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Japan & South Korea

Ihere are still many unigque cultures and regional lifestyles
still present in Japan, and v i~.itu| s fre
a feel of this © |l|q|LI1L5’|L“|'|L\ ". Th
landscape, one can discover unique lo
traditional events, which prov ide the traveler with thrills
and satisfaction in equal measure. The traditional culture
of hospitality that affords the guest every courtesy is very
much alive in Japan, allowing guests to completely relax
and unwind. Korea, Japan’s neighbor in Asia, is another
country that offers a taste of another delightful culture that

10Verseas can get
rhout the diverse
cal culsines and

AU T A N— is different to Japan.
EiE &
PHILIPPE GOMBERT Representing these two countries and under its mission
I TER R AT A of "staying committed to the traditions and environment

of each land”, Relais & Chiteaux enriches travelers' lives

through the cuisine and hospitality of Japan and Korea,

At Relais & Chateaux, we look forward to providing every
traveler an unforgettable experience at luxurious hotels in
captivating locations.

RELAIS & CHATEAUX.
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“I have a French complex,”
said Maitre de Maison &
exccutive chel Hiroshi
Yamagnchi, playfully and with
a deep laugh, “and from my
late twenties have cultivated
that passion by working
in French restaurants amd
learning as mue ha 'unurTH-..
Cuisineg as po

Kit
dlﬂrl 1 of the
where his h
are situated, has for«
acentary been home to
inlernational visitors and
residents from Europe d;h:lﬁ
as North Ameri
claphoard | '.!'-:%,Ji-:liu:':h.and
mansard roots. The area is
lined with upscale boutiques,
signage in French, and what
amounts to a European
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agsthetic in terms of design

But his hotel and its
restaurants are mone than
just hamage to France, Chet'
T“ m;,m']i LLd-.iv_Inp:-;mc:s:

i akes use of
7 [Japancse

hn ﬁr'IT"ihT!: in addition to

his appreciation of French

technigues and ambi 3

The result is a marvelous

reordering of sensibilities.

Itisas if youare scaving at

a French auberge only here

the food, style, and vibe

are nlso [upanese.

The location of his property
benefits from being around
narrow sireets and alleys that
lead to Shenso shrines and
hard-to-find sake bars. One
experiences and ohserves both
Japanese as well as European
elements. And the views from
Kitano, make it clear that you are
it i Of Uhwe isost beaitiful amd
sophisticated parts of Japan.

The hotel itzselfhas a
lobioy of plush furniture, an
airy and casual norther
European stvle room for
breakfast, and formal dining
with silver tablecloths and
hushed service that carries
with it a feeling of haute
French crisine,

“I'worked for some branches
of French restaurants in
Japan,” explained Chef
Yamuguch, “Les Ceélebrités
and Faugeron.”

He also trained in France
with Chef Bernard Loisean
For three vears, as o chefde
pariic, at each of the stotions
of his renowned kitchen, from
garde-manger to fish. Following
his work in France, he was put
incharge of Chel Loisean's
restaurant La Cate d'Or in
Kobe. From 1992 until the
tragic carthguake three years
later that forced the restaurant
to close, Chef Yamaguchi
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brought T mise ’M'< style of

dining,” Chef Yam Jukh said
“Atthat time it was difficult to
get French ingredients, and
the sts wamted the food 1o
taste as it did in Paris. Now it's
all changed: Guests want to
gat French cuisine with local,
Japaness ingredients,”

And why not?

Kobe 15 world famous for its
ARt TOTONTY.

“Of course we serve KEobe
beef,” said Cl'.q-l".“mn guchi,
“and ours comes from Tajima
here in Hyogo prefecture.
The beef has extracrdinary
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marbling, ceal depth of Bavor,
and 15 so rich that it is melted
by our body heat. Tt melts in
your mouth—it doesn’s

reach the stomach!”

It's not just the beel that is
part of his cooking.

At Ash, Chef Yamaguchi's
French restaurant, you will
discover blissful marriages of
French-Japanese technigues
and flavors using, depending
on the season, dorade,
octopus, house cured caviar
from Japanese sturgeon, sea
bream, and sni (ses urchin).

Japanese use of vegetables in
cuizine ig second to none, and
it Ash, a dish can emerge from
the kitehen that uses delicious
carrots, potatoes, and yozu in
ways that can nearly outshine
the beef,

Chef Yamaguchi does
not neglect France either.

His use of foie gras and bleck
truffles restores French flavor
to the plate. Hiswine list is
ninety percent French with
an emphasis on Burgundy.

T'o enjoy Japanese ingredients

with French wines is to feel a
celestial experience.
“Combining French
lechnique with Japanese
ingredients and then to
hawe 3 good Burgendy!” Mr.
Yamaguchi laughed merrily.
Treuly it is the best

; . = 2 .
It's all a far ery from his early

EXPETIENCES N Testaurants.

“My grandfather owned an
uddon moodle) shopin Osaka,”
he said, “T spent a lot of time
there. | know wmamil™

While meals at Ash
are at the pinnacle of dining,
breaktast at the hotel is well
known and hugely popular in
Kobe as well. The look of the
set menu is utterly JTapanese
from colors to plates to
glasses o how it iz arranged
like flowers before you—and

120

the ingredients are European:
A terrific bread box, small
tastings of juices almost ke

a flight of wines, a soft bailed
egg that is opened loudly and
whimsically with a device, and
good, strong coffee.

Between meals at Kobe
Kitano Hotel, and visits to its
elegant, film noirish whiskey
bar, you can indulge inthe

refaning rooms of the property,

The decor is familizr to those
wha know French cities, and
few travel experiences can
compare to the excitement of
a day in Japan with what feeis
like...a night in France.
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What are you nuost prod
of in this establishment?
Kobe has a long history

of exchange with foreign
nations, and it has the refined
components of a metropolis
aswell as the charm of g
provincial city. We are very
prowd tohave guests in this
historic place, and we strive to
provide traditional Japanese
haospitality in 2 Western-style
hotel.

What are some seasonal [‘m_" zeribe p memorahble

culinary exg
The first time [ ate at
Robuchon, my hands were
shaking. Tt wazs a dream,

prosducts vou use for meals?
Beel, hamo (conger ecl),
seafood and sea hream from
Seto Island, chestnuts, octopus
trom Akashi, caviar. The Seto
iflard gea is home wo o wide
variety of delicions seafood
shaped by its fast current.
From the mountains we have

Erience.

black soybeans. Chestnuts
from the Tanba region. We
cure the caviar and because
it only has three percent salt,
compared to the nsual five
percent, it has a pure caviar
Havor—you taste caviar and
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Crwner, Maoitre de Maison
and Chef Hiroshi Tomoguchi

T +81 [Dp78 271 37
E kitano@iraloischatemos com

nat salt. www kpbe-kitanohotal co. jp
What are traditional B Tes0-0000 RMMEETE
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A 3 7 Address 3-3-20, Yamamato-darl,
While kecping my pride as Chuo-ky, Kobe 850-0003%
a Japanese, | have, since
our hotel opened in 2000,
maintained a high standard
of Western=-style h
which I studied in
Japanese hospitality, too!

Open all yeor
Hotel 24 rooms: P34, 500- 50,500
7 suitas; Y58, 000-78,000

ance, 33,2464 - A lo carte: JPYR.E70-18,930
{1.8%, 5. 10%) "lgrek” Sat manug;
JFY2.B51-%,504 -4 ka cart=
JFY1,584-5, 702 {+.8%, =.10%]
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