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THE KNOT TOKYO Shinjuku
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Characterized by unique areas such as the
Golden-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 spots within Shinjuku
strongly exhibit modern Japanese culture, and
also have distinctly different qualities based
on day and night. People of all nationalities,
ages, and gender come to Shinjuku to live,

work, visit, and enjoy.

The colorful personalities within Shinjuku
are all connected, achieving a fine balance
that is neither seclusive nor interfering. This
balanced connection is what attracts many to
Shinjuku.

The city does not highlight difference of

personality but rather celebrates respect for
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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 peo-
ple 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 wel-
comes all that live, work, visit, and have fun
in Shinjuku. THE KNOT shares in the em-
bracing and accepting nature of the city of
Shinjuku, and aspires to being a place where

different people and lifestyles connect.
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The TERRACE SUITE is now open on the third floor|

of THE KNOT TOKYO Shinjuku. Time spent here is |i' ﬁ %

not just a stay but a sophisticated experience.

THE KNOT TOKYO Shinjuku

The TERRAC
SUITE
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Please visit the official

website to make a reservation.
TFNRIRARX T T VA S
hotel-the-knot.jp/tokyoshinjuku/

Photo: Tomohiro Mazawa
Text: Shuhei Kawada

The TERRACE SUITE 75X X4 —h
Produce: Flowstone Creative Industries
Interior Design: STUDIO DIG
Coordinate: Yuko Baba

Art Curation: BLACK LAB
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A Space that Transcends
Luxury and Time

even rooms that were originally
S located on the floor were gut-

ted to create a large luxurious
space, which is connected to an equally
large outside terrace. Something you no-
tice when entering the suite is that there are no
gaudy design elements, but rather an overall sense
of harmonious elegance. Each of the tables, chairs,
and other furnishings placed around both the big
indoor and outdoors areas have their own charac-
ter, yet blends in seamlessly with the overall space
to create a relaxed atmosphere. How has such a

unified whole been achieved with

such a varied assortment of furnish-

ings? The answer is strongly linked
to the concept of THE KNOT TOKYO
Shinjuku.The concept is to create
harmony with the local environment,
or more specifically, with Shinjuku
Central Park, an unusually green area
for central Tokyo. There was initially

even a plan to connect the terrace

| dTerrace

T
Bathroom

to the park to make it a seamlessly

open place. The view of the park and

the natural light seen through the suite’s windows,

which changes with the seasons and the time of
day, have influenced where each of the items are
placed in the suite. Each item has a purpose at a
different time of day or change of mood, much like

items in a park.

The furnishings, selected regardless of whether
they are Japanese or foreign, antique or new, are
united by their sophisticated design and hand-
crafted beauty. Great care was taken to choose the
perfect textures and tones, so that each one works

in its exact location.

Not just a guest room in a hotel, the TERRACE
SUITE is intended for use as a space to spark inter
est in design, furniture, art, space, music, and food.
A stay here may not be for a long time, but the ex-

perience and the memories will last a lifetime.
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The TERRACE SUITE
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Optional Experiences

The TERRACE SUITE offers a wide range of expe-
riences such as workshops on Japanese culture,
nutritious catering, and more. The TERRACE SUITE
offers a more private and personalized time and space.

-Catering by a Sushi Chef from “Edomae Hattori”
A sushi chef will be on site to make sushi in front
of you. This is an experience for all ages.

-lkebana workshop by ikebana artist Reito Oizumi
You can learn about not only the history and eti-
quette of ikebana, but also how it blends in with
our daily lives as an art form.

A nutritiously-balanced catering party
A dietitian from “delifas!” can cater to most diets in-
cluding vegan, vegetarian, and pescatarian diets, and
also offers a traditional Japanese cuisine option. Stay
in the suite for a weekend and enjoy a mini-retreat.

+Catering by MORETHAN TAPAS LOUNGE (1F)
and MORETHAN GRILL (2F)

TIRAZA—FTEHBAXULD T =03y T ALY —&
Ea—F4—%AvE T e L —RU VTR EREWA
TravibAR, LN T TAR— T LEREREEEE
=T 2,

IR BRER SEBEAICK D —42 UV
BADB ORI CESHRRZM L, BFEHIVWEATHRLL
THELDHD,

W IEBRER - ARBLCEEICES WHERT—ovay T
BEECERLZFTIEAL BRICBETAL T — e LTS
DHAZDESLISEITRAL W IEHREFENS,

- BERBEL N BV OFENSHEETITS
delifas! Dr—2Y>» 74 —EX
E—HY RERYT Y RRIZYTY MBICHIIG, BRE
FALEY M =7 A75 L EDTBATEE,

- MORETHAN TAPAS LOUNGE (1F), MORETHAN GRILL
2F) Ic&2r =2y s H—ER

€00 3NSSI | 020T ‘| +equeideg



ROCHNoLpIOZ

The TERRACE SUITE

Art and Objects in The Space
Bring Inspiration to Your Stay

he numerous artworks in the TERRACE
T SUITE, including the furnishings and other
fittings, are key elements of the space.
A wide selection of photographs, crafts, sculptures,
ceramics, and books adorns every corner of the
suite. As with the furniture, there are works by re-

nowned artists as well as emerging talents.

At first glance, the placement of the objects seems
somewhat whimsical, with neatly arranged shelves
juxtaposed with other objects that appear some-
what strewn around the space. But in fact each
placement has been carefully considered so as to

trigger actions as guests move about the space.

The curation of the space was overseen by Tomoji
Oya, who runs the MIDORI.so GALLERY in
Nakameguro. He explained, “We gathered a lot of
handcrafted works that really give a sense of the

time taken to create them. They are not just pieces
with a strong impact, but that have some depth
and invite further thought. We were conscious of
the need for balance and ensuring that the works
would fit in a sophisticated space, including their
color tone. We selected items that guests would
want to reach out and touch. While our choices
should cater to the guests’ aesthetic sensibilities,
they shouldn't be too bland, nor overly obtrusive.
The atmosphere of a place changes depending on
who is staying there, and the art and crafted works
were chosen as devices to assist this change. As a
result, each of the one-of-a-kind items are arranged
in such a way as to invite exciting discoveries, large

and small.”

Famous and popular works are not meant to be the
central focus, and are dispersed throughout the
space to provide opportunities for new discoveries
and actions in an organic
way. By taking an objective
view of the significance of
the art in the space, it can
be used as a gateway to
inspiration. This is not your
typical luxury suite, but a
place guests can enjoy their
own individual interpreta-
tions. Perhaps the definition
of the luxury found in the
THE KNOT TOKYO Shinjuku
TERRACE SUITE may be
that it provides each guest

with a unique experience.
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—What did you focus on in particular for this
exhibition?

K-NARF (K): As the “souvenir” in the title
suggests, | would say that the focus was the easy-
to-take-home artwork and how we displayed them.
This hotel hosts a lot of international travelers, so
we wanted to create artwork that would serve as
unigue souvenirs that are not found anywhere else.
SHOKO (S): There were quite a few times where

| would find artwork on my travels that | wanted

to bring back home, but gave up when | realized
how difficult they would be to take home without
getting damaged.

K: That is how the idea of a cardboard door de-
sign came about too. Something made entirely of
paper is more eco-friendly, and it is light but sturdy
enough to survive a trip.

S: Everyone loved how the doors swayed as air
brushed past. We did not expect so many people
would enjoy this not just as packaging but as some-

thing to put up on the wall.

—What was most memorable about the recep-
tion party for your exhibit?

K: When we install an exhibit, we always want to
do something new. For this reception party too, we
wanted an experience that we could only have at
THE KNOT TOKYO Shinjuku. We often ate at the
MORETHAN GRILL for lunch, so we knew their
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food and chic atmosphere would make for a great
event and we wanted to share it with everyone.
S: The reception was at the start of January and
included greetings for the new year. Looking back
now, it was so wonderful to be able to see every-
one like that, before Covid-19.

—How did making Shinjuku the hub of your ar-
tistic life influence you?

K: The environment | grew up in was completely
different from Japan, so for me, that is the greatest
inspiration.

S: Shinjuku may look like a concrete jungle, but
there is actually a lot of nature. There are plenty of
weeds growing here and there, which bloom into
flowers without anyone noticing. This impressed
me and inspired me to produce a series of photos
capturing flowers blooming over the course of a
week at the start of the cherry blossom season.

K: West Shinjuku is a
classic business dis-
trict, yet if you go to
the Golden Gai area
over at the other side
of the station, there is a retro Showa atmosphere,
and in the area near the Isetan department store,
you find high-end boutiques. This is an area where
various aspects of Tokyo, be it culture, eras, or peo-

ple, are condensed into one place. | find it exciting.

K-NARF & SHOKO

Artistic duo of the
Frenchman K-NARF
(“Frank” spelt back-
wards) and Japanese
SHOKO. The duo exhib-
ited “SOUVENIRS DE
TOKYO" at THE KNOT
TOKYO Shinjuku, just a
few blocks away from
their then studio. This
exhibition combines
three different series
of works including the
"HATARAKIMONO
PROJECT?
"PRE-SUMMER
RESEARCHES &
STUDIES” and “HANGI
FOREVER" Each
expose the beauty of
Tokyo through the art-
ists’ eyes; the ordinary
beauty of daily life that
is often overlooked.

SOUVENIRS DE TOKYO
Exhibition, A Shinjuku Special

HANGI FOREVER
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PRE-SUMMER RESEARCHES & STUDIES

K-NARF & SHOKO
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MORETHAN

From Breakfast to Dinner,

and Everything Else In-Between;

Take Time to Relax

On the first and second floors of THE KNOT
TOKYO Shinjuku, the MORETHAN bar and
restaurant spaces flow openly between

the TAPAS LOUNGE, BAKERY, and GRILL.
Each space is also available for functions of all
shapes and size, creating a connection

between the hotel and the outside world.

Strict measures are in place to prevent

the spread of infections, and guests are invited to
spend time relaxing with delicious food and

drink in a spacious environment.

mothersgroup.jp/shop/
B @morethan_shinjuku @ @morethan_bakery
f MORETHAN.THEKNOTTOKYOshinjuku

Photo: Naoto Date Text: Takeshi Okuno

MORETHAN
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Menus and services are subject to change.
Please check our website and social media for the latest information.
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8:00-1000 MORNING
—_ % a

To start the day the MORETHAN way, enjoy a cup of tea

—=4

or coffee with something small like a bagel or a crois-
sant from the bakery, or enjoy the morning set. Take a
seat on the terrace or in the TAPAS LOUNGE, and start
your day off right in a bright, relaxing environment.
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MORETHAN

TAPAS LOUNGE

RISRT GV
[OPEN HOURS: 9:00—22:00]

[MORNING] 8:00-10:00
[LUNCH] 10:00-16:00 (L.0.15:00)
[CAFE DINNER] 16:00-23:00 (L.0.22:00)

For reservations, please enquire at the bar or call 03-6300-0174
ZFMd/ N —F 7|3 BEE 03-6300-0174 £THHMLEDELIZEL,

A lounge to enjoy
different experiences
from morning to night
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Since the new menu was introduced in June, the
MORETHAN TAPAS LOUNGE now accommodates
a wider range of needs than ever. It is open all day
from early morning to late at night, with options
varying depending on the time of day. On a clear
day, nothing is better than spending time on the
open-air terrace, a breezy spot surrounded by

greenery.
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For lunch, enjoy meals centered on freshly baked bread,
like the vegan or 100% pure beef burgers filled with crisp
vegetables and tangy sauce, served with freshly-made
fries, also available as a set with a side salad and drink.

Sandwiches and curries are also on the menu.
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In the afternoon, the space is open for reading or for work,
T OIN with a full drinks menu to accompany you: coffee, tea, draft
beer, or perhaps a MORETHAN mocktail. And if you need
something sweet to keep you going, the pancakes served

with fresh fruit are highly recommended.
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At dinnertime, the menu is casual and based on Spanish
FyF— cuisine. Simple white wine-steamed mussels make the
most of our super fresh seafood, and everything on the
Salumeria menu is sliced to order using a top-of-the-line
slicer. These are just two of the many tapas to be sa-

vored. Complete your dinner with your choice of paella.
TAT—ITIERRA VB ER—R(ILIAP 2T B T(
Ty T %, L—IVEDZEMOLIEEN LISV TILEETA
VEL, BRARIAY—ICLBENENLREFERR /R %
WAHWAEDFEAT, flDIF/NTYT T,

m AFTER DINNER DRINK The bar at the entrance is a space to enjoy both a drink

FIR—F4F— - RU s and the atmosphere, whether to start off your night be-
fore heading out from the hotel, or as a nightcap before
turning in. Seasonal cocktails made with fresh fruit are a

MORETHAN specialty.

IVEIVRIZHBN—IE, FTADSHEITZEIPEHEIC
RBPHD—AE, AR FaT—2av TEBEFESE
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MORETHAN

BAKERY

R—HY—

A neighborhood bakery with an eat-in space

VARG Y AR=ZATA =M B TEBHEDONR—H) —

The BAKERY aims to be integrated into the lifestyles
of West Shinjuku locals. All sorts of fresh breads and
pastries emerge regularly from the oven, including
different types of shokupan (toast bread) and crois-
sants, and can be eaten in the restaurant space. The
menu evolves continuously in response to feedback
from customers, who hail from around the world.
Coming across a new type of bread is always some-

thing to look forward to here.

[OPEN HOURS: 8:00-1 8:00]

MORETHAN

BRUCAY DY THERZ—FLEEY YV Py
FaTA 777 LTCEDORIORETOALY L7
Y, BIELTWLWADIE, AHBEDOES LICIRE L 7f
DR—HY —, ALV ELRFNTIVRR—ZT
BRSNS DHMORETHAN A & TlE 7, B/V®
JR7yHy, N—FREIZLCHEFHR/Y OBEREIL
PRSI, HRAZHOSDEEFROFLRIF TS A~
F v 7IEE LT TWT, Fieh/ s EoHEWD
ELAHAD—D,

GRILLED CHEESE HOT SAND
TUYINEF—ZFy b F

/-anty!
O

our SP°°

Nothing whets the appetite more than melted
cheese oozing from two slices of golden-toasted
bread. The exquisite blend of cheese and crispy-
yet-soft bread has been perfected at this bakery.
Sandwiches are made to order, with five types of
cheese, including creamy mozzarella and sharp
red cheddar, and homemade mayonnaise sand-
wiched between slices of bread, then grilled on a
press. Additional recommended toppings include
ham, tomatoes, or a fried egg. These sandwiches

are best eaten hot off the grill.

F—RFENAEFIELW /S OREAS AU EEAT
2F—RADBMEZZD, TTTLHAEBRLAEWL
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NL, BEBEEARER Y EYSTE0H5TT o,
AEE>THHFITH—FLRDT, TYTYDS
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MORETHAN
LUNCH 11:00-15:00
(L.O. 14:00)
DINNER 17:00-22:00
(L.O. 21:00)
aorZ

For reservations, please enquire at the bar or call 03-6276-7654
TFHRE/N—F 72 1$ BEE 03-6276-7654 FTHRLEHhELEEL,

LUNCH

FUF

Gazing at the greenery of the park,
enjoy a special weekday pasta
or risotto lunch

NEDORFZBR O NS
N VAV S S IAEANDE AN o

At the GRILL, you can enjoy a pasta or risotto lunch
set on a weekday, or anything from the extensive
lunch menu on weekends, as you gaze out at the
park’s greenery. The pasta of the week shown in

the photo is a tomato sauce fettuccine with ‘nduja
(Calabrian spicy salami spread) and olives. The des-
sert and salad also change weekly. If you are planning
a small gathering or a work lunch, a five-course option
including both pasta and a dish grilled in the Josper

oven is offered at a reasonable 2,500 yen.

RO LAEOREBO RN S, FHIZ/NREZHY VY
FEERZEY FTUTFE, BEROISHED/SZ X
Y R A7 (EAOR—Z MRYF ) eH Y —
THEES>T b MY —RD 7y b F—F, —HEITH
CFLFz e IXELBEDY T, FHELBEEL-
MUENDZDLBA, £7-. FHOb s> & LK E
DREFICIE, RREPY 3 —RNN—F T OREE
J—XFTIICKRD R 5D T — R (2500 F)
LHAESINTWS,

DINNER

TA4F—

Enjoy seasonal ingredients in a relaxed atmosphere

A five-course option also offered

DEMEZEDE W/ TELET, SOOI — AR TG IRt

Dinner at the MORETHAN GRILL is all about enjoy-
ing the freshest ingredients in a relaxed space. For
a casual occasion when you want to try a variety of
dishes, choose from the a la carte menu featuring
dishes made with seasonal seafood and vegetables.
For the main course, enjoy meats or fish (vegan

and vegetarians can also be catered for) grilled

in the Josper oven. Toman beef from Miyazaki, a
MORETHAN specialty, is a beautifully soft and uma-
mi-rich rump steak. Grilled over the charcoal of the
Josper oven, this is a purely sumptuous experience.
If you have room left for more, finish up with a pasta
or a dessert. There is also a course option for dinner
where you can taste everything from appetizers to
desserts. The five-course menu changes monthly
and is available from 5,000 yen.

BAORMEAAVICLI-BRZEbEWEBMTEL
6% DHAMORETHAN GRILLO T 4 +—, AP a7
WIZWAWBDERT-WBEIZT T AL T, £F1F
ZORLOBRONGEWADORPEHE % > 7-51%
Zo T LT, AAVITIEY a RAN—=7 Y LIC L BRIE
LomY &, MORETHANA I Z AN T W % = IF
EOHMEFAFE-T-X=2—D5b, 714 FIEED
N TERDH DK DI, ZNED 3 R/8—F—
TryEWSRATHREZETSZ T, LEAEKLS
ZBEHLTWS, SHICHEICEBRIPHNIE. B
ICRRREZA =K —F2DH L0,
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KERbWEWHIZIE, BARBDZED S 58 T5000
BA 503 — ZREE A 121,
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Tokyobike Rentals

AtTHE KNOTTOKYO Shinjuku there
is a“tokyobike”bicycle rental service
available for a fuller experience of Tokyo.

THE KNOT TOKYO Shinjuku Tl&.
[EER%#HBT % 7= D tokyobike | TD

LY ZLYA I LY —ER%E
ZRIRWEREITET,

tokyobikerentals.com
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Acacia Chuko Camera Box
TheT FEh X7 BOX
» P13 » P14

Watering Hole E Sunday Bake Shop
TA—RY2 T H—IL Yy F =R o3y T

» P15 » P16

Cochin Nivas
aAFvy=yr—2R

» P16

Book store / 1-10-7 lzumi, Suginami-ku, Tokyo / BER#F#Z X

flotsam books
78y LTy R

FR 1-10-7 / flotsambooks.com

Blink and you'll miss flotsam, a newly
opened tangible outlet of the previ-
ously online-only bookstore. The range
focuses on (but is not limited to) art,
design, photography, and fashion. Many
languages are represented here, but
English and Japanese are the most
common.

BELTW o RBLTLEVWZSATH
AEYELTBIE, LEIEF Y I/ ay
TOHES1-H2020F 1 BICKEEH%
F—T Ve T— b T4V BE T7Y
T avREICET2EEEHOICEY R
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pace) Dear All
8 ) F47A—1

Cafe / 1-59-5 Sasazuka, Shibuya-ku, Tokyo / BF#R %A X HIR
1-59-5 / dearalltokyo.com

Fouryearold Dear All was developed with
the motto “not only delicious, but enjoy
a better coffee break in a cozy space’
which they embrace fully. Enjoy an
expertly brewed latte in a minimalist,
modern space, and a dessert in collab-
oration with the nearby confectionery
shop KITIN.

EFFOIA—E—BEA, LWL RLDH
LAPT WFEAKORMERERWNICHD
7771032711/1%’}7/7& fAiIcTuhi
WICENTTTE B DREEEFE
KITNEDIZHRL—>arynTH—tb
EL®2,

TOTEM POLE PHOTO GALLERY
F=FLR=N - 7F X ¥TY—

» P17

Their variety of Japanese-made/\Western-
inspired vintage products ranges from
pottery, to lighting, furniture, plastic prod-
ucts, and to everything in between. Here,
you are invited to enjoy the great artisan-
ship of the past.

ME BBRCTIRTIZAFy MG
SRE BREETERAT4VT—VEM
VRIS, YO T A4 F— BAIC
£2b o EAERGRLTEETHER
HESTWBEILREMEZELD D,

Tokyo Retro a.m.a.store
HHL hO a.m.a.store

Antique shop / 3-34-2 Kitazawa, Setagaya-ku, Tokyo / BRR&B{H
H#AXILR 3-34-2 / amastore.jp

Kitazawa (Kitazawa/Yoyogi/Sasazuka) 3t;R (dLiR,/ X4 A / H#FER)

Shimokitazawa has long been a must-see neighborhood for young travelers in search of
street fashion, live show venues, and curry. However, beyond the narrow streets that wind
around the heart of Shimokitazawa, lies a path less trodden—the local Kitazawa area and its
surrounding neighborhoods of Yoyogi Uehara and Sasazuka. Laid with gems that range from
half-century old kissaten, antique furniture shops to design offices and art galleries, Kitazawa
is rich with culture, history and good taste, appealing to all age groups. You'll find that the best
kept-secrets are often a little out of the way; we say exploring is best done on two wheels.

TAREWZIE, RRYU—FTryvay, SATNIR ZLTHEVWLVLWAHL—DFE, EULE
HEICIHIERAERVWT Y TO—2, FTIROPLEOEHEAY < A-> MUV ICE, HTT
OIR#EE. ZDOEEORLAARLER, BRAEEZNZTNBHNARRKRY 1B 5, AIZEL0EDR
KEDOTHAVEER. ToT14—0REE. 7T—hF¥v 7Y —FT, EhAt. BE BL»
ﬂaélwcmhbﬂ%%ﬂu EEBRICEINDIBANGE, ZTL T, fiitrsd Lan
FBFRICbREORRY bAH20T, ABAHET 2ALHEELNET T O,

Owner Yamamoto-san is a proud an-
tiques nerd. His goal is to educate
customers that you can only realise the
value of an antique from using it, not
from looking at it. He hopes to open up
the world of antiques to young people,
as well as to continue to offer something
interesting to his older regulars.

BRAOREZIRSE, 7> T14—7 13fE-
TZZMEZFO. LW T EEBERKIC
MoTHHITLEBHEBLTWS, 7V
TA—7DHRICEVWALLZBEAN
LRI, FROBERICLEA WV
RERBLET W EEZTVS,

Antique Yamamoto
T 74— \LAREE

Antique shop / 5-6-3 Kitazawa, Setagaya-Ku, Tokyo / BER#R
AAXALR 5-6-3 / antique-yamamoto.co.jp

Shashokudo
HEE

In Japanese, shain shokudo and sha-
shoku refers to a company canteen. At
this canteen of Suppose Design Office,
have a delicious nutritious meal and
browse one of the hundreds of design
and architecture books selected by
Yoshitaka Haba (BACH), the resident
Book Director.

¥ 5€ 3% 5+ % 7% FTSUPPOSE DESIGN
OFFICEX EE T 2[#H B+ S0 B
|, —BROANBFATE, ERLIRED
Restaurant / Court Annex Oyama-cho B1F, 18-23 Oyama-cho, HERELRME, APICIET VI T ALY
Shibuya-ku, Tokyo / RS ARXAILET18-23 A—F PRy IRAK X—DBACHIERZIAREICLZAE
(LT B1F / facebook.com/shashokudo b DT H A PREBRDARN LR,

Deli Shop Uchimura
Deli Shop 2 H5&5H

Having had food in the family from an
early age and marrying an Egyptian man,
Kumi Uchimura could not be better suited
to do what she does (alongside her
talented husband). Order anything or ev-
erything and you won't be disappointed
with the bold and multi-layered flavours.

LYNIANET. 15FFNHTI T hRE

JEI, JEE Y Y T ERRAESAIET
. HOBEAILBEXYLREORLICHY,
PHATIYT EABU LR, OB R
HEAEADOICLLES EARSAHEE
IPT MRE REROADLE O,

Egyptian restaurant / 3-2-11 Kitazawa, Setagaya-ku, Tokyo / &
FEPHARKILIR 3-2-11 / twitter.com/deliuchimura

Kitazawa Konishi
LR/

This third generation liquor shop has

been serving local and foreign bever

ages to the thirsty for 89 years (local and
T"ITHW7Y| I® foreign craft beers became the focus
nine years ago). Their selection of craft
beer is excellent. Grab a few to drink
after your ride, or to take home.

HITTRIED O =R <EE, 89FICH
T TERADEEEEE ICERYK->T

BY 9OEGINDHIFI T 7 FE—LEHRL
ICRAIZ LT\, BERE CILbE 715
Craft beer bottle shop / 5-28-16 Daizawa, Setagaya-ku, Tokyo / &l . FERE—ILERATIA FDHD
HREPIHARXIR 5-28-16 / kitazawakonishi.com — IS,

Café Trois Chambres
Hh7x-bAT vV T N

A calm and nostalgic kissaten, coffee
shop, which has been open for 40 years.
The two different coffee blends are the
most popular drink options, both served
in a delicate mug from the owner’s vast
collection. The set with the creamy
cheesecake is a winner.

1980 FF —T v DELEVLTERD
BIRE 2BHDRLZ DL DT LK
O—E—ERILRYy T TLoKWEEND
n. LRy 7 TR, LokY sy —
Cafe / 5-36-14 Daizawa, Setagaya-ku, Tokyo / BER#FHARX -AF-XT—FetntybbBTT
IR 5-36-14 o,

fog linen work
747 V%72

The beautiful and emblematic linens of
Japanese fashion you see on the streets
most likely come from here. Not only
clothes, but carefully selected kitchen,
bath and bed linens, and brass and
woodware items are sold here too. See
their Instagram for updates including ir
regular hours due to COVID-19.

—F—OBREEFIALTEHILIC
| a EHRHFTURVBEROALIaviET~
T QUM ETOBAOFICLEZLD, K
BOEFED, FyFrYrrP NRY 2V
Ry FYZXV R EHRS, TIRDYay T
IZERRERE S, (202048 AR S)

Lifestyle shop / 5-35-1 Daita, Setagaya-ku, Tokyo / BLF#BitH
BXAH5-35-1-1F / foglinenwork.com
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A Down-to-Earth
Western-Style Restaurant,

a Fixture of Shinjuku
for 56 Years

Acacia
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Interview._
Manager Kosuke Suzuki

ER SHARRES A

[RESTAURANT L2 5|

Acacia

The7

3-22-10 Shinjuku, Shinjuku-ku, Tokyo
BREBHTTEXHTTE 3-22-10
03-3354-7511
restaurant-acacia.com

TOKYO GUIDE

@ cacia opened near the East Exit of Shinjuku
Station in 1963, a year before the last Tokyo
Olympics. In the 56 years since, it has become a fixture

of Shinjuku’s yoshoku (Western-style) dining scene.

Inside, the nostalgic and retro atmosphere harks back
to the the mid-century Showa era. This interior was
supposedly designed by a carpenter who predomi-
nantly worked on shrines and temples, and was also a
sculptor. He took great care in crafting each element
of the interior, making sure he got the height of the
seats and the angle of the chair backs just right.

Kosuke Suzuki, the grandchild of the founder of the
restaurant, and current manager, says, “I am aiming
for a Western version of a Japanese teishoku (set
meal) restaurant where you can casually drop in.”
His customers range from locals

to students. Long-time customers
often come for lunch, while in the
evening, the restaurant is frequented

by people who work in Shinjuku.

The restaurant’s most popular dish
is their cabbage roll stew: meat
wrapped in melt-in-the-mouth

cabbage, sitting on a deliciously
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rich stew which goes perfectly with rice. In making
this dish, “ingredients are kept to a minimum,” and
“everything is made from scratch.” When asked why
the vegetables are particularly flavorful, Suzuki notes
that Acacia puts a lot of effort into selecting the best
produce for each season. The cabbage, for example,
might come from Aichi, Tsumagoi (Gunma) or Miura
(Kanagawa). It is interesting to follow the changing
flavors of the seasons, as it changes from slightly

earthy in spring to delicately sweet in winter.

As a casual lunch spot, customer service is not over-
the-top, it is unpretentious but warm. The “no frills”
approach to service reflects Tokyo born-and-raised
Suzuki’s desire to reflect the good old “Edo-style” at-
mosphere. Suzuki adds that Acacia strives to maintain
its traditional flavors, but also update the menu in line
with the changing times and the
restaurant industry environment. He
would love to see yoshoku becom-
ing part of the global vocabulary,
just like sushi, tempura, and sake.
With that thought in mind, Acacia
will continue to represent yoshoku
cuisine from Shinjuku, Tokyo for

some time to come.
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Lose Track of Time
on a Camera
Treasure Hunt

Chuko
Camera Box
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X O WNIRSHF
CHEHIONIX S
~NE

TOKYO GUIDE
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@ huko Camera Box, a used camera shop, opened
in 2001 in the basement of a multi-tenant
building on the corner of a busy West Shinjuku side
street. Looking back, owner Tatsuo Tanaka says,

“Twenty years already! It went by in a flash.”

The camera shops in Tokyo used to be found mainly
in the Ginza and Shinbashi areas, but after Yodobashi
Camera opened its main West Shinjuku store in 1975,
another camera shop popped up, then another, and
another. In recent years, Shinjuku has become the
most popular place to buy a camera in Japan, even for
foreign tourists, because many of its camera shops

include second-hand and rare items.

While the camera shops in Shinjuku each have their
own specialties, Tanaka says, “We target the mass
market. We are like the Don Quijote (a popular
discount store in Japan) of camera shops.” Down

the narrow staircase adorned with photographs of
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Mt. Fuji, old car shows and classic style
portraits, you enter a tiny shop and are
immediately overwhelmed, in a good way.
Aisles are lined with glass display cabinets
filled with all sorts of used film camera
bodies, lenses, and accessories. From the
time the shop opened until now, the stock
has remained constant at around 10,000

items.

Back in 2001 when he opened the store,
Tanaka says his biggest concern was how
long photo film sales would continue amid
the rise in digital photography. Recently,
however, there has been an increase in
interest from young women in particular,
who are curious to try out film photogra-
phy. There are photos on display near the
checkout counter taken by customers, and
Tanaka is amazed at their talent. He says,
“These young women learn how to take

good photos so quickly. It is really great.”

As someone who had always worked in hospitality,
Tanaka opened his camera shop because he enjoys
interacting with customers. All of his staff are over 60
years old, and he says, “Talking with different cus-
tomers is the best way to stay young. It is fun to talk
about things other than cameras, and I look forward to
seeing what cameras will come in today, and what sort
of people we
might meet.”
This place is
a veritable
treasure trove
of great cam-
eras, whether
you are young
or old, a be-
ginner or an

enthusiast.

Interview._
Manager Tatsuo Tanaka
JEE HHRIRBIA

[CAMERA SHOP #4532y 7]

Chuko Camera Box
FEH X7 BOX

Yamatoya Bldg. B1, 1-13-7 Nishi Shinjuku, Shinjuku-ku, Tokyo
HREHEXAEHE1-13-7 AMRELBL

03-5339-2701

camera-box.tokyo

FREISHOAZEZAT, SFVTIRIEHFSA
HEEEL,

ToLBEELZLTET. BEREOMNEVIEIT
ETIOEZHVWIHF S A JEORY v 73 &%
60BLLET, [WAVWABEMKEFEZT S, Zhd—
FEBRD OWHRTTIEFHET[H X TPNDOFES LT,
ZOVIONHEHEAWVL. SHIZEALRTATPASZD
BREPEABRANDBRTLINZ D RSTIITIT 5,
Blaud A VABIWERL T, F-HRFO AR
JELTiELWTTAl, EBEBL. v =7HHDLED
SRBICHRATRBEEDZ L 2B ELNT S, BRICAD
D1 BEEFEELERD &S 5572,

to pl5b



his homely pub located along Meiji Dori be-
@ tween Shinjuku and Yoyogi Stations boasts a
wide variety of craft beers on tap and in bottles, from
Japan and around the world. Once the site of a water
fountain and now a mecca for beer lovers, the name

Watering Hole is a purposeful double entendre.

Owner Michiko Tsutsui first encountered craft beer
while studying abroad in Australia, and her love for
craft beer grew when she traced its origins to the
United States. She opened the bar eight years ago, she
says, “because I wanted to inspire a craft beer culture
in Japan and I wanted everyone to know how great
craft beer can be.” In addition to standard bar offer-
ings, the pub has beer tasting flights, and hosts events
to bring brewers and drinkers together. With around
70 distinct styles of craft beer available, the key to the
lineup here is that popular classics, like IPAs or stouts,

are well-represented and to give guests the chance to

try something new.

Watering Hole
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Interview._
Owner Michiko Tsutsui
F—F— BAHEFFIA

BEER BAR E77/3—

Watering Hole

JA—RYD T K=l

5-26-5-103 Sendagaya, Shibuya-ku, Tokyo
R A X FEKs A 5-26-5-103
03-6380-6115

wateringhole.jp

TOKYO GUIDE

Just because it is a bar does not mean the food comes
second, and the eating options here are carefully
considered. The newly-appointed chef is a master

of spice, famed for his curries and achaar (Indian-
style pickles), and daily deliveries of pesticide-free
vegetables from Sakura, Chiba are used throughout
the menu. One of the most popular dishes is the
super-rich mac ‘n’ cheese, served in small but per-
fectly-sized portions. Tsutsui explains, “we don’t do
anything as formal as food pairings. Just order what-
ever you like to eat and drink, and you’ve got yourself

a pairing.”

“I feel that our customers are generally sociable
types—both regulars and first-timers become friends
straight away with the staff and with each other,”
remarked Tsutsui. The staff are a friendly bunch, and
will affably greet travelers and ask where they’re
from. Whether it’s the casual atmosphere or the uni-
versal language of beer breaking down any barriers,
there is a certain magic at
Watering Hole which makes
it a perfect place to come

alone too.
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Craft Beer, Great Food,
and A Fun Time
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Sunday
Bake Shop

A Beloved
Local Bakeshop

ust a stone’s throw away from bustling Shinjuku,
@ is a neighborhood bakeshop that serves cus-
tomers who travel from all over just to satisfy their
sweet tooth. Now in its 11th year, owner-baker
Kazuko Shimazaki started out Sunday Bake Shop as a
catering business in Hatsudai, opening up a retail arm
only because she found the perfect spot. The shop has
recently moved into its third location, after outgrow-

ing its previous home just down the street.

When you walk into the shop, you are greeted by the

cheerful staff as well as the stunning array of baked
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goods, neatly displayed on wooden slabs and wicker
baskets—a scene straight out of a fairytale. Their most

popular offerings include fluffy scones, served with

house-made jam and clotted cream, and their generous
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cuts of cake, each frosted lusciously in icing. Nothing
is designed to be consumed alone, and the in-house
barista will make you a delicious coffee or tea to ac-

company your treat.

Each morning, Shimazaki personally lays out all the
sweets in hopes of exciting customers. The bakeshop
belongs to a close community of other bakers, baris-
tas, florists, and cyclists, and you will often find them
collaborating on special pop-up events. Be sure to
check Sunday Bake Shop’s social media for informa-

tion on events and irregular business hours.

Interview._
Owner Kazuko Shimazaki
EE IBIBADZSA
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Sunday Bake Shop
Yo F—RAIayT

6-35-3 Honmachi, Shibuya-ku, Tokyo
R A X AHT 6-35-3
sundaybakeshop.jp

Cochin Nivas

A Taste of Authentic Indian Cuisine
in the Back Alleys of West Shinjuku

ust down the road from THE KNOT TOKYO
@ Shinjuku is this incredibly popular Indian
restaurant, marked by a distinctive blue awning.
Inside, chef Ramesh, who has lived in Japan for 30
years, showcases his talents. One of the most popular
items here is the keema curry lunch set, served with a
fried egg and side salad. Dishes like the keema Nilgiri
are unique to Ramesh’s hometown of Cochin—a
coastal city in southwest India—and the surrounding
area, and are worth seeking out. At night, you can
sample a range of izakaya-style dishes with drinks be-
fore finishing up with a curry or biryani, though don’t

forget to book.
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Totem Pole
Photo Gallery

A Gallery Born Out of
Shinjuku Photo Culture

TOKYO GUIDE
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@ here have always been photographers in

Shinjuku devoted to capturing the moods and
passions of the times. One of the most prominent
is Daido Moriyama, who has been photographing
Shinjuku for decades, including for a collection called
“Shinjuku.”

Totem Pole Photo Gallery is part of the local pho-
tographic and cultural heritage. It is operated by

12 members and led by a conceptual documentary
photographer, Shinya Arimoto. It engages in experi-

mental initiatives as an independent gallery, and one

of its specialties is showcasing a constant stream

of new works by artists. The gallery often exhibits
high-quality traditional prints, which are framed with
mat boards. Yuta Fuchikami, famed for his portraits of
people on the street, joined as a member three years
ago to pursue his desire to continue exhibiting and

showcasing his works.

Entry to the gallery is free, and those who like to take
and view photos on their smartphones are encouraged
to stop by to experience the beauty and skill of tradi-
tional film photography.

Interview._
Member Yuta Fuchikami
XV N— LKA
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Totem Pole Photo Gallery
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Daini-Fujikawa Bldg. 1F, 4-22 Yotsuya, Shinjuku-ku, Tokyo
HEMHBEXMAS4-22 HEZEL)IELIF
03-3341-9341
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Interview._
Manager Ayako Ishii
ER BHEFIA

[INDIAN RESTAURANT 4> FREEL X 5]

Cochin Nivas
aAFvy=Ir7—2R
5-9-17 Nishi Shinjuku, Shinjuku-ku, Tokyo
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Calm has been on the scene for years, engaging in
a wide range of music-based work from composing
music to playing in bars, clubs, and at festivals.
Since last August, he has been the face of THE
KNQOT in his role of laying down the tracks in the
hotel’s main spaces. “| was the music director for
the live music portion of the the first anniversary
event of THE KNOT TOKYQO Shinjuku and | came to
be in charge of the hotel’s general music direction
and BGM from there.”

Each month, he picks around 500 songs for the
morning, afternoon, and evening playlists, from the
thousands of tracks in his own collection. In addi-
tion to ensuring that the concept of THE KNOT—"A
Hotel Journey”—and the atmosphere of the space
is reflected in the musical choice, he also thinks
about those who work in the hotel. He explains, “I
ask for feedback from staff before selecting tracks
for the next month, because it is them who are

working everyday with the BGM on. Having the

Enhancing a Space with
Background Music
The Sounds of Hospitality

Photo: Yoko Tagawa Text: Shuhei Kawada

right music is important to creating a pleasant work
environment.” BGM never assumes a leading role

but it is vital to the atmosphere of a space.

He also pays attention to how guests are respond-
ing to the music. “Unlike going to a concert or club
specifically to listen to music, BGM is just part of
the hospitality package. It is hard to change some-
one’s life with a musical selection, but | would like
the music and atmosphere to be memorable for
them, and to be an element that makes them think,

‘| want to come back.”

Calm selects music to create harmony between
the space, the staff, and the guests, while also re-
taining his unique taste. When you visit THE KNOT,
take a moment to actively listen to the pleasant
background music; take a moment to feel the
depth of the complex connections it makes in this

place. It is more than just sound.

THE KNOT TOKYO Shinjuku (B{ R, TKTS) 2§ 2 EHEL TRV OH, Z2R121ES BGM.
BHIZfTODIEDI, 7R, FERERE B — 2V TRIRICHh 57 RE 5, Calm S Ao

Calm

After having worked in
a genre-fluid dance-rock
band, Calm embarked
on a solo career with
music sequencer in
tow. Currently he is
involved in a wide
range of music related
pursuits such as DJing,
composition, music
direction and song
selection. At THE KNOT,
he adds color to the
space by selecting
songs that match the
hotel's concept and
image from the vast
number of songs in his
music collection.

pl8 to pl19

MUSIC
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THE KNOT Safety Commitment

THE KNOT

Sa fe’ry o N
Commitment

THE KNOT Promise

Meeting new people is a profound life experience. This creation of knowledge, of emotions, of experiences,
and of feelings enriches your life in ways not otherwise possible.
The history of THE KNOT is new, but it is the story of the connections that are made here
that will help shape this history to last forever.
We invite each of our guests to continue to add to our story, and in doing so, feel safe and at ease.

We welcome you back with THE KNOT Safety Commitment.

THE KNOT ©O#J5R

ANEDHEODMEERED NEDREERE 5> TRAITE 5o
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#h7-51& THE KNOT Safety Commitment THHIELE T,
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We are with you from booking to check out to keep

you relaxed and safe.
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All linens in the guest rooms are heat-treated as
advised in the COVID-19 guidelines from the WHO

and the Ministry of Health, Labour and Welfare,
and the rooms are thoroughly disinfected.
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THE KNOT TOKYO Shinjuku / YOKOHAMA /
HIROSHIMA / SAPPORO Magazine is also available
for free online, so please don't hesitate to refer to

it anytime.

ZH 5D THE KNOT TOKYO Shinjuku / YOKOHAMA
/ HIROSHIMA / SAPPORO Magazine l& % >~ 7 4 ~
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Arrival Z5E |
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Upon check-in, all guests will be required to have
their temperatures taken and all luggage will be

sterilised using a UV light.
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All staff have their temperatures taken when ar
riving for work and are required to wear masks at
all times. All staff will gargle and wash their hands

every three hours, at a minimum.

TRTORZy 73R ZITV., KEXXI7ZEBAL
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Facilities o

— <

All public spaces (with a focus on frequently-touched
surfaces) will be disinfected frequently, and the ele-
vators will have fresh air in circulation for 24 hours a
day. We will also make every effort to ensure social

distancing is maintained where possible.
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Your § 4

In the hotel's public spaces, we ask that you please
wash or sanitise your hands on entering and that

you wear a mask.
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THE KNQOT is a lifestyle hotel brand that was born through
dialogue and discussion with local communities, learning

distinctive histories and experiencing unique cultures. Just as

About
THE KNOT

Each THE KNOT offers opportunities to travelers, business people,

and even locals to discover or rediscover the power of the city.

About THE KNOT

there are countless forms of travel, each distinctive THE KNOT
takes a different form and character unigue to its location.

Starting in Yokohama in December 2017, now Sapporo and

TrLTWET,

Hiroshima is opening at the same time in August 2020.

2017 &£ 12 BICHEL Y RZ— LA THE KNOT I, [HT 25T
W] EAVET M ZOEEDILIZOEBENTEDTATRZA I
RTILTT EENOIEY, 2018F ICIEHE. LT LW &
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The theme of THE KNOT SAPPORO is “In

a Big City of Nature" Here is the starting
point of your journey of exploring the won-
ders of nature. Everything you experience
in this place leads to the moment when you
realize, yet again, that you are part of this
harsh but beautiful wilderness that extends
just a few city blocks away. Opened in
August 2020.

e knor SAPPORO

16-2, Minami 3 Nishi 3, Chuo-Ku Sapporo,
Hokkaido 060-0063

T 060-0063 a1 T X 3578 3-16-2
ALIR T EH T #ABIRE W iESHI 55

WEBSITE: hotel-the-knot.jp/sapporo/
@ @hoteltheknotsapporo
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The theme of THE KNOT YOKOHAMA is

a "Fusion and Succession of History” The
port city of Yokohama developed eccen-
trically through the years as Japan's first
international trading port, and the unique
history is seen throughout the city today.
THE KNOT YOKOHAMA cherishes the rich
story and culture of its home. Opened in
December 2017.

THE KNOT YO KO HAMA

2-16-28 Minami Saiwai, Nishi-ku, Yokohama,
Kanagawa 220-0005

T 220-0005 ##EM X = 2-16-28
HOERANH O LV ESHE S

WEBSITE: hotel-the-knot.jp/yokohama/
@ @hoteltheknotyokohama
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The first THE KNOT in the Chugoku
Region opened in August this year (grand
opening set for late 2020). The hotel is con-

veniently located in the city center, close to
the Peace Memorial Park and also the ferry
to Miyajima. The rooftop bar is open to ev-
eryone, a great place to take a breather and
enjoy the local sakes that Hiroshima has to
offer.

THE KNOT H | ROSH |MA

3-1-1, Otemachi, Naka-Ku, Hiroshima, Hiroshima
730-0051
T 730-0051 [5 &RE BT FRAFHE 3-1-1

WEBSITE: hotel-the-knot.jp/hiroshima/
@ @hoteltheknothiroshima
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The theme of THE KNOT TOKYO Shinjuku

is “Diversity and Openness” Shinjuku is a
diverse city, both in its culture and people.
Much like the Shinjuku Central Park in front
of the hotel, our primary source of inspira-
tion, we are an open space that caters for
work, play and relaxation. THE KNOT TOKYO
Shinjuku is a place where diverse lifestyles
intersect. Opened in August 2018.

THE KNOT TOKYO Shin]uku

4-31-1 Nishi Shinjuku, Shinjuku-ku, Tokyo 160-0023
T 160-0023 HR#BHTTE X FAHTE 4-31-1

T HRATF#R T RIRAL BHOLESKI4 9
JRITEER AL L WIESHH 145

WEBSITE: hotel-the-knot.jp/tokyoshinjuku/
@ @hoteltheknottokyoshinjuku
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ACCESS

4-31-1, Nishi Shinjuku, Shinjuku-ku, Tokyo, JAPAN 160-0023
https://map.what3words.com/answer.hardens.dance

e4-minute walk from Subway Oedo Line Tochomae Station (E28) A5 Exit.
e14-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)

T 160-0023 FREBHITE X FHTTE 4-31-1
https://map.what3words.com/ & Tz - BRI - T B8
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From Airport

eAbout 40 minutes by train (Keikyu Line and JR Yamanote Line)
from Haneda Airport to JR Shinjuku Station.

eAbout 45 minutes by Limousine Bus from Haneda Airport to JR Shinjuku Station West Exit.

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

eAbout 120 minutes by Limousine Bus from Narita Airport to JR Shinjuku Station West Exit.
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CONTACT

FTNUADEHEYR ------mmmee- THE KNOT TOKYO Shinjuku
MORETHAN ~® &+ ---- MORETHAN
ZDMEMEDBEEE - FABRIK THE KNOT

WEBSITE / INSTAGRAM ----- hotel-the-knot.jp/tokyoshinjuku/

03-3375-6511  hellots @hotel-the-knot.jp
03-6300-0174 morethan@mothersgroup.jp
03-3502-5806 fabriktheknot@ichigo.gr.jp

B @hoteltheknottokyoshinjuku

THE KNOT TOKYO Shinjuku
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