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unique areas such as the Golden-
home, and Kabuki-cho, there is
ithin Tokyo that is as diverse as
ulturally and people-wise. Many
njuku strongly exhibit modern

, and also have distinctly different

n day and night. People of all na-
and gender come to Shinjuku to live,

enjoy.

sonalities within Shinjuku are all
ving a fine balance that is neither
erfering. This balanced connection is
what attracts many to Shinjuku.

The city does not highlight difference of personality
but rather celebrates respect for individuality and
freedom of perception. Shinjuku, a truly embracing

and accepting place in our view.

Directly in front of THE KNOT is the lush green
Shinjuku Central Park, where people can escape
from the high-rise scene of Shinjuku and enjoy
themselves. THE KNOT was designed with a strong
connection to this park in mind. Just like the park
that was not designed to cater to any single person
nor any single purpose, THE KNOT welcomes all
that live, work, visit, and have fun in Shinjuku. THE
KNOT shares in the embracing and accepting nature
of the city of Shinjuku, and aspires to being a place

where different people and lifestyles connect.
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INTRODUCTION
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Open Space And Art

The 1F and 2F is not just for hotel guests but

is also open for anyone to use. The restaurant,
bar, lounge and lobby is a relaxing space that is
smoothly interconnected. The 1F and 2F wel-
come space is furnished with vintage and original
chairs and sofas, displaying art from wall to wall,
and is an open place where you can feel free to
eat, work, rest, relax and play, do whatever you

feel like.
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The 2F MORETHAN LOUNGE will display
photography and art exhibitions periodically.
These exhibitions aim to support young artists,
from Japan to other young artists from abroad.
Enjoy a drink in our vintage sofas and original
chairs while surrounded by art made in Tokyo,
and unwind in this relaxing space. To kick it

off, we have a photography exhibition titled

“Young Japanese Photographers to the World” by
EINSTEIN STUDIO, and all works on display

are available for purchase.
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On the top 13F, you can sit and enjoy the beau-
tiful view of the Shinjuku Central Park and the
Tokyo Metropolitan Government Building in our
designer chairs. Morning, noon or night, take a
seat and enjoy the view that changes with every

hour of the day.
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A Fun and Comfortable Stay

Return to your room and relax after your long
day, in your hotel gown. Take a closer look at

the cups inside your room, these are a style of
traditional Japanese pottery called Hasamiyaki
by MARUHIRO from Nagasaki Prefecture. Use
it for water, tea or sake or even soba, and enjoy
its size and the variety of patterns decorating it -
each room features a different design. In addition
to these, other accessories and amenities will fea-

ture our original designs.
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MORETHAN

DINING | GRILL | TEA STAND | BAKERY | LOUNGE | BANQUET

When you think of where you went
traveling last, most likely the scents
and smells of the hotel you stayed at,
the airport you passed through, the
restaurants you dined at come to mind.
At MORETHAN, we use scent to take
away the stress of the day and help
you relax and enjoy your time here.
Whether it be at the DINING, GRILL,
TEA STAND, BAKERY, LOUNGE or
BANQUET there are six varieties to
experience. All these parts share the
same space, and will welcome guests

with the best hospitality.

Located in Nishi-Shinjuku, home to a
diverse and colorful population and
culture, THE KNOT bears the big role

of paving the way for new hotels. The
buzz of the city, the peace and quiet

of the park. The new skyscrapers, and
the old downtown that lies behind. Day,
and night. THE KNOT is a hotel that ties

together these contrasting opposites
and blurs their boundaries, and here at
MORETHAN this is a place that does

more.

It's morning, dig into freshly baked
bread from the BAKERY while you
enjoy an aromatic cup from the TEA
STAND. Take it to go, perhaps enjoy it in
the park next door. Spend the day out
exploring, come back to DINING in the
evening for craft beers and wine at the
pinchos bar. For a lively dinner, head to
the tapas at the back. For slower dining,
sit down for a course at the GRILL. End
the day with whiskey at the LOUNGE

choosing from their wide selection.

For travelers, for workers passing
through, for our neighbors living in this
city, there are many ways to enjoy this

space.
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MORETHAN

DINING

Dynamic Dining

All-day dining that changes throughout the day. In

the morning have freshly baked bread, and choose
the vegetables you like yourself for a fresh salad.

For lunch, enjoy fish or meat along with a buffet of
appetizers, black tea and bread. In the evening, the
pinchos bar is open for service. Choose from more
than ten pinchos varieties, all inspired by sushi. Share
with everyone in this open atmosphere and feast on

paella and delicious tapas.
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MORETHAN

GRILL

Where Aged and Seasonal Ingredients Meet
If the first floor is a space where Shinjuku energy and
liveliness overflows, the second floor grill is where
you can enjoy a slower pace that is unlike Shinjuku at
all. A meal centering on aged fermented meat grilled
in a Josper Oven, you can experience a delicious
pairing with seasonal ingredients recommended by
the producers themselves. Discover local ingredients
that can only be enjoyed here and now in our pre-

fixed course.
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TEA STAND

The Aroma of Nishi-Shinjuku

A tea stand with an incredible aroma that you can-
not forget. Using the tips of the new flush of Ceylon
tea leaves, the sweetness in black tea is drawn out.
The chai brewed slowly with our carefully selected
high-quality spices, and the tea soda that is flavored
by our homemade tea syrup with flavors of the

old world, are both not to be missed. The aromas
matching the season and time, will stay with you
long after your stay. Two varieties of our tea are

available in teabags for gifts.
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BAKERY

A Bakery with a Story

As delicious as the freshly baked bread itself, we
want you to know the most delicious way of eating
it. Meet our resident expert, MR. BREAD. Find out
the best way to store and the best foods to pair with
your bread, for over a hundred varieties. Campagne
country bread, baguette, white sliced bread, you can
cut, weigh and buy the perfect bread for your meal.
Also try our Sandwiches that are prepared with bread

that best match our black tea.
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LOUNGE

Take a Moment to Relax

The second floor lounge where you will also find
the whiskey lounge is a calm contrast to the lively
energy of the first floor. The space is available to be

used as a gallery, for events or for meetings.
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BANQUET

Adapts to any Situation

Use our banquet room as a conference room, for a
project kick-off launch party, press party or even a
wedding afterparty. Attached is the bar counter, so
our MORETHAN operations team can provide you
with whatever you need for your event. The space
can also be rented in combination with your stay,
for holding events with family visiting from afar, or

other important guests that stay at our hotel.
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DINING

ished at a high temperature.

&l
Pinchos created with the concept of sushiin mind.
Seasonal fish, vegetables, charcuterie. Complementing
these flavors and textures, enjoy a pairing of more than
five types of bread.
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BAKERY

Tapas that use an abundance of Japanese ingredients
blending French, Spanish and Italian cuisine. 01. Our
prosciutto from Salumeria 69, is sliced fresh and imme-
diately upon order. 02. Stracciatella paired with fresh
mushrooms from Hasegawa, Shizuoka. 03. Aged beef
tartare finished with fresh egg from Ito Egg Farm in
Tachikawa and Parmigiano. 04. Basque cheesecake
with a little salt, slightly browned on the surface, fin-
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Our white bread is made of Haruyutaka wheat, what

is also referred to as “phantom wheat” from Ebetsu,
Hokkaido. It is recommended to toast before eating to
enjoy its crunchy texture.
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Campagne natural is made from a mix of regular wheat,
whole wheat and rye wheat from Hokkaido, and a sour
dough starter that brings out an intense flavor and aroma.
The sour taste, the taste of the toasted crust, the contrast
of the crispy outside and the soft and fluffy inside is taken
even further when paired with delicious cooking.
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TEA STAND - AR Y

Here we brew tea from tips picked from the new flush of
Ceylon leaves, which draws out sweetness from the black
tea. Furthermore our tea is brewed in ultra soft pure water,
specially filtered using reverse osmosis. Our chai uses
high-quality spices from Pettah, Sri Lanka - cardamom,
cloves, cinnamon, ginger, black pepper. Taking care and time
to brew the spice tea in these flavors we achieve a deep,
rich flavor. Our tea soda uses homemade syrup that adds an
aromatic flavor concocted by an old world fragrance maker.
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Our cold and hot sandwiches make their debut. Have your sandwich hot,

buttered and pressed for a crispy texture. See the photo of our cuban
sandwich - citrus marinated pork and homemade ham, toasted with
cheese to finish. Or, get your sandwich cold, Japanese fish and vegetables
encased in our huge campagne bread. Enjoy the fusion of the acidic yet
savory bread, the toasted flavor, and the fillings that remind you of tradi-
tional Japanese cuisine. See the photo of our Saikyo grilled salmon and
marinated vegetable sandwich inspired by “oshizushi”
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01. Fig and prosciutto, dressed simply with balsamic vinegar
and oil. 02. Poached eggs are stepped up with fresh and
juicy mushrooms from Hasegawa, Shizuoka, which taste
amazing alone, but are then finished with white asparagus
sauce. 03. Another dish comprising of Terajima eggplant from
Ome Farm, is garnished with flowers and seeds from cori-
ander. Rucola sauce over olives and ricotta cheese - So good
you can eat it as is with a spoon or have it with bread. 04.
Our pasta centers around sardines from Aomori Prefecture,
in a fresh tomato sauce. 05. Then the all-time favorite is our
aged fermented meat: a rump roast cooked at 600 to 700
degrees inside a Josper Oven (charcoal). The final result is a
crispy surface and juicy center. Our risoni risotto, prepared
with Parmigiano and Téte de Moine cheese.
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*The menu may differ slightly from the photographs above.
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From Western Vegetables to Edo Tokyo Produce.

Ome Farm

Bringing You Seasonal Flavors of Tokyo-Grown

FEBEISIARATHEET,
REBHLOEHOKROLWEFEITS

Ome Farm
www.omefarm.jp

One hour away from Shinjuku you will not believe

you are still in Tokyo when you see the lush nature at
“Ome Farm” in Ome, Tokyo. GRILL sources their veg-
etables from here, Ome Farm. Here, their vegetables
start from the soil, literally. The vegetables are raised
in only plant-based fermented/matured compost,

as taught by soil craftsmen in Mie Prefecture. This
creates a nutritious environment for the vegetables
to thrive in, without any additives, allowing time to
slowly grow and ripen them. The seeds are carefully

selected from specifically Edo-Tokyo vegetables
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(native species) allowing the generations sharing the
land to stay rooted, to share the seeds and accustom
the seeds to the soil. As an example, the Terajima
eggplant that is to be used in the GRILL, (with a re-
freshing taste much like a green apple when eaten
raw) is an eggplant species that has been around
Higashi-Mukojima from long ago. By this method of
farming, we can better understand the produce, ex
perience the subtle changes in flavor that come with
different seasons, and appreciate the unique flavor

that is produced only by this land.
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TOKYO GUIDE SPOT

Inside this renovated old house, you
will find a cosy restaurant and cafe. The
owners are a couple that collect tasteful
clothing and goods that they have gath-
ered from all over Japan and the world.
They sell these in the store above.
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CAFE & SELECT SHOP HRR N7z &tL ¥ b3y / 1-7-6 Tomigaya, Shibuya-Ku, Tokyo 151-0063

T151-0063 FRHB AKX E4 R 1-7-6 / ja-jp.facebook.com/mimet.tokyo/ T151-0066 R EAXFERIT H24

s
- eeeeiiiiL,
.

/

-5

]

.,

s /
‘e aralukKiL ota
9

GORRY

Yumiko Chiba Associates
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A retro public bath from the Showa
Period that stands out in this resi-
dential area. Drop by for a soak to
wash off after a long bike ride. The
LED lights are a must-see inside
this bath.
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PUBLIC BATH #%i% / 3-24-5 Nishihara, Shibuya-Ku, Tokyo 151-0066

the OPEN BOOK

Counterpart Coffee Gallery
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As the name suggests, here is a
place where things and people from
all over come and go. Roundabout
is an interior shop that stocks all
kinds of essentials for good living.
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INTERIOR SHOP 4> 7Y 7 av 7 / Bl, 3-7-12 Uehara, Shibuya-Ku, Tokyo 151-0064 / T 151-0064 X
#i%ARX EFR3TH7-12 B1/ roundabout.to

Tokyobike Rentals

At THE KNOTTOKYO Shinjuku there will be bicycle rental service available “tokyo-
bike” for a fuller experience of Tokyo. Centering around THE KNOT, our local map

tokyobikerentals.com

features neighborhoods like Nakano, Shibuya, Nakameguro, Setagaya, and The
Imperial Palace - all locations that are a short bike ride away - and tiny hole-in-the-
wall spots you will not find in any guidebook or riders map. This time we introduce a
recommended course heading towards Yoyogi direction.

THE KNOT TOKYO Shinjuku T, [RR% WY 728 D tokyobike | TDO L ¥ K4 A J L4 —
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BLUE LUG is a bike shop that
stocks bikes and all sorts of clothing
and goods. This is a place where
you can enjoy not only the huge
range of bikes but also all the little
trinkets along the way.

ﬁ BLUE LUG Hatagaya Store

NA TR TR ZNICED 2 HE ¥
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BIKE SHOP /3233y~ / 2-32-3 Hatagaya, Shibuya-Ku, Tokyo 151-0072/ T 151-0072 R %A X &S

2T H32-3 / bluelug.com

Just opened in July, BULLPEN

is the sister store to PADDLERS
COFFEE that specializes in furniture
and lifestyle goods.They stock se-
lected products from all across the
country and the world.

PADDLERS COFFEEmfigk/E & L T 7
BICOPEN L7-RE L £ FHEERD
Bl 2B B OEL I FENT T
2y 04 DA,
FURNITURE & LIVING RE&4%EME / 1-18-7 Nishihara, Shibuya-Ku, Tokyo 151-0066 / T 151-0066 &
EAXFRLT B18-7 / @bullpenshop

PADDLERS COFFEE

Right before you enter this coffee
shop, you are welcomed by an im-
pressive cherry blossom tree. Enter
and you will find good coffee and
fine music - a wonderful cafe that
you would want to stop for.

REBBOKRISDZONBEEICAD &
Dtk WERKLZEbYDa—b—A
HLHD 3D ERYHWERMA A
7T,

CAFE & GALLERY #7x&¥+vFY— / 2-26-5 Nishihara, Shibuya-Ku, Tokyo 151-0066 / T 151-0066 Hi=
EEAX PR 2T B 26-5 / paddlerscoffee.com

A wine shop that you'll always
want to be at. Inside the beautiful
wooden interior you'll enjoy an
incredible sound system thanks to
the shop owner-cum-musician.

ABFAOELWERIEFEI 2 -V vV
ELTOBELFIEEIEbY 0FE
VRATLLEFIN LWOETHERL
BBIAVayT,

WINE SHOP 71>+ 37" / B1 Clover Building, 2-28-3 Nishihara, Shibuya-Ku, Tokyo, 151-0066/ T 151-
0066 ER#EAX AR 2-28-3 7 A—/3—E /L B1/ wineshop-flow.business.site
A record shop that houses records
of all genres. Each and every record
is labelled with detailed notes, mak-
ing it very beginnerfriendly.

F—APrrrnLa—RERYIKS
Yayv 7, 0eD20EDDL

a— RIZHBAZAO VT WS O T

ETHFZALPT L,

RECORD SHOP L a— K< 53v 7 / 1-14-10 Nishihara, Shibuya-Ku, Tokyo 151-0066 / T 151-0066 B3R}
EAXAERLT BH14-10 / www.ella-records.com

A popular bakery loved by the
whole town. Enjoy a coffee break or
order some lunch from the exten-
sive menu in the cafe below.

@ Katane Bakery/ Katane Cafe

HICBINDZAARD/NVES A, H3%
ENfh7zTca—k—TLAoHD
7 v FETRIEVARTAATE %,

BREAD & CAFE /%> [Z&#% 7=z / 1-7-5 Nishihara, Shibuya-Ku, Tokyo 151-0066 / T 151-0066 H 4B
XPR1T B7-5 / facebook.com/kataneb
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A Famous Hole-in-the-Wall
You Can Drop in on Anytime,
Right in Shinjuku Station

s
i
"

® Y
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BERG 7 :
ER F
i B
1% A L
o |
Interview._ ]}%\
Deputy Manager Naoko Sakokawa n sa
BER @IIMTFEA = -
X T
BEER & COFFEE £7&—t— 83
LUMINE EST B1, 3-38-1 -
ShinjUKAShinJUKAEKUITORy o o]
160-0022 2
= b
T160-0022 R H1EXHTE =
3-38-1 L3# TR M7E Bl ';')
03-3226-1288 <

www.berg.jp

ake the east exit out from JR Shinjuku
‘ Station, take a left and walk 15 seconds and
there you'll find BERG, a self-service beer cafe.
BERG started out as a cafe in 1970, and we inher-
ited in 1990 and did major remodeling. Partially
because it started as a café, coffee and beer have
always been our central products. Being inside
Shinjuku Station, we have an excellent location.
Realising that, we found a possibility in making it
low price, fast-paced, and self-service fast-food
and transformed. We had our 28th anniversary on
July 25 of this year. We have opened the shop to
photographers and artists to use as a gallery, so
we have different works on display every month.
Our large family includes about 40 employees,
twelve of which are full-time. We have a monthly
publication called BERG Tsushin, and we also
make and sell our own original goods, T-shirts,

tote bags, and mugs.

Aside from three days a year, when the station
building itself is closed, we operate year-round.

In addition, everything on our menu is almost al-
ways available throughout the day. Our customers

can order beer in the morning or cake at night.

pl2

We originally served men and women working in

the area but lately we have guests of various age

groups and nationalities. International guests are
accustomed to the style of our shop, so get along
just fine even when we don’t speak the same lan-
guage. Don’t you think the way all sorts of people
gather here is like Shinjuku itself?

Twenty-eight years in business means that our
long-term regulars, who have been coming since
they were students, now have children they bring
along with them, and we have regulars who have
been doing that for so long that we've watched
their children grow up. It gives me a funny feeling
to think that people can be so strongly connected
even in a constantly-changing place like Shinjuku.
We get new customers that stop in randomly and
we have those that are brought here by our regu-
lars. Lately, more and more customers are finding
out about our shop on social media. Shops may
change rapidly in Shinjuku but there are actually
quite a few that have a lot of history and have
deep roots in this area. So I'd like for everyone to

find some reason to drop by.

ERGIZJRHFERROISALZHTEIC 158D
B YNV TY—ERDET &7 =TTo 19704
ICERE L UTIRE D 1990 FIC2RE DRI BAY
REEZUTHDIRITEO X UI BEREDNDIEE ©
eV CEBHD, I—b—ZFEE U T, £
HERBACV DMAIERET R E7 &7 22U
T\ Effifg &EEO)L 79 —EAD7 7 A T —
R TREHEERHUTREEZE U Ulce SFD
TH25 HICII PR T28FFEELA EDEHII =
Fry U= UT BEDD TEEDREL ZIERD
ERZERUTVE T SIFHENI2A AX v T
BEDDEAOALSDVDRFHICIED T T NV
BEEVWO BFFEEETHGT L. TV ¥R h—1h

N TRORT T TIEEDA VDT )Ty ADERTE
UTWBHATT

JEIZERIC 3 HODBREJVDRALIINS FHERTE
EUTVE T TUTEANILIZZETOX 2 —2&
DREFFTHRULDE T IO E—LEMDET Uy
BRI —FEBRDHCEDHTEET AT TV —
~ VR OLFNFIHGDTCDTI AN 4 TR A TLHETE,
M BFEOITMNSUTIEENE T VIR
XA JNIINEDTFIZENTNDD T EEN TN OIS
STHORIKTT o ZEERBANEL D TARE
CAHOMHED UV T I 130
WFEBBEEP > TVDE HERRDNDE- T
LIEE o TVRRERD BFSAZENTVSHUIC

D\ TCZDTEBITENRELIE 2 TVH LD,
EBVWHETOEESADNS > Us VKT TNHEAR
BEGRETT . HECVOZDGEHIIH VNS
By AEAEDDIEN O UMD EHBDATT o 18
A TLIEEDRERRDVIUS HES AN U
VWREREEN TS TSR ZEDBHVIT, R
TIESNSZEBEU TN ZRDIT TS DRERK
BEATVE T FEITBEOBDZEDDBHUNT
TN MR UWIEED DD BIEDHRITTC IS v
HBDT FADDE >MFTEHD - EBE 2> TIEUL
l/ \T@_@o
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there is no other place within Tokyo that is as diverse as Shinjuku, botl
ple-wise. Many spots within Shinjuku strongly exhibit modern Japane
have distinctly different qualities based on day and night. People of al

and gender come to Shinjuku to live, work, visit, and enjoy.

was born in Kabuki-cho and spent my

l childhood in Shinjuku until I reached the
fourth grade. After Kabuki-cho became a red-
light district, I moved to Nakano District. For
me, Nishi-Shinjuku (Western Shinjuku) is still
a thriving business district. There used to be a
water treatment plant near Central Park where
the hotel is now located, as well as a hot spring
called “Shinjuku Juniso” Hot Spring. After a large
number of skyscrapers were built, many of these

establishments relocated or went out of business.

This shop was originally a women’s clothing shop,
however, due to the difficulty of competing against
the Odakyu Department Store, it made a fresh
new start as a coffee shop in 1964. In the begin-
ning, there were lots of customers who came for

the novelty, but as the number of similar shops

Characterized by unique areas such as the Golden-gai, Shinjuku 2-chome, and Kabuki-cho,

gradually increased, we decided to start in-house
coffee roasting in 1987 to set ourselves apart from
other shops. Currently, we operate 4 shops in
Shinjuku and 1 shop in Kichijoji; 5 in total. We are
also engaged in online sales of various products
such as coffee beans, drip bags, and wholesale

coffee beans.

Shinjuku is full of diverse cultures and people and
is a rapidly changing area, however, it still values
a deep relationship with the local community,
including strong bonds with the local shopping
avenue. Our old favorite, dorayaki (sweet pan-
cake sandwich filled with red bean paste) is
actually made courtesy of the nearby sweet shop,
Tokiya (*1) who made them specially with the
“Tajima-ya” brand on it. It goes really well with

our special blend of coffee. We are currently busy

THE KNOT Tokyo Shinjuku Ti&,

RSCELOGT-DDBEREFELTVEET,
LD AL EHI > TNz 7zl
TH—NALET . BHEYLPIRCDED
A, ZD—IiER0ET o

preparing for the Shinjuku Juniso Kumamo Shrine

Grand Festival in September.

What’s great about Shinjuku is its casual and
relaxed atmosphere. We also try to create a wel-
coming atmosphere, a place where anybody can
just walk in off the street. Each coffee cup is dif-
ferent and unique, and we serve each coffee in a
cup that we feel suits the customer. I want each
customer to sit back and spend their time lei-
surely, free from their cell phones and computers.
I love antiques and I really care about the interior
decoration and menu of the shop. We have lots

of regular customers, so we change our paintings
and displays every season so that they will always
find something new to gaze upon. I hope you can
relax and enjoy some peace and quiet in this cof-

fee shop that changes with the seasons.

SBELI DOEFNTNPAEELTTHETS
BEUTCo TORNFERLATDREENEZ10 -
TDIRHFOITIEATHER T EFHBEIZP2IED
EVRAEENDIA X—=VUDRNT T KT IDH
BDFRAEDIEIFETEAGED D 2720\ FHETZ
HEREVIEROD TCAUTT Ko THSTITERE
ENVDNE<Eo>TUE > THIEELUTLR »72DTEL
o TUEX 27 TANENT Y,
COREITRBAFERIEIC 272D TI AN /NHZ
TN—= MV TETATFTIBNTCERBLE > TUE 27
DT HEMISIFICMBERE UTHAX — MUK UG
BIIDI BB LU TRESADZN 27D TI NN

In-House Coffee Roasting Shop with
Over 50 Years of History in Shinjuku

#7812 50 F L EeL,
BREFMOI—b—HEIRKIE

BEEMFEE

Owner Yuichi Kurata

F—F— EHE—ZA

K2

COFFEE SHOP ®2%JE

1-2-6 Nishishinjuku,
Shinjuku-ku,Tokyo 160-0023
T160-0023 HRAPHTEX
FEHTEL-2-6

03-3342-0881
tajimaya-coffeeten.com

ARV ER UK DISTERRDBIEBIEA TE T M
62 FICEFRIEREIRDTIC AT T o 4 CIIHTEIC 45
EAESFIC LSFOEDE TEIEMERELTWT O—
E—ER R v TNy 7 DF T4 VIRFEREDHD
LTVETo

FEITHZSETEEDRUNTITAN BiEEDD
ISV EHIH E DDIEM O BHINATT o ZHDE
HREINEORES A (1) DEDFEEIRANCER
BORMERL THO > TRFEL TV T C712hD
DA—E—ILKLEDATTo IRIITHET—AHE
FHMBIRGEDH > TTDERD LU THE T,

FEODRVE CAREHSEV SEE/Eanel

ATTR I2B5HEHH>EANDKIBZEE I D2
BEHLUTVE T, I—t—2ANDH Y AN3—D0&D
Eo T\ BESADFHKUICH 272y TEEATI—
E—ZRHEUTVDATT, EHEEPPCRENDHE
NTERNEVDD > <D & UIREZBE U THHN
7T o FNIBENE TRHE T BEOMNEREA
VI X=a—lBCIZh>TVE T HEDRESAND
ZUVDTN BEENEDITETICADE THERDRR
Tt ATVABEZTVBDATT o FHSEIZEDDIE
WTESEVIREZEEUATTIZEN 0

*1: The sweet shop making “Dorayaki”, that became famous from the

popular cartoon, “Doraemon”
LRTZDADELREEDET L EBR>THBIE
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Shinagawa-tei

)= 7
.
Interview_ *ﬁ-

Owner Junichi Shinagwa

EE ®IHE—ZA

IZAKAYA BBEE

- i
4-13-13 Nishishinjuku, A
Shinjuku-ku, Tokyo 160-0023
T160-0023 HRAHTEX
a#TE 4-13-13

03-3378-1178

E/
52

Traces of the Past Red-Lig
District of Nishi-Shinjuku 5-

TlEHHEERE, ARKEONEZHUT
WETo BESAIKIEBEDTPEIFD D5
RO T RITIHAED DD He BN ETE -
TCDTERHEM > TVETo BESADE->TL
CERDDTH TR CAKITTCLS ENILIE > To I
A48 NS 2 TV T o N7 IVFHERIIFED
OB D DX UTCHN EDNMR 2> TEX LT
CORNDTHTOBIIVWDANEFET CLIZEDT
Uk D ? ZABRBESAURALOBEDDERINCUT
WETo

COBHICOFIMOTIEET EEEEPHSE HE
THRD > TWE U WIIFIIRREo7c & CAHEH
HUT BMEHI T FRESBIENTUE
WERUIZT EN BRI AR KICEZ DEDZK

‘ e serve alcoholic beverages, as well as
some dishes, including grilled skewered

meat dishes and “kakuni” (braised pork belly).
Most customers are from around the neighbor-
hood, such as businesspeople who drop in after
work, and recently, there has been an increasing
number of foreign tourists. I put up the statues of
“Shichifukujin” (seven gods of good fortune) in
the restaurant because my father loved them. Now
there are so many of them on display because our
customers also gave us some as gifts. We have op-
erated this small restaurant since 1973. We have
experienced critical situations several times after
the collapse of the bubble economy, but we man-
aged to survive. This is such a small place that you
will end up chatting with the people sitting next to
you. I really value the relationships that develop

between customers.

This neighborhood used to be a “hanamachi”
(a geisha district or entertainment quarter),
bustling with “geisha-okiya” (geisha dwellings),
fancy restaurants, and “Machiaichaya” (tradi-

tional Japanese business offering and meeting

WES TV Co ENFEDDHEHIF=HREMIECATE
TIC8dHo CORZE TN o7& CAHIEINHIEFT Y =3
YHMESTUXoIINE ZFDNEEHEEZADIC
DDFEEZBEND 57221F10
COBETHILAIT oNDED 272130 BIEHTE
{IEo T RTIIVREIEMERNEZ 7 & THEAD
TZEREMNTIDRIINTEDRUICe TIVTITRDTERA
BENMOKTNDKDTI0

RTIDBH DN MO TIIRRIBZ T AL
MEDIHEDY VHRIICoTC AT Ko TEHDIELTIED
TUX o 7THIZAAETEUA TR BEZEZTH,
FICHT HHIBDENFHIIL > TN 2 TZBHBEUNT
T PEHED KD TEARTVEIZ 2T 2
TCHRUVVEERNE T,

pl4 to plb

places). My father renovated the site of an old
fancy restaurant and started the Shinagawa-tei.
Although the atmosphere became outdated with
the changing times, when the shop started, there
were still remnants of the geisha district. I often
heard the “shamisen” playing in the neighborhood
when [ was small. There were three beauty shops
for geisha at the bottom of this hill where the

fancy condominium stands now.

In recent years the cityscape has completely
changed. The shops have been closing down

while hotels and private accommodations have
increased, bringing a number of foreign tourists.
Now, I see people from all over the world here, not

only visitors from Asia.

Where the hotel stands now there used to be a
public bath, which was an iconic gathering place
for this town. We were grief-stricken when the
place closed down, so I really want the place to be
a new gathering place for the community, even in

a different form. I hope that Nishi-Shinjuku will

remain a homey and cozy place to stay at.

7
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The Origin of Shinjuku's name

HMEDORBDHEHE

In the Edo Period, Tokugawa leyasu connected
Edo (old Tokyo) and rural Japan by creating a web
of roads, which had also acted as protection for
Edo. All starting in Edo-Nihombashi, the “Edo Five
Routes” (Tokaido, Nakasendo, Nikko, Oshu-Kaido,
Koshu-Kaido) were constructed. For all the people
that travelled on these roads, either for a trip or for

transporting goods, rest spots were built. The first




hinjuku’s Honan Street is lined with build-
S ings and apartments, redevelopment is

pant but just going back one street you would
d a quiet residential area that has changed very
le. This property is on the corner of a tradi-

nal shopping street. For the past 20 years, it
used real estate businesses and beauty salons.
ay also be because I grew up in the Shitamachi
ditional shopping and entertainment district of
yo) I enjoyed a similar atmosphere and liked

place straight away.

s been six years since Lunette opened. It is a
store that serves wine, but originally I was never
the type to drink. After studying to be a patissier

I worked in the kitchen of an Italian restaurant,

but because I was so talkative they asked me to

try working as hall staff. In fact, I was immediately
put in charge of wine. It was difficult but little

by little, the more I drank, the more I could start
to tell them apart, and at some point it became
very interesting to me. And then came natural
wine, [ was hooked. Now 10 different types of
natural wine are opened daily here. We are a small
restaurant that only seats 10, serves seasonal
cooking and a number of desserts. About half of
our customers come alone, then there are cowork-
ers, couples, families and many others. Most live
nearby, but recently more and more people are
coming from afar. We are not a shop with a stiff
atmosphere, we want it to feel fun like visiting the

home of a friend who loves to cook.

Be Welcomed Warmly to this Wine
Bar by a Bespectacled Owner

Lunette
L3y b

Interview._
Owner Kazumichi Inoue

EE HE—EIA
WINE BAR 74> 2%

4-10-19-101 Nishishinjuku,
Shinjuku, Tokyo 160-0023
T160-0023 HRAPHTEX
Pa#7E 4-10-19
BEHFHEI—RET X+ —X101
03-5388-8210
©lunette_tokyo

Bk RID NN AT o5~ 0 T, 9 NS 3 HY kN S

FEEDIRIIEFRDNER ELPvS Y ey

NEBSLATWETN FEHEOCOLDIE—
AL A D EE D25 T RS ETE. ~NE
BISFEHSKDETT o O FTRSEETE - 708
DO—AT CO0FFERITEER DRSO
DNTVWICZE DT THBEBDEIECMEN LU
FHKERUICON TUACDFFPHFSITZOE
Ulto =72V UTHHFITEDE T
EIDEDHEPBEELRRATEATUIC /8T 1
VIEUTERFLUTHOA XU THREEDS v F T
BNTWICOTINN HART KJEDATCHDR—
RS TAAIENS CETHR—UEAIL, UMDT
AT A Y DEAEZIIIE 27T T o RETUICN
DUTDRATHL D BITEVAITH O VWDODXIC
MEELE>TEUIZ TUTHF 2T TA I
HE->T—XUUITFOX Ul 4TREEYA V&
OEHI0EEIZEAELUTVE T Lunetteld 1075
FED/NSTSIET FEIDOFRM 2 - TR E S 79—
NEBFEERREL TVE T N BERETT 79—
FMEEHETICVD > U 27BN ETo FHFENBD
CVEXTy HESBHEDD Y 7 FIRENLERA
BITNS > U WETo EBROTEFONG RITE
BEIDOVS- Ue 2 BEATELNTT,
CZEMNWD 2 UsWEREIENIFHKDETIEH
DEE e BEHFEDORIEEDRIKICKDIE T
ISR TR UA TV H3NT T,
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;{“j _SI_HllNJPU Ki Juniso Lake
Ly FETHIR + =4t
/1 h 02

Close to the hotel in Nishi-Shinjuku 4-chome, the
former Juniso Lake had been depicted by famous
painter Hiroshige in his ukiyo-e print series “One
Hundred Famous Views of Edo” In the Edo Period,
this Juniso Lake was known for its scenic beauty
and was seen to be very lively. Then, in the Meiji
Period a water purification plant was built. With the

newly developed city center of Shinjuku, in 1968

‘ have loved jazz since college and since
then I have been a frequent visitor to jazz

cafés. Back then, records were luxury items and

4
Sk
piil

a single LP cost one-third of a college graduate’s
74  first monthly salary. People lived in cramped

15 boarding houses or apartments with walls so thin

became a place where people would go just to

enjoy music.

% Jazz cafés back then barred people from talking.

EHES & O M FN, 4\
X

J: But since I served whiskey and other alcohol

at my shop, I thought it’d be strange if I barred
talking between customers like other jazz cafés.
t'd feel strange for it to be quiet like in a library.
| allowed people to talk. That innovation was

lar and brought in many customers.

ple that come here for the first time are
regulars, but some of them find us on

I think you can appreciate why they

D you couldn’t play loud music. That’s why jazz cafés

want to come back after their first visit.

Although it’s all called Shinjuku, I think there’s a
big difference between the East and West sides.
The people in each place are different. 3-chome
has 3-chome people. Things come together with

their immediate surroundings like that.

I think many have the strong impression that
Shinjuku changes rapidly, but after many years of
having a shop that I commute to every day here,

I may have stopped noticing the changes. In the
past, the main street was Shinjuku-Dori, where
Nakamuraya is, and there were fewer people here
on Yasukuni-Dori. Nowadays, I get the impression
that Yasukuni-Dori is the busier street. Also, when
I first moved to Tokyo, there used to be a large
lake in Nishi-Shinjuku that you could ride boats
on where Keio Plaza now stands, although you'd

never guess that by seeing it now.

Jazz Cafe Bar DUG

Sy X h7T N— &Y

Interview_
Owner Hozumi Nakadaira

F—F— hFERESA

REBIZoTCATT o ZBRWTEE 27D 7/8—h

JAZZ CAFE & BAR
P XHT &N~

TENADRDEZATIC 2 TC AT Yo

- TNETOY ¥ ABRIIEFENEEIESN TV AT
To THEDBIRZTA AF—ILE, BEDHEVTUC
DTEDNDY v ABED KRB ES VALV EFEE
TSRV NBEDOX DEZE-ICTDDIZZED » 7150
MEB->T EFEDHOKICUICATT o COFULSH

3-15-12 Shinjuku, Shinjuku-ku, Tokyo 160-0022

T160-0022 R EBHTTE X #7718 3-15-12

03-3354-7776
www.dug.co.jp

HRFCIK S AUDRES MTRTVIEER Ui,

They no longer have live-jazz concerts at DUG.
PrXDETATETHR>TWER A,
There is an additional 550 yen [including tax] cover charge.

18:30 1 [ h S—F v — A 550 B MY £, 5o U DNNX—UDNZNTTIN SDHoET5EH»

1¥ FZEEDENDTTARY ¥ ANHFET, Vv X
BRICBEV DO TVE UTce ZRIIERED
FAHLP L I— RIZRZEDHEIED3TDIET &

DEENEVD TR TRELETERENT D LIET
ZIEM 0T IEHDY % ABZRIIHIR I

REDBES MEHKICZ EDHDNIENSHNTY

TLIEEBRRES BN To —ERTVETDE
KISk LIEHEHIDN - TUTT B EBNE T,

FEEOCHEDICE > Thy REETREED &K
U&ETo WAADED Uy BIZE=THOZYTIE=T
HOACBE IBEEITE CTEE > TURNE T

FEEZCDOZVEEWV S HIZRDROD EENET
M BEFEEZEBATOTSTBIEEEARTNDDT
EHOZMIEH T DK INTVENND UNENWT
To THERHNENODFEBEONAA BT,
CDENDHDEEEDITE o E NINDILH o TCHIZN
HVETo FIEBUABEEBEO DTN ANBO DS DR
MUE T30

BN _ERUICHRFIISHET SV DNHDEHE DD
TCOITIREEHIN D > TR— FROGITH o 7cu
TI Fo E0 &S TIFEBEDHDONENTT Ko



umiko Chiba founder of Yumiko Chiba

Associates has managed many artists
and was involved in the launch of this gallery in
Aoyama’s Spiral Garden. The gallery manages art
and holds exhibitions every 1-2 months, centering
on Jiro Takamatsu, who is known as the pioneer
of conceptual art. We put a lot of energy into pub-
lishing work, we produce a booklet that critiques
artists and work currently on display, and we also
hold talk events.

Personally, I joined six years ago after studying in
London and working at an ad agency for 6 years. I
invite artists from partner galleries in London and
New York, meanwhile I attend art events in Paris

and Hong Kong.

Due to our wide recognition overseas, there are

An Art Gallery from Where You Can See
PRABEDOFELELT—bFvI ) —

Yumiko Chiba Associates

I3 FNNTYITAY

Interview._
Assistant Director Yuki Miyanaka
TYRZV AT ALY Z— BREREA

Yumiko Chiba Associates Viewing Room Shinjuku
ART GALLERY 7—h¥vZ1—

4-32-6 Park Grace Shinjuku building 206 Nishishinjuku,
Shinjuku, Tokyo 160-0023

T 160-0023 BREBHTE X A#HTE 4-32-6 /S—2 7 L —RH71E 206

03-6276-6731
www.ycassociates.co.jp

many visitors from foreign countries. At some
exhibitions open on Saturdays, the artist attends
and people gather around, at the sofas in the back

making it look like some kind of salon gathering.

This place was chosen by Chiba herself; the green
of the Central Park, which you can see through
the window, was the deciding factor. When I

first came through the gallery, I found it was
completely different to my original impression

of Shinjuku, I became interested in this quiet,
calm, neat city. We have a close relationship with
HAGIWARA PROJECTS, another gallery in the
neighborhood, both personally and professionally,

e exhibitions from time to

bpen to everyone, so it would
nity circle expanded with
the o otel.

of the Central Park

BRES : BHEA ERE RoEN M EICEEE BT ONIEHA
4£%MN%5] (2016) © Ryudai Takano, Courtesy of Yumiko Chiba Associates

BRER : [R5, RHhs,] (2018)
Courtesy of Yumiko Chiba Associates

DF v — AL GARDEN (D
‘ ASER DI T4 A MDYR
VRV N UTEICTERE AL U Yumiko Chi
ba Associates DHIH T o I 7T a7 )7 —bD
eI & UTHIDNDEMIRERE NG (EmOEH
ZIFUOHDN 1~2 7 BIL—BERET > TV T, #
I ANTVDDIIHREET BRI —T «
A MITOWTHERZHOE Uicit 2 BItELICD h—
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Counterpart

Coffee Gallery

A R——F A—E—F 95—

Interview_

Manager Kiyokazu Suzuki
TA—Tr— HBARBFNSA

COFFEE SHOP a—t—>av”

3-12-16 Honmachi Shibuya-ku Tokyo 151-0071

T 151-0071 EER#BHEAX AR 3-12-16

03-3378-0577

www.counterpartcoffeegallery.com

Stop for a Moment,

and Find Yourself Here
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started this shop two-and-a-half years ago.
‘ I've lived in West Shinjuku for eight years
and it’s an extremely interesting city filled with
all sorts of people. Around here in 5-chome, you'll
find plenty of long-term residents, but there are
also bar workers and IT company presidents run-
ning one-man operations. There are also many
commuters from outside Shinjuku bound for the
office district. For such a small area, it has a truly
unique townscape of many elements. And, once
you get away from Shinjuku Station, it can be a

pretty laid-back place too.

I really like the scenery around the park. My staff
members and [ often take the time to walk through
it to Shinjuku on our way home after work. It looks
good because there are no telephone poles. The
wind feels good, the trees look good, and the street
lights look good, so I like to take my time passing

through it to reflect on my own self.

pl8 to pl19

When [ walk along the main street in Nishi-
Shinjuku, I notice many beef bowl restaurants
and convenience stores. That’s a sign there are
many people who prefer to eat quickly and alone.
I think people like that have some money, so they
could sit down and have a proper, delicious meal
at a restaurant if they chose to do so, but it seems
like they prefer to get eating out of the way as
quickly as possible. There are many restaurants
where you order at a ticket machine and miss out
on human interaction. It makes me feel like the
culture of modern Japanese people has become
consolidated. I often think, wouldn’t it be nice if
they slowed down and took their time? I'd like
anyone living a lifestyle where they say “I'm okay
spending every day alone,” or “The only thing I'm
going to try hard at today is work,” to take a mo-
ment to rethink their lives. I'd like it if their time

in my coffee shop enabled them to do that.
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tquenting Shinjuku because my

the OPEN BOOK

br (Naoki Prize winner Komimasa
gular customer at the Golden-Gai
mother died, I inherited property,
ormal life attending Graduate
hing with the assets. After a
ooner or later those assets would

so I began to brainstorm what to
1-1-6, Kabukicho, Shinjuku-ku,
Tokyo 160-0021

do, and I came across an idea to open a store in
Golden-Gai, which was closely linked to my grand-

;160_0021 EEBHERX father. Believing that the restaurant business
%%&EBHTE 1-6 would be the best path, I bought some land. It was
080-4112-0273

@ theopenbook2016

clear my goal in opening a store was to promote
my grandfather’s name (create a legacy). I started

by building a reputation with lemon sour drinks,

in the hope that my grandfather’s and my stories

would follow accordingly.

The huge book collection in the store is mostly my
grandfather’s. Some books were also contributed
by customers. There are customers who come

for advice on their love lives and similar topics.
They come in search for a person who will express
their opinions straight up. I believe that as you get
older there are fewer chances to get reprimanded
by someone else, and everyone just wants to be
scolded. Adults who want some stimulus and
those who do not, please come to drink our lemon

sour.

ADBHIFSHEGTESH
RE—JF\VAHTT CFM

Enjoy a Tasty Lemon Sour
Surrounded
by a Mountain of Books
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the air and right into Juniso Lake. Kuro repented

all the sins that he had committed, and sought
salvation from Shunoku Soen Zen Master. It is said
that when the master recited a Buddhist sutra to
the lake, it brought his daughter back to her original

form and she died and ascended.

KBE  FEELEYEE  https://www.regasu-shinjuku.or.jp/rekihaku/exhibition-room/104/
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ACCESS

4-31-1, Nishi-Shinjuku, Shinjuku-ku, Tokyo, JAPAN 160-0023

https://map.what3words.com/answer.hardens.dance

4-minute walk from Subway Oedo Line Tochomae Station (E28) A5 Exit.
14-minute walk from JR Shinjuku Station (JY17 and JC05) West Exit.
14-minute walk from Subway Marunouchi Line Nishi-Shinjuku Station (M07).
6 minutes by Keio Bus #45 from Bus Stop #20 at JR Shinjuku Station West

Exit to Juniso-lkenoue (the third bus stop)

From Airport

About 40 minutes by train (Keikyu Line and JR Yamanote Line)

from Haneda Airport to JR Shinjuku Station.

About 45 minutes by Limousine Bus from Haneda Airport to

JR Shinjuku Station West Exit.

About 85 minutes by train (JR Narita Express) from Narita Airport to
JR Shinjuku Station.

About 120 minutes by Limousine Bus from Narita Airport to

JR Shinjuku Station West Exit.

T 160-0023 RAHPHTE X FAHTE 4-31-1
https://map.what3words.com/ & T7z\N - HBRKIZ - T58
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CONTACT

FTUADERHAEHE  THE KNOT TOKYO Shinjuku 03-3375-6511 hellots@hotel-the-knot.jp
MORETHANA® £R&t :MORETHAN 03-6300-0174 morethan@mothersgroup.jp

Z DEE D HRHEE FABRIK THE KNOT 03-3502-5806 the.knot@ichigo.gr.jp

WEB: hotel-the-knot.jp/tokyoshinjuku
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