o . ol
Pence FroweR MarkeT

Factor)-

0

11 M- SungET

cere, Ten [0,
Ano HearTs v




: gy
www.0'45un4c.com/

Yokohama’s
Original
HOMETOWN ST .
BREWERY fe B M 1H 3
Produced by
U.S. M. Corporation

NAKA-KU, SUMIYOSHI-CHO 6-68-1
Phone: 045-640-0271 Pub Hours:
Weekdays: 6-11pm, Weekends, 1-11pm
www.yokohamabeer.com

Eiichibangai, Silk Center 1Yamashitacho
Naka-ku YOKOHAMA 231-0023

Made in Nippon

Nakahara Chuya’s

POEMS

of the

GOAT

Translated by Ry Beville

045-264-496 1

5-63-1, SUMIYOSHI-CHO, YOKOHAMA-SHI, KANAGAWA-KEN
MON-FRI: 17:00 TO MIDNIGHT

{| SAT, SUN & JAPANESE HOLIDAYS: NOON TO MIDNIGHT
**LAST ORDER: FOOD 22:30/DRINK 23:30 DAILY

Homepage: www.bairdbeer.com n r@]

NIV FIVER
BILINGUAL EDITION

ilable online at

brightwavemedia.com/shop

E-Mail: bashamichi-tap@bairdbeer.com

JAPANESE SAKE - CRAFT GIN - CRAFT BEER

Ty atiikiRze
DISCOVER
FRESHNESS

i p . N B Eight Types of Nama Sake
/L\ < > from vacuum-sealed barrels!
i / HITOZ D%
B A H AR 81!

Draft sake - International Cuisine

70 seats - 80 types of sake
K57 MER « EREORHE « 705 « HAPI80FE

YOKOHAMA, NISHI-KU MINAMISAIWALI 1-10-16
Sotetsu Minamisaiwai No.3 Bldg 2F
REFTVEIX Hi21-10-16 AHERR 2583 L L 2F
Tel. 045-624-9913

For reserya llmm and more Info please
& o2 LTI, SOy = T4 M :’j*v

\pler ak.owst. Jp\O\\
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RECORD BAR

YOKOHAMA

100+ Kinds of American Craft Beer - Cider - Southern Food

Jouthbound

TAPROOM & BOTTLE SHOP

€3 @southboundjp 045-341-0325
™ contact@southbound.jp @ southbound.jp
& 1 min. from Hinodecho Sta.
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Taishunken

Text and photos by

Yaichiro Shotai

Address #F)|REETHRAK=24858-1 =ZEH
Naka Ward, Honmokusannotani, 58-1

(Inside Sankeien Garden)

10:00~16:00
taishunken.jp
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Japan is home to a plethora of ingredients and dishes rooted in
local history and culture. Today, thanks to advances in logistics and
technology, we can enjoy them far from where they were sourced.
Still, there is something special about savoring them exactly where
their stories began-an experience that can’t be replicated.

At Taishunken in Yokohama’s famous Sankeien Garden,
that experience comes to life through Sankei Soba, a dish with
over a century of history. Its origins trace back to when savvy
businessman Sankei Hara (born Tomitaro Hara) created it for his
own family table. Hara was a food lover who also enjoyed cooking,
and is said to have developed the dish through tweaking and
numerous iterations, sometimes drawing inspiration from the
chefs who worked in his household. “He had a deep appreciation
for art as well,” says Taishunken’s owner, Takehiko Saigo. “He thus
paid close attention not only to flavor, but also to presentation.”
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Taishunken’s location of Sankeien Garden is a nationally
designated scenic site and the very same place where Sankei Soba
was first introduced to the public. Designed by Hara himself, the
garden once included his private residence and features historic
buildings relocated from Kyoto and Kamakura, along with seasonal
flowers that create a landscape visitors can enjoy year-round. In
1922, Hara hosted a Grand Tea Ceremony here to celebrate the
garden’s completion—and Sankei Soba was served to guests for
the occasion.

From the garden’s main gate, a short walk along the left side of
the large pond leads to Taishunken. The restaurant was founded
by the parents of the current owner, the aforementioned Saigo,
and the recipe has been passed down from Haruko—Hara’s eldest
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daughter—without change. Sankei Soba can only be enjoyed here.
Despite its name, the dish is actually made with wheat noodles
similar to udon rather than buckwheat soba. In Japan, the term
“soba” has sometimes been used more loosely to refer to noodles
in general, which is how the name came about.

Sankei Soba (¥950; piled high, ¥1,100) is unlike any noodle dish
I’'ve encountered. For starters, there’s no broth. Instead, it’s served
in a mixed-noodle style that feels surprisingly modern—especially
considering its origins over a century ago. Warm noodles are
topped with a rich, savory sauce, then finished with finely sliced
ham, snow peas, and shredded egg, creating a vivid palette of pink,
green, and yellow. The attention to visual harmony reflects Hara’s
artistic sensibility.

The sauce itself is made by simmering finely chopped bamboo
shoots, shiitake mushrooms, and ground pork. As you mix it into
the noodles, you'll notice a gentle tang from vinegar alongside
the aroma of spices. The firm texture of the ingredients adds to
the dish’s appeal, too. There’s even a subtle hint of Chinese-style
noodles in the flavor. As a trader based in Yokohama, Hara was
likely influenced by Chinese culture so it’s easy to imagine that
such exchanges may have shaped this dish as well.

On this visit, | also enjoyed Kinako mochi (¥750, served with
kelp tea) and a bowl of Matcha with traditional sweets (¥750).
According to Saigo, both kinako and matcha have been popular
with international visitors. The mochi was soft enough to cut easily
with chopsticks, and was coated in subtly sweet roasted soybean
flour. It was so good, | greedily gobbled up all four pieces, though
it’s also perfect for sharing with a group.

The day of my visit fell between the plum blossoms and cherry
blossom seasons. Soon, azaleas and water lilies will follow, each
bringing new layers of color to the garden. Taishunken also offers
covered terrace seating, where you can enjoy seasonal blooms such
as irises just outside the restaurant. A music event is scheduled for
late May, so be sure to check their website for details.

Come experience a piece of Yokohama’s history—left behind by
the multifaceted Sankei Hara—with all five senses.



=
TR IRl

BETIHERZELTHZDE—ILTIZITANILABHESIN T
B EDHFTHHEICETITDORDONIRILE—E =)L Tr—FIIT VRS
YINU T CDARY ME BB OBH TRESNEZ T XT/NILT,
SATERPIINA ZLTHBAAMARBIBOE—INELDZ . SF
DOEE LT RAETORMEIFSBE21ANS524HEFTLAR DTV,

RNILF—E—ILOEHFNEDD ADIFRREDDHELE
BHEHE ER) LONSWRILEF-FHEHRDISTIvIRE—IL
2ZAINDEZBLHEHH L TE . BBWDFEFHZ K NIE ARILF— (I
400 L DESEFD B D BLEL600BENELRZE—ILAESNTW
3o TBIC2016FEICIF. ARRANNILE —DE—IL XL E T AEDE
AL BEICEREL TV ARNILF—TIE AEFEDDERICHK ST,
EBEROMSEAMEELHEIETIE—ILHHIETERIS £,
RALLSICRVWEELZFS HAZR THR T RINTES/IRBOEE
BiiEFOGIT TWIEBEFRDEEL LR TLBHEHVRBDE
SR AR SICIEZ TV,

NILF—E—ILIFEDBVREICL > THARTIHMMINTLS,
BBEIFI T RERLF—E—ILEHA LI AR VRS, F T
DR FoT<HEFAVATHI RO Z BEDEEICH DN DS
T7I)—THELDZARY M EHEOTWSMAHEAIE SV TILTAE
ISR, RIZE IF2BED v+ (5155 02,700M £ 3,750/, X B\ (&
DLEIS) ZBATE 2. LYy MIEERADBBWA U FILISREN—
IONBENTED =IO VIERI DI T—REIBRTES (VTR
UL —=T 2 E=ILIE4~6.T7—RIE2~),

NILF—E=LTOETALSHE XLV OISR WVEETH
DEIFVSHEWVZLDT—RFRAEENEE LTS MFALEE
720 £1z. TBBWalker (NLF—E—)Lox—H—) 1 WSER DT —
R IA>TTVHHZ. ONDPTVWIL—N—Fv—rIETE—-ILD
BREZRELTKNBIFDRIBIY TR TEZ. 7 SUADTE—IL
HA— PRI BRI E—ILOFHECAEDT . SNSTOHB. V1Y
SR MOERL A EHAIEET

5/21 (Thu) - 5/24 (Sun)
Location: Yamashita Park Festival Grounds LU F AR ERDILE

Time: Thursday 16:00-21:00, Friday & Saturday 11:00-21:00, Sunday 11:00-20:00

RNILF¥F=E=ILD1—OIUF
Belgian Beer
Weekend

Text by Photo care of & &
Seasider Staff Belgian Beer Weekend T

=

Yokohama is home to multiple beer festivals throughout the
year. One of our favorites is Belgian Beer Weekend Japan, which
is a multi-city festival featuring live music, food, and, of course,
some of the world’s best beer. This year’s iteration in Yokohama’s
Yamashita Park takes place May 21st to 24th.

What’s so special about Belgian beer? Belgium, with a
population smaller than Tokyo’s and a land area smaller than
the greater Tokyo region’s (Kanto), has given birth to many of
the world’s classic beer styles. According to statistics from BBW,
there are over 400 breweries in Belgium producing roughly 1600
different beers. UNESCO even recognized Belgian beer culture as
a Cultural Heritage of Humanity in 2016. Some beer in Belgium
is famously brewed by Trappist monks in monasteries, following
traditions hundreds of years old. Other breweries are equally as old
and preserve unique brewing techniques that have stood the test
of time.

Belgian beer is respected around the world for its high quality. If
you like alcoholic beverages and have never tried Belgian beer, this
is your opportunity! Don’t drink at all? No worries; this is a family
friendly event you can enjoy whether you’re drinking or not. How
does it work? Entry is free. Guests can purchase two different sets
(¥2700 and ¥3750 presale; slightly more at the venue). Sets come
with an original BBW glass required for drinking and tokens, which
can be exchanged for drinks or food (soft drinks, 1 token; beer, 4~6;
food, 2~).

New to Belgian beer and have no idea where to start? Most
booths are run by the importers, who are quite knowledgeable.
Otherwise, there is a free smartphone app called BBWalker
(Belgian Beer Walker). It provides information on the beers with
easy-to-understand flavor charts and a convenient venue map.
There are “Beer Cards” in the app which allow you to rate the beers,
take notes, share via SNS, or create a wishlist.

For more information:

HZE: belgianbeerweekend.jp

English: belgianbeerweekend.jp/en e
11

www.yokohamaseasider.com 7



Peace Flower Market’s

Yuko Safu

Photos care of

Yuko Safu

Text by
Ry Beville
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Website: www.peaceflowermarket.com
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Yuko Safu is the founder-owner of Peace Flower Market, one of our
favorite cafe-bakeries in Yokohama. Having moved from Motomachi
relatively recently to a new location in Yamate, we thought to re-
introduce the business and its owner to readers who may not be
familiar with it.

When and why did you start the café and bakery? Please tell us

about your journey so far.

About 18 years ago | was a housewife and not working so | started
offering flower arrangement lessons from my home. Through
a fortunate connection, | was able to hold lessons at the Yamate
Yacht Club (now defunct). What began as a once-a-week lesson
grew over the year to the point that | was teaching ten classes a
week. By that time, | needed a name and simply jotted down
“Peace Flower Market”. | never dreamed I’d be running a business
with that name for so many years! Through another fortunate
connection, | opened a flower shop near Ishikawacho Station in a
charming, standalone house. | shared it with an acquaintance who
ran a clothing shop and another who ran a cafe. We created a lovely
little cluster of shops there. For a while thereafter, | worked almost
non-stop and, with my assistants, decorated venues of all kinds.
Lots of opportunities came my way. The cafe that was running as
a part of the three shops closed down eventually, but | used the
oven and coffee machine that had been left behind to serve freshly
baked scones and drinks to customers. That was the start of Peace
Flower Market!

| remember when you were previously located in the backstreets
of Ishikawacho, then Motomachi. What led you to your current
location in Yamate? Please share any differences that are unique

to the new shop compared to before.

The Motomachi shop got much busier than | expected and | could
no longer bake all the things | needed on my own. Taking my age
into consideration, | created a sales space in front of my home. |
also have a space now where customers can eat our freshly baked
goods, but it’s not really a café where you can sit and relax for a
long time.



J—E—HfIR. TAPE-ILBY

The concept behind Peace Flower Market’s baked goods is warm,
comforting treats—like the kind a mother would bake for her family
TIT—LyRRBRERFLYZA D SIE BEIELY I HIELD in a foreign country.
ES1S

Coffee and tea, as well as things like wine and beer.

A)BTERIEDEEF T AR TIZBER ! L FICRENE EERD

CIALEATpop up store Z¥>TWE T,
We offer flower arrangement lessons and baking lessons. Starting
this fall, we will also begin offering cooking classes.

Every weekend, we are set up in front of the post office next to
Ishikawacho Station. Additionally, several times a year, we hold
pop-ups at CIAL Yokohama Station.

www.yokohamaseasider.com 9
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ANOTHER SPRING, ANOTHER ALLERGY SEASON.
With the recent spikes in cedar pollen, as well as
hinoki and sakura abloom, allergens abound and
are making people’s lives miserable. I was in a taxi
the other day and the driver was having so much
sneezing that I literally thought we might crash.
One question that I get a lot in clinic is: “Hey doc,
should I get allergy tested.” (This question comes
especially frequently from recent arrivals to Japan
from places where they had no allergies at all.)

First, we should talk about the different types of allergy
testing. Allergy testing is most easily done as a blood test
that detects elevated allergen-specific IgE, the main immuno-
globin responder to allergic attack. For example, when your body sees
cedar pollen it responds by increasing cedar-specific IgE, which goes on to signal
other cells to release histamine and other inflammatory compounds from various
tissues including the mucous membranes of the eyes, nose, and skin. Allergy
testing can also be done by patch testing the skin. This method involves pricking
the skin with a small amount of allergen and watching for hives to develop. It
should be noted that blood testing is by far more common in Japan; I find that skin
testing is vastly underrepresented in Japan compared to other countries.

NOW

ccommend myuvn an oo Aro acted Ao no Alle

tests, even on their best day, are not particularly precise or accurate. I have plenty
of patients who are clearly allergic to certain foods or environmentals, and yet
have normal allergy testing. This may be due to non-IgE pathways they also lead
to allergic responses. Conversely, I have lots of patients who tolerate foods or
environmentals, and yet their test indicate allergy. This is likely because of more
opportunity for upregulation of allergen-specific IgE through daily exposure and
doesn’t necessarily indicate clinical disease.

Allergies are a great example of what we call “clinical diagnoses”. It’s the type of
diagnosis that you get to through conversation with your healthcare practitioner
and a fair bit of common sense. For certain severe allergies, of course, a definitive
diagnosis may be warranted and that conversation is best had with your doctor.
But for run-of-the-mill allergies, whether it’s sugi, hinoki, or house dust, taking an
antihistamine or nasal spray, and keeping those allergens off your mucous mem-
branes is the best path forward regardless of allergy testing.

Dr. Deshpande is a US-board certified physician and a partner at the Tokyo Medical
and Surgical Clinic.

map

This page has been brought to you as a public service of the Yokohama Bluff Medical and
Dental Clinic. www.bluffclinic.com.
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Visiting Yokohama?
Visit the Yokohama Seasider first
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FREE - STRESS MANAGEMENT &
RESILIENCE WORKSHOP

FEELING ANXIOUS, OVERWHELMED, OR BURNT OUT? JOIN US AND LEARN
SOME TOOLS THAT ACTUALLY HELP

UNDERSTAND HOW STRESS AFFECTS YOUR BODY & MIND
LEARN MINDFULNESS & BREATHING ECXERCISES
LEARN STRATEGIES TO BUILD RESILIENCE AND EMOTIONAL STRENGTH

R > Wy
SPONSORED BY THE PUBLIC BENEFIT ACTIVITIES OF THE BLUFF CLINIC YOKOHAMA.
DATE: TUESDAY MAY 12
TIME: 11 AM - 12 NOON
VENUE: YC § AC

ADDRESS: 11-1 YAGUCHIDAI, NAKA WARD, -
YOKOHAMA, KANAGAWA 231-0831 ~ SANKEIT SOBA

PRESENTED BY: VICKIE SKORJI )). o
sxZ (1

TELL SENIOR ADVISOR & FORMER LIFELINE DIRECTOR
Enjoy Hara Sankei's

century-old recipe at
Sankeien Garden!
ZZETR=ZERD100E
Rl Y ExEDD!

ZMXZC I ®»— > —

VISIT OUR WEBSITE TO LEARN MORE AND REGISTER E i A .‘
me:m Www.taishunken.jp
A 4 IR AR = 2 A58 | EiE e =2
t l | R Lo Naka Ward, Honmokusannotani, 58-1 (Inside Sankeien Garden)

e Eil' Tel: 045-623-9771 Email: taishunken.at.sankeien@gmail.com

©instagram: taishunken

sefrei 58

2026 YEARS
WREBAE KA AE

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

Leara ﬂaﬁmde
cow Yotlootranal

43 Miyazakicho, Nishiku, Yokohama 220-0031
tel: 045-250-3656 fax: 045-250-3657

email: admissions@yiea.com

yiea.com

o
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tell LIFELINE

Support Worker Training

Volunteers Needed:

Could You Be
There to Listen?

Text by
Arnold Arao
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Summer 2026
Online Course: May 16th - August 2nd

3 Mandatory Sessions: May 16-17, June 27-28, and August 1-2

Last year TELL’s Lifeline received a record number of calls and
chats from people needing a space to share and to be heard. We want
to respond to every request for support. To do that we need more
volunteers to be there to listen.

Listening is one of those things that we take for granted; we don’t
think of it as a skill. But learning to listen well is a challenging and
uncomfortable process which often forces us to confront some of
our most closely held ideas about who we are. Our Lifeline volunteer
training programme has the potential to be life-changing and will give
you skills that you can apply to your own life. Our volunteers have
told us that the training has changed how they show up at work, in
their friendships, and with family. Your biggest impact, though, will
be on the lives of strangers going through painful times and needing
someone to listen to them without bias or judgement.

The programme runs three times a year and is held entirely online
with an initial 11-week course, followed by practical training for the
Lifeline. Along with learning to listen well, you’ll become part of a
diverse, vibrant community of volunteers.

If you think you could be there to listen with empathy and
compassion, whatever the person is going through, we would love to
hear from you. Our lifeline training programme is intensive and may
not fit into your life right now. You can still help our mission by sharing
this with your social circle. Is there anyone in your life that you think is
a great listener? Maybe they would be interested in joining our lifeline.

Autumn 2026

Online Course: September 26th - December 13th
3 Mandatory Sessions: Sept 26-27, Nov 7-8, and Dec 12-13

Read more and apply at telljp.com/pctraining

14 www.yokohamaseasider.com
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Or reach out to our training team at:
supportworkerapp@telljp.com
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ENGLISH=SPEAKING TAX ACCOUNTANT ENGLISH SPEAKING REALTOR

SHIMIZU

TAX & ACCOUNTING
Tax Consultation, Preparation & Refunds
Bookkeeping ¢ National Tax Agency Representation

J APANESE_AND INTERNATIONAL RESIDENTS WELCOME

rEED

IXT

KAZUTOMO SHIMIZU @ ﬂﬁﬁﬁzxzmaa’i“ﬂz
" R A » [ x omoya Yamada
kazutomo.shimizu@jasper.dti.ne.jp YAMADA REAL ESTATE SERVICES Englith Sheaking Realeor

http://www.shimizutaxattorney.com/

4 ‘ 045-365-1938

1-4-5 Okano Nishi-ku, Yokohama
Email: info@yesc.co.jp

YESC.CO.JP Tel: 045-313-101 |

Expert care from a friendly, Eng]_[sh Speaking Attorney

3 internationally trained,
Engllsh-speakmg

‘N' dentist

anaiiial

e =
Naka-ku, Ishikawa-cho 1-13-5
Mamebun Bldg 3F (above HAC) s ’g‘

In Kawasaki City

(next to Tokyo & Yokohama)

Legal service in English
on cases related to Japan

Kei Sumikawa (Attorney at Law)
web@smkw.biz https://sumikawa.net/
TEL: 044-276-8773

Member of the Kanagawa Bar Association

giﬁ)llﬂ%ﬁ%ﬁﬁﬁ

Sumikawa Law Office

045-664-4618 o
www.nakamaru-dental.jp UCLA cert’ﬁed @

Your health means

everything to you
BEICEZTDIFIINEDAETLERE

CHIROPRACTIC

—with joint motion—

Close to Bashamichi Station! BEEEER ICHTL)!

Yokohama-shi, Naka-ku, Motohama-cho 4-39, Mihashi Bldg. 4F
HEMAPXITERI4-39 =15EIL4F
Tel. 045-323-9488

Dr. Yasumi
speaks English
and Japanese!

Reservations available online

254 TFHIRTEE

website: spine-chiro.com
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Ansel Adams’
Quiet Legacy

Text by
My Huynh
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Photos care of

The Library of Congress (U.S.)

Afew years ago | went to a large Ansel Adams photography exhibit
whose collection included several shots that left me quite surprised-a
part of his legacy that | think few people know about.

Adams’ work is widely recognized by Americans and equally
known among B&W photography enthusiasts around the world.
He rose to fame with stunning images of Yosemite National Park
(California). His nature photos have been uber-popular as calendars
and posters for decades.

The museum, however, also displayed shots from Manzanar,
a Japanese internment camp in America during WWII. For those
unfamiliar, after 1942 American authorities drove 120,000 citizens
of Japanese heritage from their homes, forcibly relocating them in
concentration camps. In the 1980s, the U.S. government admitted
wrongdoing and paid reparations.

Adams was troubled by this act against fellow Americans and

Mrs. Yaeko Nakamura and her two children, Joyce Yuki (right) and Louise Tami (left), standing on the step at the entrance of a dwelling,

Manzanar Relocation Center

www.yokohamaseasider.com
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visited the Manzanar camp. He compiled work for a photo essay which
was displayed at the Museum of Modern Art (MoMA) in New York in
1944, before the war had even ended. It was also published as a book:
Born Free and Equal: The Story of Loyal Japanese-Americans.

Photography sometimes changes history. More often, it simply
records it. And in doing so, it sometimes records the moral courage
of the photographer.

Top left photo: Roy Takeno (Editor) and group reading Manzanar paper [i.e. Los
Angeles Times] in front of office, Yuichi Hirata, Nabuo Samamura; bottom left
photo: Tractor repair: Driver Benji Iguchi, Mechanic Henry Hanawa; top right
photo: Roy Takano [i.e., Takeno] at town hall meeting; bottom right: Sumiko
Shigematsu, foreman of power sewing machine girls

THE DARK ROOM INTERNATIONAL

Address FFXFEET 9-8 / Isogo-ku, Nishi-cho 9-8
Tel 045-261-7654
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YOUR COZY BAR STOP IN CHINATOWN - TEZ '-

VB 20 P nE ol o THE WORLD’S FIRST
" o ENGLISH-LANGUAGE SAKE MAGAZINE
GOKU BAR i I ;

o Al s |
Naka-Ku, Yamashitacho 130 Goku Tea House 2F 7 \: : ,
HEET XL TEI130% B A2 . T A
Tel: 045-681-7776 e 2 y /

www.goku-teahouse.com §

11:30 - 14:00 5>7e2ta0nu%)
17:00 - 22:00
BE#R#ED Hlﬂé-'dkﬂéﬁt
:\-:U:/_‘,HEE Closed Mon-Tues E E
Yokohama’s oldest 045-253-1645 Hx

Greek restaurant Spa rta .j p E: .

Journal o Japan

.« WHISKY & SPIRITS

The first magazine dedicated to
Japan’s distilled beverages

whiskyspiritsjapan.com
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Adi Oasis:
Lotus Glow

Text by

Photo care of
Record Bar 45 Yokohama

Ry Beville

Address FEXE2-16-20
Nishi-ku, Minamisaiwai 2-16-20
Hours Mon~Thurs 17:00-2:00; Fri/Sat/Hol. 17:00-4:00
Sun 17:00-0:00

Instagram  recordbar45yokohama
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2H6 L1M7, M want to see you naked. | want to see the real you---
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This column is a partnership with Record Bar 45 Yokohama, a bona-fide
record bar with excellent vinyl DJs and a supporter of NPO Yokohama
Seasider. Here, we check out their Instagram (@recordbar45yokohama) to
see what they've been playing, then write about one of the artists and/or

albums—were DJs/musicians ourselves!

Adi Oasis has been attracting attention to her musical abilities
since she was a child, but it wasn’t until her late 30s and the 2023
release of her second studio album, Lotus Glow, that all her talents
and experience came together in such a convincing way. This
album is a blissful blending of funk, soul, and R&B all wrapped up
in warm retro sound. Her signature instrument is the bass guitar
and the funk grooves are pleasingly assertive throughout. Still, it’s
her rich voice and confident songwriting—in French and English—
that give Lotus Glow its distinction.

Previously known by her birth name of Adeline, she is of French
and Caribbean heritage. In her late teens she relocated from Paris
to New York to pursue music professionally. Originally a self-taught
guitarist, she picked up bass in New York and never looked back.
After stints in a couple of early bands, she went solo in 2016 and
released her first album, Adeline, in 2018. Her residency in New
York naturally gave her the opportunity to collaborate with other
artists, absorb an array of musical influences, and gain exposure.

Adi Oasis establishes the good vibes early on Lotus Glow. After
an intro track like a deep, calming breath, she dials up the energy.
The first full-length song of the album, Get it Got it, showcases her
bouncing bass lines, a peppy horn section, and spirited, multi-
layered vocals. The party’s already in full swing! She gradually reins
in the tempo—but not those good vibes—on the next two tracks
before we arrive at the deeply soulful slow-groove Marigold. This
shimmering song featuring Grammy Award-winning male vocalist
J. Hoard weaves mysteriously through moments of gospel, soul,
and space-age jazz. Song after song thereafter, she continues to
deliver something distinct and appealing, and yet the album never
wavers in its cohesiveness.

One word of caution: by the time you get to Naked, the 11th of
14 tracks, the good vibes may have you singing along: “I want to
see you naked. | want to see the real you...”
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GRILLED MEAT DISHES
WITH INSPIRATION FROM
AROUND THE YORLD!

WYC World Yakiniku Center is brought
to you by the same team that operates
Charcoal Grill Green, one of Yokoha-
ma's most successful casual restaurants,
known for its world-inspired cuisine,
good drinks, and friendly atmosphere.
WYC introduces a twist to yakiniku
(where customers do the grilling) with
unique dishes inspired by cuisines
around the world.

ADDRESS

World Yakiniku Center
6-79 Benten-dori Naka-ku Yokohama
Tel: 045-345-9834

HOURS

Wed ~ Sun 17:00-22:30
Closed on Mon & Tues

Follow us on Instagram

@world_yakiniku_center

www.wycyokohama.com

V/YCYO!



