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QUOTATION

- q u o t a t i o n -

880,000 JPY per
「 Limited to six people 」

- i n c l u d e d -
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EXPERIENCE & TICKETS
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Meals

sushi

RESTAURANT
INTRODUCTIONTHREE

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

Achieved Michelin Three Stars at the age of 37 Held the Three-Star 

distinction for 7 years Due to overwhelming demand and long 

waiting lists, he withdrew from the Michelin Guide and transformed 

his restaurant into a members-only establishment Often referred 

to as the "New Generation Sushi Deity"

sushi

A  S u s h i  P r o d i g y

SUSHI
SAITO
M i c h e l i n  T h r e e - S t a r



鮨
さ
い
と
う

S U S H I  S A I T O
M i c h e l i n  T h r e e - S t a r

Seven consecutive years of receiving the Michelin 

Three-Star recognized as Tokyo's top sushi destination 

by connoisseurs,globally renowned as one of the most 

difficult restaurants to secure a reservation



" L E � e r v e s c e n c e "  i s  F r e n c h  

a n d  i t  m e a n s  " J o y f u l  a n d  L i v e l y. "

French
Cuisine

L'Effervescence

This restaurant seamlessly blends the unique 
flavors of Japan's local cuisine with a variety of 
tastes from around the world, allowing them to 
naturally complement and elevate each other, 
bringing joy to guests through the act of "tasting."

T h e  C h i e f  M r  N a m a e  b e l i e v e s  t h a t

w h e n  t a s t i n g  e a c h  d i s h

e x p e r i e n c i n g  t h e  j o y  c o n n e c t e d  t o  t h e  r i c h n e s s  o f  n a t u r e  

a n d  b e i n g  s u r r o u n d e d  b y  a  s e n s e  o f  g r a t i t u d e  a l i g n s  

w i t h  t h e  f u n d a m e n t a l  p h i l o s o p h y  o f  h u m a n  l i f e

Here, you can savor such a "dish" that takes you 
away from the hustle and bustle of the city, 
instilling a sense of gratitude for nature, and 
letting your mind and body naturally come alive. 
Please savor it slowly

THREE
RESTAURANT
INTRODUCTION



"LEffervescence" continuously earned two Michelin stars in Tokyo 
until achieving three stars in 2020. The world travel program 
produced by CNN described his restaurant as conveying the 
"richness of Japanese terroir" despite its French cuisine foundation, 
making it a representation of Tokyo's culinary scene.

During his university years, he majored in political science with 
aspirations of becoming a journalist. He entered the culinary 
field through part-time jobs while studying. Subsequently, he was 
deeply influenced by Michel Bras, often referred to as a "genius 
who creates dishes from nature" in the modern French culinary 
scene. He shifted from Italian cuisine to French cuisine and 
started accumulating experience at "Michel Bras Toya Japan" in 
Hokkaido in 2003. In 2008, he served as the sous-chef at the 
three-star restaurant "The Fat Duck" in London before opening 
his own restaurant.

L'Effervescence

H e a d  C h e f  S H I N O B U  N A M A E  I n  2 0 1 0
h e  o p e n e d  a  Fr e n c h  c u i s i n e  r e s t a u r a n t  
i n  N i s h i - A z a b u ,  To k y o



A Z A B U  J U B A N  O Z A K I

Michelin One-Star With only six seats at the counter Located in the 
affluent Azabu-Juban district of Tokyo Dedicated to providing the 
ultimate dining experience to customers With this philosophy in mind, 
Over the years, through accumulated experience and established 
trust, They are able to source the finest, freshest seafood Combining 
these luxurious ingredients with exquisite culinary techniques Offering 
a diverse and seasonally changing menu Particularly renowned for 
crab and soft-shell turtle dishes A well-known establishment frequented 
by figures in the Japanese entertainment industry.

g e n u i n e  l o c a l  r e s t a u r a n t

Genuine
Local

Restaurant

OZAKI
M i c h e l i n  O n e - S t a r

THREE
RESTAURANT
INTRODUCTION



J a p a n e s e  C u i s i n e  E t i q u e tt e  C o u r s e

ASAKUSA
CHARYO ICHIMATSU

E s t a b l i s h e d  i n  1 9 5 2
A s a k u s a  C h a r y o  I c h i m a t s u
a  l o n g - s t a n d i n g  e s t a b l i s h m e n t  i n  T o k y o
i n i t i a l l y  g a i n e d  f a m e  f o r  i t s  f u g u  ( b l o w � s h )
a n d  k a i s e k i  c u i s i n e
I t  f r e q u e n t l y  h o s t e d  V I P  g u e s t s



THE INSTRUCTOR
FOR THIS  EVENT IS  
MS .  K IYOKO MIYASHIRO
The third-generation hostess here also serves as an 
etiquette lecturer

From the dining etiquette of Japanese cuisine to sitting gracefully 

and how to elegantly use chopsticks, you can experience the art of 

savoring kaiseki cuisine provided by Ichimatsu. Every aspect of the 

Japanese cuisine tasting method and technique is explained and taught

T h e  c o n t e n t  i n c l u d e s



INTRODUCTION
TO ATTRACTIONS



INTRODUCTION
TO ATTRACTIONSFOUR

AT  M A S T E R  T O S H I H I R O  M A E D A

Un l i ke  ot h e r  Ja p a n e s e  c e ra m i c  a rt i s t s  
wh o  p u r s u e  r u s t i c  p otte r y

h i s  tra d i t i o n a l  m ot i f s
s u c h  a s  � owe r s,  b i rd s,  a n d  s c e n e s  o f  n a tu re

a l s o  c a r r y  a  p l a y f u l  a n d  h i g h l y  i n d i v i d u a l i z ed  s t yl e
Sta rt i n g  w i t h  ea rl y  wo rks  f ea tu r i n g  owl s  a s  h i s  s i g n a tu re  m ot i f

h e  b ega n  i n c o r p o ra t i n g  ge o m etr i c  p a tte r n s  p a i nted
 w i t h  ta p e  i nto  h i s  c e ra m i c s

The technique used in Toshihiro Maeda's creations originally 
originated from an ancient Chinese method of decorating 
with gold and silver. He applied this decorative technique to 
ceramic art with his own interpretation and understanding

01
Firing the porcelain body at a temperature of 1,260 
degrees Celsius.

02
Applying the base color glaze for the second time and 
then firing it in the kiln once again.

03
Utilizing techniques like masking with tape or employing
tools for engraving to complete the final coloring process.

04
Some of his works may incorporate gold or silver accents 
which are fired at a lower temperature in the kiln for the 
third time to complete the final pieces.

POTTERY PAINTING



Visit and Experience 
Pottery Painting 

B o r n  i n  K y o t o  i n  1 9 4 8

t h e  c e r a m i c  a r t i s t  T o s h i h i r o  M a e d a  

h a s  g a i n e d  s i g n i � c a n t  a t t e n t i o n  

f o r  h i s  u n i q u e  s t y l e  o f  p a i n t e d  c e r a m i c s .

at Master 
masahiro Maeda's Studio



Founded in 1940 and opened to the public the 

following year, this institution houses a collection of 

around 7,000 art pieces, primarily focusing on ancient 

artworks and tea utensils. It is most renowned for its 

collection of tea ceremony implements and Buddhist 

art, all of which were amassed by the industrialist 

Kaichiro Nezu.

Nezu 
Museum

INTRODUCTION
TO ATTRACTIONSFOUR



Among its collection, the museum boasts 7 National 

Treasures, 81 Important Cultural Properties, and 99 

Important Artworks. Additionally, the Nezu Museum 

houses a collection of Chinese ancient bronzes, por-

celain, and other artifacts. Its extensive and diverse 

collection of Chinese cultural items is renowned for 

its richness and quality.

INTRODUCTION
TO ATTRACTIONSFOUR



T h e  b o u n d a r y  b e t w e e n  t h e  b o d y  a n d  t h e  a r t w o r k s  

w i l l  b e c o m e  b l u r r e d

a l l o w i n g  f o r  a  r e e v a l u a t i o n  o f  o n e ' s  r e l a t i o n s h i p  w i t h  t h e  w o r l d

W i t h i n  t h i s  e x p a n s i v e  s p a c e  o f  a r t w o r k s

t a k e  o �  y o u r  s h o e s  

e x p e r i e n c e  i t  b a r e f o o t

a n d  s h a r e  t h e  s e n s a t i o n  o f  i m m e r s i n g  y o u r  b o d y  w i t h  o t h e r s

TeamLab
Planets

I m m e r s e  t h e  b o d y  c o m p l e t e l y  

i n  a  v a s t  a r r a y  o f  a r t w o r k s  c e n t e r e d  a r o u n d  

t h e  c o n c e p t  o f  " B o d y  I m m e r s i v e. "

SCENIC SPOTS
INTRODUCTIONFOUR



A

" m u s e u m  w h e r e  y o u  c a n  i m m e r s e  y o u r s e l f  

i n  w a t e r  w h i l e  v i e w i n g  a r t "  

c r e a t e d  b y  t h e  a r t  t e a m ,  t e a m L a b




