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m Restaurant Announcement | G
Happy Mother’s Day on 9th May IR
What are you planning for the coming Mother’s o
Day on 9th May? Call us now to book your table
and celebrate Mother's Day with your family at
The Hongkong Japanese Club.

'S X, Miyagi Fair, Coming Soon!

The Club restaurants recommend three kinds of
delicious foods from Miyagi prefecture.

“4% & 4 Sendai Beef” is known for its marbling balance between lean
and fatty meat, the fine texture, delicate flavor and extreme juiciness.
“4 ¥ $% Kinka Mackerel” is fresh, large chub mackerel with
high-quality unloaded % # Ishinomaki Fish Market.

“F WP IE Miyagi Oyster”, its creamy delicacy can be enjoyed up to
May, when mineral-rich snowmelt water from the mountains flows
down into the ocean.

A period of Miyagi Fair 5~11th May 2021, you can
enjoy three deferent types of Sake with three kinds of
delicious foods. We are planning a questionnaire with
a gift from " & 3 ¢ & Musubimaru"”, Tourism
Promotion character of Sendai-Miyagi. Will see you
at Miyagi Fair at the Club!

# A B X Himi Udon Spicy Curry Soup
3k A Himi udon is thin noodle by hand-stretched
made in Himi City, ‘& < Toyama Prefecture. As
"Monthly Noodle Selection" in May, we choose
Himi udon to match the Club's special Spicy Curry.

Please try it!
Restaurant Booking Hotline 82577-5796 (11:00~22:00)

Happy Mother’s Day

m Club Announcement |

o Payment by Bank transfer
Please fax (2577-5534) or email (office@jpclub.com.hk) us with
your bank transfer slip after payment at ATM or bank counter is

made. Since name of the payer is not shown on our bank statement,

‘X May Special

Boiled Fresh Edamame Beans
Lightly Simmered Pea Sprout and Crab Meet
Steamed Clam with Chinese Style Soup
Tempura Deep Fried “Ayu”Young Sweetfish
& Seasonal Vegetables
Grilled Spanish Mackerel
with Young Sansho Leaves
Grilled Wagyu Beef Skirt Steak
~ Sashimi special ~
Thin-Sliced Flounder
#0 8% Bonito, First of season
Fresh Scallop with Shell
Sea Urchin
Yellow Jack
Tataki—chopped Horse Mackerel
~Sushi special ~
Pickled Tuna in Soy sauce
Gizzard Shad
Rosy Seabass
Sea Urchin
Roasted Engawa, Flounder Fin

Roasted Wagyu Beef
* Subject to availability

there are cases that payment with “payers unknown”. We will appreciate your understanding and

cooperation in this matter.

m Special gift for your birthday! |

Let us celebrate your special month with you! The club separately sends out
"Birthday Card" to you at the beginning of your birth month. You are entitled to
redeem HK$100 dining at the 5/F restaurants; dinner plus one free designated drink
or change the club original gift. The letter paper (see image on right) is folded as
size of 9.5cmx15cm. Please bring your membership card along to enjoy your

birthday gift!

Regqister birth date/ Enquiry: Club office 2577-3669 (Ms. Amanda)
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Aromatherapy
A qualified aroma therapist (holding APDHA) will introduce how to enjoy aroma in your life.
How to use the aroma to prevent colds and flu for your family, etc.

Date & Time : 25" May (Tue) at 14:00~15:30

Max Number : 8 persons

Instructor :Ms. IWABUCHI Yukari *Lectured in English

Lesson Fee: HK$160 (Including materials of lip balm)

Aroma Wax Bar
A qualified aroma therapist (holding APDHA) introduce some of essential oils and how to

enjoy aroma in your life—relief stress, sleeping effect, etc. Let’s make Aroma Wax bar
together.

Date & Time : 22" Jun (Tue) at 14:00~15:30

Max Number : 8 persons

Instructor :Ms. IWABUCHI Yukari *Lectured in English

Lesson Fee: HK$300 (Including materials of 2 Aroma Wax Bar, Sample size
W5.5X6.5cm & 8cm diameter)
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Registration Form for Culture Course FAX 2577-5534 E-mail : info@jpclub.com.hk

Please v check the box.
(15 HEEfEfEEE 16 AfREE(EFEEE [ JAromatherapy [ JAroma Wax Bar

Name: Membership No:

E-Mail: Phone No:

The Hongkong Japanese Club Home page http://www.hkjapaneseclub.org/en/
Restaurant Monthly Special, Event information Participations Culture course from here.
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