Event Information

[ SAKE TASTING ]
DATE : Dec 9th (Tue)
TIME : 17:00 ~ 18:00
PLACE : 1F RESTAURANT

[ JAPANESE CALLIGRAPHY]
DATE : Dec 19th (Fri)
TIME : 830 ~ 9:30
PLACE : 1F MEETING ROOM

[ JAPANESE TEA CEREMONY ]
DATE : Dec 29th (Mon)
TIME : 9:20 ~ 9:50 + 10:15 ~ 10:45
PLACE : 1F LOBBY

2 (Kani) [Crab]
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In Japan, crab is a seasonal delicacy that heralds the arrival of winter
and is a beloved treat enjoyed by many.
Boiled snow crab (Zuwaigani) is enjoyed for its natural sweetness —
break the shell gently and dip the meat into light vinegar sauce:
Grilled crab brings out a smoky aroma, while "Kanimiso" (the creamy
paste inside the shell) offers rich umami flavor.
Pairing crab with warm sake makes the experience complete, warming
both body and heart.
Eating crab in Japan is not only about taste, but about appreciating the

season and the moment.
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Seasonal Delight



