
  


  [image: ]


  [image: ]


  [image: ]


  [image: ]



  
    


    The information in this book was checked as thoroughly as possible before going to press. The publisher accepts no responsibility for any changes that may have occurred since, nor any variance of fact from that recorded here in good faith by the authors.


    Photographs by Don Morton unless otherwise

    Additional information contributed by John Kennerdell.

    



    Published by the Charles E. Tuttle Co., Inc.

    of Rutland, Vermont & Tokyo, Japan

    with editorial offices at

    Osaki Shinagawa-ku, 
Tokyo 141-0032.

    



    ©1993 by Charles E. Tuttle Co., Inc.

    All rights reserved


    Library of Congress Catalog Card No. 89-50660

    International Standard Book No. 978-1-4629-0225-5

    



    First edition, 1990

    First revised edition, 1993

    



    Printed in Japan

  


  


  
    Contents


    
      
        	Introduction

        	7
      


      
        	

      


      
        	Eating

        	9
      


      
        	We figure that if you ate three meals a day, each one in a different Tokyo restaurant, you'd finish sampling what the city has to offer by the year 2145, and you know they'd have opened some new places by then. Some say Tokyo is one of the world's best cities for dining. We are among them. Japanese.. 11 / Chinese.. 29 / Other Asian.. 33 / International.. 39 / General.. 46

      


      
        	

      


      
        	Drinking

        	55
      


      
        	For better or worse, Tokyo nearly floats on alcoholic beverages, be they imbibed for business reasons (a drink "after work" for most Japanese businessmen really means "as part of work"), social duty, or pleasure. Some people, of course, just hang out in bars to be cool.

      


      
        	

      


      
        	Shopping

        	65
      


      
        	What is modern Tokyo's raison d'etre if not to spend? And there is no shortage of places to do so. Moreover, the variety of merchandise is truly astounding, as are the ways it is displayed. General Shops.. 67 / Traditional Shops.. 93 / Clothing.. 105

      


      
        	

      


      
        	Places

        	109
      


      
        	When Tokyo residents are not eating, drinking, or shopping, they're out and about visiting places. Tokyo does not lack for historical sites, museums, destinations for day jaunts, special views, or unique atmospheres, if you just know where to look.

      


      
        	

      


      
        	Entertainment

        	147
      


      
        	Pity the soul so unimaginative as to claim to be bored in Tokyo, location of so many things to attend, participate in, listen to, watch, or dance to. Need we mention the fact that entertainment is one of Japan's main industries?

      


      
        	

      


      
        	Services

        	161
      


      
        	Everyone needs a little help now and then—to find things, to do something better, or just to discover something new. Happily, there are many people and organizations that will answer questions about this city, often for free.

      


      
        	

      


      
        	Sports

        	169
      


      
        	Whether you want to participate in a sport, or just watch, here are some hints to get you started. Remember that, this being Japan, you must purchase the entire outfit and paraphernalia before taking lesson number one.

      


      
        	

      


      
        	Miscellaneous

        	179
      


      
        	Some things, like some people, don't fit into any particular category. Isn't that nice? And in a book such as this, these oddballs make for some of the best "bests. " One could get the impression that Tokyo is a strange place to live.

      


      
        	

      


      
        	Maps

        	193
      


      
        	Places outside of central Tokyo do not appear on the maps, but find everything else on these individual area guides: Roppongi.. 194 / Aoyama/Harajuku.. 196 / Shibuya.. 198 /Akasaka.. 199 / Shinjuku.. 200 / Asakusa.. 201 / Ginza.. 202

      


      
        	Index

        	205
      

    

  


  
    Introduction


    AH, TOKYO. A city of superlatives. And despite the occasional (and psychologically necessary) griping all rational foreigners indulge in, few will disagree that this city has been the scene of some very good times in our lives. Tokyo has been responsible for some of the best things we've ever tasted, seen, heard, bought, been unexpectedly delighted by, participated in, loved, or smiled at. (Are we gushing? To be fair, it also offers some of the worst things, like natto, but this will have to wait for another book. )


    Here we present some of the "bests" this city has to offer. We've tried to point your way to some of the things you might not find in a saner guidebook, and to share our opinions on the most interesting of the things you might.


    The Best of Tokyo is not meant to be a comprehensive guide, but it will point you toward the top restaurant/shop/arena/ neighborhood or whatever in a given category, and get you there straight away. In a city where the average tourist stays less than four days, this is a real plus. Even long-time residents may find in these pages things they never imagined existed. There could be incredible, life-changing discoveries waiting right around the corner.


    By its very nature, any book on the best of anything is a book of opinions. These are ours. Note that "best" does not mean most expensive (and certainly not cheapest), nor does it always mean biggest, most quaintly Japanese, most well known, or even cutest. Readers should keep in mind the authors' motto throughout their research: "This book is meant to start arguments, not settle them. "


    One possible criticism we can foresee as we look through what we've written is that a majority of places and things mentioned seem to be in the Roppongi, Shibuya, Aoyama, " Ginza, Shinjuku, and Akasaka districts—areas not exactly off the beaten track. That's not our fault; good places are where you find them. Among the admittedly loose criteria we had in selecting any given "best" were accessibility, price, and a few intangibles, like maybe we just had a good time there one night.


    The book is divided into sections—Eating, Drinking, Shopping, Places, Entertainment, Services, Sports, and the all-important Miscellaneous. Some places could be listed in more than one category; do you go to a bar, for example, to drink or to be entertained by the unique decor/music/fellow patrons? We hope this doesn't confuse you. It did us.
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    Note : The official symbol of Tokyo is the ginkgo, a stylized leaf which is used on the title page and on other pages in this book. In autumn, its leaves turn yellow, and are greatly admired for their beauty.
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    JAPANESE


    Best Sushi


    
      SUSHISEI, Tsukiji, Roppongi, Akasaka, and other places. We know that trying to name the best sushi restaurant in Tokyo is like trying to name the best French restaurant in Paris. But read on. You don't need to be told that you can spend an awful lot of money in this city for good sushi. And some sushi restaurants, especially in the big hotels, get away with absolutely ludicrous prices using the excuse that if you want the freshest and the best raw fish, it has to cost a lot. Not so. You may need to arm yourself with a few Japanese words so that you can order at Sushisei, but that's not hard. The hearty "Irasshaimase" that greets you as you enter establishments large and small in this country is heartiest here, and the fish (and the ginger and the wasabi) the freshest. Best of all, you can usually eat like a king for about ¥3000 per person, and that includes a few beers or tokkuri of saké. Be prepared to wait, but do. Tsukiji, of course, is the site of Tokyo's huge fish market, and the sushi there may be a few minutes fresher. But the Roppongi and Akasaka locations have the best fellow diners: starlets on the arms of "producers, " hipper-than-usual young Japanese (they don't giggle when foreigners try to talk to them), and, of course, other foreigners. See maps of respective areas.


      4-13-9Tsukiji, Chuo-ku. Hours: 8 a. m. -2 p. m., 5-9: 30 p. m. Closed Sun. & hol. Tel: 3541-7720.


      3-2-9 Nishi-Azabu, Minato-ku. Hours: 10: 45 a. m. -2 p. m., 5-10p. m. (Sun.: noon-2, 4: 30-9: 30 p. m. ) Closed Wed. Tel: 3401-0578. See Roppongi map.


      3-11-14 Akasaka, Minato-ku. Hours: 11: 45 a. m. -2 p. m., 5-10: 30 p. m. (Sat.: 4: 45-10 p. m. ) Closed Sun. & hoi. Tel: 3582-9503. See Akasaka map.


      GENROKUZUSHI, Harajuku. Given the delicate nature of raw fish, it may seem odd to recommend a conveyor-belt sushi place for anything but showing to a tourist friend. These Japanese fast-food joints offer good prices, but you get what you pay for. Sushi should be fresh, cut and assembled mere minutes before devouring. The trick to finding a good, cheap place in the conveyor-belt sushi category is to go to one that's crowded. It stands to reason that the more people there are eating, the fewer rotations each morsel will make, and the fresher it will be. Genrokuzushi is such a place. Situated on the stylish Omotesando "promenade" midway between the two pedestrian bridges, it sees a steady turnover of customers. And what not many foreigners know is that, even in a place like this, you can order your favorite from the sushi chef if you don't see it passing before you. Drawback: no beer or saké, probably to discourage lingering. But nevertheless, a good, quick, and cheap meal (you pay by the plate—¥120, ¥160, or ¥240, depending on the type of sushi).


      5-8-5 Jingumae, Shihuya-ku. Hours: 11 a. m. -9 p. m. daily. Tel: 3498-3968. See Aoyama/Harajuku map.

    


    Best Japanese Food Experience


    
      KAISEKI refers to the delicate Japanese multi-course type of dining where each of eight or more seasonal treats complements the one going before and prepares the palate for the next. Everything is usually served on exquisite dishes that visually enhance the particular course they carry. It's the kind of meal everyone should have at least once in their lifetime, and once is probably all you would care to pay for; kaiseki makes all the other horror stories about the cost of eating in Tokyo pale in comparison. The best kaiseki places can run ¥40, 000 per person or more, and introductions are sometimes necessary even to get in the door.


      KISSO has always been a reliable place for good quality kaiseki in an atmosphere that is a mixture of modern and traditional. You can have it three ways: the counter seats about ten people, and whether you're by yourself or with others, this is our bet for the best place to sit, because it's entertaining to watch the chef (artist?) prepare the dishes. There's also a table area with soft lamps and paper partitions, or you can engage, for an extra charge of ¥1500, a private room for three to 20 people (the extra charge is ¥3000 for larger rooms). The lunch set, at ¥1200, is a real kaiseki bargain, and usually includes grilled fish, two simple assorted dishes like tofu or a veggie, rice, miso and pickles. You can also have one of the o-bento, at ¥1700 and ¥2500, or one of the larger kaiseki courses for ¥3800-¥5000. Dinner courses start at ¥8000, and we recommend the Chef Choice course, leaving it to the chef to select which seasonal delicacies you will eat.


      B1 AXIS Bldg., 5-17-1 Roppongi, Minato-ku. Hours: 11: 30 a. m. —2 p. m., 5: 30-9 p. m. Closed Sun. Tel: 3582-4191. See Roppongi map.


      But perhaps you think kaiseki should be a bit fancier. Then by all means visit JISAKU on the scenic Sumida over in Tsukiji, which has been serving kaiseki in superb surroundings since the Edo period. It's a huge, two-story house with about 30 rooms, capable of accommodating parties ranging from three to 100 people, and each room has a view of their beautiful garden and pond. In addition to kaiseki, Jisaku offers shabu shabu and sukiyaki. A specialty is mizutaki, chicken broth with seasonal delicacies. Lunches start at ¥8000, dinner at ¥15, 000. Expect also to pay for drinks, 10-percent service charge (20 percent at dinner) two different three-percent taxes and a ¥500 table charge. We didn't say it was cheap. There's a "ladies' menu" whereby women in groups of more than four can lunch for ¥6000-¥8000, including taxes, service, and table charges.
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      14-19 Akashicho, Chuo-ku. Hours: noon-10 p. m. daily. Tel: 3541-2391. Vive-minute walk from Tsukiji Station.


      Another good kaiseki place, again in Roppongi, is O-AN. On the second floor, but reached by its own outside stairway, О-an has no tables or chairs, only private tatami rooms, from six to 28 mats in size. Lunch kaiseki (eight dishes) goes for ¥7000 (figuring out to ¥8700 after tax and a service charge have been added). Dinners (ten dishes) can be had for about ¥18, 000, including drinks. And for a mere ¥50, 000 you get a "companion, " English-speaking if you wish, to serve your dishes and pour your saké. It's only money.


      6-1-12 Roppongi, Minato-ku. Hours: noon-3: 30, 5-11 p. m., (until 9p. m. on Sun. & hol. ). Tel: 3479-0023. See Roppongi map.

    


    Best Sashimi


    
      UOSAN could be referred to as a drinking place, since most customers order their sashimi to go with their saké. The sashimi is not the best, but the freshness, variety, and low price are unequalled. The two top stories are tatami rooms, but it is the two counter-seating rooms below that are popular with the blue-collar clientele of the down-town Monzen-Nakacho area. It opens at 4 p. m., but people start lining up 30 minutes earlier, and most of them seem to know each other. Many have been going there for more than 25 years. By 5, the counter areas will be full and bustling with as many as 50 people in an area that measures less than 10 tatami mats. The walls are crowded with more than 150 menu items, with prices starting at ¥50. Most sashimi dishes are between ¥200 and ¥300, about half of what most restaurants charge, but the portions are twice as big! The best thing to do is get there at 4, at the latest, 5. Make a day of it by visiting the Tomioka Hachimangu Shrine to admire their display of valuable mikoshi (portable shrines used in festivals), wander around the old streets with their many traditional confectioneries, or stop by the Tomioka Fudosan to see its collection of art and religious statues. Both are across the street from Uosan.


      1-5-4 Tomioka, Koto-ku. Hours: 4—10p. m. Closed Sun & hol. Tel: 3461-8071.

    


    Best Soba


    
      As the name implies, TACHIGUI SOBA is where you eat while standing up. These places are everywhere, sometimes even on train platforms. Don't be frightened by the bestial slurping sounds that emerge from them, they're the best places to stop in to when you're short of time (and money—they're very cheap). You can have your order up in about a minute. Order the kakesoba, which is plain soba in a broth, the wakame, with seaweed, or tempura. Prices are in the ¥250-¥450 range.

    


    Best Tofu Restaurant


    
      GOEMON in Hakusan pays homage to the humble soybean curd, elevating it almost to kaiseki elegance. The place itself is in a beautiful Japanese house, but it is possible to reserve outdoor huts and dine by a little waterfall if you should so choose. All of the tofu served is homemade, and it's best to go with one of the sets, priced from ¥5000 to ¥7000, which change with the seasons.


      1-1-26 Hon-Komagome. Hours: 5-10p. m. (3-8p. m. Sun. & hoi. ) Closed Mon. Tel: 3811-2015.

    


    Best-Named Restaurant


    
      KUIMONOYA RAKU, Roppongi & Harajuku. It means "a fun place to eat, " and just a look in the door will confirm the truth in the name. There are no English menus, but all the food, which is Japanese (some Chinese), is on the counter for your inspection, so you can just point to what you want if necessary.


      7-14-2 Roppongi, Minato-ku. Hours: 5: 30-11: 30 p. m. daily. Tel: 3403-0869. See Roppongi map.


      Yoshino Bldg. 4-31-6 Jinyumae, Shibuya-ku. Hours: 6 p. m. -midnight. Closed Sun. Tel: 3423-3759. See Aoyama/Hara-juku map.
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    Best Grilled Fish


    
      TAMAKYU, Shibuya. Grilled fish was never better than at this funky little place that makes a dent in the huge 109 Department Store. Melt-in-your-mouth fare complemented by some great sakés, hot and cold. Only for serious eaters. See Miscellaneous section for more on this place and its history.


      2-30-4 Dogenzaka, Shibuya-ku. Hours: 4-10: 30 p. m. Closed Sun. & hoi. Tel: 3461-4803. See Shibuya map.

    


    Best "We Love Nature" Dinner


    
      UKAI TORIYAMA, Takao. It's more like a village that cooks than a restaurant, this peaceful place in the hills of Takao. That's at the end of the Chuo Line (take the express) out of Tokyo or Shinjuku stations, and also at the end of the Keio Line out of Shinjuku. Shuttle buses run from both stations to the restaurant/village. Each village hut contains a charcoal grill or two or more, for you to cook the skewered things, such as chicken, eggplant, onion, mushroom, etc. that are brought out to you. It's a fine place for revelry (and a great Japan experience) since all guests are provided with inhibition-suppressing yukata, light summer ldmono. Or you could just sip your saké and gaze introspectively at the verdant surroundings. Meditate on the sound of the little creek that passes through the village, and make up a few haiku. Telephones in each hut facilitate ordering those three more bottles of Japan's good brew or some more of those yummy sparrows.


      3426 Minami-Asakawacho, Hachioji. Hours: 11 a. m. -8p. m., until 7p. m. on Sun. & hol. Tel: 0426-61-0739.

    


    Best Tempura


    
      TSUNAHACHI SHINJUKU has many branches all over town, but the Shinjuku store has the feeling of returning to the original. The building itself, with its stone floor and wooden chairs, brings back a turn-of-the-century feeling. It's lively and noisy like a good sushi bar, but the food is the main attraction. Tempura is fried right in front of you and served right away. Prices are reasonable: ¥1100 for six lands, ¥1800 for eight, including rice, soup, and pickles. Lunch and dinner menus are the same.


      3-31-8 Shinjuku, Shinjuku-ku. Hours: 11 a. m-10p. m. daily. Tel: 3352-1012. See Shinjuku map.

    


    Best Cook-Tour-Own Yakitoriya


    
      HAYASHI, Ginza and Akasaka. Leave Tokyo for a gentler place. All the interior furnishings, including the support columns and the ceiling itself, were brought here from Takayama, a village in the Japan Alps noted for its woodworking and architectural skills. The charcoal fire-places are of the type you would find in that area of the country. Choose your yakitori and cook it yourself over a charcoal grill. At the Akasaka branch you still cook your own but order the yakitori from a menu. A perfect place to take your visiting friends for that requisite traditional Japanese dinner.


      5-10-6 Ginza, Chuo-ku. Hours: 11: 30 a. m. -2 p. m., 5-10: 30 p. m. Closed Sun. & hol. Tel: 3572-4584. See Ginza map.


      Sanno Kaikan 4F. 2-14-1 Akasaka, Minato-ku. Hours: 11: 30 a. m. -l: 30p. m., 5: 30-11 p. m. Closed Sun. & hol. Tel: 3582-4078. See Akasaka map.


      [image: ]

    


    Best Outdoor Yakitori


    
      UNDER THE TRACKS, Yurakucho. Sometimes the experience of eating in a place is more important than the food being eaten, and that's the case at any of these little yakitoriya, restaurants specializing in grilled chicken and vegetables on skewers, under the tracks in Yurakucho/ Hibiya. There's a feeling here that time stopped sometime around 1949, and the attitude is definitely working-class. This is gruff old Tokyo—or at least what's left of it in the slick Ginza district. The places don't exist during the day, but at night they appear, makeshift tables with overturned beer crates for seats. Your order is taken by a gruff but probably friendly guy after he brings you the beer or saké you have ordered. There are all sorts of things on skewers besides chicken, but if you just order yakitori, you'll get white chicken. Also available, of course, are things like chicken hearts (hatsu), minced chicken (tsukune), liver (reba), wings (teba), etc. The area is by the Tourist Information Center in Yurakucho. See Ginza map.

    


    Best Oden


    
      Oden is the Japanese stew made of vegetables, fish cakes, eggs, and tofu simmered for hours in a broth. This dish is popular in the winter and can be had at various restaurants, street stalls, and even convenience stores. Many people pick some up along with a bit of warm saké on the way home from work on a cold day. Ginza's OTAKO has been serving up its own oden for more than 60 years. They have an English menu explaining what each ingredient is, but you may want to forego that.


      8-6-19 Ginza, Chuo-ku. Hours: 4p. m. -l a. m. Closed Sun. & hol. Tel: 3571-0751. See Ginza map.

    


    Best Unagi


    
      NODAIWA, in Higashi-Azabu, has been serving eel since the Edo period, so they must be doing something right. Sweet-tasting and tender, unagi is one Japanese dish that goes well with wine. And you can sit at a table or go native in a tatami room. Meals start at ¥2500.


      1-5-4 Higashi-Azabu, Minato-ku. Hours: 11 a. m. -1: 30p. m., 5-7: 30p. m. Closed Sun. & hol. Tel: 3583-7852. See Roppongi map.

    


    Best Kushiage


    
      Incredibly delicious things deep-fried on skewers. HANTEI, in Nezu, is a place that does what they do very well. Located in a beautiful three-story traditional wooden house near Ueno Park, it's a comfortable and proper place to enjoy all the skewered things that make up kushiage. Ordering "the course" (¥2500) will get you a vegetable, six skewers of kushiage (prawns, chicken, beef, mushrooms, asparagus, potatoes, and things like that), and two small appetizers. An additional six skewers will cost you ¥1200. Near the end of your meal, the chef will ask if you prefer rice or noodles to top off your meal. You can't go wrong with either. The first floor contains a rectangular counter and some tables, the second has small tatami rooms that can be reserved for groups.
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      2-12-15 Nezu, Bunkyo-ku. Hours: 5-10 p. m. (4-9 p. m. on hol). Closed Sun. & 3rd Mon. Tel: 3828-1440.

    


    Best Udon


    
      TORIJAYA is a Kansai-style restaurant in the old geisha quarter of Kagurazaka. The area was one of the few spared in the firebombing during WW II, and makes a great stroll for a feeling of what Tokyo used to look like. Torijaya has long occupied this site, but is now on the ground floor of a new building. Inside it retains its traditional Japanese style, with stone floors and small booths or rooms divided by paper partitions. But the main attraction is the udon-suki. This is a nabe-style (pot) dish with big, uneven noodles a centimeter in diameter, simmering in a delicious broth along with about 14 other ingredients, like chicken, shrimp, clams, and vegetables. For ¥1400 you get just this. The lunch set, for ¥2500, includes other small dishes like sashimi, seasonal specialties, and a bit of fruit to top it off. Order the udon kaiseki course at dinnertime, comprising nine dishes, such as sashimi, tempura, cooked veggies, and other seasonal delicacies in addition to the udon-suki for ¥5500. From the McDonald's at Iidabashi Station, walk away from the river until you see a temple on the left. Torijaya is across the street on the corner.


      4-2 Kagurazaka, Shinjuku-ku. Hours: 11: 30 a. m. -10: 30p. m. daily. Tel: 3260-6661.

    


    Best Udon Entertainment


    
      The udon at USAGIYA is pretty good, but the main attraction here is watching it being prepared. All but lost in the glitz of Roppongi Crossing, this basement place has only five tables and a counter. Make sure you sit at the eight-seat counter in the back to see the chef in action.


      Bl Rokuei Bldg., 7-14-11 Roppongi, Minato-ku. Hours: 11 a. m. -4 a. m. (until 11 p. m. on Sun & hol. ) Tel: 3401-6208. See Roppongi map.

    


    Best Shabu-shabu


    
      Shabu-shabu is the fun dinner where you briefly swirl thinly sliced beef through a vat of boiling soup stock at your table (making, it is presumed, a sound like "shabu-shabu"). There are hundreds of shabu-shabu restaurants in Tokyo. HASSAN (Roppongi 3403-8333, Shibuya 3464-8883) and SHABUZEN (Roppongi 3585-5388) are notable. These places usually offer "all you can eat" courses for around ¥5000-¥10, 000. But for the best combination of atmosphere, service, taste, and price, it's the ZAKURO chain. They're all easy to get to; one is across from the American Embassy, another is in the basement of the TBS Building in Akasaka, and a third is near the main Ginza intersection.


      Nihon Jitensha Kaikan Bl. 1-9-15 Akasaka, Minato-ku. Hours: 11 a. m. -10p. m. Tel: 3582-2661.


      Akasaka TBS Kaikan Bl. 5-3-3 Akasaka, Minato-ku. Hours: 11 a. m. -10 p. m. Tel: 3582-6841. See Akasaka map.


      Ginza Sanwa Bldg. Bl. 4-6-1 Ginza, Chuo-ku. Hours: 11 a. m. -9 p. m. Tel: 3535-4421. See Ginza map.

    


    Best Robatayaki


    
      INAKAYA, Roppongi 8c Akasaka. Robatayaki refers to eating while sitting around a fireplace. Inakaya is a favorite place of many Tokyoites to take visitors from abroad, as it's a memorable Japanese eating experience. Two chefs are seated in the middle of a sea of food, and they shout a welcome to you, shout the names of everything you order, and then shout you out when you leave. Noisy place, Inakaya. A visit here is best enjoyed, we have found, when someone else is paying for it, as meals can pass the ¥10, 000 per person mark before you know it. Fun, though.


      7-8-4 Roppongi, Minato-ku. Hours: 5 p. m-5 a. m. Tel: 3405-9866. See Roppongi map.


      3-12-7 Akasaka, Minato-ku. Hours: 5-11 p. m. Tel: 3586-3054. See Akasaka map.
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      If Inakaya is a bit too dear for your battle-weary wallet, try MUSASHI in the SL (Steam Locomotive) drinking district around Shimbashi Station. The system is the same as fancier places, but a sign outside claims that every dish is only ¥280. A pair of people, unless they're very big eaters/drinkers, can get out of there for under ¥5000. It's nice not to be dependent on being able to read the menu, as everything is on display just waiting for your pointing finger.


      2-9-17 Shimbashi, Minato-ku. Hours: 5-10: 40 p. m. Closed Sun & hoi. Tel: 3580-3550. Three minutes from Shimbashi Station.

    


    Best Tonkatsu


    
      Tonkatsu (deep-fried pork cutlet) restaurants are easy to spot for their plastic menus and sheer number; there must be at least three near even the smallest train station. But the difference at KATSUKICHI becomes apparent right at the door. There is no display case, just a big wooden sign and a blue-and-white noren, making it look a bit like an izakaya. At the bottom of the stairs you go through a huge wooden door, making you feel as though you are entering a daimyo's castle. Inside, the Japanese pottery on display further dispels the image of the average tonkatsu restaurant. Dishes start at ¥1400 for both lunch and dinner, and they have a large selection to choose from. Even a meatless version. Have the all-you-can-eat salad, offering about seven lands of vegetable served on a big platter.


      B1 KDD Bldg., 3-9-10 Shibuya, Shibuya-ku. Hours: 11: 30 a. m. -2: 30p. m., 5-10p. m. daily. Tel: 5485-1123. See Shibuya

    


    Best Old-Tokyo Dinner Date


    
      KANDA "TRIANGLE ZONE" The streets here have survived Tokyo's various bombings and earthquakes. This is the part of Kanda where the streets form a triangle, and the area is referred to as such. Each restaurant has its own special character, and all are in wooden Japanese houses over 50 years old, some 100 or more.
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      Start the evening with a light serving of cold soba at YABU SOBA (2-10 Awajicho, Kanda, Chiyoda-ku. Hours: 11: 30 a. m. -7 p. m. Closed Mon. Tel: 3251-0287). The place has a beautiful garden and is in a house that is an antique in itself. Start with saké and a few small dishes and move on to your choice of soba. And more saké. Then decide whether you want fish or chicken for your main course and head for one of the following:


      BOTAN (1-15 Sudacho, Kanda, Chiyoda-ku. Hours: noon-8 p. m. Closed Sun. & hol. Tel: 3251-0577) offers only chicken sukiyaki torisuki, served in steel pots and cooked over a charcoal fire (ryokan style) in little rooms. Only charcoal is used—no gas. Botan uses only range-fed chickens. Since there's only one course, which at ¥5800 includes rice, pickles, and fruit, non-speakers of Japanese will have no problem. You will be taken to a room (sometimes shared with other diners) where you are served without being asked by waitresses, some on the far side of 70.


      If you opt for the fish, direct your steps to ISEGEN (1-11-1 Sudacho, Kanda, Chiyoda-ku. Hours: 11: 30 a. m-2 p. m., 4-9 p. m. Closed Sun. Tel: 3251-1229). The specialty here is anko, (angler fish or monk fish), which is served in a stew called, appropriately enough, anko-nabe—a pot of anko. The best time to eat anko is September through April.


      And wind up your progressive meal with a delicious-at-this-place (usually questionable elsewhere) Japanese sweet at TAKEMURA (1-19 Sudacho, Kanda, Chiyoda-ku. Hours: 11 a. m. -8 p. m. Closed Sun. & hol. Tel: 3251-2328).

    


    CHINESE


    Best Chinese Food Selection


    
      TOKYO DAIHANTEN, Shinjuku, at about six floors, is Japan's biggest Chinese restaurant. Szechwan, Cantonese, Peking style—all kinds of Chinese food are available here. The 3rd floor is where you'll find the dim sum, served Hong Kong style, in carts rolled around to your table. They offer about 30 kinds of dim sum, about half of them Chinese sweets, at about ¥600 each. Traditionally a lunch meal, it's served here all day long, but if you don't get there before 8, it may be all gone.


      5-17-13 Shinjuku, Shinjuku-ku. Hours: 11 a. m -10 p. m. Open daily. Tel: 3202-0121. See Shinjuku map.


      But biggest is not necessarily best, and some of these smaller Chinese places may do their specialty best. Read on.

    


    Best Szechwan


    
      RYUNOKO, Harajuku. Tiny place serving up great, spicy Szechwan dishes. Try the tasting course if you're not sure what you want. Cooking classes are available on the second Saturday of the month, at 2: 30 p. m., for ¥3500. And you can eat what you cook; how can you lose?


      1-8-5 Jingumae, Shibuya-ku. Hours: 11: 30 a. m. -3 p. m., 5-9: 30 p. m., until 9 p. m. on Sun & hoi. Open daily. Tel: 3402-9419. See Aoyama/Harajuku map.
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    Best Designer Chinese


    
      TONG FU, Roppongi, and TONG FU WEST, Aoyama. If you think "designer" is an odd category for restaurants, then you haven't been here very long. And you certainly haven't been to Tong Fu. The slick bar at Tong Fu, Roppongi, is a good place to rendezvous, especially if you are meeting a group of people—there's a small private room for drinks and an outdoor area that's quite pleasant.


      6-7-11 Roppongi, Minato-ku. Hours: 11: 30 a. m-2 p. m., 5 p. m. -3: 30 a. m. Closed Sun. Tel: 3403-3527. See Roppongi map.


      2-29 Minami-Aoyama, Minato-ku. Hours: noon-3 p. m. 6 p. m. -4: 30 a. m. (5-11: 30 p. m. on Sun. ) Tel: 3479-1067.

    


    See Aoyama/Harajuku map.


    Best Peking Duck


    
      Beijing Duck? ZUIEN BEKKAN, Shinjuku. Very Chinese utilitarian atmosphere, the proprietor a gruff old Chinese guy who treats you in a traditional Chinese manner—he orders you to wait, or tells you to squeeze in with someone else at a table, or kicks you out when he thinks you're finished if there's someone else waiting. Anyway, the duck comes as three dishes—duck skin wrapped in thin pastries, duck meat cooked with vegetables, and duck bone soup. Enough for three people and all for ¥7000. Other Beijing-style dishes, like sui-gyoza, steamed dumplings, are good, too.


      1-10-6Shinjuku, Shinjuku-ku. Hours: 11 a. m. -10 p. m. Tel: 3351-3511. See Shinjuku map.

    


    Best Taiwanese


    
      TAINAN TAMI. No-frills, authentic Taiwanese food cooked by authentic Taiwanese people. Pork ears—also knuckles, guts, and kidneys—and good noodles. Very cheap—¥150 and up. Crowded, but worth waiting for.


      2-45-1Kabukicho, Shinjuku-ku. Hours: 11: 30a. m -2: 30p. m., 5 p. m. -4 a. m. Tel: 3232-8839. See Shinjuku map.


      Chiba Building IF. 3-10-7 Roppongi, Minato-ku. Hours: 11 a. m. -2 p. m., 5 p. m. -2 a. m. Tel: 3408-2111. See Roppongi map.


      1-17-6Dogenzaka, Shibuya-ku. Hours: 11 a. m-2 p. m., 5 p. m-2 a. m. Tel: 3464-7544. See Shibuya map.


      2-1-13Nishi-Kanda, Chiyoda-ku. Hours: 11 a. m. -2 p. m., 5-11 p. m. Tel: 3263-4530.

    


    Best Chinese Vegetarian


    
      BODAIJU, Shiba. The menu is complete. Peking duck, beef, and pork dishes—the works. But after a full Chinese meal here, you will not have eaten anything but vegetables although they taste like meat. Nothing, as one veggie wag once said, that had a mother. For Bodaiju is a painless vegetarian restaurant for vegetarians who don't like vegetables unless they taste like meat. The edibles are free of MSG as well.


      Bukkyo Dendo Center4-3-14 Shiba, Minato-ku. Hours: 11: 30 a. m. -2: 30 p. m., 5: 30-8 p. m. Closed Sun. & hol Tel: 3456-3257.
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    OTHER ASIAN


    Best Thai Food


    
      BAN-THAI, Shinjuku and Futako Tamagawa. There seems to have been a proliferation of Thai restaurants in Tokyo recently, and most of them are pretty good. Some offer fiery hot fare, others are a bit Japanized. But Ban-Thai, with its street-stall delicious fried rice and its college-student Thai waiters and waitresses, wins the honors for most authentic. The menu, in English, is coded with red dots to indicate spiciness, and of course masochistic types can request extra chilies. The beef salad and the lemon-grass flavored soups are especially good. The Shinjuku branch is set in the seediest of Shinjuku neighborhoods, Kabukicho, amid touchy-feelie places and raucous strip joints. Try to get there early on Friday or Saturday nights.


      1-23-14 Kabukicho, Shinjuku-ku. Hours: 5 p. m. -1 a. m. Sat. & Sun., 11: 30 a. m. -11 p. m. weekdays. Tel: 3207-0068. See Shinjuku map.


      1-15-1 Tamagawa, Setagaya-ku. Hours: 11: 30 a. m. -3 p. m., 5-10p. m. (11: 30 a. m. -10p. m. Sat., Sun., & hol. ) Tel: 5716-5697.


      For "designer" Thai food, try CAY, Aoyama, Spiral Building basement. More a fashion spot than an authentic restaurant, but nonetheless a good night out. Cay is sometimes turned into an evening concert hall for live music that ranges from R&B to new wave to often great ethnic sounds. Check Pia or Tokyo Journal's CityScope to see what's on.


      5-6-23 Minami-Aoyama, Minato-ku. Hours: 6 p. m -10: 30. Closed Sun. & hol. Tel: 3498-5790. See Aoyama/Harajuku map.

    


    Best Indian Food


    
      MOTI (not "Moti's"), Roppongi. As soon as a new Indian place opens, Indian food aficionados descend on it to try it out, and their conversations are predictable. "How's the alu gobi?" "Pretty good, but Moti's has more cauliflower, and this nan is too heavy. " In addition to great food (our favorite: chicken tikka masala), Moti is pleasant, the service fast, and the prices reasonable. What more could you ask for in a restaurant? It's the kind of place you miss when you're traveling outside of Japan. None of this is a secret, of course, and there is always a wait at lunch and dinner time at the Roppongi branches. But a leisurely lunch after 2 p. m. or early dinner before 6 p. m. will get you around the crowds. Otherwise, it's worth the wait, and the beautiful-people watching is hard to beat. Moti's ongoing popularity has spawned additional branches, and there are now five in central Tokyo, two each in Roppongi and Akasaka, and one in Kichijoji. Open every day, and that means every day, even New Year's.
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      Hama Bldg. 3F. 6-2-35 Roppongi, Minato-ku. Hours: 11: 30 a. m. -10p. m. Tel: 3479-1939. See Roppongi map.


      Roppongi Plaza 3F, 3-12-6 Roppongi, Minato-ku. Hours: 11: 30 a. m. -1 a. m. (until 10 on Sun. & Hol. ) Tel: 5410-6871. See Roppongi map.


      Akasaka Floral Bldg. 2F. 3-8-8 Akasaka, Minato-ku. Hours: 11: 30 a. m. -10 p. m. daily. Tel: 3582-3620. See Akasaka map.


      Kinpa Bldg. 3F. 2-14-31 Akasaka, Minato-ku. Hours: 11: 30 a. m. -10 p. m. Tel: 3584-6640. See Akasaka map.


      85 Tokyo Bldg., Bl, 1-8-10 Honcho, Kiehijoji, Musashino-shi. Hours: 11: 30 a. m. -10 p. m. daily. Tel: 0422-21-7010.

    


    Best Indonesian Food


    
      BENGAWAN SOLO, Roppongi, is a great place for a large party to dine together, the long tables in the back room facilitating the seating of groups as large as you like. And it's just as appropriate for lunch for two. Try the


      Bengawan Solo lunch, a mixture of six or seven dishes all served on rice with a stick of satay, Indonesian for yakitori. Sort of a sampler of the restaurant's fare. You also get soup and brewed-in-the-cup Indonesian coffee (flavorful and easy on the stomach), and some killer chili sauce. The food is consistently delicious and exciting, the service swift, and the prices very reasonable. An old Tokyo favorite.


      7-18-13 Roppongi, Minato-ku. Hours: 11: 30 a. m. -2: 30 p. m., 5-9: 45 p. m. daily. Tel: 3403-3031. See Roppongi map.


      Also very good in the Shibuya area is JEMBATAN MERBAH, where owner Nagahama offers a monthly chefs recommendation using seasonal ingredients imported directly from Indonesia, some of which cannot be found in other Tokyo Indonesian restaurants. It's quite large without looking so, occupying the upper three floors of a four-story building, each able to accommodate about 25 people. The fourth floor sports a bar and some tables, making it a good place to have a small party. It's a stone's throw from Tokyu Bunkamura and a convenient place to stop by either before or after a film or concert.


      1-3 Maruyamaeho, Shibuya-ku. Hours: 11: 30 a. m. -midnight, daily. Tel: 3476-6424. See Shibuya map.

    


    Best Balinese Food


    
      WARUNG 1, Shibuya. Managing to be ethnic and stylish at the same time, Warung 1 is also a haven from squealing, giggling, youthful Shibuya. For some reason, the hordes of teeny-boppers eschew this little place, and the clientele is mostly Japanese adult-hip. Almost anything on the big menu is tasty, and there's a good selection of Southeast Asian beers. The fruit salad is recommended, as are the straight-up margaritas.

    


    
      Saito Daini Bldg. 2-29-18 Dogenzaka, Shibuya-ku. Hours: 5: 30-10: 30 p. m. (until 11: 50 for drinks) daily. Tel: 3464-9795. See Shibuya map.

    


    Best Cambodian Food


    
      ANGKOR WAT, Yoyogi. Established and still run by Cambodian refugees. Started in a former sushi shop, it gained popularity and expanded fourfold. But there are still lines at mealtimes, so try to arrive either early or late to avoid the crush.


      1-38-13 Toyogi, Shibuya-ku. Hours: 11 a. m. -2p. m., 5-10 p. m. daily, but no lunch on Sun. & hol. Tel: 3370-3019.

    


    Best Yakiniku


    
      TOKAI-EN, Shinjuku. When you want the best (and the cheapest) of anything, go to the specialists. They've been in business for more than 23 years. If you're new in town and not familiar with Korean barbecue, this is the kind of food you usually cook by yourself at your table: marinated beef and other meats, vegetables, and many other yummy items, spiced up if you wish by the indispensable kimchi, the fiery and garlicky cabbage (or radish or cucumber) Korean condiment. The 26-dish "viking" (that's what the Japanese call smorgasbord) on the 6th floor is a great deal for ¥2800. You sit on tatami mats and it's kind of greasy, and you are not served top cuts, but you can eat a lot. The 1st and 2nd floors are open until 3 a. m. The 7th and 8th floors feature private tatami rooms.


      1-6-3 Kabukicho, Shinjuku-ku. Hours: 6F, 7F, 8F: 5-10: 30 p. m. (from 11 a. m. on weekends) daily. IF, 2F: 11 a. m. -4 a. m. Tel: 3205-1292. See Shinjuku map.


      Azabu Juban, with its more than 20 yakiniku places of various types, from wooden, one-story huts to modern, multi-storied restaurants, is Tokyo's Korean barbecue quarter. Look along Sakurada-Dori for several good places, including the well-known Korean home-cooking place, Kusa-no-ie, that serves rice chicken soup in addition to grilled meats. Some others are located in the vicinity of the Korean Embassy along Sendai-zaka.

    


    Best Nepalese


    
      KANTIPUR, in Shibuya and Roppongi, serves up some Nepalese specialties like the delicious steamed dumplings called momo, curries, and Tibetan noodles. Stars on the menu indicate degree of spiciness. Drinks? Sure. How about a Fish Tail Fizz? Or a Kathmandu Lady?


      Roppongi Fuji Bldg., 2F. 3-2-6 Nishi Azabu, Minato-ku. Hours: 11: 30 a. m -11 p. m. daily. Lunch sets available (except Sunday) until 4 p. m. See Roppongi map.


      Shibuya: Sunrise Sakuragaoka BldgShibuya-ku. Hours: 11: 30 -3p. m. Tel: 3770-5358. See Shibuya map.
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    INTERNATIONAL


    Best Food Street


    
      THE LITTLE STREET that runs from Kichijoji Station (starts near Marui) to Inokashira Park. Word is that it became what it is while trying to attract the young generation and young families walking to or from the park, and it now sports more than ten stores and restaurants offering goods and goodies from Thailand, India, the Philippines, Vietnam, Indonesia, etc. Among these is the long-established Rauya, a live music venue that also serves various curries, teas, and coffees (see entertainment section for music information). The street is a great place to browse for clothes from India or Indonesia, perhaps a drum from Thailand, or a coffee or beer at the bistro of your choice. At the Inokashira Park end there is a little yakitoriya called Isegen, where you can order and eat your yakitori while standing at the outdoor counter. Mellow, friendly street, this.

    


    Best Spanish


    
      The thing to order at SABADO SABADETE is paella, which is prepared in a one-meter pan and served up at around 8: 30 or 9 p. m., usually to applause. The open kitchen, Spanish family atmosphere, and some very good sangria and other dishes make this restaurante a fun and festive place.


      2F Genteel Shiroganedai, 5-3-2 Shiroganedai, Minato-ku. Hours: 6-11 p. m. Closed Sun. Tel: 3445-9353/63.

    


    Best French Restaurant


    
      You can't swing a chat mort in this city without hitting another new and trendy French restaurant, and trying to choose the best one is only slightly less dumb than trying to choose the best Japanese place. But that never stopped us. We like BRASSERIE BARNARD at the Institut Franco-Japonais in Ichigaya, operated by the reliable restaurant of the same name in Roppongi. Adjacent to a modest lawn, it has only about 10 tables, but this will double when the weather is good and more tables are set up on the covered terrace. It's slightly careworn, bringing to mind a country, home-style eatery rather than a swanky Parisian bistro. And stress is placed on taste rather than presentation. Best of all, prices are reasonable, with lunches at ¥1350 and ¥2000 and special dinner courses starting at ¥3500. Bon apetit.


      15 Funagawaracho, Ichigaya, Shinjuku-ku. Hours: noon-2 p. m., 6-9: 30 p. m. Closed Sun & hol. Tel: 3260-9639.

    


    Best Latin American Restaurant


    
      EL MOCAMBO in Nishi-Azabu is always a good time. Dishes and drinks from a dozen countries from Mexico to Chile, a great, open interior and the apparent fun being had by the waiters and waitresses from as many countries make this a good place for gatherings of any size. You could have Brazilian potatoes served by a Peruvian person, or tacos offered by an Argentine. You get the picture.


      1-4-38 Nishi-Azabu, Minato-ku. Hours: 6 p. m-midnight (until 2 a. m. on Fri. & Sat. ). Closed Sun. Tel: 5410-0468. See Roppongi map.

    


    Best Mexican Restaurant


    
      There's been a rash of Mexican opening lately, but for atmosphere, variety, and quality, we opt for LA ESCONDIDA in Nishi-Azabu. Open and spacious for a basement place, this is simply a good, if a bit pricey, place to enjoy dishes from all over Mexico, not just Mexican-American fare. You can request tunes from the roving mariachi trio, or then you might want to request that they play on the other side of the room. Seems like there are about three birthdays celebrated there every time we go.


      2-24-12 Nishi-Azabu, Minato-ku. Hours: 5 p. m. -midnight (1-4 p. m. on Sun. ). Tel: 3486-0330. See Roppongi map.

    


    
      Best Ethiopian


      Not that there's a lot of competition, but QUEEN SHEEBA in Nakameguro is a cozy and friendly place offering three courses, for between ¥4000 and ¥6000. The ¥4000 course, for example, includes samosa, salad, egg with beef, and either beef, chicken, or lamb stew. Also beans & lamb and two kinds of bread.


      B1 New Age Higashiyama, Shibuya-ku. Hours: 5: 30-10: 30 p. m. daily. Tel: 3794-1801.

    


    Best Italian Restaurant


    
      Jeez, who can pick the best of the hundreds of great Italian places in this city? Well, since this is an "opinionated" guide to this city, we can, that's who. An Italian restaurant, in our opinion, should offer Italian foods, Italian wines, breads, spices and all that, but most of all it has to offer an Italian attitude. And the Japanese, no matter how long they study cooking in Rome, Florence or Palermo, no matter how well they learn the Italian language or culture (sound familiar?) will never, never be Italian. So the reason why SORRISO in Iidabashi is our bet for best place in this category is that it is run by an Italian's Italian named Angelo, who, dressed in soiled whites, greets you, seats you and feeds you like he's your mama, all the while displaying an ear-to-ear grin. Angelo is cool. Put yourself in his hands and eat and drink everything he recommends. Can't go wrong. The place itself is a combination of modern and rustic and just a bit too large, but, hey, whatsamatta you? You want perfection? From exit B4b of Iidabashi subway station, go right for about 50 meters, you'll see it.


      3-1-15 Kagurazaka, Shinjuku-ku. Hours: noon-2 p. m., 6-10 p. m. Closed Sun. Tel: 3235-4477.

    


    Best Russian Restaurants


    
      The fare at URAL, in Nishi-Azabu, is home cooking, Russian style. And while the food is hearty and tasty, the main enticement of Ural is the "home. " When you enter, you feel that you've arrived at a dinner party in the home of a nice Russian lady. And that's not too far wrong. Mrs. Shvets sees to it that the homey atmosphere prevails throughout the meal, especially if you dine in one of the small upstairs dining rooms of this lovely old Western-style house. Sets from ¥5000 to ¥7000 are best. Try the piroshki as well. Reservations required.


      1-9-7 Nishi-Azabu, Minato-ku. Hours: 6-9 p. m. Closed Sun. & hol., all of July and August. Tel: 3403 -1703. See Roppongi map.


      Less homey (unless you live in a crypt) but an unforgettable dining experience is VOLGA in Kamiyacho, near Tokyo Tower. Some interior designer pushed the envelope beyond the superficiality you may sense in some Tokyo eateries, where form rules over function. How to describe a meal here? Perhaps like dining in the basement of St. Basil's Cathedral prior to 1917. It's seedy, plush, gloomy, and fascinating.


      3-5-14 Shiba Koen, Minato-ku. Hours: 11: 30 a. m-2: 30p. m., 5-9: 30p. m. Closed Mon. Tel: 3433-1766. See Roppongi map.
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    Best American Food


    
      ROKKO GRILL, Aoyama Itchome. A marriage between an American diner and a Japanese beanery, this place will seat only eight people. The thing to do, of course, is to reserve the whole place and throw a party (about ¥8000/ person). It's like eating in Grandmother's kitchen. Mrs. Hotta will arrange your menu for you, which means you'll likely have a little of whatever she has in the pot that day. You will not be disappointed. She'll also cater, supplying such American feasts as roast turkey. Reserve three or four days in advance.


      2-3-8Minami-Aoyama, Minato-ku. Hours: 6 p. m. -midnight. Closed Sun. & hol. Tel: 3404-8995.

    


    Best Churrasco


    
      BACANA features churrasco, chicken, beef, or pork grilled on spits that look a lot like swords, brought to you at your table and cut to your appetite. This is a great place for carnivores. Try the all-you-can-eat churrasco estilo rodizo course for ¥3000, where they will keep coming until you tell them to stop, and which includes fried potatoes, fried gyoza and buttered rice. This is clearly not health food. Or, for the same price, the mini churrasco and "stamina" stew. You have to choose one of the two courses. The house offers many other Brazilian specialties, like feijoada, black beans, meat and rice; couve, green vegetables cooked with garlic, and of course drinks made with pinga, the South American paint remover made from sugar cane. Last but not least is the frenetic music featured every night, during which conga lines of several dozen people are not uncommon. Best, only really, day to go is


      Sunday, when many of the city's Brazilians show up. Other nights the clientele leans more to the salaryman/ college kid types. In the new BEAM building.


      BEAM ВIdg., 6F, 31-2 Udagawacho, Shibuya-ku. Hours: 11: 30 a. m. -2p. m., 5-11 p. m. (11: 30 a. m-11 p. m. on Sat., Sun., & hol. ) Tel: 5489-0109. See Shibuya map.

    


    Best British Food


    
      1066, Naka-Meguro. Okay, nobody goes to England for the food. It's an old joke. But do yourself a favor and sample the fare offered here. Not just another pub filled with non-Brit dart throwers, the atmosphere is refined but not snobbish. The tasteful decor and genuine British customers add authenticity, the food is delicious (not just Japanized British pub food) and elegantly served. Squab pie, kippers, cod, etc. On Sundays there is a "Roast Lunch, " featuring roast beef and roast pork. And don't forget the four kinds of English beer on tap. Good show!


      3-9-5 Kami-Meguro, Meguro-ku. Hours: teatime: 4— 6 p. m., dinner: 5: 30-10: 30 p. m. Closed Mondays unless you wish to reserve it for a suitable number of customers. Tel: 3719-9059.
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    GENERAL


    Best Hamburger


    
      A Big Mac is a joke and a Whopper's a wimp up against ARTS LAMPLIGHT'S whopping big burger with all the trimmings. It comes in three sizes, and is best with a mug of draft. To fail to accompany this heavenly hamburger with an order of Ari's onion rings (more accurately, onion ring tempura) would be a sin. Ari's itself, a piano bar, is a bastion of crooning and warbling regulars who get endless enjoyment out of singing "Memories" one more time, and the place is especially lively, in its own way, on the last Friday of the month. The slightly seedy American decor gives the feeling that you have just walked into the bar of the Omaha Holiday Inn. It's across the street from the Fuji Film Building on Roppongi Dori.


      Odakyu Minami-Aoyama Bldg. Bl. 7-8-1 Minami-Aoyama, Minato-ku. Hours: 11: 30 a. m. -l: 45 p. m., 5: 30 p. m —2 a. m. Closed Sun & hol. Tel: 3499-1573.

    


    Best Company Cafeteria


    
      All big companies maintain a cafeteria to feed, extremely cheaply, their employees, and the TOKYO CITY HALL (TOCHO) is no exception, except that, being a public building, the public has access to it as well. The food is no better or worse than most cheap places in Shinjuku, but the prices are rock-bottom. Open from 10 a. m. -5 p. m. for coffee and light meals, Lunch is served from 11: 30 a. m. -2 p. m., when there are a variety of very cheap set menus to choose from. Ramen is only ¥300. But show us a place where you can dine at these prices while enjoying a view like this (it's on the 32nd floor).

    


    Best Onion Kings


    
      TONY ROMA'S, Roppongi & Aoyama. This is more an onion ring loaf than a serving. Pick it apart with your fingers, lather it with catsup, and know heaven. TR also has great spare ribs and a decent chefs salad. (And a great outdoor location on the river at Enoshima Beach. )


      5-4-20 Roppongi, Minato-ku. Hours: 5-10: 30 p. m. (until 1 a. m. Fri. & Sat., 4-10: 30 p. m. on Sun. ). Tel: 3408-2748. See Roppongi map.


      Sumitomo Seimei Bldg. Bl. 3-1-30 Minami-Aoyama, Minato-ku. Hours: noon-2: 30p. m., 5-10: 30p. m., noon-10: 30 p. m. on Sat., Sun., & hol. Tel: 3479-5214.

    


    Best Brunches


    
      Tops is L'ORANGERIE, Aoyama. Located at the top of the Hanae Mori Building on Omotesando, this elegant restaurant has everything you could want in a Sunday brunch—good breakfast fare, lots of it (it's a buffet), and in an opulent setting. Good French-roast coffee with refills, too. ¥3500. And after sating your appetite, you can join the ongoing fashion parade with a stroll down Omotesando, Tokyo's self-styled Champs Elysées.


      3-6-1 Kita-Aoyama, Minato-ku. Hours: 11: 30 a. m. -2: 30 p. m., 5: 30-9: 30 p. m. daily. Sunday brunch: 11 a. m. -2: 30 p. m. Tel: 3407-7461. See Aoyama/Harajuku map.
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      The CAPITOL TOKYU in Akasaka (formerly the Hilton) is also a good bet for a leisurely, "Old Tokyo" meal, but it's a breakfast buffet rather than a brunch, served in the Tea Lounge every day. On Saturdays and Sundays, it runs until noon. There are few more mellow ways to enjoy a meal for those who find themselves alone in this city than to eat breakfast while perusing a newspaper at a table overlooking the hotel's traditional Japanese garden.


      2-10-3 Nagataeho, Chiyoda-ku. Hours: 7 a. m. -10: 30 p. m. daily. Tel: 3581-4511. See Akasaka map.

    


    Best Hip Health Food


    
      MOMINOKI, Harajuku. This is a place where health food adherents can go for an elegant evening out, proving that health food does not necessarily have to be a Spartan pursuit. Not at all. Mominoki's multi-level atmosphere is intriguing and the clientele not your average salaryman or college-kid crowd. Meals are served on beautiful, hand-


      made pottery dishes. Try the cake; they have several good varieties. To top it all off, a jazz pianist plays softly in the background a few times a month. Health Heaven. Obviously not the alfalfa-sprout approach to healthy eating, Mominoki also serves meat and fish dishes, but of course cooks them in a healthy way.


      2-18-5 Jingumae, Shibuya-ku. Hours: 11 a. m. -11 p. m. Closed Sun. Tel: 3405-9144. See Aoyama/Harajuku map.

    


    Best Health Food


    
      TENMI, Shibuya. This mellow place used to be a favorite of John Lennon's, and it is still a daily stop for some of the more health-minded folk in Tokyo. And the reason is easy to see: they make health food taste good. The vegetarian goodies that accompany the ¥1030 genmai (brown rice) teishoku (lunch set) complement it well. Soothing Japanese-style interior and a health food grocery on the ground floor, where you can buy things like vitamins and natural potato chips, are an added bonus.


      Daiiehi Iwashita Bldg. 2F. 1-10-6 Jinnan, Shibuya-ku. Hours: 11: 30 a. m. -1: 55 p. m., 5: 30-8: 50 p. m. Closed 2nd & 3rd Wed. Tel: 3496-9703. See Shibuya map.

    


    Best Garlic Restaurant


    
      NINNIKUYA, Ebisu. It means "house of garlic, " and you can smell it a block away. Not a classifiable restaurant in terms of nationality or type of food, Ninnikuya just serves anything cooked anywhere in the world—as long as it is cooked with garlic. Thai garlic chicken, garlic rice, garlic bread, and so on. Hearty, happy crowds at all times, and worth any wait you may encounter. Go on a week-night to minimize the crowds (preferably on the eve of a day when you have no plans to go near anyone you are not dining with that night). The restaurant is a bit hard to find, so we suggest you call for directions, and get there early, because it's always crowded.


      1-26-12 Ebisu, Shibuya-ku. Hours: 6: 15 p. m. -10: 30 p. m. Closed Sun. & hol. Tel: 3446-5887.

    


    Best Eclectic Restaurants


    
      KURI-KURI. If you had to classify this place, you'd have to call it African. The owners are well traveled and have brought the world's tastes back with them. Comfortable place with antiques and menus in children's books. Try the sangria. Take the Odakyu Line to Sangubashi Station. Exit the station and follow the freeway (20 min. on foot) until you see the sign for Kuri-Kuri.


      3-38-12 Yoyogi, Shibuya-ku. Hours: 5 p. m. -midnight. Closed Tues. & hol. Tel: 5388-9376.


      And no place is more unclassifiable than ICHIOKU, the finky little place in Roppongi. Cheese gyoza, oysters, mushrooms in sauce, great salads, and a tofu steak for only ¥250. The menu is in pictures under the glass table tops, and you write your own order. The atmosphere is as eclectic as the food, and Ueda-san, the owner and creator of these unusual, savory dishes, is also in a class by himself. Now serving some delicious ¥1000 lunches.


      4-4-5Roppongi, Minato-ku. Hours: 11: 30 a. m. -1: 30 p. m. (weekdays), 5 p. m. -midnight. (6-11 p. m. on Sun. )Tel: 3405-9891. See Roppongi map.

    


    Best Bagels


    
      FOX BAGELS, Roppongi. Lyle Fox is something of a legend when bakers of Japan get together and talk about baking's greats. No, seriously, he introduced this delicious Jewish-American bread to Japan in 1981 and has since been featured in just about every magazine and on every TV channel in the country. More amazing still, some have taken to referring to TV Asahi Dori, so named for the channel 10 broadcast center at the top of the street, as "Bagel Dori. " Whatever. Fox remains, despite some attempts at imitation, the best bagel man in town. At his shop on Bagel Dori he makes bagel sandwiches to eat there or take out, and offers sausages, bagel dogs, New York-style cheesecake, and some great brownies. Also a variety of deli sandwiches.

    


    [image: ]


    
      6-15-19 Roppongi, Minato-ku. Hours: 8 a. m. -8 p. m. daily. Tel: 3403-7638. See Roppongi map.

    


    Best Late-Night Dining


    
      Tokyo's premier restauranteur, Kozo Hasegawa, has for years been using his unique talent for knowing what the dining and drinking public wants to open a series of restaurants in Tokyo. The food is always good, the atmosphere comfortable, even daring at some places, and all but the Harajuku Zest Annex are open until 5 a. m. You can't go wrong with LA BOHEME or ZEST.


      Harajuku La Boheme: Jingubashi Bldg. 2F, 6-7-18 Jingumae, Shibuya-ku. Tel: 3400-3406.


      Kasumicho La Boheme: Azabu Palace 2F, 2-25-18 Nishi Azabu, Minato-ku. Tel: 3407-1363.


      Daikanyama La Boheme: Kinjoryokosha Bldg. IF, Bl, 16-2 Daikanyamacho, Shibuya-ku. Tel: 3476-4799.


      Minami-Aoyama La Boheme: Kaneko Bldg. IF, 7-11-4 Minami-Aoyama, Minato-ku. Tel: 3499-3377.


      Setagaya La Boheme: Maison de Soleil IF, Bl, 1-9-11 Ikejiri, Setagaya-ku. Tel: 5486-1021/2.


      Shibuya La Boheme: Campari Bldg. 13F, 1-6-8 Jinnan, Shibuya-ku. Tel: 3477-0481.


      Roppongi La Boheme: IF Lundic Bldg., 4-11-13 Roppongi,


      Minato-ku. Tel: 3478-0222.
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      Harajuku Zest: B1 JingumaeBldg6-7-18Jingumae, Shibuya-ku,. Tel: 3409-6268.


      Harajuku Zest Annex: Β1 lida Bldg., 5-8-7Jingumae, Shibuya-ku. Hours: 5 p. m. -5 a. m. Tel: 3499-0293.


      SetagayaZest: 3-29-4 Ikejiri, Setagaya-ku. Tel: 5486-0321/2


      Nishi Azabu Zest: 2F Tokoshiba Daini Bldg., 2-13-15 Nishi Azabu, Minato-ku. Tel: 3400-2235.

    


    Best Salad Bar


    
      VICTORIA STATION, Roppongi, Akasaka, Shibuya, Shinjuku. It's well known that Victoria Station is a good place for prime rib or a steak, but vegetarians should know about the salad bars. There are about 20 items to choose from, and toppings like sunflower seeds, and, of course, croutons. It comes with most entrees, but you can order salad alone and go back as many times as you like.


      Shibuya: Chitose Kaikan 2F. 13 Udagawacho, Shibuya-ku.


      Hours: 11 a. m. -1 a. m. daily. Tel: 3463-5288. See Shibuya map.


      Roppongi: 4-9-2 Roppongi, Minato-ku. Hours: 11 a. m. -11 p. m. daily. Tel: 3479-4601. See Roppongi map.


      Akasaka: 3-15-13 Akasaka, Minato-ku. Hours: 11 a. m. -11 p. m. daily. Tel: 3586-0711. See Akasaka map.


      Shinjuku: 3-16-5 Toy ama, Shinjuku-ku. Hours: 11 a. m. -3 a. m. Tel: 3205-0844.

    


    Best Pizza


    
      Sure you can get pizza in 30 minutes or less from Domino's, Pizza Station, Manhattan Pizza and new-guy-on-the-scooter, Pizza Hut, but we aren't going to put on weight trying them all out. So winner of the non-delivered pizza award goes to IL FORNO, in Roppongi's Piramide Building. It's not an Italian place as such, rather a clone of a Santa Monica, California bistro, but then pizza ain't really Italian either, is it? It's a bright and airy place, with a health-conscious menu and reasonable prices.


      6-6-9 Roppongi, Minato-ku. Hours: 11 a. m. -11 p. m. daily. Tel: 3796-2642. See Roppongi map.
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End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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