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Mixing Thmgs
*Young, well-traveled bartenders are bringing avant—garde
techniques and interesting ingredients to
Tokyo's previously static cocktail scene.
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Rogerio Igarashi, the owner
of Bar Tram and Bar Trench
(small-axe.net), was one of the first

in Tokyo to experiment with
unorthodox styles. His bars, which
opened in 2003 and 2010, respec-
tively, have moody interiors remi-
niscent of New York’s speakeasy-
style bars and menus with bitters,
amaros, and absinthe. “I feel that
the creative approach has, at last,
become accepted,” he says.

Frank Cisneros, who worked
at Brooklyn’s Dram and Prime
Meats, recently spent a year bar-
tending at Tokyo’s Mandarin
Oriental. He sees two reasons for
the shift: First, more Japanese

bartenders are entering competi-
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tions and gaining exposure to bars

around the world. The popularity
of Fuglen (fuglen.com), a café
and cocktail bar imported from
Oslo that serves drinks blending

Norwegian and Japanese ele-
ments, is a sign of the city’s eager-

ness to assimilate tastes. Second,

Tokyo is in an internationalizing
mood as it anticipates the 2020

Olympics. Visitors will soon see
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signs in other languages on the
subways, and these newer bars are
more in sync with the times.

“Japan wants to be influenced by

the outside world,” Cisneros
says. “But it also has an island
mentality—and the people are

very proud of what they do.”
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Discover the tastes of Tokyo during
a bookable trip to Japan created
by T+L editors and bespoke outfitter

Black Tomato. For the itinerary
(which can be customized
toyour liking), go to TANDL.ME/
JOURNEYS-JAPAN.
To book with Black Tomato,
call 844-284-0205.




