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different qualities based on day and night. BICRERNZSBA T, EA @, Fin, 3

People of all nationalities, ages, and gender LOGAZPITEDP>TVET,
come to Shinjuku to live, work, visit, and enjoy. a c e
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gai, Shinjuku 2-chome, and Kabuki-cho, there is
no other place within Tokyo that is as diverse as

Shinjuku, both culturally and people-wise. Many

The colorful personalities within Shinjuku TW5DTIEEZL, FHLAEI DI T XL,
are all connected, achieving a fine balance BBERICDRA 2. TNHEVHINA I DEDKST
that is neither seclusive nor interfering. This bal- RS2 TWVBEDTIERNVWTL & 25, [EEDEN
anced connection is what attracts many o PHOEFENDEF vy T TIEEL, EEOE
to Shinjuku. ERNSEFTNLBEIROER, BikE
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park that was not designed

to cater to any single person nor any e n r a

single purpose, THE KNOT wel- FEAb, BSAD, FHNDAS, i
comes all that live, work, visit, and SANb, HERLEFUL»EL, BRD
have fun in Shinjuku. THE KNOT I Crzwn, £FEL, HTFL, <23
shares in the embracing and accepting TLRITANS,

nature of the city of Shinjuku, and aspires to a r Here is the People’ s Park | THE KNOT i&. —7
being a place where different people and life- DZEMICk A 2T A T AT A NDPRET S LD %
styles connect. B EELTVLEET,

ference of personality but rather
celebrates respect for individu-

ality 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 de-

signed with a strong

connection to this park
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Discovering
Tokyo/Japan
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from their Japan adventure.

Tokyo and Japan at its best.

Some lovely guests at THE KNOT shared their travel plans

with us as well as their expectations and discoveries

!
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Not only for inbound travelers but also for Japan residents,

their stories are inspirational hints for enjoying

Photo : Karella Mara Raffinan, Susie Krieble

Text : Susie Krieble, Ayae Takise

INTERVIEW

] Marie & I_Uise from Frankfurt, Germany

A mother-daughter trip celebrating mother Marie’s
birthday, the pair we surprised by the food culture.

In particular, the speedy movement of diners in and
out of eating places, and how most places they went
hosted a much more diverse group of diners than they
would usually see in Germany. Contrasting Germany
and Japan which are typically viewed as being so-
cially similar, they remarked that Japan actually

lived up to the stereotype - clean, orderly, on time -

whereas Germany does not.
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TRAVEL PLAN
D FE

16 days stay in Japan. Based in Tokyo with stops in Nagoya
and further south.
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FAVORITE THINGS ABOUT TOKYO / JAPAN
RR/BADOFEREZS

The cafe and bar scene in Tokyo. We found lots of places
where you can sit and chill, some with a vintage style or
timeless atmosphere. We also felt Japan as a whole is

very safe, and even though people drink a lot (more than
expected), the drinkers are not threatening and are quite
jovial.
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INTERVIEW

yi CarOIina & Filipe from Porto, Portugal / Singapore

Although the couple are originally from Porto, Filipe
currently lives in Singapore. Given that, Japan was a
nice and easy place for the couple to meet and take a
holiday to. A colleague of Filipe and ex-Tokyoite sug-
gested THE KNOT, and it was the perfect fit for them
at first sight so they didn’t even look further. What
appealed to them was the great location: not too loud
but close enough to the action, and toykobike rentals

to make most of their Tokyo experience.
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TRAVEL PLAN

D FE

Cycle around with rental bikes along the Shimanami Kaido
(Hiroshima), Kyoto, and Tokyo. That's why we were repeat
users of tokyobike Rentals at THE KNOT!
REDLERHBE, T RRELVEZY (7L TH>TL
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FAVORITE THINGS ABOUT CYCLING
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We appreciate the convenience, and how you could make
sense of connections and direction of the city on your
own. Definitely something you miss when you are on the
subway.
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INTERVIEW

3 I_U ke from Australia / England

Originally from Australia but has been living in
England for 20 years. Luke gets together with his
Aussie brother and America-based friend every four
years for the Rugby World Cup. He was annoyed that
the last Cup was in the UK as that was a bit boring
for him, and unfortunately he missed the one eight
years ago in New Zealand. And if the the trip wasn’t
already special enough, his wife lived here a long time
ago and he had always wanted to experience Japan for
himself too. His friend booked THE KNOT so he had

no idea what to expect, but so far he is very happy!

TRAVEL PLAN
D FE

Enjoying rugby games with my brother and childhood friend
in Tokyo and Oita.
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RUGBY WORLD CUP PREDICTION
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| don't think Australia will win — yes of course | would love
to say they would! | support both England and Australia,
but the latter will always be number one.
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INTERVIEW

4 Kevin & Diane

from Dusseldorf, Germany

From Dusseldorf, a western German town close to
The Netherlands. This Tokyo trip was an accidental
birthday present as their work holidays aligned with
Diane’s birthday. They booked THE KNOT as a good
base to start their holiday, with their later plans to

be developed on the fly. Hiking is a holiday must for
them, which they will most definitely do in Japan too.
They only just arrived but already super looking for-

ward to the rest of their trip.
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Kevin & Diane

Nick & Meg

TRAVEL PLAN

ROFE

A week long stay in Tokyo, with various guidebooks and
tips from friends directing them around.
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SURPRISING DISCOVERIES SO FAR
BATEWLZER

Narita Airport is way too far away from the city! If that was
a German bus route, you would pass at least four large
towns on the way.
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INTERVIEW

5 Nick & Meg

from Chicago, United States

Both architects and devoted cyclists, Nick and Meg’s
decision to stay at THE KNOT was definitely influ-
enced by the bikes - the perfect accompaniment to
explore the backstreets and seeing how people really
live. They love both urban and rural travelling as they
appreciate the contrast the two can offer, and feel
that the richness of the experience can be improved
by seeing a city in full. Japan is a perfect country to
be able to see both sides easily. So far they love the
Tokyo landscape, and added that the delicious break-

fast at the hotel is definitely an unexpected bonus!
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TRAVEL PLAN
D FE

After staying in Tokyo for couple of days, we will head to
Matsumoto, Kyoto, then back to Tokyo, among some other
stops.
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COMPLIMENTS ON THE TOKYO LANDSCAPE
RROBRARICOWVWT

We love the tiny housing units dotted amongst majestic
towers, and the scale of the buildings in general which are
shorter than expected. THE KNOT is in a perfect position to
explore Tokyo suburbia directly behind the hotel, while still
seeing the big city life directly in front.
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23 MORETHAN |

: Encounters with food and people

MORETHAN, spread out on the first and second floors of THE KNOT TOKYO Shinjuku,
welcomes hotel guests and locals all day long. We welcome customers in a space that links
the five functions of GRILL, TEA STAND, BAKERY, TAPAS LOUNGE, and BANQUET.
Moving between them, you will discover that not only are they linked by great and
thoughtful food, but also by incredible humans. MORETHAN’s staff work hard

every day to make our customers’ time here that much better.

“If we can create just one special moment between our food and our guests,

that will be enough to make our guests want to come back.

THE KNOT TOKYO Shinjuku ("R THE KNOT) O 1-2 BT,
ATFLDOFREINDD B H 7245 'H &7%%5 MORETHAN,

GRILL. TEA STAND. BAKERY. TAPAS LOUNGE. BANQUET ®
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MORETHAN

BAKERY
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[OPEN HOURS: 7:00—19:00]

Meet t
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YUKI YAMAGUCHI
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Yuki Yamaguchi's charms lie in her cheery and gentle
air, which she uses to greet guests during her favorite
time of the day, breakfast. “Speaking to people each
morning, especially those who are staying for more
than one night, gives a feeling of family. So does mak-
ing our customers happy by sharing my knowledge

of breads that are often sold in their home countries.
That's the reason that | get emotional when | hear,
‘Today is the last time | will come here! It's sad but
heart-warming, and | find inspiration here that | could

not experience anywhere else.

GRILLED CHEESE HOT SAND

TUIWEF—ZRy bR

The secret to the magic of our grilled cheese is three-
fold. First, and arguably the most important, is our
use of five varieties of cheeses - mozzarella, Gouda,
natural American cheese, Gruyere, and red cheddar

— which all melt with our house-made mayonnaise to
form the luxurious filling. We only ever make sand-
wiches to order. Once we get an order we dutifully
watch over the sandwich press and make sure they
are never over or undercooked. Finally, we believe
that the bread must be 1.3 centimeters thick to create
the best balance with our cheeses. \We make sure
every sandwich has this balance.
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AN /
RECOMMENDATION FROM YUKI

Our mackerel sandwiches use mackerel that has been
dried overnight, and our smoked daikon pickle sand-
wiches are also popular with nearby workers. One of
our BAKERY's strengths is that when we use Japanese
ingredients, we put them together with a texture and
presentation that can also satisfy our international
customers.

BRUO—ETFLEEE- L VR A>T Y FIdiE
BA 74 20HIcb AR IDBHMZER ANLbDEHN
IE BADBEREICHER WL ITERRBY YA X bHi->
TLWBDER—HY—DHERDOVEDTT, (LOXA)

MORETHAN

TAPAS LOUNGE

RISRFG GV
[OPEN HOURS: 7:00—23:00]

MORNING -10:00 / LUNCH-14:00
DINNER L.O. 22:00 (DRINK L.O. 22:30)

Please enquire at the bar about making a reservation.
ZTFHEA—FTERLAEDELIZEL,
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Ourspecia|
LUNCH BUFFET
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Our buffet hosts the perfect mix of hotel guests and
locals. It is full of chances to connect with our staff

in the friendly MORETHAN style. We strive to offer
customers incomparable service be it by relaxed con-
versation, the chance to see the cooking process right
in front of their eyes, or an explanation of our teas as
we refill their mugs.

Our line-up of appetizers and main dishes, complement-
ing our abundant varieties of bread, changes day-by-day
with the seasons. You can see evidence of customer

contact with staff here, such as the cards placed around
the buffet space suggesting combinations of breads
and appetizers, which our staff update regularly.
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Meet the

The salad buffet consists mainly of vegetables delivered straight from Miura in Kanagawa Prefec

ture, next to Tokyo. Our home-made dressings and oils are the result of daily experimentation by

our staff.
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BENNY
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“Ohayo gozaimasu, good morning!” Benny, who has
worked here for more than 20 years, shouts out cheer
fully at the entrance. “Greetings changes someone’s
impression of the day. | also want to make sure that
the hotel employee themselves are bright and smiling,
because if we don't do that, we can't give our custom-
ers the same feeling. People often say my greetings
give them energy!”
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PAOLO

NAOZA

Paolo hails from Italy so naturally speaks Italian, but he is
also fluent in English and Japanese. He plays an active
role as a communicator between customers and staff. "A
bar is a place where words from many different countries
are flying about. | enjoy seeing the customers becoming
friendly with each other while they drink, and being able
to connect people through my interpreting. | believe in
communicating the feeling of ‘I want to make you happy’
by feeling happy myself, and communicating this with
feelings rather than words that are eloquent or poor.”
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RECOMMENDATION FROM BENNY

The croissants, French toast, coffee (latte in particular)
and our morning buffet, which over 300 people line up
for. We're often praised with the words “The best in the
world.” I'm confident that they look and taste the best.
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The tea soda non-alcoholic cocktail. Our line-up of teas
changes depending on the season, and we have a spe-
cial menu unigue to this store. (Paolo)
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MORETHAN

GRILL

Y

LUNCH 11:00-15:00
(L.O. 14:30)
DINNER 17:00-23:00
(L.O. 22:00)

The course menu is hyper-seasonal and is created from having strong connections
with the producers. This is what the GRILL is all about.

MORETHAN GRILL 2’89989 %, EEFHED DL,
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Trout salmon and fig

with smoked milk sauce
OAYLZRAT4ya b M —EVE
BEOVHLL NF—R"RE—IINIDY—R

This dish pairs rare, rich figs with the same
type of trout that was presented to the Imperial
Household. The milk sauce is imbued with a
smoky aroma, providing balance with the flavors
of the smoked salmon. A sprinkle of salmon roe
and the mellow scent of our home-made basil oil
add a delicate finish to the dish.
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Caramelised foie gras

and marsala wine sauce on French toast
TATITTDXXFAVEETLVF =R}
TILYFEDOY—R

Our French toast is made using the BAKERY's
traditionally simple baguette, and seeped in a
precise combination of milk, honey, and sugar.
The melt-in-yourmouth texture of the foie gras
blends seamlessly with the toast, and the
marsala wine sauce pulls the dish together.
Garnished with whole baby leaves from Fukui in
northwestern Japan, this dish has an exquisite
balance between sweet, bitter, and beautiful.
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Toman Beef roast
BIRRE BEF O—X b

This dish is created by roasting Toman Beef,
a little-known gem from Miyazaki in south-
ern Japan, with just salt and oil. The juices
from the meat blend with the aptly-named
“earth” (mushrooms, breadcrumbs, and
black olives that are roasted at low tem-
peratures for a long time), bringing out the
beef's natural flavor in an accompanying
gravy. It is garnished simply with mustard
greens, enoki tea mushrooms, and served
with couscous and Fukui baby leaves.
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Stewed beef cheek and tendons
with green chilli
HFARRETFLRBOEAL
EEEFOT IV E

This dish is made using garganelli, a traditional
pasta from Romagna in Italy, distinctive for its
horizontal ridges and triangular ends. The deli-
cately-cooked meat and unique texture of the
pasta is brought alive by the subtle hit of green
chili. We recommend this with a just-a-little
sweet white wine.
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MORETHAN

meets

Toman Beef

Meat Kobo Takumi
KRR I— FTERKE

toman-gyu.com

Photo : Nanako Koyama
Text : Maiko Nishikoji

Delicious beef raised

in an ancient land rich in myth,
nature — and dedication

to quality

HAMETOUV DOV E,
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M iyazaki Prefecture is the setting for many of
Japan’s most ancient stories, earning it the

nickname “birthplace of myths.” Saito, an area in the
central part of this southern prefecture, was the site of
many of these myths. Interestingly, Saito also houses
one of the largest groups of burial mounds in Japan,
with over 300 existing in the area. It is here, on the
fertile green fields of this land of myth, that the cows
are raised for the Toman Beef used by the
MORETHAN GRILL. This is a small-scale, craft opera-
tion, with just 50 to 60 cows under the attentive care of

farmers committed to creating the best possible beef.

Toman Beef production began seven years ago. An
outbreak of foot-and-mouth disease had spread
through the prefecture, driving many cattle farms to
close and dejected farmers to change professions. Mr.
Takuya Yano, representative of Meat Kobo Takumi,
resolved to save the local industry by raising healthy
cattle. This was something that he had the ability and
support to do, though it did mean starting from
scratch. The namesake Toman came from the place
where Mr. Yano was born and grew up, which is also
the name of the location where he now raises his

livestock.

To succeed, Mr. Yano paid particular attention to both
the feed and the barns where the cattle would be

raised. He sought to avoid putting too much stress on
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the animals, and his answer was to create a comfort
environment that might even be suitable for humans:
clean, and with closed-off room-like spaces. He also
put extra effort into the feed. Generally, cattle are
given only one type of feed, usually made from grains
such as corn that are cheap but do not provide rich nu-
trition. Yano’s company, Meat Kobo Takumi, blends
several varieties of feed for the Toman cattle which
can include non-alcoholic byproducts from the pro-
duction of beer and shochu - rich in minerals and
vitamin A, rice bran, tea leaves and high-quality rice
straw. Nutritiously diverse meals help the cattle de-

velop healthy muscles and strong legs and loins.

The feed blends have another benefit: they reduce the
stench from urine and feces that usually accompanies
cattle. Here, you are instead greeted with a fragrant
scent of the natural feed. Ventilation also improves the
environment for the cattle, creating sanitary condi-
tions that lower stress on the animals, giving them a

more gentle and relaxed character.

Meat Kobo Takumi has worked tirelessly to make
Toman Beef “healthy for the animals and also when
consumed by humans.” This beef has very little fat
while offering the richly robust taste of full-fat meat.
We encourage you to see the difference that time, love
and effort can make by feasting on some Toman Beef
yourself at MORETHAN GRILL.
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EINSTEIN STUDIO

EINSTEIN STUDIO was
founded in 2010. We
promote photographers
and carry out the pub-
lication of collections
of photographs under
the slogan “young
photographers in Japan
to the world.” Our main
activities include project
management for the
JAPAN PHOTO AWARD
competition, and
issuing NEW JAPAN
PHOTO, a catalogue
made up of entries for
the competition. We
participate in many
international art book
fairs. The photographers
we have introduced
have later broadened
their activities, putting
their work in galleries,
holding solo exhibitions
overseas, creating col-
laborations with famous
brands, and more

ART

Taking and Selecting Photos of
Tokyo: EINSTEIN STUDIO
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Satsuki Piral Takeuchi / Shinjuku (2017.08)

Most of the people who participate in the award
and books that we manage are amateur pho-
tographers. Due to the come-and-go nature of
a hotel gallery, many of the participants were
thrilled to have their work dis-played atTHE

KNOT as it is open to a diverse range of people.

Photographic works can go in many directions
butTOKYO / JAPAN values broadness and
humor above all. Tokyo is a place with many
different faces and so we based the publication
on the idea of gathering unique perspectives.
Other than requiring photos to have been taken
inTokyo and during a fixed period, there are no
conditions -- we give our artists total freedom. |
think that this has brought out an originality in
the publi-cation that is always well-received in
Japan and overseas. Works by guest artists (e.g.
Hanayo, Masanao Hirayama, Yoshinori Mizutani,
and Kohey Kanno) are featured at the begin-
ning of each issue, and act as hints to what the
STUDIO is about.

There are many people from overseas among
the participants (works
by international staff
of THE KNOT have

Masanao Hirayama / Ota (2018.09)
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also been selected). A few issues ago we had
the chance to speak to an Indian exchange
student who submitted a photo of Rainbow
Bridge. He said, ‘In my hometown we don’t see
cityscapes as developed as this, so | took this
photo and submitted it as a record of my time in
Tokyo. Taking a photograph as proof that they
were inTokyo -- | feel quite emotional when | re-
alize that this project enables deep feelings for

many individuals.

We have works that are obvious where the pho-
tograph was taken, and, in contrast, others that
have a universal feel. We collect a lot of works
that make us wonder about their background

-- why did someone click their shutter at this
time: deliberately choosing to take a photo and
submit it? Looking back through the collection,
the style of each period comes to the fore, and
we may be able to offer different interpretations
of the intent behind the photo. When choosing
a work for each issue we take into account the

feeling of the current time. It will be interesting

to make fresh discoveries by looking at the is-
sues of TOKYO / JAPAN as time capsules in 10

years’ time.

Linxu Li / Shinjuku (2018.03)

Eiki Ohno / Shibuya (2019.05)
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4/4 Seasons Coffee
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NTT InterCommunication Center (ICC)
NTTA>&—a3a=4—>av-£»2— (ICC)

»P16,P17 » P17

Shinjuku Musashinokan Coffee L'ambre C Granada Matsuki
TO KYO GU | DE SPOT FERREE - Pk SA5D BRERE i
» P13 » P14 » P15 » P16
A natural wine shop in the front with a YOGORO 3a=Dmwy A highly addictive curry shop with a cult
wine bar hidden in the back. The wine following as indicated by long lines at

Wine Shop & Bar / SEIZAN 1F, 2-5-4 Jingumae, Shibuya-ku,
Tokyo / RFHRE SR M =/ 2-5-4, 1F / bottle.tokyo/no501

bottles are displayed like works of art in
this shop. The bar offers tapas dishes
made from uniquely Hiroshima ingredi-
ents, the owner's hometown.

TAVKRMLAAT Sz D &S ICHSN T
FEHBNRTAay T DEEE, BIC
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TA V& —FEIEE T ENTES,

Curry Shop / 1F, 2-20-10 Jingumae, Shibuya-ku, Tokyo / BEREE L,

EAXAER2-20-10, 1F

A Shinto shrine best known for Japan’s
oldest “Fujizuka” (a small replica of
Mt. Fuji made from lava rocks from
the actual volcano, subject for religious
worship) built in 1789. Also known to
be welcoming to cyclists as they sell
amulets protecting cyclists from traffic
accidents.

ELERLI-LOEEICELILORE
ZRELI-TELHR] cH &L, 1789
FICEESNRREPTREFT 29 T
Shinto Shrine / 1-1-24 Sendagaya, Shibuya-ku Tokyo / HR#¥% HOBLELH2, TA7 UV TE2RELE
B X TFEkr 8 1-1-24 / hatonomori-shrine.or.jp ADRBRELEZEIBHGELTYDA

=
Xlo

@ HatonomoriHachiman Shrine
e FR\iE it

lunchtime. Its most popular offering is a
spinach curry that offers a unique take
on the classic Indian dish saag/palak,
but that is neither typically Indian nor
Japanese.
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Tokyobike Rentals

tokyobikerentals.com

AtTHE KNOTTOKYO Shinjuku there will be bicycle rental service available “tokyo-

bike” for a fuller experience of Tokyo.

THE KNOT TOKYO Shinjuku Tld. [RR% &Y 5 7= D tokyobike| TD L > XL A 74—

EX%EZFRRAWEEITET,

Sendagaya T8 &

Long ago, the Sendagaya neighborhood of Tokyo was a lush native forest known as Mu-

sashino. During the Edo era, which ended just 150 years ago, many samurai and lords

built their estates in the area, quickly changing the area into a growing township.

With the completion of the nearby Meiji Jingu shrine in the 1920s, the former agricultural

district modernized as more houses sprung up along the pilgrim road to the shrine. In

the subsequent years, through World War Il and into the 1960s, Sendagaya was primar-

ily known for its nightlife scene. Widescale reconstruction for the 1964 Tokyo Olympics

continued to develop the character of the neighborhood as not only more homes sprung

up but office towers were built, too. Recently, however, Sendagaya is seeing a shift to

smaller scale structures, like the offices of boutique architecture and design firms, and

stylish apparel shops.
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Tas Yard

Cafe/Restaurant / 3-3-14 Sendagaya, Shibuya-ku, Tokyo / B

A X TFERs A 3-3-14 / tasyard.com

A local cafe/restaurant with an adjoining
food shop, GOOD NEIGHBORS' FINE
FOODS. Produced by interior design
firm Landscape Products as a “place of
necessity for ourselves’ the place has
become a regular spot for locals.
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PLAYMOUNTAIN

Py
a® -

Furniture & Home Goods / 3-52-5 Sendagaya, Shibuya-ku,
Tokyo / ERREEAX T4 3-52-5 / playmountain-tokyo.com

Same producer as Tas Yard, Landscape
Products. This select interior and home
goods shop reflects their lifestyle phi-
losophy. The product lineup focuses on
simple and modern crafts and design
products from all around the world.

Tas Yard@#&Z > X5 —77n& oY
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THINK OF THINGS
1 . =

Stationery & Home Goods / 3-62-1 Sendagaya, Shibuya-ku,
Tokyo / RR#BEAX T ELs & 3-62-1 / think-of-things.com

An office supplies and home goods store
run by stationery company KOKUYO.
They also serve delicious coffee and
small bites than you can choose to eat-in
or take-away. A minimalistic green court-
yard at the back is a perfect getaway in
the center of the city.
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Enseigne d’'angle 7>t—=a& >

Kissaten/ B1F, 3-61-11 Sendagaya, Shibuya-ku, Tokyo / BR#B
ERXTEAr & 3-61-11 S5-EuSE /L B1F

A kissaten or classic Japanese coffee
shop tucked away in a basement. A ref-
uge from the crowded streets of nearby
Harajuku, Enseigne d'angle (“the sign
on the corner” in French) serves its cof-
fee strong and its cheesecake rich.
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MUSASHIND-KAN SHINJUKU

I n a Shinjuku neighborhood that’s synonymous

with modernization, it’s hard to believe that

some businesses here date back a hundred years. One
is Musashinokan, a cinema known for championing
independent films in Japan. Its only criteria for se-
lecting films is that the film is not made for the mass
audience. “Luckily enough, we’ve been around so
long that we often get distributors who bring films to
us, or directors who want to show their films here,”

fourth generation owner Yoshikatsu Kono told us.

On the last day of June 1920, Musashinokan opened
its doors with about 600 seats thanks to volun-

teers who worked in the neighborhood. Films by
Kiyomatsu Hosoyama and Dell Henderson were the
very first films screened in Musashinokan. Even after
the present building was built in 1968 by Mr. Kono’s
grandfather Giichi, cinema was a very special place
for people at that time. Cinema served as a portal for
discovering new worlds and it allowed you to walk in
someone else’s shoes. Today, Musashinokan remains
a place “to dive into another world” even outside the
screening room. The bathroom mirrors are surrounded
with light bulbs to make customers feel like an actor
preparing for a shoot or a show. The smoking room is
lit with a spotlight to make it feel retro and moody as

if you are starring in an old detective film.

“On the second floor of the theatre my grandfather

designed rows of two-seater chairs and named them

dnother world
SCreen

Interview._
Managing Director Yoshikatsu Kono
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‘Romance Chairs’, because he imagined cinema
would be a place where couples would date, which
was a novel idea at the time.” Romance Chair is said
to have influenced the “Romance Car” train line that

heads from Shinjuku to Hakone.

“We’re rooted in the Shinjuku neighborhood, because
we’ve helped it transform into one of the busiest and
most vibrant areas of Tokyo especially after World
War I1. We were one of the first major businesses
here.” When Giichi succeeded the business, WWII
ended and Shinjuku was full of black markets.

Shinjuku was a confusing yet vibrant city.

Giichi’s vision was to develop Shinjuku through the
cultivation of arts and culture. It is fair to say it was
greatly achieved. The notion of open-mindedness
and respecting diversity was inculcated from the very
beginning. Such philosophy is reflected in its unique
lineup of movies. “We want people from all walks of
life to visit and discover. We’re not bound to one per-

spective or one target audience.”

Musashinokan is not just a cinema, but a place for
people to go on a journey. Whether it is discovering
new films by travelling there or travelling to new
places by watching films, Musashinokan will always
be there in Shinjuku to provide a place for everyone to

continuously uncover something new.

Shinjuku Musashinokan

e R AR

MOVIE THEATRE RiBIER

Musashino Bldg. 3F, 3-27-10, Shinjuku, Shinjuku-ku, Tokyo
RS X#TTE 3-27-10 REEFE L 3F

03-3354-5670

shinjuku.musashino-k.jp
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O n a side-street in Shinjuku, there’s an amber

sign for classical music cafe: fitting for a place

named L’ambre. It opened its doors in 1969, opened
by the current owner Yasuhiro Shigemitsu’s grandpar-
ents. They believed that culture is born from kissaten
(western style coffee shops) — a place where you can
come up with new ideas, and share inspiration through
conversation. It was a part of a post-war revival of
music spaces, after a ban on most international music

was lifted.

Inside, a flight of stairs leads you to a cavernous un-
derground seating area with burgundy velvet chairs.

The interior is an homage to Europe, among other

Coffee L'ambre
2l -PHE DA RS

COFFEE SHOP a—kt—vav 7
3-31-3, Shinjuku, Shinjuku-ku, Tokyo
RREBHEXHE 3-31-3
03-3352-3361

Interview._
Owner Yasuhiro Shigemitsu
EE EXRREA

places the founders liked to travel. “Locals would call
this a Western-style cafe because of the chandeliers,
the velvet chairs, the faux wooden windows on the
wall. But it’s always fascinating to hear that this cafe
looks Japanese from the perspective of international
customers. I guess it’s a Japanese interpretation

of other countries, and that’s what makes it feel

Japanese.”

In this retro space, it’s no surprise that it’s a cash-only
institution. Although not uncommon in Japan, here the
decision is meaningful. “When our staff handle money

directly, and then see how we use funds to source

ingredients, and pay their salary, it teaches something
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important about the flow of money, and the centrality

of human interaction in it all.”

This care for relationships extends beyond staff and
customers, to the neighborhood. “We’ve been buy-
ing our ice cream from the same place for the past
50 years. They make it fresh every day and deliver

it to us.” They also have strong relationships with
businesses on their street, predominantly through the
annual local festivals. These ties are what it means
to do business in Shinjuku. Every year they go to the
streets, carrying a portable shrine on their shoulders
just like they carry the histories of family businesses,

and the neighborhood, on their backs.
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I n a winding back street just four minutes from

THE KNOT, it’s possible to disappear into

another world where the spirit of an adventurous
man lives on through a restaurant he started 51 years
ago. The restaurant, Granada, serves retro, Spanish-
influenced dishes. Now it’s in the hands of his son,

Hiroyuki Shinagawa and his wife.

Although the original intention was to have a Spanish
feel, its menu and interior became more eclectic over
time. This was a result of Hiroyuki’s father’s adven-
tures to different countries. Though he was passionate
about anything from building furniture to hiking, what
he loved above all was to travel and cook. “He would
often just disappear on one of his adventures and
leave me to run the restaurant. As soon as he returned,
he’d get busy recreating all sorts of dishes based on

what he’d tasted on his travels,” Hiroyuki reminisced.

As a child growing up near the restaurant in the heart
of Shinjuku, Hiroyuki witnessed the drastic evolu-
tion of the city throughout his childhood. And while
the expected course of things may have been for the
restaurant to evolve with the neighborhood’s land-
scape, Granada rebelled. The floorboards, shelves,
and tables, which were handmade from salvaged
wood by Hiroyuki ’s father stand the test of time. In

the corner by the entrance, Hiroyuki slots an English
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penny from 1964 into a mechanical music box, filling

the small mountain hut-like restaurant with nostalgic

melodies.

The handwritten menu also remains unchanged, and
marks a time before international food was as avail-
able as it is now. For example, the Spanish ‘ajillo’ is
now a well-known dish in Japan, but at the time of
Granada’s opening no-one had heard of the term. For
this reason, the owners decided to write their squid al
ajillo literally as ‘squid pan-fried with garlic.” Now,
people are confused at the long title, and they must
clarify it is just normal ajillo. Meanwhile, regulars
relish the classic fare: corn beef and potato, chicken,
yakisoba, or our burger. “We try to keep the origi-

nal flavors - it actually requires a lot of creativity to
achieve the same taste year after year. In the 30 years
since we’ve taken on the restaurant, we’ve had to
change where and how we source ingredients, because
a lot of small, local shops we used to frequent have
closed.” Every time one source closes down, Hiroyuki
will search numerous shops and do a taste test to see

what is closest to the original.

“We still have some regulars who became so during
my father’s time. We hope to continue cooking our
dishes the same, and keep a taste of a nostalgic

Shinjuku alive for them.”
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Granada
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4-12-5, Nishishinjuku, Shinjuku-ku, Tokyo
R TE X EHTTE 4-12-5
03-3378-1034

Interview_
Owner Hiroyuki Shinagawa
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Matsuki
[N

French Restaurant 7L > FL X k5>

T 164-0001 2-23-3 Nakano, Nakano-ku, Tokyo
RAS R B X % 2-23-307
070-3274-3730

Interview_
Ower Shintaro Fujisawa
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T he NTT InterCommunication Center (NTT

ICC) is a space to explore communication

itself, and forms of human connectivity via media art
and technology. This cultural facility features diverse
works and is known for interactive displays that are
both leading-edge and fun. NTT ICC allows guests
to investigate new media, and think critically about
and participate in the ever-changing forms of commu-
nication and technology. Some pieces have been on
display since the Center’s opening in 1997, and show
the change and continuity in media art, new media,

and communication.

Within the facility, the NTT ICC “Open Space” is a
free admission exhibition dedicated to a new theme
every year. This year’s theme is Alternative Views.
Here, visitors are offered a chance to experience
unique exhibitions, such as from renowned musicians
and composers Ryuichi Sakamoto and Maywa Denki,

and all manner of up-and-coming artists.

A fter Shintaro and Yuko Fujisawa became inde-

pendent from their careers at renowned Tokyo

restaurants, Bicoque and Le cabaret respectively, plus
a training year in Nice, France, they opened their own
French restaurant in Shintaro’s Tokyo hometown,
Nakano. The prix-fixe course is true Southern France
in essence, filling your belly and soul from soup
through to dessert. Natural wines from France, Italy,
and Japan are served, and match both the course and
atmosphere. Matsuki offers course menus until 9pm
and a la carte options afterwards. This set-up reflects

Shintaro’s philosophy.

“With the deliberate leisureliness of course dining,
we want our customers to enjoy each bite and each
moment thoroughly. The conversations this sparks
between the customers and our staff are as important
as the meal. The whole experience is what we want to

share.”

The single long counter seating arrangement makes
for easy communication and invites diners to be
part of the preparation and cooking process. The
Fujisawa’s goal to provide an unpretentious space
where diners can relax and enjoy great food has

clearly been successful, Matsuki is that and more.

We live in an era when new technologies are con-
stantly emerging, and Al and augmented reality
helping to create ever faster growth. At times, these
unfamiliar topics may bring uneasiness and anxiety,
but NTT ICC’s PR director, Emiko Akasaka, com-
ments, “Instead of feeling uneasy about it, we want
people to experience the new society, future, and
expressions, brought about by these technologies
through art, and provide opportunities for deeper

understanding.”

NTT ICC is not only a space for entertainment. Its
thought-provoking installations allow visitors to
engage in new concepts and ideas. As technology ad-
vances, it can act as a critic of its own role in modern
society and art. Visiting the Tokyo Opera City Art
Gallery, which is housed in the same building, is also

highly recommended.
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C afe located in Shinjuku 2-Chome beside the

beautiful Shinjuku Gyoen, managed by local

coffee connoisseur Yuji Otsuki. Unlike his ‘The Local
Coffee Stand’ in Shibuya which uses beans selected
from roasters all over the country, here all the beans
are roasted on-site, a deliberate decision to further
educate himself and his customers. ALL. SEASONS
COFFEE is a cozy spot for locals and families, as

well as travelers looking for an early morning cof-

fee hit. The cafe bakes its own sweets, and sources
pastries from the same small family business that

supplies The Local.
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ALL SEASONS COFFEE
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COFFEE SHOP a—kt—¥3y 7
2-7-7 Shinjuku, Shinjuku-Ku, Tokyo . )
R TE X HTE 2-7-7 Installation view
03-5341-4273 F
allseasonscoffee.jp

Interview_
Barista Yuji Otsuki
NYRZ KBS A

Miyu HOSO! “Lenna”

NTT InterCommunication Center (ICC)
NTTA>»&Z—aIa=4s—>3>-E»%— (ICC)

Cultural Facility 32 {bhEz%

T 163-1404 Tokyo Opera City Tower 4F, 3-20-2
Nishi-Shinjuku, Shinjuku-ku, Tokyo
BRREBHE X AHE 3-20-2 HRART I TART— 45
0120-144199

www.ntticc.or.jp

Interview._
PR director Emiko Akasaka
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Hiroaki UMEDA “kinesis #3 - dissolving field”
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Photo of the front desk and lobby (taken
in the 1980s). You can see the chandeliers
and the tiles used on the floor in the
current front entrance.
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The sauna with a natural hot spring on
the first floor, inherited from our time as
a hot-spring hotel.
BRERAA O ESWE 1B ICHRINT

R A
Steak pub Hurricane located in the
MORETHAN GRILL area.
MORETHAN GRILL D5BATICH > 7= R T —
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Before the Second World War, Nishi-Shinjuku,
then called Juniso Mura after the nearby Juniso
Pond (“mura” meaning village), was a bustling
district of teahouses and restaurants dotted
along unpaved roads. Postwar development
saw the pond filled in and the district's name
changed, but evidence of the past remains in
local place names like the nearby Juniso Shrine
and Juniso Dori, the street in front of THE KNOT,
as well as some bus stops along this road:
Junisoike-no-ue (“Above Juniso Pond”) and

Junisoike-no-shita (“Below Juniso Pond”).

It was also in the 1960s that reconstruction from
the war was finally completed. Nakajiro lkeda,
who had run a ryotei, a high-class Japanese
restaurant, before the war, unearthed a hot
spring source in Nishi-Shinjuku. Being the en-
trepreneur he was, he tapped into this resource
and established a successful hot-spring hotel
with a wedding venue, meeting room, and
banquet hall. His choice of recreation facilities
reflected the era, and the energy unleashed by

reconstruction.

Years later, Nakajiro’s daughter Yoshiko in-
herited the hot-spring hotel and decided to
rebuild it as a modern hotel with a sauna and
hot spring attached, but not as the main focus.
The Shinjuku New City Hotel opened in 1979
as a 400-room business hotel, only the second
in the neighborhood after the Keio Plaza Hotel
(1971).There was such a lack of accommodation
in Shinjuku at the time that even the president
of Keio Plaza came to celebrate the opening,
“There’'s now a place | can send my guests who

can't stay with us when we're full,” he gushed.

When the New City was being built, Yoshiko
herself selected and ordered the fixtures and

furniture with help from interior designers. In
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fact, the chandeliers and floor tiles that wel-
come our guests today at the entrance to THE
KNOT have been there since 1979, and were de-
signed by Yoshiko. To explain the unique shape
of the chandeliers -- nicknamed “the tadpoles” --
Yoshiko said that “they will be easy to maintain
and will always retain their beauty.” In testi-
mony to that, they are still here some 40 years
on. Much like the present day, Shinjuku New
City Hotel was a popular destination for eating
and drinking, with an udon restaurant, café, and

steak pub on the second and third floors.

Compared to the rapid transformations in
Shinjuku’s center — seen in the clusters of sky-
scrapers, the glittering neon lights on every
corner, and the tourists from all corners of

the world seeking their quintessential Tokyo
Instagram shots -- Nishi-Shinjuku remains
old-school and more relaxed. Residents might
note the passage of time only in the growth

of the young saplings in Central Park into tall
shade trees.The slow pace of change may be
explained by our distance from the bustling
area around Shinjuku Station, and also by the
pride of residents in their businesses and neigh-
borhood. Even today, eateries like Fukusuke,
Mitomi, Hatsunezushi, Granada, and Yamadaya,
which have operated in the neighborhood since
before most here can remember, continue to
provide local residents with the tastes they love,
with decor that remains untouched by time.
THE KNOTTOKYO Shinjuku’s identity has been
shaped by this history. THE KNOT seeks to tie
together people and place, and also to have an
awareness of past, present and future. When we
opened THE KNOT in 2018, we were not seeking
change but rather continuity, to embody the
area'’s tradition of innovation, and to add to the

story that is Nishi-Shinjuku.
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Cover Art

ChangGang Lee is the collage
artist behind the art on the cover
of this issue. He is an artist with
a strong connection to THE
KNOT TOKYO Shinjuku — he
has been exhibited here, and also
runs workshops in connection

with exhibits.

“I’ve pictured people talking,
working, and enjoying them-
selves based on the theme of the
‘diversity’ of the many different
people and cultures gathered

in Tokyo,” he says about this
cover art. He also created the
piece printed on this page for
the issue. “I didn’t have a con-
crete image for this work — my
process involved continuing to
create by casually moving my
hands. I cut and I pasted, and as
I freely added parts, I felt that

I could see Tokyo at night in
the picture. It wasn’t a specific
location; it was the bewitching
scenery of a Tokyo where fan-
tasy and reality are mingled.”
We regularly plan exhibits by
artists in the LOUNGE on the
second floor of THE KNOT
TOKYO Shinjuku, and this will
continue to function as a place

of sharing.

ChangGang Lee

Fryohv-—

Born in 1989, ChangGang Lee collects various mixed media
including old magazines and creates intriguing collage art
pieces. Now based in Tokyo, he works all over, including
exhibitions in New York and Barcelona. He has also created
record jackets and collaborated with many including the
fashion brand “CoSTUME NATIONAL"
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MORETHAN

LOUNGE

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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Acc ESS 4-31-1, Nishi-Shinjuku, Shinjuku-ku, Tokyo, JAPAN 160-0023 T 160-0023 FRERHTTE X FEHTTE 4-31-1
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14-minute walk from Subway Marunouchi Line Nishi-Shinjuku Station (M07). JREFTE BOAREYB0E L Y REANRISRET

4-minute walk from Subway Oedo Line Tochomae Station (E28) A5 Exit.
14-minute walk from JR Shinjuku Station (JY17 and JCO5) West Exit.

6 minutes by Keio Bus #45 from Bus Stop #20 at JR Shinjuku Station West +Hto E NREETESH

Exit to Juniso-lkenoue (the third bus stop)
ZEEDDS

From Airport
PIHZEED & JRFTERE TH409

About 40 minutes by train (Keikyu Line and JR Yamanote Line) FIRZEEDIS Y A Y NRTIRFBER O £ TH455
FREZEED & JRFTTEBRE TH 854
REZENS Y LYY AN TIRHFBR BA % TH 12090

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.

CONTACT

RTFIADEREY - THE KNOT TOKYO Shinjuku 03-3375-6511 hellots@hotel-the-knot.jp o o
MORETHAN ~® E[#E&t ---- MORETHAN 03-6300-0174 morethan@mothersgroup.jp .|- |_| E K “ O-l- TO KYO S h | n k

Z DA ED EHEE - FABRIK THE KNOT 03-3502-5806 the.knot@ichigo.gr.jp J u u
WEB SITE --------=--=mnmmmmmmeeee hotel-the-knot.jp/tokyoshinjuku
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