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Event Information

[ SETSUBUN at Nogi Shrine ]
DATE : Feb 3rd (Tue)
TIME : 14:30 ~ 16:30
PLACE : 1F Meetingroom = Nogi Shrine

[ JAPANESE CALLIGRAPHY ]
DATE : Feb 13th (Fri)
TIME : 830 ~ 9:30
PLACE : 1F MEETING ROOM

[ SAKE TASTING]

DATE : Feb 16th (Mon)
TIME : 17:00 ~ 18:00
PLACE : 1F RESTAURANT

[ JAPANESE TEA CEREMONY ]
DATE : Feb 26th (Thu)

TIME : 9:20 ~ 9:50 - 10:15 ~ 10:45
PLACE : 1F LOBBY

FEHE (oysters) [Kaki)
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In Japan, oysters have long been enjoyed as a nourishing seasonal food
during the winter months.

From winter through February, oysters reach their peak season,
developing a plumpttexture and a deep, rich flavor as they grow in cold
waters.

Often referred to as the “milk of the sea,” oysters are rich in nutrients
such as zinc, iron, andwarious vitamins, making them an ideal food for
maintaining health in the colder season.

Enjoyed freshrand raw, grilled, or in traditional hot pot dishes, oysters
are a symbol of Japanese winter cuisine, with regional variations
adding to their appeal.local waters, and savoring these subtle
differences is a uniquely Japanese culinary pleasure.
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Seasonal Delight



