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Event Information

[ JAPANESE CALLIGRAPHY ]
DATE : Jan 9th (Fri)
TIME : 8:30 ~ 9:30
PLACE : 1F MEETING ROOM

[ SAKE TASTING]
DATE : Jan 23rd (Fri)
TIME : 17:00 ~ 18:00
PLACE : 1F RESTAURANT
[ SWORD FIGHT ]
DATE : Jan 26th (Mon)
TIME : 9:30 ~ 10:00
PLACE : 1F LOBBY
[ JAPANESE TEA CEREMONY ]
DATE : Jan 29th (Thu)
TIME : 9:20 ~ 9:50 / 10:15 ~ 1045
PLACE : 1F LOBBY

TV, BROEHOL I Y, HLWEE
MIKEEL IS NET,
In January, *buri* (yellowtail) is at its best in

Japan. As the weather gets colder, the fish
becomes rich and flavorful—perfect for
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sashimi or teriyaki. In Japanese culture,
*buri* is known as a “success fish” because
its name changes as it grows, symbolizing
good fortune and career advancement. Many
restaurants in Tokyo serve special winter
*buri* dishes during this season. Enjoying
*buri* is a-delicious way to-experience the
taste of Japanese winter and the spirit of new
beginnings.
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