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ADDRESS: 3 Chome-12-67 Shimoyoshida, Fujiyoshida, Yamanashi 403-
0004 



 

WEBSITE:  https://www.facebook.com/people/Masadon-
Kitchen/100057037916253/  

 

OPENING HOURS: 

Friday: 9PM–1AM 

Saturday: 8PM–1AM 

  



 

Menu 

● Wanted to bring authentic Californian food to Japan. 
● Constantly changing menu to keep up with seasons and the 

needs of the clientele. 

 

History of the bar  

 

 

 

● Started working in Japan as a teacher as he was looking for 
available jobs that he could take. 

 
● City hall was trying to get a shop/ Izakaya open in this area, 

and he was approached due to his work in a festival where 
he become known as “taco guy” 

 
● Learned a lot about how to run a late night business- in 

Japan there is a sense of community between all the local 
bars and restaurants. 

 
● His bar had become known as a gaikokujin bar and his 

clientele at the beginning mainly consisted of foreign 
tourists. The perception of “Serving your time” in Japan 
meant that it took a few years to build up a Japanese 
clientele. 



 

 

 

Customers 

❖ Popularity with Foreign 
tourists 

➢ Has remained as a 
popular bar for 
foreign tourists due 
to the casual laid 
back attitude. 

➢ Tasty authentic 
Californian food and 
good company has led this to being a popular spot in 
the Mt. Fuji area. 

➢ Tourists often come here looking to speak English as 
they often feel overwhelmed being in a new country 
surrounded by a language they don’t speak 

❖ Popularity with Japanese locals 

➢ Has become more popular with locals in recent years 
due to having survived for years and the Japanese 
concept of “Serving your time” 

➢ Japanese locals often come looking for somewhere to 
practise speaking English while also getting a different 
vibe then the other local Izakayas and bars. 

 

Why come to Masadon Kitchen 

❖ Offers a unique vibe to any other local Izakayas due to the 
owner Doan’s attitude and willingness to join in on the fun 
with the customers. 



 

❖ Inclusive izakaya that works to make sure that everyone is 
able to feel safe without having to worry. 

❖ Unique and authentic Californian food that is completely 
unique to anything else available nearby. 

 

 

Setbacks 

● Menu  

� Japanese 
customers had 
romanticised the 
foreign dishes that 
the restaurant 
offered, accusing 
them of not being 
authentic. 

� This resulted in the 
menu and dishes 
being altered to 
match their 
romanticised 
perceptions. 
 

● Locals 

� Doan had disagreements with the locals over 
harassment. This bar strives to be a safe space for all 
customers. This drove some locals away as a result. 
 

● COVID 



 

� A large portion of the clientele is foreigners. The 
pandemic led to a significant reduction in customers, 
which hurt the business greatly. 

� “Tight schedule tourism” - even with the borders open 
once again, people are following very strict schedules. 
This means that they have no time to explore kanpai 
dori street and spend time in Masadon Kitchen. 

 

Doan has had to work 3-4 jobs in order to keep the bar open. 

 

 

Future Plans for the Business 

 

The covid has had a strong impact on the establishment 
so Mr. Doan does not plan further than the coming year.  

Nevertheless they decided to make several renovations so 
that the experience of the customers is always more 
pleasant (such as wifi, AC...)  

His goal this year is to establish the bar as a strong 
member of the community. 

 

 


