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Dream of Honeybees

that Fly Towards the Future from Ginza

For the first interview, we have Mr. Atsuo Tanaka, who is a facilitator of the Ginza Honeybee
Project, which produces honey on the roof of buildings in Ginza. We asked about his powerful
desire to pass along a new type of value through honeybees, from Ginza to local areas in Japan,

and to the rest of the world.
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It all began with the

playful notion of how

great it would be fo

gather tasty honey in Ginza.

Everything got started in 2006, when | spoke with
a beekeeper who was looking to lease a rooftop
space where honeybees could be kept. The
conversation progressed to raising honeybees
ourselves, and when we gave it a shot, we were
able to gather more honey than we expected.
We heard concerns such as "is honey produced
in Ginza safe?" and "isn't it dangerous to raise
insects with stingers?", but many sorts of people
helped us out in order to give more energy to
Ginza.

In fact, Ginza is aplace,geographically, to raise
bees. The Imperial Palace and the Hama
Imperial Villa are nearby. Many kinds of plants
bloom here, including trees along the road, and
through the honeybees, | was able to learn a lot
about the environment around Ginza.
Nowadays, even when we harvest a lot of
honey, it's still not enough. Even though the
project was just the result of an old man's playful
notion, there's still a responsibility fo supply. Now
everyone knows that not only is the honey
gathered in this district, but that the backbone
of the project is the value it has because of its
sustainability.

A Ginza flavor through
Ginza techniques.

A connection to the future
that came from honey.

Ginza has been a place where craftspeople
reside for 400 years, since the Edo period
Because of that, all sorts of things became a
reality through Ginza techniques. | wanted for
natural honey to be made a reality though
Ginza techniques as well. Rather than just
selling it as an agricultural product on the
street, | thought it'd be interesting to develop it
as a product that can only be found in Ginza
by those in the know — in hotel and restaurant
menus, in confections, in bar cocktails, etc.
Also, regional interaction was a big part of the
value of the project. Sometimes, ways to solve
issues that can't be resolved at the local level
can be found by collaborating with the Ginza
area. Currently, we've gotten to a point where
Honeybee Projects are happening in over 100
regions. Beekeepers from world-famous
locations like Italy and New York are coming to
visit, and connections resulting from
honeybees are growing and crossing borders.
In the future, I'd like to make use of the power
that the Ginza area possesses in even more
regions
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A place where people
connect with each other.
Where cafes were born

— Ginza 8-chome

The first cafe in Ginza appeared in March, 1911. It was created when
Shozo Matsuyama, an admirer of Parisian cafes, wanted to create a place
where artists could gather. That cafe, established at the address of 20
Hiyoshi-cho (now 6-24 Ginza 8-chome), was called Cafe Printemps
(‘spring' in French), and was Japan's first cafe.

Subsequently, eminent members who wanted to protect cafe culture
such as novelists like Kafu Nagai, Junichiro Tanizaki, and Ogai Mori,
painters like Seiki Kuroda and Ryusei Kishida, poets like Hakushu
Kitahara, and kabuki actors like Sadanji Ichikawa (2nd generation) paid
membership fees to support Cafe Printemps. Through their meetings
there, the first Parisian-style artistic salon in Japan was born.

Afterwards, with Cafe Lion (August 1911), Cafe Paulista (November of the
same year), and Cafe Tiger (1924) established, Ginza cafes flourished.
Among those cafes, the only one that still operates is Cafe Paulista (Ginza
8-chome), which closed after the Great Kanto Earthquake but reopened
in 1970. Ginza 8-chome, where the Ginza Grand Hotel is located, can
certainly be said to be a birthplace of cafes.
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A new way to enjoy Ginza — 2 courses to choose from!

Ginza Honeybee Tour OR town stroll/overnight stay plan

The 'Ginza Honeybee Tour' is a collaboration between the Ginza Honeybee Project, which
we infroduced at the beginning of this pamphlet, and the Ginza Grand Hotel. The 'Ginza
Town Stroll and Tour' allows you to explore the history of Ginza. We've prepared an
overnight stay plan which allows you to choose the course you prefer from these 2 options.
For the 'Ginza Honeybee Tour', you can visit the lively honeybees being raised on the roof
of Ginza buildings (Kamiparupu Kaikan, Ginza 3-chome). For the 'Ginza Town Stroll and
Tour', we will take you fo places where one can see places from Ginza's 'good old days', as
well as hidden great places that only those in the know are aware of. No matter which
course you choose, you'll be treated to a breakfast featuring french toast and smoothies
made with Ginza Honey.
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Enjoy your family vacation to the fullest

An overnight plan with
special bonuses for families

We've prepared a 'Dual Bonus Point' plan that is sure fo
make family vacations enjoyable. You'll be able to use
the room early with our '2 PM Check-in Service' and
won't have to worry about too much luggage with our
'Free Home Delivery Box' (size 120, 1 only, shipping
charge separate), and with these 2 services, you'll be

enjoy plenty of fime and shopping.
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NORTHERN TERRACE
DINER TOKYO

Recommended Menu
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\ppetizer, main dish, and dessert according to your preference
| selectable dinner course

Cafe & Restaurant "Northern Terrace Diner Tokyo'"

Choose from 5 types of appetizers, 4
types of main dishes, and 4 types of
desserts to create a dinner course to
match your tastes.

Open Hours: 17 = 30 - 23 2 00 (Last Order: 22 00)

s Amuse-bouche +an appetizer +a main dish +
dessert or dessert wine +coffee or tea  + 5,600 yern
tax and service charge are included

You can choose one out of 4 types of dessert (including
one type of dessert wine

I You add one more appetizer or main dish, you will
be charged 2,160 yen (tax and service charge are
included) additionally
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Enjoy recommended dishes and a chat with the chef
Chef's Counter

Cafe & Restaurant "Northern Terrace Diner Tokyo)
A plan where you can casually enjoy

dinner as you drink at the counter where
the chef is.

200 (Last Order: 22 = 00)
2:00 (Last Order: 21 - 00)
' res assortments +
3,900 yen (tax and

Open Hours: 17

“You can choose one main dish and one drink out of
the menu
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Perrier-Jouet
New collaboration menu

Cafe & Restaurant " Northern Terrace Diner Tokyo "
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Perrier-Jouét, capable of being considered champagne art. It is poured
into a glass created from a motif of white anemone flowers designed by
art nouveau master Emile Galle - the symbols of Jouét. You can then
enjoy your drink together with new hors d'oeuvres which match
champagne wonderfully. Enjoy an elegant moment with a significant
other together with top-quality champagne.

* Period: Until Tuesday June 30, 2015

* Open hours: Cafe on the Ist floor Monday - Friday 11:00 - 23:00 (last
order: 22:00) Saturday 11:00 - 22:00 (last order: 21:00) / Sunday and holiday
11:00-20:00 (last order 19:00,

Dinner restaurant on the st basement floor 17:30 - 23:00 (last order: 22:00,

« Champagne: "Perrier-Jouét Grand Brut" Glass 1,800 yen (tax and service
charge are included) Bottle 10,800 yen (tax and service charge are included
* Hors d'ocuvre: Salmon marinade and vegetable tart, "Scent of goat milk
cheese" 1,500 yen (tax and service charge are included) + In collaboration
with Perrier-Jouét
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| powerful menu to beat the heat.
Summer Party Plan

Cafe & Restaurant "Northern Terrace Diner Tokyo

For company colleagues or a meeting of
friends. With gorgeous seasonal foods,
spend an enjoyable time in the summer!

* Period: Monday, June 1 - Monday, August 31, 2015
. !)//r'// hours: 17:30 - 23:00 (last admission: 21:00, last
order: 22:00),

- Buffet style (platters to share

= Drink: draft beer, wine (red and white), whiske)
highball, cockiail (several types), soft drink

~ All-you-can-drink plan’ 6,000 yen (tax and service
charge are included) for 2 hours

“Special benefit for party organizers: 1 person fiee for
30 people or more, 2 persons [ree for 50 people or
more, 3 persons free for 70 people
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Thoroughly refiesh yourselfon a midsummer niaht!
Bubble Garden Terrace

Cafe & Restaurant "Northern Terrace Diner Tokyo,

Get through steamy hot midsummer
nights with a fresh bubbly drink! We've
prepared a delicatessen-style
selection (10 types) to enjoy with your
favorite friends.

« Period: Wednesday, July 1 - Monday, August 31, 2015
« Open hours: 17:30 - 23:00 (last order: 22200

« Drink: drafi beer, sparkling wine, whiskey highball,
sparkling cockiail, soft drink

+ Dish options: 10 types of tapas dishes. Each dish is
500 yen and selec m///'

* All-you-can-drink plan: 2,000 yen (tax and service
charge are included) for 1.5 hours

Candle Night

Our hotel thinks about what can be done locally to realize a sustainable
future. For a limited time, we are offering 'GRANVISTA Candle Night' at
our hotel cafe & restaurant, 'Northern Terrace Diner Tokyo'. We dim the
restaurant lights as far as we can and operate by candlelight. As you
gaze at the soft light, how about taking some time to consider nature
and the environment?

 Period: Monday, June 22 (Summer Solstice) - Tuesday, July 7 (Cool
Earth Day)

« Venue: Café on the Ist floor and Restaurant on the Ist basement level
of "Northern Terrace Diner Tokyo"

+ Open hours: 17:00 - 22:00

Event
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summer in Ginza

Yukata de Gin-bura Festival 2015

For our collaboration menu with 'Yukata de Gin-bura Festival 2015', we
will be offering french toast and non-alcohol cocktails using 'Ginza
Honey' at our hotel's Northern Terrace Diner Tokyo restaurant (1F). Both
our front desk and restaurant staff will be waiting in their yukatas!

- The '2015 Yukata de Gin-bura Festival', to be held on August 2 (Sun.)

- Collaboration menu for the event from August 3 (Mon.) ~ 7 (Fri.)

- Event summary:

During the event period, if you bring the 'Yukata de Gin-bura Festival 2015'
pamphlet and order the 'Selectable Dinner Course' from our hotel's
Northern Terrace Diner Tokyo (B1), you will receive a complementary drink.

A -

TH e TRAS I IRERRIE) 1 TEL 58T HOHTEXE THESNEZ AV IT
T EOAMFOWN B T IHMETVLLEDRERLATWEKBNTARZ—FL

LI BIEY SV P RTIVTHBEA 21— ANV P ERELET,




