi and grab a poké bowl and Ichiroll before first pitch.

HIROSHIS POKE 
Safeco F ie ld 
125 0 1st Ave S , Seat t le ,  WA 9 813 4

Open for a l l  Mar iners home games

ht tp: / / w w w.hiroshis .com

Sushi, poké and 
Mariners baseball
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SUMMERTIME MEANS SEAFAIR TIME IN SEATTLE. For nearly 70 
years, Seafair has hosted highlights like the beloved Torchlight Parade 
to mark the season. Blue Angels zip through the city’s sky, and crowds 
squeeze in along the shores of Lake Washington to watch the hydro-
plane races.

But Seafair is much more than aerial stunts and fast boats. Did you 
know that Seafair supports 40 or so community events each year, 
helping to run and promote them everywhere from Ballard to Beacon 
Hill? One such event is this year’s Bon Odori on July 21–22. The 86th 
Bon Odori features dancing, 
food, cultural displays, a beer 
garden and live music in the 
streets surrounding the Seattle 
Buddhist Church in the Inter-
national District.

One of the best-attended Seafair events is the Torchlight Parade, 
which is in its 69th year. Clowns, pirates, acrobats and celebrities all 
join in celebrating Seattle’s summer. Past parade marshals have includ-
ed Bob Hope, Jane Fonda & Ted Turner, Edgar Martinez, Bill Nye 
“The Science Guy” and Apolo Ohno. This year’s marshal will be the 
Sounders’ very own Jordan Morris, who grew up on Mercer Island.

By sponsoring such a diverse array of events, Seafair is out “to make 
sure everyone is able to feel we are one united community,” said Ni-
cole Stull, marketing & communications coordinator for Seafair. The 
events are all about creating “family traditions and summer family 
activity,” she added.

The Seafair organization works yearlong, offering scholarships for 
women, raising money for people with mental disabilities and ap-
pointing some lucky high school students Seafair Ambassadors who 
get to travel to sister city Kobe, Japan. Seafair relies on donations and 
corporate sponsorships to bring all this fun to Seattle during the sum-
mer. For more information on all of Seafair’s community events, check 
out www.seafair.com.  

S E A F A I R  I S  M U C H  M O R E 

T H A N  A E R I A L  S T U N T S 

A N D  F A S T  B O A T S .

Seafair
   brings the  sizzle

S E A F A I R  E V E N T S  H I G H L I G H T S

All of Seafair’s events are free to watch. Highlights include:

July 7 Seafair Pirates Landing at Alki Beach

July 14 Milk Carton Derby at Green Lake

July 21 Seafair Triathlon starting in Seward Park

July 21–22 Bon Odori in the International District  

 (by the Seattle Buddhist Church)

July 28 Seafair Torchlight Parade through downtown  

 Seattle

August 3–5 Seafair Weekend (& hydroplane races) at  

 Genesee Park

to summer

A R O U N D  T O W N
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Tamari Bar brings festive atmosphere 
to its corner of Cap Hill
Cocktails from coconut shells. Wagyu beef cooked on a stone at your 

table. Ice cubes filled with mandarin oranges and green tea. And 

maybe someday, if owner Makoto Kimoto has his way, cotton candy 

and takoyaki sold on the sidewalk. This is what summer at Tamari Bar 

looks like – a matsuri (festival) atmosphere on the corner of E. Pine & 

Summit.

Some of the highlights of summer at Tamari Bar include:

• A special Japanese highball cocktail that uses ice cubes infused 

with mandarin oranges and green tea flavors. As the ice cubes 

melt, your drink takes on new flavors!

• Homemade dumplings sizzling in chili oil and served with 

Chinese pickles

• Beer flights featuring three hard-to-find Japanese craft beers in a 

bucket of ice

• Coconut cocktails served in coconut shells

• Japanese boilermakers with Japanese Sansho Beer and Toki 

Whisky

• Wagyu beef cooking at your table on a very hot rock

• Chinese poutine

• Beer served in the Sapporo mega-mug,  

a massive 33-oz. mug of frosty cold beer

The atmosphere is always festive at Tamari Bar. The patio gets packed 

around Happy Hour (5 to 6:30 every day and again from 9:30 on week-

days and 10 on weekends until close). Sit on the high stools around the 

wine-barrel tables and watch the people go by. 

Just about everything on this patio was made by General Manager 

Kan Terao, so it is truly a DIY space. He attached tabletops to wine 

barrels, built picnic benches and wood flooring. In the future, we may 

see lanterns and even cotton candy, which Chef Nobu Watanabe has 

been pushing (they’ve already bought the machine). The idea is to keep 

things new and fresh and fun. Don’t rest on your laurels, Kimoto says. 

Keep coming up with new ideas. That’s been his guiding principle as 

he has built up the popular Suika izakaya up the road, and now Tamari 

Bar. Come by this summer to see what new ideas his team has come 

up with.

Join the Tamari Bar team today!
Tamari Bar is looking for new team members. Join our growing 

team today. We can issue visas for non-Americans looking to 

work in a dynamic Japanese restaurant. Send your query letter 

and resume to tamaribarseattle@gmail.com.

Hours:   
5 –11pm ( Tues –Thurs ,  Sun) 
5pm –12am (Fr i – Sat ) 
C losed Mondays

Tamar i Bar 
5 0 0 E. P ine St . ,  Seat t le 9 8122 
(on the corner of P ine & Summit ) 
( 20 6 ) 979 - 8 8 0 0 
w w w.tamar ibarseat t le .com
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美
This kanji means “beauty.” It can also 
mean “pretty,” “magnificent,” “lovely” 

and “charming.” 

逞
This is the kanji for “strong,” “robust” 
or “powerful.” It implies a sturdiness.

Put these two kanji 

together, and the name 

connotes not just beauty 

but strength and implies 

a wish for a noble, 

exalted life. 

We’ve expanded our Kanji for Babies column to include your beloved pets. Want your 

pet’s name immortalized in stylishly drawn Chinese characters? Just send us a photo 

by email baby@pikejapan.com and we’ll consider your pet for a future issue of Origami.

To submit your baby or pet for consideration for a future issue of Origami, 

tag us with #babykanji on social media or email baby@pikejapan.com.

T H I S  I S S U E ’ S  W I N N E R :

Barjols Bet ty in Seat tle

Here is her  
name in kanji:

Betty is a 2-year-old Brindle French Bulldog. She’s never 
late for a meal; adores people, even strangers; and loves 
car rides in her basket. Her best animal friend is a horse 

named Leilani. Betty snores incredibly loudly. Her favorite 
treat is wild salmon. When she bathes, she enjoys listening 

to her owner singing “Single Ladies.” 

The meaning behind the 
brushstrokes:

K A N J I  F O R  D O G G I E S
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Japan is well-known for its festivals and each month we will highlight an 

upcoming celebration. Mark your calendar!

F E S T I V A L  W A T C H

Gion Matsuri
Gion Matsuri is an annual festival of the Yasaka Shrine located 
in Higashiyama, Kyoto. It’s one of the three biggest festivals in 
Japan and has an 1,100-year history. July is the most vibrant and 
festive month for Kyoto. It’s also extremely hot, but celebrat-
ing all month makes it a lot easier to forget about the heat. The 
month-long celebration is a rarity in Japan, and every year, hun-
dreds of thousands of tourists make the trek to Kyoto to take 
part in some aspect of the Gion celebration. 

The highlight of the festival is the Yamaboko (sometimes pronounced Yamahoko) Junko. Thir-
ty-three Yamahoko floats parade during the Sakimatsuri ( July 17th) and Atomatsuri ( July 24th). 
The floats are huge, weighing up to 12 tons, and are pulled on wooden wheels. The musicians riding 
on the floats chant and sing as they whirl through the streets. The floats are sort of “moving muse-
ums” with their decorations of several-hundred-year-old treasures from all over the world. Twen-
ty-nine out of the 33 floats are designated as the nation’s Important Tangible Folk Cultural Proper-
ty, and the Yamaboko events of Gion Festival are recognized as Unesco cultural heritage events.

Things to do

1. Enjoy the Gion night festival during the Yoiyama
Yoiyama is the pre-party of the Yamaboko parade, held from July 14th through the 16th (Sakimat-
suri Yoiyama) and from July 18th through the 21st (Atomatsuri Yoiyama). At the floats’ standby 
positions (Kaisho), the paper lanterns are lit up at night, amplifying the festive atmosphere as the 
Gion-bayashi chanting begins. Ornaments used for the Yamaboko are on display at some of the Kai-
sho, which provides a closer look at the floats. 

2. Konchiki-chin—festive chants ring out in the streets
The parade of the Yamaboko floats is the highlight of the festival. It originated as a ceremonial act 
to calm bad omens that were thought to bring plagues. As the festival became larger, each district 
began competing with their unique floats, giving birth to the beautiful and elaborate Yamabokos. 
It is impressive to see and hear them, their wooden frames creaking under the immense weight as 
musicians sing and chant the Gion-bayashi. Don’t miss the climactic Tsuji-mawashi, when the Yam-
aboko are spun 90° at intersections!

3. The vigorous mikoshi march of Shinko-sai
In contrast to the fancy Yamaboko parade, the rough and rowdy Shinko-sai Mikoshi Togyo, also 
known as Abare Mikoshi (meaning “out-of-control portable shrines”) is held in the evening. Men 
vigorously carry the wild mikoshi in a powerful performance. They yell, “hoitto, hoitto” as they 
raise the mikoshi high in the air, and the crowd cheers and whips itself into a frenzy!  

Schedule:  He ld annua l l y Ju ly 1 – 31     

Where:  Kyoto ( The G ion Matsur i  is  a lso coming to the Por t land  
Japanese Garden th is September. )
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Photographs cour tesy  
Oh! Matsur i ,  the Trad i t iona l 

Japanese Event Ca lendar.

w w w.ohmatsur i . com/en

In a dynamic attempt to invigorate the outlying regions of Japan, Kazufu Hotta, formerly 

of IBM Japan, has turned unused elementary schools into adult learning centers. 

Currently, there are 11 of these schools operating from Hokkaido to Kyushu in Japan. If Hotta 

and Bellevue Children’s Academy President Yuka Shimizu have their way, the next school will 

open on one of the BCA campuses.

The project started in Takahata, Yamagata Prefecture, in the unused Necchu Elementary 

School. Many young people leave their hometowns in Japan to find work in the large urban 

centers. Hotta was determined to bring some vitality back to these small towns. By creating 

schools with interesting classes on venture capital, artificial intelligence, cutting-edge agricul-

tural technology and other timely topics, he has helped to create a vibrant platform for the 

exchange of ideas in the most unlikely of places.

Hotta and Shimizu see a chance to connect the greater Seattle/Bellevue region with over-

looked pockets of Japan in hopes of creating something new and interesting that wouldn’t 

come about through connections in Tokyo or Osaka. 

Shimizu founded and run successful private schools, bringing innovative teaching tech-
niques and curriculum into a American educational system. Next, she will team with Hotta to 

spark cross-cultural exchanges and connect the Bellevue region to various regions throughout 

Japan not only children but also ourselves of vitality adults as a life -long learners.

Hotta says that students at the 11 schools in Japan and the one planned for Bellevue would be 

allowed to attend classes at any of the schools in the network. He envisions field trips to the 

different regions to spark new ideas and connections. Look for this exciting project to come 

to Bellevue as soon as 2019.

For more information, contact Bellevue Children’s Academy.

We are all life-long 
learners!
Necchu shogakkou (熱中小学校) is 
coming to Bellevue Children’s Academy

Bel levue Chi ld ren’s Academy 
14 6 4 0 NE 24th St . 
Be l levue, WA 9 8 0 07  

Phone: 425 .6 4 9.0791 
bcacademy @bcacademy.com 
w w w.bcacademy.com
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THE PORTLAND JAPANESE GARDEN had a fascinating exhibit 
this spring and early summer about the craftspeople of Japan enti-
tled “Shokunin: Five Kyoto Artisans Look to the Future.” The term 
“shokunin” translates to “artisan” or “craftsperson,” but the nuances 
are a little different. Being a shokunin is a way of life. As the Port-
land Japanese Garden put it on its website: 

“A shokunin who works in the 21st century is an artisan whose 
work shows respect for the traditions of fine craftsmanship that 
have been handed down for generations—the handmade tools, 
the time-honored techniques, the finest natural materials, and 
the patience and indomitable spirit needed to carry on a pains-
taking craft. Just as important is the understanding that the 
work of each Japanese artisan is an expression not only of an 
individual artisan, but a collaborative effort among the many 
who work to complete a single process. From the lumberjack, to 
the wood-turner, to the artisan who applies the final exquisite 
layer of lacquer—the work of the shokunin is the work of an 
entire community of fine craftsmen and women, each of whom 
plays a critical role in the creation of a finished vessel.”

During a recent visit to Kyoto, Origami visited the studio of one 
of the shokunin featured in the show, Hirotsugu Ogawa, to discuss 
his approach to pottery.

Upon arrival, Ogawa served us a delicious combination of tea 
and sweets. After we finished our snack, he began to talk to us 
about what it means to be a shokunin. He said that while Japanese 
people are familiar with the term “shokunin,” few can properly de-
fine it. While most might think of shokunin as people with techni-
cal skill in some sort of handcraft, he argues that a true shokunin is 
tapping into the more than 1,000 years of accumulated knowledge 
of a craft, and then adding to that body of knowledge.

Ogawa specializes in Raku ware pottery. This style of pottery 
dates back to the dawn of the tea ceremony in the 16th century. 
With few exceptions, the lineage of Raku shokunin has been unin-

terrupted over the centuries.
It does not employ a potter’s wheel. Instead, Raku ware is hand-

formed and fired in a small kiln. All Raku pottery is hand-formed, 
accenting the individuality of each piece. This taxing method gives 
the shokunin full control of the process and makes the finished 
product completely his or hers. 

Raku ware typically is placed in a low-temperature kiln for an 
hour or so, then removed to cool rapidly. This rapid cooling creates 
stress on the ware, which in turn can create interesting effects.

Ogawa said that ceramics is about coming up with a strategy for 
working in nature and having a conversation with the clay. He em-
phasized the importance of working with nature, and at some point, 
giving up and letting go. Once nature takes over and the ware cools, 
each piece takes on a life of its own.

Finally, Ogawa shared with us how he would like us to view 
his work. First, he emphasized that his pieces need to be touched. 
When possible, pick up the ceramic ware and feel its weight and 
warmth (of course, you typically can’t do this at exhibitions!). Ide-
ally, he wants you to think about what the shokunin was contem-
plating as he made the piece.

This explains why he took us into the tearoom when we first 
arrived, and served us tea and sweets. We used his ceramic ware, 
feeling the weight and warmth and taking in the beauty—a beauty 
that has been refined for more than 400 years.  

Artisans 
tap into a 

rich past as 
they plan 
the future
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◆JAPANESE, ENGLISH and CHINESE BOOKS 

◆MANGA & ANIME GOODS 

◆JAPANESE STATIONERY 

◆STUDIO GHIBLI GOODS    
 

  And GIFT ITEMS  
AND MORE!!   

Kinokuniya Seattle 
525 S Weller St. Seattle (Inside Uwajimaya) 
1 min. from Chinatown / Int’l District Station 

Tel: 206-587-2477 
Mon – Sat: 10am - 9pm / Sun: 10am - 8pm 
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◆STUDIO GHIBLI GOODS    
 

  And GIFT ITEMS  
AND MORE!!   

Kinokuniya Seattle 
525 S Weller St. Seattle (Inside Uwajimaya) 
1 min. from Chinatown / Int’l District Station 

Tel: 206-587-2477 
Mon – Sat: 10am - 9pm / Sun: 10am - 8pm 

Ginza is a casual, friendly restaurant with something for 

everyone. In true izakaya style, it has an extensive menu 

that offers sushi, yakiniku, noodle dishes, dinner sets and 

all sorts of otsumami appetizers like yakitori. It’s a great 

place for parties, with two private rooms that can host 8 – 10 

people each. Try the mouthwatering yakiniku. All the beef, 

whether wagyu or American, is grass-fed and free of hor-

mones, antibiotics and GMOs. Ginza was the first restaurant 

in the greater Seattle area to offer grilled meats Japanese 

barbecue style, and it’s still the best. 

The appetizer menu has so many items, it feels like an au-

thentic Japanese izakaya menu. Try the yakitori (chicken) 

skewers, the sliced geoduck sauteed in butter and the 

cooked-just-right gyoza. And try pairing them with a sake or 

shochu drink. Ginza has a wide array of choices and a full bar.  

Finally, Ginza has a top-notch sushi bar. Its sushi dinner 

sets are reasonably priced and come with healthy portions. 

There is truly something for everyone here. 

Ginza Japanese Res taurant & Yak in iku 
10 3 102nd Ave SE 
Bel levue, WA 9 8 0 0 4

Phone: 425 .70 9.7072

Open for lunch Monday through Fr iday  
and d inner ever y n ight .  Par t ies of three  
or more can make reser vat ions.

Ginza: Your Eastside Izakaya
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natsu
matsuri

july 21 & 22

uwajimaya seattle

For more info visit uwajimaya.com

Join our event page on
Facebook for all updates

entertainment

taiko
lion dance

eating contests

games

food & drink

okonomiyaki
gyoza

ice cream
ramune

spam musubi
takoyaki

for the kids

kingyo sukui/
           goldfish game

yo-yo game

a visit from
hello kitty





NEXT ISSUE: Japanese Gardens

What makes a Japanese garden 
Japanese?

The role of gardens then and now

Por tland’s magnif icent Japanese 
garden

Lis tening to Por t land Japanese Garden 
curator Uchiyama-san

Is Kyoto’s Gion Fes tival coming to 
Por t land?

Reader feedback

A big thanks to all of you who filled out our reader survey. Here 

are a few of the comments we received:

“A beautiful magazine! I would like to have some 
Japanese cooking/baking recipes.” – 40-year-old woman 
from Bellevue

“I would like to know about new Japanese restaurants 
and stores.” – 60-year-old woman from Woodinville

“I love the beautiful photos in your issue. Can’t believe it’s 
free!!” – 50-year-old woman from Seattle

“Your magazine is very well done. Interesting material, 
well laid out and high production quality.” – 60-year-old 
man from Sacramento

“Lovely publication!” –21-year-old woman from Lynnwood

“First time seeing this magazine. Very interesting. Will 
visit a couple of restaurants that I saw in this edition.”  
– 21-year-old man from Bellevue

“So happy to come upon your magazine. Beautiful 
pictures, great varied story content. Arigato gozaimasu.”  
– 60-year-old woman from Edmonds

“Beautiful magazine. Love the origami pinwheel craft kit.” 
– 40-year-old woman from Seattle

“I would like to know about the latest Japanese 
restaurants in the greater Seattle area in each issue if 
possible.” – 50-year-old man from Lynnwood

Around town

Daiso

Pacific Place

We work

Chevrolet of Bellevue

SIFF Uptown Theatre

Lexus of Bellevue

Japanese Consulate General

Bellevue Childrens Academy

Condos

Via 6

The Corydon Condos

The Kennedy Condos

The Century Condos

Pine + Minor Condos

The Lyric Condos

2200 Condos

Japanese Restaurants

Sushi Kashiba

I Love Sushi

Tamura

U:don

Japonessa

Hokkaido Ramen Santouka

Teinei

Suika

Bento ya Goemon

Tamari Bar

Cafés

Diva Espresso

Café On The Ave

Beth’s Café

Herkimer Coffee 

Zoka Coffee

Cafe Appasionato

Chatterbox Café

Cherry St Coffee House

Storyville Coffee

Caffe Umbria

Book Stores

Third Place Books

Secret Garden Book Store

Magnolia Books

Kinokuniya Book Store

Grocery Stores

Uwajimaya

PPC

H mart

Hotels

W HOTEL

THE HYATT

The Paramount Hotel

Fairmont Olympic Hotel

Renaissance Hotel

Panama Hotel

Hyatt Regency Bellevue

The Westin Bellevue

Bellevue Club Hotel

The Heathman Hotel

Ace Hotel

Where to find Origami

Got a comment or suggestion to make?  
Hit us up at info@pikejapan.com or visit pikejapan.com/feedback.

2017 DEC
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2018 JAN

for people curious about japan

Why We Love Bentos

O
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F R E E

I N S I D E :  Chocolate and sushi giveaways for our readers

₃
2018 MAR

for people curious about japan

So a Ninja Walks Into an Izakaya...

O
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raft K
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F R E E

I N S I D E :  A Guide to Izakaya Hopping in Seattle

₄
2018 MAY

for people curious about japan

A Maze of Ramen Choices
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F R E E

I N S I D E :  SIFF brings Japanese cinema to Seattle
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Traditional Japanese Art
–––––––

Handcrafted Urushi Lacquerware

E XC LU SI V E U . S .  DI S T R I BU TOR O F WOR L D -R E NOW N E D YA M A DA H E I A N DO L ACQU E RWA R E

–––––––
www.heiandoamerica.com

usa@heiando.com


