Event Information

[ SAKE TASTING]

DATE : OCTOBER 7th (Tue)
TIME : 17:00 ~ 1800

PLACE : 1F RESTAURANT

[ JAPANESE CALLIGRAPHY ]
DATE : OCTOBER 10th (Fri)
OCTOBER 30th (Thu)

TIME : 830 ~ 9:30

[ JAPANESE TEA CEREMONY ]
DATE : OCTOBER 31st (Fri)
TIME : 9:20 ~ 9:50 - 10:15 ~ 10:45
PLACE : 1F LOBBY
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Pacific saury, or sanma, is a classic autumn fish in Japan and a seasonal
staple. It s most often salt-grilled over charcoal, giving it crispy skin and
juicy flesh, served with grated daikon and sudachi. Sanma is also enjoyed
as kabayaki, in soups like tsumire—jiru, or as sashimi and sushi. Nutritious
and healthy, it was once called the “messenger of autumn’” in the Edo
period.

It also appears in the classic rakugo (comic storytelling) tale “Meguro no
Sanma,” highlighting its significance not only in food culture but also in
Japanese art and literature.
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