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KOZA SUPER MARKET is an elaborate fesitval in the city where multinational and various specialty shops gather for one
special day on March 14, 2020 (SAT) in “Koza” of Okinawa City. The taco shop dedicated to serving tacos for over fifty years,
the ham and sausage shop that uses German meat processing methods, the tempura shop committed to Okinawa’s soul food,
the beer bar established by its own brewery, and the audio shop that sells the developer’s original audio systems. Koza is
dotted with specialty stores, experts in their own particular services. At KOZA SUPER MARKET, each participating specialty
store will hold an event that makes the best use of their expertise. Take this opportunity to experience the landscape, along
with the charm of a variety of specialty stores, that can only be found in Koza where Japanese and American culture intersect.
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AP EHALEEMIL, TL—RHPBRICZEETIR2IRDAEIE,

Walking through history with Koza for half a century,
the blues music of this famous taco shop
will stimulate your appetite.

1967 &M%, 72 ) HHERNRICKEARORAEICEH A 5 hizE%F
TAHA4>) ZMELTVEERHLIRE, F—>v> 2 RB. 32a—Pvy
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Opened in 1967, this long-established taco shop once operated with an “A-Sign”
business license that was given to restaurants approved by the U.S. military while
Okinawa was under its administration. From the thin, crispy taco shells to the meat and
salsa, the tacos made by musician and second-generation owner Yasushi Yara (aka
Yarayasshii) are absolutely faithful to the original recipes inherited from the
first-generation owners. Their taco rice and fried rice made with their special taco meat
are also popular.

ShiBThR 2-15-2 098-938-5978 13:30 - 23:30 E{KH : FEK
2-15-2 Chuo, Okinawa City 098-938-5978 13:30 - 23:30 Closed: Irregular

5. lempura

LEBITARS
Uema Tempura

WEIROSZHHIF 3. RFK7Fa—a—K&X50EH,

A long-standing shop invigorating locals
with their fresh tempuras for three generations.

SYHBCEL D EH B RRSBEPUE. Y v oY EBIFSNAEROEV Y FF—
KRS, #HEERRT 2V 77— FELTEEDR. RIS A HhEBIFIC
FIFLRERMEKRFC, BIEL S A0FUERSThIRMAKDLVIE SKEA
PHEDTIHRETH, ELLAXKLELLTFLoAKST TV 3, RLIZHIT
LNBHADRRS, BIFLTEBEVRALREERI P 5 ICIEAR L (. &
[H2IVORREEHHL TV 2,

Uema Tempura is a long-standing tempura specialty shop in the Goya Market that offers
thick, crispy, deep-friend Okinawan style tempuras a local favorite represented as the
people’s soul food. Handling their ingredients like fish, squid, mixed vegetables, and
sweet potatoes with special care, the simple flavors of their tempuras have been
preserved and unaltered even after three generations, and has been loved by locals for
over forty years. The continuous flow of customers in the morning buying up fresh,
deep-fried tempuras made one after another paints a lively scene of Koza.

SPHTMTPR 1-10-4  098-937-8328 FH 5:00 - 18:00 #28 5:00 - 17:00 EHB : K

1-10-4 Chuo, Okinawa City 098-937-8328
Weekdays 5:00 - 18:00 Japanese Holidays 5:00 - 17:00 Closed: THR

5, Meat

XA RIEAE
Fukuhara Meat Shop

IYOBRTHIERT 5. BUSHELENE.

A Showa-style butcher shop that continues to
process meat in “Koza's kitchen” .

AOTIVFOERE L TRALIVPRTIE T, FHAE. BhowERzRE
2HEAE, EEOKRBEREBELBES~ERZEATIE. HER/-RELKA
ZRPS LV LD THEG D MEOV CHERAD S % 7 — R ICHRF, BRKES
ZOE%E 50 FECHNEY LTV 3, A THEEVORVERICIELED.
FREHOBEVREE LD, BHEIRET 2B TORERD, Z2%FH
hTwa,

Fukuhara Meat Shop is still as lively as the days when Goya Chuo Market once flourished
as “Koza’s kitchen.” Early in the morning, the owner, Mr. Omine, cuts up large dressed
carcasses that he has brought back from the slaughterhouse himself, and displays only
the most outstanding meats in the showcase. This Showa-style shop has been around
for almost 50 years. Starting with long-term local clientele, young managers of new
stores also frequent the shop for fresh meats carefully selected by connoisseurs.

SRR 1-10-7 098-937-7314 FH 9:00 - 18:00 B 9:00 - 14:00 FEKB : &

1-10-7 Chuo, Okinawa City 098-937-7314
Weekdays 9:00 - 18:00 SUN 9:00 - 14:00 Closed: Open year-round
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Zazou

HADEEHFOE,rSEZ W, ZEELR/ AV ORHIA

An assortment of multinational breads born from the voices
of customers from around the world.

1989 FERI%, MBICEL THABREONV EARET 2EH—H ) —, %
LEF, 7 A Y AXUEDARBRV 3P TIL, HFICES AV pSRO SN TV Tk,
WEBC A= FRD/AY DD ERIB, AE—DHEDVWRVT =y L a b ARD
—&h, SNUDORRAICE. BESSHEE T, LV Y I TR MIBAD NI,
HREBLTES BRI/ REBEEN TV 3,

Opened in 1989, Zazou is a long-established bakery where people from various countries
living in the area come to shop. While soft breads were in demand at the time of its
opening, Zazou began making hard breads before all others, as Koza during that time
was still firmly rooted in American culture. Their buttery Danish bread is especially
popular, and their assortment of breads reflect the years of research they have
conducted since their opening to meet the demanding requests of customers.

SpiBTPR 2-15-1 098-934-2380 10:00 - 19:00 ZEkE : K
2-5-1 Chuo, Okinawa City 098-934-2380 10:00 - 19:00 Closed: TUE

4.5ausage

7oA
TESIO

TROBRET A ICHITE. BRENALEY —E—,

Original ham and sausages made
with great care using Okinawan pork.

2017 SFB%, FAYERICLVHEES2AREDNL&Y —t—2 DEME,
EEDEHAMEIE. BEORBANIOZETOBITIL. WEFEORAERT.
BB PHEIC TIRIL, SPBREOEAZER L MR #MEEy., BEFER
Z2HBIEEELERHNS DR LAERIE. PRORME N1 YV EEEOH A
BELA BHARA Y CFLDNLEY —t =212, 2018 FICIE. 3FEIC 1.
RAY CRESNZ2BANIOERI T MoT, H&LAEIHKTRTHL, &
H-REEZZHE, HRICEBAT . PEOFAKbLEEIHL TV,

Opened in 2017, Tesio is a ham and sausage specialty shop that process their own meats
using German methods. After training at a well-known meat processing shop in Shizuoka
Prefecture for about five years, owner Daichi Minei pursued his independence in his
birthplace of Okinawa. Even though he faced extreme difficulty in the development of
processed meats using Okinawan pork, and had to delay his opening day by two months,
his finished product was his very own original ham and sausages that combined
Okinawan ingredients and German manufacturing techniques. In 2018, he exhibited three
of his processed meats the IFFA processed meats competition, which is held once every
three years. All three of his products won gold and silver awards. Tesio continues to
create new flavors of Okinawa that will be recognized by the world.

SPHEMTPR 1-10-3  098-953-1131 11:00-19:00 =H#B: A
1-10-3 Chuo, Okinawa City 098-953-1131 11:00 - 19:00 Closed: MON

. el
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Hopped Up

277 bE=LDELI F¥av T,

A select craft beer shop.

2019 E%E. BRAADZ 57 bE—LABATE 2BRE. NEREMICTD
Ya—fr—RICTIE. ZHRABIROE—ILHPFEL EBRF, 7775 —DFERS
I2&3, E-LDEHFTY 1T ->TV 3,

Opened in 2019, Hopped Up is a liquor store where you can buy Japanese and imported

craft beer. The showcase in a small space is filled with beers of various brands. They
also sell beer by weight if you bring your own growler.

ST R 1-10-16 SIS 3F  098-989-9552
A 13:00 - 20:00 #,113:00 -24:00 B 15:00 -20:00 ZEtkB: A, K,k

1-10-16-Kinjo Store 3F Chuo, Okinawa City 098-989-9552
THR 13:00 - 20:00 FRI, SAT 13:00 - 24:00 SUN 15:00 - 20:00 Closed: MON, TUE, WED
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as “Koza’s kitchen.” Early in the morning, the owner, Mr. Omine, cuts up large dressed
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processed meats using Okinawan pork, and had to delay his opening day by two months,
his finished product was his very own original ham and sausages that combined
Okinawan ingredients and German manufacturing techniques. In 2018, he exhibited three
of his processed meats the IFFA processed meats competition, which is held once every
three years. All three of his products won gold and silver awards. Tesio continues to
create new flavors of Okinawa that will be recognized by the world.
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horra—7F
Cantina

FRIROOLE=SHBEVED 5. BIRICITFL /IR RIE,

A pasta shop nestled in the back alley,
frequented by neighborhood office ladies.

2000 FFZE BB ICE AN ICITFT A R Y 7o XX A DFPYE AR XL KRE F—
OICREBEENS T FR—RICHAALRDRROLF—/ BEDFAILNRRR,
AHBICEDET, IER-> THREDRAVL A~ —DBEEHFAR. &
EREDEETHH T 4 —FTOERNELHZ2BREY —ADHEFED DIRGE(E.
231, ) —XFTURMETAE SR L ERBICELATWEESEV, &
WL, HIKD OL DEFS > F & L TRBC IR/ STV 3,

Opened in 2000, Cantina is a restaurant that stands quietly in a back alley. Specializing
in Italian pastas, they are popular for their vast menu that never gets old, including
pomodoro tomato-based pastas, popular oil-based pastas like pepperoncino, and even
squid ink pastas. In addition, they sell three types of original pasta sauces so you can
savor the taste of Cantina at home. Their desire for diners to enjoy authentic pastas at
a reasonable price is strongly endorsed by local office ladies who have made Cantina’ s
pastas a lunchtime standard.

BT PR1-30-122F 098-934-8206 11:00 - 19:00 L.o. ZEtkB: B
1-30-12-2F Chuo, Okinawa City 098-934-8206 11:00 - 19:00 L.O. Closed: SUN

10, Sweets

759vo—J
Brown Roll

SFEO—LVLHE. AV THELRTEERZ £, E£%kL DS,

Fully devoted to cinnamon rolls, their queue of
customers here in Koza is proof of their great taste.

2018 FH%. FHIRE 8 BLr LA — T2, BXHL TIL—DOHNENBENDS F
T O—-LHFE, BEAS 2HFB LR IHE, BRARKOSFELO—LERK
HT. BPSrLRGEOKRZHIKBRREI R LF L 2 EEDARIC, FALT
VWERRKAE S, (FADY EHIDH ZEMIE, Sbo LBVWONEY, RE
IZIE. SARDEBDC Y —LF—XDR—RA b, b= FTBILET, 20
bhWIE—E3lEI5 £,

Opened in 2018, the doors at Brown Roll open at 8 a.m. on weekdays. This cinnamon roll
specialty shop is easy to spot with their bright blue appearance. Now in its second year
since opening, the shop has gained popularity among local U.S. military personnel who
rush in to get their cinnamon roll fix, and a genuine taste of home. The slightly sweet
dough made with fragrant whole wheat flour is light and soft, with cream cheese icing
baked to a beautiful golden brown. The flavors are all the more enhanced when toasted.

ST R 1-31-15 098-988-7949 A, K, 7K, A, £ 8:00-17:00 B 11:00 - 17:00 ZEkB : FEH

1-31-15 Chuo, Okinawa City 098-988-7949 MON, TUE, WED, THR, FRI 8:00 - 17:00
SAT, SUN 11:00 - 17:00 Closed: Irregular

Vil=

TR —=RK—FYFF*F D
Theater Donut Okinawa

IYTOEEIE F—Fv eHic, BROEL S MRFAKSHOBRELE,

Enjoy a movie in Koza with donuts.
A movie theater in the city where the theater
director's choices are perfectly clear.

2015 FEMA%. HOREE. BREF—FYERFFICHIBREE, X vt—2H»
EIT o> 2<%, @A LOBE. PEBTHEShAERL S, BR TBE—
KARET 251>+ v 7 2009 FICIER 2 ) = EREN. 18 8RDKRE
D EBTTREIC, EERMMEALZVEIL TREO ) A HEOTEEISERATH D
EVIF, BaBRXErFEo TEENLRESR) 2. ZCCEEY IREOPIC
RELTEIFESL, EBRIAATVL 2,

This local movie theater opened in 2015. The lineup of movies at Theater Donut Okinawa
(while you enjoy their original donuts in one hand) are carefully selected by director
Shinichi Miyajima, and include those with deep messages, nostalgic masterpieces, and
films made in Okinawa. An additional screen was installed in 2019, allowing eight films to
be shown per day. What Miyajima wants to convey is that the potential of "the power of
cinema" is endless. He is eager for moviegoers to find the "universal points” that various
cultures have in common through the movies you watch here.

BT R1-3-17 070-5401-1072 11:30 - 19:00 EHB : FPEEK X ERFMIER <

1-3-17 Chuo, Okinawa City 070-5401-1072 11:30 - 19:00
Closed: Open year-round 3 Except Japanese New Year’s holidays

A ERBELRE
Koza Brewing Okinawa

BEEOIRBEHLEY. aYDEEELESS7 FE—-LIR.

A craft beer brewery named after Koza, produced
by the third-generation owner of a local liquor shop.

2014 FH%E, PREOPHHX TEE 1 SLAh D HONELIZT7 bE—L
IFE, NULF—E— LT ENEEEOLEKIE. BMLTOBTZRET. =R
BABHZBEBRE TERYEBE) © 2 BT, AV PFLOE—LDIDIZEF,
RICHERETOE— LA R 2BES%ZHH. 2019 FICE BHEEZF—7>,
IFDERLF, BRI 7 7 oABBLET TV 3,

Koza Brewing Okinawa is a small local craft beer brewery that opened in 2014. They were
the first brewery to exist in Okinawa Prefecture’s central region. Being fascinated with
Belgian beer, shop owner Mr. Ohama trained in Okayama Prefecture and began making
original beer on the second floor of Toyama liquor store, which he is third-generation
heir of. Later, he set up a bar where you could taste his freshly made beer. He opened
up his Naha branch in 2019, and continues to gain a following beyond Koza.

SPBTIPR 1-24-13 2F  098-975-6119 A7KAK 17:00 - 23:30 &+ 17:00 - 24:00 =EtkB: B, A

1-24-13-2F Chuo, Okinawa City 098-975-6119
TUE, WED, THR 17:00 - 23:30 FRI, SAT 17:00 - 24:00 Closed: SUN, MON

171.Fashion

ZYvo9y FRPL—2
Brickwood Storage

AYOHERT 7y ars—rEES

A driving force behind Koza's new fashion scene

2018 FRI%, X XAFRICA M) = T 7y arhbErTF—SFAT4A
FTERZI). SVOEBYICHELAET ALY sy T, RITICEES ARV
1900 FERFIHF DR A LERBEL=EL 2 LD, Fohe ERAMEENRE.
272y O RFEAKDT AT LALER, NGPHREDS A > F v THRE,
2020 FlX. BERELOFEEEZAVEF VS FLTHA D v YD) ) —2%
AR E BERIERBCHPFIrEE TV D,

Opened in 2018, Brickwood Storage is a men’s clothing store born in the backstreets of
Koza offering a range of street style fashion and vintage items. Exuding a sense of
classic style that is not swayed by fads, the shelves are lined with select items inspired
by fashion from the 1900’s that combine comfort and practicality. They also have a wide
selection of accessories and miscellaneous goods. With the release of original designed
shirts using Ryukyu indigo dyeing techniques, further development of the store is
anticipated in 2020.

SR 1-22-3  090-9820-0646 14:00 - 19:00 ZE4KH : 7K
1-22-3 Chuo, Okinawa City 090-9820-0646 14:00 - 19:00 Closed: WED

14, Mexican

KR=/ R
Dos Manos

FR2 /R (BF) THEHIE?. &FX+230HBO%,

Use dos manos (two hands) to fill your mouth
with the authentic flavors of Mexico.

B THE > RV ARORIBCEE L ZBAANF —F =D 3 X F 2 a2
o FRERBBREUIMLT A —YEAA VI, E3R TY—h TVF5—
AR EARGOREBRLI-BEIRE LD D, ELTHHD TFR</ 2=FF,
T, EHRLCBANTHLVEV I BUARD SNFEHRIE, EHFOAFS IRT
AYANDFHZIZ TELLHEEBE ANk, EBREETFVR LTV 2,

Dos Manos serves Mexican cuisine made by its Japanese owner, who was moved by the
deep flavors of local dishes in Mexico. You can enjoy original tortillas, the staple food of
Mexican cuisine, as well as tacos, burritos, enchiladas, and other items that pursue
authentic Mexican flavors. Their meals — prepared in hopes that customers will savor
them with “dos manos (two hands)” like the restaurant's name — are known to evoke
memories of “Grandma’s cooking” among Mexican-Americans living on Okinawa.

SpETPR1-3-15 BEHFSIEAM K, A, & 11:00-18:00 £11:00-17:00 E#AB:B,8,X

1-3-15 Chuo, Okinawa City TEL (Undisclosed)
WED, THR, FRI11:00 - 18:00 SAT 11:00 - 17:00 Closed: SUN, MON, TUE

9, Kimono

12.Curry

ARILABL =N IS
Spice Curry Palmyra

HWROE D, REDFH, DERERBETRMZAL—IE, SLITBY IS,

A spot for both meat-eaters and vegans.
Curry on Palmyra Street that satisfies the body and soul.

2018 &R, /L ITBNBLVDRAA R AL —DEPYE, TREL. DHE
EEAZa—AR#HLAEV) EEIEES. ZEENEECE—H U RIEEE R
TH =T 2 FREAR ERRRMIC DD H0EEOR /1 XA MHEDE.
BEEEWESLAVERAAL—EEZBL TS, E—HVICHiSLE T8
LIToLAL—] ([E. L=< Dh 2 BELT THEDHOBM A S HTEEZ AR
A= a—,

Spice Curry is a curry specialty shop located along Palmyra Street. After experience
working at international and vegan cuisine restaurants, the shop owner opened Spice
Curry in 2018 with the desire to "offer dishes that satisfies both the stomach and the
heart." Being fully committed to natural ingredients like in their seasonings, Spice Curry
combines about 30 types of spices, producing a variety of curries that regular customers
will never get tired of. Their vegan-friendly "Pal-Miracle Curry" is a popular dish that
uses stock from vegetable ingredients made over a span of two days.

SPHBMTPR 1-17-21 050-1446-3898 12:00 - 16:30 18:00 - 21:00 E#kB: B ,H2-H4 K

1-17-21 Chuo, Okinawa City 050-1446-3898
12:00 - 16:30 18:00 - 21:00 Closed: SUN, 2nd and 4th THR

EXhr L RARIE
Oyakawa Kimono store

aFofbhs. BEAD T ERETIEHIRE.

A long-established kimono store that transmits the essence of
Japan from the center of Koza.

1950 FB%. ZHRAIEOB I IFOHOPLICMBET 3. EHORMRIE,
RFEDHBRET . LY ZARERMTOYR— b AT FLRICEZET. BY
SBT3 A RBEICISA DD TV 3, TMABALEA. Br5ME~, &, K
PRBUWEE EHCRFROINTOCEY, WHTOH. BEEEELDIHIC
HEHFCHEEERLH,S. LHHEIC, LHKBICELD2EYULDE R %
EEE

Opened in 1950, this long-established kimono store is located in the center of Koza
where various cultures co-exist. Not only do they sell kimonos, but they also provide a
wide range of kimono-related services including rental, dressing, and maintenance
services. A kimono is an item handed down along with precious memories from
grandmother to mother, from mother to daughter. For kimono newbies and those who
feel that kimonos are too foreign, Oyakawa aims to spread the kimono culture through
their warm and friendly services so that anyone can feel familiar with kimonos and enjoy
them more casually.

Tp#BH PR 1-14-17 098-937-3018 11:00 - 19:00 E¢kB:5xB -2 8
1-14-17 Chuo, Okinawa City 098-937-3018 11:00 - 19:00 Closed: January 1st and 2nd

15, Cocktall

3

Fe—X
BAR BOBBY'S

RRE—HBIET S, RODETIL—YH I TILDOFH,

A universe of exquisite raw fruit cocktails
created by the owner.

IYORBBICEOELD 2M, 7T — 2 DRETHIA SN, BOMORY
ZRICT, RRR—DPFLLERTZERL L T2 3. GORELZERICERLE
WAL A2 TANELD D N—TY ., REFLOFEIrSEENZ M2
L—2ar%abilc, EIXRURDVEBET 2HIT LS. TRAX—DEBR,
HRIFETO—F%e, JTHHERCEE L,

Located on the second floor of a building in the corner of Koza, Bobby’s is a cozy bar
furnished with antique furniture where you can enjoy original, creative cocktails
produced by the owner, who luxuriously uses seasonal fruits in his drinks. The aroma and

flavors of the cocktails are based on inspirations from conversations with customers,
and reveal the owner’s true worth. Come enjoy a drink tailored just for you.

8PS 1-5-18 2F  098-955-5816 20:00 - 26:00 EtkB : A
1-5-18 2F Chuo, Okinawa City 098-955-5816 20:00 - 26:00 Closed: MON



BE&TE 5 Vv F—7F
La Cucina Soap Boutique

RF42Y)—DEIBIFEV, BROBAEHELLE, HBEFhOBRRY —TT5,

It could almost pass as a pastry shop.
This shop createsoriginal made-in-Okinawa soaps
produced with the blessings of nature.

2004 EBI%. AR%E2C( 2 L) IC. BREMD SBREE 2 BRE Y — THFE,
ERTERSNBITFRANS Y7 =20 A —THFALETFEHEL. H2-80D
RUVARARTRRT 2ABIE. Vv FRIEVWBEEZ SALAICAVZETHY
BEMRNAELN. HVELTEDLEBRLAE-ABE E—REEY. EBICE
NEEREO—&, FRLEHMEEL T —2>—2THEICHELSN 3 BRARGERIL.
aIYDELEL L TERAATEER TV S,

Opened in 2004, La Cucina Soap Boutique is a soap specialty shop that makes soap from
natural ingredients, just like making food. The soaps, made from cold pressed extra
virgin olive oil, are cured for about two months and produce a rich moisturizing effect
that is achieved by using an abundant amount of rich vegetable oils and fats, setting
them apart from other soaps that solely pursue the act of washing off, and making them
distinguished beauty products. La Cucina’s natural soaps, each one carefully made with
time and effort, also make popular Koza souvenirs.

ShBTPR 2-6-46  098-934-7627 12:00-19:00 E#B:+,B
12-6-46 Chuo, Okinawa City 098-934-7627 12:00 - 19:00 Closed; SAT, SUN

ANy IN—LFrSY—a¥F

Stock Room Gallery Koza

RO BT — b — & <. DENPAKIC & 37— MRIERR.

Depicting Okinawa's new art scene through
DENPA's center of artistic operations.

SPRBARLRIC, HRERICHIFEDH T 2MEIHOMRER. DENPA KA EFE
FTE2F4SY—Fav T T— bRV MDF—HF AT MY —
T—hrEa E T MIRE RXAELGRET 23V OHICHEOEMIE,
DENPAKB LAY /R—v 3> %Ed. BEEEDS Y XOREY. RREF
T—F 4R NOEREREDFME. 7T— b — OBBEELHIWSELE L TE
BEEH TV 3,

Stock Room Gallery Koza is a gallery and shop led by DENPA, an up-and-coming
abstract painter based in Okinawa who has experience working around the world. The
concept of his artistic operations is organizing art and street art events. This artistic
space, renovated by DENPA himself, blends perfectly in the city of Koza where different
cultures intersect. You will also find a selection of merchandise and exhibited works by
young artists in Okinawa that have been personally selected by DENPA. The gallery has
gained attention for becoming a focal point where the dynamics of Okinawa’s art scene
is created.

TpHBT PR 2-7-40 BEESIAR 13:00 - 20:00 EHRB : FEK (BTSbEPOS)

2-7-40 Chuo, Okinawa City TEL (Undisclosed) 13:00 - 20:00
Closed: Irregular (open during art exhibitions only)

FHiEvHROn
Stir Noodle Mahoroba

ROREEMD . WHOVEAY SFLOETH,

Original mixed noodles created from the interwoven
memories of the owner's travels.

FICEARVEEASRETRLE, L nEHEEZRVHLAA SRS A
V2 FADEEEEPIE, BBBOASELEEICITIOMA L VAKET. SHEA
DHZVHEHR TH EEERML ALV, LW IRVAS 2017 F. 2 55
AP A—T, FERHTHATRNZMZ 2. FRA 1 LPBNETZER
WELNLHTHH-EDERNSNDZTRAFES TN TV 3, [EAICIERIERN S
k. ZBOBHVIAOD N\ DERLEZBLELEL TV 3,

Mahoroba’s original mixed noodle dishes are the creation of the noodleholic owner’ s
memories of various noodle dishes he ate during his travels. His main store in Naha is
already popular with a constant queue of people outside. In 2017, he opened his second store
in Koza hoping to establish his noodle dishes in the central region of Okinawa, known for its
large international population. The mixed noodles that come with an oil based sauce and
dressed with seasoning can be eaten with flavored oils or seafood stock, making it an
ingenious dish that anyone can easily enjoy. With their noodle factory inside the shop, they
are able to produce the taste of Mahoroba without compromise every day.

SRR 1-36-11 K, K, K, &, £11:30- BURHLT EhB:B, A
%2020 F 4 A &Y EXRABTE

1-36-11 Chuo, Okinawa City TUE, WED, THR, FRI, SAT 11:30-until sold-out
Closed: SUN, MON 3 Scheduled to open in April 2020.

17.Chocolate

20, HOte

PYyToay b RTALX Y
Tripshot Hotels Koza

BEPFEBEERICY /R—> a3y, HOPLEEZRFAY 329 0F7L

Developing hotel rooms in the city of Koza
by renovating vacant properties.

TR TILOI TP T -7, BIEHTRRICEEL W10 0EEY
HIC, BEBHRELTDY /R—2a v %Lz, HOPICKRELRET KT
Mo BRETAVDUELSEL D EIBTEEN D, IV OHILHE S HRE
5. BYOMEL IS Th<RBRICTEA> T 2B LB IERAELD 2.
LEREDOELINEEEDOH4ICEEE RT3 RMELRE. A TRERICES iz
FHALICEEDD, HpOTOEBUARKLINS & J (. &v ) KELADAE L
BEATWD,

Having already renovated ten vacant properties in the shopping district (which at one
point were actively in business) into beautiful hotel rooms, Tripshot Hotels is developing
guest rooms in the heart of the town based on the concept of “the city is the hotel
lounge.” The world view of Koza — created by a mixture of Japanese and American
culture — is evident not only in the appearance of buildings, but also the unique
atmosphere that can be felt only by actually entering them. The hotel manager’s desire
to connect with the past is expressed in the atmospheric design of each guest room,
which has dared to leave traces of the businesses that once occupied the space.

ShIBThR 2-6-47 {4 UL 1F 070-5489-3969
Frvs421500-20:00 Fxv2z7vb11:00 KB : K

2-6-47-Nakamura Bldg. 1F Chuo, Okinawa City 070-5489-3969
Check-in 15:00 Check-out 11:00 Closed: Open year-round

3. 1ndia

RALLVAF3aL— b I7IMY—
Timeless Chocolate Factory

FEREADFEY b FEDS, FROFELGEE. 3 FDOFaaL— FIEDIS,

Made only with the raw materials of cacao and sugar cane.
Okinawa's new “nuchigusui” (life medicine) comes
from Koza's chocolate factory.

2014 FB3%. 2020 %#. BeantoBar RZ A ILOF s 3L — bHFYE T4/ LLRF 3
aL— by PERLAEIR, EICL > TRAZURDVWAR DN N A2 A BRERL.
SEMBENEEYES S X VS BHMORL 23S MY F L EAbEZET, BT
LARBTERVA Y FALOFsaL— I DEER, $ATHICHELSNTM
o REFRRIULE. HHFNE—HRESYERET. B S —BLTHE 5
ISIEEREALS LIS, H by FEDC D bRE, BRTROBNERARISE, LK
WE2FaaL— i EEBLHET . PROFAGE AE<CTV) (S

Established in 2014, this factory was opened by the “Bean to Bar” style chocolate
specialty store “Timeless Chocolate” in 2020. Roasting their own cacao beans, which
flavors depend on its production area, Timeless Chocolate has been successful in
producing original chocolate unique to Okinawa by using Tamara Island pure brown
sugar and island crystal sugar, which combines sugarcane with different characteristics.
Their chocolates are made purely from raw materials without using artificial materials,
preservatives, emulsifiers, or cacao butter. They have even set up their own farm for
sugarcane production. The chocolates, loved by both young and old, maximize the true
charm of nature and is Okinawa’s new “nuchigusui” (life medicine).

BHHER A1 K TEORBIEAR

4-11-1 Chuo, Okinawa City Being a factory, the contact number is undisclosed.

1 v FE
Indoya

aYORMERIF T, XVRAAEDZSY FTLE,

Coming out through Koza's alleyway,
| found myself in India.

1976 FEBI%E. ARDBR VA > FAEEA KB, S EEAANLEE R R/ X,
K, EBRAEEEMVBALZHOA > PEEEPYIE, TV F v 2 RABOE
ATIE. AEOBRF v 125 v o—btbA 2,

Indoya opened in 1976. This long-established, Indian sundries specialty store sells
incense, spices, clothing, musical instruments, and other items purchased directly from
the home country of the friendly Indian shop owner. You can also enjoy authentic chai
and lassi in the exotic atmosphere.

ShiBTIR 3-14-3 098-938-1320 10:30 - 20:00 EHB : #
3-14-3 Chuo, Okinawa City 098-938-1320 10:30 - 20:00 Closed: Open year-round

18. Coflfee

21.Care

T4 —XHh7x
PLaYer'S CAFE

HICRVC LRRELSORRHIRET 5. aFOHTE,

Koza's social meeting place where passions of
creators intersect in the city.

2008 FEBIE. BX7— M H502 P v IILOEREBA T, TR ZThOEM
HERLIRLERATZ (LAY — hEAZBFHTHY HOL YV T14 7 1
TERy L a v ERETIWMRELTA—T >, W72 &N—ELTEETIE
5. MYvFray bRTFLO70r b AGEHOR22AE L TERATILS
RE HLWBIEEF2IIa=T A AR—RELTEMR, 2 ¥Pv> o 7—F
BE TAVAUEBELBEG, ZOHS LW A= 2 —H AR

Player’s Cafe opened in 2008 to become the base where creative “players” can enjoy
and express their specialties that stretches across the boundaries of food, art, and all
other genres. While operating as a cafe and bar, Player’s Cafe has developed into a
community space with a variety of uses, such as serving as the front desk for Tripshot
Hotels, and the production studio for a local TV program. Here in Koza where American
culture runs deep, the cafe’s popular foods include “koza junk food” items that are
unique to the city.

SPHETTPR 2-6-47 (P EUL1F 098-929-1169 17:00 - 23:00 =B : K

2-6-47-Nakamura Bldg. 1F Chuo, Okinawa City 098-929-1169 17:00 - 23:00 Closed: TUE

TRLEL a—kb—FvAY
Mame Pole Pole coffee.monbeya

00— 2 —R2UDRN. B REREEHRIT % 72— & —IERIA.

Recognized as the world's second best roaster,
never tiring of exploring the wold of roasting.

2010 £BI%. 2017 &FICBFTL =, BREMa—b— T2RLFKL ) DORERR,
HRTEROEHTIE L ——F& MY Y2 ORER, IV ORBFT T,
T—02 a3y T LYY Y DRTHIT>TV 3, BROBLFTHZ 23—
E—EAEOEMEPERL S ERARICS T HEL S L) BaHEEERTV 2,
F—F =3~y FO—ZR2—OHREKIL, 22—k —DREOEM 25 ) HRAE
"World Coffee Roasting Championship 2018, 12T, R 2% %15, BN
ATITHNIBESPRITIROEEEHHH TV 3,

Established in 2010, “coffee.monbeya” opened in 2017 as the roasting plant of Mame Pole
Pole, which is located in Takahara, Okinawa City, and sell mainly coffee drinks. At their
roasting plant in Koza, coffee drinks are also available, mainly focused around
workshops. The owner spends his days diligently studying how he can maximize the
uniqueness and deliciousness of coffee beans, a true wonder of nature. In 2018, Mr.
Nakamura, the owner and head roaster, won second place at the World Coffee Roasting
Championship where competitors are evaluated on their roasting skills. He also judges at
competitions in Japan and abroad.

TpHBH PR 2-7-46  098-960-5516 ¢ EEM T FELY

2-7-46 Chuo, Okinawa City 098-960-5516 3Irregular business hours.

4. Audio

MEZEe B
Tina Audio

BHOBA—T 1« F R, BRO LS (SHA S TF) X aFh SR,

Inventor of the innovative audio equipment.
Sounds ripple through the air, spreading
from Koza to the world.

1975 A%, PRERKT DA —FT a4 A—H—, £FICHEVI IV TRETOH
BEBEL. 44 FICHRIMROR. 2HU~DZDEAY EFD /1 TR
E—H—DRFICKT, THEHN Y A=V IS L MR B EW I EHORT
L7 LAERR, BORTEBICT—T 1 2 MHEBEREL TV 20D LI AT
HBlE. EED—E, 2019 FlcA—T > LERAHRD I 2 -2 7 A TR, H4
BEBDAE—H—THEOBVAERET D EATES,

Founded in 1975, Tina (or China) Audio is one of the leading audio makers in Okinawa.
With the aim to reproduce clear sounds that are closest to live sounds, after 44 years of
research, they have succeeded in developing a pipe style speaker that distributes
sounds in all directions. It is a revolutionary sound system in which the entire area
becomes the acoustic sweet spot. In a word, the sound quality is outstanding. It is as if
the artist were actually performing live in front of you. Inside their museum, which
opened in 2019 inside its headquarters, you can experience the difference in sound with
speakers of various specifications.

Sp#EHPR 3-13-11 098-938-3994 10:00 - 18:00 EH#BE: B
3-13-11 Chuo, Okinawa City 098-938-3994 10:00 - 18:00 Closed: SUN
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- MEFEEH S OGS PHRE — DR TE ESI1490 SR AZRM M. 117
- MEFHAH 5 DHE PFEARR—IFL — HE) TE EHK25 B/ AR 21, 230 24, 27, 31, 63, 77, 90. 10, 112

+ Expressway Bus from Naha Airport Get on at Naha Airport — Get off at  “Okinawa Minami IC” Exit 4 (About a 14-min walk to the event area.) Take Expressway Bus No. 111 or 117
+ Local Bus from Naha City Get on at Naha Bus Terminal — Get off at “Goya” Bus Stop (About a 2-min walk to the event area.) Take Bus No. 21, 23, 24, 27, 31, 63, 77, 90, 110 or 112

2.8
CERABEEAI LIV ET

—fEE CHADBE ¢ BHEHR-EEIZS (tk) —HE+FE (1~ I MEREBER  BBEERE D 5 519609
BRERE ZHRAOHE  BRFVICIPREBHEEPEMIC-/ 5 FEY (BB (b) &) —EE3305 (kb)) —SMETFR (1~ E20) PrEREER  BHEERED » 559409

PBABRILEA S Y E T

—fEE CHADLE - BETH-EE8S (BT —EHERAD (tk) —SE+FE (1~ NED) MERMBER  BORFEH, 51805
BRERE CHRAOHE  BRFVICIPRESHEEPREFAIC-s 5 FEY (BB (b)) &) —EE3305 (kb)) —SMETFE (1~ E2) PrERREE%R  EORFEH, 5H505

KETHBLOBRICE, AR MEDORESE SHACEE Y,

+ From Okinawa’ s Southern Area to Koza

Using Local Roads : From Naha City—Head north on Route 330—Stop in Goya (Koza Music Town) Intersection (the event area) Approximate Time: about 60 min from Naha Kokusai Street
Using the Expressway : Get on the Okinawa Expressway via closest interchange—Get off at  “Okinawa Minami” Exit 4—Go straight onto “Ground Dori"—

Turn left at the Sonoda traffic light onto Route 330 (North) —Stop in Goya (Koza Music Town) Intersection (the event area) Approximate Time: about 40 min from Naha Kokusai Street

+ From Okinawa’ s Northern Area to Koza

Using Local Roads : From Nago City—Head south on Route 58—Take a left onto  “Kokutai-doro Entrance” (North), and head towards the Goya (Koza Music Town)

Intersection (the event area) Approximate Time: about 80 min from Michinoeki (Roadside Station) Kiyoda

Using the Expressway : Get on the Okinawa Expressway via closest interchange—Get off at  “Okinawa Minami” Exit 4—Go straight onto “Ground Dori"—

Turn left at the Sonoda traffic light onto Route 330 (North) —Stop in Goya (Koza Music Town) Intersection (the event area) Approximate Time: about 50 min from Michinoeki (Roadside Station) Kiyoda

Please use the parking lots available in the area if you come by car.
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TDAY SPECIAL MENU

aYDvy 7T, AR VYBICHETIEEMETOIR> MY R MEE,

Maps of Koza and a list of events that will be held at each specialty store will be distributed on the day of the big event.

1.

Ocean

LHE, 7—FA=Z2—%2T3FXOHIC, P o72EBHTY—ER,

Enjoy a free drink with your order of food.

2 .

Zazou

LH@E. Ry TDLIICFIEREFTIFBZIENTESZN— FOFDA
> %= RFEFE.

Enjoy heart-shaped breads that can be held like a bag.

3 .

Uema Tempura

LHE, NA&Y—t—TFPME TESIO) OY—t—YDRR5%
PRE R 5T

Enjoy tempuras made with sausages from the ham and sausage specialty shop TESIO.

4 . (INFORMATION CENTER)
TESIO

RLICE2HBFEME TLIQUID) A5 ERICTLA—7>, BHIL.
TESIONHEAA=2—E,LIQUIDD RY > 2 A =2 —hE LD, Ik
HREY REF =T,

Enjoy the pre-opening of the drinking specialty shop “LIQUID” inside the store,
where a stand will be available for you to taste their drinks along with Tesio’ s meats.

S .

Fukuhara Meat Shop

LHE. FELKEY THAD. HMROGERME TPkt 2 TRAE.

Enjoy traditional Okinawan "nakamijiru” (pork intestine soup) prepared with fresh pork
intestines.

6 .

Hopped Up

LHE, BELAERARS v AR E—LE, BRFEEBEERICTIEBN.

Enjoy special select beers and tastings (fees apply).

/.

Cantina

LHRBREDFKY X DEIBRRE 172248 2EBRMWAL L
Ict v TR,

Enjoy Cantina’ s event-limited Neapolitan pasta “festa” set that comes with their
original bread.

8 .

Koza Brewing Okinawa

LHIZ. EHOACET Ly TEHRE, COBOEHICHARELERY
—TARAMDE—LEEEEE,

Enjoy beer taps available outside the store, and the unveiling of their berry flavored beer
created just for this event.

9.

Oyakawa Kimono store

LHIE. BYPOTorBMFESR— . TRFEIVvIR 2T—<
[SARE FEREH,

Enjoy kimono dressing by a professional, and free yukata rental based on the theme of
"Japanese-Western mix".

10 .

Brown Roll

LHRED Y > 2 Ta—k—t¥ ) —F L, %5,

Enjoy Brown Roll’ s event-limited "Coffee Jelly au lait” drinks.

11 .

Brickwood Storage

gL O#EE TSHOE SHINE FACTORY, 2R EMA . HEE = Xhk.
FETBEREERA LB Y SFATHA COFES vV & BKBEE,
Get your shoe polished by mobile shoe shiner Mr. Nakahodo of “Shoe Shine Factory.” The

unveiling of Brickwood Storage’ s new original designed shirts using Ryukyu indigo dye
will also be held.

12 .

Spice Curry Palmyra

LHREDR /A 2H L —EIROCAKESD 7 —F % ZHE.

Enjoy event-limited spiced curry and IROCAKES dessert.

13 .

Theater Donut Okinawa

LHIE, Ty H Tz -bookishrrtL s b2 IXEAZz7, . R 58
B2k ME54€3, b—2547 BT —H A THEMEEICL 34>
L OB E & AL LB, LIE, 32504 <> + 2R,

A "Bunkohon (Paperback Book) Fair" will be held offering select books by book cafe Bookish, a small group

seminar lead by director Shinichi Miyajima, and a nostalgic film of Okinawa presented by the supervisor of
Okinawa Archives Laboratory will be shown for free.

14 .

Dos Manos

LHIE FfEr=2— TTEDX2a R @5,

Enjoy the release of their new Shrimp Tacos.

15 .

BAR BOBBY'S

LHEF. ROELSDOEXFKHZEEL T, FHCBFLLEHE,
BEROAI TILE, />Tra—Lb TRHE,

Bar Bobby’ s will open during the day instead of their regular opening time of 8:00 pm.
Their popular cocktails will also be available without alcohol.

16 .

Stock Room Gallery Koza

LHIE. F+v7V—F—F—%T7—71 X FDDENPAKICL 3 T4
TRAVT 4 v I EERTE.

Enjoy a live painting by gallery owner and artist DENPA.

17 .

Timeless Chocolate Factory

LHE, FsaL— I IEOBEEZENLAEANY P EEBFE.

Enjoy an event that will utilize the environment of the chocolate factory.

18 .

Mame Pole Pole coffee.monbeya
LEE. EEE. 8B TITbNEa—t—RFS0D. s 5104 &
THOI—t—TORRR%E EH.

Enjoy sampling coffee that came in first to tenth place at last year’ s Taiwan coffee
competition.

19 .

La Cucina Soap Boutique

LBE. FYPFLOBEREFI LAY PERBFE.

Enjoy an event that fully utilizes their original soaps.

20 .

Tripshot Hotels Koza

LEIE. IFERDOBBEARZANAFT— b T2 ZAT A RLDT LAY b
"Creater’ Roomy %. bV v 73y FOFREIBEESSICHE. B
WERKTE27—7 « X MbABETE,

Pre-event “Creater Room” for the Kaina Art Festival, which will be held for the first time in nine years,
will be held at four of the Tripshot Hotel rooms. Artists representing the prefecture will participate.

21 .

PLaYer'S CAFE

LHE 7= &E ToT A —IHE ATAS&T 4 My a Rl
B4R 2 T HE&ERES 1 X2 b TSaturday Stall Shopper’s) % B,
Enjoy their "Saturday Stall Shopper's" event where various stores will gather to offer

services including food, used clothing, antique goods, and photo sessions including hair
and makeup.

22 .

Stir Noodle Mahoroba

HHE. BALTVWEaIFEZ. Hillc+—7>,

Mahoroba’ s Koza store that had been closed will open specially for this day.

23 .

Indoya

LHE., A PABZCLZ2EABTFF AL —REDEH LT — R A
—2—%"HE,

Enjoy special dishes like authentic chicken curry prepared by the Indian shopkeeper
himself.

24 .

Tina Audio

LHE. AVPFALDA—FT A F S RTLEFNLEARY FEEE
FE,

Enjoy an event that fully utilizes this ingenious audio system.
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Maps of Koza and a list of events that will be held at each specialty store will be distributed on the day of the big event.

@kozasupermarket

www.facebook.com/kozasupermarket/

ARy ML, RAPTCERBFEDINY MY R MO, 7 1> v IILSNSIZT,

Please see the list of events that will be available at the information booth, or check KOZA SUPER MARKET's official social media for details.



