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| October 8 (Fri.), 2010 _Introduction to Japanese Sake ]
“Koshino-hana” and Local Cuisine from Niigata-prefecture

ﬂ“ Supported by Koshino-hana K.K. I

H We are very pleased to introduce sake made by Koshino-hana Shuzo, a sake maker with a history of 140 years in the H
Il snow country, Niigata prefecture. Mr. Satoshi Onodera, President of the company, and sake brewer Mr. Yoshihito 1
ﬂ” Yoshida will join us for the occasion and will talk about their fine sakes as well as how to ideally enjoy sake. Japanese H
\T Chef Fukuda will prepare delicious dishes featuring local specialties of Niigata-prefecture to complement the delicate H
o‘% flavors of the six kinds of sakes being served. Please join us for both the superb sake and the tantalizing Japanese ‘
L»Q delicacies, and be sure to bring along any saske-lovers you may know. Please note that all of the sakes you taste will ‘

U% be available for purchasing. H
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\ B¥fE/Time: 18:30 ~21:00 HERIEIcHRE/ Tasting and dinner 1
| BN /Fee: £ EB-5RAFE Member/Guest - ¥15,000 (BEHE, A4, B - iAR) ]
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H% % Appetizer: Spaghetti Squash and Grilled Amberjack H
I v o ooty @ 2¥ AL ML B L]
L E Soup: “Noppei-jiru” Salmon, Taro, Carrot, Shiitake and Konnyaku )|
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ﬂ” Fresh Sashimi: Sea Bream, Tuna and Kuruma Prawn H
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H% : Grilled Dish: Butter Fish marinated with Miso Sauce, Gingko Nuts and Simmered Beef i1 H
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H% Simmered Delicacy: Eggplant, Maitake Mushrooms, Flowering Fern and Turnip H
L AF: AR BBIZX )R Fom |
L Rice: “Kensa-yaki” (Grilled Rice Ball poured with Soup Broth) and Pickled Vegetables )|
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ﬂ” Dessert: Rice Cake wrapped with Bamboo Leaves
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I B ERE 10 H 8 H (4 Sake from Niigata on October 8 (Fri.) 6:30 ~ 9:00 p.m. ]
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