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to the "Willow of Ginza"
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Thoughts of people, who love Ginza,
to bring back the willows lost three times

It was 1877 when willows were planted in Ginza for the first time. When
Ginza street was built lined with red-brick buildings that were considered
to be the symbol of civilization and enlightenment, cherry biossom frees,
maple trees, and pine trees were planted. But they seemed fo have
dried up quite quickly. The underlying cause was the particular nature of
the soil of Ginza due to being built as part of a landfiil of Tokyo
bay.Planting willows with tenacious vitality really worked and they
amazingly rooted in the land of Ginza.

However, these willows had to be removed due to a road-expansion
program in 1919. In 1923, the Great Kanto Earthquake hit the Kanto
region turning Ginza into burned-out ruins. "Tokyo March" starting with
"Willows in Ginza reminded us the old days..." became a big hit in 1929,
whose lyrics were written by Yaso Sajjo, a poet who spoke for the people
at that time. Later, the 2nd willows were planted in Ginza. Other hit tunes
written by Saijo, Ginza no Yanagi and Tokyo Ondo, also mentioned the
willows of Ginza. These songs imprinted the impression about the willows
info people's heart and mind.

This story does not end here. Those 2nd willows were then burned down
due to air raids during World War ii. After the war, the Ginza Joint Association
(Ginza street shopping mall association) planted the 3rd generation of
willow trees. Again, however, the number of willows drastically decreased
due to frequent road maintenance and improvement projects that fook
place during high-growth periods in Japan. The current willows of Ginza
were planted by people who love the willows of Ginza, including the
chairman of the local shopping mall association, as an attempt fo reciaim
the willows that were lost three times. The sign "The 4th Generation of Ginza's
Willow" standing across from the front entrance of our hotel tells the fong
history of the willows of Ginza.
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An accommodation plan with souvenirs originating in Nagano

GINZA GRAND HOTEL x GINZA NAGANO

- Sep. 1 (Tuesday) - Nov. 30 (Monday)., 2015

-A room with twin beds (18m2 and non-smoking): From 12,800 yen

(Two adults for one night with breakfast and souvenirs originating in Nagano)

The operating company of our hotel. GRANVISTA Hotels & Resorts, has been closely-linked
to Nagano. GRANVISTA Hotels & Resorts has deepened exchanges with Nagano by
opening our hotel in Ginza in May last year. as well as Ginza NAGANO - Shiawase Shinshu
Shared Space in October, in addition to operating the Kurobe Kanko Hotel in the Omachi
hot springs village in Omachi City, Nagano. Based on the concept of connecting with local
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The rooms offered for this pian are best for couples
or famifies visiting for sight seeing.
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communities, our hotel is ready to offer reserved souvenirs from Nagano for those who use

this plan during the above period.
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["BEENAGANQ" is not simply a showroom. We will
provide comprehensive information about people,
events, and products of Nagano fo create aspace
where visitors can experience beautiful Nagano and
its healthy lifestyles, a place where people can
connect with others, and ideas take shape. |
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Fully enjoy French cuisine in Tokyo and stay in Ginza

An accommodation
with a dinner plan

« Sep. 1 (Tuesday) - Nov. 30 (Monday), 2015
+ Room with twin beds (18m2 and non-smoking): From 20,400 yen

(Two aduits for one night with breakfast and dinner)

Enjoy and be satisfied with French dinner in Tokyo that is
served only to our guests. The casual menus are
naturally of high quality and are served based on
seasonal foods strictly selected and prepared with fresh
ideas by the chef. Our rooms for guests are aiso diverse

while pursuing simple beauty and comfort.

Spend your special day with ultimate relaxation

An anniversary
accommodation plan

« Sep. 1 (Tuesday) - Nov. 30 (Monday), 2015

« Suite (65m2 and non-smoking): From 49,500 yen

(Two aduits for one night with breakfast and dinner)

We completed and finished our hotel suites to be
suitable for Ginza, an area of Tokyo for luxurious adulfs.
Offering not only a classy place, but also a place
where you can feel the flux of time of high quality - This
is the design concept of our suites.Your quiet time
passes in this superior and special room.We proudly
recommend our hotel suites for you to spend your
special anniversary day.
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Under the instruction of
Mr. Akinori Kimura, who
is a well-known apple
farmer with his "Miracle
Apples." we work on
natural cultivation.
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Natural cuitivation is a faming method by cultivating agricultural products only
with the original power of the soil without relying on use of agricuitural
chemicals and fertilizers.
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GRANVISTA FARM SAPPORO
X NORTHERN TERRACE
DINER TOKYO

[ Cafe & Restaurant " Northern Terrace Diner Tokyo "

GRANVISTA FARM SAPPORO was established in Sapporo, Hokkaido, in
2014. This farm grows vegetables without using any agricultural
chemicals or fertilizers. Fresh vegetables harvested at this farm will be
served at our restaurant. Through activities developed by GRANVISTA
FARM SAPPORO, we let you know our broad effort to provide safe and
delicious food for customers.

« Period: FFrom ,S'(’/). ! ”/‘II(’A’(/II.)', until Oct. 31 ﬁ\'r///(/‘r/rl_)'

*This period might be changed due to condition of our vegetable harvest.

s Time: Cafe on the st floor - From Monday to Friday: 11:00am - 11:00pm
Last call: 10:00pm

‘S'//////'r/uv)'.' 11:00am - 10:00pm ‘Last call: 9:00pm

/S////r/r/‘) and //r)//}/zu: 11:00am - /(/.'()()/)/// Last call: 7.‘(}()/)///

Dinner at the first basement floor: 5:30pm - 9:00pm (Last call: 8:30pm,

* Closed on Sunday’holidays
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Enjoy a special lunch in Ginza on holidays in Autumn

Silver-Week Special Holiday
Lunch Buffet

"Cafe & Restaurant " Northern Terrace Diner Tokyo on B1'"]

Our well-reputed holiday lunch is enhanced and served during the Silver-week holidays. Based
on menus we offer by using vegetables organically-cultivate in GRANVISTA FARM SAPPORO in
Hokkaido, you can fully enjoy seasonal vegetables grown in the north land. * The menu items

might be changed due to condition of the vegetable harvest.

+ Period: Sep. 19 (Saturday) - Sep. 23 (Wednesday. holiday). limited only to this period
« Time: Two-session system: 1st session: 11:30am - 1:00pom (Last entry: 12:00pm) / 2nd session:

1:30pm - 3:00pm (Last entry: 2:00pm)

+ Fees: Vegetable buffet + Drink refills: 2,200 yen (including the tax and service charge); + Main
dish (fish or meat): 900 yen (including the tax and service charge); + Dessert plate: 500 yen

(including the tax and service charge)
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{tems and dishes prepared with diverse originality
and creativity by taking advantage of seasonal
ingredients will appear in a seasonaily-varied menu
of the vegetable buffet provided by NORTHERN
TERRACE DINER TOKYO.
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Organically-grown vegetables vary by each of the
four seasons. We also prepare hot dishes for you.
such as broccoli gratin or roasted potatoes.

CREATORS
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\ppetizer, main dish, and dessert according to your preference
A selectable dinner course
[Cafe & Restaurant "Northern Terrace Diner Tokyo"
on B1 7'
A seasonal autumn menu well selected
by our chefs. You can select your own
preferred appetizer, main dish, and
dessert each from the menu.
« Time: 5:";’()/)/// - .’).'()f}/}m Last call: <\'.1')’(}/)///, /5'////////.]
l{//l//l(}/l‘//(l.) s ('/’)‘\’(’(/
« Menu: Today's amuse bouche + one appetizer + one
main dish + dessert or dessert wine + bread (free refills,
coffee or tea
* [rees: 5,600 yen //1('///(////;" the tax and service (‘//r//;;»'r'/
* You can select your dessert from four dessert items
including one glass of dessert wine)
* Addition of one more appetizers/main dish costs 2,160

yen (including the tax and service charge,

NORTHERN TERRACE
DINER TOKYO

Recommended Menu
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©Daisuke Shima / Nacasa & Partners

When designing and building the garden of this hotel, I was inspired
by this particular garden space, which is like the bottom of a well.
surrounded by architectures. | actually came up with an image of
light that slants through the skyscrapers and that regenerates nature.
This garden can be considered to be a mere dot within the entire
scale of the district. so naming it "A Dot - Regeneration -." | cut out
small dot of nature using a glass window pane.

This is not a neatly-cropped garden, but a garden that is nurtured
by the vitality of its plants.A garden with luxuriant grass, dead
branches, and fallen leaves - | designed and built this garden so that
visitors can enjoy different faces of this garden, with seasonal flowers,
autumn leaves, or new green leaves, even though it is within a limited
space. Please enjoy a small courtyard built within the city.
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Sweets limited to the period from September to November

A big bite of autumn harvest
sweets fair

Cafe & Restaurant "Northern Terrace Diner Tokyo

Cafeon 1F"]

Why don't you taste a set of sweefts of

) autumn flavors carefully selected by our

pastry chefs and served for a limited
time?

» Hours: Cafe (1st floor): From Monday to Friday,
11:00am - 11:00pm ‘Last call: 10:00pm); AS'r//N/'//u_;’,
11:00am - 10:00pm (Last call: 9:00pm, S Sunday and
//(;//'//r/_)‘, 11:00cm - 8:00pm Last call: 7.'()()/)///

+ [ees: Single dessert item: 1,400 yen (including the tax
and service charge) / Served with a drink: 1,600 yen
including the tax and service charge), selected from
coffee, tea, cafe au lait, and cafe latte.
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Satisfying menu items that can please "foodies"
Jo o v

Autumn Party Plan
[ Cafe & Restaurant "NORTHERN TERRACE DINER
TOKYO Restaurant on B1"]
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With pilatters served based on seasonal fruits of the sea and the
mountains, this party plan can definitely please those who have
particular tastes. We are always ready to offer a sufficient dinning area
that corresponds to a wide range of needs, such as a wedding party,
after-party, or a reserved party for less than 50 participants. Have a
great time with your cherished companions during the Jong autumn
evenings.

s Period: From Sep. | (Tuesday) to Nov. 30 (Monday)

s Time: 5:30pm - 9:00pm (Last entry: 7:00pm; Last call: 8:30pm)

 Party plan (large platters): Drinks: Draught beer, wine (red/white),
whiskey /H'g'///)(//;.j cocktails, and soft drinks

s Fees: 6,000 yen (including the tax and service charge), with
all-you-can-drink for two hours *Special offer for the party organizer

s More than 30 participants: Free for | participant; More than 50
participants: I'ree for 3 participants (A party with less than 50 participants
will be offered as a standing buffet type) *The all-you-can-drink hours are
extended from 2 hrs. to 3 hrs. when reserved via our website
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Enjoy casual dinner while having drinks
Chef"s Counter

[Cafe & Restaurant "NORTHERN TERRACE
DINER TOKYO Restaurant on B1']

This plan offers chef's speciaities while
you can enjoy conversation with him
seating at the counter.

* Hours: 5:30pm - 9:00pm (Last call: 8:30pm):Sunday
and holidays closed

s Fees: 3,900 yen (including the tax and service
charge) / Chef’s special assorted hors d'oeuvers + Main
dish (fish or meat) + Drink

* You can select one main dish and one drink from the
menu.
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Afiernoon limited offer

Happy "Awa" Hour

[Cafe & Restaurant "NORTHERN TERRACE
DINER TOKYO Cafeon 1F"]

This is a limited offer of sparkling drinks
along with one dish at a cost of just one
coin for limited hours.

« Period: From Sep. 1 (Tuesday) to Nov. 30 (Monday)
* Hours: 3:00pm - 6:00pm (Last call: 5: 45pm)

* Lees: Sparkling drinks: 500 yen (including the tax
and service charge) *Draught beer, sparkling wine,
highball, cocktai
* Dishes and fees: A tapas menu where you can select
one dish at 500 yen (including the tax and service
charge)
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Holistic nutrition consultant / Dietitian
/ Vegetable sommelier She acquired
the title of "Nutrition Consuitant”
authenticated by Nutrition Therapy
institute of the United States.She
actively develops her activities by
giving lectures and writing based on
the theme "Maintenance of heaithy
heart and body through diet."

i R

Takero Ebihara
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Ebihara Takero is a talented chef
who began his apprenticeship under
a chef, Mr. Takahiko Ozawa, who is
the owner of a famous restaurant in
Shiroganedai, OZAWA. He received
training in star ranked restaurants
in France and aiso in Tokyo's city
restaurants. He is also qualified as a
vegetable sommelier.

Event
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Proper ways to take oil in your body

Holistic nuftrifion X
Autumn vegetables

The concept of holistic nutrition is that the relationship between the
heart and the body significantly affects nutrition and health. Under the
theme "How to take necessary oil for your body properly," while learning
the basics of holistic nutrition, we would like for you to enjoy a one-day
special course served with pienty tastes of autumn prepared and
finished by Ms. Miyuki Kitagawa and our hotel's chef.

« Date: Oct. 24 (Saturday), 5:00p0m - 8:30pm
+ Venue: NORTHERN TERRACE DINER TOKYO Restaurant on Bl
+ Fees: 9,000 yen (including the tax and service charge),one drink included
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Getting a head start on enjoying the world's wine in Ginza

Release fair of new wine in

NORTHERN TERRACE DINER TOKYO

There is a season where you can enjoy new wines from all over the world at one time.

In the world, there are a wide variety of new wines released in addition to Nouveau of A

France and Novello of /taly. Why don't you sample and compare new wines from

famous wineries across the world in Ginza?

+ Period: From Nov. 2 (Monday) to Nov. 30 (Monday)

« Hours: Cafe on 1F: From Monday to Friday, 11:00am - 11:00pm (Last cail: 10:00pm)
Saturday, 11:00am - 10:00pm (Last call: 9:00) / Sunday and holiday, 11:00am - 8:00pm

(Last call: 7:00pm)

Dinner on B1: 5:30pm - 9:00pm (Last call: 8:30pm)

*Sunday and holidays ciosed

- Special day: Nov. 18 (Wednesday) from 12:00am to 2:30am

"Beaujolais Nouveau Release Party"
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This year ailso, we are going to hoid the Beaujolais
Nouveau Retease Party which provides those
Beaujolais Nouveau fans who wait for this wine's
release with new wine at the exact time of release,
12:00am. We proudly offer new wines from wineries
carefully selected by our hotel's sommeliers.



